
NE-C1275 | ACCELERATED SPEED 
CONVECTION OVEN

The NE-C1275 Combination Oven 
features Microwave, Grill and Convection 
Oven - which is versatile enough to cook 
anything from hearty steak and ale pies to 
delicious paninis - fast and to perfection. 
Downloaded cooking programs can be 
easily transferred via SD Card making it 
an ideal choice for use in public houses, 
restaurants and coffee shops.

High Performance Combination Cooking

Grill
1800W

Convection
1800W

Microwave
1150W



Technical Specifications

Power Source 230-240 V, 50 Hz, Single phase

Plug/Outlet 13 amp

Power Requirement 2900W 12.2A

Power Supply Single phase 13 amp power 
supply

Frequency 2450 MHz

Outer Dimensions 600x484x383mm

Oven Dimensions 406x336x217mm

Output Microwave 1150 W

Convection 1800 W

Grill 1800 W

Dual Emission Two Magnetrons

Microwave (6 Power Levels)

High 1150 W

Medium 850 W

Low 560 W

Simmer 420 W

Defrost 180 W

Stand Zero W

Timer High, Medium Up to 15 mins

Low, Simmer, 
Defrost, Stand Up to 1 hour

Convection Oven

Temperature Range 100°C – 250°C

Timer (min) Up to 1 hour 40 mins

Grill

Grill Type 4 Element Quartz (recessed)

Timer (min) Up to 1 hour

Net Weight 41kg (inc accessories)

Cubic Capacity 29.6 litres (1 cu.ft)

2 Power 
Levels High (Hi) 1.8kW

Low (Lo) 1.45kW

�• �High speed Fan Grill and Grill Convection 
functions for faster browning results

• �Combination Options include: Microwave + 
Grill; Microwave + Convection; Microwave 
+ Fan Grill; and Microwave + Grill 
Convection Preset Combi keys offer 5 
popular combination options which can be 
selected with one touch

• �Three fast“Preheat”settings – up to 240°C 
on continuous standby (will maintain 
temperature for up to 4 hours of non use).

• 2 shelf positions
• �Up to 99 programs available, each can be 

preset with up to 3 stages of combination 
or single cooking cycles

• �Programmable manually or via SD 
Memory Card and your Personal 
Computer

• �Fast cool feature to quickly reduce oven 
temperature for easy cleaning and low 
temperature cooking

• �Beep tone option and clean air 
filter reminder

• Program lock

PLACEMENT OF YOUR OVEN

• �A gap of at least 5cm (2”) must be 
available at the right and left hand sides 
and back wall of the oven.

• �A minimum space of 20cm (8”) must be 
left above the oven and the 2 exhaust 
vents at the rear.

Accessories included - Wire Rack Shelf and Ceramic 
Insulating Tray

Dual shelf positions enable food to achieve traditional 
browning from the oven or the grill.

KEY FEATURES

For further information,
Email: commercial.ovens@eu.panasonic.com
Visit: www.panasonic.co.uk/professionalkitchen


