
CINELLI
E S P E R I A
C O R P O R A T I O N

®

Manufacturers of 
Quality Bakery Machinery 

Since 1972.

Our Goal is Simple... 
To Help You Reach Yours

G
. C

IN
E

L
L
I-E

S
P

E
R

IA
 C

O
R

P
O

R
A
T

IO
N

®
, th

e
 sta

n
d
a
rd

 b
y w

h
ic

h
 a

ll w
ill b

e
 ju

d
g
e
d

BiTURBO BAKING
OVEN
MODEL:  CG-P8 / CG-P8-SC

The CG-P8 is a convection style Oven
which is designed specifically for use in
limited space applications and
operations open for clients viewing of
the baking process.  The BiTURBO oven
is a highly efficient baking oven.  The re-
circulated air was engineered in such a
way that all the products within the oven
are baked evenly and delicate products
such as meringues do not get pushed
over to one side.  The BiTURBO features
a fully illuminated, highly visible interior
baking chamber equipped with steam
injection that allows the precise amount
of steam to be applied for optimal
baking results.  An optional proofing
chamber on the CG-P8-SC is available
for further convenience.
The oven has been designed with
customer satisfaction and durability as
the prime considerations.  This is why
we construct the interior baking
chamber, and exterior in Stainless Steel.
All electrical components were
researched in order to ascertain which
will provide optimal and lengthy service.
All BiTURBO Ovens come standard with
steam injection, an eight (8) pan baking
capacity of 18" x 26" x 1" pans.  They
also come with an exhaust hood fan, a
manually operated damper, baking
timer, accessible and legible controls,
and a High-Limit Temperature safety
control.
The CG-P8-SC comes equipped with
the same baking capacity plus an
optional steam cabinet with the capacity
for sixteen (16)  pans of 18" x 26" x 1".
Both Oven’s interiors can be made to
accommodate any size pan.
This oven is available in gas, propane
and electric configurations.

CG-P8 E-SC
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TECHNICAL DATA

BITURBO BAKING OVEN MODEL CG-P8  /  CG-P8-SC

METRIC IMPERIAL

DIMENSIONS [cm] 153 x 91 x 225 [in] 60 x 36 x 88

INSTALLED POWER [kW] 19 electric version

WEIGHT [kg] 454 approx. [lb.] 1,000 approx.

PACKING VOLUME [m3] 3.1 [cu.ft] 109
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