
Features & Bene�ts

Each chamber is individually controlled

Control panel located front right side

Inbuilt live steaming system �tted to all
chambers

All instrumentation recessed and guarded 

Bakery

Bake timers �tted to all chambers

Interior lamps �tted standard to all 
chambers
Tempered glass panels in doors as
standard 10mm thick

The Mini Rotel is a 
compact oven that can 
be used to produce an 

extensive range of 
bakery products.
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TECHNICAL DATA

In line with policy to continually develop and improve its products, Mo�at reserves the 
right to change speci�cations and design without notice.
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Overall Construction
•  Internal baking chambers stainless steel
•  Facia & doors stainless steel
•  Side and rear of oven colorbond 

 Operation
•  Seperate temperature controller for each deck  
•  Timer 0 - 60 minutes
•  Fixed steam duration 
•  Top & bottom element control to standard decks
•  Balance control fitted to all split decks 
•  Steam ducting / venting fitted to all chambers

Options
•  Steel plates or ceramic soles for sole bread baking
•  High crowns up to 300mm (only available some models)

Number                   Con�guration             Capacity                                                                    
R616  2 deck, 1 split  6tray, 16”                               3P + N + E, 400-415V, 50Hz, 19.5kW 

R1016  3 deck, 2 split 10 tray, 16”                               3P + N + E, 400-415V, 50Hz, 27kW 

R1216  3 deck, 3 split 12 tray, 16”                             3P + N + E, 400-415V, 50Hz, 30kW

MR4D16  4 deck standard 8 tray, 16”                             3P + N + E, 400-415V, 50Hz, 26kW

MR4D2S16  4 deck,  2 split 12 tray, 16”                             3P + N + E, 400-415V, 50Hz, 32kW

R618  2 deck,  1 split 6 tray, 18”                             3P + N + E, 400-415V, 50Hz, 19.5kW

R1018  3 deck,  2 split 10 tray, 18”                             3P + N + E, 400-415V, 50Hz, 27kW

R1218  3 deck,  3 split 12 tray, 18”                             3P + N + E, 400-415V, 50Hz, 30kW

MR4D18  4 deck standard 8 tray, 18”                              3P + N + E, 400-415V, 50Hz, 26kW

MR4D2S18  4 deck,  2 split 12 tray, 18”                             3P + N + E, 400-415V, 50Hz, 32kW
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Split Deck  - two turntables
within the one baking chamber

•  Turntable drive system top mounted
•  Casters fitted as standard

•  Turntable rotation drive on independent switch

(mm   -   w    x    d    x    h)

980kg

1170kg

1200kg

690kg

900kg

650kg

940kg

1275kg

1420kg

1020kg

Weight   Dimensions 

1390 x 1405 x 2195

1390 x 1405 x 2060 

1390 x 1405 x 2180

1390 x 1405 x 2210

1390 x 1405 x 2450

1490 x 1510 x 2195

1490 x 1510 x 2060

1490 x 1510 x 2180

1490 x 1510 x 2210

1490 x 1510 x 2451

Model  Tray   
(Kilograms)

Electrical 
  Speci�cations 

Loaf
Capacity  
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54

60

78

Deck   


