AMERICAN SERIES

Italian commercial ovens

Italian style cooking
meets easy Italian cooking
Italian cuisine is not only the ability to create world renowned dishes; it is, above all, the
evolution of an art made up of experience, creativity and professionalism.
Tecnoeka has always respected these values in
 the production of its ovens which are
developed around concepts of design and ease of use.
High technology, reliability and performance make it possible to obtain food in tune
with the naturalness of healthy eating, which is becoming more important for the
modern informed consumer.
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HOW TECNOEKA
BECOME THE COMPANY IT IS

Our story

Our mission is to continue to build
aesthetically pleasing products
which are highly technological
and easy to use.
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The production of professional
ovens for catering, pastry
and bakery has always been
in our DNA.
Tecnoeka was founded in 1978
and has grown to become
one of the most important
Italian companies in the
industry today.
Situated near Venice in the
productive north of Italy,
Tecnoeka has built the new
headquarters combining
concepts of architecture,
technology and respect for
the environment.
We now have an efficient head
office that truly expresses
Tecnoeka’s Vision and Goals: to
continue to build aesthetically
pleasing products which
are highly technological yet
easy to use. Products that are
characterized by being 100%
Made in Italy and are the pride
of those who have always
believed in Italian creativity,
quality and reliability.

Cristina Lora
CEO Tecnoeka
Our ovens are built for
performance but still take in
account the natural everyday
movements of the professionals
who use them.
The major investments we have
made in plant and technology
guarantee a high production
capacity which, along with an
organized presence in
86 countries, make Tecnoeka
a point of reference for the
Horeca world.

AMERICAN SERIES | Italian commercial ovens

HIGH QUALITY
TRADEMARKS

Eka is product’s
certifications
Tecnoeka embraces a
company philosophy
oriented towards the
quality in all its shades
and variations thus allowing
to achieve the following
prestigious product
certifications issued
by Intertek for the
American market.

Electrical Safety
Certification

Hygienic safety
certification

The “ETL LISTED” trademark points
out that the product has been tested
by an accredited laboratory of a
third party and meets the minimum
electrical safety requirements
established by American (“US”)
and Canadian(“C”) regulations.
For this reason the trademark is an
indicator of product conformity
unanimously accepted by retailers,
inspectors and local authorities (AHJ’s
Authorities Having Jurisdiction).

The “ETL SANITATION LISTED”
trademark shows that the product
has been tested by an accredited
laboratory of a third party and meets
the hygiene safety standards NSF
recognized by ‘American National
Standards Institute (ANSI).
For this reason the trademark certifies
that the appliance is suitable for
the production of food for human
consumption and for its use in places
where food itself is produced.

The “ETL LISTED” trademark certifies that the manufacturing plant is suitable for
the production and it is periodically submitted to proper inspections in order
to ensure the conformity of production over time.

Tecnoeka is a member of Nafem’s Association
Tecnoeka is part of NAFEM
association which gathers together
the manufacturers of equipment
for professional catering in North
America. A commercial association
with more than 550 suppliers of
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catering equipment that provides
products for food preparation,
cooking, storage and waiting service.
Since more than 60 years, NAFEM
has emerged as a leader in the
catering field.
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THE COMPLETE RANGE OF OVENS
ENGINEREED AND REALIZED BY TECNOEKA

THE REASONS
BEHIND OUR SUCCESS

Eka easy for

The Company
Tecnoeka supports
environmental sustainability,
respect of the environment
and resource optimization,
and we build these into all
the products of the
Eka brand.

The first step towards protecting
the environment is saving energy.
At Tecnoeka this starts in the design
phase that applies principles of
mechanical-physical- electronic-fluid
dynamics to our ovens through an
intelligent redistribution of the
materials we use. This strategic
reduction in the amount of material
used brings both a decrease in
environmental pollution and a
reduction in the use of raw materials.
The second step is how products
are made.

Tecnoeka has built a new production
facility with low emission level,
which respects the fundamental
parameters for the employees
and the environment.
The acquisition of modern machinery
for the processing of sheet metal has
reduced our energy consumption by
50% and the use of Lean Production
has diminished waste, optimized
performance related to processes
and products and brought about real
benefits for the environment.

Cooking

Snack

Quickly reaching temperature and complete
control of heat and humidity guarantee an
even baking to ensure the taste, softness and
juiciness of your dishes.

Speed and convenience for every dish and
food to be prepared in a short time, which
facilitates better cooking while maintaining
unaltered the naturalness of tastes and flavors.

Tecnoeka has obteined the
following system’s certifications:
UNI EN ISO 9001:2008
Certification for Quality
Management Systems
was achieved in 2004
by DNV. It makes it
possible to manage
all business processes,
improve effectiveness
and efficiency in the
construction of the
product and delivery
of service.
These guarantees are
reflected in a steady
increase in customer
satisfaction.
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UNI EN ISO 14001:2004
Certification for
Environmental
Management Systems
obtained in 2013 by
the Artale Group in
order to minimize the
environmental impacts
and risks that might
arise from our
company activities.
This confirms our
company’s sensitivity to
issues related to nature
and pollution.

OHSAS 18001:2007
Certification for Systems
to Manage the Health
and Safety of Workers
obtained in 2013 by
the Artale Group to
improve the protection
of the health and safety
of our workers who are
essential resources for
our company.

Baking

Pastry

Fragrance for all types of bread, breadsticks,
focaccia. Crustiness or softness for all shapes,
large, small or thin, obtained through easily
managing ventilation and temperature
according to your needs.

Sensitivity and delicacy in the cooking
of your cakes can be controlled through
settings that offer impeccable products for
taste and refinement.
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ekfa 312 S

3-4 shelves

trays and grids not included

Maximum cooking capacity in a small space
4 Levels 63/64“
Trays lateral supports included

PLUG

3.18 in - () 81 mm

Half Size

3 Levels 2-29/32“

2.16 in - () 55 mm

MAIN FEATURES

21.06 in - () 535 mm

COMPACT COUNTERTOP
CONVECTION OVENS

27.91 in - () 709 mm

23.62 in - () 600 mm

5-20

120 volts

PLUG

18.74 in - () 476 mm

18.89 in - () 480 mm

Temperature range 200 to 500 ° F

5.74 in - () 146 mm

0.39 in - () 12 mm

6-20

40.15 in - () 1020 mm

208-240 volts

Baking chamber in stainless steel
Lower control panel
monodirectional ventilation
High-performance oven insulation
Recessed seal

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control

3

2-29/32

23.62 x 27.91 x 21.06 61

Watts

Volts

AMPS

PLUG

1700

120

14.0

Nema 5-20

2650-2800 208-240

11-12.5 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 15.74 x 11.92

Bottom hinged door
Inner and outer door glasses made from toughened glass
Internal glass is hinged to facilitate cleaning
Timer from 0 to 120 minutes
ELECTRIC

ekfa 412 S

Internal halogen light
Conforms to the following standards:
• Standard safety UL 197-2014

27.91 in - ( 709 mm )
23.62 in - ( 600 mm )

• Sanitation NSF / ANSI 51-2012
• CSAC 22.2 No. 109-M1981

AVAILABLE MODELS

PLUG

3.18 in - ( 81 mm )

2.16 in - ( 55 mm )

• Sanitation NSF / ANSI 170-2010

23.97 in - ( 609 mm )

• Sanitation NSF / ANSI 4-2014

5-20

120 volts

PLUG

6-20

18.74 in - ( 476 mm )

18.89 in - ( 480 mm )

5.74 in - ( 146 mm )

0.39 in - ( 12 mm )

Ekfa 312 S

42.91 in - ( 1090 mm )

208-240 volts

Electromechanical version

EKFA 412 S

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Electromechanical version

Manual control

4

2-29/32

23.62 x 27.91 x 23.97 67

EKFA 414 S
Electromechanical version

Watts

Volts

AMPS

PLUG

1700

120

14

Nema 5-20

2650-2800 208-240

11-12.5 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 15.74 x 11.92

ekfa 414 S

13.5 in -343 mm

PLUG

5-20

20.06 in -510 mm

120 volts

2.4 in -61 mm

1.37 in -35 mm
18.15 in -461 mm

18.11 in -460 mm
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WEIGHT
(Lb)

11 in -280 mm

7.72 in -196 mm

30.3 in -770 mm

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control

4

63/64

18.11 x 20.06 x 18.15 43

Watts

Volts

AMPS

PLUG

Cooking Chamber
WxDxH (in)

1700

120

14

Nema 5-20

13.78 x 11.02 x 10.23
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AMERICAN SERIES | Half Size 3 shelves

ekfa 312
27,91 in - (709 mm)

Half Size

3 Levels 2-29/32“

trays and grids not included

Trays lateral supports included

18.89 in - (480 mm)

Lower control panel
Bi-directional ventilation

5.78 in - (147 mm)

40.15 in - (1020 mm)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control

3

2-29/32”

23.62 x 27.91 x 22.81 87

Watts

Volts

AMPS

1800

208 - 240 15.0

PLUG

Cooking Chamber
WxDxH (in)

Nema 5-20

19.80 x 16.24 x 11.92

High efficiency motor and fan
High-performance oven insulation
Recessed seal
Bottom hinged door

ekfa 312 M
27,91 in - (709 mm)

23.62 in - (600 mm)
3.93 in - (100 mm)

Internal glass is hinged to facilitate cleaning
Timer from 0 to 120 minutes (electromechanical version)
Internal halogen light
Conforms to the following standards:
• Standard safety UL 197-2014

22.81 in - (579.5 mm)

Inner and outer door glasses made from toughened glass

ELECTRIC

5-20

208-240 volts

18.72 in - (475.5 mm)
0.7 in - (18 mm)

Temperature range 200 to 500 ° F
Baking chamber in stainless steel

PLUG

4.92 in - (125 mm)

3 shelves

Maximum cooking capacity in a small space

4.92 in - (125 mm)

MAIN FEATURES

3.93 in - (100 mm)

COUNTERTOP ELECTRIC
CONVECTION OVENS

22.81 in - (579.5 mm)

23.62 in - (600 mm)

PLUG

6-20

208-240 volts

18.89 in - (480 mm)

5.78 in - (147 mm)

18.72 in - (475.5 mm)
0.7 in - (18 mm)

• Sanitation NSF / ANSI 4-2014
• Sanitation NSF / ANSI 170-2010

Ekfa 312

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Manual control with Broil

3

2-29/32”

23.62 x 27.91 x 22.81 94

Watts

Volts

2750-2900 208-240

AMP

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (inc)

19.80 x 16.24 x 11.92

ekfa 312 UD
27,91 in - (709 mm)

23.62 in - (600 mm)

Electromechanical version

EKFA 312 M
Electromechanical multifunction version (grill elements, top and bottom)
Possibility to choose from 8 different cooking modes

WEIGHT
(Lb)

4.92 in - (125 mm)

AVAILABLE MODELS

NO.
SHELVES

3.93 in - (100 mm)

• CSAC 22.2 No. 109-M1981

DESCRIPTION

22.81 in - (579.5 mm)

• Sanitation NSF / ANSI 51-2012

40.15 in - (1020 mm)

PLUG

6-20

208-240 volts

18.89 in - (480 mm)

5.78 in - (147 mm)

18.72 in - (475.5 mm)
0.7 in - (18 mm)

40.15 in - (1020 mm)

EKFA 312 UD
Electromechanical version with pushbutton steam injection

EKFA 312 D UD
Digital version with 99 cooking programs in 4 stages and with steam injection

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Manual control with Steam injection

3

2-29/32”

23.62 x 27.91 x 22.81 98

Watts

Volts

2750-2900 208-240

AMP

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (inc)

19.80 x 16.24 x 11.92

ekfa 312 D UD
27,91 in - (709 mm)
4.92 in - (125 mm)

3.93 in - (100 mm)

22.81 in - (579.5 mm)

23.62 in - (600 mm)

18.89 in - (480 mm)
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WEIGHT
(Lb)

PLUG

6-20

208-240 volts
5.78 in - (147 mm)

18.72 in - (475.5 mm)
0.7 in - (18 mm)

40.15 in - (1020 mm)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Digital control with Steam injection

3

2-29/32”

23.62 x 27.91 x 22.81 98

WEIGHT
(Lb)

Watts

Volts

2750-2900 208-240

AMP

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (inc)

19.80 x 16.24 x 11.92

AMERICAN SERIES | Half Size 4 shelves

AMERICAN SERIES | Half Size 4 shelves

ekfa 412

4 shelves

trays and grids not included

Maximum cooking capacity in a small space

27.91 in - (709 mm)

23.62 in - (600 mm)

PLUG

5-20

120 volts

4 Levels 2-29 / 32“
Trays lateral supports included
Temperature range from 200 to 500 ° F
Baking chamber in stainless steel

4.92 in - (125 mm)

Half Size

MAIN FEATURES

3.93 in - (100 mm)
25.72 in - (653.5 mm)

COUNTERTOP ELECTRIC
CONVECTION OVENS

Lower control panel
Bi-directional ventilation

18.72 in - (475.5 mm)
18.72 in - (18 mm)

18.89 in - (480 mm)

5.78 in - (147 mm)

43.03 in - (1093 mm)

High efficiency motor and fan
High-performance oven insulation
Recessed seal

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Bottom or side hinged door

Manual control

4

2-29/32”

23.62 x 27.91 x 25.72 94

Watts

Volts

AMPS

PLUG

Cooking Chamber
WxDxH (in)

1800

120

15.0

Nema 5-20

19.80 x 16.24 x 11.92

Inner and outer door glasses made from toughened glass
Internal glass is hinged to facilitate cleaning
ELECTRIC

Timer from 0 to 120 minutes
Internal halogen light

ekfa 412 AL

Conforms to the following standards:
• Standard safety UL 197-2014
• Sanitation NSF / ANSI 170-2010

48.42 in - (1230 mm)

• Sanitation NSF / ANSI 4-2014
27.83 in - (707 mm)

23.62 in - (600 mm)

AVAILABLE MODELS

18.89 in - (480 mm)

4.92 in - (125 mm)

3.93 in - (100 mm)
25.82 in - (656 mm)

• CSAC 22.2 No. 109-M1981

4.92 in - (125 mm)

• Sanitation NSF / ANSI 51-2012

PLUG

6-20

208-240 volts

5.78 in - (147 mm)

18.72 in - (475.5 mm)

EKFA 412

Electromechanical version

EKFA 412 AL
Electromechanical version with side opening door

EKFA 412 M
Electromechanical multifunction version (grill elements, top and bottom)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Manual control

4

2-29/32”

23.62 x 27.83 x 25.82 87

WEIGHT
(Lb)

Watts

Volts

2750-2900 208-240

AMPS

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 16.24 x 11.92

ekfa 412 M

EKFA 412 AL M
Multifunction Electromechanical version (grill elements, top and bottom)
and side opening door

3.93 in - (100 mm)
25.72 in - (653.5 mm)

EKFA 412 AL UD
Electromechanical version with steam injection button and side opening door
18.89 in - (480 mm)

Digital version with 99 cooking programs in four stages and steam injection

6-20

18.72 in - (475.5 mm)
18.72 in - (18 mm)

5.78 in - (147 mm)

43.03 in - (1093 mm)

EKFA 412 D AL UD

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Digital version with 99 cooking programs in 4 stages and with steam injection

Manual control with Multifunction

4

2-29/32”

23.62 x 27.91 x 25.72 94

Side opening door
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PLUG

208-240 volts

Electromechanical version with pushbutton steam injection

EKFA 412 D UD

27.91 in - (709 mm)

23.62 in - (600 mm)

4.92 in - (125 mm)

EKFA 412 UD

WEIGHT
(Lb)

Watts

Volts

2750-2900 208-240

AMPS

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 16.24 x 11.92

AMERICAN SERIES | Half Size 4 shelves

AMERICAN SERIES | Half Size 4 shelves

ekfa 412 D UD

48.42 in - (1230 mm)

ekfa 412 AL M

6-20

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control with and Broil

4

2-29/32”

23.62 x 27.83 x 25.82 100

Watts

Volts

2750-2900 208-240

AMPS

PLUG

18.72 in - (475.5 mm)
18.72 in - (18 mm)

11.5-13 Nema 6-20

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

19.80 x 16.24 x 11.92

Digital control with Steam injection

4

2-29/32”

23.62 x 27.91 x 25.72 97

Volts

2750-2900 208-240

AMPS

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 16.24 x 11.92

208-240 volts

18.72 in - (475.5 mm)

5.78 in - (147 mm)

43.03 in - (1093 mm)

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Manual control with Steam injection

4

2-29/32”

23.62 x 27.91 x 25.72 97

WEIGHT
(Lb)

Watts

Volts

2750-2900 208-240

AMPS

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (in)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

19.80 x 16.24 x 11.92

Digital control with Steam injection

4

2-29/32”

23.62 x 27.83 x 25.82 104

48.42 in - (1230 mm)

ekfa 412 AL UD

4.92 in - (125 mm)

27.83 in - (707 mm)

4.92 in - (125 mm)

PLUG

6-20

26.1 in - (662.3 mm)

5.78 in - (147 mm)
4.01 in - (102 mm)

PLUG

6-20

208-240 volts

26.1 in - (662.3 mm)
18.72 in - (475.5 mm)

4.92 in - (125 mm)

4.92 in - (125 mm)

3.93 in - (100 mm)
25.82 in - (656 mm)

5.11 in - (130 mm)

4.92 in - (125 mm)

3.93 in - (100 mm)
25.72 in - (653.5 mm)

48.42 in - (1230 mm)

27.83 in - (707 mm)

18.89 in - (480 mm)
18.72 in - (475.5 mm)
18.72 in - (18 mm)

3.93 in - (100 mm)
25.82 in - (656 mm)

Watts

6-20

DESCRIPTION

5.78 in - (147 mm)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

Manual control with Steam injection

4

2-29/32”

23.62 x 27.83 x 25.82 104
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WEIGHT
(Lb)

PLUG

208-240 volts

18.89 in - (480 mm)

5.11 in - (130 mm)

DESCRIPTION

23.62 in - (600 mm)

23.62 in - (600 mm)

43.03 in - (1093 mm)

ekfa 412 D AL UD

27.91 in - (709 mm)

18.89 in - (480 mm)

5.78 in - (147 mm)
4.01 in - (102 mm)

Cooking Chamber
WxDxH (in)

ekfa 412 UD

23.62 in - (600 mm)

6-20

208-240 volts

18.89 in - (480 mm)

DESCRIPTION

PLUG

208-240 volts

5.78 in - (147 mm)

18.72 in - (475.5 mm)

27.91 in - (709 mm)

23.62 in - (600 mm)

4.92 in - (125 mm)

4.92 in - (125 mm)

4.92 in - (125 mm)

3.93 in - (100 mm)
25.82 in - (656 mm)
18.89 in - (480 mm)

PLUG

3.93 in - (100 mm)
25.72 in - (653.5 mm)

27.83 in - (707 mm)

23.62 in - (600 mm)

WEIGHT
(Lb)

Watts

Volts

2750-2900 208-240

AMPS

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 16.24 x 11.92

WEIGHT
(Lb)

Watts

Volts

2750-2900 208-240

AMPS

PLUG

11.5-13 Nema 6-20

Cooking Chamber
WxDxH (in)

19.80 x 16.24 x 11.92
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AMERICAN SERIES | Full Size 4 shelves

ekfa 464
COUNTERTOP ELECTRIC
CONVECTION OVENS

MAIN FEATURES

Full Size

4 Levels 3-17 / 64“
Temperature range 200 to 500 ° F
Baking chamber in stainless steel

32.2 in - (819 mm)

31.9 in - (810 mm)
5.3 in - (135 mm)

trays and grids not included

Trays lateral supports included

3.9 in - (100 mm)
25.7 in - (653 mm)

4 shelves

Maximum cooking capacity in a small space

Lower control panel
Bi-directional ventilation
High efficiency motor and fan
High-performance oven insulation

20 in - (508 mm)
1.4 in - (38 mm)

Recessed seal

8.5 in - (215 mm)

47.2 in - (1199 mm)

Bottom or side hinged door
Inner and outer door glasses made from toughened glass
Internal glass is hinged to facilitate cleaning
ELECTRIC

Timer from 0 to 120 minutes (electromechanical version)
Internal halogen light
Conforms to the following standards:
• Standard safety UL 197-2014

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control

4

3-17/64”

32.20 x 31.90 x 25.70 119

• Sanitation NSF / ANSI 4-2014
• Sanitation NSF / ANSI 170-2010
• Sanitation NSF / ANSI 51-2012

Watts

PH

Volts

AMPS

4900-6200 1

208-240

23.5-26

4900-6200 3

208-240

19.5-22.5

Volts

AMPS

4900-6200 1

208-240

23.5-26

4900-6200 3

208-240

19.5-22.5

PLUG

Cooking Chamber
WxDxH (in)

-

27.38 x 22.85 x 14.95

PLUG

Cooking Chamber
WxDxH (in)

-

27.38 x 22.85 x 14.95

• CSAC 22.2 No. 109-M1981

AVAILABLE MODELS

ekfa 464 AL

EKFA 464

Electromechanical version

EKFA 464 AL

61 in - (1553.4 mm)

Electromechanical version with side opening door

EKFA 464 UD
32.2 in - (819 mm)
3.9 in - (100 mm)
25.7 in - (653 mm)

Steam injection with 5 position manual selector

EKFA 464 AL UD
Electromechanical version with side opening door
Steam injection with 5 position manual selector

32 in - (813 mm)
5.3 in - (135 mm)

Electromechanical version

26 in - (600 mm)

20 in - (508 mm)
1.4 in - (36 mm)

8.5 in - (215 mm)

34.9 in - (886 mm)

EKFA 464 D UD
Digital version with 99 cooking programs in 4 phases
Steam injection with 10 position digital switch

EKFA 464 D AL UD
Digital version with 99 cooking programs in four stages
Side hinged door
Steam injection with 10 position digital switch
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DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control

4

3-17/64”

32.30 x 32.60 x 25.70 117

Watts

PH

AMERICAN SERIES | Full Size 4 shelves

AMERICAN SERIES | Full Size 4 shelves

ekfa 464 UD

32 in - (813 mm)

20 in - (508 mm)
1.5 in - (39 mm)

8.5 in - (215 mm)

47.3 in - (1202 mm)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control with Steam injection

4

3-17/64”

32.20 x 32 x 25.70

134

Watts

PH

Volts

AMPS

4900-6200 1

208-240

23.5-26

4900-6200 3

208-240

19.5-22.5

5.3 in - (135 mm)

Cooking Chamber
WxDxH (in)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

-

27.38 x 22.85 x 14.95

Digital control with Steam injection

4

3-17/64”

32.20 x 32 x 25.70

134

61.2 in - (1555 mm)
8.5 in - (215 mm)

32.2 in - (819 mm)

34.9 in - (886 mm)

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

Manual control with Steam injection

4

3-17/64”

32.30 x 32.70 x 25.70 132

32 in - (813 mm)
3.9 in - (100 mm)
25.7 in - (653 mm)

5.3 in - (135 mm)

3.9 in - (100 mm)
25.7 in - (653 mm)

20 in - (508 mm)
1.5 in - (39 mm)

DESCRIPTION
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47.3 in - (1202 mm)

Watts

PH

Volts

AMPS

4900-6200 1

208-240

23.5-26

4900-6200 3

208-240

19.5-22.5

Volts

AMPS

4900-6200 1

208-240

23.5-26

4900-6200 3

208-240

19.5-22.5

PLUG

Cooking Chamber
WxDxH (in)

-

27.38 x 22.85 x 14.95

PLUG

Cooking Chamber
WxDxH (in)

-

27.38 x 22.85 x 14.95

ekfa 464 D AL UD

32 in - (813 mm)

26 in - (600 mm)

8.5 in - (215 mm)

PLUG

ekfa 464 AL UD

32.2 in - (819 mm)

20 in - (508 mm)
1.5 in - (39 mm)

26 in - (600 mm)

Watts

PH

26 in - (600 mm)

Volts

AMPS

4900-6200 1

208-240

23.5-26

4900-6200 3

208-240

19.5-22.5

61.2 in - (1555 mm)

26 in - (600 mm)

32 in - (813 mm)
3.9 in - (100 mm)
25.7 in - (653 mm)

3.9 in - (100 mm)
25.7 in - (653 mm)

5.3 in - (135 mm)

32.2 in - (819 mm)

5.3 in - (135 mm)

32.2 in - (819 mm)

ekfa 464 D UD

20 in - (508 mm)
1.5 in - (39 mm)

8.5 in - (215 mm)

34.9 in - (886 mm)

PLUG

Cooking Chamber
WxDxH (in)

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

-

27.38 x 22.85 x 14.95

Digital control with Steam injection

4

3-17/64”

32.30 x 32.70 x 25.70 132

WEIGHT
(Lb)

Watts

PH

AMERICAN SERIES | Full Size 5-6 shelves

AMERICAN SERIES | Full Size 5-6 shelves

EKFA 564 UD
EKFA 664 UD
ELECTRIC
CONVECTION OVENS

MAIN FEATURES

Full Size

5 Levels 3-35/64”

Side control panel
Bi-directional ventilation
2 high efficiency motors and 2 high efficiency fans
High-performance cooking chamber insulation

68.89 in - (1750 mm)

5 in - (127 mm)

Cooking chamber 304 stainless steel

39.17 in - (995 mm)

39.17 in - (995 mm)

Temperature 200 to 500 ° F

4.76 in - (121 mm)

Trays lateral supports included

35.43 in - (900 mm)

trays and grids not included

6 Levels 3-5 /32”

3.93 in - (100 mm)

5-6 shelves

Maximum cooking capacity in a small space

32.02 in - (600 mm)

41.61 in - (1057 mm)
3.22 in - (82 mm)
11.37 in - (289 mm)

22.44 in - (570 mm)
1.33 in - (34 mm)
1.57 in - (40 mm)

Version with steam injection
Recessed seal
Side opening door
ELECTRIC

Inner and outer door glasses made from toughened glass
Internal glass is hinged to facilitate cleaning
Timer from 0 to 120 minutes (electromechanical version)
Internal halogen light
Conforms to the following standards:

MODEL

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

• Standard safety UL 197-2014

EKFA 564 UD

Manual control with Steam injection

5

3-35/64”

39.17 x 39.17 x 35.43 247

13600-18200 208-240

39-45 -

29.80 x 24.37 x 23.47

• Sanitation NSF / ANSI 4-2014

EKFA 664 UD

Manual control with Steam injection

6

3-5/32”

39.17 x 39.17 x 35.43 247

13600-18200 208-240

39-45 -

29.80 x 24.37 x 23.47

Watts

Volts

AMPS

PLUG

Cooking Chamber
WxDxH (in)

• Sanitation NSF / ANSI 170-2010
• Sanitation NSF / ANSI 51-2012
• CSAC 22.2 No. 109-M1981

AVAILABLE MODELS

EKFA 564 E UD
EKFA 664 E UD

ELECTRONIC

EKFA 564 UD – EKFA 664 UD

Electromechanical version
Steam injection with 5 position manual selector

68.89 in - (1750 mm)

EKFA 564 E UD - EKFA 664 E UD
Electronic version with 99 programs and 4 cooking options
Steam injection with automatic adjustment in 10 positions with manual

39.17 in - (995 mm)

39.17 in - (995 mm)

32.02 in - (813.5 mm)
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4.76 in - (121 mm)

5 in - (127 mm)

35.43 in - (900 mm)

Two speed motors

3.93 in - (100 mm)

switch and LED display

41.61 in - (1057 mm)
3.22 in - (82 mm)
11.37 in - (289 mm)
15.31 in - (389 mm)

22.44 in - (570 mm)
1.33 in - (34 mm)
1.57 in - (40 mm)

MODEL

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

EKFA 564 EUD

Electronic control with Steam injection

5

3-35/64”

39.17 x 39.17 x 35.43 250

13600-18200 208-240

39-45 -

29.80 x 24.37 x 23.47

EKFA 664 EUD

Electronic control with Steam injection

6

3-5/32”

39.17 x 39.17 x 35.43 250

13600-18200 208-240

39-45 -

29.80 x 24.37 x 23.47

Watts

Volts

AMPS

PLUG

Cooking Chamber
WxDxH (in)

AMERICAN SERIES | Full Size 8-10 shelves

AMERICAN SERIES | Full Size 8-10 shelves

EKFA 864 UD
EKFA 1064 UD
ELECTRIC
CONVECTION OVENS

MAIN FEATURES

Full Size

8 Levels 3-35/64”
39.17 in - (995 mm)

68.89 in - (1750 mm)

Trays lateral supports included

39.17 in - (995 mm)

Temperature range from 200 to 500 ° F

Bi-directional ventilation
High efficiency motor and fan
High-performance oven insulation

5 in - (127 mm)

Side control panel

4.76 in - (121 mm)

Cooking chamber in type 304 stainless steel
47.63 in - (1210 mm)

trays and grids not included

10 Levels 3-5/32”

3.93 in - (100 mm)

8-10 shelves

Maximum cooking capacity in a small space

Version with steam injection
32.02 in - (813.5 mm)

Recessed seal

ELECTRIC

3.22 in - (82 mm)
11.37 in - (289 mm)

22.44 in - (569.7 mm)
1.33 in - (34 mm)

Side hinged door

41.61 in - (1057 mm)

1.57 in - (40 mm)

Inner and outer door glasses made from toughened glass
Internal glass is hinged to facilitate cleaning
Timer from 0 to 120 minutes
Internal halogen light
Conforms to the following regulations:
• Standard safety UL 197-2014
• Sanitation NSF / ANSI 4-2014

MODEL

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

WEIGHT
(Lb)

EKFA 864 UD

Manual control with Steam injection

8

3-35/64”

39.17 x 39.17 x 47.63 326

20800-27200 208-240

58-63 -

29.80 x 24.37 x 36.53

EKFA 1064 UD

Manual control with Steam injection

10

3-5/32”

39.17 x 39.17 x 47.63 326

20800-27200 208-240

58-63 -

29.80 x 24.37 x 36.53

Watts

Volts

AMPS

PLUG

Cooking Chamber
WxDxH (in)

• Sanitation NSF / ANSI 170-2010
• Sanitation NSF / ANSI 51-2012
• CSAC 22.2 No. 109-M1981

AVAILABLE MODELS
EKFA 864 UD – EKFA 1064 UD

EKFA 864 E UD
EKFA 1064 E UD

ELECTRONIC

Electromechanical version
Steam injection with 5 position manual selector

EKFA 864 E UD - EKFA 1064 E UD
Steam injection with automatic adjustment in 10 positions by manual

39.17 in - (995 mm)

68.89 in - (1750 mm)

Electronic version with 99 programs and 4 cooking options
39.17 in - (995 mm)

switch and LED display
Two speed motors

32.02 in - (813.5 mm)

4.76 in - (121 mm)

5 in - (127 mm)

3.93 in - (100 mm)

47.63 in - (1210 mm)

Half speed management

3.22 in - (82 mm)
11.37 in - (289 mm)
15.31 in - (389 mm)

22.44 in - (569.7 mm)
1.33 in - (34 mm)
1.57 in - (40 mm)

MODEL

DESCRIPTION

NO.
SHELVES

DISTANCE
PANS (in)

OVERALL DIMENSIONS
W x D x H (in)

EKFA 864 EUD

Electronic control with Steam injection

8

3-35/64”

39.17 x 39.17 x 47.63 326

20800-27200 208-240

58-63 -

29.80 x 24.37 x 36.53

10

3-5/32”

39.17 x 39.17 x 47.63 326

20800-27200 208-240

58-63 -

29.80 x 24.37 x 36.53

EKFA 1064 EUD Electronic control with Steam injection
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41.61 in - (1057 mm)

WEIGHT
(Lb)

Watts

Volts

AMPS

PLUG

Cooking Chamber
WxDxH (in)

AMERICAN SERIES | Control panels

AMERICAN SERIES | General sales conditions

Control panels

General sales conditions

Eka control panels are organized into four different categories: electromechanical, electronic, digital and touch control.
Designed with the maximum attention and using top-notch materials in terms of both software and mechanical hardware,
they present a simple and intuitive interface.

1. FINALIZATION OF THE AGREEMENTS: all the orders that the Purchaser shall send to the Vendor shall be understood to be
finalized only when the Vendor has accepted them in writing, forwarding the Purchaser specific order confirmation.
2. PRICES: the deliveries will be made on the basis of the price lists in force at the time of Order Confirmation. The prices shall
be understood to be net of taxes or dues of any kind, collection costs, interest, storage, transport, unloading, installation and
assembly costs.
3. RESERVATION OF OWNERSHIP: in accordance with and for the purposes of Article 1523 of the Italian Civil Code, the goods
supplied by the Vendor shall remain the property of the latter until the price has been paid in full. The Purchaser is prohibited
from selling, lodging as security or freely loaning, leasing and/or moving from its warehouse the goods subject to reservation
of ownership, goods which the Vendor may claim wherever they be found. The Purchaser is obliged to report any possible
attachment or executive action concerning the goods, brought by third parties. The reservation of ownership also remains if the
Purchaser is granted extensions to the payment terms originally agreed. In the event of termination of the contract due to breach
by the Purchaser, the instalments paid over will be understood to be acquired by the Vendor by way of indemnity, subject in any
event to the right of the latter to obtain compensation for additional damages suffered.
4. TRANSFER OF THE RISKS: as from the data of delivery to the carrier tasked with the transport activities, all the risks for the
perishing and/or deterioration of the goods as well as any liability for damages to individuals and/or objects, will be exclusively
the responsibility of the Purchaser.
5. DELIVERIES AND TRANSPORT: the deliveries will be carried out by the Vendor on a compatible basis with its purveying and
transport possibilities. The possible delivery terms indicated below are merely indicative and non-binding for the Vendor. In no
event will delays, interruptions, total or partial suspensions of the deliveries provide the Purchaser with the right to request the
termination of the contract or compensation for any damages. Transport is at the diligence, liability and expense of the Purchaser.
6. PACKAGING: the packaging costs are payable by the Purchaser. Return packaging is not accepted.
7. PAYMENTS: in the absence of differing written terms, the payment of the price will have to take place at the time the Purchaser
receives the Order Confirmation from the Vendor and in any event before the delivery of the goods. The same is applicable for
all the costs encumbering the goods. For no reason and in no event may the Purchaser defer or suspend the payments beyond
the agreed due dates. Invoices not challenged within eight days of their receipt, shall be understood to be definitively accepted.
Irrespective of the form of payment agreed, the Purchaser is responsible for all the related costs and
charges, as well as the risks of theft and/or loss of the documents during postal and/or bank circulation. The bills are accepted by
the Vendor subject to usual reserve and do not represent novation of credit.
8. BREACHES OF CONTRACT: in all cases of delay of payment. The Vendor shall have the right – without formal intimation being
necessary for this purpose – to the payment by the Purchaser of default interest as per Article 5 of Italian Legislative Decree
No. 231/2002. The failure of the Purchaser to pay the balance or (in the event that payment in instalments is agreed) one or
more instalments, will involve for said Purchaser the forfeiture of the benefit of the term, thereby permitting the Vendor: (i) to
immediately exact the whole amount, (ii) to suspend the deliveries of the goods, even if invoiced, and (iii) to
terminate, in full or in part, the contract, subject and without prejudice to the right to all other solutions offered by the law.
9.ESTABLISHED WARRANTY: with the exclusion of any additional warranty, the Vendor undertakes to replace or repair, at its own
unquestionable discretion, only those parts of its products which may be affected ab origine by faults and/or defects, provided
that, under penalty of forfeiture, the Purchase has taken steps to make a written complaint, sent by registered letter with advice
of receipt, within 8 (eight) days of the discovery of the fault and/or defect and in any event by and not beyond 12 (twelve) months
of the date of the related invoice. The warranty is expressly excluded in the following cases:
1) damages or breakages caused by transport;
2) erroneous or incorrect installation of the product (for example: due to inadequacy of chimneys or drains to which the product
is connected), in light of the
indications as per the users’ manual enclosed with the same;
3) inadequacy or abnormality of the electrical, hydraulic and/or gas supply installations;
4) carelessness, negligence or ineptitude when using the product, in light of the indications as per the related users’ manual;
5) deployment of the product for uses other than those for which it is intended and in any event not compliant with the instructions
as per the related
users’ manual;
6) tampering with the product;
7) measures taken for adjusting and/or maintaining and/or repairing the products carried out by unauthorized personnel and/or
using non-original spare parts;
8) inadequate or negligent maintenance of the product, in contrast with the matters envisaged by the users’ manual;
9) damages caused by fire, possible natural events and other unforeseeable cases as well due to any cause not dependent on the
Vendor.
The following are also excluded from the warranty: painted, enameled or varnished parts, the handles, knobs, movable or
removable plastic parts, lamps, glass parts, the electronic parts and all the other possible optional. Moreover, warranty policy
does not include the transportation fees from Buyer or Consumer to Tecnoeka’s warehouse (same applies for return way). Warranty
policy also excludes costs for replacement and installation of new appliances.
There will be no extension or renewal of warranty for any case of reparation.
In no event will the Vendor be responsible for direct and/or indirect damages caused by operating defects of its products, this
meaning that the warranty as per Article 1490 of the Italian Civil Code will have to be excluded.
10. AVAILABILITY AND SUPPLY OF SPARE PARTS: Tecnoeka Srl guarantees the supply of spare parts for a period not exceeding
24 months from the invoice date of the appliance purchased. After that date, availability of spare parts cannot be guaranteed.
11. APPLICABLE LAWS AND COURT OF COMPETENT JURISDICTION: the supply relationships will be regulated by Italian law,
with the express exclusion of the international law norms and the Vienna Convention on the International Sales of Movable Assets
dated 11 April 1980. Any disputes will fall under the exclusive jurisdiction of the Padua Court.
Products presented in this catalog may be subject, without notice and without responsibility for Tecnoeka Srl, to technical and
design changes aimed at their improvement without compromising the essential characteristics.

Electromechanical Panel
1: Time
2: Seven cooking methods: static, bottom,
top, ventilated grill, ventilated static and
convection. Defrost fan. Light
3: Temperature
1

2

3

Digital Panel

1

2

3

4

5

1: Time, Temperature, Humidification
steam and Core probe temperature
2: Cooking phase, up to 99 programs
with 4 cooking step
3: Cook or save a new program
4: Humidification/steam
5: Start/stop

Electronic Panel

1
4

2
5
3
6
7
8
9
10
11
12
13
14
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1: Time
2: Temperature
3: Humidification control
4: Cooking step (4 step for each cooking program)
5: Cooking chamber temperature, core probe temperature or food temperature
6: Half speed
7: Stop
8: Pre-heating function
9: Start-stop
10: Program (99 programs)
11: On-off
12: Light
13: Fast chamber cooling
14: Boiler self-cleaning system

Rev. 1

Products presented in this catalog may be subject, without notice and without responsibility for Tecnoeka Srl,
to technical and design changes aimed at their improvement without compromising the essential characteristics.
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