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Convection Ovens
At Southbend, we pride ourselves on being experts in the food service industry. We know how our customers 
work and what equipment works for them. Our convection ovens have all the features a busy kitchen needs 
from the inside out.

The overall measure of any oven is the evenness of cooking. Our convection oven features soft heat mixing 
zone technology that allows hot air to be mixed with cooler air to produce tempered air, ensuring even 
baking and cooking.

Our convection oven features patented high efficiency, non-clog inshot burners that utilize a horizontal 
flame like a jet engine. This burner system delivers up to 90,000 btu’s and reduces overall oven height; 
making it one of the safest ovens in the industry.

We have redesigned our doors with a two stage sealing system with integrated door stop to eliminate seal 
bending and damage. It also features a thermal isolated door handle; making it cool to the touch for the 
operator. The door windows feature a larger fully insulated, factory sealed flat panel glass system that is 
grease vapor resistant for better viewing.
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•	90,000	btu’s
•	Soft	heat	mixing	zone	technology	
•	Tempered	air,	ensuring	even	baking	
and	cooking

•	Patented	high	efficiency,	non-clog	
inshot	burners

•	Redesigned	doors	with	a	two	stage	
sealing	system

•	Thermal	isolated	door	handle;	making	it	
cool	to	the	touch

•	Door	windows	feature	a	larger	fully	
insulated,	factory	sealed	flat	panel	
glass	system

PCG50S,	PCG100S,	
PCE75S,	PCE15S

Patented	
interchangeable	
control	panels	and	
upgrades
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