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GastroNorm handling
Handling solutions

GastroNorm trolleys
Oven size 20 GN 1/1

PNC 922753 922754 922683

Grid nr. 20 grids 
(63 mm pitch)

16 grids 
(80 mm pitch)

15 grids 
(84 mm pitch)

Dimension
WxDxH 545x790x1700 mm

GastroNorm trolleys
Oven size 20 GN 2/1

PNC 922757 922758 922686

Grid nr. 20 grids 
(63 mm pitch)

16 grids 
(80 mm pitch)

15 grids 
(84 mm pitch)

Dimension
WxDxH 716x926x1700 mm

Defl ector
Oven size 20 GN 2/1

PNC 922445

Dimension
WxDxH 626x532x42 mm

► Include: removable handle, base with a drain, rear wheels with brakes
► Compatible with air-o-system
► For perfect compatibility with air-o-system ovens order PNC 922771 (to 

be installed on the ovens)

► Include: removable handle, base with a drain, rear wheels with brakes
► Compatible with air-o-system
► For perfect compatibility with air-o-system ovens order PNC 922771 (to 

be installed on the ovens)

► To be used only with electric combi ovens.
► To be installed on the upper level of the trolley.
► Ideal for achieving consistent cooking results in low-moisture dishes like 

baked goods, gratins, roasted potatoes, and similar recipes, ensuring 
even heat distribution.
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Banqueting handling
Handling solutions

Slide-in supports
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC for 
oven 922610 922605 922610 922605

PNC for 
blast chiller 880564 880563

► Ideal for easy and safe uploading and downloading of mobile rack
► Include handle
► Required when using mobile rack 
► Slide-in support for air-o-system oven to be ordered as a spare part

Trolleys for mobile racks
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922626 922627 922626 922627

Dimension
WxDxH

485x913x949
mm

685x1033x949
mm

485x913x949
mm

685x1033x949
mm

► Ideal for smooth handling process
► Recommended to be used with slide-in support
► Trolley for stacking solution available (see page 45)
► Compatible with air-o-system ovens. Slide-in support for air-o-system 

oven to be ordered as a spare part

Mobile banqueting racks
Oven size 10 GN 1/1

PNC 922648 922649

Grid nr. 30 plates (65 mm pitch) 23 plates (85 mm pitch)

Dimension
WxDxH 391x650x710 mm

► Include wheels and base supports 
► Slide-in support is required
► Plates up to 310 mm Ø
► Compatible with air-o-system ovens. Slide-in support for air-o-system 

oven to be ordered as a spare part
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Banqueting handling
Handling solutions

Mobile banqueting racks
Oven size 10 GN 2/1

PNC 922650

Grid nr. 51 plates (75 mm pitch)

Dimension
WxDxH 596x780x702 mm

► Includes wheels and base supports 
► Slide-in support is required
► Plates up to 310 mm Ø
► Compatible with air-o-system ovens. Slide-in support for air-o-system 

oven to be ordered as a spare part

Banqueting trolleys
Oven size 20 GN 1/1

PNC 922756 922763

Grid nr. 54 plates (74 mm pitch) 45 plates (90 mm pitch)

Dimension
WxDxH 507x849x1714 mm

► Include: removable handle, base with a drain, rear wheels with brakes
► Plates up to 310 mm Ø
► For perfect compatibility with air-o-system ovens order PNC 922771 (to 

be installed on the ovens)

Banqueting trolleys
Oven size 20 GN 2/1

PNC 922760 922764

Grid nr. 92 plates (85 mm pitch) 116 plates (66 mm pitch)

Dimension
WxDxH 700x986x1711 mm

► Include: removable handle, base with a drain, rear wheels with brakes
► Plates up to 310 mm Ø
► For perfect compatibility with air-o-system ovens order PNC 922771 (to 

be installed on the ovens)
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Banqueting handling
Handling solutions

Thermal blankets for racks
Oven size 10 GN 1/1 10 GN 2/1

PNC 922364 922366

Thermal blankets for trolleys
Oven size 20 GN 1/1 20 GN 2/1

PNC 922365 922367

► Ideal for keeping food warm up to 30 minutes
► Enable easy folding with straps
► Washable: ETL Sanitation approved

► Ideal for keeping food warm up to 30 minutes
► Enable easy folding with straps
► Washable: ETL Sanitation approved

Bakery / Pastry handling
Handling solutions

Slide-in supports
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC for 
oven 922610 922605 922610 922605

PNC for 
blast chiller 880564 880563

► Ideal for easy and safe uploading and downloading of mobile rack
► Include handle
► Required when using mobile rack
► Slide-in support for air-o-system oven to be ordered as a spare part
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Bakery / Pastry handling
Handling solutions

► Include wheels and base supports 
► If used with wheels, slide-in support is required
► If used with base support it becomes a fi xed rack
► Compatible with air-o-system ovens. Slide-in support for air-o-system 

oven to be ordered as a spare part

Mobile bakery/pastry racks (600x400 mm)*
Oven size 6 GN 1/1 10 GN 1/1 10 GN 2/1

PNC 922607 922608 922609

Grid nr. 5 trays 
(80 mm pitch)

8 trays 
(80 mm pitch)

Dimension
WxDxH 428x608x471 mm 428x608x719 mm

Bakery/Pastry trolleys (600x400 mm)*
Oven size 20 GN 1/1 20 GN 2/1

PNC 922761 922762

Grid nr. 16 trays (80 mm pitch)

Dimension
WxDxH 544x841x1695 mm 716x929x1695 mm

Trolleys for mobile racks
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922626 922627 922626 922627

Dimension
WxDxH

485x913x949
mm

685x1033x949
mm

485x913x949
mm

685x1033x949
mm

► Ideal for smooth handling process
► Recommended to be used with slide-in support
► Trolley for stacking solution available (see page 45)
► Compatible with air-o-system ovens. Slide-in support for air-o-system 

oven to be ordered as a spare part

► Include removable handle, bottom tank with a drain, rear wheels 
with brakes

► For perfect compatibility with air-o-system ovens order PNC 922771 (to 
be installed on the ovens)

*  When converting to Bakery/Pastry version (600x400 mm) a specifi c suction wall is suggested (only for 6 & 10 GN1/1 gas and 20 GN 1/1 electric 
models). Electrolux Professional recommends to install the correct suction wall in order to guarantee optimal cooking evenness. Suction wall can 
be purchased at Electrolux Professional Authorized Service Partners.
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► Fit both GastroNorm and 600x400 mm trays
► For Bakery/Pastry trays (600x400 mm) a specifi c suction wall 

is suggested. Suction wall can be purchased at Electrolux 
Professional Authorized Service Partners

Bakery / Pastry fi xed racks
Handling solutions

Multipurpose fi xed racks
Handling solutions

Fixed bakery/pastry racks 600x400 mm*
Oven size 6 GN 1/1 10 GN 1/1

PNC 922655 922656

Grid nr. 5 grids (80 mm pitch) 8 grids (80 mm pitch)

Multipurpose racks for GN and 600x400 mm
Oven size 6 GN 1/1 10 GN 1/1

PNC 922684 922685

Grid nr. 4 grids (80 mm pitch) 7 grids (80 mm pitch)

Handling solutions

922655

922656

*  When converting to Bakery/Pastry version (600x400 mm) a specifi c suction wall is suggested (only for 6 & 10 GN1/1 gas and 20 GN 1/1 electric 
models). Electrolux Professional recommends to install the correct suction wall in order to guarantee optimal cooking evenness. Suction wall can 
be purchased at Electrolux Professional Authorized Service Partners.
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Cleaning solutions

Wall mounted holder for detergent tank

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922386

Open base hanging holder for detergent tank
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922699

► Ideal to keep detergents away from the fl oor
► Compatible with 0S2282, 0S2283

► Ideal to keep detergents away from the fl oor
► Compatible with 0S2282, 0S2283

External spray unit

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922171

Retractable built-in spray unit 
for Premium, ProS, Pro

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 0CK749 Available as 
factory fi tted

► Includes a support to be mounted on the external side panel of the oven

► Table-top ovens: suggested as factory fi tted, can also be installed on-site
► Vertical ovens: to be ordered together with the oven, cannot be 

installed on site
► Already included in all PremiumS ovens

Connection kit to external liquid chemicals

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922618

► Kit for use automatic cleaning system with liquid detergent and rinse aid 
► Fast and easy installation on-site 
► Equipped with magnets
► Kit includes pumps, pipes and connections to the tanks
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Cleaning solutions

SkyClean is an automatic and built-in self cleaning system 
with integrated descaling of the steam generator.

► Water treatment to be performed with dedicated water fi lters and C25 Rinse&Descale tabs (0S2394) for descaling cycle 
when needed (see page 31)

Liquid detergents
Ideal for sites with medium-high dirt level.

C20 ExtraStrong 
detergent for ovens

C21 ExtraStrong Rinse 
aid for ovens

Code Description

Connection
kit

922618 External connection kit for 
liquid detergent/rinse aid

Cleaning 0S2282 C20 ExtraStrong detergent 
for ovens; 2 x 5l

Rinse Aid 0S2283 C21 ExtraStrong rinse aid 
for ovens; 2 x 5l

Solid detergents
Ideal for all type of cooking and demanding sites.

C22 Cleaning
Tab

C25 Rinse &
Descale

Code Description

Cleaning 0S2395 C22-Cleaning tab 
phosphate free; 
phosphorous free; 100 
tabs bucket

Rinse Aid 
& Descale

0S2394 C25-Rinse & Descale 
tab phosphate free; 
phosphorous free; maleic 
acid free; 50 tabs bucket

PH

OS
PHOROUS

Starter kit

All SkyLine Ovens are delivered with a sample kit of solid 
detergents. 
Please, note that when using the sample tabs, double quantity 
is required for cleaning. 
Example: 1 C22 cleaning tab 65 gr (0S2395) is equal to 2 C22 
sample tabs 30 gr.

also Marine
compatible

M

ALEIC ACID
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Water treatment
Cleaning solutions

Providing the proper water treatment will:
► avoid the risk of altering the taste and appearance of your foods
► reduce scale build-up therefore de-liming is less frequent, thus resulting in additional savings in operating costs
► extend the life of your appliance
► guarantee lower maintenance costs

Electrolux Professional suggest you to check your water quality in order to choose the right water treatment solution:
► water fi lter for high concentration of calcium
► reverse osmosis fi lter for high concentration of calcium and chloride

*  Max capacity refers to water with a carbonate hardness of 10 °dH. Verify the right solution based on your
specifi c needs (water quality, average water consumption) with your local presales department.

PNC 920004 and 920005 share the same fi lter head, making their cartridges interchangeable. This allows for 
scalability if water requirements change over time.

       

also Marine
compatible

Water conditions Steam 
production

Oven Size

6GN1/1 6GN2/1 10GN1/1 10GN2/1 20GN1/1 20GN2/1

High 
concentration 
of calcium

medium-low 
usage

920004
Water fi lter with 
cartridge and fl ow meter 
for low steam usage 

Filter capacity: 4675 lt*

920005  
Water fi lter with cartridge 
and fl ow meter for 
medium steam usage 

Filter capacity: 7907 lt*

medium-high 
usage

920005  
Water fi lter with cartridge 
and fl ow meter for 
medium steam usage 

Filter capacity: 7907 lt*

920003  
Water fi lter with cartridge 
and fl ow meter for 
high steam usage 

Filter capacity: 10800 lt*

High 
concentration 
of calcium and 
chloride

864388     
External automatic reverse osmosis fi lter   
Power kW: 0,18
El. connection: 220/240V 1N 50/60 Hz
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Bases
Installation solutions

Open bases with GastroNorm tray support
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922612 922613 922612 922613

Grid nr. 6 (GN 1/1)
6 (600x400) 6 (GN 2/1) 6 (GN 1/1)

6 (600x400) 6 (GN 2/1)

Dimensions
WxDxH

865x705x770 
mm

1088x901x770 
mm

865x705x770 
mm

1088x901x770 
mm

Material AISI 304

► Supplied with 1 tray support as standard, with the possibilty to add a 
second one

► The bottom of the bases feature holes for assembling
► Pre-arranged for an easy installation of the ovens (no need to remove feet)

Cupboard bases with GastroNorm tray support
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922614 922616 922614 922616

Grid nr. 6 (GN 1/1)
6 (600x400) 6 (GN 2/1) 6 (GN 1/1)

6 (600x400) 6 (GN 2/1)

Dimensions
WxDxH

867x775x770 
mm

1090x971x770 
mm

867x775x770 
mm

1090x971x770 
mm

Material AISI 304

► Supplied with 1 tray support as standard, with the possibilty to add a 
second one

► The bottom of the bases feature holes for assembling
► Pre-arranged for an easy installation of the ovens (no need to remove feet)
► For Marine confi guration (see page 33)

GastroNorm tray supports for oven base
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922690 922692 922690 922692

Grid nr. 6 (GN 1/1) 6 (GN 2/1) 6 (GN 1/1) 6 (GN 2/1)

Material AISI 304

► To be installed on open and cupboard base with the purpose 
of providing additional storage

► To be installed using the pre-arranged holes on the bases
► Non compatible with air-o-system bases

Bakery/Pastry tray support for oven base 
(600x400 mm trays)
Oven size 6 GN 1/1 10 GN 1/1

PNC 922702

Grid nr. 6

Material AISI 304

► Bakery/Pastry runners for 600 x 400 mm trays (bakery/pastry) on open 
and cupboard bases

► Non compatible with air-o-system bases
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Open bases marine with GastroNorm 
tray support with stopper
Oven size 6 GN 1/1 10 GN 1/1

PNC 922698

Grid nr. 6 (GN 1/1) - 6 (600x400)

Dimensions
WxDxH 865x705x770 mm

Material AISI 304

► Supplied with 1 tray support with stopper.
► Supplied with mounted fl anged feet.
► Supplied with service feet to install on the oven

Marine confi guration on base
To transform a standard base to Marine, it is necessary to:
-  replace the standard feet on the base with the Marine fl anged feet 

(delivered with the Marine oven)
- (to be ordered) install the service feet 922394 on the oven 
-  (to be ordered) install GastroNorm tray support with stopper (PNC 

922691 for GN 1/1, special execution for GN 2/1).
- for 6 GN 1/1 and 10 GN 1/1 oven only, order open base PNC 922698.

922394 Service feet

922351 Marine fl anged feet

Bases
Installation solutions

4 service feet 
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922394

Height 100 mm

Material AISI 304

GastroNorm tray support with stopper 
for oven base
Oven size 6 GN 1/1 10 GN 1/1

PNC 922691

Grid nr. 6

Material AISI 304
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Bases
Installation solutions

Hot cupboard bases with multipurpose tray support
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922615 922617 922615 922617

Grid nr. 5 (GN 1/1)
6 (600x400) 5 (GN 2/1) 5 (GN 1/1)

6 (600x400) 5 (GN 2/1)

Dimension
WxDxH

867x775x770 
mm

1090x971x770 
mm

867x775x770 
mm

1090x971x770 
mm

Power 2,5 kW 2,5 kW 2,5 kW 2,5 kW

Electric 
connection

230V 
1N 50 Hz

230V 
1N 50 Hz

230V 
1N 50 Hz

230V 
1N 50 Hz

Material AISI 304

► Ideal for proving and holding
► Supplied with 1 tray support as standard
► Pre-arranged for an easy installation of the ovens (no need to remove 

feet)
► for Marine confi guration (see page 33)

A B C E D

Control panel description 
A Indicator lamp showing that the appliance is switched on

B Selector for humidifying and heating phases

C Digital thermoregulator (30 - 80°C)

D Indicator lamp showing that the heating is on

E Thermostat for adjusting the chamber temperature
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Bases
Installation solutions

► Ideal for cleaning behind the oven
► 2 swivelling wheels with brakes and 2 fi xed wheels without brakes
► If mounted on gas ovens, a fl exible pipe is required

Wheels kit for oven bases
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922003

Disassembled bases
Oven size 6 GN 1/1 10 GN 1/1 6 GN 2/1 10 GN 2/1

PNC 922653 922654

Dimensions
WxDxH 867x707x670 mm 1090x903x670 mm

Dimensions 
packaging 750x920x130 mm 940x1140x110 mm

Material AISI 304

Tray supports for disassembled bases
Oven size 6 GN 1/1 10 GN 1/1 6 GN 2/1 10 GN 2/1

PNC 922382 922384

Grids nr. 4 GN 1/1 4 GN 2/1

► Delivered disassembled for easier and more convenient transportation
► Assembly time: less than 10 minutes
► NO accessory can be installed with the exception of the tray supports 

for disassembled base (see below)

Flanged feet kit

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922351 922707

Height 100-130 mm

Material AISI 304

► All Marine ovens are delivered with fl anged feet as standard
► Flanged feet can be used for non-Marine ovens
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Wall supports
Installation solutions

► Ideal for space-saving
► Feasibility of the installation has to be evaluated by an architect/

structural engineer - depending on the type of wall

Wall supports
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1

PNC 922643 922644 922645

Wall fi xing kit

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922687

Marine wall sealing kits

Oven size
6 GN 1/1 
on 6 GN 

1/1

6 GN 1/1 
on 10 GN 

2/1

6 GN 2/1 
on 6 GN 

2/1

6 GN 2/1 
on 10 GN 

2/1

20 GN 
1/1

20 GN 
2/1

PNC 922424 922425 922426 922427 922428 922429

► To secure the oven to the wall

► To seal the Marine ovens to the wall
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Ventilation
Installation solutions

Odour reduction hoods
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922718 922719 922718 922719

Material AISI 304

Note for electric models only

Dimension
WxDxH

875x1070 
x450 mm

1098x1266 
x450 mm

875x1070 
x450 mm

1098x1266 
x450 mm

Odour reduction hoods for stacked ovens

Oven size 6 GN 1/1 on
6 GN 1/1

6 GN 1/1 on
10 GN 1/1

6 GN 2/1 on
6 GN 2/1

6 GN 2/1 on
10 GN 2/1

PNC 922722 922721

Material AISI 304

Note for electric models only

Dimension
WxDxH 875x1191x450 mm 1098x1266x450 mm

► Fan motor with 3 automatic speeds
► Complete ventilation system which eliminates the need for an 

exhaust duct with external connection
► Multiple fi ltration systems: prefi ltering of exhaust steam through 

stainless steel labyrinth fi lters; demister fi lter and extra droplets 
separator acting as a steam-liquid separator

► UV system attacks the fat molecules eliminating unpleasant odours and 
bacteria; post-fi lters restrain the residual odours and no reacted ozone

► Automatic door opening activation system
► Double step door opening (PNC 922265) is suggested to improve 

fi ltering performance
► Possibility to activate air purifi cation system when the oven is in 

stand by (not cooking) or in cleaning phase
► Ideal for high temperature cooking or intensive usage

► Fan motor with 3 automatic speeds
► Complete ventilation system which eliminates the need for an 

exhaust duct with external connection
► Multiple fi ltration systems: prefi ltering of exhaust steam through 

stainless steel labyrinth fi lters; demister fi lter and extra droplets 
separator acting as a steam-liquid separator

► UV system attacks the fat molecules eliminating unpleasant odours and 
bacteria; post-fi lters restrain the residual odours and no reacted ozone

► Automatic door opening activation system
► Double step door opening (PNC 922265) is suggested to improve 

fi ltering performance (for table-top only)
► Possibility to activate air purifi cation system when the oven is in 

stand by (not cooking) or in cleaning phase
► Ideal for high temperature cooking or intensive usage

Note:  Calculate the air exchange rate for the complete kitchen environment and ensure the compliance with ventilation norms (e.g. VDI 2052 Standard 
for ventilation of commercial kitchens - or any local reference). An insuffi  cient air exchange rate may cause malfunctioning of the hood.
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Ventilation
Installation solutions

Condensation hoods
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1 20 GN 1/1

PNC 922723 922724 922723 922724 922725

Material AISI 304

Note for electric models only

Dimension
WxDxH

875x1070 
x450 mm

1098x1266 
x450 mm

875x1070 
x450 mm

1098x1266 
x450 mm

917x1085
x472 mm

Condensation hoods for stacked ovens

Oven size 6 GN 1/1 on
6 GN 1/1

6 GN 1/1 on
10 GN 1/1

6 GN 2/1 on
6 GN 2/1

6 GN 2/1 on
10 GN 2/1

PNC 922727 922726

Material AISI 304

Note for electric models only

Dimension
WxDxH 875x1191x450 mm 1098x1266x450 mm

► Fan motor with 3 automatic speeds
► Complete ventilation system which eliminates the need for an 

exhaust duct with external connection
► Multiple fi ltration systems: prefi ltering of exhaust steam through 

stainless steel labyrinth fi lters; demister fi lter and extra droplets 
separator acting as a steam-liquid separator

► Automatic door opening activation system
► Double step door opening (PNC 922265) is suggested to improve 

fi ltering performance (for table-top only)
► In case of high temperature cooking or intensive usage the Odour 

Reduction Hood is recommended
► Condensation hood for 20 GN 1/1 is delivered with a kit for quenching 

system update (spare part 0CK731) for better steam management

► Fan motor with 3 automatic speeds
► Complete ventilation system which eliminates the need for an 

exhaust duct with external connection
► Multiple fi ltration systems: prefi ltering of exhaust steam through 

stainless steel labyrinth fi lters; demister fi lter and extra droplets 
separator acting as a steam-liquid separator

► Automatic door opening activation system
► Double step door opening (PNC 922265) is suggested to improve 

fi ltering performance
► In case of high temperature cooking or intensive usage the Odour 

Reduction Hood is recommended

Note:  Calculate the air exchange rate for the complete kitchen environment and ensure the compliance with ventilation norms (e.g. VDI 2052 Standard 
for ventilation of commercial kitchens - or any local reference). An insuffi  cient air exchange rate may cause malfunctioning of the hood.
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Standard Hoods (with fan motor)
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1 20 GN 1/1

PNC 922728 922729 922728 922729 922730

Material AISI 304

Dimension
WxDxH

875x1070 
x450 mm

1098x1266 
450 mm

875x1070 
x450 mm

1098x1266 
450 mm

917x1085 
x450 mm

Standard Hoods (with fan motor) for stacked ovens

Oven size 6 GN 1/1 on
6 GN 1/1

6 GN 1/1 on
10 GN 1/1

6 GN 2/1 on
6 GN 2/1

6 GN 2/1 on
10 GN 2/1

PNC 922732 922731

Material AISI 304

Dimension
WxDxH 875x1191x450 mm 1098x1266x450 mm

► Fan motor with 3 automatic speeds
► Requires connection to an external exhaust air duct
► Equipped with a mechanical labyrinth fi lter
► Automatic door opening activation system
► Double step door opening (922265) is suggested to improve fi ltering 

performance (for table-top only)

► Fan motor with 3 automatic speeds
► Requires connection to an external exhaust air duct
► Equipped with a mechanical labyrinth fi lter
► Automatic door opening activation system
► Double step door opening (922265) is suggested to improve fi ltering 

performance

Ventilation
Installation solutions

Note:  Calculate the air exchange rate for the complete kitchen environment and ensure the compliance with ventilation norms (e.g. VDI 2052 Standard 
for ventilation of commercial kitchens - or any local reference). An insuffi  cient air exchange rate may cause malfunctioning of the hood.
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Hoods without fan motor
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1 20 GN 1/1

PNC 922733 922734 922733 922734 922735

Material AISI 304

Dimension
WxDxH

875x1070 
450 mm

1098x1266 
450 mm

875x1070 
450 mm

1098x1266 
450 mm

917x1085 
450 mm

Hoods without fan motor for stacked ovens

Oven size 6 GN 1/1 on
6 GN 1/1

6 GN 1/1 on
10 GN 1/1

6 GN 2/1 on
6 GN 2/1

6 GN 2/1 on
10 GN 2/1

PNC 922737 922736

Material AISI 304

Dimension
WxDxH 875x1191x450 mm 1098x1266x450 mm

► Requires connection to an external exhaust air duct
► Equipped with a mechanical labyrinth fi lter
► Double step door opening (922265) is suggested to improve fi ltering 

performance (for table-top only)

► Requires connection to an external exhaust air duct
► Equipped with a mechanical labyrinth fi lter
► Double step door opening (922265) is suggested to improve fi ltering 

performance

Ventilation
Installation solutions

Note:  Calculate the air exchange rate for the complete kitchen environment and ensure the compliance with ventilation norms (e.g. VDI 2052 Standard 
for ventilation of commercial kitchens - or any local reference). An insuffi  cient air exchange rate may cause malfunctioning of the hood.
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Ventilation
Installation solutions

Riser for 6 GN 1/1 on base with hood
Oven size 6 GN 1/1

PNC 922632

Dimension
WxDxH 829x669x390 mm

Material AISI 304

► Ideal for raising 6 GN 1/1 oven when placed under dedicated hood 
(enables more comfortable operation, as it adds over 25 cm in height)

► Ideal for gathering gas and fumes coming out of the oven and 
exhausting them through a fl ue

► Ideal to directly connect the hood to the centralized ventilation system
► Only for Standard Hoods (with fan motor) and Hoods without fan motor,
► Available also for stacked ovens

Flue condenser

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922678

Note all gas models

Dimension
WxDxH 406x305x255 mm

Hood hopper
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1 20 GN 1/1

PNC 922751

Dimension
WxDxH 360x360x100 mm

Installation solutions
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Ventilation
Installation solutions

Extension for condensation tube

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922776

Note all models

Extension 
Height 370 mm

Steam optimizer
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922440

Note all models

Material AISI 304

► Ideal to convey steam and vapor from the exhaust tube 

► Ideal for improving uniformity of steam distribution with partial load, 
by retaining vapor in the cavity.

► Recommended for condensation hood, to be installed on table top 
ovens

► Compatible with ovens manufactured form October 2025; 
for previous oven models, request 922750
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Stacking kits
Installation solutions

Stacking kits oven on oven

Oven size 6 GN 1/1 on
6 GN 1/1 

6 GN 1/1 on
10 GN 1/1

6 GN 2/1 on
6 GN 2/1

6 GN 2/1 on
10 GN 2/1

PNC 922620 (el.) 
922622 (gas)

922620 (el.) 
922623 (gas)

922621 (el.) 
922624 (gas)

922621 (el.) 
922625 (gas)

Dimension
WxDxH

867x895x120 mm (el.)
867x895x150 mm (gas)

1090x1092x120 mm (el.)
1090x1092x150 mm (gas)

Total height 
installation

electric:
1736 mm

gas:
1766 mm

electric:
1986 mm

gas:
2016 mm

electric:
1736 mm

gas:
1766 mm

electric:
1986 mm

gas:
2016 mm

Material AISI 304

Marine Stacking kits oven on oven

Oven size 6 GN 1/1 on
6 GN 1/1 

6 GN 1/1 on
10 GN 1/1

6 GN 2/1 on
6 GN 2/1

6 GN 2/1 on
10 GN 2/1

PNC 922422 922422 922423 922423

Dimension
WxDxH 867x895x150 mm 1090x1092x150 mm

Total height 
installation

electric:
1766 mm

electric:
2016 mm

electric:
1766 mm

electric:
2016 mm

Material AISI 304

► Ideal for saving space in the kitchen
► Include: supports, external panels, fl ue and water pipes, drain 

connection and adjustable feet
► Can be mounted on site
► Typology (gas, electric) must be ordered considering the oven that will 

be placed at the bottom
► 6 GN 1/1 electric oven can be stacked on top of air-o-system 6 GN 

1/1 electric oven by using compatibility kit PNC 922679 together with 
stacking kit for air-o-system range PNC 922319 (or corresponding spare 
part)

► Ideal for saving space in the kitchen
► Include: supports, external panels, fl ue and water pipes, drain 

connection and adjustable feet
► Can be mounted on site
► Typology must be ordered considering the oven that will be placed at 

the bottom
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Stacking kits
Installation solutions

► Ideal for easy cleaning and to raise bottom oven for easier operations

► Ideal for cleaning behind the oven
► 2 swivelling wheels with brakes and 2 fi xed wheels without brakes
► If mounted on gas ovens, a fl exible pipe is required

Wheels for stacked oven

Oven size 6 GN 1/1 on 
6 GN 1/1

6 GN 2/1 on 
6 GN 2/1

6 GN 1/1 on 
10 GN 1/1

6 GN 2/1 on 
10 GN 2/1

PNC 922704

Material AISI 304

Risers for stacked oven
Oven size 6 GN 1/1 on 6 GN 1/1 6 GN 2/1 on 6 GN 2/1

PNC 
922632 (std with feet)
922635 (with wheels)

922436 (lower with feet)

922633 (std with feet)
922634 (with wheels)

Dimension
WxDxH

823x663x390 mm (std)
835x675x390 mm (wheels)
823x663x250 mm (lower)

1052x865x390 mm (std)
1058x871x390 mm (wheels)

Material AISI 304

Elevating kit with trolley height extension
Oven size 20 GN 1/1  20 GN 2/1 

PNC 922446 922447

Dimension
WxDxH 115x722x180 mm 115x926x180 mm

Material AISI 304

► Ideal for easy cleaning and to raise bottom oven for easier operations
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Stacking kit 6 GN 1/1 oven on 30 kg blast chiller

Oven size 6 GN 1/1

Blast chiller 
size 30 kg

PNC 880565

Dimension
WxDxH 895x765x100 mm

Total height 
installation 1832 mm (on feet)

Material AISI 304

► Ideal for saving space in the kitchen
► Includes: supports, external panels and drain connection
► Can be mounted on site
► Not required if ordering ChillS code for tower execution (PNC 727729)
► Compatible with high adjustable feet kit (PNC 922745)
► Compatible with left hinged door ovens and blast chillers
► Compatible with air-o-chill

Stacking kits
Installation solutions

Trolleys for mobile racks for stacked ovens

Oven size 6 GN 1/1 on
6 & 10 GN 1/1 

6 GN 2/1 on
6 & 10 GN 2/1

PNC 922630 922631

Material AISI 304

► Ideal for easy and safe load and unload of mobile racks on top and 
bottom ovens

► Compatible with mobile GastroNorm, Bakery/Pastry and Banqueting 
racks

► Trolleys for mobile racks for stacked ovens are compatible with air-o-
system ovens

► Ideal for cleaning behind the oven
► 2 swivelling wheels with brakes and 2 fi xed wheels without brakes
► If mounted on gas ovens, a fl exible pipe is required

Wheels for stacked oven on blast chiller
Oven size 6 GN 1/1

Blast chiller 
size 30 kg

PNC 880676

Material AISI 304

* Previous air-o-chill stacking kits 881049 and 881175 can be used only with right hinged door 30 kg ChillS blast chiller
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Stacking kits
Installation solutions

Stacking kit 6 GN 1/1 oven on 15-25 kg  
crosswise blast chiller/freezer
Oven size 6 GN 1/1 

Blast chiller 
size 5 GN crosswise

PNC 922657

Dimension
WxDxH 872x775x1040 mm

Total height 
installation 1873 mm (6 GN 1/1)

Material AISI 304

	► Ideal for saving space in the kitchen
	► Can be mounted on site
	► Compatible with blast chiller/freezer: 725518, 725520
	► Compatible with both combi and convection oven 6 GN 1/1
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Miscellaneous
Installation solutions

► Suggested as factory fi tted, can also be replaced on-site

Double-step door opening
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922265

Left hinged door
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 0CK383

Family all

Heat shields

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922662 922665 922663 922664 922659 922658

Family all

Marine door stopper

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922775

Material AISI 304

► Ideal for increasing operating safety:
- The fi rst step gradually lets the steam out, without a complete door 

opening
- The second step allows a complete door opening

► All Marine SkyLine ovens are delivered with double-step door opening 
as standard

► Ideal for protecting left side of the oven (electronics) from overheating 
caused by closeness to strong heat sources (ex. charbroilers, stoves…)

► 70 mm thickness

► All Marine SkyLine ovens are delivered with door stopper as standard
► Door stopper can be used for non-Marine ovens
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Heat shields for stacked ovens

Oven size 6 GN 1/1 on
6 GN 1/1 

6 GN 2/1 on
6 GN 2/1

6 GN 1/1 on
10 GN 1/1 

6 GN 2/1 on 
10 GN 2/1

PNC 922660 922666 922661 922667

Family all

► Ideal for protecting left side of the oven (electronics) from overheating 
caused by closeness to strong heat sources (ex. charbroilers, stoves…)

► 70 mm thickness

Miscellaneous
Installation solutions

Entry ramps
Oven size 20 GN 1/1 20 GN 2/1

PNC 922715 922716

Material AISI 304

Holder for trolley handle
Oven size 20 GN 1/1 20 GN 2/1

PNC 922743

Material AISI 304

► Ideal for easily and safely inserting and removing the mobile rack to 
and from the oven in case of unlevelled kitchen fl oor

► Suggested with trolley from SkyLine range
► Mandatory in case of uneven fl oor. Maximum slope allowed is 1%: 1 mm 

every 100 mm

► Ideal for hanging the handle of the trolley when the latest is inside the 
oven
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Miscellaneous
Installation solutions

4 height adjustable feet kit for 6 & 10 grids ovens
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922745

Height 230-290 mm

Material AISI 304

► Ideal for cleaning below the oven

4 height adjustable feet with black plastic cover kit
Oven size 6 GN 1/1 6 GN 2/1 10 GN 1/1 10 GN 2/1

PNC 922693

Height 100-115 mm

Material AISI 304 and black plastic

► In case of conversion of 6 GN 1/1 or 6 GN 2/1 ovens from Natural Gas 
to LPG, also chimney 922706 is needed

Kits to convert from LPG to natural gas and viceversa

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922671 (LPG to natural gas)
922670 (Natural gas to LPG)

► Required to set up equipment for third party power peak 
management system 

Kit for installation of electric power peak 
management system

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922774 922778

Drain installation kits

Oven size 6 GN 
1/1

6 GN 
2/1

10 GN 
1/1

10 GN 
2/1

20 GN 
1/1

20 GN 
2/1

PNC 922636 (AISI304)
922637 (plastic)

922738 (AISI304)
922739 (plastic)
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Notes
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Excellence is central to everything we do. 
By anticipating our customers’ needs, we strive for 
Excellence with our people, innovations, solutions and services.
To be the OnE making our customers’ work-life easier, 
more profitable – and truly sustainable every day.
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Follow us on

www.electroluxprofessional.com

Excellence
with the environment in mind
► The majority of Electrolux Professional Group factories are third-party certifi ed 

according to ISO (International Organization for Standardization) standards ISO 
9001 and ISO 14001, with some sites also certifi ed ISO 5001 and ISO 45001.*

► We are focused on developing innovative and sustainable solutions designed for 
low water, energy and detergent consumptions and reduced emissions.

► Our products are tailored to human comfort based on ergonomic principles and 
according to the user’s natural workfl ow, achieving maximum effi  ciency with 
minimum eff ort. We also perform third-party ergonomic certifi cations on certain 
products (ERGOCERT).

► The selection of materials and technologies for our products complies with 
REACH (Registration, Evaluation, Authorization and Restriction of Chemicals) 
and RoHS directives (Restriction of Hazardous Substances 2011/65/EU) for the 
protection of human health and the environment.

*for more details, refer to annual Sustainability Report at: electroluxprofessionalgroup.com


