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The X20 Conveyor offers all of the power and 
technology you would expect from Middleby 
Marshall, but in a space-saving countertop high-
volume design. It produces faster cooking, a 
smaller footprint, and does not require the energy 
consumption and higher HVAC needs of larger 
ovens.

• 20” cooking chamber, 20” wide belt

• Variable-speed High h recirculating impingement 
airflow system

• Stackable design up to 2 high (requires stacking 
kits)

• Variable-speed blower motors

• Easy to clean mono-finger design

• Built-in self diagnostics for monitoring oven 
components

• Left or right feed conveyor belt direction via software

• Includes plug and cord (6 ft. nominal)

• Two year parts and labor warranty

• Smart voltage sensor technology (U.S. only)

• IoT capability available

• Two (2) 6” conveyor extensions included

• OneTouch Control

• Independently controlled upper and lower air 
impingement

• Optional Cart Part#: 79591
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X20 
ELECTRIC CONVEYOR OVEN

SPECIFICATIONS
Heating Zone� 508 mm

Baking Area� 0.27 m²

Bake Operating Temperature� 288°C

Time Range� 6 seconds - 15.5 minutes

Overall Length�  1229 mm

Belt Width� 508 mm

Belt Length� 1227 mm

Height� 432 mm

Depth� 912 mm

Crated Weight� 105 kg 

ELECTRICAL REQUIREMENTS
Voltage, Phase � 380-415 V CE 3

Frequency � 50/60 Hz

Current draw � 20A

Amperage L1, L2, L3, N� 20.7A, 10.3A, 10.3A, 10.3A

Supply � 5-wire (3L+N+G)

Breakers � 32 A

Power lead and plug required (not included).

WALL CLEARANCE  
TO COMBUSTIBLE CONSTRUCTION
Rear of Conveyor to Wall� none

Control End to Wall� none

Non-control Clearance� none

GENERAL SPECIFICATIONS
Wall Clearance

Sides 2” 51 mm
Back 2” 51 mm

Bake Operating Temperature 550°F 288°C
Time Range 56 seconds - 15.5 minutes

DIMENSIONS
Single Units

Cooking Chamber 20” 508 mm

Heating Zone 20” 508 mm

Baking Area 2.9 ft2 0.27 m2

Belt Length 48.3” 1227 mm

Belt Width 20” 508 mm

Height 17” 432 mm
Depth 35.9” 912 mm
Weight 231 lb. 105 kg

Double Stacked Units
Heating Zone 40” 1016 mm
Baking Area 5.8 ft2 0.54 m2

Belt Length 48.3” 1227 mm
Belt Width 20” 508 mm
Height (4.03”/102 mm legs)* 31” 787 mm
Depth 35.9” 912 mm
Weight 462 lb. 210 kg
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