
• Single chamber electric deck oven
• Can be stacked upto 3 chambers high
• Full stainless steel construction
• Each chamber separate and easily stackable
• Easy and intuitive electronic controls
• Touch control panel
• Microprocessor to optimise energy consumption
• 2 auto start functions available per day
• Double glass door for improved heat retention
• 450°C maximum working temperature
• 3 upper and 3 lower heat control zones
• Integrated hood on each chamber to expel fumes & steam
• Self cleaning function
• Extra thick refractory stone baking surface
• All maintenance from front of oven

ACCESSORIES
• OMSU503 - Painted steel stand 
                               W1083mm x D1245mm X H900mm - 51kg  

SUPERTOPTOUCH635S

Electric Pizza Deck Oven

SUPERTOPTOUCH635S

Also Available
• SUPERTOPTOUCH435 - Single Deck Pizza Oven
• SUPERTOPTOUCH635L - Single Deck Pizza Oven
• SUPERTOPTOUCH935 - Single Deck Pizza Oven

SUPERTOPTOUCH635S
on OMSU503



SPECIFICATIONS - SUPERTOPTOUCH635S
External Dimensions
Width (A)  1083mm
Depth (B)  1515mm
Height (C) 409mm

Internal Dimensions
Width (A)  759mm
Depth (B)  1088mm
Height (C) 140mm

Electrical Requirements
400V, 3P+N+E, 50Hz, 10.5kW

Nett Weight
212kg

SUPERTOPTOUCH635S

Electric Pizza Deck Oven 
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