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Superior baking for
convenience stores,
supermarkets and
fast food operations.

MINI 645 and 648 convection
ovens.

5 pans or 8 pans - 18" x 26" -
electrical convection ovens.

Unique design providing airflow
and bottom heat for even bake
without dehydration.

Smart interior design makes it
easy to clean.

Steam system included.
Stainless steel construction.

Lights in oven door provides
clear visibility.

Optional 34.6" high stand for
ovens.

MINI 640 underbuilt proof box

12 (2 x 6) pan capacity

18" x 26°,

75 to 110°F temperature range
and 80 % controlled relative
humidity.

BISSC certified.
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Zevenf  mini ovens and proof box
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SPECIFICATIONS
MINI 645 Oven MINI 648 Oven MINI 640 Proof Box
Tray size 18" x 26" 18" x 26" 18" x 26"
Number of trays 5 8 12 (2 x 6)
Height between runners 8.’ 4" 31"
Height, H 30.8" 443" 34.6"
Length, L 48" 462" 413"
Width, W 32.6" 32.6" 32.6"
Weight, LBS 242 319 286
Temperature range, °F 120 - 500 120 - 500 70 -113
Thermostat Analog Analog Analog
Heating up time, minutes 9 9 30
Bake timer, minutes 0-55 0-55 -
Steam timer, seconds 0-85 0-85 -
Humidity control, %RH - - 80
Damper Control Yes Yes -
Electrical connection 208/220V/3@/60HZ 208/220V/3@/60HZ 208/220V/1@2/60HZ
Water supply %L"@ NPT 50 PSI 12"@ NPT 50 PSI -
Oven damper exhaust 2" @ O.D. 22" @ 0.D. -
Drain %" @ connection %" @ connection -
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