
 

Dina Model 10-Pan Rotating Convection Semi-Industrial Bakery Oven 

Kitorgas, the manufacturer of the Dina model 10-pan rotating convection 

semi-industrial bakery oven, has utilized premium materials and skilled 

labor to produce a flawless and high-performance product that stands out 

from other market offerings. 

Key Features of the Dina Model 10-Pan Rotating Convection Semi-

Industrial Bakery Oven: 

• Capacity: 10 trays 

• Convection System: Ensures even and high-quality baking 

• Low-Noise Design: Ideal for residential and commercial settings 

• Automatic Tray Rotation: Guarantees uniform heat distribution 

Benefits and Applications of the Dina Model 10-Pan Rotating 

Convection Semi-Industrial Bakery Oven: 

• Bakes a variety of cakes, pastries, and fancy bread for home 

businesses and small workshops 

• Provides consistent and high-quality baking results 

• Reduces noise pollution 

• Features a sleek and modern design 

Warranty and After-Sales Services: 

• One-year warranty and five years of after-sales service 

• Covered by Pasargad Accident Insurance 

Certifications and Standards: 

• ISO certifications for customer focus and quality control 

• Official license from the Ministry of Industry, Mines, and 

Trade 

• Specialized board from academies of customer focus and 

market control 

• Complies with Iranian standards 

• First and only manufacturer of bakery ovens in Mazandaran 

province 

Additional Details: 

• Convection System: Utilizes a fan to circulate air inside the 

oven, ensuring even and high-quality baking. 

• Low-Noise Design: Enables operation in both residential and 

commercial settings. 

• Automatic Tray Rotation: Guarantees uniform heat distribution 

throughout the baking process. 

• Warranty and After-Sales Services: Provides peace of mind 

with comprehensive coverage. 

• Certifications and Standards: Demonstrates adherence to 

international quality standards. 

Contact: 

For more information and to purchase the Dina model 10-pan rotating 

convection semi-industrial bakery oven, please contact the provided 

number. 

Purchase the Dina Model 10-Pan Rotating Convection Semi-Industrial 

Bakery Oven 

To purchase the Dina model bakery oven, simply click the "Add to Cart" 

button. 

For more information about this product, please scan the QR code 

below. 
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