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TURBOFAN E28-4
4 TRAY FULL SIZE ELECTRIC CONVECTION OVEN

E28M4 - MANUAL CONTROL
•	 Compact 317/8”/ 810mm width  
•	 Mechanical thermostat 
	 150-500°F / 50-260°C 
•	 60 minute timer with time up alarm

E28D4 - DIGITAL CONTROL
•	 Compact 317/8”/ 810mm width
• 	 Digital display Time and 
	 Temperature controls
• 	 Large easy view ¾” / 20mm high 		
	 displays
• 	 Electronic thermostat control
• 	 Electronic timer
• 	 Manual mode and Program mode
• 	 20 programs with 3 stage cooking 
	 and stage end alarms
• 	 Steam injection mode (5 levels) 
	 and manual injection

SK2731U Oven Stand

Double stacking kit 
E28M4/2 DSK272831 - adjustable feet
E28M4/2C DSK272831C - castor

SK2731U Oven Stand

Double stacking kit 
E28D4/2 DSK272831 - adjustable feet
E28D4/2C DSK272831C - castor

ACCESSORIES

With all the power and all the performance, the E28-4 provides it all. With 
twin bi-directional reversing fans, dual heating elements (5.6kW total) and 
four full size sheet pan capacity, this model offers the largest capacity of 
the 20 Series. As with the E27 models dual halogen lamps and a compact 
footprint are standard. 

STANDARD FEATURES
•	 4 full size sheet pan capacity
•	 31/8”/ 80mm tray spacing  
•	 Twin bi-directional reversing fans  
•	 5.6kW heating (220-240V) / 5.0kW heating (208V)
•	 Dual halogen oven lamps
•	 Twin dia. 7” / 180mm full stainless steel oven fans  
•	 4 oven wire racks supplied

W 317/8” H 26”  D 30” W 317/8” H 26”  D 30”
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SPECIFICATIONS Turbofan E22M3 Turbofan E23M3 Tubofan E23D3 Turbofan E27M2 Turbofan E27M3

E22M3 E22M3/
SK23 E22M3/2 E22M3/2C E23M3 E23M3/

SK23 E23M3/2 E23M3/2C E23D3 E23D3/ 
SK23 E23D3/2 E23D3/2C E27M2 E27M2/

SK2731N E27M2/2 E27M2/2C E27M3 E27M3/
SK2731N E27M3/2 E27M3/2C

RACK/SHELF POSITIONS 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 2 2/6 2/2/3 2/2/3 3 3/6 3/3/3 3/3/3

Rack Spacings 2 5⁄8” 2 5⁄8” 2 5⁄8” 2 5⁄8” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 4 ½” 4 ½” 4 ½” 4 ½” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3”

TRAY/PAN CAPACITY

13” x 18” Half Sheet Pan 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 4 4/12 4/4/6 4/4/6 6 6/12 6/6/6 6/6/6

18” x 26”  Full Sheet Pan 2 2/6 2/2/3 2/2/3 3 3/6 3/3/3 3/3/3

12” x 20” Hotel Pan

ELECTRICAL RATING

110-120V 1 Phase 1.5kW 1.5kW 1.5kW/1.5kW 1.5kW/1.5kW

208V 1 Phase 2.7kW 2.7kW 2.7kW/2.7kW 2.7kW/2.7kW 2.7kW 2.7kW 2.7kW/2.7kW 2.7kW/2.7kW 2.7kW 2.7kW 2.7kW/2.7kW 2.7kW/2.7kW 4.2kW 4.2kW 4.2kW/4.2kW 4.2kW/4.2kW

220-240V 1 Phase 3.0kW 3.0kW 3.0kW/3.0kW 3.0kW/3.0kW 3.0kW 3.0kW 3.0kW/3.0kW 3.0kW/3.0kW 3.0kW 3.0kW 3.0kW/3.0kW 3.0kW/3.0kW 4.7kW 4.7kW 4.7kW/4.7kW 4.7kW/4.7kW

208V 3 Phase

220-240V 3 Phase

Cordset Fitted 5-15P 5-15P 5-15P/5-15P 5-15P/5-15P 6-15P 6-15P 6-15P/6-15P 6-15P/6-15P 6-15P 6-15P 6-15P/6-15P 6-15P/6-15P 6-15P 6-15P 6-15P/6-15P 6-15P/6-15P 6-20P 6-20P 6-20P/6-20P 6-20P/6-20P

GAS RATING

EXTERNAL	 Width (inches)                                           24 24 24 24 24 24 24 24 24 24 24 24 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8

Height (inches) 21 ¾ 56 3⁄8 57 ½ 60 ¾ 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8

Depth (inches) 23 7⁄8 23 7⁄8 25 3⁄8 25  3⁄8 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 30 30 30 30 30 30 30 30

Width (mm) 610 610 610 610 610 610 610 610 610 610 610 610 810 810 810 810 810 810 810 810

Height (mm) 552 1439 1461 1543 607 1487 1571 1653 607 1487 1571 1653 607 1487 1571 1653 607 1487 1571 1653

Depth (mm) 608 608 645 645 642 642 643 642 642 642 643 642 762 762 762 762 762 762 762 762

INTERNAL 	 Width (inches)                                                  19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8

(Oven / Prover)	    Height (inches) 10 10 10 10 12 12 12 12 12 12 12 12 12 12 12 12 12 12 12 12

Depth (inches) 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 18 ½ 18 ½ 18 ½ 18 ½ 18 ½ 18 ½ 18 ½ 18 ½

Width (mm) 495 495 495 495 495 495 495 495 495 495 495 495 695 695 695 695 695 695 695 695

Height (mm) 250 250 250 250 305 305 305 305 305 305 305 305 305 305 305 305 305 305 305 305

Depth (mm) 340 340 340 340 340 340 340 340 340 340 340 340 470 470 470 470 470 470 470 470

STANDARD FEATURES

Mechanical Controls • • • • • • • • • • • • • • • •

Digital Display Controls • • • •

Touch Screen Controls

Mechanical Thermostat • • • • • • • • • • • • • • • •

Electronic Thermostat • • • •

Mechanical Timer 60min • • • • • • • • • • • • • • • •

Electronic Timer 180min • • • •

Low Velocity Single Direction Fan 1 1 1/1 1/1

Bi-directional Reversing Fan(s) 1 1 1/1 1/1 1 1 1/1 1/1 1 1 1/1 1/1 1 1 1/1 1/1

Two speed Bi-directional Reversing Fan(s)

Water Injection

Moisture Injection

Steam Injection • • • •

Core Temperature Probe Kit

Broil Element / Mode

Porcelain Enamel Oven Chamber • • • • • • • • • • • • • • • • • • • •

Halogen Oven Lights 1 1 1/1 1/1 1 1 1/1 1/1 2 2 2/2 2/2 2 2 2/2 2/2

Drop Down Door • • • • • • • • • • • • • • • • • • • •

Field Reversible Side Hinged Door

Pendulum Operation Door Handle

Safe-Touch Vented Door • • • • • • • • • • • • • • • • • • • •

Easy-Clean Oven Door Glass • • • • • • • • • • • • • • • • • • • •

Plug-In Door Seal • • • • • • • • • • • • • • • • • • • •

Oven Racks Supplied 3 3 6 6 3 3 6 6 3 3 6 6 2 2 4 4 3 3 6 6 

Dual Proof and Holding Modes 

Autofill Water System

Double Stacking Kit – Adjustable Feet • • • • •

Double Stacking Kit – Castor Option • Option • Option • Option • Option •

PRODUCT
COMPARISON
CHART
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SPECIFICATIONS Turbofan E22M3 Turbofan E23M3 Tubofan E23D3 Turbofan E27M2 Turbofan E27M3

E22M3 E22M3/
SK23 E22M3/2 E22M3/2C E23M3 E23M3/

SK23 E23M3/2 E23M3/2C E23D3 E23D3/ 
SK23 E23D3/2 E23D3/2C E27M2 E27M2/

SK2731N E27M2/2 E27M2/2C E27M3 E27M3/
SK2731N E27M3/2 E27M3/2C

RACK/SHELF POSITIONS 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 2 2/6 2/2/3 2/2/3 3 3/6 3/3/3 3/3/3

Rack Spacings 2 5⁄8” 2 5⁄8” 2 5⁄8” 2 5⁄8” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3” 4 ½” 4 ½” 4 ½” 4 ½” 3 1⁄3” 3 1⁄3” 3 1⁄3” 3 1⁄3”

TRAY/PAN CAPACITY

13” x 18” Half Sheet Pan 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 3 3/6 3/3/3 3/3/3 4 4/12 4/4/6 4/4/6 6 6/12 6/6/6 6/6/6

18” x 26”  Full Sheet Pan 2 2/6 2/2/3 2/2/3 3 3/6 3/3/3 3/3/3

12” x 20” Hotel Pan

ELECTRICAL RATING

110-120V 1 Phase 1.5kW 1.5kW 1.5kW/1.5kW 1.5kW/1.5kW

208V 1 Phase 2.7kW 2.7kW 2.7kW/2.7kW 2.7kW/2.7kW 2.7kW 2.7kW 2.7kW/2.7kW 2.7kW/2.7kW 2.7kW 2.7kW 2.7kW/2.7kW 2.7kW/2.7kW 4.2kW 4.2kW 4.2kW/4.2kW 4.2kW/4.2kW

220-240V 1 Phase 3.0kW 3.0kW 3.0kW/3.0kW 3.0kW/3.0kW 3.0kW 3.0kW 3.0kW/3.0kW 3.0kW/3.0kW 3.0kW 3.0kW 3.0kW/3.0kW 3.0kW/3.0kW 4.7kW 4.7kW 4.7kW/4.7kW 4.7kW/4.7kW

208V 3 Phase

220-240V 3 Phase

Cordset Fitted 5-15P 5-15P 5-15P/5-15P 5-15P/5-15P 6-15P 6-15P 6-15P/6-15P 6-15P/6-15P 6-15P 6-15P 6-15P/6-15P 6-15P/6-15P 6-15P 6-15P 6-15P/6-15P 6-15P/6-15P 6-20P 6-20P 6-20P/6-20P 6-20P/6-20P

GAS RATING

EXTERNAL	 Width (inches)                                           24 24 24 24 24 24 24 24 24 24 24 24 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8 31 7⁄8

Height (inches) 21 ¾ 56 3⁄8 57 ½ 60 ¾ 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8 23 7⁄8 58 ½ 61 7⁄8 65 1⁄8

Depth (inches) 23 7⁄8 23 7⁄8 25 3⁄8 25  3⁄8 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 25 ¼ 30 30 30 30 30 30 30 30

Width (mm) 610 610 610 610 610 610 610 610 610 610 610 610 810 810 810 810 810 810 810 810

Height (mm) 552 1439 1461 1543 607 1487 1571 1653 607 1487 1571 1653 607 1487 1571 1653 607 1487 1571 1653

Depth (mm) 608 608 645 645 642 642 643 642 642 642 643 642 762 762 762 762 762 762 762 762

INTERNAL 	 Width (inches)                                                  19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 19 ½ 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8 27 3⁄8
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Depth (inches) 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 13 3⁄8 18 ½ 18 ½ 18 ½ 18 ½ 18 ½ 18 ½ 18 ½ 18 ½

Width (mm) 495 495 495 495 495 495 495 495 495 495 495 495 695 695 695 695 695 695 695 695

Height (mm) 250 250 250 250 305 305 305 305 305 305 305 305 305 305 305 305 305 305 305 305

Depth (mm) 340 340 340 340 340 340 340 340 340 340 340 340 470 470 470 470 470 470 470 470

STANDARD FEATURES

Mechanical Controls • • • • • • • • • • • • • • • •

Digital Display Controls • • • •

Touch Screen Controls

Mechanical Thermostat • • • • • • • • • • • • • • • •

Electronic Thermostat • • • •

Mechanical Timer 60min • • • • • • • • • • • • • • • •

Electronic Timer 180min • • • •

Low Velocity Single Direction Fan 1 1 1/1 1/1

Bi-directional Reversing Fan(s) 1 1 1/1 1/1 1 1 1/1 1/1 1 1 1/1 1/1 1 1 1/1 1/1

Two speed Bi-directional Reversing Fan(s)

Water Injection

Moisture Injection

Steam Injection • • • •

Core Temperature Probe Kit

Broil Element / Mode

Porcelain Enamel Oven Chamber • • • • • • • • • • • • • • • • • • • •

Halogen Oven Lights 1 1 1/1 1/1 1 1 1/1 1/1 2 2 2/2 2/2 2 2 2/2 2/2

Drop Down Door • • • • • • • • • • • • • • • • • • • •

Field Reversible Side Hinged Door

Pendulum Operation Door Handle

Safe-Touch Vented Door • • • • • • • • • • • • • • • • • • • •

Easy-Clean Oven Door Glass • • • • • • • • • • • • • • • • • • • •

Plug-In Door Seal • • • • • • • • • • • • • • • • • • • •

Oven Racks Supplied 3 3 6 6 3 3 6 6 3 3 6 6 2 2 4 4 3 3 6 6 

Dual Proof and Holding Modes 

Autofill Water System

Double Stacking Kit – Adjustable Feet • • • • •

Double Stacking Kit – Castor Option • Option • Option • Option • Option •


