
Macadams  
Vecta V & Vecta X  

Combination Convection Ovens  

FEATURES & BENEFITS 

• SMART Controller Technology 

• Easy Maintenance / Easy Cleaning 

• 2 Stage Lockable Door 

• Double Glazed Interior 

• Automatic Steaming System 

• Stainless Steel Interior & Exterior 



Technical Specs 

Contact Details 

 
HEAD OFFICE, EXPORTS & CAPE TOWN BRANCH       Tel  :  +27 (21) 907-1000     Fax :  +27 (21) 907-1111 

 
JOHANNESBURG BRANCH    Tel  : (011) 472-4100     Fax :  086  618  6462 

 
DURBAN BRANCH    Tel  : (031) 569-6290    Fax : (031) 569-6296 

 
EMAIL info@macadams.co.za            WEBSITE   www.macadams.co.za 

 VECTA V 
(5 Shelves)  

VECTA X 
(10 Shelves)  

Power Rating (kW) 7.5 kW 15 kW  

Supply Voltage 
400 V, 50 Hz 

3 phase, neutral & earth 
400 V, 50 Hz 

3 phase, neutral & earth 

Control Voltage (V) 230 V  /  24 DC  

Current Rating at 400 V 11 A 22 A 

Tray Size (mm) 400 x 600 mm 

Confectionery Capacity: 
   Shelves 
   Trays per shelf 

 
 5 Trays 

1 

Bread Capacity: 
   Shelves 
   Trays per shelf 

 
2 Shelves 
2 x B03 

 
5 Shelves 
2 x B03 

Weight (kg) 160 kg 250 kg 

Dimensions  
Including Canopy & Castor Wheels  

1110(w) x 1110(d) x 1000(h) mm 1110(w) x 1110(d) x 1525(h) mm 

Dimensions  
Vecta VX (Stacked) 
Including Canopy & Castor Wheels  

1110(w) x 1110(d) x 2275(h) mm 

*Oven dimensions in mm: exclude all protrusions (door handles, drain exits etc). Allow an additional 200mm for protrusions 


