
          Rollin Rack Oven 

MODEL: SRO2G 
 

FEATURES & BENEFITS 
• Advanced Programmable Control featuring: 8 Stage Baking, Auto On/Off 
Control, Cool-Down Mode, 99 Programmable Recipes 

• Standard Type II Hood 

• Built in rollers allow for easy movement and installation 

• Field reversible door 

•  Energy saving mode   

• Four adjustable air channels designed for perfect bake 

• Shot and pulse steam 

• Ships knockdown or one piece standard 

• 1500lb Capacity rack lift system, designed for common rollin racks 

• Efficient for faster temp recovery  

• Stainless steel construction for heavy usage 

• Offered in either Propane or Natural Gas 

•  Self adjusting slip clutch allows prevention of oven or rack damage 

• Two Year Parts and One Year Labor Warranty 

OPTIONS & ACCESSORIES 
 Prison package 

 Rollin Racks (# of Shelves: 8, 10, 12, 15, & 20) 

 Water filter 

Job:    Item No. 

STANDARD PRODUCT WARRANTY 
One Year Labor & Two Year Parts 

MINIMUM CLEARANCES 
0” Side & Back 
0” Bottom 
36” Top 

 
 

GAS, WATER, & DRAIN CONNECTION 
Water: 1/2”  
Gas: 3/4” NPT  
Drain: 3/4” NPT όƭƻŎŀǘŜŘ ƛƴ ŦǊƻƴǘ ŀƴŘ ōŀŎƪύ 

FINISH 
Stainless Steel 

CAPACITY  (Based On Rack) 
RSROSL-8 (Qty 2 Required)   RSRO2-8 
16 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 32 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 
8 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 8 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 
Shelf Spacing: 7 5/8” (194 mm)   Shelf Spacing: 7 5/8” (194 mm) 
 

RSROSL-10 (Qty 2 Required)   RSRO2-10 
20 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 40 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 
10 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 20 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 
Shelf Spacing: 6 1/8” (156 mm)   Shelf Spacing: 6 1/8” (156 mm)  

 
RSROSL-12  (Qty 2 Required)   RSRO2-12 
24 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 48 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 
12 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm)  24 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 
Shelf Spacing: 5 3/32” (142 mm)   Shelf Spacing: 5 3/32” (142 mm) 

 
RSROSL-15 (Qty 2 Required)   RSRO2-15 
30 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 60 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 
15 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 30 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 
Shelf Spacing: 4 1/16” (103 mm)   Shelf Spacing: 4 1/16” (103 mm) 

 
RSROSL-20  (Qty 2 Required)   RSRO2-20 
40 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 80 Half Size Sheet Pans (13” x 18”- 330mm x 457mm) 
20 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 40 Full Size Sheet Pans (18” x 26” - 457 mm x 660 mm) 
Shelf Spacing: 3 1/16” (78 mm)   Shelf Spacing: 3 1/16” (78 mm) 

INTERIOR DIMENSIONS  
40” W x 53” D x 73 1/2”H  
(1016 mm x 1346 mm x 1867 mm)  

SHORT SPECIFICATION 

Signature Rack Oven, Gas, Programmable Control with Recipe Image Display, Ships Knockdown Standard, Single Insulated Door, Stainless Steel Con-

struction Interior & Exterior, 1/2” Water Connection for Steam, 3/4” Drain Connection (Located in front and rear based on site), ETL & NSF Certified, 

One Year Parts & Labor Warranty 

ELECTRICAL SYSTEM 
1 Phase (Ground Wire not Included):  

 208V - 12 A - 4 kW - 50/60 Hz - 2 wires  

 240V - 12 A - 4 kW - 50/60 Hz - 2 Wires 

3 Phase (Ground Wire not Included):  

 208V - 10 A - 4 kW - 50/60 Hz - 3 wires  

 240V - 10 A - 4 kW - 50/60 Hz - 3 Wires 

BTU per Hour 
275,000  
Water Column:   11 - 14” Propane 
           5 - 10” Natural  

RECOMMENDED GAS PRESSURE 
Propane -  11 - 14” Water Column 
Natural -  5 - 10” Water Column 
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5600 13th Street 
Menominee, MI  49858 
sales@nu-vu.com 
(800) 338-9886   Toll Free 
(906) 843-4401   Phone 
(906) 863-5889   Fax 
www.nu-vu.com 
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DRAWINGS 

Menu Item Items Per Pan Bake Time (Min) Rack Size SRO2 

Bagels 15 15-18 12 1350 

Dinner Rolls 24 12-15 12 2880 

Sub Rolls 8 15-18 12 720 

Baguette 5 20-25 10 300 

Croissants 15 15-18 12 1350 

фέ Pies 5 35-40 15 224 

Muffins 15 20-25 10 900 

фέ Cakes 5 20-25 15 450 

Cookies (1.5 oz) 15 10-12 20 3600 

Danish 12 12-15 20 1920 

Biscuits 15 25-30 15 900 

Loaf Bread 4 30-35 10 160 

PRODUCTION CAPACITY 


