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* 18” wide conveyor

* 20" long baking chamber
(PS520)

» 28" baking chamber (PS528)

« Stackable up to 3 high

Traditiona

* Available in gas and electric 5r
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Capacity Comparisons

6" 10" 12" 14" 16"
PS520 100 28 24 14 12
PS528 140 50 35 24 20
PS536 185 72 40 27 23
PS540 333 120 67 57 50
PS555 454 165 117 78 68
PS570 577 210 150 100 87

6 minute bake ° Capacity per oven per hour ¢ Pizza or other round products

See our WOW! Ovens at www.wowoven.com

1400 Toastmaster Drive « Elgin, IL 60120
'm‘ Mlddleb Phone: 877-34-OVENS / 877-346-8367
MarSha" www.middleby-marshall.com

« More reliable design

- Less radiant heat to
environment

« Greater capacity/footprint

« Higher quality bake
 Improved air flow

- Stackable 3-4 high
« Quieter

PS 500 Series Ovens

Save money and energy while
increasing capacity and
accelerating cook times.
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Top View
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* 32" wide conveyor

+ 70" long baking chamber
« Stackable up to 4 high

* Gas only

Ton View
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» 32” wide conveyor

* 55” long baking chamber

» Stackable up to 4 high

* Available in gas and electric

Visit Us At www.middlebhy-marshall.com

PS540 Top View
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» 32” wide conveyor
* 40" long baking chamber

* Stackable up to 3 high

* Available in gas and electric
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* 20" wide conveyor

* 36” long baking chamber

» Stackable up to 3 high
 Available in gas and electric



Hearth Bake Belt Now Available!

PS640 PS670

» 32" wide conveyor x 40”long
baking chamber

PS360G
PS360GWB

PS636

« WOW? with variable air flow (VAF)

PS628

» 24" wide conveyor x 36”long

baking chamber * Available in gas and electric

* Same production as
32 x 55 size ovens

* Available in gas and electric

In Energy Saving Mode 39,800
BTU/HR with no product in the oven

Standard Conveyor Oven 70,000 BTU/HR
with no product in the oven

Think Green! Save Money, Save Energy!

Automatic Energy EYE

In most restaurants, the ovens operate continu-

ously, even though 60% of the time there are no Total BTU  Standard Energy
products cooking in them. Rating Baking Saving
If the energy eye senses there is no product in BTU/HR Mode#1 wow:
rgy ey re i roduct | Competitor Standard . with variable air flow (VAF) e 32" Wi "
the oven, it automatically reduces energy con- Conveyor Oven 120,000 90,000 70,000 ) o ) 32" wide conveyor x 70”long
sumption by nearly 40%. How? When a product is WOW! Conveyor Oven 99,000 76,000 39.800 « WOW? with variable air flow (VAF) * 32" or 38" wide conveyor x 55"long baking chamber .
placed on the belt, the energy eye is activated and Enerav Mode Savings 3Iory 15% 3'57 Y Y baking chamber « Stackable up to 3 high
the oven returns to full power in 3 seconds. After 9 9 ° ’ ° - 18 _W'de conveyor x 28" long . Available in gas onl * Gas only, for high volume applications
the product exits the oven, the energy eye returns baking chamber g Y
the oven to the energy saving mode. « Available in electric
Only on WOW! Ovens _
When the “energy eye” senses nothing in the Middleby
oven it goes into Energy Savings mode. Wonl//’;"gha” - -
ven
controlle the Hearth Belt Oven Dimensions
for the Deck Oven Bake

Energy bir Cavity Belt Oven Conveyor Recommended Belt Speed 7:00 4:30 3:00

shows how Length Width Depth Length Hood Size Screen Size 12" 14" 16" 12" 14" 16" 12" 14" 16"

much energy . .

is being used. Length Width  Model Traditional Ovens

28" 18" 37" 49" 54" 43" PS628 23 17 15 36 27 23 55 40 35
36" 24" 445" 64" 72" 48" PS636 26 22 19 60 34 30 120 60 48
WOW?2 Principle with exclusive VAF _ _
(Variable Air Flow) Energy T_he Middleby Marshall EXCLUSIVE Hearth Bake Belt is de- 40" 32" 60" 77" 76" 63" PS640 73 49 43 113 76 66 133 114 100
The Middleby Marshall WOW!2 | q g Eye Sensor signed for use on the WOW! Oven platform. The enhanced
e Middleby Marsha I oven utilizes advance oven and conveyor frame ensures a perfect product and " . . . " "
VAF Implngement technology that allows the user full f|aw|ess operation for those who want a deck oven crust. 55 32 57 91 90 60 PS360G 100 67 59 135 104 91 183 157 137
control of the air flow on the top and bottom of the « Available on PS628, PS636, PS640, PS360G and PS670
baking chamber, resulting in optimal results in cook- WOW! Oven Modells ! ' 55“ 38“ 63“ 91" gon 70“ P8360GWB 118 84 59 183 131 91 275 197 137
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![E?ozrg;):;?(ta m(;?na::n?fgroarﬂoz\?vri]:gailr:st(a)\r’\\ic Irse;rl]:ljtila:ﬁg « All of the WOW! Oven features: speed, energy savings, cool
full control of air movement, time, and temperature to touch and consistent bake 70" 32" 62" 106" 106" 70" PS670 127 8 75 157 133 116 233 200 175
* Pre-seasoned and ready to use

settings.

* No screens required




