
Josper is an elegant combination of a grill and an oven in a single machine. 
It works 100% with charcoal. 
A unique closed barbecue design. 
Different levels of grilling. 
Flexible and robust, easy to use, with a front opening door system. 
Vent system for temperature control.
By bringing the added value that comes from the firewood (charcoal) to the raw material, we obtain those flavours
of yesterday, as well as a perfect texture and juiciness. 
By combining the functions of an oven and grill, we can work at high temperatures, sealing the product, smoking and grilling
at the same time. 
These results are unique, and make the Josper Charcoal Oven a piece of equipment that is also unique.

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

CHARCOAL OVEN
     JOSHJX45LBC 
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E&OE

 Model LxDxH
(mm)

Weight
(kg)

Power
(kW)

Performance
(Hours)

Temperature
(ºC)

Production
(hr/kg)

Gas Inlet
(g/s)

JOSHJX45LBC  930x600x1900 281 7.4 9 250 to 350 º 90 15.39

+27 87 688 1100
+27 11 701 2200


