
JetAir JA8X Ovens 

 JA8X (Electric)  JA8XG (Gas)  JA8XR (Retherm) 



JA8X Series 

DESCRIPTION 

The JA8X series ovens from Doyon are known worldwide for its unique 

JET AIR SYSTEM. The air moves in one direction, stops then moves the 

other way resulting in a bidirectional and gentle velocity air flow for ex-

ceptional baking results. This system will help you bake faster and more 

evenly without having to turn pans during baking cycle. The Jet Air fan 

system will save energy and labor costs. 

The JA8X series provides flexibility in terms of range of products that can 

be baked or cooked. It features a programmable or manual one shot and-

constant pulse steam injection. To get the results you really want, we have 

added as standard a fan delay for those delicate products. 

The JA8XR series ovens also feature a retherm mode. 

Features & Benefits 

 Intuitive programmable touchscreen control  

 Door switch cutoff for fan blower  

 Stainless steel construction  

 Unique pulse & shot steam  

 Dependent doors for single hand operation  

 Advanced moisture evacuation system  

 Jet Air exclusive patented reversing fan system 

 Available in electric (JA8X, JA8XR) or gas 

(JA8XG)  

 Available with rethermalization (JA8XR only)  

 Two Year Parts and One Year Labor Warranty  

 Capacity is 16 1/2 size pans 

Options & Accesories 

 Water  filter (PLF240) 

 Equipment stand (JA8B) 

 Nickel plated pizza Shelf (GRPIZ8) 

 Gas connection kit (4’ [1200] flexible hose, ball 
valve, & securing device) (GAH600) (for 

JA8XG only) 

 Manual backup thermostat control 

 
Product 
(Fresh) 

 
9” 

cakes 

 
9” 

Pies 

 
Bagels 

(16  
per pan) 

 
Dinner  
Rolls 

( 16 per  
Pan) 

 

Sub Rolls 
12” 

(10 per  
Pan) 

French 
Baguettes 
(5 per pan) 

Croissants 
(15 per 

Pan) 

Muffins 
(15 per 

Pan) 

9” 
Quiches 

Brownies 
(16 1/2 oz 

Box) 

Bread 
(4  

Strapped  
Pan) 

Cinnamon 
Rolls 

(8/half 
pans) 

Danish 
(15 per  

Pan) 

Cookies 
(18 per 

Pan) 

Biscuits 
(15 per 

pa) 

 
Bake  
Time  

(Minutes) 

18-22 30-35 15 15-18 15-18 
20-25 

 
12-15 18-22 30-35 12 30-35 15-18 12-15 8-10 8-10 

 
Bake 

Temp (F°) 
350 375 350 350 350 350 350 325 350 350 375 325 350 300 350 

 
Bake 

Temp (C°) 
177 190 177 177 177 177 177 163 177 177 190 163 177 149 177 

 
Quantity 
Produced 

144 120 512 512 320 120 480 360 120 40 64 512 480 864 600 
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