
F E A T U R E S  &  B E N E F I T S  

  D U A L  F U E L  H E A T I N G  S Y S T E M  
  6 0 %  O F  H E A T  G E N E R A T E D  F R O M  C H A R -

C O A L ,  4 0 %  F R O M  H E A T I N G  E L E M E N T  

  9 - P A N  C A P A C I T Y  
  V E R S A T I L E  F O R  H I G H - V O L U M E  C O O K -

I N G  

  M A X I M U M  T E M P E R A T U R E  O F  4 5 0 ° F  
  E N S U R E S  C O N S I S T E N T  C H A R C O A L  F L A -

V O R E D  R E S U L T S  

  E F F I C I E N T  C H A R C O A L  C O M B U S T I O N  
  D E C R E A S E S  C H A R C O A L  U S A G E  V E R S U S  

T R A D I T I O N A L  C H A R C O A L  S M O K I N G  

  S L O W - C O O K ,  O V E R N I G H T  F E A T U R E    M A X I M I Z E S  K I T C H E N  I D L E  T I M E S  

  I N T U I T I V E  C O N T R O L  P A N E L  
  E A S Y  T O  O P E R A T E  A N D  T R A I N  S T A F F  

O N  

  S T A I N L E S S  S T E E L  C O N S T R U C T I O N  
  O F F E R S  A  P R E M I U M  L O O K  T H A T  C O N -

V E Y S  D U R A B I L I T Y  

MODEL 

UNIT OVERALL DIMENSIONS  
PRODUCT WEIGHT 

lbs (kg) 
VOLTS WATTS AMPS PHASE Hz HEIGHT 

in (mm) 

DEPTH 

in (mm) 

WIDTH 

in (mm) 

 DSO 78.00 (1981.20) 39.00 (990.60) 42.50 (1079.50) 350 (159) 208 9000 45.5 / 27.0 1 / 3 60 

 DSO 78.00 (1981.20) 39.00 (990.60) 42.50 (1079.50) 350 (159) 240 9000 39.5 / 23.0 1 / 3 60 

C O N F I G U R A T I O N S  

W A R R A N T Y   

ONE YEAR PARTS & LABOR LIMITED WARRANTY  
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KCL & REVIT DRAWINGS UPON REQUEST  

REVISION C |  02/21/2025  

P R O J E C T   

I T E M  N O .   

N O T E S   

M O D E L  N U M B E R  

D U A L  F U E L  H E A T I N G  S Y S T E M  

The Gravity Charcoal Oven helps operators by combining char-

coal flavor with efficient and consistent end-product. The 60% 

heat from charcoal provides the authentic smoky flavor allow-

ing the operator to serve high-quality food. The 40% heat 

from element makes this oven have an efficient charcoal com-

bustion system to decrease charcoal usage. With both heating 

element and charcoal at 100%, it is used for pre-heating and 

heat recovery when opening the door.  

P R O D U C T  D E S C R I P T I O N  

The Gravity Charcoal Oven features dual heating technology, 

with 60% of its heat generated from charcoal and 40% from 

the heating element. Having the heat come from charcoal 

preserves the authentic flavor profile. The heating element 

adds efficiency for faster pre-heat and distributes even heat 

across the end-product. This oven offers a 9-pan capacity and 

can reach temperatures up to 450°F, making it versatile for 

high-volume cooking that maintains flavors only charcoal can 

provide. The oven also features a slow-cooking mode allowing 

chefs to utilize the oven during off-peak hours and infuse their 

end-product with a rich, smoky charcoal flavor. This oven is a 

solution to highly demanded, rich charcoal flavored end-

product with predictable and consistent end results. 

G R AV I T Y  C H A R C O A L  OV E N  



D R A W I N G S  

P R O J E C T   

I T E M  N O .   

N O T E S   

M O D E L  N U M B E R  
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KCL & REVIT DRAWINGS UPON REQUEST  

REVISION C |  02/21/2025  

L E F T  S I D E  F R O N T  R I G H T  S I D E  

T O P  

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice.  While Doyon & NU-

VU exercises good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of 

using these specifications. By using the information provided, the user assumes all risks in connection with such use. 


