
Model 
Crated 
Weight 

lbs (kg) 

Overall Dimensions 

in (mm) 

Interior Dimensions 

in (mm) Door  
Opening 
in (mm) 

Production per 
hour 

Gas System Electrical System *Ground wire not included. 

W D H W D H BTU D.H. G.I. Volts Phases Amps kW Wires* Hz NEMA 

PIZ3 
560 

(254) 
35 7/8” 
(911) 

40 1/2” 
(1029) 

34 1/4” 
(870) 

30” 
(762) 

21” 
(533) 

19” 
(483) 

30” x 5” 
(762 x 127) 

180-pizzas 6” (152) 
150-pizzas 9” (229) 
30-pizzas 18” (457) 

- - - 
120/208 
120/240 

220 

1/3 
1/3 
1 

39/25 
34/20 

42 

8.2 
8.2 
9.2 

3/4 
3/4 
2 

60 
60 
50 

- 

PIZ3G 
610 

(277) 
35 7/8” 
(911) 

45 1/4” 
(1150) 

34 1/4” 
(870) 

30” 
(762) 

21” 
(533) 

19” 
(483) 

30” x 5” 
(762 x 127) 

180-pizzas 6” (152) 
150-pizzas 9” (229) 
30-pizzas 18” (457) 

70,000 
4” 

(102) 
1/2” 
(13) 

120 1 12 1.4 2 60 5-15P 

PIZ6 
875 

(397) 
47 5/8” 
(1210) 

44 7/8” 
(1140) 

36 1/4” 
(921) 

39 3/4” 
(1010) 

25” 
(635) 

21” 
(533) 

40” x 5 3/4” 
(1015 x 146) 

240-pizzas 6” (152 
180-pizzas 9” (229) 
60-pizzas 18” (457) 

- - - 
120/208 
120/240 

220 

1/3 
1/3 
1 

66/43 
58/37 

52 

13.5 
13.5 
13.5 

3/4 
3/4 
2 

60 
60 
50 

- 

PIZ6G 
875 

(397) 
47 5/8” 
(1210) 

47” 
(1194) 

36 1/4” 
(921) 

39 3/4” 
(1010) 

24” 
(610) 

21” 
(533) 

40” x 5 3/4” 
(1015 x 146) 

240-pizzas 6” (152 
180-pizzas 9” (229) 
60-pizzas 18” (457) 

85,000 
4” 

(102) 
1/2” 
(13) 

120 1 12 1.4 2 60 5-15P 

PIZ3 + Stand 

Specifications 

• High production multipurpose capabilities

• PIZ3 –capacity of 3 -18” pizzas

PIZ6 –capacity of 6 - 18” pizzas

• Ability to cook both fresh or par baked
dough

• Fast baking; temperature control up to
600°F (315°C)

• Fast preheat; 15 minutes

• Fast recovery

• Exclusive Jet Air reversing fan system

• Direct baking on nickel coated perforated
decks to increase heat retention

• Digital timer with audible alert

• Door cutoff switch for fan blower

• Available in gas or electric

• Heavy duty, thermopane, tempered glass,
drop-down door

• 3/4 HP motor

• Available in gas or electric

• PIZ3: 3 decks of 28”W x 19 3/4”D (711mm x
502mm)

• PIZ6: 3 decks of 37 3/4”W x 22”D (958mm x
559mm)

• Two year parts and one year labor warranty

• Steam option, electric models only (PIZSTEAMER)

• 3 extra digital timers (add 5 1/8” to oven width)

• 6 extra digital timers (add 7 7/8” to oven width)

• 4’ (1200mm) quick gas disconnect with cable and
securing device (GAH600)

• Solid doors

• PIZ3 & PIZ3G stand on casters (PIZ3B)

• PIZ6 & PIZ6G stand on casters (PIZ6B)

• Water filter, recommended for ovens with steam
option (PLF240)

• Marine package, electric models only (add suffix
“-M”)

Doyon 
Pizza Ovens 
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Quick & Versatile 

Features 

Construction 

Options 

PIZ6 

PIZ3 

Shown with optional 
stand 

Also great for cookies, 
breadsticks, appetizers, 

wings, and roasting veggies! 




