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better performance…
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plus greater energy efficiency!
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Convection Ovens
Save on utility costs…and enjoy utility 
company rebates up to $1,000…with Energy 
Star® qualified convection ovens from Duke!
It’s a fact: in recent studies conducted by Fisher-Nickel, Duke’s 

ENERGY STAR® qualified convection ovens were proven to be 

12.5% more energy efficient than our nearest competitors'.  

Even better, many utilities across the U.S. now offer rebates 

for ENERGY STAR qualified convection ovens ranging from 

$200 to $1,000 per oven! Add up your potential savings, and 

it’s easy to see…the best choice in convection ovens is Duke!

Duke ENERGY STAR® qualified
convection ovens include gas models 

E101-G, E102-G, 613-G1, 613-G2, 613Q-G1, 613Q-G2
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Blodgett Oven Company Blodgett DFG-100 DFG-100 55,000 Glass Solid 44% 12,160 —

Blodgett Oven Company Blodgett DFG-200 DFG-200 60,000 Glass Solid 44% 12,280 —

Blodgett Oven Company Blodgett Zephaire-G Zephaire-G 60,000 Glass Solid 44% 12,283 —

Blodgett Oven Company Blodgett Zephaire-
240G Plus

Zephaire-240G 50,000 Glass Solid 44% 10,959 —

Duke Manufacturing Duke 613-G1 613-G1 40,000 Glass Solid 54% 12,280 613-G2

Duke Manufacturing Duke E101-G E101-G 40,000 Glass Solid 55% 12,091 613Q-G1, 613Q-G2

Hobart Corporation Hobart DGC5 Series DGC501 44,000 Solid — 46% 11,850 DGC502

Hobart Corporation Hobart HGC Series HGC501 44,000 Glass — 46% 11,850 HGC502

The Montague Company Vectaire 
HX

HX-63A Gas 63,000 Glass Solid 44% 12,890 HX2-063A,  
HX-63AH, 
HX2-63AH

Vulcan-Hart Vulcan SG Series SG4D 60,000 Glass — 48% 11,360 SG44D

Vulcan-Hart Vulcan VC Series VC4GD 44,000 Glass — 46% 11,850 VC44GD

Vulcan-Hart Wolf WKG Series WKGD1 44,000 Glass — 46% 11,850 WKGD2

Vulcan-Hart Wolf WLGO Series WLGO 44,000 Glass — 46% 11,850 WLGO2

Source: Fisher-Nickel (PG&E Food Service Technology Center) August 2009

613-G1



Convection Ovens
More ways Duke Convection Ovens lead the way...
•	Porcelain coated cavity inside and out, made of heavy 	
	 14-gauge steel.

•	�Coved corners in cavity, with no seams on bottom for 
easy cleaning.

•	More interior cavity height with same exterior height as 	
	 the competition (24" vs. 20").

•	�Greater energy efficiency than other gas ovens (40,000 
BTU vs. 50,000 - 60,000 BTU).

•	�Easier installation – less clearance required.

•	6 racks with 13 positions vs. competitions’ 5 racks with 	
	 11 positions.

•	10-year door warranty.

•	Solid, one-piece hinge bar through door.

•	�Easy to service, with all parts accessible from the front.
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E Series Convection Oven 

•	Available in gas and electric.
•	50/50 independent doors with glass in both doors.
•	�Stainless steel front, painted steel top and sides.
•	�Full-size cavity with double stacked options.

Duke ENERGY STAR® qualified convection 
ovens include gas models E101-G, E102-G

E101-G

613 & 613Q models are also available  
with bakers depth.  When this option  

is included the above models are  
NOT ENERGY STAR® qualified.

•	Available in full-size gas and 		
	 electric.
•	50/50 independent doors.
•	Stainless steel front, sides and 		
	 top.
•	Full-size porcelain cavity with 		
	 double stacked options.

Duke ENERGY STAR® qualified convection 
ovens include gas models 613Q-G1V, 613Q-
G1XX, 613Q-G2V, 613Q-G2XX

613Q-G2

613q Series Convection Oven

613 Series Convection Oven

•	Available in full-size gas and  
	 electric.
•	65/35 dependent doors 	with	
	 interior lights (Chain Driven).
•	Stainless steel front, sides and  
	 top.
•	�Full-size porcelain cavity with 

double stacked options.

613-G1

Duke ENERGY STAR® qualified convection 
ovens include gas models 613-G1V, 613-G1XX, 
613-G2V, 613-G2XX



Your Solutions Partner

Let us help you build a more profitable operation…like 
we’ve already done with some of the top global food 
service companies. contact duke today and let us show 
you the possibilities!

Duke Manufacturing Co.
2305 N. Broadway
St. Louis, MO 63102
Toll Free 800-735-3853
Phone 314-231-1130
www.dukemfg.com

Baking Center
•	Available in gas and electric

•	Available in standard and 	
	 baking depths

•	�Full-size cavity with double 
stacked options

•	Proofer option also available

XX Control Panel
•	Solid-state temperature control

•	Digital 12-hour countdown timer

•	2-speed fan

•	Programmable cook temp, cook time 	
	 and hold temperature

•	Cook and hold

•	Pulse fan

V Control Panel
•	Basic snap action thermostat 	
	 (200° – 500°F)
•	�60-minute electric dial timer with 

continuous sounding buzzer

•	2-speed fan

ZZ Control Panel
•	10 programmable menu buttons

•	5 rack ID timers

•	Push button control with solid-state	
	 digital time and temperature control
•	Manual mode

•	Cook and hold

•	Fan delay gentle pulse

•	2-speed fan
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