
XAFT-04HS-ETDV XAFT-04FS-ETDV XAFT-04FS-ETLV XAFT-04FS-ETRV

DIMENSIONS HALF SIZE (13" X 18") FULL SIZE (18" X 26") FULL SIZE (18" X 26") FULL SIZE (18" X 26")

SHELVES* 4 4 4 4

SHELF CLEARANCE 3" 3" 3" 3"

DOOR SWING TOP TO BOTTOM TOP TO BOTTOM LEFT TO RIGHT RIGHT TO LEFT

POWER 208-240V, 3800W, 15.7A, 6-20P 208-240V, 7600W, 25.2A, 6-50P 208-240V, 7600W, 25.2A, 6-50P 208-240V, 7600W, 25.2A, 6-50P

FANS 1 2 2 2

TEMP. RANGE

0 - 260°C 0 - 260°C 0 - 260°C 0 - 260°C

32 - 500°F 32 - 500°F 32 - 500°F 32 - 500°F

CHAMBER DIM. 13.75" L X 19.5" W X 13.2" H 17.4" L X 27.4" W X 13.2" H 17.4" L X 27.4" W X 13.2" H 17.4" L X 27.4" W X 13.2" H

CHAMBER CAP. 2.0 CUFT 3.6 CUFT 3.6 CUFT 3.6 CUFT

EXTERIOR DIM. 28.3" L X 23.6" W X 19.7" H 33.9" L X 31.5" W X 19.7" H 33.9" L X 31.5" W X 19.8" H 33.9" L X 31.5" W X 19.8" H

NET WEIGHT 86 LBS 126 LBS 126 LBS 126 LBS

SHIP DIM. 30.3" L X 26.8" W X 22" H 38.2" L X 44" W X 26" H 38.2" L X 44" W X 26" H 38.2" L X 44" W X 26" H

SHIP WEIGHT 93 LBS 161 LBS 161 LBS 161 LBS

*Wire shelves included

Convection ovens designed for professionals that require a highly productive bakery and pastry shop. With TOUCH 

technology at your fingertips, they are the perfect combination of e�ciency and simplicity in less than a square meter.

XAFT-04HS-ETDV XAFT-04FS-ETDV XAFT-04FS-ETLV XAFT-04FS-ETRV

FEATURES

• TOUCH control panel (IPX4)

• Interior LED lighting

• 1-9 Baking steps

• Timer 0 min. to ∞
• Program up to 99 recipes

• 0/20/40/60/80/100% humidity

• 2 fan speeds

• Proofer control*

• Automatic locking door

• Fan shut-o� when door is opened

• Optional Wi-Fi & LAN connections*

*Proofer and Wi-Fi kits sold separately

STEAM.Plus
Instantly produces humidity inside the baking 

chamber, for excellent results with every batch

AIR.Plus
Bi-directional fan(s) guarantee perfect air and heat 

distribution within the baking chamber for uniform 

results at every point throughout every tray

DRY.Plus
Humid air is expelled from the baking chamber to help 

the internal structure of the product form properly, 

creating a texture that remains perfect for hours

EFFICIENT.Power
Best-in-class convection e�ciency: 60°C to 260°C (140°F 

to 500°F) in 5 minutes. Low-e glass lining and high-

performance insulation ensure reduced energy consumption.
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ONE YEAR WARRANTY ON PARTS AND LABOR (GLASS DOOR NOT INCLUDED)

A B C D E F G H I J

XAFT-04HS-ETDV 23.6'' 19.7'' 28'' 26.3'' 7.3'' .7'' 2.0'' .9'' 4.4'' 41.5''

XAFT-04FS-ETDV 31.5'' 19.7'' 33.9'' 31.9'' 7.8'' .7'' 2.0'' .9'' 15.7'' 47.0''

XAFT-04FS-ETLV 31.5'' 19.8'' 33.9'' 31.9'' 7.8'' .7'' 2.0'' .9'' 15.7'' 61.2''

XAFT-04FS-ETRV 31.5'' 19.8'' 33.9'' 31.9'' 7.8'' .7'' 2.0'' .9'' 15.7'' 61.2''

FOR ALL TOUCH MODELS:

OVEN MUST BE MIN. 2” FROM THE WALL ON BOTH SIDES (LEFT AND RIGHT).

*ETDV MODELS
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CONSTRUCTION

• Stainless steel housing & cooking chamber

• Double-pane glass door

• Insulated baking cavity for thermal e�ciency and user safety
*ETRV MODEL

*ETLV MODEL

SAME DIMENSIONS FOR ETLV & ETRV MODELS.

DOOR SWINGS IN OPPOSITE DIRECTIONS
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