o JOSPER CHARCOAL OVEN HJA-PLUS

® O

HJA-PLUS-S80-HCT

Class A charcoal ovens incorporate a hydraulic door retention system
to optimize the chef's maneuvers. They have an upper tempering area
that can be closed with the available accessory and a range of optional

auxiliary tables.

Recommended for +

Fire up time

Charcoal consumtion per service
Production per hour

Broiling temperature

Grill rack capacity in Gn trays
Flue gas mass flow

Exhaust rate

INCLUDED ACCESSORIES

80 dinners

30 min average
11to 15.43 b
132 b average
482 a 662 °F
1xGN1/1

0.68 0z/s

2800 m®/h

HJA-PLUS-S80-HCT

GRILL RACK MESUREMENTS

ACCESORIOS INCLUIDOS

O

Inox grill rack / Ref. 240024 Poker / Ref, 0401INOX Josper tongs / Ref. 0423

X2

240024

All Josper products work exclusively with charcoal

Josper:

CHARCOAL EQUIPMENT

_adlied MIDDLEBY

0401INOX 0423

MEDIDAS PARRILLA
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JOSPER S.A.U. Gutenberg, 11

@ 08397 Pineda de Mar - Barcelona - Espana
T+34937671516

INNOVATIVE swe josper(@jospergrill.com

www.jospergrill.com



JOSPER CHARCOAL BROILER OVEN HJA-PLUS @

INSTALLATION
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1 RECOMMENDED HOOD'S MINIMUM DIMENSIONS
% MINUMUM DISTANCE TO FLAMMABLE ELEMENTS 12in
2 RECOMMENDED CHEF'S WORKING SPACE
% MINIMUM DISTANCE TO NON-FLAMMABLE ELEMENTS 4
n 3 RECOMMENDED HEIGHT TO INSTALL THE OVEN WITOUT TABLE

Ed. 0602 - Josper reserves the right to make modifications to catalogues, pricelists and promotional material according to the development and improvements applied to its equipment
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