
PRODUCT DOCUMENT PACK
Prepared and distributed by KW Commercial Kitchen

PRODUCT

TurboChef SPTC.SOTA Rapid Cook Oven
Model / SKU: SPTC.SOTA

KW COMMERCIAL KITCHEN

7/72 Canterbury Road, Bankstown NSW 2200

Phone  1300 001 366

Email   sales@kwcommercial.com.au

Web     www.kwcommercial.com.au

Scan for the current KW product page

DOCUMENT NOTICE

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: /home/sarah/kw_system/07_Content_Library/product_db/supplier raw data/stoddart_extracted/15_TurboChef/Data Sheet



sptc.sota a2 datasheet

SKU: SPTC.SOTA

Distributed by KW Commercial - kwcommercial.com.au

Manufacturer documentation - (c) TurboChef

Retrieved: 2026-07-08

https://www.kwcommercial.com.au/product/turbochef-sptc-sota-rapid-cook-oven

Distributed by KW Commercial Kitchen  |  1300 001 366
www.kwcommercial.com.au  |  sales@kwcommercial.com.au



www.stoddart.com.au

www.stoddart.co.nz
Due to continuous product research and development,

the information contained herein is subject to change without notice.

Product Information

Included Accessories

TURBO CHEF SOTA™

SPTC.SOTA

Specifications

Model SPTC.SOTA

W x D x H (mm) 406 x 757 x 635

Weight 61kg

Chamber W x D x H (mm) 317 x 266 x 183

Volume 15.4 Litres

Total Connected Load 6.2kW (20A circuit*)

Electrical Connection 3Ø + N + E 400VAC / 50Hz

Clipsal, 5-pin, 20A plug and lead fitted (1.8m)

*This oven requires a D type circuit breaker for all installations,

Shipping Box:

Crate:

940 x 610 x 940 / 77kg 

965 x 660 x 965 / 109kg

Legend

A Electrical Connection

B USB Input

Revision: A - 28/01/2026 - 02

• 7” capacitive touch screen with intuitive one-touch controls, featuring 
a durable tempered glass cover

• Smart menu system store unlimited recipes with customisable menu 
settings via USB, or manual entry

• Flash firmware updates and programmable via USB

• Single or dual-temperature interface

• Integral recirculating catalytic converter for ventless operation

• Independently-controlled top and bottom dual motors for 
recirculating impingement airflow

• Self-diagnostics for monitoring oven components and performance

• Patented Top-launched microwave system with stirrer to help ensure 
even distribution of air and microwave

• Unique microwave system that allows for use of all metal pans 

and cookware

• Fully welded and insulated cook chamber

• Removable rack and lower jetplate

• External air filtration

• 4” adjustable legs

• 12-month warranty (Terms and conditions apply)

• 1 Oven Cleaner and Guard Kit 

• 2 Solid Aluminum Pans 

• 1 Aluminum Paddle
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