


= Fascia stainless steel finish

* [nternal chamber in galvanised steel, Lower chamber section
of deck in refractory brick, vented to allow the evacuation of
steam only for EPX/6-G and EPX/66-G

* Chamber doors have toughened glass window and heat proof
handles.

* [nternal light

« Armoured heating element upper and lower, control
temperature with thermostat 50 to 450°C, Analogical
thermometer, safety thermostat

« External frame in stainless steel, heat insulation in rock wool.

E3T/24-G
EPW/4-G
EPA/B-G

EPX/44-G

EPX/GE-G




E37/24-G |
Electric pizza oven twin deck |

- Dimension chambers G20x300xh1 20 mm |

- 3 Control temperature thermostats 50°C to 450°C |

Electric pizza oven single deck
= Dimensions chamber GE0xBE0xh150
- Capacity 1x 4 pizzas @ 330mm I,-'

SA0NG 30420 45 400-230/3 98 0,56
EPX/6-G
Electric pizza oven single deck

= Dimensions chamber GE0xSA0xh1 50
- Capacity 1x 6 pizzas @ 330mm,

. mm kW VK
A0 23 0ha 30 f.8
Electric pizza oven twin deck
- Dimensions chamber G60xE6Ixh150

- Capacity 2x 4 pizzas @ 330mm

980x930:N750 245 400-2303 162 0,90
EPX/66-G

Electric pizza oven twin deck
- Dimensions chamber 660xS90xh150

= Capacity 2x 6 pizzas @ 330mm

2B 400-23013 228 1,16
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If the estetics of these ovens doesn’t leave anyone
indifferent, what is there left to say about their

unique concept that make them the absolute :
MARKET LEADER in their category. . mmmrantﬂbm 15ﬂm mrmuh iﬁmjnnnmm

* |merior moem in stainkss steel. “vabm”, for the evacuation of steam,
= Bottom of the room in D:n'd'ﬂl’rta hnlmswhntmtmw

avonding contact with al sorts of bjects.

= Elactric resistances, armoured, placed undemeath the bottom and on top
of the vault, conception, avoiding temperature changes when openin the
idaor,
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= Frame exerior in steel, strong isokation kayer,
Estetic front “stainless steel”.

! Without forgetting what with fact falous our ovens
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Heat recovering system, unique, allowing to

l — economize & lot of anengy using heat accumulation
undemeath the botiom.




LD4/30X

/ Electric oven 1 room 1 x 4 pizza's @ 300 mm
= Estetic front “stainless steel”.
"I';" - Dimensions of the room 610x610xh160 mm,

W v kg -
1011086 TERA4T 4.2 4003 ar 0G5 |

LD6/30X II

Capacity : 1x6 pizza's @ 300 mm, room 610x910xh160 mm.

101121 167cha47 72 400/3" 136 085 ||

LD6L/30X .'
Capacity : 1:6 pizza's @ 300 mm, room 910x610xh160 mm.

130 TxBETahdaT T2 40053 147 085 |/

LD9/30X
Capacity : 1x9 pizza's @ 300 mm, room 910x910xh160 mm.

LD8/30X
/ Electric oven, 2 rooms 2 x 4 pizza's © 300 mm
- Estetic front "stainless steel”.
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) 10114867xh7E2 2x42 400/3° 174 1
oW wi2sok
(Fss y W LD12/30X

AAARIARY _ Capacity : 246 pizza's @ 300 mm, room 610x910xh160 mm.

T

1011x1167xh782 2x72 4003 236 1.3

LD12L/30X

Capacity : 26 plzza's @ 300 mm, room 910x510xh160 mm.

131 1xB67xN782 2x7.2 003 M 13

LD18/30X

Capacity : 2x9 pizza's @ 200 mm, room 910x310xh160 mm.

2x105 A0003° 308 1.6

131121 167xh782




The combination (induction/canduction) high outpul
and energy saving al the same time.

Possahility to place
2 ovens of the same model one above
the other.

General characteristics :

= Room, Interior in stainless steel, Botiom in heat resistant material,
evacuation “valve™ for steam, internal ghting.

= Door with two “anti thermal™ handles, “ceramic” glass, which
allows to look inside the cooking room.

» Gas healing, through 4 bumers placed in & burning room.
Temperature is reached through a convection system, the bottam
iz heated through warmth changers (conduction basics).

« Temperatura reguiation Ihroagh electronic valves aquipped
with ignitsondevise and security systems. Eleclronic
themmostat “500°C".

= Control panel, removable to ease all inspeclions.

Frame, exterior in sieel, strong esolation layer,




GL4/33

” Gas oven 1 room 1x4 pizza's 0 330 mm
- Estatic front “stainless shesl”,
f - Dimensians of the room GE0KEA0:d TS0 mm,
[ !
_. .t 'F .
1- I ‘mm

1080x970h500+4 140 14=12000 23071 178 0.65

GL6/33

Gas oven 1 room 1x6 pizza's @ 330 mm
=~ Estetic front “stainless steel”.
- Dimensions of the reom BE0X1010xh150 mm,

[ Smm o e N
1060x1300xh500+ 140 20=17200 2301 230 0.85

GL9/33

ﬂ Gas oven, 1 room 1x9 pizza's 0 330 mm
- Estetic front “stainless steel”,
- Dimensions of the reom 1010101 0xh150 mm.

. 139001 300x0500+140 24=20640 2301 305 1.1

Steam outlet for gas oven
(necessary for those who don’t have a cooker hood),

o mm_ k. m |
( 30040140+ 495 8 0,10




General characteristics:

irtarnal lighting.

Door with twa “anto thermal™ handles, “ceramic™ glass, which allows a
Gamut of ovens of a high technologic standard with perfoct view aver the cooking surface

an innovative design... Electrc amured resistanes in stanless stesl placed under the bottom
The answer for everyone that looks for a carefully el ighda s A
finished product.

“Digit™ series

sensitive keys, “digital” indication.

Temperitura reguiation (500°C) fhmugh micro processor. s micm
process0d (100 functions) allows o reguiate each resistance on it's own.
“Yaha" with sleciric opening, to evacuate steam.

“Plus” saries
Temperature reguiation (G00°C) throwgh electronic tharmestat
MEBCAANIC SWILCIRE Desr MeyT]. "I'll'|-' O A0 A eaci oI 10 i

types of pizza and cooking formulas.
Iznual “vaboa”, lo evacuate steam.

Framu, eocterior in steed, vary strong isolation lxyer, Estetics in stqinless
steal, rounded forms,

Haat recuperation, unigue, aliowing to economize a kot of energy wsing heat
atcumulation undanmsaath the batioem.




GDX4/35X

f Electric oven 1 room 1 x 4 pizza's 0 350 mm
“Hu"m

GDX6/35X

Capacity : 1x6 pizza's @ 350 mm (room 700x10505h160 mm),
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1140x1370xh435 oNF 179 0.75
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Gapacity : 1x6 pizza's @ 350 mm (room 1050x700xh160 mm).

14001 020xha35 [ 400/3* 183 0.8z

GDX9/35X

Gapacity : 1x8 pizza's @ 350 mm (room 1050x1 050160 mm).

1490x1370x435 17 400/3* 23 1
GDX8/35X
/ Electric oven 2 rooms 2 x 4 pizza's 0 350 mm
“Plus" series
P / - Dimensions of the room 00700160 mm,
/]
A

114010200770 10,2 400/3* 245 1,10

Capacity : 2x6 plzza's @ 350 mm {room #0001 0500160 mmj,

mir L] ]

1140x1370xh435 15,6 4004 3" 3o 1,40

Capacity : 2x6 pizza's @ 350 mm (room 1050x700xh180 mmi).

1490m 1020xh7T0 156 400/3* e 147

GDX18/35X

Capacity : 2x8 pizza's @ 350 mm (room 1050x1050xh160 mm).

149001 370xh770 214 400/3" 405 1,90




General characteristics :

Roam, inderior in stsinkéss steel, bottom in heat registant matorial,
internal lighting

Doar with two “anta thermal® handles, “ceramic” glass, which allows
& perfect view ower the cooking surface.

Elactric armoured resistances i stainless steel, placed under tha
bottom and on top of the vault

Remaovable controd panel to ease all inspections,

“Digit" series
Temperature reguiation (500°C) through micra processor. this micro
processor (100 funclions) aows o regulate each resistance on it's

Frama, exterior in stegl, very strong isolation layer, Estefics in
siginess steel, rounded forms.

Heat recuperation, unique, allowing 1o aconomize a ot of enargy
using heat accumulation undamsaath 12 batiom.




CGD/X

/ Electric oven 1 room 1 x 11 plm'sﬂaﬂﬂnnn
— T > - Estetic front “'stainlass steel”, “Plus” series.
+I - Dimensions af the mom 1180x1180xh 160 mm,
/=

142001 580435 1.7 4003 240 1.6

Electric oven, 2 rooms 2 x 11 pizza's 0 300 mm
- Estetic front “'stainkess steel”, "Mus” serles.
= Dimensions of the room 1180x1180xh160 mm.

14201 580xh770 2x11.7 40003 dﬁ:} 23




/ Electric oven "high temperature” quartz

- rade in stainless steal, door with athermic handles
oy - Reaches temperature very fast, ground in warmkeeping stones

'-.~_~ - Perfect to cook Pizza (dia 330mm) fresh in 3 min, deepfreeze in 4.3 min |
- & - Heated by infrared quartz tubes, thermestat O till 350°C, timer from 0/
_1-' till 15min or continu, each quarz tube has independant controls

480w4E5ch240 i P 1| 18 013

/ Electric oven 1 chamber
- Esthetic fimishing with front in “stainless steel™,
P = Cooking chamber 400x425xh135 mm.

T 23 230N 42 02s |




