ECK OVEN

Professional Gas Baking Solutions
for Every Production Need

PRECISE DIGITAL CONTROL

Digital Controller ensures accurate
temperature management from
room temperature to 300°C for
perfect baking control.

ADVANCED GAS HEATING

SYSTEM

Stainless Steel top & bottom
burners with adjustable blower fans
ensure even heat distribution and
efficient gas consumption.

VISUAL MONITORING

Large glass viewing windows allow
easy monitoring without losing heat
or disrupting the baking process.

www.rasbake.in

RASBAKE

BAKERY SYSTEMS

Discover the Rasbake Gas Deck Oven range - engineered to deliver powerful,
cost-effective baking performance for bakeries, pizzerias, and commercial
kitchens of all sizes. Built with robust construction and advanced gas heating
technology, our ovens are designed to handle high-volume production with
consistent, professional results.

COMPLETE SAFETY SYSTEMS

Advanced overheat protection,
secure door sealing, and waterproof
switches for worry-free operation
during continuous baking..

EFFICIENT HEAT
DISTRIBUTION

Adjustable blower fans and
optimized chamber design ensure
even baking across all trays,
eliminating cold spots.

ROBUST CONSTRUCTION

Built with Stainless Steel front and
heavy-duty components for long-

lasting performance in demanding
environments.
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Model No. | Specification Voltage B.aklng Tray B.::\klng Area °Ye'a"
Size [mm] Dims [mm] Dims [mm]
630 L 1020 L
400 L
RDG-101 1 Deck 1 Tray 220V/50Hz | 0.1 kW 600 W 450 W 615 W
160 H 550 H
RASBAKE

BAKERY SYSTEMS

www.rasbake.in
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Model No. | Specification Voltage Baking Tray | Baking Area | Overall

Size [mm] Dims [mm] Dims [mm]
400 L 870 L 1280 L
RDG-102 1Deck 2 Trays  220V/50Hz @ 0.1 kW 600 W 630 W 900 W
225 H 685 H
RASBAKE

BAKERY SYSTEMS

www.rasbake.in
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RDG-103

Specification Voltage B.aklng Tray B.::\klng Area Oyerall
Size [mm] Dims [mm] Dims [mm]
400 L 1275 L 1715 L
1 Deck 3 Trays 220V/50Hz | 0.1 kW 600 W 625 W 900 W
200 H 685 H
RASBAKE

BAKERY SYSTEMS
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Model No. | Specification Voltage B.akmg Tray B.aklng Area °§’e’a"
Size [mm] Dims [mm] Dims [mm]

870 L 1280 L
400 L
RDG-204 | 2 Decks 4 Trays | 220V/50Hz | 0.2 kW 600 W 630 W 900 W
225 H 1495 H
RASBAKE

BAKERY SYSTEMS
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Baking Tray | Baking Area | Overall

Model No. | Specification Voltage . . .
Size [mm] Dims [mm] Dims [mm]
1305 L 1715 L
400 L
RDG-206 | 2 Decks 6 Trays | 220V/50Hz | 0.2 kW 600 W 630 W 900 W
225 H 1495 H
RASBAKE

BAKERY SYSTEMS
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Model No. | Specification Voltage B.akmg Tray B.aklng Area °§’e’a"
Size [mm] Dims [mm] Dims [mm]

870 L 1280 L
RDG-306 | 3 Decks 6 Trays | 220V/50Hz | 0.3 kW 630 W 200 W

400 L
600 W

N

RASBAKE

BAKERY SYSTEMS

225 H 1750 H
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400 L 1305 L 1715 L
RDG-309 | 3 Decks 9 Trays | 220V/50Hz | 0.3 kW 600 W 630 W 200 W
225 H 1750 H
RASBAKE
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Model No. | Specification Voltage bl Wiy | R s | el
Size [mm] Dims [mm] Dims [mm]
400 L 1310 L 1715 L
RDG-3018 | 3 Decks 18 Trays @ 220V/50Hz | 0.6 kW 600 W 1250 W 1495 W
225 H 1750 H
RASBAKE

BAKERY SYSTEMS



