
CONVEYOR PIZZA OVEN
ELECTRIC

A L L  A N V I L  E Q U I P M E N T  C O M E S  W I T H  A  O N E  Y E A R  W A R R A N T Y  O N  C O M P O N E N T S  A N D  D E F E C T I V E  W O R K M A N S H I P

Q U A L I T Y G UA R A N T E E

C O N V E Y O R
P I Z Z A  O V E N

Anvil reserves the right, without notice, to make changes and revisions to product specifications, materials and design,
which in our opinion, will provide better performance, durability and efficiency.

“Anvil’s conveyor pizza oven is a robust,
well engineered product ideally suited for
many food processing applications.  They
can be used for pizzas, defrosting ready-
made food, reheating, etc.”

APPLICATION

• PERFECT FOR COFFEE SHOPS, BAKERIES AND CAFES.
• GRILLS, ROASTS AND BROWNS.

CONSTRUCTION

• HEAVY DUTY, 350MM STAINLESS STEEL CONVEYOR BELT.
• REMOVABLE CRUMB TRAYS.
• 100MM HIGH ADJUSTABLE LEGS.
• ADJUSTABLE INLET AND OUTLET FLAPS HELP TO 

CONTAIN HEAT LOSS.
• MAXIMUM USABLE HEIGHT ABOVE CONVEYOR 110MM.
• POWERFUL COOLING FAN TO ENSURE EXTERIOR 

SURFACES REMAIN SAFE TO TOUCH.
• DISCHARGE CHUTES ON BOTH SIDES.
• FULLY ADJUSTABLE BELT SPEED CONTROL OPERATING

IN EITHER DIRECTION.

HEATING

• POWERFUL ELEMENTS TOP AND BOTTOM.
INFINITELY VARIABLE HEAT CONTROL FOR PRECISE 
REQUIREMENTS.



M a n u fa c t u r e d  b y:

S c i e n t i f i c  E n g i n e e r i n g  ( P t y )  Lt d

S o u t h  A f r i c a

We b s i te :  w w w. a n v i l w o r l d . c o m

DESCRIPTION

MODELS

VOLTAGE (V/hz)

POWER (kW)

DIMENSIONS (mm) (W x D x H)

DIMENSIONS (in) (W x D x H)

BOX DIMNS (mm) (W x D x H)

BOX DIMNS (in) (W x D x H)

PACKED WEIGHT (kg)

PACKED WEIGHT (lbs)

PIZZA OVEN 230V

POK0001

230 / 50

6.3

1499 x 674 x 435

59 x 26.5 x 17

1220 x 455 x 670

48 x 17.8  x 26.3

54

119

POK1001 - 220

220 / 60

6.3

1499 x 674 x 435

59 x 26.5 x 17

1220 x 455 x 670

48 x 17.8  x 26.3

54

119

Note: Output performance figures quoted are dependant on various factors.

M O D E L S :
P O K 0 0 0 1
P O K 0 0 0 1 - 1 2 0

C O N V E Y O R
P I Z Z A  O V E N

NOTE:
When viewing the appliance from the front in its usual operating
position, the width (W) of the product is the total distance from
left to right ; the depth (D) of the product is the total distance
from front to back ; the height (H) is the total distance from the
bottom of the product to the top

PIZZA OVEN 220V


