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Welcome to our August 2021 product catalog! 

 

In the next few pages, you will see two expert brands: 

 

Doyon: The Baking Equipment Experts 

Doyon offers a full line of equipment to furnish your bakery, starting 
with the water meters, mixers, proofers, dividers & rounders, all the 
way to sheeters, ovens, and slicers. The Doyon brand has always 
signified quality and being the best in every category. The bakery 
world is unique, scientific, and surgically precise.  Whether you need 
of equipment for retail, wholesale, pizza, and more, Doyon has it all. 

 

NU-VUÈ: Foodservice Solutions 
NU-VU

È 
has evolved from being the leader in on-premise sub shop 

baking into many other food service segments.  Our product line 
reflects an expansion into new markets including schools, 
restaurants, C-stores and more.  NU-VUÈ is the highest quality 
product for your foodservice needs. 

 

As you go through the catalog, always remember that the products 
are designed with the operator in mind.  Easy-to-use and intuitive 
controls, best in class performance, the highest quality material, and 
superior airflow are among the many features that make Doyon & 
NU-VUÈ two of the proudest brands within the Middleby division. 
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We know baking, proofing, slicing, 
sheeting, cooking, moulding, mixing, 
and much more! 

¶ Supermarkets 

¶ Bakeries 

¶ Schools 

¶ Correctional  
Facilities 

¶ Health Care  
Facilities 

¶ Hospitality 

¶ Independent  
Living 

¶ Pizzerias 

¶ Marine & Cruise Ships 

¶ Commissaries 
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CHOOSE YOUR   
OVEN 

 DOYON BAKING OVENS AND OVEN-PROOFERS (per hour) 

 State Bake 

Time 

(Min) 

Bake 

Temp (F) 

JAOP3 JA4/

JA4SC 

JA6/

JAOP6/

JA6SL/

JAOP6SL 

JA8X/

JA8XR/

JA8XG 

JAOP10 JA12SL/

JAOP12SL 

JA14/

JAOP14 

JA20 JA28 

Bagels (16 per pan) Fresh 15 375 192 256 384 512 640 768 896 1280  1792  

Dinner rolls (16 per pan) Fresh 15-18 350 192 256 384 512 640 768 896 1280  1792  

Sub rolls 12ó (10 per pan) Fresh 15-18 350 120 150 240 320 400 480 560 800 1120  

French Baguette (5 per pan) Fresh 20-25 350 45 60 90 120 150 180 210 300 420 

Croissants (15 per pan) Fresh 12-15 350 180 240 360 12 600 720 840 40 56 

8ó Pies (6 per shelf) Fresh 30-35 375 36 48 72 96 120 144 168 240 336 

Muffins (15 per pan) Fresh 18-22 350 135 180 270 360 450 540 630 900 1260  

Muffins (24 per pan) Fresh 18-22 350 216 288 432 576 720 864 1008  1440  2016  

Cakes 8ó (6 per shelf) Fresh 18-22 350 54 72 108 144 180 216 252 360 504 

Quiches 8ó (6 per shelf) Fresh 30-35 350 36 48 72 96 120 144 168 240 336 

Cookies (18 per pan) Frozen 8-10 300 324 432 648 864 1080  1296  1512  2160  3024  

Danish (15 per pan) Fresh 12-15 350 180 240 360 480 600 720 840 1200  1260  

Biscuits (15 per pan) Fresh 8-10 350 270 360 540 720 900 1080  1260  1800  2520  

Bread (4 strapped pan) Fresh 30-35 350 8 16 
48/24 

(SL) 
64 48 48 96 96 192 

Cinnamon rolls (8/half pan) Fresh 15-18 325 192 256 384 512 640 768 896 1280  1792  
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Model 
Overall Dimensions Interior Dimensions Electrical System *Ground wire not included 

Crated 
Weight 

W D H* W D H BTU Volts Phases Amps kW Wires* Hz 

SRO1E 3425 55ò 51ò 100 7/8ò 31ò 43ò 73 1/2ò - 208 1/3 174/100 36 3 60 

SRO1G 3425 55ò 51ò 100 7/8ò 31ò 43ò 73 1/2ò 175,000 208-240 1/3 12/10 4 2/3 60 

SRO2E 4125 72ò 62ò 103ò 40ò 53ò 73 1/2ò - 208 3 152 51 3 60 

SRO2G 4125 72ò 62ò 103ò 40ò 53ò 73 1/2ò 275,000 208-240 1/3 12/10 4 2/3 60 

Specifications 

Doyon 
Roll-in Rack Convection Ovens 
SRO Series 

Features 

Construction 

Options 

¶ Programmable touchscreen controls 

¶ 99 programmable recipes 

¶ 8 stage baking 

¶ Digital timer 

¶ Digital temperature control up to 525ÁF 
(273ÁC) 

¶ Cool down mode 

¶ High efficiency, quick temperature recovery 

¶ Energy efficient electric or gas heating  

(baking temperature reached in 15 minutes) 

¶ Programmable high volume steam shot 
steam injection system 

¶ Four air channels to achieve a perfect bake 

¶ Variable air speeds; fan delay 

¶ Energy saving mode/Cool down 

¶ Self adjusting slip clutch prevents oven/rack 
damage 

¶  USB Port  

¶ Available in gas or electric 

¶ Flush stainless steel floor for easy rack 
loading, no ramp required 

¶ Insulated with 5ò thick high temp. insulation 

¶ Weldless construction on heat exchanger  

¶ Standard type II hood 

¶ Built-in rollers and levelers for easy 
installation 

¶ Single point exhaust connection 

¶ Left or right hinged door (please specify) 

¶ Field reversible door 

¶ Two year parts and one year labor warranty 

CODING Prefix  SRO Signature Rack Oven Suffix G: Gas  E: Electric 

* Hood is included in height 

¶ Prison Package (SROPRISON) 

  -Tamper  proof screws 

  - Locking door handle 

  - Locking control cover 

  - Interior opening door 

  - Internal alarm system 

¶ Water filter; recommended (50-1530) 

¶ Replacement water filter cartridge (50-1531) 

¶ Ships knock down or one piece (based off site 
& accessibility) 

¶ Maximum security prison package 

¶ Stainless steel racks (page 8) 
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Proven energy efficiency*, even baking and 
steam production, in gas or electric! 

*Fisher Nickel  

FSTC Report #501311231-R0 

ASTM Test Method F2093-11 

SRO1 

High Volume Production Capability New Touchscreen 
Controls! 
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Model Description 
Overall Dimensions 

Shelf  

Spacing 
Pan  

Capacity 

Pan Dimensions 
Crated 
Weight 

W D H W D 

RSRO1-8 For single rack oven, end-load 20 1/2ò (521) 26ò (660) 69 13/16ò (1773) 7 5/8ò (194) 8 18ò (457) 26ò (660) 80 (36) 

RSRO1-10 For single rack oven, end-load 20 1/2ò (521) 26ò (660) 69 13/16ò (1773) 6 1/8ò (156) 10 18ò (457) 26ò (660) 80 (36) 

RSRO1-12 For single rack oven, end-load 20 1/2ò (521) 26ò (660) 69 13/16ò (1773) 5 3/32ò (142) 12 18ò (457) 26ò (660) 80 (36) 

RSRO1-15 For single rack oven, end load 20 1/2ò (521) 26ò (660) 69 13/16ò (1773) 4 1/16ò (103) 15 18ò (457) 26ò (660) 80 (36) 

RSRO1-20 For single rack oven, end load 20 1/2ò (521) 26ò (660) 69 13/16ò (1773) 3 1/16ò (78) 20 18ò (457) 26ò (660) 80 (36) 

RSROðSingle Rack for SRO1* 

Model Description 
Overall Dimensions 

Shelf  

Spacing 
Pan  

Capacity 

Pan Dimensions 
Crated 
Weight 

W D H W D 

*RSROSL-8 For double rack oven, side load 28ò (711) 18ò (457) 69 13/16ò (1773) 7 5/8ò (194) 8 26ò (660) 18ò (457) 80 (36) 

*RSROSL-10 For double rack oven, side load 28ò (711) 18ò (457) 69 13/16ò (1773) 6 1/8ò (156) 10 26ò (660) 18ò (457) 80 (36) 

*RSROSL-12 For double rack oven, side load 28ò (711) 18ò (457) 69 13/16ò (1773) 5 3/32ò (142) 12 26ò (660) 18ò (457) 80 (36) 

*RSROSL-15 For double rack oven, side load 28ò (711) 18ò (457) 69 13/16ò (1773) 4 1/16ò (103) 15 26ò (660) 18ò (457) 80 (36) 

*RSROSL-20 For double rack oven, side load 28ò (711) 18ò (457) 69 13/16ò (1773) 3 1/16ò (78) 20 26ò (660) 18ò (457) 80 (36) 

RSRO2-8 For double rack oven, side load 28 1/4ò (718) 36ò (914) 69 13/16ò (1773) 7 5/8ò (194) 16 26ò (660) 18ò (457) 105 (48) 

RSRO2-10 For double rack oven, side load 28 1/4ò (718) 36ò (914) 69 13/16ò (1773) 6 1/8ò (156) 20 26ò (660) 18ò (457) 105 (48) 

RSRO2-12 For double rack oven, side load 28 1/4ò (718) 36ò (914) 69 13/16ò (1773) 5 3/32ò (142) 24 26ò (660) 18ò (457) 105 (48) 

RSRO2-15 For double rack oven, side load 28 1/4ò (718) 36ò (914) 69 13/16ò (1773) 4 1/16ò (103) 30 26ò (660) 18ò (457) 105 (48) 

RSRO2-20 For double rack oven, side load 28 1/4ò (718) 36ò (914) 69 13/16ò (1773) 3 1/16ò (78) 40 26ò (660) 18ò (457) 105 (48) 

RSROðDouble Rack for SRO2 

RSRO1-15 

RSRO2-15 

Doyon 
Convection Ovens 

SRO Series 

*2 Side Load Racks Required for Use 
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Specifications 

Stainless Steel 
Construction 

ϝRSRO Single racks fit with SRO1 ovens (pg. 7), KDP & TLO proofers and KDRP retarder proofers (pg. 25-27) 

RSRO Double racks fit with SRO2 ovens (pg. 7), KDP & TLO proofers and KDRP retarder proofers (pg. 25-27) 



www.doyon.qc.ca ˀ www.nu-vu.com           9 

 

Model 
Crated 
Weight 

Overall Dimensions Interior Dimensions Pan  

Capacity 
(18òx26ò) 

Shelf 
Spac-
ing 

Gas System 
Water 
Inlet 

Electrical System *Ground wire not included. 

W D H W D H BTU D.H. G.I. Volts 
Phas-
es 

Amps kW Wires* Hz NEMA 

CA6X 
720 
(326) 

43 7/8ò 
(1114) 

53 7/8ò 
(1368) 

38ò 
(965) 

27ò 
(686) 

33 1/2ò 
(851) 

28 1/2ò 
(724) 

6 
4ò 
(102) 

- - - 1/4ò 208-240 
1 
3 

65 
38 

13.5 
13.5 

2 
3  

60 
- 
- 

CA6XG 
720 
(326) 

43 7/8ò 
(1114) 

57 5/8ò 
(1464) 

38ò 
(965) 

27ò 
(686) 

33 1/2ò 
(851) 

28 1/2ò 
(724) 

6 
4ò 
(102) 

78 500 
4ò 
(102) 

1/2ò 1/4ò 
120 

208-240 
1 
1 

12 
7 

1.4 
1.4 

1 
1 

60 5-15p 

CA6X with optional proofer base 

CA6X on stand 

Doyon 
Convection Ovens 
CAX Series 

Specifications 

OVEN 

¶ State of the art touchscreen programmable 
control 

¶ 32 programmable recipes 

¶ 8 stage baking 

¶ Digital temperature control up to 500ÁF 
(260ÁC) and timer 

¶ Removable, rotating rack system for even 
baking 

¶ Independent carousel rotation 

¶ Power Vent patented moisture evacuation 
system 

¶ Variable air speeds 

¶ Shot and pulse steam injection 

¶ Jet Air Exclusive reversing fan system 

¶ Fan delay 

¶ Energy efficient electric or gas heating  

(baking temperature reached in 15 minutes) 

¶ Door switch cutoff for fan blower 

¶ USB Port 

¶ Available in gas or electric 

¶ Dependent doors 

¶ 4 swivel casters-stacked ovens only  

(2 locking casters) 

¶ 1/2 HP motor 

¶ Two year parts and one year labor warranty 

¶ Water filter (recommended) 

¶ Proofer base (CA6PX) 

¶ Wire shelf for CA6PX (GR2635) 

¶ Perforated nickel plated pizza decks 
(GRPIZ3) 

¶ Gas quick disconnect kit [4ô (1200mm) 
flexible hose, ball valve, and securing device 
(GAH600)] 

¶ Stand on swivel casters for the CA6X oven 
(CA6B) 

¶ Wire shelf to accommodate 20òx20ò baking 
pans (GR17T26) 

¶ Stacking kit (CA6XSTACKING) 

D.H. Draft Hood  G.I. Gas Inlet (NPT)   W.i.: Water Inlet (NPT)   CODING  Prefix   CA: Circle Air   Suffix   G: Gas 
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Exclusive Rotating Rack System  

Features 

Construction 

Options 

New optional 
proofer base! 
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JA6SL 

Doyon 
Convection Ovens 

JA Series 

Features 

Construction 

Options 

JA6, JA6G, JA6SL, JA12SL, JA14 & 
JA14G 

¶ Advanced programmable oven control 

¶ 99 programmable recipes 

¶ 8 stage baking 

¶ Digital temperature control up to 500ÁF 
(260ÁC) and timer 

¶ Variable air speed with fan delay 

¶ Unique shot and pulse steam injection  

¶ Jet Air exclusive reversing fan system 

¶ Digital temperature control up to 500ÁF 
(260ÁC) 

¶ Energy efficient electric or gas heating 

(baking temperature reached in 15 minutes) 

¶ Door switch cutoff for fan blower 

¶ USB port 

¶ Available in gas or electric 

¶ JA8XR: Rethermalization mode 

¶ JA8X, JA8XG & JA8XR: Touchscreen 
controls 

 

JA4 and JA4SC 

¶Fan delay 

¶Digital temperature control up to 500ÁF 
(260ÁC) and digital timer 

¶ Manual shot steam injection 

¶ Jet Air exclusive reversing fan system 

¶ Stainless steel 

¶ 4 swivel casters (2 locking)(JA12SL and 
higher) 

¶ Magnetic latches 

¶ 3/4 HP motor 

¶ Two year parts and one year labor warranty 

¶ Water filter, recommended (PLF240) 

¶ Perforated nickel plated pizza decks  

¶ JA4, JA4SC, JA12SL (GRPIZ3) 

¶ JA6, JA6SL (GRPIZ6) 

¶ JA8, JA14 (GRPIZ8) 

¶ High temperature gasket for baking in 
between 400Á - 500ÜF (205Á-260ÜC)
(HTG001); n/a JA8X, JA8XR, JA8XG 

¶ Gas quick disconnect kit: 4ô (1220mm) 
flexible hose, ball valve, and securing device  
(GAH600) 

¶ JA4 stand on casters (JA4B) 

¶ JA4 w/lower bread rack 

¶ JA6 stand on casters (JA6B) 

¶ JA6SL stand on casters (JA6SLB) 

¶ JA8 stand on casters (JA8B) 
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Features 

Construction 

Options 

Superior Air Flow  

JA8XR with stand 

Great for delicate products 
such as muffins, cakes, 
macarons, croissants as 
well as artisan bread 
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Model 
Crated 
Weight 

Overall Dimensions Interior Dimensions Pan 
Capacity 
(18òx26ò) 

Shelf 
Spacing 

Gas System 
Water 
Inlet 

Electrical System *Ground wire not included. 

W D H W D H BTU D.H. G.I. Volts Phases Amps kW Wires* Hz 

JA4 
350 
(159) 

32 1/2ò 
(826) 

40ò 
(1016) 

31ò 
(787) 

27 1/2ò 
(699) 

20ò 
(508) 

17 1/2ò 
(445) 

4 
3 1/2ò 
(89) 

- - - 
1/4ò 
(6) 

120/208 
120/240 

1 / 3 
1 / 3 

39 / 22 
34 / 20 

8 
8 

2 / 3  
2 / 3  

60 

JA4SC 
550 
(249) 

32 1/2ò 
(826) 

37ò 
(940) 

71ò 
(1803) 

27 1/2ò 
(699) 

20ò 
(508) 

17 1/2ò 
(445) 

4 
3 1/2ò 
(89) 

- - - 
1/4ò 
(6) 

120/208 
120/240 

1 / 3 
1 / 3 

39 / 22 
34 / 20 

8 
8 

2 / 3  
2 / 3  

60 

JA6 
515 
(233) 

36 1/2ò 
(927) 

48 1/4ò 
(1226) 

34 3/4ò 
(883) 

25 1/2ò 
(648) 

30 1/2ò 
(775) 

26 1/4ò 
(667) 

6 
3 1/2ò 
(89) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

52 / 33 
45 / 28 

10.8 
10.8 

2 / 3 
2 / 3 

60 

JA6G* 
580 
(263) 

36 1/2ò 
(927) 

52 3/4ò 
(1340) 

34 3/4ò 
(883) 

25 1/2ò 
(648) 

29 1/2ò 
(749) 

26 1/4ò 
(667) 

6 
3 1/2ò 
(89) 

65 000 
4ò 
(102) 

1/2ò 
(13) 

1/4ò 
(6) 

120 1 6.5 0.8 2 60 

JA6SL 
445 
(201) 

38 3/8ò 
(975) 

37 5/8ò 
(956) 

34 5/8ò 
(879) 

26 3/4ò 
(679) 

19 1/2ò 
(495) 

26 1/4ò 
(667) 

6 
3 1/2ò 
(89) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

52 / 33 
45 / 28 

10.8 
10.8 

2 / 3 
2 / 3 

60 

JA8X 
840 
(381) 

37 5/8ò 
(956) 

54 1/8ò 
(1375) 

41 3/4ò 
(1061) 

43 5/8ò 
(1108) 

53 3/8ò 
(1356) 

36 3/4ò 
(985) 

8 
4ò 

(102) 
- - - 

1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

51 / 33 
45 / 28 

10.8 
10.8 

2 / 3 
2 / 3 

60 

JA8XG* 
840 
(381) 

37 5/8ò 
(956) 

54 1/8ò 
(1375) 

41 3/4ò 
(1061) 

43 5/8ò 
(1108) 

53 3/8ò 
(1356) 

36 3/4ò 
(985) 

8 
4ò 

(102) 
65 000 

6ò 
(152) 

1/2ò 
(13) 

1/4ò 
(6) 

120 1 4.7 1.2 2 60 

JA8XR 
840 

(381) 

840 

(381) 

54 1/8ò 

(1375) 

41 3/4ò 

(1061) 

43 5/8ò 

(1108) 
53 3/8ò 
(1356) 

36 3/4ò 
(985) 

8 
4ò 

(102) 
- - - 

1/4ò 

(6) 

208 

240 

480 

1 / 3 

70/80 

47/43 

20 

10.8 

17 
2/3 50/60 

JA12SL 
820 
(372) 

38 3/8ò 
(975) 

37 5/8ò 
(956) 

73ò 
(1854) 

26 3/4ò 
(679) 

19 1/2ò 
(495) 

26 1/4ò 
(667) 

12 
3 1/2ò 
(89) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

103 / 66 
90 / 52 

21.5 
21.5 

2 / 3 
2 / 3 

60 

JA14 
1025 
(464) 

38 1/2ò 
(978) 

49 1/4ò 
(1251) 

73ò 
(1854) 

25 1/2ò 
(648) 

30 1/2ò 
(775) 

28ò 
(711) 

14 
3 1/4ò 
(83) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

103 / 66 
90 / 58 

21.5 
21.5 

2 / 3 
2 / 3 

60 

JA14G 
1170 
(530) 

38 1/2ò 
(978) 

53 5/8ò 
(1362) 

73ò 
(1854) 

25 1/2ò 
(648) 

29 1/2ò 
(749) 

28ò 
(711) 

14 
3 1/4ò 
(83) 

130 
000 

6ò 
(152) 

1/2ò 
(13) 

1/4ò 
(6) 

208 
240 

1 
1 

9  
7  

2 
2 

2 
2 

60 

JA4 w/ bread rack 
JA14 JA12SL 

Doyon 
Convection Ovens 
JA Series 

Specifications 

D.H. Draft Hood  G.I. Gas Inlet (NPT)   W.I.: Water Inlet (NPT)   CODING  Prefix   JA: Jet Air   Suffix   G: Gas   SL: Side pan loading 

*JA6G & JA8G: NEMA 5-15P Plug 

Superior Air Flow  

JA Series 
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Model 
Crated 
Weight 

Overall Dimensions Interior Dimensions Pan  

Capacity 
(18òx26ò) 

Shelf 
Spacing 

Gas System 
Water 
Inlet 

Electrical System *Ground wire not included. 

W D H W D H BTU D.H. G.I. Volts Phases Amps kW Wires* Hz 

JA28 
1850 
(839) 

72ò 
(1829) 

49 1/4ò 
(1251) 

73ò 
(1854) 

25 1/2ò 
(648) 

30 1/2ò 
(775) 

28ò 
(711) 

28 
3 1/4ò 
(83) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

207/119 
180/105 

43 
43 

2 / 3 
2 / 3 

60 

JA28G 
2335 
(1060) 

72ò 
(1829) 

53 5/8ò 
(1362) 

73ò 
(1854) 

25 1/2ò 
(648) 

30 1/2ò 
(775) 

28ò 
(711) 

28 
3 1/4ò 
(83) 

260 
000 

2x6ò 
(2x152) 

3/4ò 
(13) 

1/4ò 
(6) 

208 
240 

1 
1 

18 
18 

4 
4 

2 
2 

60 

JA28 

Doyon 
Convection Ovens 

JA Series 

Specifications 

OVEN 

¶ Advanced programmable oven control.  

¶ 99 programmable recipes 

¶ 8 stage baking 

¶ Digital timer 

¶ Digital temperature control up to 500ÁF 
(260ÁC) 

¶ Variable air speeds  

¶ Fan delay 

¶ Unique shot and pulse steam injection  

¶ Jet Air exclusive reversing fan system 

¶ Digital temperature control up to 500ÁF 
(260ÁC) 

¶ Energy efficient electric or gas heating 

(baking temperature reached in 15 minutes) 

¶ Door switch cutoff for fan blower 

¶ USB port   

¶ Available in gas or electric 

¶ Stainless steel 

¶ 4 swivel casters (2 locking) 

¶ Magnetic latches 

¶ 3/4 HP motor 

¶ Two year parts and one year labor warranty 

¶ Water filter (recommended) 

¶ Perforated nickel plated pizza decks 
(GRPIZ6) 

¶ High temperature gasket for baking in 
between 400Á - 500ÜF (205Á-260ÜC)
(HTG001) 

¶ Gas quick disconnect kit: 4ô (1220mm)  

flexible hose, ball valve, and securing device 
(GAH700) 

D.H. Draft Hood  G.I. Gas Inlet (NPT)   W.i.: Water Inlet (NPT)   CODING  Prefix   JA: Jet Air   Suffix   G: Gas 
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Superior Air Flow  

Features 

Construction 

Options 

Great for delicate products 
such as muffins, cakes, 
macarons, croissants as 
well as artisan bread 
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Doyon 
Artisan Stone Deck Series 

¶ Maximum temperature of 600ÁF (316ÁC) 

¶ Independent baking decks (up to 4) 

¶ Deck capacity of 1, 2, 3, or 4 pans 

¶ Baking deck height:8ò (204mm)standard, 
6ò (152mm), 10ò (254mm), or 12ò (305mm) 
high baking decks available 

¶ 1ò (25mm) thick refractory stone decks 
(deck made of FDA approved concrete mix) 

¶ Individual self-contained shot steam 
injection system in each deck 

¶ Digital electronic control board independent 
for each deck 

¶ Top and bottom independent temperature 
control 

¶ Front temperature loss control 

¶ Economy mode 

¶ Steam box on/off switch 

¶ 99 hour, delay start-up timer 

¶ Legs with swivel casters (2 locking) 

¶ Single point electrical connection 

¶ Single point water connection for steam 

¶ Single point drain 

¶ One piece shipment 

¶ Two year parts and one year labor warranty 

 

PLEASE NOTE: 

¶ Oven must be installed with proper ventilation 
in accordance with the local building code 

¶ Minimum clearance from all combustible 
material: back and sides 1ò (25mm),  
top 6ò (152mm) 

¶ Water inlet (1/2òNPT) and drain (1/2òNPT) 

¶ Exhaust (3 1/4ò (83mm) 

¶ Low profile proofer only available on ovens 
with 3 decks 

¶ Proofers cannot be sold independently 

¶ Proofer option is not available for ovens with 
4 baking decks 

***Proper water filter must be installed*** 

 

¶ Marine specification 

¶ Non-operating eyebrow canopy 

(add 5ò to overall height) 

¶ 1T standard proofer for up to 2 chambers (ES1T)* 

¶ 1T low profile proofer for 3 chambers (ES1TP)* 

¶ 2T standard proofer for up to 2 chambers (ES2T)* 

¶ 2T low profile proofer for 3 chambers (ES2TP)* 

¶ 3T standard proofer for up to 2 chambers (ES3T)* 

¶ 3T low profile proofer for 3 chambers (ES3TP)* 

¶ 4T standard proofer for up to 2 chambers (ES4T)* 

¶ 4T low profile proofer for 3 chambers (ES4TP)* 

¶ Modular shipping; ship decks separately 

¶ Manual loaf loader (LL) ;see page 17 for photo 

¶ Manual loaf loader (LL4T) (4T series only) 

¶ Cleaning brush (ARTISANBRUSH) 

¶ Water filter, recommended (50-1530) 

¶ Stainless steel deck 

*shelf spacing: 3.5ò 
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Features 

Construction 

Options 

Build Your Oven 

1T4 

2T3 

3T2 

4T2 with optional proofer 

Even temperatures 
throughouté        
top bottom AND 
front for less waste 

1T2 with 
optional ES1T 
proofer base 
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1T (1 pan wide) 

1T - End Loaded 

Doyon 
Artisan Stone Deck Oven  

1T Series  
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Model Pans Type Electrical Standard 

   208V 240V 480V Hz Ph 

  COVER - - - - - 

1T 1 BAKING CHAMBER 5 kw/14 A 5 kw/12 A 5 kw/6 A 50/60 3 

ES1T 6 PROOFER 1.6kw/7.8A 2.2kw/9 A 2 kw/4.1 A 50/60 1 

ES1TP 3 LOW PROOFER 1.6kw/7.8A 2.2kw/9 A 2 kw/4.1 A 50/60 1 

Deck Choice #4 - 12ò Internal Chamber Height 

Deck Choice #3 - 10ò Internal Chamber Height 

Deck Choice #2 - 8ò Internal Chamber Height 

Deck Choice #1 - 6ò Internal Chamber Height 

Base Plate 

Standard Legs with Casters 

Optional Proofer 

Top Cover Plate 

Optional Eyebrow Canopy 

Exterior: 15 5/8òH (397mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

Interior: 8òH (203mm) x 18 1/2òW (908mm) x 30òD (762mm) 

Crated Weight: 580 lbs (263 kg) 

Standard Proofer Dimensions (For 1 - 2 Chambers): 

32 1/8òH (817mm) x 35 3/4òW (908mm) x 37 1/2òD (953mm) 

Shipping Weight: 300 lbs (137 kg) 

 

Low Profile Proofer Dimensions (For 3 Chambers): 

24 5/8òH (651mm) x 35 3/4òW (908mm) x 37 1/2òD (953mm) 

Shipping Weight:  300 lbs (137 kg) 

5òH (128mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

2 1/2òH (64mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

Exterior: 13 5/8òH (347mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

Interior: 6òH (153mm) x 18 1/2òW (908mm) x 30òD (762mm) 

Crated Weight: 580 lbs (263 kg) 

Exterior: 17 5/8òH (447mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

Interior: 10òH (253mm) x 18 1/2òW (908mm) x 30òD (762mm) 

Crated Weight: 580 lbs (263 kg) 

Exterior: 19 5/8òH (497mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

Interior: 12òH (303mm) x 18 1/2òW (908mm) x 30òD (762mm) 

Crated Weight: 580 lbs (263 kg) 

2 1/2òH (64mm) x 35 3/4òW (908mm) x 46 1/2òD (1181mm) 

Dimensions: 

One Deck: 33òH (838mm) x 35 3/4òW (908mm) x 37 1/2òD (952mm) 

Two Deck: 24òH (610mm) x 35 3/4òW (908mm) x 37 1/2òD (952mm) 

Three Deck: 21òH (533mm) x 35 3/4òW (908mm) x 37 1/2òD (952mm)       

Four Deck: 9òH (227mm) x 35 3/4òW (908mm) x 37 1/2òD (952mm) 

!Ǌǝǎŀƴ hǾŜƴ tǊƻŘǳŎǝǾƛǘȅ /ƘŀǊǘ όǇŜǊ ƘƻǳǊ κ ǇŜǊ ŎƘŀƳōŜǊύ 

a9b¦ L¢9a .ŀƎŜƭǎ 
5ƛƴƴŜǊ 
wƻƭƭǎ 

{ǳō wƻƭƭǎ .ŀƎǳŜǧŜ /Ǌƻƛǎǎŀƴǘǎ фέ tƛŜǎ aǳŶƴǎ фέ /ŀƪŜǎ 
/ƻƻƪƛŜǎ 
όмΦр ƻȊύ 

5ŀƴƛǎƘ .ƛǎŎǳƛǘǎ 
[ƻŀŦ 
.ǊŜŀŘ 

м¢ сп сп мр мн мр тн му млу сл тр сл мс 

н¢ мну мну ол нп ол мпп ос нмс мнл мрл мнл он 

о¢ мфн мфн пр ос пр нмс рп онп мул ннр мул пу 

п¢ нрс нрс сл пу сл нуу тн пон нпл олл нпл сп 

The quantities displayed in this productivity chart are averages and may differ from your results depending on recipe. 

Even temperatures 
throughouté top bottom 
AND front for less waste 
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Doyon 
Artisan Stone Deck Oven  
2T Series 

2T (2 pans wide) 
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2T - End Loaded 

Deck Choice #4 - 12ò Internal Chamber Height 

Deck Choice #3 - 10ò Internal Chamber Height 

Deck Choice #2 - 8ò Internal Chamber Height 

Deck Choice #1 - 6ò Internal Chamber Height 

Base Plate 

Standard Legs with Casters 

Optional Proofer 

Top Cover Plate 

Optional Eyebrow Canopy 
5òH (128mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

2 1/2òH (64mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

Standard Proofer Dimensions (For 1 - 2 Chambers): 

32 1/8òH (817mm) x 54 1/2òW (1384mm) x 37 1/2òD (953mm) 

Shipping Weight: 590 lbs (268 kg) 

 

Low Profile Proofer Dimensions (For 3 Chambers): 

24 5/8òH (651mm) x 54 1/2òW (1384mm) x 37 1/2òD (953mm) 

Shipping Weight:  590 lbs (268 kg) 

Exterior: 17 5/8òH (447mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

Interior: 10òH (253mm) x 37 1/2òW (953mm) x 30ò D (762mm) 

Crated Weight: 700 lbs (408 kg) 

Exterior: 19 5/8òH (497mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

Interior: 12òH (303mm) x 37 1/2òW (953mm) x 30òD (762mm) 

Crated Weight: 700 lbs (408 kg) 

2 1/2òH (64mm) x 54 1 /2òW (1384mm) x 46 1/2òD (1181mm) 

Dimensions: 

One Deck: 33òH (838mm) x 54 1 /2òW (1384mm) x 37 1/2òD (952mm) 

Two Deck: 24òH (610mm) x 54 1 /2òW (1384mm) x 37 1/2òD (952mm) 

Three Deck: 21òH (533mm) x 54 1 /2òW (1384mm) x 37 1/2òD (952mm)       

Four Deck: 9òH (227mm) x 54 1 /2òW (1384mm) x 37 1/2òD (952mm) 

Exterior: 13 5/8òH (347mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

Interior: 6òH (153mm) x 37 1/2òW (953mm) x 30òD (762mm) 

Crated Weight: 700 lbs (408 kg) 

Exterior: 15 5/8òH (397mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

Interior: 8òH (203mm) x 37 1/2òW (953mm) x 30òD (762mm) 

Crated Weight: 700 lbs (408 kg) 

Model Pans Type Electrical Standard 

   208V 240V 480V Hz Ph 

  COVER - - - - - 

2T 2 BAKING CHAMBER 6.5kw/18 A 6.5kw/16 A 6.5kw/8 A 50/60 3 

ES2T 12 PROOFER 1.6kw/7.8A 2.2kw/9 A 2 kw/4.1 A 50/60 1 

ES2TP 6 LOW PROOFER 1.6kw/7.8A 2.2kw/9 A 2 kw/4.1 A 50/60 1 

!Ǌǝǎŀƴ hǾŜƴ .ŀƪƛƴƎ /ƘŀǊǘ  

.ǊŜŀŘ 
{ǘȅƭŜ 

5ŜŎƪ 
IŜƛƎƘǘ 

LƴŘƛǾƛŘǳŀƭ 
5ƻǳƎƘ ²ŜƛƎƘǘ όƎύ 

¢ƻǇ 5ŜŎƪ 
¢ŜƳǇ όCϲύ 

.ƻǧƻƳ 
5ŜŎƪ ¢ŜƳǇ όCϲύ 

CǊƻƴǘ 
tŜǊŎŜƴǘŀƎŜ 

±Ŝƴǘ {ǘŜŀƳ 
.ŀƪŜ ¢ƛƳŜ 
όƳƛƴύ 

²ƘƻƭŜ DǊŀƛƴ [ƻŀŦ уέ ммлл пнр плл мм [ŀǎǘ мл aƛƴ н {ŜŎƻƴŘǎ пт 

/ƛŀōŀǧŀ уέ ртл пнр плл мм [ŀǎǘ мл aƛƴ н {ŜŎƻƴŘǎ пл 

.ŀƎǳŜǧŜ уέ олл пнр плл мм [ŀǎǘ мл aƛƴ н {ŜŎƻƴŘǎ но 

.ŀƎŜƭǎ сέ мпм пнр плл мм [ŀǎǘ т aƛƴ н {ŜŎƻƴŘǎ мн 

/ƘŀƭƭŀƘ уέ псл отр орл мм - - нр 

CƻŎŀŎŎƛŀ уέ рлл птр прл мм [ŀǎǘ р aƛƴ н {ŜŎƻƴŘǎ мт 

tƛȊȊŀ όмсέύ сέ прп слл ррл мм - - о 

wƻƭƭǎ όуȄс  ƻƴ Ǉŀƴύ сέ ру онр олл мм - - нн 

{ƘŜŜǘ /ŀƪŜ сέ мслл орл онр мн - - мн 
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Doyon 
Artisan Stone Deck Oven  

3T Series 

3T (3 pans wide) 

3T - End Loaded 
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Deck Choice #4 - 12ò Internal Chamber Height 

Deck Choice #3 - 10ò Internal Chamber Height 

Deck Choice #2 - 8ò Internal Chamber Height 

Deck Choice #1 - 6ò Internal Chamber Height 

Base Plate 

Standard Legs with Casters 

Optional Proofer 

Top Cover Plate 

Optional Eyebrow Canopy 
5òH (128mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 

2 1/2òH (64mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 

Exterior: 13 5/8òH (347mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 
Interior: 6òH (153mm) x 56òW (1420mm) x 30òD (762mm) 
Crated Weight: 900 lbs (408 kg) 

Exterior: 15 5/8òH (397mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 
Interior: 8òH (203mm) x 56òW (1420mm) x 30òD (762mm) 
Crated Weight: 900 lbs (408 kg) 

Standard Proofer Dimensions (For 1 - 2 Chambers): 
32 1/8òH (817mm) x 73òW (1854mm) x 37 1/2òD (953mm) 
Shipping Weight: 300 lbs (137 kg) 
 
Low Profile Proofer Dimensions (For 3 Chambers): 
24 5/8òH (651mm) x 73òW (1854mm) x 37 1/2òD (953mm) 
Shipping Weight:  300 lbs (137 kg) 

Exterior: 17 5/8òH (447mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 
Interior: 10òH (253mm) x 56òW (1420mm) x 30òD (762mm) 
Crated Weight: 900 lbs (408 kg) 

Exterior: 19 5/8òH (497mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 
Interior: 12òH (303mm) x 56òW (1420mm) x 30òD (762mm) 
Crated Weight: 900 lbs (408 kg) 

2 1/2òH (64mm) x 73òW (1854mm) x 46 1/2òD (1181mm) 

Dimensions: 
One Deck: 33òH (838mm) x 73òW (1854mm) x 37 1/2òD (952mm) 
Two Deck: 24òH (610mm) x 73òW (1854mm) x 37 1/2òD (952mm) 
Three Deck: 21òH (533mm) x 73òW (1854mm) x 37 1/2òD (952mm)       
Four Deck: 9òH (227mm) x 73òW (1854mm) x 37 1/2òD (952mm) 

Model Pans Type Electrical Standard 

   208V 240V 480V Hz Ph 

  COVER - - - - - 

3T 3 BAKING CHAMBER 8.3kw/23 A 8.3kw/20A 8.3kw/10A 50/60 3 

ES3T 18 PROOFER 2.3kw/11 A 3kw/12.7 A 2.8kw/5.8 A 50/60 1 

ES3TP 9 LOW PROOFER 2.3kw/11 A 3kw/12.7 A 2.8kw/5.8 A 50/60 1 

Build your oven! 

Optional Loaf Loader 
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Doyon 
Artisan Stone Deck Oven  
4T Series 

4T (4 pans - 2 wide, 2 deep) 
(Shown with optional proofer) 
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Deck Choice #4 - 12ò Internal Chamber Height 

Deck Choice #3 - 10ò Internal Chamber Height 

Deck Choice #2 - 8ò Internal Chamber Height 

Deck Choice #1 - 6ò Internal Chamber Height 

Base Plate 

Standard Legs with Casters 

Optional Proofer 

Top Cover Plate 

Optional Eyebrow Canopy 5òH (128mm) x 73òW (1854mm) x 52 1/4òD (1327mm) 

2 1/2òH (64mm) x 54 1/2òW (1384mm) x 46 1/2òD (1181mm) 

Standard Proofer Dimensions (For 1 - 2 Chambers): 
32 1/8òH (817mm) x 73òW (1854mm) x 44 1/2òD (1130mm) 
Shipping Weight:  750 lbs (341 kg) 
 
Low Profile Proofer Dimensions (For 3 Chambers): 
24 5/8òH (651mm) x 73òW (1854mm) x 44 1/2òD (1130mm) 
Shipping Weight:  750 lbs (341 kg) 

 

 

Exterior: 17 5/8òH (447mm) x 73òW (1854mm) x 52 1/4òD (1327mm) 
Interior: 10òH (253mm) x 56òW (1420mm) x 37òD (939mm) 
Crated Weight: 950 lbs (431 kg) 

Exterior: 19 5/8òH (497mm) x 73òW (1854mm) x 52 1/4òD (1327mm) 
Interior: 12òH (303mm) x 56òW (1420mm) x 37òD (939mm) 
Crated Weight: 950 lbs (431 kg) 

2 1/2òH (64mm) x 73òW (1854mm) x 52 1/4òD (1327mm) 

Dimensions: 
One Deck: 33òH (838mm) x 73òW (1854mm) x 44 1/4òD (1124mm) 
Two Deck: 24òH (610mm) x 73òW (1854mm) x 44 1/4òD (1124mm) 
Three Deck: 21òH (533mm) x 73òW (1854mm) x 44 1/4òD (1124mm) 
Four Deck: 9òH (227mm) x 73òW (1854mm) x 44 1/4òD (1124mm) 

Exterior: 13 5/8òH (347mm) x 73òW (1854mm) x 52 1/4òD (1327mm) 
Interior: 6òH (153mm) x 56òW (1420mm) x 37òD (939mm) 
Crated Weight: 950 lbs (431 kg) 

 

 

Exterior: 15 5/8òH (397mm) x 73òW (1854mm) x 52 1/4òD (1327mm) 
Interior: 8òH (203mm) x 56òW (1420mm) x 37òD (939mm) 
Crated Weight: 950 lbs (431 kg) 

Model Pans Type Electrical Standard 

   208V 240V 480V Hz Ph 

  COVER - - - - - 

4T 4 BAKING CHAMBER 9.3kw/26 A 9.3kw/24 A 9.3kw/12 A 50/60 3 

ES4T 18 PROOFER 2.3kw/11 A 3kw/12.7 A 2.8kw/5.8 A 50/60 1 

ES4TP 9 LOW PROOFER 2.3kw/11 A 3kw/12.7 A 2.8kw/5.8 A 50/60 1 

4T - Side Loaded 

Even temperatures 
throughouté top bottom 
AND front for less waste 



18  

 

Menu Item State 
Bake Time 

Min 

Bake Temp 

°F 

Bake Temp 

°C 
PIZ3 PIZ6 RPO3 

сέ ¢ǊŀŘƛǝƻƴŀƭ tƛȊȊŀǎ CǊŜǎƘ р рлл нсл мул нпл фл 

фέ ¢ǊŀŘƛǝƻƴŀƭ tƛȊȊŀǎ CǊŜǎƘ р рлл нсл мрл мул сл 

мнέ ¢ǊŀŘƛǝƻƴŀƭ tƛȊȊŀǎ tŀǊ-ōŀƪŜŘ п рлл нсл пу ммф ос 

мпέ 5ŜŜǇ 5ƛǎƘ tƛȊȊŀǎ CǊŜǎƘ т пул нпф сл тн нп 

Lǘŀƭƛŀƴ {ǳōΣ с ά tǊŜ-ōŀƪŜŘ ōǊŜŀŘ о пул нпф про тпу мрл 

aŜȄƛŎŀƴ tƭŀǧŜǊ IŜŀǘŜŘ н пнр нму нрп оуп ум 

bŀŎƘƻǎΣ о ƻȊ ƻŦ ŎƘƛǇǎ CǊŜǎƘ н рлл нсл нрп оуп ум 

.ƛǎŎǳƛǘǎΣ с ǇŜǊ Ǉŀƴ wŜŦǊƛƎŜǊŀǘŜŘ с мκн плл нлп оср спс мсу 

/ƘƛŎƪŜƴ .ǊŜŀǎǘ-.ƻƴŜƭŜǎǎΣ с ƻȊ wŜŦǊƛƎŜǊŀǘŜŘ с мκн прл нон отн рму мпп 

/ƘƛŎƪŜƴ vǳŀǊǘŜǊǎΣ ǇǊŜ-ŎƻƻƪŜŘ wŜŦǊƛƎŜǊŀǘŜŘ ф пул нпф фс мнл рп 

/ƘƛŎƪŜƴ ²ƛƴƎǎ CǊŜǎƘ мр плл нлп пул пул нмс 

Capacities are per hour. 
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CHOOSE YOUR   
 PIZZA OVEN 
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Features 

Construction 

Options 

Doyon 
Ventless Pizza Oven 
RPO3 

Specifications 

¶ Jet-AirÈ reversing fan system for fast, even 
baking 

¶ Designed for use with fresh or par-baked 
doughs 

¶ Fast preheat and recovery 

¶ Direct pizza baking on rotating perforated 
decks for best heat retention 

¶ Ventless convection baking; hood not re-
quired 

¶ Temperature up to 600ÁF (316ÁC) 

¶ Programmable touchscreen control 

¶ Easy open and close drop down door 

¶ Fully illuminated interior 

¶ Capacityð(3) 18ò (457mm) pizzas 

¶  Versatile baking of other items such as 
wings, bread sticks and more (1/2 size 
sheet pansð13òx18ò) 

¶ 19ò bake area on each nickel plated deck 

¶  Up to 10 lbs of product per shelf 

¶ Stainless steel construction 

¶ Tempered glass door 

¶ Nickel-coated perforated decks (3) 

¶ 4ò legs 

¶ Stainless steel stand on swivel casters; two 
locking and two non-locking (RPOT) 

¶ Two deck kit 

¶ Stacking kit 

 Bracket to stack 2 ovens (50087211) 

 Low profile stand to hold 2 ovens (RPOT2) 
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Ventless & Fast 

Model 
Crated 
Weight 

Overall Dimensions Interior Dimensions Pan/Pizza  

Capacity 
Shelf 
Spacing 

Electrical System *Ground wire not included. 

W D H W D H Volts Phases Amps kW Wires* Hz 

RPO3 
305 

(139) 

27 1/2ò 

(699) 

34ò 

(864) 
28 1/2ò 
(724) 

22ò 
(559) 

21ò 
(533) 

14ò 
(356) 

3 
4ò 
(102) 

208 
240 

1 26 5.4 
2/3 
2/3 

50/60 

RPO3 

New! 
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Model 
Crated 
Weight 

Overall Dimensions Interior Dimensions Door  
Opening 
(3) 

Production per 
hour 

Gas System Electrical System *Ground wire not included. 

W D H W D H BTU D.H. G.I. Volts Phases Amps kW Wires* Hz NEMA 

PIZ3 
470 
(213) 

35 7/8ò 
(911) 

40 1/2ò 
(1029) 

34 1/4ò 
(870) 

30ò 
(762) 

22 1/2ò 
(572) 

19ò 
(483) 

30ò x 5ò 
(762 x 127) 

 

180-pizzas 6ò (152) 
150-pizzas 9ò (229) 
30-pizzas 18ò (457) 

- - - 
120/208 
120/240 
220 

1/3 
1/3 
1 

39/24 
34/20 
42 

8.2 
8.2 
9.2 

3/4 
3/4 
2 

60 
60 
50 

- 

PIZ3G 
595 
(269) 

35 7/8ò 
(911) 

45 1/4ò 
(1150) 

34 1/4ò 
(870) 

30ò 
(762) 

22 1/2ò 
(572) 

19ò 
(483) 

30ò x 5ò 
(762 x 127) 

 

180-pizzas 6ò (152) 
150-pizzas 9ò (229) 
30-pizzas 18ò (457) 

70 
000 

4ò 
(102) 

1/2ò 
(13) 

120 1 12 1.4 2 60 5-15P 

PIZ6 
645 
(292) 

47 5/8ò 
(1210) 

44 7/8ò 
(1140) 

36 1/4ò 
(921) 

39 3/4ò 
(1010) 

25ò 
(635) 

21ò 
(533) 

40ò x 5 3/4ò 
(1015 x 146) 

 

240-pizzas 6ò (152 
180-pizzas 9ò (229) 
60-pizzas 18ò (457) 

- - - 
120/208 
120/240 
220 

1/3 
1/3 
1 

66/43 
58/37 
52 

13.5 
13.5 
13.5 

3/4 
3/4 
2 

60 
60 
50 

- 

PIZ6G 
800 
(362) 

47 5/8ò 
(1210) 

47ò 
(1194) 

36 1/4ò 
(921) 

39 3/4ò 
(1010) 

24ò 
(610) 

21ò 
(533) 

40ò x 5 3/4ò 
(1015 x 146) 

 

240-pizzas 6ò (152 
180-pizzas 9ò (229) 
60-pizzas 18ò (457) 

70 
000 

4ò 
(102) 

1/2ò 
(13) 

120 1 12 1.4 2 60 5-15P 

PIZ3 + Stand 

Specifications 

¶ High production capabilities 

¶ PIZ3 ïcapacity of 3 -18ò pizzas  

 PIZ6 ïcapacity of 6 - 18ò pizzas 

¶ Ability to cook both fresh or par baked 
dough 

¶ Fast baking / Fast preheat 

¶ Fast recovery 

¶ Exclusive reversing fan system 

¶ Direct baking on nickel coated perforated 
decks to increase heat retention 

¶ Available in gas or electric 

¶ Heavy duty glass 

¶ 3/4 HP motor 

¶ Available in gas or electric 

¶ PIZ3: 3 decks of 28òW x 19 3/4òD (711mm x 
502mm) 

¶ PIZ6: 3 decks of 37 3/4òW x 22òD (958mm x 
559mm) 

¶ Two year parts and one year labor warranty 

¶ Steam option, electric models only (PIZSTEAMER) 

¶ 3 extra digital timers (add 5 1/8ò to oven width) 

¶ 6 extra digital timers (add 7 7/8ò to oven width) 

¶ 4ô (1200mm) quick gas disconnect with cable and 
securing device 

¶ Solid doors 

¶ PIZ3 & PIZ3G stand on casters (PIZ3B) 

¶ PIZ6 & PIZ6G stand on casters (PIZ6B) 

¶ Water filter, recommended for ovens with steam 
option (PLF240) 

¶ Gas connection kit (GAH600) 

Doyon 
Pizza Ovens 
PIZ Series 
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Quick & Versatile 

Features 

Construction 

Options 

PIZ6 

PIZ3 

Shown with optional 
stand 

Also great for cookies, 
breadsticks, appetizers, 

wings, and roasting veggies! 
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 5h¸hb h±9b twhhC9w{  

 W!htо W!htс W!htс{[ W!htмл W!htмн{[ W!htмп /!htс 

WŜǘ !ƛǊ wŜǾŜǊǎƛƴƎ Cŀƴ · · · · · · · 

hũŜǊŜŘ ƛƴ 9ƭŜŎǘǊƛŎ · · · · · · · 

hũŜǊŜŘ ƛƴ Dŀǎ  ·  ·  · · 

IŀƭŦ {ƛȊŜ {ƘŜŜǘ tŀƴ /ŀǇŀŎƛǘȅ сκму мнκос мнκму нлκнп нпκос нуκсп мнκос 

Cǳƭƭ {ƛȊŜ {ƘŜŜǘ tŀƴ /ŀǇŀŎƛǘȅ оκф сκму сκф млκмн мнκму мпκон сκму 

/ƻƻƪ bΩ IƻƭŘ  · · · · · · 

aŀƴǳŀƭ /ƻƴǘǊƻƭǎ ·       

wƻǘŀǝƴƎ wŀŎƪ {ȅǎǘŜƳ       · 

tǊƻƎǊŀƳƳŀōƭŜ /ƻƴǘǊƻƭǎ  · · · · · · 

!ǳǘƻŬƭƭ {ȅǎǘŜƳ · · · · · · · 

aǳƭǝǎǇŜŜŘ Cŀƴ  · · · · · · 

Cŀƴ 5Ŝƭŀȅ ƻǇǝƻƴŀƭ · · · · · · 

{Ƙƻǘ {ǘŜŀƳ · · · · · · · 

tǳƭǎŜ {ǘŜŀƳ  · · · · · · 
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CHOOSE YOUR   
 

OVEN/PROOFER 
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Model 
Crated 
Weight 

Overall Dimensions 

Interior Dimensions Pan  

Capacity 
(18òx26ò)  

Shelf 
Spacing   

Gas System 
Water 
Inlet 

Electrical System *Ground wire not included. 

W D H W D H W D H Oven 
Proo
fer 

Oven 
Proof
er 

BTU D.H. G.I. Volts 
Phas-
es 

Amps kW Wires* Hz 

CAOP6 
1095 
(496) 

43 7/8ò 
(1114) 

53 3/4ò 
(1365) 

76 3/8ò 
(1940) 

27ò 
(686) 

33 1/2ò 
(851) 

28 1/2ò 
(724) 

27 1/4ò 
(692) 

36 1/2ò 
(927) 

26 1/2ò 
(673) 

6 18 
4ò 
(102) 

3ò 
(76) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

80 / 49 
70 / 42 

16.5 
16.5 

2 / 3 
2 / 3 

60 

CAOP6G 
1195 
(542) 

43 7/8ò 
(1114) 

57 3/4ò 
(1467) 

76 3/8ò 
(1940) 

27ò 
(686) 

33 1/2ò 
(851) 

28 1/2ò 
(724) 

27 1/4ò 
(692) 

36 1/2ò 
(927) 

26 1/2ò 
(673) 

6 18 
4ò 
(102) 

3ò 
(76) 

78 500 
4ò 
(102) 

1/2ò 
(13) 

1/4ò 
(6) 

208 
240 

1 
1 

19 
19 

4.5 
4.5 

2 
2 

60 

Oven Proofer 

CAOP6  

(Rotating) 

Doyon 
Convection Oven/Proofer Combination 

CAOP Series 

Features 

Construction 

Options 

 

¶ Stainless steel 

¶ Magnetic latches 

¶ 4 swivel casters (2 locking) 

¶ 3/4 HP motor 

¶ Two year parts and one year labor warranty 

¶ Humidified warmer and proofer 

(temp. up to 180ÁF/82ÁC) (HW001) 

¶ Water filter (recommended) 

¶ Perforated nickel plated pizza decks (GRPIZ3) 

¶ High temperature gasket for baking from 400ÁF 
(205ÁC) to (HTG001) 

¶ Gas quick disconnect kit: 4ô (1200mm) flexible 
hose, ball valve, and securing device (GAH600) 

Specifications 

D.H. Draft Hood   G.I. Gas Inlet (NPT)   W.I. Water Inlet (NPT)     CODING  Prefix   CAOP: Circle Air Oven Proofer Suffix   SL: Side pan loading  G: Gas   Numbers: Pans fitting in the oven *Other voltages available upon request 

OVEN 

¶ Advanced programmable oven control.  

¶ 99 programmable recipes 

¶ 8 stage baking 

¶ Digital timer 

¶ Digital temperature control up to 500ÁF 
(260ÁC) 

¶ Rotating rack system for even baking 

¶ Cool down mode 

¶ Variable air speeds 

¶ Shot and pulse steam injection 

¶ Jet Air exclusive reversing fan system 

¶ Fan delay 

¶ Energy efficient electric or gas heating  

(baking temperature reached in 15 minutes) 

¶ Door switch cutoff for fan blower 

¶ USB port 

PROOFER 

¶ Manual controls 

¶ Separate heat and humidity controls 

¶ Over flow drain and pan 

¶ Automatic water fill system (no water pans 
to fill) 

Ultimate Uniform Proof & Bake 

D
o
y
o
n
 
O
v
e
n
/
P
r
o
o
f
e
r
s

 

Great for delicate products 
such as muffins, cakes, 
macarons, croissants as 
well as artisan bread 

Space Saver. 
Proof and Bakeé 
All in One Cabinet. 
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Model 
Crated 
Weight 

Overall Dimensions 

Interior Dimensions Pan  

Capacity 
(18òx26ò)  

Shelf 
Spacing   

Gas System 
Water 
Inlet 

Electrical System *Ground wire not included. 

W D H W D H W D H Oven 
Proo
fer 

Oven 
Proof
er 

BTU D.H. G.I. Volts 
Phas-
es 

Amps kW Wires* Hz 

JAOP3* 
625 
(283) 

32 1/2ò 
(826) 

37ò 
(940) 

71ò 
(1803) 

27 1/2ò 
(699) 

20ò 
(508) 

17 1/2ò 
(445) 

26ò 
(660) 

22 1/2ò 
(572) 

28 3/4ò 
(730) 

3 9 
5ò 
(127) 

3ò 
(76) 

- - - 
1/4ò 
(6) 

120 / 208 
120 / 240 

1 / 3 
52 / 36 
48 / 32 

11.5 
11.5 

3 / 4 
3 / 4 

60 

JAOP6 
800 
(363) 

36 7/8ò 
(937) 

48 1/8ò 
(1222) 

73ò 
(1854) 

25 1/2ò 
(648) 

30 1/2ò 
(775) 

26 1/4ò 
(667) 

26 1/2ò 
(673) 

36 1/2ò 
(927) 

26 1/2ò 
(673) 

6 18 
3 1/2ò 
(89) 

3ò 
(76) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
64 / 46 
59 / 42 

14 
14 

2 / 3 
2 / 3 

60 

JAOP6SL 
700 
(318) 

38 3/8ò 
(975) 

37 5/8ò 
(956) 

73ò 
(1854) 

26 3/4ò 
(679) 

19 1/2ò 
(495) 

26 1/4ò 
(667) 

27ò 
(686) 

29ò 
(737) 

26 1/2ò 
(673) 

6 9 
3 1/2ò 
(89) 

3ò 
(76) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
64 / 46 
59 / 42 

14 
14 

2 / 3 
2 / 3 

60 

JAOP6G 
800 
(363) 

36 7/8ò 
(937) 

53ò 
(1346) 

73ò 
(1854) 

25 1/2ò 
(648) 

29 1/2ò 
(749) 

26 1/4ò 
(667) 

26 1/2ò 
(673) 

36 1/2ò 
(927) 

26 1/2ò 
(673) 

6 18 
3 1/2ò 
(89) 

3ò 
(76) 

65,000 
4ò 
(102) 

1/2ò 
(13) 

1/4ò 
(6) 

208 
240 

1 
17 
17 

4 
4 

2 
2 

60 

Oven Proofer 

JAOP3 

JAOP6SL 

OVEN 

¶ Advanced programmable oven control. 
(except for JAOP3) 

¶ 99 programmable recipes 

¶ 8 stage baking 

¶ Digital timer 

¶ Digital temperature control up to 500ÁF 
(260ÁC) 

¶ Variable air speeds (except for JAOP3) 

¶ Fan delay 

¶ Unique shot and pulse steam injection  

  (JAOP3: manual shot steam injection  

   only)  

¶ Jet Air Exclusive reversing fan system 

¶ Energy efficient electric or gas heating 

(baking temperature reached in 15 minutes) 

¶ Door switch cutoff for fan blower 

¶ USB port  (except for JAOP3) 

¶ PROOFER 

¶ Manual Controls 

¶ Separate heat and humidity controls 

¶ Over flow drain and pan 

¶ Automatic water fill system (no water pans to 
fill) 

Specifications 

Doyon 
Convection Oven/Proofer Combination 
JAOP Series 

¶ Stainless steel 

¶ Magnetic latches 

¶ 4 swivel casters (2 locking) 

¶ 3/4 HP motor 

¶ Two year parts and one year labor warranty 

¶ Humidified warmer and proofer (temp. up to 180Á
F/82ÁC) (HW001) 

¶ Water filter, recommended (PLF240) 

¶ Perforated nickel plated pizza decks (GRPIZ3) 

¶ High temperature gasket for baking over 400ÁF 
(205ÁC)(HTG001) 

¶ Gas quick disconnect kit: 4ô (1200mm) flexible 
hose, ball valve, and securing device (GAH600) 

D.H. Draft Hood   G.I. Gas Inlet (NPT)   W.I. Water Inlet (NPT)     CODING  Prefix   CAOP: JET AIR Oven Proofer Suffix   SL: Side pan loading  G: Gas   Numbers: Pans fitting in the oven *Other voltages available upon request 

Superior Baking Flexibility 
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Features 

Construction 

Options 
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OVEN 

¶ Advanced programmable oven control.  

¶ 99 programmable recipes 

¶ 8 stage baking 

¶ Digital temperature control up to 500ÁF 
(260ÁC); digital timer 

¶ Variable air speeds  

¶ Fan delay 

¶ Unique shot and pulse steam injection  

¶ Jet Air Exclusive reversing fan system 

¶ Energy efficient electric or gas heating 

(baking temperature reached in 15 minutes) 

¶ Door switch cutoff for fan blower 

¶ USB Port   

¶ PROOFER 

¶ Manual controls 

¶ Separate heat and humidity controls 

¶ Over flow drain and pan 

¶ Automatic water fill system (no water pans 
to fill) 

Model 
Crated 
Weight 

Overall Dimensions 
Interior Dimensions Pan    

Capacity 
(18òx26ò)  

Shelf   
Spacing   

Gas System 
Water 
Inlet 

Electrical System                                
*Ground wire not included 

W D H W D H W D H Oven 
Proo
fer 

Oven 
Proo
fer 

BTU D.H. G.I. Volts 
Phas-
es 

Amps kW 
Wires
* 

Hz 

JAOP12SL 
1380 
(626) 

71 3/4ò 
(1822) 

37 5/8ò 
(956) 

73ò 
(1854) 

26 3/4ò 
(679) 

19 1/2ò 
(495) 

26 1/4ò 
(667) 

26 1/2ò 
(673) 

31ò 
(787) 

55 1/2ò 
(1410) 

12 18 
3 1/2ò 
(89) 

3ò 
(76) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

117 / 69 
104 / 65 

24.5 
24.5 

2 / 3 
2 / 3 

60 

JAOP14 
1520 
(689) 

70ò 
(1778) 

49 1/4ò 
(1251) 

73ò 
(1854) 

25 1/2ò 
(648) 

30 1/2ò 
(775) 

28ò 
(711) 

26 1/4ò 
(667) 

36 1/2ò 
(927) 

55 1/2ò 
(1410) 

14 32 
3 1/4ò 
(83) 

3ò 
(76) 

- - - 
1/4ò 
(6) 

208 
240 

1 / 3 
1 / 3 

117 / 69 
104 / 65 

24.5 
24.5 

2 / 3 
2 / 3 

60 

JAOP14G 
1725 
(782) 

70ò 
(1778) 

53 5/8ò 
(1362) 

73ò 
(1854) 

25 1/2ò 
(648) 

29 1/2ò 
(749) 

28ò 
(711) 

26 1/4ò 
(667) 

36 1/2ò 
(927) 

55 1/2ò 
(1410) 

14 32 
3 1/4ò 
(83) 

3ò 
(76) 

130 
000 

6ò 
(152) 

1/2ò 
(13) 

1/4ò 
(6) 

208 
240 

1 
1 

21.5 
21.5 

5.4 
5.4 

2 
2 

60 

Oven Proofer 

JAOP12SL 

Doyon 
Oven/Proofer Combination 

JAOP Series 

Specifications 

¶ Stainless steel 

¶ Magnetic latches 

¶ 4 swivel casters (2 locking) 

¶ 3/4 HP motor 

¶ Two year parts and one year labor warranty 

¶ Humidified warmer and proofer 

(temp. up to 180ÁF/82ÁC) (HW001) 

¶ Water filter (recommended) 

¶ Perforated nickel plated pizza deck (GRPIZ3) 

¶ High temperature gasket for baking over 400ÁF 
(205ÁC)(HTG001) 

¶ Gas quick disconnect kit: 4ô (1200mm) flexible 
hose, ball valve, and securing device (GAH600) 

D.H. Draft Hood   G.I. Gas Inlet (NPT)   W.I. Water Inlet (NPT)     CODING  Prefix   CAOP: JET AIR Oven Proofer Suffix   SL: Side pan loading  G: Gas   Numbers: Pans fitting in the oven *Other voltages available upon request 

Superior Baking Flexibility 
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Features 

Construction 

Options 

Great for delicate products 
such as muffins, cakes, 
macarons, croissants as 
well as artisan bread 


