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Two zone ovens   www.spiral-oven.com 
  

 Two-zone continuous spiral ovens 

 Gas or electric heating 

 Roast, steam or combination 

 Various belt widths 

 Up to 70m usable belt 

 10-200 min residence time 

 240°C maximum temperature 

 Touchscreen controls 

 Integrated CIP system 

 Humidity control 

 Integrated steam generator 

 In-line belt washer 

 CE marked 

small 

footprint 

large 

capacity 
 

 

Devario two-zone spiral ovens offer unrivaled throughput, efficiency, flexibility and performance in a reliable high-
quality package. 200mm, 300mm or 400mm wide belts are available with lengths up to 86m. Each zone can be 
controlled independently and is suitable for roasting, steam cooking or a combination of both the Devario oven can 
significantly increase capacity within your existing floor space. 

Standard features include 10-200 minute residence time, 240°C maximum temperature, integrated cleaning system, 
continuous belt washer and fully welded stainless steel construction throughout. Options include gas heating, special 
conveyor belts, integrated electric steam generator, humidity control and heat-resistant double-skinned glass doors.  
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Specification 
 

Devario Limited, 
Unit 20, Heron Business Centre, 
Henwood, Ashford, Kent. 
TN24 8DH. England. 
 
tel:  +44 (0)1233 612803 
email:  mail@devario.co.uk 
website:  www.spiral-oven.com 
 
 
As part of our commitment to continuous product 
development dimensions and specifications are 
subject to change without notice, for up to date 

information please contact us or visit our website. 
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