739 Shop Oven

Available in gas, oil or electrically
heated models.

Max tray size: 8 trays - 18” x 26”

The unique technology in a Revent
oven will take your baking quality
to an even higher level.

Revent TCC System (Total Convection Control)
Revent HVS System (High Volume Steam)

Revent.

More than Quality.
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——— Continuous product development is a Revent
specifications and/or design without prior notice.
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Pictures or drawings may include product

options.
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Oven stack exhaust o/g

Oven over pressure

Canopy exhaust

Revent sales representive:

Revent Incorporated

100 Ethel Road West, Piscataway, New Jersey 08854
BAKERY & FOOD SERVICE EQUIPMENT Phone (732) 777-9433, Fax (732) 777-1187

Toll Free 800-822-9642
( 5 62) 945—6 50 6 E(jmailiei‘ilfo@revent.com, www.revent.com
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