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OUR MOST ADVANCED, 
HIGH-PERFORMANCE IMPINGER OVEN YET. 

APERION XL ONE SERIES
IMPINGER CONVEYOR OVENS

3240  I  3255



Tel: 888-417-5462  |  Service: 844-724-2273  |  E-mail: info@lincolnfp.com  |  www.lincolnfp.com

General:
•	 Stainless steel design

•	 Front removable door and finger assemblies

•	 Front removable conveyor assembly

•	 Stackable up to three high

•	 Front loading glass access door with cool touch handle

•	 3240: 40" [1016 mm] wide baking chamber with 32" [813 mm] 
wide, 73" [1854 mm] long conveyor belt with product stop

•	 3255: 55” [1397 mm] wide baking chamber with 32” [813 mm] 
wide, 91” [2311 mm] long conveyor belt with product stop 

•	 3.25” [82.5mm] conveyor opening

•	 Includes start-up/check-out by factory authorized service agent 

Cooking:
•	 20 second – 30-minute cook time

•	 Temperature range from 250°F [121°C] to 600°F [315°C]

•	 Universal finger assemblies

•	 easyTouch controls with 20 recipe pre-sets for easy operation

•	 One-touch ECO mode holds oven at setpoint temperature 
while minimizing energy use during slow time periods                                                   

Options:
•	 6’ flexible gas connector

•	 16” entry and exit shelves

•	 Split belt

•	 High stand with casters [single or double stack applications]

•	 Low stand with caster [triple stack applications]
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With the Aperion XL One Series, your kitchen runs faster and 
harder with less effort. Plus, it’s backed by a 3-year warranty. 

Turn up the volume in your kitchen

FASTER BAKING FOR HIGH VOLUME KITCHENS
The Aperion XL One Series is built for speed, cutting baking times by up to 30% 
compared to typical commercial impingement ovens. 

EASY TO CLEAN
With an innovative removable front door, finger assemblies, jet plates and conveyor, 
routine cleaning is fast, easy and efficient for your team, with less training required. 

STRAIGHTFORWARD REASSEMBLY
The Aperion XL One’s universal finger design eliminates the risk of incorrect 
configuration, so reassembly is quick and easy every time. 

CONFIGURED FOR YOU
With two models, 40-inch and 55-inch bake chambers, available in your choice 
of freestanding, single, double or triple-stack configurations, the Aperion XL One 
adapts to your operation.

MORE PROFIT, LESS EFFORT
The Aperion XL One Series moves orders faster, has less downtime and a faster 
reset after cleaning than other models, so you can effortlessly turn up the output.  


