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PIZZA AND BAKERY OVENS
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- FORNI PER PIZZA IN TEGLIA E PANE - OVENS FOR TRAY PIZZA AND BREAD gp» .

SIRIO

Double Energy

insulation saving

SIRIO 2 3
& = 60x40cm 2 3
Potenza/Power kW 6,3 9.4
CENMTANAURI

Energy Double

saving insulation

. il
400 ( Modular

CENTAURI 3

£ = 60x40cm 3

@ @ 35cm 4

Potenza/Power kW 9.4




..FORNI PIZZA - PIZZA OVENS &%
' CAMERA MULTI PIZZA - MULTI PIZZA CHAMBER

<IN

TOP LINE

: T N -
I — . — ) -+l Energy Neapolitan  Available Double
’\/// //// 7 @ MEdEcr saving pizza as TOP insulation
’ - . ’ =2 KING 4 6G 9
@¢35 cm 4 6 9
Potenza/Power kW 6,0 1,2 16,8

IWOS*
SYSTEM

VEGA R TOP LINE
VES/\E VEGSG/\ M

Available ~ UPWARD

o = Energy
opening 450 ( Medller saving as TOP

Available ~ UPWARD
opening
doors

+
4500( = Energy
Meduler saving as TOP Joors

IWOS* IWOS*
SYSTEM SYSTEM

VEGAE 4 | E6G . E9 VEGA M ME . MG | M9

@QSScm 4 6 9 ®¢35cm 4 6 9

Potenza/Power kW 6,0 1,2 16,8 Potenza/Power kW 6,0 1,2 16,8



ANTARES

AN TARESSE ANYTARESM

Available
as TOP

4500( %]= Energy Available 4500c = .

Modular

saving as TOP Modular Single block

Elettronico - Electronic Elettromeccanico - Eleciromechanical

ANTARES E 4 @ E6 | E6G | E9 ANTARESM M4 M6 M6G: M9 | Ma4: M66 M66G. M99
@ o3m 4 6 6 9 (o LR 4 6 6 9 8 12 12 1B

Potenza/PowerkW 5,2 78 9,6 144 104 156 192 288

Potenza/PowerkW 52 = 78 96 144

POLARIS

POL.ANARIS S

50oc W

Single block

POLARIS S saa | s66 | 5666

@ @32cm 8 12 12

Potenza/Power kW 8,8 132 13,2
POLNRISL

50oc W

Single block

POLARISL L4 L6  L6G | L9 L44. L66 L66G . L99
@ @35 cm 4 6 6 9 8 12 12 18

Potenza/PowerkW 4,8 72 88 132 9,6 144 176 264




FORNI PIZZA - PIZZA OVENS

CAMERA MONOPIZZA - SINGLE PIZZA CHAMBER

SUJM

SUUME

500°C L

Neapolitan Energy
pizza saving
Elettronico - Electronic
@ 35 x40 cm 1
@ eum 1
Potenza/Power kW 2,8

NTLNAS

NTLAS I

350°C

Gluten
Free
@ 35 x40 cm 1
@ @35cm 1
Potenza/Power kW 1,6
MIZ/AR
MIZAR 1

Gluten
Free

®*

350°C

5000C G

Neapolitan
pizza

Elettromeccanico - Electromechanical

<& 35x40cm

@ @35cm

Potenza/Power kW

&= 35x40cm

@ @35cm

Potenza/Power kW

@ @35cm

Potenza/Power kW

1

1

2,8

INTERMEDIATE LINE

ANTLNANAS 1+1

350°C

Gluten
Free

3,2

ENTRY LINE

MIZ/AR1+1

350°C

Gluten
Free
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| dati del presente documento sono indicativi e soggetti a variazioni senza preavviso e senza responsabilita per I'’Azienda.
Specifications in this document are approximate and are subject to change without notice and without responsibility for the Manufacturer.




