Alpha

Il primo forno elettrico
a platea rotante.

The first electric oven

with rotating cooking plate.
Der erste Elektro-Ofen mit
rotierender Platte.




Alpha: Precision and flexibility in one.

AI p h a : p rec i s i o n e e Alpha’s rotary bed plate can be adjusted in

speed and direction, thus guaranteeing uniform
u mgm \ = = and perfect baking results. Highly customized
ﬁ ess I b I I Ita I n u n u n I co fo r n o . baking processes are allowed by differentiated
temperatures of top element and bed plate.
A professional oven designed to meet the needs of
the most demanding pizza chefs.

Alpha: Prazision und Flexibilitdt in einem
einzigen Ofen.

Die in Geschwindigkeit und Richtung einstellbare

La platea rotante di Alpha, regolabile in velocita e direzione, Drehplatte von Alpha sorgt fur gleichmaBiges und

garantisce una cottura uniforme e perfetta. Le temperature perfektes Backen. Dank der unterschiedlichen
differenziate del cielo e della platea ti permettono di Temperaturen von Ober- und Unterhitze kdnnen
personalizzare ulteriormente il processo di cottura. Sie den Backvorgang noch individueller gestalten.
Un forno professionale progettato per soddisfare le esigenze Ein professioneller Ofen, der den Anforderungen

der anspruchsvollsten Pizzabacker gerecht wird.

dei pizzaioli piu esigenti.
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Alpha

Caratteristiche speciali | Special features | Besondere Merkmale Tecnologie che fanno la differenza | Technologies that make the difference | Technologien,

die den Unterschied machen

Sistema di controllo touch screen

Touch screen control system
Touchscreen Kontrollsystem

Temperatura differenziata
cielo/platea

Differentiated ceiling and floor
temperature

Differenzierte Ober- und Unterhitze

Vetro panoramico singolo+
vetro temperato di
protezione calore removibile
Single, high-visibility glass
pane + removable heat-
protection tempered glass

Einfaches Sichtfenster,
abnehmbares + gehartetes
Hitzeschutzglas

&

Resistenze differenziate
cielo-platea

Top/Floor differentiated
heating elements

Ober-und Unterhitze

Programmazione cotture
Cooking programming

Programmierung der
Backzeit

&

Apertura e chiusura con
molla a compressione

Opening and closing system
with compression spring

Offnungs und SchlieBsystem
mit Druckfeder

€

Recupero veloce integrato
Fast recovery function

Warmeruckgewinnung
Funktion

@

Sistema di controllo touch
screen

Touch screen control system
Touchscreen Kontrollsystem

@

Guarnizione tenuta calore
tra porta e cameradi
cottura

Heat seal between door and
cooking chamber

Warmeabdichtung zwischen
TUr und Backkammer

@

Funzione economy
Economy functions
Economy Funktion

®

Timer
Timer
Timer

Controllo direzione e velocita Guarnizione di tenuta calore

di rotazione piano cottura tra porta e camera di cottura
Control of the direction and the speed Heat seal between door and cooking
of the cooking plate rotation chamber

Kontrolle der Drehrichtung und Warmeabdichtung zwischen Tur und
Geschwindigkeit der Backflache Backkammer

Le caratteristiche di qualita Cuppone | Cuppone’s quality
features | Die Qualitdtsmerkmale von Cuppone

= &

Costruzione in acciaio inox Isolamento in lana di roccia Ventola di raffreddamento

Stainless steel construction Evaporated rock wool Cooling fans
Konstruktion aus Edelstahl insulation Kuhlventilator
Isolierung aus verdampfter
Steinwolle

Dotazioni Optional | Optional Equipment | Zubehore

Kit napoli (pietre 25mm)  Collegamento a Cloud Resistenze potenziate

Napoli kit (25mm stones) Cuppone Boosted heating elements

Kit napoli (25mm steine) Cuppone Cloud Verstérkte
connection heizwiderstande Pirolisi Sfiato vapori di cottura Piano di cottura in mattoni
Cuppone Cloud- Pyrolysis regolabile di cordierite
. . ) ) Verbindung A/PPDX Portapale Pyrolysis Adjustable steam vents Cordierite stone cooking floor
Resistenze differenziate cielo-platea Peel holder Regulierbarer Abzug der Backflache aus Cordierit
Top/Floor differentiated heating elements Schaufelhalter Backdampfe

Ober-und Unterhitze Résistances haut
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Platea rotante:
flessibilita
per ogni esigenza.

La nostra platea rotante ti offre massima
flessibilita, con doppio senso dirotazione
programmabile e due velocita personalizzabili.
Scegliil ritmo di cottura ideale per unaresa
uniforme e impeccabile.

8 CUPPONE

Rotary bed plate: Flexibility for any need.

Our rotary bed plate offers extreme flexibility,

with two programmable directions and two-speed
personalization. Choose the perfect baking pace
for a uniform and flawless results.

Drehbare Platte: Flexibilitéat fiir jeden Bedarf.

Unsere drehbare Platte bietet Innen maximale
Flexibilitdt mit zwei programmierbaren Drehrichtungen
und zwei individuell einstellbaren Geschwindigkeiten.
Wahlen Sie den idealen Garrhythmus fUr ein
gleichmaBiges und makelloses Ergebnis.

)

l'l -~

Controllo totale,
risparmio
garantito.

Pianifica la tua settimana, mese o anno

con la programmazione avanzata.

Con il nostro programma Eco, riduci il consumo
energetico durante i periodi di standby.

Il sistema puo avvisartiin tempo reale se superi
la soglia impostata, aiutandoti a gestire meglio i
consumi. Grazie al cloud puoi tenere monitorato
il tuo forno. Alpha e flessibilita, efficienza

e controllo.

SET 320°C

N 25
|

SET 280°C

(L'll 25

& SET 270°C

Complete control and guaranteed savings.

Plan your week, month or year with advanced scheduling.

Reduce energy consumption during stand-by periods, using our
Eco program. The system can send real-time warnings when the set
threshold is exceeded, thus helping you to manage consumptions
better. Thanks to the could service, you can keep an eye on your
oven. Alpha means flexibility, efficiency and control.

Volle Kontrolle, garantierte Einsparungen.

Planen Sie Inre Woche, lhren Monat oder Ihr Jahr mit der
erweiterten Programmierung. Mit unserem Eco-Programm konnen
Sie den Energieverbrauch wahrend der Standby-Phasen reduzieren.
Das System kann Sie in Echtzeit warnen, wenn Sie den eingestellten
Grenzwert Uberschreiten, und hilft Innen so, Inren Verbrauch

besser zu steuern. Dank der Cloud konnen Sie Ihren Ofen im Auge
behalten. Alpha ist Flexibilitat, Effizienz und Kontrolle.

CUPPONE 9



Design al servizio
della cottura.

Il nostro nuovo forno professionale & stato progettato
per soddisfare le necessita dei pizzaioli piu esigenti.
Le luci LED di ultima generazione offrono una
luminosita senza precedenti, mentre il nuovo vetro
porta permette un controllo visivo ottimale della
cottura. Realizzato in acciaio e con una seconda
facciata rivestita, Alpha garantisce un'eccellente
isolamento termico. Le linee innovative e il design piu
squadrato rendono questo forno un prodotto unico
nel suo genere.

Design dedicated to baking.

Our new professional oven was designed to meet
the needs of very demanding pizza chefs. New-
generation LED lights offer unprecedented lighting,
while the new glass pane allows enhanced visual
control over the baking process through the door.
Being made of steel and featuring a secondary
coated face, Alpha ensures excellent thermal
insulation. Innovative lines and a sharper design
make this oven a unique product.

Design im Zeichen eines optimalen
Garprozesses.

Unser neuer Profi-Backofen wurde entwickelt,
um die Anforderungen der anspruchsvollsten
Pizzabécker zu erfullen. Die neuesten LED-
Leuchten bieten eine noch nie dagewesene
Helligkeit, wahrend die neue GlastUr eine optimale
Sichtkontrolle des Garvorgangs ermdglicht.

Der aus Stahl gefertigte und mit einer zweiten
Beschichtung versehene Alpha bietet eine
hervorragende Warmedammung. Die innovativen -
Linien und das eckigere Design machen diesen
Ofen zu einem einzigartigen Produkt.

Eleganza ampliata:

catturai fumi

con stile

La nuova cappa, piu grande e performante,

offre un'aspirazione in grado di catturare una

quantita superiore di fumi e vapori. Ideale per

ambienti di lavoro intensivi, mantiene l'aria

pulita, migliorando il comfort e la qualita del tuo
- spazio di cottura.

H. TR (-

A — ===V

Expanded elegance: capturing fumes
with style.

The new hood is larger and offers enhanced
performance, allowing to capture more fumes and
vapors. Ideal for intensive-use environments, this
hood keeps the air clean and improves comfort
and quality in the cooking area.

Mehr Eleganz: Dunstabzugshaube mit Stil

Die neue, groBere und leistungsstarke Haube
bietet eine Absaugung, die mehr Rauch und
Dampfe auffangt. Sie istideal fUr intensive
Arbeitsumgebungen, halt die Luft sauber und
verbessert den Komfort und die Qualitat Ihres
Kochbereichs.
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Alpha porta la pizza
ovunque grazie

al suo supporto
speciale.

Progettato per essere trasportato faciimente

e permettere il passaggio attraverso porte

di soli 80cm di larghezza, il forno & posizionabile
con semplicita in ogni punto del tuo laboratorio.
La struttura robusta e i materiali di alta qualita
garantiscono prestazioni eccellenti e di
lunga durata.

Z
Z HHH”
i

a. b.

Il forno arriva montato gia sul suo supporto Il forno, posizionato sulla sua base mobile

pronto per l'installazione. dotata di ruote, puo passare attraverso
porte di dimensioni standard.

The oven is supplied already assembled to

its stand, ready for installation. The oven placed on its movable, wheeled
stand can pass through standard-width
Der Ofen wird einbaufertig auf seinem doors.

Untergestell montiert geliefert.
Auf seinem mobilen Sockel mit
Radern passt der Ofen durch Turenin
StandardgroBe.

12 CUPPONE

min. 80cm
min. 31.5inc

min. 1815mm (71.46 in) GT110
min 1970mm (77.56 in) GT140

C.

Crazie al sistema di rotazione a carrucola la
camera di cottura raggiunge facilmente la
posizione di utilizzo.

Thanks to its pulley-operated rotary system,
the baking chamber is easily taken to its
position for use.

Dank des Rotationssystems mit Umlenkrollen
erreicht die Backkammer leicht ihre
Einsatzposition.

Alpha’s special stand can bring pizza anywhere.

It was specifically designed to allow to pass
through 80cm-wide doors, so that you can easily
place the ovenin any corner of your kitchen.
Robust structure and high-quality materials ensure
excellent performance over time.

Dank des speziellen Untergestells kann der
Alpha die Pizza Uberall backen.

Der Ofenist so konzipiert, dass er leicht
transportiert werden kann und durch Taren mit
einer Breite von nur 80 cm passt. Die robuste
Konstruktion und die hochwertigen Materialien
garantieren eine hervorragende Leistung und eine
lange Lebensdauer.

Guardail video di
montaggio di Alpha
Watch the video on how
to assemble Alpha

Sehen Sie sich das Alpha-
Montagevideo an

CUPPONE 13



Alpha

Forno elettrico monocamera a platea rotante
Single chamber electric oven with rotating cooking plate
Einkammer-Elektro-Pizzaofen mit drehbarer Backplatte

Cappa | Hood | Haube

ce €l

&

Gestione cappa integrata
Integrated hood control

Integrierte Steuerung der Haube

MODELLO - MODEL - MODELL AO110/1TS AO140/1TS

Dimensioni esterne :;mm Egg 11%3

External dimensions mm 1697 1697

AuBenmale Hmm

H180 mm

Diametro camera di cottura 2 mm 1100 1400

Cooking chamber diameter

Durchmesser der Backkammer

Dimensioni porta Lmm 620.5

Door dimensions )

MaBe der Tur Hmm 120

Capacita di cottura pizze 8 (@300 mm) 14 (@300 mm)

Pizza baking capacity Nr 7 (@350 mm) 10 (@ 350 mm)

Backleistung Pizzas : 3 (@500 mm) 5 (@500 mm)
2 (tray 400X600 mm) 4 (tray 400X600 mm)

Temperatura massima

Maximum temperature °C 450

Héchsttemperatur

Produttivita oraria (pizza classica) 80 (@300 mm) 140 (@300 mm)

Productivity per hour (Pizza Classic) Nr 60 (@350 mm) 110 (@ 350 mm)

Stunden Leistung (Pizza classica) : 25 (@500 mm) 35 (@500 mm)
12 (tray 400x600 mm) 24 (tray 400x600 mm)

Alimentazione elettrica Volt

Electric power supply (50/60 AC 3N 400V* AC 3N 400Vv*

Stromversorgung Hz/ I'u)

Assorbimento massimo KW

Maximum absorption 16,2 19,9

Maximale Stromaufnahme MAX

Consumo medio

Average consumption kWh 9,7 11,9

Durchschnittlicher Verbrauch

Peso netto

Net weight Kg 527 646

Nettogewicht

Peso lordo

Gross weight Kg 598 732

Bruttogewicht

Dimensioni esterne con imballo Lmm 1460 1760

External dimensions including pack Pmm 1230 1350

AuBenmaBe der Verpackung Hmm 2021 217

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage.
Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv.
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MODELLO - MODEL - MODELL AH110N AH110V AH140N AH140V
Dimensioni esterne Lmm 1304 1604
External dimensions Pmm 1456 1668
AuBenmalBe Hmm 495 495
Portata
Air flow rate 3 ~
Abluftleistung m*/h 700 B 700
Alimentazione elettrica Volt
Electric power supply (50/60 AC 230V*
Stromversorgung Hz/Ty)
Assorbimento massimo
Maximum absorption KW
Maximale Stromaufnahme MAX 0,009 013 0.003 013
Peso netto
Net weight Kg 56 61 67 72
Nettogewicht
Peso lordo
Gross weight Kg 95 100 13 118
Bruttogewicht
Dimensioni esterne con imballo Lmm 1364 1664
External dimensions including pack Pmm 1550 1770
AuBenmale der Verpackung Hmm 660 660
N senza aspiratore - without extractor - ohne Sauggeblaese
V con aspiratore a 5 velocita - with five-speed extractor fan - mit Sauggeblaese mit funf Geschwindigkeitsstufen
CUPPONE 15



Note

Scopri il segreto
della pizza
napoletana perfetta
con il Kit Napoli

La combinazione di una speciale pietra refrattaria Discover the secrets of a perfect Pizza

e resistenze potenziate assicura una cottura Napoletana with the Napoli kit.

uniforme ad alte temperature. Combining a special refractory plate with boosted
Il cornicione risultera soffice e alveolato, heating elements guarantees uniform baking at

high temperatures. The edge will be fluffy and

per una pizza perfetta in ogni dettaglio. airy, for a perfect pizzain every detail.

Entdecken Sie das Geheimnis der perfekten
neapolitanischen Pizza mit dem Kit Napoli.

Die Kombination aus einem speziellen feuerfesten
Stein und verbesserten Heizelementen
gewahrleistet ein gleichméaBiges Backen bei
hohen Temperaturen. Die Kruste wird weich und
von wabenférmiger Konsistenz, flr eine Pizza,
diein jedem Detail perfekt ist.




Note
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YOUR PARTNER IN BAKING SINCE 1963

Scopri di pit Cuppone Srl
Discover more Via Sile, 36 - 31057 Silea (TV)
Um mehr zu erfahren Tel: +39 0422 361143

cuppone.com




Delta

Il pits versatile forno elettrico
touch screen sovrapponibile.

The superimposable single
chamber electric oven.
Einkammer-Elektro-Pizzaofen
stapelbar.

Delta

| —

T
|

YOUR PARTNER IN BAKING SINCE 1963
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Qualsiasi impasto,
formato e quantita:
Delta si adatta ad ogni
tua creazione.

Con 5 versioni e con un controllo trizona, personalizza la cottura
e aumenta la produttivita. Scegli la dimensione ideale per la tua
attivita e scoprila potenza di un forno versatile ed efficiente.

2 CUPPONE

No matter which dough, form or quantity: Delta can adjust to
all your creations. It features 5 versions and three-zone control,
to customize the baking process and increase productivity.
Choose the right size for your business and enjoy the power of

a versatile and efficient oven.

Jeder Teig, jede GroBe, jede Menge: Delta passt sich jeder lhrer
Kreationen an. Mit 5 Versionen und einer 3-Zonen-Steuerung
konnen Sie Ihre Backvorgange anpassen und lhre Produktivitat
steigern. Wahlen Sie die ideale GroBe fur Ihren Betrieb und
entdecken Sie die Leistungsfahigkeit eines vielseitigen und
effizienten Ofens.

CUPPONE 3
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Delta

Caratteristiche speciali | Special features | Besondere Merkmale

C

CUPPONE

e

Potenza differenziata cielo/
platea da 0% a 100% suddivisa
in 3 zone

Differentiated top element/bed
plate power ranging from 0%
to 100%, in three zones.
Unterschiedlich einstellbare
Leistung fUr Ober-/Unterhitze
von 0 % bis 100 %, aufgeteilt
in3Zonen

Vetro panoramico singolo,
vetro temperato di
protezione calore removibile
Single, high-visibility glass
pane, removable heat-
protection tempered glass
Vetro panoramico singolo, vetro
temperato di protezione calore
removibile

Tecnologie che fanno la differenza | Technologies that make the difference |
Technologien, die den Unterschied machen

@

Guarnizione tenuta calore
tra porta e cameradi
cottura

Heat seal between door and
cooking chamber

Warmeabdichtung zwischen
TUr und Backkammer

O

Sistema di controllo touch screen Sfiato vapori di cottura

Touch screen control system regolabile elettronicamente

Touchscreen Kontrollsystem Electronically adjustable steam vents
Elektronische regulierbarer Abzug
der Backdémpfe

Vetro panoramico singolo,

vetro temperato di protezione

calore removibile Resistenze differenziate
Single, high-visibility glass pane, cielo-platea
Top/Floor differentiated

@3

Recupero veloce integrato
Fast recovery function

Funzione economy
Economy functions

removable heat-protection o

tempered glass
Einfaches Sichtfenster, J
abnehmbares, gehartetes /
Hitzeschutzglas

heating elements
Ober-und Unterhitze

Programmazione cotture
Cooking programming

Programmierung der
Backzeit

WarmerUckgewinnung
Funktion

&

Apertura e chiusura con
molla a compressione
Opening and closing system
with compression spring

Offnungs und SchlieBsystem
mit Druckfeder

Economy Funktion

Timer
timer
Timer

Sistema integrato di recupero di Piano di cottura in mattoni di

calore in camera di cottura cordierite, cordierite sabbiata o

Integrated heat recovery systemin the bakery

cooking chamber Bed plate made of cordierite bricks, sanded

Integriertes System zur cordierite or bakery type

Warmeruckgewinnung in der Backkammer Backflache aus Cordierit, sandgestrahltem
Cordierit oder Steinzeug

Le caratteristiche di qualita Cuppone | Cuppone’s quality
features | Die Qualitdtsmerkmale von Cuppone

Optional | Optional | Zubehore

Telaio d’infornamento

Setters for deck ovens
Eischubband

Collegamento a Cloud Cuppone

Cuppone Cloud connection
Cuppone Cloud-Verbindung

Pietre backery

Tre potenze disponibili

Three power ratings available

Drei Ausfuhrungen lieferbar

Facciata colorata personalizzabile
Tailored color face-plates

Individuell gestaltbare farbige Fassade
Predisposizione controllo assorbimento

Costruzione in acciaio inox
Stainless steel construction
Konstruktion aus Edelstahl

AT

L4

Isolamento in lana di roccia

Evaporated rock wool
insulation

Isolierung aus verdampfter
Steinwolle

&

Ventola di raffreddamento
Cooling fans
Kdhlventilator

Bakery stones i e
Steine Ready for power absorption control fitting Pirolisi Sfiato vapori di cottura Piano di cottura in mattoni
Pietre sabbiate VorgeruUstet fur Absorptionskontrolle Pyrolysis regolabile di cordierite
Resi diff . iel I Sanded stones Voltaggi speciali arichiesta Pyrolysis Adjustable steam vents Cordierite stone cooking floor
esistenze differenziate cielo-platea Backfliche aus Cordierit

top element/bed plate differentiated heating

elements
Ober-und Unterhitze Résistances haut

6 CUPPONE

Sandgestrahlte Steine

Special voltage ratings upon request
Sonderspannungen auf Anfrage

Regulierbarer Abzug der
Backdampfe

CUPPONE
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Precisione e stile,
tutto in uno.

Le luci LED di ultima generazione e il vetro porta
rimodernato ti consentono di controllare ogni
dettaglio in cottura. Il design rinnovato e il colore
nero rendono Delta il protagonista indiscusso del
tuo spazio dilavoro.

Precision and style, all in one.

New-generation LED lights and redesigned glass
pane allow enhanced visual control over the
baking process through the door. Updated design
and black color make Delta the indisputable
protagonist of your workspace.

Prazision und Stil - alles in einem Gerét
vereint.

Modernste LED-Beleuchtung und eine neu
gestaltete Glastur ermoglichen es Ihnen, jedes
Detail beim Kochen zu kontrollieren. Das neue
Design und die schwarze Farbe machen Delta zum
unangefochtenen Star in lhrem Arbeitsbereich.

8 CUPPONE

Flessibilita e
produttivita:
il binomio perfetto
per la tua pizzeria.

Adatta il forno alle tue esigenze e aumenta

la capacita produttiva. Delta € disponibile in 5
versioni, permettendoti di cuocere da 1a 6 teglie
contemporaneamente. Scegli la dimensione ideale
per il tuo spazio e volume di lavoro e scopri la
dinamicita di un forno senza eguali.

Flexibility and productivity: The perfect duo for your Pizzeria.

Adjust the oven to your needs and increase your production
capacity. Delta is available in 5 versions, allowing you to bake from
1to 6 trays simultaneously. Select the right size for your space and
business volume, and experience the dynamic characteristics of an
unrivaled oven.

Flexibilitat und Produktivitat: die perfekte Kombination fir Ihre
Pizzeria.

Passen Sie den Ofen Ihren Bedurfnissen an und erhéhen Sie Ihre
Produktionskapazitat. Delta ist in 5 Versionen erhéltlich, mit denen
Sie 1bis 6 Bleche gleichzeitig backen konnen. Wahlen Sie die ideale
GroBe fur Inren Raum und Ihr Arbeitsvolumen und entdecken Sie die
Dynamik eines unubertroffenen Ofens.

1T O
600x400mm @ 350mm
23.6x15.8in 213.8in
2T C ) ) ( )
600x400mm @ 350mm 2500 mm
23.6x15.81in ©13.8in @19.7in
3T C ) ) ) C i >
600x400mm 600x400mm @350mm @500 mm
23.6x15.8in 23.6x15.8in 213.8in @19.7in
g OO O
600x400mm @350 mm @500 mm
23.6x15.8in 213.81in @19.7in
o7 oo (U0
600x400mm @500 mm @500 mm
23.6x15.8in 213.8in @19.7in
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Delta1TL/1TH

Delta 2TL/1TH

MODELLO DO1TL/1TS.. DO1TL/1TS.. DO1TL/1TS.. DOI1TH/1TS..- DO1TH/1TS.. DO1TH/1TS..-
MODEL -C5P -C5 -C5D C5P -C5 C5D
MODELL
Teglia, pizza, pala, panificazione, pasticceria
tray, pizza, peel, bread production, pastry
production ° ° . °
Backblech, Pizza, Palette, Brotbereitung, Geback
Panificazione, pasticceria
panificazione, pasticceria ° °
Brotbereitung, Geback
Dimensioni esterne Lmm 913 913
External dimensions P mm 1212 1212
AuBenmale Hmm 400 470
Dim.camera Lmm 410 410
dicottura
) ) P mm 830 830
Cooking chamber dim. Hmm 160 230
MafBe der Backkammer
Numero massimo di
camere sovrapponibili
Maximum number of N
stackable decks r
Maximale Anzahl von
stapelbaren Kammern
pizza @ 350 mm
Capacita di cottura pizze | Pizze @300 mm
Pizza baking capacity
Backleistung Pizzas teglie
trays
Backblech
Temperatura massima
Maximum temperature °C 450 280 450 280
Héchsttemperatur
pizza @350 mm 32 30 / 28 24 /
Produttivita oraria (pizza
classica f
Productivity per hour (Pizza pizze @ 300 mm 52 50 / 28 24 !
Classic)
Stunden Leistung (Pizza teglie
classica) trays 6 5 3 6 5 3
Backblech
Alimentazione elettrica Volt
Electric power supply (50/60 AC 3N 400*
Stromversorgung Hz/ y)
Assorbimento massimo KW
Maximum absorption 7.2 6 4,8 7.2 6 4,8
Maximale Stromaufnahme MAX
Consumo medio
Average consumption
Durch%chnittlicher kWh 43 3,6 29 43 3.6 2,9
Verbrauch
Peso netto
Net weight Kg 141 158
Nettogewicht
Peso lordo
Gross weight Kg 173 191
Bruttogewicht
Dimensioni esterne con
imballo Lmm 1008 1008
External dimensions P mm 1364 1364
including pack Hmm 586 656

AuBenmale der Verpackung

*Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv.
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MODELLO DO2TL/1TS.. DO2TL/1TS.. DO2TL/1TS.. DO2TH/1TS.. DO2TH/1TS.. DO2TH/1TS..
MODEL -C5P -C5 -C5D -C5P -C5 -C5D
MODELL
Teglia, pizza, pala, panificazione, pasticceria
tray, pizza, peel, bread production, pastry
production ° ° ° °
Backblech, Pizza, Palette, Brotbereitung, Gebéck
Panificazione, pasticceria
panificazione, pasticceria ° °
Brotbereitung, Gebéck
Dimensioni esterne Lmm 1323 1323
External dimensions P mm 1212 1212
AuBenmaBe Hmm 400 470
Dim.camera Lmm 820 820
di cottura Pmm 830 830
Cooking chamber dim. Hmm 160 230
MaBe der Backkammer
Numero massimo di camere
sovrapponibili
Maximum number of N
stackable decks U
Maximale Anzahl von
stapelbaren Kammern
pizza @500 mm
pizze @350 mm
Capacita di cottura pizze .
Pizza baking capacity pizze @ 300 mm
Backleistung Pizzas
teglie
trays
Backblech
Temperatura massima
Maximum temperature °C 450 280 450 280
Hochsttemperatur
pizza@ 500 mm 16 15 / 13 n /
Produttivita oraria (pizza pizze @350 mm 64 60 / 50 L4 /
classica)
Productivity per hour (Pizza
Classic) pizze @300 mm 80 75 / 65 55 /
Stunden Leistung (Pizza
classica teglie
trays 12 1 6 n 10 6
Backblech
Alimentazione elettrica
Electric power supply \I-IIOIItI'(s)OISO AC 3N 400*
Stromversorgung ziTu
Assorbimento massimo KW
Maximum absorption MAX 12 10,8 9,6 12 10,8 9,6
Maximale Stromaufnahme
Consumo medio
Average consumption kWh 72 6.5 5,8 72 6,5 58
Durchschnittlicher Verbrauch
Peso netto
Net weight Kg 191 227
Nettogewicht
Peso lordo
Gross weight Kg 226 263
Bruttogewicht
Dimensioni esterne con
imballo Lmm 1398 1398
External dimensions including | P mm 1364 1364
pack Hmm 586 656
AuBenmale der Verpackung
*Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv.
CUPPONE 1



Delta 3TL/1TH

Delta 4TL/ 4TH

MODELLO DO3TL/1TS.. DO3TL/1TS.. DO3TL/1TS.. DO3TH/1TS..- DO3TH/1TS.. DO3TH/1TS..-
MODEL -C5P -C5 -C5D C5P -C5 C5D
MODELL
Teglia, pizza, pala, panificazione, pasticceria
tray, pizza, peel, bread production, pastry
production ° . ° °
Backblech, Pizza, Palette, Brotbereitung, Geback
Panificazione, pasticceria
panificazione, pasticceria ° °
Brotbereitung, Geback
Dimensioni esterne Lmm 1733 1733
External dimensions P mm 1212 1212
AuBenmaBe Hmm 400 470
Dim.camera Lmm 1230 1230
di cottura
) ) P mm 830 830
Cooking chamber dim. Hmm 160 230
MaBe der Backkammer
Numero massimo di
camere sovrapponibili
Maximum number of N i
stackable decks r
Maximale Anzahl von
stapelbaren Kammern
pizza@ 500 mm 2
pizze @ 350 mm 6
Capacita di cottura pizze
Pizza baking capacity pizze @300 mm 8
Backleistung Pizzas
teglie
trays 3-4
Backblech
Temperatura massima
Maximum temperature °C 450 280 450 280
Héchsttemperatur
pizza @500 mm 30 28 / 26 22 /
Produttivita oraria (pizza | pizze @ 350 mm 90 84 / 78 68 /
classica) (
Productivity per hour (Pizza i
Classic) pizze @300 mm 120 112 / 104 90 /
Stunden Leistung (Pizza i
classica) teglie
trays 12-24 15-20 9-12 15-20 12-16 9-12
Backblech
Alimentazione elettrica Volt
Electric power supply (50/60 AC 3N 400*
Stromversorgung Hz/ 'u)
Assorbimento massimo KW
Maximum absorption MAX 16,8 15,6 14,4 16,8 15,6 14,4
Maximale Stromaufnahme
Consumo medio
Average consumption
Durchschnittlicher K 101 9.4 8,6 10,1 9,4 8.6
Verbrauch
Peso netto
Net weight Kg 255 293
Nettogewicht
Peso lordo
Gross weight Kg 296 B55)
Bruttogewicht
Dimensioni esterne con
:ET‘SSIr:gI dimensions Lmm 1808 1808
including pack Pmm 1364 1364
AuBenmaBe der Hmm 586 656
Verpackung

*Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv.

MODELLO DOATL/1TS.. DOATL/1TS.. DOATL/1TS.. DOATH/1TS..- DOATH/1TS.. DO4TH/TS..
MODEL -C5P -C5 -C5D C5P -C5 -C5D
MODELL
Teglia, pizza, pala, panificazione, pasticceria
tray, pizza, peel, bread production, pastry
production ° . ° °
Backblech, Pizza, Palette, Brotbereitung, Geback
Panificazione, pasticceria
panificazione, pasticceria ° .
Brotbereitung, Geback
Dimensioni esterne Lmm 1323 1323
External dimensions P mm 1642 1642
AuBenmale Hmm 400 470
oim-camera Lmm 820 820
: ) Pmm 1260 1260
Cooking chamber dim. Hmm 160 230
MaBe der Backkammer
Numero massimo di
camere sovrapponibili
Maximum number of N 4
stackable decks r
Maximale Anzahl von
stapelbaren Kammern
pizza@ 500 mm 2
pizze @350 mm 6
Capacita di cottura pizze
Pizza baking capacity pizze @ 300 mm 8
Backleistung Pizzas
teglie
trays 4
Backblech
Temperatura massima
Maximum temperature °C 450 280 450 280
Hochsttemperatur
pizza @ 500 mm 30 28 / 26 22 /
Produttivita oraria (pizza | pizze @ 350 mm 90 84 / 78 68 /
classica) (
Productivity per hour (Pizza i
Classic) pizze @ 300 mm 120 12 / 104 90 /
Stunden Leistung (Pizza
classica teglie
trays 24 20 12 20 16 12
Backblech
Alimentazione elettrica Volt
Electric power supply (50/60 AC 3N 400*
Stromversorgung Hz/ y)
Assorbimento massimo KW
Maximum absorption MAX 14,4 12 9,6 14,4 12 9,6
Maximale Stromaufnahme
Consumo medio
Average consumption
Durchschnittlicher kWh 86 7.2 58 8,6 7.2 5.8
Verbrauch
Peso netto
Net weight Kg 280,5 308
Nettogewicht
Peso lordo
Gross weight Bruttogewicht 89 - 5ol
Dimensioni esterne con
:ET&ar:!gl dimensions Lmm 1598 1598
including pack Pmm 1804 1804
AuBenmaBe der Hmm 586 656
Verpackung

12 CUPPONE

*Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv.
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Delta 6TL/6TH

MODELLO
MODEL
MODELL

teglia, pizza, pala, panificazione, pasticceria
tray, pizza, peel, bread production, pastry

production

teglia, pizza, pala, panificazione, pasticceria

panificazione, pasticceria

bread production, pastry production

panificazione, pasticceria

Dimensioni esterne
External dimensions
AuBenmale

Dim.camera

di cottura

Cooking chamber dim.
MaBe der Backkammer

Numero massimo di
camere sovrapponibili
Maximum number of
stackable decks
Maximale Anzahl von
stapelbaren Kammern

Capacita di cottura pizze
Pizza baking capacity
Backleistung Pizzas

Temperatura massima
Maximum temperature
Hochsttemperatur

Produttivita oraria (pizza
classica)

Productivity per hour (Pizza
Classic

Stunden Leistung (Pizza
classica)

Alimentazione elettrica
Electric power supply
Stromversorgung

Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme

Consumo medio
Average consumption
Durchschnittlicher
Verbrauch

Peso netto
Net weight
Nettogewicht

Peso lordo
Gross weight
Bruttogewicht

Dimensioni esterne con
imballo

External dimensions
including pack
AuBenmale der
Verpackung

*Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv.

Lmm
P mm
Hmm

Lmm
P mm
Hmm

Nr

pizza@500 mm

pizze @ 350 mm

pizze @300 mm

teglie
trays
Backblech

°C
pizza @500 mm
pizze @ 350 mm

pizze @300 mm

teglie
trays
Backblech

Volt
(50/60
Hz/ I'u)

kW
MAX

kWh

Kg

Kg

Lmm
P mm
Hmm

14 CUPPONE

DOG6TL/1TS..

-C5P

60

110

147

36

21

12,6

DOG6TL/1TS..

-C5

450

1733
1642
400

1230
1260
160

55

100

133

30

1.2

358

408

1808
1804
586

DOATL/1TS..
-C5D

280

9,7

AC 3N 400*

DO6TH/1TS..
-C5P
°
5
5
9
12
6
55
100
133
30
21
12,6

DO6TH/1TS..
-C5

1733
1642
470

1230
1260
230

450

50

90

120

24

18,6

1,2

383

434

1808
1804
666

DO6TH/1TS..

-C5D

280

16,2

9,7

Vaporiera | Steamer | Dampfgarer

MODELLO
MODEL
MODELL

Dimensioni esterne
External dimensions
AuBenmalBe

Alimentazione elettrica
Electric power supply
Stromversorgung

Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme

Peso netto
Net weight
Nettogewicht

Lmm
Pmm
Hmm

Volt
(50/60
Hz/ My)

KW
MAX

Kg

DSGIT

652
152
203

0,75

1,5

DSG234T

AC 230

12,5

DSG6T

753
152
203

2,5

15,5

CUPPONE 15



Cottura perfetta
e controllo del
consumi: il meglio
di entrambi i mondi.

La tecnologia trizona assicura precisione,
controllo, efficienza e risparmio.

Imposta la temperatura e poi seleziona la
potenza desiderata in modo indipendente su
fronte, centro o retro della camera di cottura
per una resa uniforme dell'impasto,
risparmiando energia.

16 CUPPONE

Perfect baking and consumptions control: the best out
of both.

Discover the creative freedom offered by our multi-functional
oven: with different-height chambers and the steamer
option, you will easily jump from pizza to bread to pastry
products. Configure the perfect solution for your goals and
get high-level professional results.

Perfektes Garen und Verbrauchskontrolle: das Beste aus
beiden Welten.

Die 3-Zonen-Technologie sorgt fur Prazision, Kontrolle,
Effizienz und Sparsamkeit. Stellen Sie die Temperatur ein und
wahlen Sie dann unabhangig voneinander die gewdnschte
Leistung im vorderen, mittleren oder hinteren Teil der
Backkammer, um eine gleichmaBige Teigausbeute zu erzielen
und Energie zu sparen.

Con il programma

ECOriduci il consumo

energetico durante
| periodi di standby.

Attiva la modalita per mantenere la temperatura
con il minimo dispendio energetico o, grazie

alla nuova funzione Smart energy saving,
imposta un limite di potenza per evitare
sorprese in bolletta. Il sistema puo avvisarti

in tempo reale se superi la sogliaimpostata,
aiutandoti a gestire meglio i consumi.

CUPPONE

Using the ECO program, you can reduce energy
consumption during stand-by periods.

Activate this mode to maintain the set temperature
using the least amount of energy. Or, by means of the
new Smart Energy Saving mode, set a power limit to
avoid an unwelcome surprise in the electricity bill.
The system is able to send real-time warnings when
the set threshold is exceeded, thus helping you to
manage consumptions better.

Mit dem ECO-Programm reduzieren Sie den
Energieverbrauch wéhrend der Standby-Phasen.

Aktivieren Sie den Modus, um die Temperatur mit
minimalem Energieverbrauch zu halten, oder setzen Sie
dank der neuen intelligenten Energiesparfunktion ein
Leistungslimit, um unangenehme Uberraschungen auf
Ihrer Rechnung zu vermeiden. Das System kann Sie in
Echtzeit warnen, wenn Sie den eingestellten Grenzwert
Uberschreiten, damit Sie Ihren Verbrauch besser
kontrollieren konnen.

CUPPONE 17



Cappa | Hood | Haube

DH3TN-AS5 DH3TV-AS5

Supporto chiuso | Closed Stand | Geschlossene Untergestell

MODELLO DH1TN-A5 DH1TV-A5 DH2TN-A5 DH2TV-A5 DH4TN-A5 DHA4TV-A5 DH6TN-A5 DH6TV-AS
MODEL

MODELL

Dimensioni esterne Lmm 902 1312 1722 1312 1722

External dimensions P mm 1212 1212 1212 1212 1212
AuBenmale Hmm 413 413 413 413 413

Portata

Air flow rate m3/h / 700 / 700 / 700 / 700 / 700
Abluftleistung

Alimentazione Volt

elettrica

Electric power supply (50760 AC 230

Stromversorgung Hz/ )

Assorbimento

massimo ) KW

Maximum absorption MAX 0,012 013 0,012 013 0,012 013 0,012 013 0,012 013
Maximale Stromauf-

nahme

Peso netto

Net weight kWh 32 37 40 45 50 55 42 47 50 55
Nettogewicht

Peso lordo

Gross weight Kg 62 67 70 75 81 86 72 77 81 86
Bruttogewicht

Dimensioni esterne

<E:otn |mlﬁlllo ) Lmm 1001 141 1821 1411 1821
inxcl‘ffé‘iﬁg F')g‘fps'ons Pmm 1361 1361 1361 1361 1361
AuBenmaBe der Hmm 605 605 605 605 605
Verpackung

18 CUPPONE

MODELLO DCIT-850 = DCI1T-1170 | DC2T-850 = DC2T-1170 | DC3T-850 = DC3T-1170 | DC4T-850 DCA4T-1170 | DC6T-850 DC6T-1170
MODEL

MODELL

Dimensioni esterne Lmm 898 898 1308 1308 1718 1718 1308 1308 1718 1718
External dimensions = P mm 1059 1059 1059 1059 1059 1059 1489 1489 1489 1489
AuBenmaBe Hmm 850 1170 850 1170 850 1170 850 1170 850 1170
Dimensioniinterne | Lmm 653 653 1063 1063 1473 1473 1063 1063 1473 1473
Internal dimensions P mm 810 810 810 810 810 810 1240 1240 1240 1240
AuBenmaBe Hmm 402 722 402 722 402 722 402 722 402 722
Peso netto

Net weight Kg 96 124 18 147 138 171 140 173 190 2208
Nettogewicht

Peso lordo

Gross weight Kg 128 160 153 186 178 215 180 217 236 278
Bruttogewicht

Dimgnsioni esterne

EOt" 'mtﬁl'O ) Lmm 1015 1015 1405 1405 1815 1815 1405 1405 1815 1815
inxclimg F','QSQS'O”S Pmm 1370 1370 1370 1370 1370 1370 1810 1810 1810 1810
AuBenmahe der Hmm 1045 1375 1045 1375 1045 1375 1045 1375 1045 1375
Verpackung

CUPPONE
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Supporto con ruote | Stand with wheels | Untergestell mit Radern Kit Portateglie | Trayholders kit | Blechenhalterungskit

H1=530-610-850-930-11770mm

H2 = Altezza da piano di cottura a piano d’appoggio
Height from hob to worktop

Hohe Von Backfiache zur Abstellfiache

H2 =121 mm

H1

Kit piani Kit Porta teglie
Shelves kit Trayholders kit
Kit Boden Blechenhalterungskit
_ _ MODELLO DTH1T-850 DTH1T-1170
MODELLO - MODEL - MODELL DS1T DS2T DS3T DSA4T DS6T MODEL DTH2T-850 DTH2T-1170
MODELL DTH3T-850 DTH3T-1170
Peso netto DTHA4T-850 DTH4T-1170
Net weight Kg 31 41 53 54 89 DTH6T-850 DTH6T-1170
Nettogewicht
_ Altezza
Peso lordo supporto
Gross weight Kg 35 45 59 60 96 Stand height
Bruttogewicht supporto 850 mm 1170 mm
—
S — Dimensioni esterne con imballo Lmm 786 1196 1606 1196 1972 sriergestel
External dimensions including pack P
mm 975 975 975 1296 1296
AuBenmaBe der Verpackung Hmm 577 277 277 277 277
= \ n s \ n n
| |
Piu ordine, piu efficienza:
n I n I n n n \
Kit Gambe + Ruote (consigliato) I klt porta teg Ie, pratICIta
Legs + wheels kit (recommended) . .
Kit Beine + Rader (Empfohlene) a I t u o se rv I Z I o
| |
Per 3 0 4 camere Per 2 camere Per 1camera
For 3 or 4 chambers For 2 chambers For 1 chamber

FUr 3 oder 4 Backkammer Far 2 Backkammer | Fur 1 Backkammer

MODELLO - MODEL - MODELL DL530 DL610 DL850 | DL930 DL1170 Tidier and more efficient tray holder kit:

convenience at your service.

hesonetto Mehr Ordnung, mehr Effizienz:

Net weight Kg 235 26 31 325 37 e 9. Izlenz:

Nettogewicht das Backblechgestell-Kit leistet Innen
praktische Dienste.

Peso lordo

Gross weight Kg 25,5 28 59 35 39

Bruttogewicht

Dimensioni esterne
con imballo

) ' Lmm 391 391
External dimensions Pmm 1028 1428
including pack Hmm 277 277
AuBenmaBe der
Verpackung

20 CUPPONE
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Note

Un forno, infinite
possibilita.

Scoprila liberta creativa del nostro forno One oven, thousand possibilities.
multifunzionale: con le camere di diversa Discover the creative freedom offered by our multi-
altezzaela pOSSibilité di aggiungere la functional oven: with different-height chambers and the

- : T : steamer option, you will easily jump from pizza to bread to
vaporlera puol passa.re co'n facilita dalla pizza pastry products. Configure the perfect solution for your
al pane fino alla pasticceria. goals and get high-level professional results.
Configura la soluzione che si adatta ai tuoi
obiettivi per risultati professionali di alto livello. Ein Backofen, unendlich viele Méglichkeiten.

Entdecken Sie die kreative Freiheit unseres
Multifunktionsbackofens: Mit unterschiedlich hohen
Backkammern und der Méglichkeit, einen Dampfgarer
hinzuzuflgen, konnen Sie ganz einfach von Pizza zu Brot
und Gebéack wechseln. Konfigurieren Sie die Losung, die
Ihren Zielen entspricht, fUr professionelle Ergebnisse.
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YOUR PARTNER IN BAKING SINCE 1963

Scopri di pit Cuppone Srl
Discover more Via Sile, 36 - 31057 Silea (TV)
Um mehr zu erfahren cuppone.com

Tel: +39 0422 361143
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Home HE 400

Executive chef della pizza. A casa tua.

Executive Pizza Chef. At home.

Der ultimative Pizza-Backofen fiir zuhause.
Pizzaiolo exécutif. A la maison.

Pizzero ejecutivo. En casa.

NcnonHutenbHbIN Wwed-nosap nuuLbl. Joma.

HEat.
SMART.
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Home HE 400

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - Texnonoruu, kotopbie cyuiecTBeHHO OTANYalOTCA

Analogico o digitale. Monitor digitale touch Piano di cottura in mattoni di cordierite Massima temperatura di utilizzo 450°C Resistenze differenziate cielo-platea
screen 5 pollici o analogico. Cordierite stone cooking floor Maximum operating temperature of 450°C Top/Floor differentiated heating elements
Analogue or digital. 5-inch digital touchscreen Backfldche aus Cordierit Maximale Betriebstemperatur von 450°C Ober-und Unterhitze
momtor or analog. ) Plan de cuisson en briques de cordiérite Température de fonctionnement maximale de 450°C ~ Résistances haut/plateau autonomes
D|g|ta|¢r 57Z0HiTOUC,h.ScreeniDls.play oder,a.naloq Superficie de coccion realizada con Temperatura maxima de trabajo de 450°C Resistencias diferenciadas inferior y superior
Analogique ou numérique. Moniteur numérique a . o .

adrillos de cordierita MakcumarnbHas pabodas TemnepaTypa 450°C OThenbHble TaHbI CBOMa 1 MoAaa

écran tactile de 5 pouces ou analogique.
Analdgico o digital. Monitor tactil digital de

5 pulgadas o analdgico.

AHanoroBblit AN LMMPOBOIA. 5-110IMMOBbI
UMdPOBOI CEHCOPHbIA MOHUTOP WAW aHaNOoroBbI.

BbinekatoLLias MOBEPXHOCTb U3 KMprnye
13 KopanepuTa

Programmazione cotture

Cooking programming
Programmierung der Backzeit
Programmation de cuisson
Programacién de coccion
lporpaMMupoBaHe NPUroTOBEHNS

Accensione forno programmabile
con conto alla rovescia

Countdown switching on system
Einschaltung des Pizzaofens mit cumwant

Rickwartstimer bis 99 Stunden Facciata verniciata in 6 colori Camera di cottura in acciaio inox

Allumage du four programmable avec Front panel painted in 6 colours Stainless steel cooking chamber

compte a rebours Lackierter Vorderfront (6 Farben zur Auswahl) Backkammer aus Edelstahl

Encender gl horno con programable Fagade peinte en 6 couleurs Chambre de cuisson en acier inox

cuenta atras Fachada pintada en 6 colores Camara de coccion en acero inoxidable
MNporpaMmmpyemoe BK/IIoYeHve OkpaluerHblit Gacap B 6 UBeToB Kamepa npuroToBAeHMs N3 HepXaBetoLL el cTanu

neyn c O6paTHbIM OTCHETOM



Isolamento in lana di roccia
Evaporated rock wool insulation
Isolierung aus verdampfter Steinwolle
Isolation en laine de roche évaporée
Aislamiento de lana de roca evaporada
V13onauns n3 MuHepanbHow Batbl

Vetro temperato di protezione

calore removibile sulla porta
Removable tempered glass for

the heat protection on the door
Austauschbare Hitzeschutzverglasung
Verre trempé amovible pour la
protection du chaleur sur la porte
Cristal templado para la proteccion
contra el calor en la puerta extraible
CbeMHoe Tenno3alnTHoe

CUPPONE 3aKaNeHHoe CTEeKNO Ha ABepu

Piano di cottura in mattoni di cordierite

Cordierite stone cooking floor

Backflache aus Cordierit

Plan de cuisson en briques de cordiérite

Superficie de coccién realizada con ladrillos de cordierita

llluminazione interna con lampada alogena 12v
Chamber lightening system with 12V halogen lamp
Beleuchtung der Backkammer mit 12V Halogenlampe

BbinekatoLLas NoBepXHOCTb 3 KMpnuyeli U3 kopavepuTa Eclairage interne avec lampe halogéne 12V Porta con vetro panoramico
lluminacion interior con lémpara halégena 12V Panoramic glass door
OcBeLLeHe ranoreHHoi namnoi 12V BHyTpu kamepbl Tir mit Panoramaverglasung

; Porte avec vitre panoramique

Puerta con cristal panoramico

Dotazioni OPTIONAL
):I,Bepua C NaHOPaMHbIM CTEK/TOM

Optional equipment - Zubehdre - Equipement optionel - Equipamiento Opcional - [LononH!TenbHble onLuu

HE400/PC Pietra cordierite 40x40 - Cordierite stone — Cordierit Stein — Brique en cordiérite - Piedra de cordierita - KopanepuToBbIi Kipnu

HE400/PN Pietra per alte temperature 40x40 / Stone for high temperaturte - Hochtemperaturstein- Pierre pour haute température - Piedra de alta temperatura - BbIcOkOTeMNepaTypHbIi kaMeHb

A/KPMC* Kit pale / Peels kit - Kit Schaufeln - Kit pelles - Kit palas - Ha6op nonat

A/PIL36MC Pala per infornare cm 36 - Peel to put pizza in the oven cm 36 - Schaufel zum Einschieben cm 36 - Pelle a enfourner cm 36 - Pala para poner la pizza en el horno cm 36 - Jlonata ans yknaaku B neyb Anam.36
A/PCL20MC Pala per cuocere cm.20 - Peel to bake and spin pizza cm 22 - Kochschaufel cm. 22, - Pelle pour cuire cm 22 - Pala para cocer cm 22 - f/lonata Ans Bbineyky gnam.22

A/SFN15MC Spazzolone 15x5 - Brush 15x5 - Faserbuerste 15x5 - Brosse 15x5 - Cepillo 15x5 - LeTka 15x5

A/RTP11 Rotella tagliapizza d.11 - Pizza-cutting wheel 11 ¢cm - Pizzaschneider 11 cm - Roulette coupe pizza 11 cm - Ruedecilla cortapizza 11 ¢cm - Koneco ans pesku nuuubl 11 cm

A/RSFN15 Ricambio spazzolone 15x5 - Spare part for brush 15x5 - Ersatzteil fur Faserbuerste 15x5 - Piece de rechange de brosse 15x5 - Recambio cepillo 15x5 - 3anacHas wetka 15x5

A/CP4030H10 Cassetta plastica 40x30x10 - Plastic box for dough balls 40x30x10 - Pizzakugelnbox 40x30x10 - Boite en plastique 40x30x10 - Caja de plastico 40x30x10 - [MnacTukoas kopobtka 40x30x10
* Include A/PIL36MC, A/PCL20MC, A/SFNT5MC, A/RTP11 - Includes A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11- Beinhaltet A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11 - Comprend A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11
Incluye A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11 - BkntodaeT A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11



Home HE 400

Forno elettrico domestico
Domestic electric oven
Elektrischer Haushaltsofen

Four électrique domestique

Horno eléctrico domestico
ObITOBasA 9NeKTpuyeckan ayxoBka

85 mm

H 395 mm

660

Dimensioni esterne
External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHeluHve pa3mepbl

590

H 85 mm

—400—

Dim.camera di cottura

Cooking chamber dimensions
MaRe der Backkammer
- Dimensions de la chambre de cuisson
Dimensiones cémara de coccién
Pa3mepbl nekapHoil Kamepbl
C g

Modello - Model - Modell - Modéle - Modelo - Mogenb

—— 400 —

HE400/1

™ TMN TS TSN
Capacita di cottura pizze

O Pizza baking capacity - Backleistung Pizzas

Capacité de cuisson de pizzas - Capacidad de coccién de pizzas Nr 1 (400x400 mm) 1(400x400 mm) T (400x400 mm) 1 (400x400 mm)
TpOV3BOANTENBHOCTb NPUrOTOBAEHMS

_ | Produttivita oraria
(9 | Productivity per hour - Stunden Leistung

Productivité horaire - Productividad por hora Nr 20 20 20 20
lMoyacoBas NPoK3BOAUTENBHOCTb
Alimentazione elettrica

Volt

Electric power supply - Stromversorgung . . . i

Alimentation électrique - Alimentacion eléctrica (50/60 AC 230-1 AC 230-1 AC 230-1 AC 230-1
Hz/ )

3NeKTpuYeckoe nuTaHue

Assorbimento massimo

Maximum absorption - Maximale Stromaufnahme kW
/ Absorption maximale - Absorcién méxima max 28 28 28 28

MakcnmManbHoe noTpeénequne

Consumo medio
uiﬂi Average consumption - Durchschnittlicher Verbrauch kWh 1,7 1,7 1,7 1,7
| Consommation moyenne - Consumo medio - CpefiHee notpe6nexve

Peso netto

@ Net weight - Nettogewicht - Poids net kg 46,5 50,5 49,5 53,5
Peso neto - Bec HeTTO
Peso lordo

@J Gross weight - Bruttogewicht kg 56 60 59 63

Poids brut - Peso bruto - Bec 6pyTT0

L: larghezza - width - Breite - largeur - anchura - wupwuHa P: profondita - depth - Tiefe - profondeur - profundidad - rny6una H: altezza - height - Hohe - hauteur - altura - BbicoTa
(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande
Otras tensiones bajo demanda - Apyrvie ceTeBble HaNPsHXKEHWS MO 3anpocy.






Home HE 400

Supporto (con porta pale e piano laterale)

Support including peel holder and lateral shelf
Untergestell inkl. Schaufelhalterung und sitliche Ablage
Support comprenant porte-pelle et étagere lateral
Soporte incluido de porta palas y estanteria lateral

B KOMMEKT MNOCTaBKW BXOAAT KPOHLLUTENHBbI

ANs nonat M NPUCTaBHOW CTOMMK.

Dimensioni esterne
External dimensions
AuRenmaRe
Dimensions externes
Dimensiones externas
BHewwHwe pa3mepbl

Modello - Model - Modell - Modéle - Modelo - Moaenb

@ Peso netto k
Net weight - Nettogewicht - Poids net - Peso neto - Bec HeTTo 9
Dimensioni esterne con imballo L mm
@ External dimensions including pack. - AuBenmale der Verpackung - Dimensions externes avec emball P mm
Dimensiones externas con embalaje - BHeluHWe pa3mepbl ¢ ynakoBKoi Hmm
@ Peso lordo K
LJ Gross weight - Bruttogewicht - Poids brut - Peso bruto - Bec 6pyTT0 9

L: larghezza - width - Breite - largeur - anchura - wupuHa P: profondita - depth - Tiefe - profondeur - profundidad - rny6una H: altezza - height - Hohe - hauteur - altura - BbicoTa

™
)
o
)
[

Supporto con porta pale e piano laterale incluso
Support including peel holder and lateral shelf
Untergestell inkl. Schaufelhalterung und sitliche Ablage
Support comprenant porte-pelle et étagere lateral
Soporte incluido de porta palas y estanteria lateral

B KOMMNeKT nocTaBku BXOAAT KDOHUJTQ\ZHE\

QNS NONaT U NPUCTaBHOM CTONNK

1224 ——

H 1126 mm

HE400/SPN
31,5
730
730
1280
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\Viantegna

Una pizza. Perfetta. Sempre.

One pizza. Perfect. Always.
Eine pizza. Perfekt. Immer.
Une pizza. Parfaite. Toujours.
Una pizza. Perfecta. Siempre.
Muuua. peanbHada. Beeraa.

HEat.
SMART.



Mantegna

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - Texnonoruu, kotopbie cyuiecTBeHHO OTANYalOTCA

-

Scheda capacitiva retroilluminata Platea rotante Massima temperatura di utilizzo 500°C

Backlit capacitive board Rotating flame Maximum operating temperature of 500°C
Hintergrundbeleuchtetes intuitives Display Drehgestell Maximale Betriebstemperatur von 500°C

Carte capacitive rétro-éclairée Chassis tournant Température de fonctionnement maximale de 500°C
Tablero capacitivo retroiluminado Bastidor Giratorio Temperatura maxima de trabajo de 500°C
EMKOCTHas nnaTa ¢ NoACBeTKOM Bpaluatoulasica pama

MakcumanbHas paboyast Temnepatypa 500°C

Programmazione cotture

Cooking programming
Programmierung der Backzeit
Programmation de cuisson
Programacién de coccion
lporpaMMupoBaHe NPUroTOBEHNS

Accensione forno programmabile
con conto alla rovescia
Countdown switching on system
Einschaltung des Pizzaofens mit
Ruckwartstimer bis 99 Stunden
Allumage du four programmable avec
compte a rebours

Encender el horno con programable
cuenta atras

MporpaMmupyeMoe BKHOYEHNE
neyn ¢ 06paTHbIM OTCYETOM

Facciata in acciaio inox

Stainless steel front

Vorderseite aus Edelstahl

Fagade en acier inox

Frontal en acero inoxidable

(®poHTaNbHas CTOPOHa 13 HepXKaBetoLL el cTanm

Resistenze differenziate cielo-platea (MN40/1DG)
Top/Floor differentiated heating elements (MN40/1DG)
Ober-und Unterhitze (MN40/1DG)

Résistances haut/plateau autonomes (MN40/1DG)
Resistencias diferenciadas inferior y superior (MN40/1DG)
OTaenbHble TaHbI cBoAa v noaa (MN40/1DG)

Camera di cottura in acciaio inox

Stainless steel cooking chamber

Backkammer aus Edelstahl

Chambre de cuisson en acier inox

Camara de coccion en acero inoxidable

Kamepa npurotoBneHns U3 HepxasetoLleit cTanm



Guarnizione tenuta calore tra
porta e camera di cottura

Heat seal between door and
cooking chamber
Warmeabdichtung zwischen

Tir und Backkammer

Joint isolation chaleur entre porte
et chambre de cuisson
Guarnicion de aislamiento calor
entre puerta y cdmara de coccion

YNNOTHeHNE Mexay ABepLei 1
KaMepow NpuroToBAeHns

Piano di cottura in pietra refrattaria
adatta a cotture ad alte temperature

Cooking surface in refractory stone suitable

for cooking at high temperatures

Backflache aus Schamottsteinen geeignet

zum Backen bei hohen Temperaturen
Surface de cuisson en pierre réfractaire

adaptée a la cuisson a haute température
Superficie de coccién en piedra refractaria

apta para cocinar a altas temperaturas
[ToBEPXHOCTb AN NPUTOTOBNEHNS U3
OTHEYMOPHOr0 KaMHS MOAXOANT AN
BbICOKYMX TEMMepaTyp

Illuminazione interna con lampada alogena 12v
Chamber lightening system with 12V halogen lamp
Beleuchtung der Backkammer mit 12V Halogenlampe
Eclairage interne avec lampe halogéne 12V
lluminacion interior con ldmpara halégena 12V
OcBelLeHe ranoreHHon namnoi 12V BHyTpu kamepbl

Vetro temperato di protezione
calore removibile sulla porta
Removable tempered glass for

the heat protection on the door
Austauschbare Hitzeschutzverglasung
Verre trempé amovible pour la
protection du chaleur sur la porte
Cristal templado para la proteccion
contra el calor en la puerta extraible
CbeMHoe Tenno3alnTHoe
3aKaneHHoe CTeKN0 Ha ABepu

- T
i
Raccoglibriciole
Crumb collector
Kriimel sammelschale
Ramasseur de miettes
Recogemigas

JloTok Ans Kpolek

Dotazioni OPTIONAL

Optional equipment - Zubehére - Equipement optionel

Equipamiento Opcional - [JononHutenbHble onyum
A/KPMC*

Kit pale / Peels kit - Kit Schaufeln - Kit pelles - Kit palas - Habop nonat

* Include A/PIL36MC, A/PCL20MC, A/SFNT15MC, A/RTP11
Includes A/PIL36MC, A/PCL20MC, A/SFNT5MC, A/RTP11
Beinhaltet A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11
Comprend A/PIL36MC, A/PCL20MC, A/SFNT5MC, A/RTP11
Incluye A/PIL36MC, A/PCL20MC, A/SFN15MC, A/RTP11
Brntoyaet A/PIL36MC, A/PCL20MC, A/SFNT5MC, A/RTP11



Mantegna

Forno elettrico monocamera
Single chamber electric oven
Einkammer-Elektro-Pizzaofen
Four électrique 1 chambre
Horno eléctrico de una camara

SnekTpuyeckas ofHoKamepHas nevb

670

H 605 mm H 605 mm

Dimensioni esterne Dimensioni esterne
External dimensions External dimensions
AuBenmaBe AuRenmaRe
Dimensions externes Dimensions externes
Dimensiones externas Dimensiones externas
BHewHue pa3mepbl BHewHue pasmepbl

664
664

H 120 mm H 120 mm

Dim.cfamera di cottgra ) 2400 Dimensim‘\i este‘me 400
Cooking chamber dimensions External dimensions

MaBe der Backkammer AuBenmaBe
Dimensions de la chambre de cuisson Dimensions externes
Dimensiones camara de coccién Dimensiones externas

Paamepbl nekapHoi kamepbl BHewwHue paamepbl

Modello - Model - Modell - Modéle - Modelo - Mogenb MN40/1DG MN40/1DG-P

Capacita di cottura pizze

Pizza baking capacity - Backleistung Pizzas

Capacité de cuisson de pizzas Nr 1 (@ 400 mm) 1(@ 400 mm)
Capacidad de coccion de pizzas
TpOV3BOANTENBHOCTL NPUTOTOBNEHNS

Produttivita oraria

Productivity per hour

Stunden Leistung

Productivité horaire

Productividad por hora
lMoyacoBas Npon3BOAUTENBHOCTb

@@

Nr 20 (@ 400 mm) 27 (@ 400 mm)

Alimentazione elettrica

Electric power supply - Stromversorgung
Alimentation électrique - Alimentacion eléctrica
neKTpUYecKoe NuTaHue

Volt
(50/60 AC 230-1 AC 230-1/ AC 3 N 400
Hz/ ')

Assorbimento massimo

Maximum absorption - Maximale Stromaufnahme kW
Absorption maximale - Absorcidn maxima max
MakcumanbHoe noTpebnerue

AN

2,8 4

Consumo medio

Average consumption - Durchschnittlicher Verbrauch
Consommation moyenne - Consumo medio
CpefiHee noTpebnexne

kWh 1,7 2,4

Peso netto
@ Net weight - Nettogewicht - Poids net Kg 74 74
Peso neto - Bec HeTTo

Peso lordo

@] Gross weight - Bruttogewicht Kg 87,5 87,5
Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa
(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - Apyrvie ceTeBble HanpsiXkeHus no 3anpocy.
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Mantegna

Supporto in acciaio inox con finiture cassetti in acciaio verniciato

Support in stainless steel with drawer finishes in painted steel
Untergestell aus Edelstahl mit Schubladen aus lackiertem Stahl
Support en acier inoxydable avec finitions des tiroirs en acier peint
Soporte en acero inoxidable con acabados de cajon en acero pintado
MopacTaBKa U3roToBMEHA U3 HEpPXKaBeIOLLEN cTanu,

ALIMKM U3 OKpaLLEHHO CTanm

H Supporto incluso di portapale, cassetti e ruote
Support including peel holder, drawers and wheels
L Il inkl. Schaufelhalterung, Schubldden und Réader
Support comprenant porte-pelle, tiroirs et roues
Soporte incluido de porta palas, cajones y ruedas
MopcTaBka ocHalleHa KpDHLLITeVIHaMVI And nonar,
BbIABWXHbIMU ALLMKAMU U KONECaMK
Dimensioni esterne ‘
External dimensions -
AuBenmaRe R
Dimensions externes
Dimensiones externas
BHelwHue pasmepbl T 200 |
H 1000 mm
Modello - Model - Modell - Modéle - Modelo - Mogenb SMN40-RS
@ Peso netto K 82
Net weight - Nettogewicht - Poids net - Peso neto - Bec HeTTo 9
Dimensioni esterne con imballo Lmm 770
@ External dimensions including pack. - AukenmaRe der Verpackung - Dimensions externes avec emball P mm 770
Dimensiones externas con embalaje - BHelwHu1e pa3mepbl ¢ ynakoBKoit Hmm 1210
@ Peso lordo K 102
l_J Gross weight - Bruttogewicht - Poids brut - Peso bruto - Bec 6pyTT0 9
KIT PIANI - -
Shelves kit Dimensioni esterne ‘ = ‘
f P External dimensions
K!t B'O,den‘ AuBenmaBe :’; :’;
Kit d etageres Dimensions externes R R
K|t de estanterias Dimensiones externas
KOMMMeKT NoBepXHOCTE e pasiep L =
L 500 — 700
Modello - Model - Modell - Modeéle - Modelo - Moaenb KIT 500 KIT 700
@ Peso netto K 8 10
Net weight - Nettogewicht - Poids net - Peso neto - Bec HeTTo 9
Dimensioni esterne con imballo Lmm 710 710
@ External dimensions including pack. - Autenmale der Verpackung - Dimensions externes avec emball P mm 510 710
Dimensiones externas con embalaje - BHeLuHWe pa3mepbl ¢ ynakoBKOi Hmm 60 60
@ Peso lordo K 9 1
l_J Gross weight - Bruttogewicht - Poids brut - Peso bruto - Bec 6pyTTo 9

L: larghezza - width - Breite - largeur - anchura - wupwuHa P: profondita - depth - Tiefe - profondeur - profundidad - rny6una H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Caravagglo

I primo forno elettrico angolare.

The first angular electric oven

Der erste Elektro-Eckpizzaofen

Le premier four électrique angulaire

El primer horno eléctrico angular
MepBasi anekTpuyeckas yrnoBas neyb

HEat.
SMART.
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Caravaggio

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, koTopbie cyLLeCTBEHHO OTANYAIOTCA

fA R L

Sistema di controllo TS e CD
TS and the CD control system
TS-und CD Kontrollsystem
Systéme de controle TS et CD
Sistema de control TSy CD
Cuctema ynpasnexns TS u CD

Porta con doppio vetro panoramico
Double glazed glass door

Tiur mit doppelter Panoramaverglasung
Porte avec double vitre panoramique
Puerta con doble cristal panordmico

[lBepuac [IBOVIHbIM NaHOpPaMHbIM CTEK/TIOM

Camera di cottura in acciaio inox

Stainless steel cooking chamber

Backkammer aus Edelstahl

Chambre de cuisson en acier inox

Camara de coccion en acero inoxidable

Kamepa npuroToBieHNs M3 HepXKaBERoLLE CTanm

Sfiato vapori di cottura regolabile elettronicamente
Electronically adjustable steam vents

Elektronische regulierbarer Abzug der Backdampfe
Soupape vapeurs réglable électroniquement
Evacuacion de vapores regulable electrénicamente
OTayWmrHa Ans NapoB OT NPUrOTOBNEHNS C
9NEKTPOHHbBIM PerynnpoBaHnem
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Raccoglibriciole
Crumb collector
Kriimel Sammelschale
Ramasseur de miettes
Recogemigas

JloTOK Ans KpoLuex

Forma pentagonale adatta per il posizionamento del forno in un angolo
Pentagonal shape suitable for positioning the oven in a corner
Fiinfeckige Form fiir die Aufstellung des Backofens in einer Ecke

Forme pentagonale permettant de positionner le four dans un coin
Forma pentagonal adaptada para colocar el horno en una esquina
MatuyronsbHas Gopma, No3BoAstoLLas YCTaHOBUTb NeYb B yrny

Resistenze differenziate cielo-platea
Top/Floor differentiated heating elements
Ober-und Unterhitze

Résistances haut/plateau autonomes
Resistencias diferenciadas inferior y superior
OTaenbHble TaHbI CBOAA ¥ NoAa

L
|

I 11 T 11

min. 250 mm*
[9.84 in.]*

H min. 50 mm
[1,97in]

/ Somm

[1,97in]

L




Piano di cottura in mattoni di cordierite
Cordierite stone cooking floor - Backflache aus Cordierit
Plan de cuisson en briques de cordiérite
Superficie de coccidn realizada con ladrillos de cordierita
Bbinekatoliast MOBEPXHOCTb 13 KMPMnYei N3 Kopaneputa

llluminazione interna con 2 lampade alogene a 12v

Internal lightening system with two 12V halogen lamps

Doppelte Beleuchtung der Backkammer mit 12V Halogenlampe
Eclairage interne avec deux lampes halogénes 12V

lluminacién interior con dos lamparas halégenas a 12V
OcBelleHvie ABYMS ranoreHHbiMu namnamu 12V BHYTpU Kamepsbl

Gruppo comandi separato
Separate control unit

Separate Steuereinheit

Groupe commandes séparé
Grupo de comandos separados
PasgenbHbli y3en ynpasnexus

Dotazioni OPTIONAL

Optional equipment - Zubehére - Equipement optionel
Equipamiento Opcional - JononHuTenbHbie onyumn

Kit morsettiera alimentazione da doppia a singola
Power terminal kit from double to single

Kit verkabelung zur einzel stromversorgung

Kit de bornes de puissance du double au simple
Tablero de bornes para convertir el mecanismo de alimentacion de doble a individual
KomnnekT kneMMHO# KOPoBKY ANs Nepexofa OT ABOWHOI K 0TAENbHOM

Collegamento a Cloud Cuppone

Guarnizione tenuta calore tra porta e camera di cottura

Heat seal between door and cooking chamber Cuppone Cloud connection - Cuppone Cloud-Verbindung

Wéjrm'eabdi'chtung zwischen Tir und Backkammer . Connexion au Cloud Cuppone - Conexion a cloud Cuppone
Joint isolation chaleur entre porte et chambre de cuisson MoaKnioYerve K o6naky Cuppone

Guarnicion de aislamiento calor entre puerta y camara de coccidn

- - Resistenze potenziate - Powered heating elements - Verstérkte heizwiderstande
YNNOTHEHME MeX Ay AABEPLIEN U KaMepoii NpUroToBNEHNS

Résistances rénforcées - Resistencias potenciada - YcuneHHble TaHbl.
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Caravaggio

Forno elettrico angolare

1++"'HEII

Electrical corner oven - Elektro-Eckpizzaofen
Four angulaire électrique - Horno eléctrico angulo

Overlap "= ﬁz[ .

Yrnosas anekTpudeckas neub H 430 mm H 430 mm s H777 mm e H 777 mm s
Dimensioni esterne Dimensioni esterne Dimensioni esterne 3 l Dimensioni esterne
External dimensions External dimensions S | External dimensions T 8 | External dimensions 2
AuBenmaBe AuBenmaBe © | AuBenmaBe S | AuBenmafe ©
Dimensions externes Dimensions externes Dimensions externes Dimensions externes
Dimensiones externas Dimensiones externas Dimensiones externas %, Dimensiones externas
BHewHue pasMepbl BHewHune pasmepbl | BHewwHune pa3smepbl | BHewHue pa3smepbl
| _ga1—
H 140 mm 950 H 140 mm H 140 mm — 950 H 140 mm
Dim.camera di cottura é Dim.camera di cottura é l Dim.camera di cottura é Dim.camera di cottura é l
Cooking chamber dim. 1_| 3 Cooking chamber dim. @ | Cooking chamber dim. | EE Cooking chamber dim. | *
MaBe der Backkammer T | Mae der Backkammer MaRe der Backkammer 9 MaRe der Backkammer
Dimen.chambre de cuis. Dimen.chambre de cuis. T Dimen.chambre de cuis. Dimen.chambre de cuis. T
Dimen. camara de coccion ) Dimen. cdmara de coccién )6‘\9 Dimen. camara de coccién ) Dimen. camara de coccion )6‘
Pasmepbl nekapHoii kamepbl Pasmepbl nekapHoii kKamepbl Pa3mepbl nekapHoii Kamepbl Pa3mepbl nekapHoii kamepb!
509 640 509 640!
Modello - Model - Modell - Modéle - Modelo - Mogenb CR535/1 CR835/1 CR535/2 CR835/2
Capacita di cottura pizze
- Pizza baking capacity - Backleistung Pizzas 5 (@ 350 mm) 8 (@ 350 mm) 5+5 (@ 350 mm) 8+8 (7 350 mm)
Capacité de cuisson de pizzas Nr 2 (@ 500 mm) 4 (@ 500 mm) 2+2 (@ 500 mm) 4+4 (@ 500 mm)
Capacidad de coccion de pizzas 2 (O tray 400X600 mm) 3 (O tray 400X600 mm) 2+2 (O tray 400X600 mm) 3+3 (O tray 400X600 mm)
ﬂpOMSBOLlVITEﬂbHOCTb npuroToBieHns
Produttivita oraria (pizza classica)
o Productivity per hour (Pizza Classic) 50 (9 350) 0 (2 350) 100 (@ 350) 160 (@ 350)
Stunden Leistung (Pizza classica)
Productivité horaire (Pizza Classique) Nr 18 (0 500) 36 (9 500) 36 (2 500) 72 (@ 500)
Productividad por hora (Pizza Classica)
o4acoBast MON3BOMHTEbHOCTS (Knaccieckas miuua) 14 (O tray 400X600 mm) 27 (O tray 400X600 mm) 28 (O tray 400X600 mm) 42 (O tray 400X600 mm)
Alimentazione elettrica Volt
Electric power supply - Stromversorgung " " " "
Alimentation électrique - Alimentacion eléctrica 'SSZ(}/?O) AC 3N 400 AC 3N 400 AC 3N 400 AC 3N 400
SﬂeKTDMWECKOE nnTaHne H
Assorbimento massimo
Maximum absorption - Maximale Stromaufnahme kW
% Absorption maximale - Absorcidn méxima max 9.7 118 9.7+9.7 118+118
MakcumansHoe HOTDEéJ’IeHV]e
Consumo medio
Average consumption - Durchschnittlicher Verbrauch
uij Consommation moyenne - Consumo medio kwh 58 A 58+58 7A+70
CpefiHee notpebnexie
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 230 270 450 520
Peso neto - Bec HetTo
Peso lordo
@J Gross weight - Bruttogewicht Kg 270 312 494 570
Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - apyruie ceTeBble HanpsKeHUs Mo 3anpocy.

Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - CunoBble kabenu B KOMNIEKT NOCTaBKM He BXOAAT

Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas pa6oyas Temnepatypa 450°C
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Cappa

Supporto - Costruzione in similinox

Support - Similinox structure

Gestell - Konstruktion aus Similinox
Support - Construction en Similinox
Soporte - Construccion en Similinox

Hood
Haube
Hotte
Campana
BbITaKKa
——1056 ——1056——— hwss* ‘*1056ﬁ
Dimensioni esterne
External dimensions | & © Iy o
AuRenmaRe | & 9 S S
Dimensions externes | " i n 7
Dimensiones externas
BHewwHue pa3mepbl
H 390 mm H 390 mm H 390 mm H 390 mm
Modello - Model - Modell - Modéle
Modelo - Monens KCR535NT = KCR535AS | KCR835NT = KCR835AS
Portata
Air flow rate
f Abluftleistung 5 . .
0 et m¥h 700 700
Capacidad de estraccion
Pacxon
Alimentazione elettrica
Electric power supply Volt
Stromversorgung
e e Sﬁ/?o) AC 230 AC 230 AC 230 AC 230
Alimentacion eléctrica H
JNEeKTPUYECKOe NuTaHme
Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme kw
% Absorption maximale max 0.007 013 0.007 013
Absorcién maxima
MakcumanbHoe noTpebnexue
Peso netto
Net weight
Nettogewicht
CaES Kg 37 42 44 49
Peso neto
Bec HeTTO
Peso lordo
Gross weight
Bruttogewicht
Wy puooe Kg 60 65 74 79
Peso bruto
Bec 6pyTTO

MoacTtaeka - KoHCTpyKums 13 similinox

]

— 119 — : — 1419 1 — 119 — : — 1419 1
T ]
Dimensioni esterne | @ [ § ‘ 2 ’ § ’
External dimensions | | g | L 2| 7 8 U 2
AuBenmaRe = = = 3
Dimensions externes <¢>€) \ <’o) 1 <‘96) J <’o, \
Dimensiones externas — 7 - v -
BHelwHMe pasmepbl L 583 -/ L 704 - L 583 - N 704 -
H 1100 mm H 1100 mm H 900 mm H 900 mm
Modello - Model - Modell -Modéle | gcR535/1 | SCR835/1 = SCR535/2 ~ SCR835/2
Modelo - Mogenb
Peso netto - Net weight
@ Nettogewicht - Poids net | Kg 75 95 70 90
Peso neto - Bec HeTTO
Peso lordo - Gross weight
[@J Bruttogewicht - Poids brut | Kg 80 100 75 95
Peso bruto - Bec 6pyTT0
Opzioni - Optional - Option RS

Options - Opciones - Onuun

Applicazione ruote
Wheel employment
Anbringung Rader
Application des roulettes
Aplicacion de ruedas
MoHTax Konec

Taglio su ripiano inferiore per inserimento
impastatrice (no ...535/1-535/2)

Cut up on stand shelf for mixer introduction
(no ..535/1-535/2)

Ausschnitt im Unterbau zum Einsetzen einer
Teigmaschine (nicht lieferbar ..535/1-535/2)
Decoupe sur tablette inferieure pour insertion

Peso netto - Net weight
Nettogewicht - Poids net
Peso neto -Bec HeTTO

&

Kg

5 (set)

du petrin (non ..535/1-535/2)

Corte en balda inferior para integracion de
amasadora (no ..535/1-535/2)

BbIpes Ha HWKHelt nonke ANs yCTaHOBKM

TECTOMeCUAbHOMMALLMHbI (0TCYTCTBYET B ..535/1-535/2)

NT senza aspiratore - without extractor - ohne Sauggeblaese - neutre - sin aspirador - 6e3 acnvpatopa
AS con aspiratore a 5 velocita - with five-speed extractor fan - mit Sauggeblaese mit funf Geschwindigkeitsstufen - électrique a 5 vitesses

con aspirador de 5 velocidades ¢ 5-CKOpoCTHbIM acnmMpaTopom
H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Opzioni - Optional - Option - Options - Opciones - Onuunu

Supporto per forno triplo H 550 mm a richiesta (stesso prezzo del supporto doppio) - Support for triple oven H 550 mm on request

(same price as double stand) - Untergestell fiir 3-Kammer-Backofen H 550 mm auf Anfrage (gleicher Preis wie das 2-Kammer-Untergestell)
Support pour four triple H 550 mm sur demande (Méme prix que le support double) - Soporte para horno triple H 550 mm bajo pedido
(mismo precio que el soporte doble) - MozacTaska Ans TpoiHoit neur H 550 mm no 3anpocy (ta ke LieHa, 4To 1 3a ABOMHOW CynmnopT).




Michelangelo

Design e tecnologia per tutti i tipi di cottura.

Design and technology for all types of cooking

Design und Technologie fiir alle Backarten

Design et technologie pour tous les types de cuisson

Disefio y tecnologia para todo tipo de coccion

[lnsaiiH 1 TexHonorMm ansi No6bix CNOCo60B NPUFrOTOBIIEHUS

HEat.
SMART.
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Michelangelo

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, koTopbie cyLLeCTBEHHO OTANYAIOTCA

@ el
Sistema di controllo TS e CD
TS and the CD control system
TS-und CD Kontrollsystem
Systéme de controle TS et CD
Sistema de control TSy CD
Cuctema ynpasnexns TS u CD

Apertura e chiusura con molla a compressione
Opening and closing system with compression spring
Offnungs und SchlieBsystem mit Druckfeder

Systeme d'ouverture et fermeture avec

ressort de compression

Sistema de apertura y cierre con muelle a compresion
OTKpbIBaHWe 1 3aKpblBaHUe C NPYXWUHOM CxaTus

Porta con doppio vetro panoramico
Double glazed glass door

Tur mit doppelter Panoramaverglasung
Porte avec double vitre panoramique
Puerta con doble cristal panordmico
[1Bepua ¢ ABOVHbIM MAaHOPaMHbIM CTEKIOM

Sfiato vapori di cottura regolabile elettronicamente
Electronically adjustable steam vents

Elektronische regulierbarer Abzug der Backdampfe
Soupape vapeurs réglable électroniqguement
Evacuacion de vapores regulable electronicamente
OTayWwMHa 415 NapoB OT NPUrOTOBNEHNS C
9NEKTPOHHbBIM Peryn1poBaHuem

Sistema integrato di recupero di calore in camera di cottura
Integrated heat recovery system in the cooking chambe

Integriertes System zur Warmertickgewinnung in der Backkammer
Systéme integré de récupération chaleur dans la chambre de cuisson
Sistema integrado de recuperacion del calor en la camara de coccidn
BcTpoeHHas cucTeMa pekynepauuu Tenna B kamepe NpuroToBneHns

Resistenze differenziate cielo-platea
Top/Floor differentiated heating elements
Ober-und Unterhitze

Résistances haut/plateau autonomes

Resistencias diferenciadas inferior y superior

OTpenbHble TaHbI CBOAA 1 NOAA
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Potenza differenziata cielo/platea
Differentiated ceiling and floor power
Differenzierte Ober-und Unterhitze
Différente puissance haut et plateau
Potencia diferenciada superior e inferior
OtaenbHas MOLLHOCTb CBOAA M nofaa

Illuminazione interna con 2 lampade alogene a 12v
Internal lightening system with two 12V halogen lamps
Doppelte Beleuchtung der Backkammer mit 12V
Halogenlampe

Eclairage interne avec deux lampes halogénes 12V
[luminacion interior con dos ldmparas hal6genas a 12V
OcBelleHe BYMSI ranoreHHbIMI namnamu 12V BHyTpu
Kamepbl



Piano di cottura in mattoni di cordierite
Cordierite stone cooking floor
Backflache aus Cordierit

Plan de cuisson en briques de cordiérite
Superficie de coccién realizada con ladrillos de cordierita
Bbinekatolias NOBEPXHOCTb W3 KMpnuyeit

113 KopaMepuTa

Ventola di raffreddamento
Cooling fan - Kiihlventilator
Ventileteur de refroidissement
Ventilador de refrigeracién
BeHTUnATOp OXNaxaeHus

Guarnizione tenuta calore tra porta e camera di cottura
Heat seal between door and cooking chamber
Warmeabdichtung zwischen Tur und Backkammer

Joint isolation chaleur entre porte et chambre de cuisson
Guarnicion de aislamiento calor entre puerta y cdmara de coccion
YNNoTHeHUe Mex Ay ABepLei 1 kamMepoii NpUroToBAEHNs

Camera di cottura in acciaio inox

Stainless steel cooking chamber

Backkammer aus Edelstahl

Chambre de cuisson en acier inox

Camara de coccion en acero inoxidable

Kamepa npuroToBneHus U3 HepxasetoLleit cTanm

Dotazioni OPTIONAL

Optional equipment - Zubehore - Equipement optionel
Equipamiento Opcional - JononHuTenbHble onyum
Kit morsettiera alimentazione da doppia a singola
Power terminal kit from double to single

Kit verkabelung zur einzel stromversorgung

Kit de bornes de puissance du double au simple

Tablero de bornes para convertir el mecanismo de alimentacion de doble a individual
U KomnnekT kneMmHON Kopobki AN Nepexofa 0T ABONHOM K 0TAENbHON

Collegamento a Cloud Cuppone
Cuppone Cloud connection - Cuppone Cloud-Verbindung

Connexion au Cloud Cuppone - Conexion a cloud Cuppone
Stainless steel front - Vorderseite aus Edelstahl MoakntoyeHe K 06naky Cuppone

Facade en acier inox - Frontal en acero inoxidable
(®poHTanbHas CTOpPOHa M3 HepxxaBetoLLelt cTanu

!

Facciata in acciaio inox

Resistenze potenziate - Powered heating elements - Verstarkte heizwiderstande
Résistances rénforcées - Resistencias potenciada - YcuneHHble TaHbl.
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Michelangelo

Forno elettrico monocamera sovrapponibile

=, .
=
ﬁlmerlap

B==..
B==.
ﬁlmerlap

Superimposable single chamber electric oven
Einkammer-Elektro-Pizzaofen stapelbar

Four électrique 1 chambre superposable

A , . H 440 mm H 440 mm — 1190 —— H 440 mm H 440 mm 1550
Horno eléctrico de una camara superponible
SﬂeKTpI/IMeCKaH OJHOKaMepHasa ne4ybC —— 1190 —— 1550
BO3MOXHOCTBIO ﬂpyCHOVI yCTaHOBKM Dimensioni esterne Dimensioni esterne Dimensioni esterne ioni esterne
External dimensions ‘ External dimensions o External dimensions ’ External dimensions o
AuRenmale ° AuRenmale 3 AuRenmale o AuBenmale 3
Dimensions externes e Dimensions externes in Dimensions externes = Dimensions externes in
Dimensiones externas N Dimensiones externas Dimensiones externas N Dimensiones externas
BHelwHue pa3mepbl \ BHewHue pasmepbl BHewHue pasmepbl l BHewHue pasmeps!
H 140 mm H 140 mm ‘~7204‘ H 140 mm H 140 mm ‘*1080*1
720 — | ‘ ~———1080—— ‘ |
Dim.camera di cottura F ‘ Dim.camera di cottura Dim.camera di cottura ‘ ‘ Dim.camera di cottura
Cooidn chamber dim ‘ ‘ Cooi(in chamber dim. ’ Cooking chamber dim. ‘ ‘ Cooking chamber dim.
Maf dg Backk § ‘ Ma dg Backk ) o MaRe der Backkammer ‘ MaBe der Backkammer S
rabe der Backkammer o aie der Backkammer 3 Dimen.chambre de cuis. o | Dimen.chambre de cuis. =
ETLY D!men.chlambre de ous. o D!men.ch'ambre de cus- T Dimen. cdmara de coccién | Dimen. camara de coccion
Dimen. camara de coccion ~ Dimen. camara de coccion ’ o ~ o ‘
Pasmepbl nekapHoii kamepbl \ Pa3mepbl nekapHoi kKamepbl ::;"::EIH nexapoit \ E:;’:;E:" nekapon
Modello - Model - Modell - Modéle - Modelo - Mogenb ML435/1 ML635/1 ML635L/1 ML935/1
Capacita di cottura pizze
5 Pizza baking capacity - Backleistung Pizzas 4 (@ 350 mm) 6 (@ 350 mm) 6 (@ 350 mm) 9 (@ 350 mm)
Capacité de cuisson de pizzas Nr 1 (@ 500 mm) 2 (@ 500 mm) 2 (@ 500 mm) 4 (@ 500 mm)
Capacidad de coccion de pizzas 1 (O tray 400X600 mm) 2 (O tray 400X600 mm) 2 (O tray 400X600 mm) 4 (O tray 400X600 mm)
MPOM3BOANTENBHOCTD MPUTrOTOBIIEHNS
Produttivita oraria (pizza classica) 36 (@ 350 mm) 66 (@ 350 mm) 60 (9 350 mm) 99 (@ 350 mm)
@ Productivity per h(zur (Pizza Class)w)
Stunden Leistung (Pizza classica
Productivité horaire (Pizza Classique) Nr 11 (@ 500 mm) 22 (@ 500 mm) 20 (@ 500 mm) 44 (@ 500 mm)
Productividad por hora (Pizza Classica
Moyacosas ﬂpOV%BOMeﬂ(bHOCTb (Kﬂaccw)ecm nnua) 7 (O tray 400x600 mm) 14 (O tray 400x600 mm) 12 (O tray 400x600 mm) 28 ([ tray 400x600 mm)
Alimentazione elettrica Volt
Electric power supply - Stromversorgung " * " "
Alimentation électrique - Alimentacion eléctrica Igsze/so) AC 3N 400 AC 3N 400 AC 3N 400 AC 3N 400
INeKTPUYECKOe NnUTaHne H
Assorbimento massimo
Maximum absorption - Maximale Stromaufnahme kW
% Absorption maximale - Absorcion méxima max o8 8.4 8,6 126
MakcnmManbHoe noTpetneque
Consumo medio
Average consumption
uij Durchschnittlicher Verbrauch kWh 3,5 50 52 7,6
Consommation moyenne - Consumo medio
CpefiHee noTpebnexie
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 169 218 212 283
Peso neto - Bec HetTo
Peso lordo
@J Gross weight - Bruttogewicht Kg 189 244 237 316
Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - apyrue ceTeBble HanPsKeHUs MO 3anpocy.

Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - CrnoBbie kabenu B KOMNNEKT NOCTaBKM He BXOAAT

Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas pa6oyas Temnepatypa 450°C

30




Forno elettrico bicamera monoblocco

Double chambers electric oven
Zweikammer-elektro-Pizzaofen monoblock
Four électrique 2 chambres monobloc
Horno eléctrico monobloc de dos camaras
OneKkTpryeckas AByxKaMepHas
MOHO6/104YHas Nevb

CE @

M Overlap

B==. .

Overlap

H 780 mm

—— 1190 ——
Dimensioni esterne

External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas

BHeluHue pa3mepbl

——1100——

H 780 mm - 1190 —

Dimensioni esterne
External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHewwHue pasmepbl

1460

H 780 mm

1550

H 780 mm 1550

Dimensioni esterne
External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHewHue pa3mepbl

——1100——

ioni esterne
External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHelwHue pasmepbi

1460

H 140 mm

— 720
[ = 1

Dim.camera di cottura ‘ ‘
Cooking chamber dim.

MaBe der Backkammer
Dimen.chambre de cuis.
Dimen. cémara de coccion

Pa3mepbl nekapHoil kamepbl

—T720—

H 140 mm ‘*noﬁ‘

Dim.camera di cottura
Cooking chamber dim.

MaBe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccién
Pa3mepbl nekapHoii kamepbl

—1080——

H 140 mm

——1080
Dim.camera di cottura ‘

Cooking chamber dim. ‘ ‘

MaBe der Backkammer
Dimen.chambre de cuis.
Dimen. cémara de coccion
Pa3mepbl nekapHoi

—T720—

Kamepbl

H 140 mm ‘*1 080;‘

Dim.camera di cottura
Cooking chamber dim.
MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion
Paamepbl nekapHoi
Kamepbl

——1080——

Modello - Model - Modell - Modeéle - Modelo - Mogenb

ML435/2

ML635/2

ML635L/2

ML935/2

Capacita di cottura pizze

Pizza baking capacity - Backleistung Pizzas
Capacité de cuisson de pizzas

Capacidad de coccion de pizzas
MpOM3BOANTENBHOCTb NPUFOTOBNEHNS

4+4 (@ 350 mm)
1+1 (@ 500 mm)
1+1 (O tray 400X600 mm)

6+6 (@ 350 mm)
2+2 (@ 500 mm)
2+2 (O tray 400X600 mm)

6+6 (@ 350 mm)
2+2 (@ 500 mm)
2+2 (O tray 400X600 mm)

9+9 (@ 350 mm)
4+4 (@ 500 mm)
4+4 (O tray 400X600 mm)

@

Produttivita oraria (pizza classica)
Productivity per hour (Pizza Classic)

Stunden Leistung (Pizza classica)

Productivité horaire (Pizza Classique)
Productividad por hora (Pizza Classica)

Moyacosas Npou3BoANTENbHOCTS (Knaccudeckas nuLa)

Nr

72 (@ 350 mm)

132 (@ 350 mm)

120 (@ 350 mm)

198 (@ 350 mm)

22 (@ 500 mm)

44 (@ 500 mm)

40 (@ 500 mm)

88 (@ 500 mm)

14 (O tray 400x600 mm)

28 (O tray 400x600 mm)

24 (O tray 400x600 mm)

56 (O tray 400x600 mm)

®

Alimentazione elettrica

Electric power supply - Stromversorgung
Alimentation électrique - Alimentacién eléctrica
neKTpuyeckoe nuTaHue

Volt
(50/60
Hz/ ')

AC 3 N 400"

AC 3N 400"

AC 3N 400"

AC 3 N 400"

AN

Assorbimento massimo

Maximum absorption - Maximale Stromaufnahme
Absorption maximale - Absorcidn maxima
MakcumanbHoe noTpe6nexue

kW

58+58

84+84

86+86

126+126

Consumo medio

Average consumption

Durchschnittlicher Verbrauch
Consommation moyenne - Consumo medio
CpefHee noTpebnenne

kWh

7.0

10,4

152

=0

Peso netto
Net weight - Nettogewicht - Poids net
Peso neto - Bec HeTTO

Kg

302

380

378

473

®

Peso lordo
Gross weight - Bruttogewicht

Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa
(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - Apyrve ceTeBble HanpsixeHus Mo 3anpocy.

Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - Cunosble kabenvt B KOMNIEKT NOCTaBKW He BXOAAT
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas pa6oyas Temnepatypa 450°C

Kg

324

406

31

405

508




Michelangelo

Cappa

Hood
Haube
Hotte
Campana
BbITaxka

1188

1546

Dimensioni esterne
External dimensions
AuBenmalle
Dimensions externes
Dimensiones externas
BHelwuHue pasmepbl

1200
1200

H 410 mm

Modello - Model - Modell - Modéle KML KML KML

Modelo - Mogenb

KML | KML | KML

Portata

Air flow rate
Abluftleistung

Débit

Capacidad de estraccion
Pacxog

mé/h - 700 - 700 - 700

Alimentazione elettrica
Electric power supply
Stromversorgung
Alimentation électrique
Alimentacion eléctrica
3nekTpuYeckoe nuTaHue

Volt
(50/60 | AC 230 | AC230 | AC230 AC230 | AC 230 | AC 230

Hz/ Tw)

Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme
Absorption maximale
Absorcién méaxima
MakcumanbHoe noTpeénexme

kW
max

0.007 013 0.007 013 0.012 013

Peso netto
Net weight
Nettogewicht
Poids net
Peso neto
Bec HeTTO

Kg 41 45 41 45 46 51

Peso lordo
Gross weight
Bruttogewicht
Poids brut
Peso bruto
Bec 6pyTTO

UK” Kg 64 68 64 68 77 82

NTsenza aspiratore - without extractor - ohne Sauggeblaese - neutre - sin aspirador - 6e3 acnupatopa

AScon aspiratore a 5 velocita - with five-speed extractor fan - mit Sauggeblaese mit finf Geschwindigkeitsstufen
électrique a 5 vitesses con aspirador de 5 velocidades ¢ 5-CKOpOCTHbIM acnpaTopom

H: altezza - height - Hohe - hauteur - altura - BbicoTa
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H 410 mm

KML = KML

435NT | 435AS  635NT  635AS 635LNT 635LAS 935NT | 935AS

- 700

AC 230 = AC 230

0.012 013
46 51
77 82



Supporto - Costruzione in similinox

Support - Similinox structure

Gestell - Konstruktion aus Similinox
Support - Construction en Similinox
Soporte - Construccion en Similinox

Mopactaeka - KoHCTpyKUms 13 similinox

H & =

—1180— ——1540—— —1180— ——1540——
Dimensioni esterne —1180— ‘ ——1540 —— ‘ —1180—, ‘ ——1540 ——, [
External dimensions | =] | o I =] [ o
- 'AuBenmaBe 8 ® 8 2 S ® S 2
Dimensions externes o ‘ o ‘ (=} ‘ (<} \
Dimensiones externas ‘ ‘ ‘ ‘
BHelwHue pasMepbl
H 1100 mm H 1100 mm H 900 mm H 900 mm
Modelo-Mogens SML435/1 SML635/1 SML635L/1 SML935/1 SML435/2 SML635/2 SML635L/2 SML935/2
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 54 66 64 78 50 62 60 74
Peso neto - Bec HeTTO
Peso lordo
) | Gross weight - Brutiogewicht Kg 58 70 68 83 54 66 64 79
Poids brut - Peso bruto - Bec 6pyTT0

Opzioni - Optional - Option
Options - Opciones - Onuun

Aplicacion de ruedas

Applicazione ruote
Wheel employment
Anbringung Rader
Application des roulettes

MoHTax konec

Taglio su ripiano inferiore per inserimento impastatrice (no ...435/1-435/2)
Cut up on stand shelf for mixer introduction (no ..435/1-435/2)

Ausschnitt im Unterbau zum Einsetzen einer Teigmaschine (nicht lieferbar ...435/1-435/2)
Decoupe sur tablette inferieure pour insertion du petrin (non ..435/1-435/2)
Corte en balda inferior para integracion de amasadora (no ..435/1-435/2)
Bbipes Ha HWKHel nosike Ans yCTaHOBKYM TECTOMECHbHOMMALLMHBI (0TCyTCTBYET B ..435/1-435/2)

Peso netto - Net weight
@ Nettogewicht - Poids net
Peso neto -Bec HetTo

Kg

4 (set)

H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Opzioni - Optional - Option - Options - Opciones - Onuyuuu
Supporto per forno triplo H 550 mm a richiesta

(stesso prezzo del supporto doppio)

Support for triple oven H 550 mm on request

(same price as double stand)

Untergestell fir 3-Kammer-Backofen H 550 mm auf Anfrage
(gleicher Preis wie das 2-Kammer-Untergestell)

Support pour four triple H 550 mm sur demande

(Méme prix que le support double)

Soporte para horno triple H 550 mm bajo pedido

(mismo precio que el soporte doble)

MoacTaska Ansa TpoiHor neyn H 550 mm no 3anpocy
(ta >xe LeHa, YTO 1 3a IBOVHOM CyNMNopT).




HEat.
SMART.

Donatello

Tecnologia digitale alla p

Digital technology for everyone

Digitale Technologie fiir alle

La technologie numérique a la portée de tous
Tecnologia digital al alcance de todos
Lindposasi TexHonorus, 4OCTYrNHasi BCEM







Donatello

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopbie cyw,ecTBeHHO OT/IHYaIOTCA

__ o
e —

Facciata in acciaio inox Camera di cottura in acciaio inox Sfiato vapori di cottura regolabile

Stainless steel front Stainless steel cooking chamber Adjustable steam vents

Vorderseite aus Edelstahl Backkammer aus Edelstahl Regulierbarer Abzug der Backdampfe

Facade en acier inox Chambre de cuisson en acier inox Soupape vapeurs réglable

Frontal en acero inoxidable Cdmara de coccion en acero inoxidable Evacuacion de vapores regulable

(OpoHTanbHas CTOpoHa 13 HepxasetoLLeil cTanu Kamepa npuroToBNeHs 13 HepxaBetoLLeil cTanm PerynupyemMas 0TAyLWVHa NS NapOB OT NPUroTOBAEHMS

AN s /-

W -

Sistema integrato di recupero di calore in camera di cottura Resistenze differenziate cielo-platea Potenza differenziata cielo/platea llluminazione interna con lampada alogena 12v
Integrated heat recovery system in the cooking chambe Top/Floor differentiated heating elements Differentiated ceiling and floor power Chamber lightening system with 12V halogen lamp
Integriertes System zur Warmeriickgewinnung in der Backkammer Ober-und Unterhitze Differenzierte Ober-und Unterhitze Beleuchtung der Backkammer mit 12V Halogenlampe
Systéme integré de récupération chaleur dans la chambre de cuisson Résistances haut/plateau autonomes Différente puissance haut et plateau Eclairage interne avec lampe halogéne 12V

Sistema integrado de recuperacion del calor en la camara de coccién Resistencias diferenciadas inferior y superior Potencia diferenciada superior e inferior lluminacion interior con ldmpara haldgena 12V
BCTpoeHHaﬂ Ccuctema pexkynepauumn Tenna B Kamepe npurotoBneHna Omeanme T3HbI CBOAa W NOAa OTﬂEﬂbHaﬂ MOLLHOCTb CBOAa 1 nofa OCBELLLeHl/Ie ranoreHHon namnon 12V BHYTpW Kamepbl
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Pannello comandi cappa

Hood control panel

Bedienfeld Haube

Panneau de commandes de la hotte
Panel de control campana

[Taenb ynpasneHns BbITAKKOM

Piano di cottura in mattoni di cordierite
Cordierite stone cooking floor - Backflache aus Cordierit
Plan de cuisson en briques de cordiérite

Superficie de coccion realizada con ladrillos de cordierita
BbinekatoLias noBepxHOCTb U3 KMPNUYeli u3 KopanepuTa

J

|

|

1
hi

[

Ventola di raffreddamento
Cooling fan

Kiihlventilator

Ventileteur de refroidissement
Ventilador de refrigeracion
BeHTUNATOP OXnaxaeHus

Porta con vetro panoramico
Door with panoramic glass

Tir mit Panoramaverglasung
Porte avec vitre panoramique
Puerta con cristal panordmico
[lBepua ¢ naHopamHbIM CTEKIOM

Dotazioni OPTIONAL

Optional equipment - Zubehére - Equipement optionel
Equipamiento Opcional - JononHuTenbHbie onyumn
Kit morsettiera alimentazione da doppia a singola
Power terminal kit from double to single

Kit verkabelung zur einzel stromversorgung

Guarnizione tenuta calore tra porta e camera di cottura

Maniglia porta

Door handle Heat seal between door and cooking chamber Kit de bornes de puissance du double au simple
Tuirgriff Warmeabdichtung zwischen Tir und Backkammer Tablero de bornes para convertir el mecanismo de alimentacion de doble a individual
Poignée de porte Joint isolation chaleur entre porte et chambre de cuisson KOMNAeKT KneMMHOIt KopOBKM 119 Mepexoda 0T ABOMHOI K 0TAENbHO
Manilla de la puerta Guarnicion de aislamiento calor entre puerta y camara de coccion Resistenze potenziate - Powered heating elements - Verstarkte heizwiderstande
Pyuka nBepubl YnnoTHeHne MeXay ABepLeit 1 Kamepoii NpuroToBIieHNs Résistances rénforcées - Resistencias potenciada - YcuneHHble TaHbI.
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Donatello

Forno elettrico monocamera sovrapponibile

Superimposable single chamber electric oven
Einkammer-Elektro-Pizzaofen stapelbar
Four électrique 1 chambre superposable

ﬁg‘ v 1+
= .
ﬁg‘ Overlap

ﬁ‘ﬂ‘ 1+
H‘ v+
E‘ Overlap

P , ) H 430 mm H 430 mm —— 1150 —— H 430 mm H 430 mm 1510
Horno eléctrico de una camara superponible
SﬂeKTpI/IhIeCKaﬂ OJHOKaMepHasa ne4ybC — 1150 —— 1510
BO3MOYXHOCTbHO ﬂpyCHOVI YCTaHOBKM Dimensioni esterne Dimensioni esterne Dimensioni esterne ioni esterne
External dimensions ‘ External dimensions = External dimensions ‘ External dimensions o
AuBenmale o AuRenmale g AuBenmaRe o AuRenmale #
Dimensions externes S Dimensions externes in Dimensions externes 3 Dimensions externes in
Dimensiones externas i Dimensiones externas Dimensiones externas ™ | Dimensiones externas
BHeluHue pasmepbl ‘ BHewwHue pa3mepbl BHelwHue pasmepbl ‘ BHelwHue pa3mepbl
H 140 mm H 140 mm ’*7204‘ H 140 mm H 140 mm hmso*‘
~—— 720 | ‘ *1080—‘ ‘ |
Dim.camera di cottura ‘ j Di di cott Dim.camera di cottura ‘ Dim.camera di cottura ‘
¢ ! cottu ‘ ‘ |m.§amera hco Fm Cooking chamber dim. ‘ Cooking chamber dim.
Cooking chamber dim. Gooking chamber dim. o MaRe der Backkammer MaRe der Backkammer 2
Mafe der Backkammer L Mae der Backkammer 3 Dimen.chambre de cuis. L Dimen.chambre de cuis. §
g!men.ch?mbre de cus. X D!men.ch?mbre de culs. T Dimen. cdmara de coccion | Dimen. cdmara de coccién ‘
imen. cdmara de coccion Dimen. camara de coccion N -
T Pa3smepbl nekapHoii kamepbl J Pa3mepbl nekapHoil kKamepbl \ Pasueps! nekapioi ] Paswmepb nekapHoit
Kamepbl Kamepbl
Modello - Model - Modell - Modeéle - Modelo - Mogenb DN435/1 DN635/1 DN635L/1 DN935/1
Capacita di cottura pizze
Pizza baking capacity - Backleistung Pizzas 4 (@ 350 mm) 6 (@ 350 mm) 6 (@ 350 mm) 9 (@ 350 mm)
Capacité de cuisson de pizzas Nr 1 (@ 500 mm) 2 (@ 500 mm) 2 (@ 500 mm) 4 (@ 500 mm)
Capacidad de coccion de pizzas 1 (O tray 400x600 mm) 2 (O tray 400x600 mm) 2 (O tray 400x600 mm) 4 (O tray 400x600 mm)
pOM3BOANTENBHOCTb NPUrOTOBNEHNS
Produttivita oraria (pizza classica) 32 (@ 350 mm) 60 (@ 350 mm) 54 (@ 350 mm) 90 (@ 350 mm)
@ Productivity perho(ur Pizza Class)m)
Stunden Leistung (Pizza classica
Productivité horaire (Pizza Classique) Nr 10 (@ 500 mm) 20 (@ 500 mm) 18 (@ 500 mm) 40 (@ 500 mm)
Productividad por hora (Pizza Classica
Moyacosas ﬂpOMpfSBOﬂ,MTeﬂ(bHOCTb (KﬂaCCVIH)ECKaFI nuLa) 6 (C tray 400x600 mm) 12 (O tray 400x600 mm) 10 (O tray 400x600 mm) 24 (O tray 400x600 mm)
Alimentazione elettrica Volt
Electric power supply - Stromversorgung " " n *
Alimentation électrique - Alimentacién eléctrica }(_lsz(;/g% AC 3N 400 AC 3N 400 AC 3N 400 AC 3N 400
IneKTpuYecKoe NuTaHne H
Assorbimento massimo
Maximum absorption - Maximale Stromaufnahme kW
% Absorption maximale - Absorcién méxima max 58 8.4 8,6 126
MakcumanbHoe notpeénexne
Consumo medio
Average consumption
uiﬂi Durchschnittlicher Verbrauch kWh 3,5 50 52 7.6
| Consommation moyenne - Consumo medio
CpepfHee notpebnexue
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 147 187 190 250
Peso neto - Bec HeTTo
Peso lordo
@J Gross weight - Bruttogewicht Kg 167 211 215 282

Poids brut - Peso bruto - Bec 6pyTTo
H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - Apyrue ceTeBble HanpsXXeHKs No 3anpocy.
Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - Cunosble kabenu B KOMMAEKT NOCTaBKM He BXOASAT
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas pa6oyas Temnepatypa 450°C
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Forno elettrico bicamera monoblocco

Double chambers electric oven
Zweikammer-elektro-Pizzaofen monoblock

| Overlap

Four électrique 2 chambres monobloc

Horno eléctrico monobloc de dos camaras
dneKTpryeckas AByxKaMepHast MOHOOI04HasA NeYb

CE @

H 780 mm

—— 1150 ——
Dimensioni esterne

External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas

BHewHue pa3mepbl

——1060 ——

H 780 mm

—— 1150 ——

Dimensioni esterne
External dimensions
AuBenmaRe
Dimensions externes
Dimensiones externas

BHelwHue pasmepbi

1420

H 780 mm

1510

H 780 mm 1510

Dimensioni esterne
External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHelwHue paamepbl

-——1060 —

ioni esterne
External dimensions
AuBenmale
Dimensions externes
Dimensiones externas
BHeluHUe pasmepbl

1420

H 140 mm

720 —
[ = 1

Dim.camera di cottura ‘ ‘
Cooking chamber dim.

MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion

Pa3mepbl nekapHoil kamepbl

—T720—

H 140 mm ‘*7204‘

Dim.camera di cottura
Cooking chamber dim.

MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion
Pa3mepbl nekapHoii kamepbl

——1080 —

H 140 mm

‘*1 080 —‘
Dim.camera di cottura

Cooking chamber dim. ‘ ‘

MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion
Pa3mepbl nekapHoit

—T720—

Kamepb!

H 140 mm

——1080
\

Dim.camera di cottura
Cooking chamber dim.
MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion
Pa3mepbl nekapHoit

——1080——

Kamepbl

Modello - Model - Modell - Modéle - Modelo - Mogenb

DN435/2

DN635/2

DN635L/2

DN935/2

Capacita di cottura pizze

Pizza baking capacity - Backleistung Pizzas
Capacité de cuisson de pizzas

Capacidad de coccion de pizzas
TpOM3BOANTENBHOCTL NPUFOTOBEHNS!

Nr

4+4 (¢ 350 mm)
1+1 (@ 500 mm)
1+1 (O tray 400x600 mm)

6+6 (@ 350 mm)
2+2 (@ 500 mm)
2+2 (O tray 400x600 mm)

6+6 (@ 350 mm)
2+2 (@ 500 mm)
2+2 (O tray 400x600 mm)

9+9 (@ 350 mm)
4+4 (9 500 mm)
4+4 (O tray 400x600 mm)

e}

Produttivita oraria (pizza classica)
Productivity per hour (Pizza Classic)

Stunden Leistung (Pizza classica)

Productivité horaire (Pizza Classique)
Productividad por hora (Pizza Classica)

MoyacoBas NpoM3BOANTENBHOCTb (Knaccuyeckas nuua)

64 (@ 350 mm)

120 (@ 350 mm)

108 (@ 350 mm)

180 (@ 350 mm)

20 (@ 500 mm)

40 (@ 500 mm)

36 (@ 500 mm)

80 (@ 500 mm)

12 (O tray 400x600 mm)

24 (O tray 400x600 mm)

20 (O tray 400x600 mm)

48 (O tray 400x600 mm)

®

Alimentazione elettrica

Electric power supply - Stromversorgung
Alimentation électrique - Alimentacion eléctrica
INeKTPUYECKO. NnUTaHne

Volt
(50/60
Hz/ Tu)

AC 3 N 400"

AC 3 N 400"

AC 3 N 400"

AC 3 N 400"

AN

Assorbimento massimo

Maximum absorption - Maximale Stromaufnahme
Absorption maximale - Absorcion méxima
MakcumansHoe noTpebnenne

kW

58+58

8.4+84

8.6+8.6

12.6+12.6

Consumo medio

Average consumption

Durchschnittlicher Verbrauch
Consommation moyenne - Consumo medio
CpefiHee notpebnexie

kWh

7,0

10,4

152

)

Peso netto
Net weight - Nettogewicht - Poids net
Peso neto - Bec HetTo

Kg

252

330

324

430

&

Peso lordo
Gross weight - Bruttogewicht
Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa
(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - apyruie ceTeBble HanpsXKeHUs Mo 3amnpocy.

Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - CunoBble kabeny B KOMMAIEKT NOCTaBKY He BXOAAT
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas pa6oyas Temnepatypa 450°C

Kg

273

356

39

350

465




Donatello

Cappa

Hood = | =
Haube

Hotte

Campana

BbiTaxkka

1146 1506

Dimensioni esterne
External dimensions
AuBenmale
Dimensions externes
Dimensiones externas
BHelwHue pasmepbl

1110
1110

H 410 mm H 410 mm

Modello - Model - Modell - Modéle KDN KDN KDN KDN KDN KDN KDN KDN
Modelo - Mogens 435NT | 435AS  635NT  635AS 635LNT 635LAS 935NT 935AS

Portata
Air flow rate
W Abluftleistung
Débit
Capacidad de estraccion
Pacxon

Alimentazione elettrica
Electric power supply

m3/h - 700 - 700 - 700 - 700

Volt

Stromversorgung (50/60, - | AC230 | - | AC230 | - | AC230 - | AC230
Alimentation électrique Hz/ )

Alimentacidn eléctrica
ANEKTPUYECKOE NUTaHMe

Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme KW
## | Absorption maximale . 013 . 013 . 013 . 013
P max
Absorcién méxima
MakcumanbHoe

notpebnexve

Peso netto
Net weight
() | Nettogewicht Kg 35 40 35 40 43 48 43 48
Poids net
Peso neto
Bec HeTTO

Peso lordo
Gross weight
Bruttogewicht
@ 9 Kg 57 62 57 62 75 80 75 80

Poids brut
Peso bruto
Bec 6pyTT0

NT senza aspiratore - without extractor - ohne Sauggeblaese - neutre - sin aspirador - 6e3 acnupaTopa

AS con aspiratore a 5 velocita - with five-speed extractor fan - mit Sauggeblaese mit funf Geschwindigkeitsstufen - électrique a 5 vitesses

con aspirador de 5 velocidades ¢ 5-CKOPOCTHbIM acnMpaTopom
H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Supporto - Costruzione in similinox

Support - Similinox structure

Gestell - Konstruktion aus Similinox
Support - Construction en Similinox
Soporte - Construccion en Similinox
Mopactaeka - KoHCTpyKUms 13 similinox

—1140— ——1500—— —1140— ——1500——
Dimensioni esterne 1140, ‘ 1500 — ‘ —1140—, ‘ — 1500 — [
External dimensions ‘ o ‘ o ‘ o ‘ =)
AuBenmaRe o % o 8 o ﬁ o g
Dimensions externes 2 i g i 2 i S T
Dimensiones externas \ ‘ \ 1 \ ‘ \ \
BHelwHue pa3mepbl
H 1100 mm H 1100 mm H 900 mm H 900 mm
Modello - Model - Modell - Modéle
Modelo - Mogens SDN435/1 SDN635/1 SDN635L/1 SDN935/1 SDN435/2 SDN635/2 SDN635L/2 SDN935/2
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 54 064 63 77 50 60 59 73
Peso neto - Bec HeTTO
Peso lordo
HEJ Gross weight - Bruttogewicht Kg 58 68 67 82 54 64 63 78
Poids brut - Peso bruto - Bec 6pyTtT0

Opzioni - Optional - Option
Options - Opciones - Onuumn

Peso netto - Net weight

Applicazione ruote
Wheel employment
Anbringung Rader
Application des roulettes
Aplicacion de ruedas
MoHTax Konec

PS

Taglio su ripiano inferiore per inserimento impastatrice (no ...435/1- 435/2)
Cut up on stand shelf for mixer introduction (no ..435/1-435/2)

Ausschnitt im Unterbau zum Einsetzen einer Teigmaschine (nicht lieferbar ... 435/1-435/2)
Decoupe sur tablette inferieure pour insertion du petrin (non ...435/1-435/2)
Corte en balda inferior para integracion de amasadora (no ... 435/1-435/2)
BbIpes Ha HibKHel Nonke Ans YCTaHOBKY TECTOMECHNbHOMMALLMHBI (OTCYTCTBYET B ...435/1-435/2)

@ Nettogewicht - Poids net Kg
Peso neto -Bec HeTTO

4 (set)

H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Opzioni - Optional - Option - Options - Opciones - Onuyuuu
Supporto per forno triplo H 550 mm a richiesta

(stesso prezzo del supporto doppio)

Support for triple oven H 550 mm on request

(same price as double stand)

Untergestell fir 3-Kammer-Backofen H 550 mm auf Anfrage
(gleicher Preis wie das 2-Kammer-Untergestell)

Support pour four triple H 550 mm sur demande

(Méme prix que le support double)
Soporte para horno triple H 550 mm bajo pedido
(mismo precio que el soporte doble)
MoacTaska Ana TpoiHon neyn H 550 mm no 3anpocy
(ta >ke LeHa, YTO W 3a [iBOVIHO CYNMoOpT).




HEat.
SMART.

Tiepolo

| forno elettrico sem

The electric oven simple, effective and indestructible
Der einfache, wirkungsvolle und unzerstorbare Elektro-Pizz
Le four électrique simple, efficace et indestructible
El horno eléctrico simple, eficaz e indestructible

MpocTas, athheKTMBHAS U USHOCOYCTONYNBASA SNIEKTPUYECKAS
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Tiepolo

Le tecnologie che fanno la differenza
The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, koTopbie cyLLeCTBEHHO OTANYAIOTCA

Facciata in acciaio inox

Stainless steel front

Vorderseite aus Edelstahl

Facade en acier inox

Frontal en acero inoxidable

®poHTaNbHas CTOPOHA 13 HepXaBeroLLEet CTanm

Camera di cottura in acciaio inox

Stainless steel cooking chamber

Backkammer aus Edelstahl

Chambre de cuisson en acier inox

Camara de coccion en acero inoxidable

Kamepa npuroToBNIEHNUS 13 HEPXKABEHOLLEN cTanm

Porta con vetro panoramico
Door with panoramic glass

Tlr mit Panoramaverglasung
Porte avec vitre panoramique
Puerta con cristal panordmico
[lBepua ¢ naHopamHbIM CTEKOM

350711 w 00 Yaen
‘300

Pirometro di visualizzazione temperatura della camera
Chamber temperature pyrometer display

Thermometer zum Ablesen der Backkammertemperatur
Pyromatre de visualisation de la température dans la chambre
Pirometro de visualizacion de la temperatura de la cdmara
MnpomeTp 0To6paxeHNs TeMnepaTypbl Kamepbl

Termostato di sicurezza

Safety thermostat
Sicherheitsthermostat
Thermostat de sécurité
Termostato de seguridad
TepMmocTaT 6e30nacHoCTy

Resistenze differenziate cielo-platea
Top/Floor differentiated heating elements
Ober-und Unterhitze

Résistances haut/plateau autonomes
Resistencias diferenciadas inferior y superior
OTaenbHble TaHbI CBOAA M MOAA

Potenza differenziata cielo/platea
Differentiated ceiling and floor power
Differenzierte Ober-und Unterhitze

Différente puissance haut et plateau
Potencia diferenciada superior e inferior
OTaenbHas MOWHOCTb CBOAia M Noaa

Illuminazione interna con lampada alogena 12v
Chamber lightening system with 12V halogen lamp
Beleuchtung der Backkammer mit 12V Halogenlampe
Eclairage interne avec lampe halogéne 12V
[luminacion interior con lampara halégena 12V
OcBeLLeHue ranoreHHoit namnoin 12V BHyTpu kamepbl



Piano di cottura in mattoni di cordierite
Cordierite stone cooking floor - Backflache aus Cordierit
Plan de cuisson en briques de cordiérite

Superficie de coccidn realizada con ladrillos de cordierita
Bbinekaroluast NOBEPXHOCTb U3 KMpnuYeii 3 KopanepuTa

Maniglia porta
Door handle
Tlrgriff

Poignée de porte
Manilla de la puerta
Pyyka aBepubl

i

L

- ¥

Sistema di controllo meccanico
Mechanical control system
Mechanisches Kontrollsystem
Systéme de controle mécanique
Sistema de control mecdnico
MexaHuuyeckas cucTema ynpasneHus

45

Pannello comandi cappa

Hood control panel

Bedienfeld Haube

Panneau de commandes de la hotte
Panel de control campana

laHenb ynpas/eHns BbITAXKON

[l

Ventola di raffreddamento
Cooling fan

Kiihlventilator

Ventileteur de refroidissement
Ventilador de refrigeracion
BeHTUNATOP OXNaxAeHus

Dota;ioni OPTIONAL
Optional equipment - Zubehore - Equipement optionel
Equipamiento Opcional - JononHuTenbHbie onuyum

Kit morsettiera alimentazione da doppia a singola
Power terminal kit from double to single

Kit verkabelung zur einzel stromversorgung

Kit de bornes de puissance du double au simple
Tablero de bornes para convertir el mecanismo de alimentacion de doble a individual
KomnnekT KneMmHoii Kopobki Ans nepexoda 0T ABOIHON K OTAENbHON

Resistenze potenziate - Powered heating elements - Verstarkte heizwiderstande
Résistances rénforcées - Resistencias potenciada - YcuneHHble TaHbl.

Kit maniglia TP - Handle kit - Griff-kit - Kit poignée - Kit perilla - YepHas pyyka
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elelle

Forno elettrico monocamera sovrapponibile

Superimposable single chamber electric oven
Einkammer-Elektro-Pizzaofen stapelbar

Four électrique 1 chambre superposable
Horno eléctrico de una cdmara superponible
SneKTpryeckasn OgHOKaMepHas neyse
BO3MOXHOCTbHIO IPYCHOI YCTaHOBKM

q3

‘E Overlap

Wi

iv 1t
i v 1+

i Overlap

H 410 mm

—— 1041 ——
Dimensioni esterne
External dimensions
AuenmaBe
Dimensions externes
Dimensiones externas
BHelwHue pa3mepbl

——910 —

H 410 mm

Dimensioni esterne
External dimensions
AuBenmaRe
Dimensions externes
Dimensiones externas
BHeLwHue pasmepbl

— 1041 ——

1270

H 410 mm

1400

Dimensioni esterne

H 410 mm

External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHewHwe pasmepbl

——910 —

ioni esterne
External dimensions
AuBenmaRe
Dimensions externes
Dimensiones externas
BHewwHwe pa3mepbl

1400

1270

H 140 mm

— 720
Dim.camera di cottura } T‘
Cooking chamber dim.
MaBe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccién
Pa3mMepbl nekapHoii kamepbl

—720—

H 140 mm

Dim.camera di cottura
Cooking chamber dim.
Male der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion
Pa3mepbl nekapHoil kamepbl

720—
[ ]

—1080—

H 140 mm

h] OBOﬁ
Dim.camera di cottura

Cooking chamber dim. ‘ ‘

MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccion

Pasmepbl nekapHoi

—720—

Kamepbl

H 140 mm

Dim.camera di cottura
Cooking chamber dim.
MaRe der Backkammer
Dimen.chambre de cuis.
Dimen. cdmara de coccién
Pasmepbl nekapHoit
Kamepbl

‘*1 080—‘

——1080——

Modello - Model - Modell - Modéle - Modelo - Moaenb

TP435/1CM

TP635/1CM

TP635L/1CM

TP935/1CM

Capacita di cottura pizze

Pizza baking capacity - Backleistung Pizzas
Capacité de cuisson de pizzas

Capacidad de coccion de pizzas
MpoM3BOAUTENBHOCTb MPUrOTOBEHHS

4 (@350 mm)
1 (@ 500 mm)
1 (O tray 400x600 mm)

6 (2

350 mm)

2 (@ 500 mm)
2 (O tray 400x600 mm)

6 (@ 350 mm)
2 (@ 500 mm)
2 (O tray 400x600 mm)

9 (@ 350 mm)
4 (@ 500 mm)
4 (O tray 400x600 mm)

Produttivita oraria (pizza classica)
Productivity per hour (Pizza Classic)

Stunden Leistung (Pizza classica)

Productivité horaire (Pizza Classique)
Productividad por hora (Pizza Classica)

Mo4acoBas Npou3BOANTENBHOCTb (Knaccuueckas nuLjLa)

28 (@ 350 mm)

54 (g

350 mm)

50 (@ 350 mm)

81 (@ 350 mm)

8 (@ 500 mm)

18 (0

500 mm)

16 (@ 500 mm)

36 (@ 500 mm)

6 (O tray 400x600 mm)

10 (™ tray

400x600 mm)

8 (O tray 400x600 mm)

20 (O tray 400x600 mm)

Alimentazione elettrica

Electric power supply - Stromversorgung
Alimentation électrique - Alimentacién eléctrica
JNEKTPUYECKOE NUTaHME

Volt
(50/60
Hz/ 'y)

AC 3 N 400

AC 3 N 400"

AC 3 N 400

AC 3 N 400"

O
i

Assorbimento massimo

Maximum absorption - Maximale Stromaufnahme
Absorption maximale - Absorcién maxima
MakcumanbHoe notpeénexne

kw

53

78

79

Consumo medio

Average consumption

Durchschnittlicher Verbrauch
Consommation moyenne - Consumo medio
CpeaHee notpetnexne

kWh

32

4,7

48

7,0

By

Peso netto
Net weight - Nettogewicht - Poids net
Peso neto - Bec HeTTo

Kg

122

160

159

207

®

Peso lordo
Gross weight - Bruttogewicht
Poids brut - Peso bruto - Bec 6pyTT0

Kg

139

180

179

235

H: altezza

- height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - Apyrue ceTeBble HanpsieHns no 3anpocy.
Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - Cunosble kabenu B KOMMIEKT NOCTaBKMN He BXOAST
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas pa6oyas Temnepatypa 450°C
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Forno elettrico bicamera monoblocco

Double chambers electric oven

Zweikammer-elektro-Pizzaofen monoblock

Four électrique 2 chambres monobloc

Horno eléctrico monobloc de dos camaras
OneKTpryeckas AByXKaMepHasi MOHOOI04HasA neyb

| = RN

H 730 mm H 730 mm —— 1041 —— H 730 mm H 730 mm 1400
1041 ——, 1400
Dimensioni esterne Dimensioni esterne Dimensioni esterne ioni esterne
External dimensions ‘ External dimensions o External dimensions ’ External dimensions o
AuBenmaBe AuBenmaRe X AuBenmaBe AuBenmaRe &
F= Dimensions externes E Dimensions externes i Dimensions externes E Dimensions externes in
Dimensiones externas Dimensiones externas Dimensiones externas Dimensiones externas
o BHelwHue pasmepbl l BHelwHue pasmepbl BHewHue pasmepbl l BHelwHve pa3mepbl
ﬂL‘
B
|} H 140 mm H 140 mm Fnoa‘ H 140 mm H 140 mm hH)SUﬁ
3 : - | | 1080 |
= . Dim.camera di cottura ‘ T Dim.camera di cottura Dim.camera di cottura ﬁ Dim.camera di cottura ‘
- Cooi(in chamber dim ‘ ‘ Cooi(in chamber dim Cooking chamber dim. ‘ ‘ Cooking chamber dim.
Mab, dg Backk y ‘ Mak dg Backk N o MaRe der Backkammer ‘ MaRe der Backkammer 3
r Di:neen :r:arggre ;r:cmue;; o Di:n:n :r:a;gre Zr:::"u?s 3 Dimen.chambre de cuis. o | Dimen.chambre de cuis. 2
Di ) ) g P - T Dimen. cémara de coccién Q| Dimen. camara de coccion 1
imen. camara de coccion Dimen. cdmara de coccion l , -
Pasmepbl nekapHoii Kamepbl l Pasmepbl nekapHoii kamepb! z:;'g:':lb' nekapon l :::":;E:" nexapron
Modello - Model - Modell - Modeéle - Modelo - Mogenb TP435/2CM TP635/2CM TP635L/2CM TP935/2CM
Capacita di cottura pizze
= Pizza baking capacity - Backleistung Pizzas 4+4 (¢ 350 mm) 6+6 (@ 350 mm) 6+6 (@ 350 mm) 9+9 (@ 350 mm)
Capacité de cuisson de pizzas Nr 1+1 (@ 500 mm) 2+2 (@ 500 mm) 2+2 (@ 500 mm) 4+4 (@ 500 mm)
Capacidad de coccion de pizzas 1+7 (O tray 400x600 mm) 2+2 (O tray 400x600 mm) 2+2 (O tray 400x600 mm) 4+4 (O tray 400x600 mm)
[pon3BOANTENBHOCTb NPUrOTOBNEHUSA
Produttivita oraria }P.izza classica) 56 (@ 350 mm) 108 (@ 350 mm) 100 (@ 350 mm) 162 (@ 350 mm)
@ Productivity per hour (Pizza Classic)
gﬁggﬂggvﬁfgﬁgﬁgr(ep'(lézigzg'acslg‘;;éue) Nr 16 (@ 500 mm) 36 (@ 500 mm) 32 (@ 500 mm) 72 (@ 500 mm)
Productividad por hora (Pizza Classi
Novattsm napow@"a‘;gnﬁ{;“ﬂ(w'jﬁb (Kisai'f”i)ew na) 10 (O tray 400x600 mm) 20 (O tray 400x600 mm) 16 (O tray 400x600 mm) 40 (O tray 400x600 mm)
Alimentazione elettrica Volt
Electric power supply - Stromversorgung . * " %
Alimentation électrique - Alimentacion eléctrica 'E'SZ(;/?O) AC 3N 400 AC 3N 400 AC 3N 400 AC 3N 400
3neKTpuyeckoe nuTaHue H
Assorbimento massimo
Maximum absorption - Maximale Stromaufnahme kW
% Absorption maximale - Absorcién méxima max 53+53 78+78 79+79 1n7+11.7
MakcumanbHoe notpeénexne
Consumo medio
Average consumption
uij Durchschnittlicher Verbrauch kWh 6,4 9,4 9,5 14,0
Consommation moyenne - Consumo medio
CpefiHee notpebnexue
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 209 271 278 385
Peso neto - Bec HeTTO
Peso lordo
@J Gross weight - Bruttogewicht Kg 227 292 300 410
Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - gpyrue ceTeBble HanpsiXeHUs Mo 3anpocy.
Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacién no incluidos - Cunosble kabenv B KOMMNNEeKT NOCTaBKW He BXOAAT
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas paGodas Temnepatypa 450°C

47




Tiepolo

Cappa

Hood
Haube
Hotte
Campana
BbITskKa

1040 1399

Dimensioni esterne
External dimensions
AuBenmaBe
Dimensions externes
Dimensiones externas
BHelwHue pasmepb!

1110
1110

H 410 mm H 410 mm

Modello - Model - Modell - Modéle KTP KTP KTP KTP KTP KTP KTP KTP
Modelo - Mogenb 435NT | 435AS | 635NT  635AS 635LNT 635LAS 935NT 935AS

Portata
Air flow rate
'm' Abluftleistung
Débit
Capacidad de estraccion
Pacxog

m3/h - 700 - 700 - 700 - 700

Alimentazione elettrica
Electric power supply Volt
Stromversorgung B ) - B

Alimentation électrique IE{SZ(;/?O) heeso hez pez pez
Alimentacion eléctrica H
INEKTPUYECKOE NUTaHKe

Assorbimento massimo
Maximum absorption

/ Maximale Stromaufnahme kW
Absorption maximale max
Absorcién maxima
MakcumanbHoe noTpebnexue

Peso netto
Net weight
Nettogewicht
K o Kg = 35 40 35 40 43 48 43 48
Peso neto
Bec HeTTO

Peso lordo
Gross weight
Bruttogewicht
: K
[y | psooey g 57 62 57 62 75 80 75 80

Peso bruto
Bec 6pyTTO

NT senza aspiratore - without extractor - ohne Sauggeblaese - neutre - sin aspirador - 6e3 acnvpaTopa

AS con aspiratore a 5 velocita - with five-speed extractor fan - mit Sauggeblaese mit fUnf Geschwindigkeitsstufen - électrique a 5 vitesses

con aspirador de 5 velocidades ¢ 5-CKOpoCTHbIM acnmpaTopom
H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Supporto - Costruzione in similinox

- .
= .=
Support - Similinox structure
Gestell - Konstruktion aus Similinox |
Support - Construction en Similinox
Soporte - Construccion en Similinox ' ! i
Mopactaeka - KoHCTpyKUms 13 similinox | l l i i | i |
—1031— ——1390— —1031— ——1390 ——,
Dimensioni esterne 1031 ‘ 1390 ‘ 1031 [ 1390 [
External dimensions ‘ =) o ‘ =) ‘ o
AuBenmale o 8 é 8 o 8 o 8
Dimensions externes b3 s = \n b3 \ b3 -
Dimensiones externas | 1 | 1 | l | \
BHewHue pa3mepbl
H 1100 mm H 1100 mm H 900 mm H 900 mm
Mol e - Modell - Modéle STP435/1 STP635/1 STP635L/1 STP935/1 STP435/2 STP635/2 STP635L/2 STP935/2
Peso netto
(K] | Netweight - Nettogewicht - Poids net | Kg 46 55 52 66 42 51 48 62
Peso neto - Bec HeTTO
Peso lordo
@J Gross weight - Bruttogewicht Kg 50 59 56 71 46 55 52 67
Poids brut - Peso bruto - Bec 6pyTT0
Opzioni - Optional - Option
Options - Opciones - Onuun PS

Applicazione ruote
Wheel employment
Anbringung Rader
Application des roulettes
Aplicacién de ruedas
MoHTax Konec

Taglio su ripiano inferiore per inserimento impastatrice (no ...435/1- 435/2)
Cut up on stand shelf for mixer introduction (no ..435/1-435/2)

Ausschnitt im Unterbau zum Einsetzen einer Teigmaschine (nicht lieferbar ... 435/1-435/2)
Decoupe sur tablette inferieure pour insertion du petrin (non ..435/1-435/2)
Corte en balda inferior para integracion de amasadora (no ... 435/1-435/2)
Bblpes Ha HUKHel NoMKe AN1s YCTaHOBKM TECTOMECUIbHOMMALLMHbI (OTCyTCTBYET B ..435/1-435/2)

Peso netto - Net weight
@ Nettogewicht - Poids net Kg
Peso neto -Bec HeTTO

4 (set)

H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Opzioni - Optional - Option - Options - Opciones - Onuyuuu
Supporto per forno triplo H 550 mm a richiesta
(stesso prezzo del supporto doppio)

Support for triple oven H 550 mm on request
(same price as double stand)

Untergestell firr 3-Kammer-Backofen H 550 mm auf Anfrage
(gleicher Preis wie das 2-Kammer-Untergestell)
Support pour four triple H 550 mm sur demande
(Méme prix que le support double)

Soporte para horno triple H 550 mm bajo pedido
(mismo precio que el soporte doble)

MoacTaska 419 TPOMHOM neyn

H 550 mm no 3anpocy (ta »e LieHa, 4TO 1 3a ABOMHOW CYNmnopT).




11z1ano

| piccolo forno elettrico adatto a

The small electric oven suitable for all spaces

Der kleine Elektro-Pizzaofen fir alle Raumanforderungen

Le petit four électrique adapté a tous les espaces

El pequefio horno eléctrico adaptado a todos los espacios
ManeHbkasi anekTpuyeckas neyb Ajsi TOMELLEHWI Nto6oi nioLwaan

HEat.
SMART.
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Tiziano

Le tecnologie che fanno la differenza
The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopble cyLLeCTBEHHO O0TAMYalOTCA

a5 TR TR T ey

(=T L
Facciata in acciaio inox Camera di cottura in lamiera alluminata Sfiato vapori di cottura Pirometro di visualizzazione temperatura della camera
Stainless steel front Cooking chamber in aluminium-plated sheet Steam vents Chamber temperature pyrometer display
Vorderseite aus Edelstahl Backkammer aus aluminiertem Blech Abzug der Backdampfe Thermometer zum Ablesen der Backkammertemperatur
Facade en acier inox Chambre de cuisson en tole aluminée Soupape vapeurs Pyromatre de visualisation de la température dans la chambre
Frontal en acero inoxidable Camara de coccion en chapa de aluminio Evacuacion de vapores Pirometro de visualizacin de la temperatura de la cémara
(OpoHTanbHas CTOpoHa 13 HepxasetoLLeil cTanu Kamepa npuroToBneHus u3 IMCTOBOrO

OTAyLMHa ANt NapoB OT NMPUrOTOB/IEHNS MnpoMeTp 0ToGpaKeHst TemnepaTypbl Kamepbl
npoKaTa ¢ anioMUHIEBBIM MOKPbITUEM

Termostato di sicurezza Resistenze differenziate cielo-platea llluminazione interna con lampada alogena 12v
Safety thermostat Top/Floor differentiated heating elements Chamber lightening system with 12V halogen lamp
Sicherheitsthermostat Ober-und Unterhitze Beleuchtung der Backkammer mit 12V Halogenlampe
Thermostat de sécurité Résistances haut/plateau autonomes Eclairage interne avec lampe halogene 12V
Termostato de seguridad Resistencias diferenciadas inferior y superior [luminacion interior convlamparavhalogena 12V
TepmocTat 6e30nacHoCcTH OTAENbHbIE T3HbI CBOAA M MO/A OcBeLLeHVe ranoreHHo namnoi 12V BHyTpu Kamepbl
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Rimozione filtri cappa

Hood filter removal

Abnehmen der Haubenfilter

Retrait des filtres de la hotte
Retirada de los filtros de la campana
N3BneyeHre GUNLTPOB BbITSXKM

Sistema di controllo meccanico
Mechanical control system
Mechanisches Kontrollsystem
Systeme de controle mécanique
Sistema de control mecénico
MexaHnyeckas cucteMa ynpasneHus

Maniglia porta
Door handle
Turgriff

Poignée de porte
Manilla de la puerta
Pyuka gBepupbl

Porta con vetro panoramico
Door with panoramic glass

Tur mit Panoramaverglasung
Porte avec vitre panoramique
Puerta con cristal panordmico
[lBepua ¢ NaHopamHbIM CTEK/IOM

Dotazioni OPTIONAL
Optional equipment - Zubehore - Equipement optionel
Equipamiento Opcional - JononHuTenbHbie onuyum

Resistenze potenziate (su richiesta) - Powered heating elements (on request)
Verstérkte heizwiderstande (auf anfrage) - Résistances rénforcées (sur demande)
Backflache aus Cordierit Resistencias potenciada (bajo pedido) - YcuneHHble TaHbl (N0 3anpocy
Plan de cuisson en briques de cordiérite Kit maniglia TZ - Handle kit - Griff-kit - Kit poignée - Kit perilla - YepHas pyuyka

Superficie de coccion realizada con ladrillos de cordierita Piedini regolabili - Adjustable feet - Einstellfuss - Pieds réglables
BbinekaroLas NOBEPXHOCTb U3 KMPRnYeil 13 KopanepnTa Patas regulables - Perynupyemas Hoxka

Piano di cottura in mattoni di cordierite

Cordierite stone cooking floor
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Forno elettrico monocamera sovrapponibile

Superimposable single chamber electric oven

E*H

wlt
a*“
E Overlap

=
==,

wit

E Overlap

—_—
i =

..
=

*1+

a = Overlap

F m *1 +

w1t

= ne
F = Overlap

Overlap
Einkammer-Elektro-Pizzaofen stapelbar
Four électrique 1 chambre superposable
Horno eléctrico de una cdmara superponible - - B
AneKkTpuyeckas ogHoOKaMepHas nevybc H 390 mm H 390 mm H 390 mm H 390 mm 000 H 390 mm 1000
BOSMOXHOCTBIO APYCHOW yCTAHOBKY Dimensioni esterne 700 Dimensioni esterme  ——— 800 ——— Dimensioni esterne 900 ioni esterne Dimensioni esterne
External di External di External di External dimensions ’ External dimensions
AuBenmale ‘ AuRenmaRe ‘ AuBenmaBe ’ AuBenmaRe AuBenmale 2
Dimensions externes o | Dimensions externes 8 Dimensions externes ° Dimensions externes § Dimensions externes )
Dimensiones externas g Dimensiones externas © | Dimensiones externas 8 Dimensiones externas Dimensiones externas
BHelwHue pasmepbl 1 BHewHue pasmepbl 1 BHewHue pasmepbl l BHewHue pasmepbl ’ BHewHue pasmepb!
H 140 mm H 140 mm H 140 mm H 140 mm H 140 mm 720
i i i i =
Dlm.l‘:amera di co!!yra Dlm.t.:amera di collflra Dim.camera di cottura Dim.camera di cottura ]*620*\ Dim.camera di cottura ‘ ‘
Cooking chamber dim. Cooking chamber dim. 520 X . : . . .
420—, [ ] Cooking chamber dim. ‘*GZOﬁ Cooking chamber dim. ‘ ‘ Cooking chamber dim.
:;/Iafiider Di [ | Maﬁ.e. der Di I I MaRe der Backk i i MaRe der Backk MaRe der Backkammer ’
;C bam:jner imen. I | et imen. Dimen.chambre de cuis. Dimen.chambre de cuis. ‘ Dimen.chambre de cuis.
chambre de cuis. | . ,de ouis. ‘ Dimen. cdmara de | | Dimen. cémara de S | Dimen. cdmara de S
Dlme_q. camara de Q D'me.",‘ camara de S coccion 3| coccién & coccion iy
zoccmn M | soccion . T Pasmepbl nekapHoi T Paamepbl nekapHoi 1 Paamepbl nekapHoi ’
TETY 'a3amepbl NeKapHoi | | Pa3smepbl nexapHoit KaMepoi Kamepol Kamepol
Kamepbl Kamepbl
Modello - Model - Modell - Modéle - Modelo - Mogenb TZ420/1M TZ425/1M TZ230/1M TZ430/1M TZ435/1M
Capacita di cottura pizze
5 Pizza baking capacity - Backleistung Pizzas 4 (@ 200 mm) 4(@ 250 mm) 2 (@ 300 mm) 4 (@ 300 mm) 4 (@ 350 mm)
Capacité de cuisson de pizzas Nr 1(@ 400 mm) 1 (& 500 mm) 1 (@ 450 mm) 1(@ 500 mm) 1 (@ 500 mm)
Capacidad de coccion de pizzas 1 (O tray 400x600 mm) 1 (O tray 400x600 mm) 1 (O tray 400x600 mm)
IpOM3BOANTENBHOCTb MPUrOTOBNEHNS
Produttivita oraria épuza c|assica) 36 (@ 200 mm) 36 (@ 250 mm) 18 (@ 300 mm) 24 (@ 300 mm) 24 (@ 300 mm)
__ | Productivity per hour (Pizza Classic)
. Stugden Leisﬁung (Pi(zza claslsica) ) Nr 9 (@ 400 mm) - 9 (@ 450 mm) - 24 (@ 350 mm)
& Productivité horaire (Pizza Classique ~ ~
Productividad por hora (Pizza Classica) 9 (@ 500 mm) 9 (@ 500 mm) 9 (@ 500 mm)
Movacoaas Mpo3BORTEoHOCTS (Knacouseckas mnuLz) - - 6 (O tray 400x600 mm) 6 (O tray 400x600 mm) 6 (O tray 400x600 mm)
Alimentazione elettrica
Electric power supply - Stromversorgung Volt
Alimentation électrique - Alimentacion (50/60 AC 230" AC 3 N 400" AC 3 N 400" AC 3 N 400" AC 3 N 400
eléctrica Hz/ ')
INeKTPUYECKO. NUTaHNe
Assorbimento massimo
Maximum absorption KW
% Maximale Stromaufnahme 2,1 3,8 3,1 4.6 52
) . P max
Absorption maximale - Absorcién maxima
MakcumanbHoe noTpebnerne
Consumo medio
Average consumption
uij Durchschnittlicher Verbrauch kWh 1,3 2,3 1,9 2,8 32
Consommation moyenne - Consumo medio
CpefHee notpe6nexue
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 52 66 70 84 104
Peso neto - Bec HeTTO
Peso lordo
@J Gross weight - Bruttogewicht Kg 64 78 84 98 120

Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa - (*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - Apyrvie ceTeBble HanPsXXeHWs Mo 3anpocy.
Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - C1noBble kabenu B KOMMAEKT NOCTaBKY He BXOAAT
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas padoyas Temnepatypa 450°C
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Forno elettrico bicamera monoblocco Overlap Overlap Overlap
Double chambers electric oven E
Zweikammer-elektro-Pizzaofen monoblock -
Four électrique 2 chambres monobloc ;5
Horno eléctrico monobloc de dos camaras :
SneKTpu4ecKas AByxkamepHas H 690 mm H 690 mm H 690 mm H 690 mm H 690 mm 1000
MOHO6}'IO‘-IHaﬂ nedb Dimensioni esterne Dimensioni esterne 800 900
External dimensions 700 External di ioni esterne 900 ioni esterne Dimensioni esterne
Aul AuB ‘ External dimensions External dimensions External dimensions
Dimensions ’ Dimensions AuBenmaRe ’ AuBenmafe o | AuBenmaBe 3
externes o/ externes 3| Dimensions externes o | Dimensions externes 12 | Dimensions externes ®
Dimensiones 2| Dimensiones © | Dimensiones externas 3 | Dimensiones externas Dimensiones externas
externas l externas 1 BHewHue pasmepbl l BHelwnue pasmepbl BHelwHue pasmepbl
pasmepbl pasmepbl
H 140 mm H 140 mm H 140 mm H 140 mm H 140 mm 720
i i i i [
Dim.camera di cottura Dim.camera di cottura Dim.camera di cottura Dim.camera di cottura \*620*\ Dim.camera di cottura
Cooking chamber dim. Cooking chamber dim. 520—, . . 620 Cooking chamber di Cooking chamber di ‘ ‘
Viate der 420 Viatie der [ | Cooking chamber dim. [ %20— ooking chamber dim. ‘ ooking chamber dim.
Backkammer Dimen. } j‘ ki Dimen. ! ‘ Mal&e de: LI f de cui f f Mate de}: b” de cui ‘ Male de': Bagkkzmme_r ‘
chambre de cuis. chambre de cuis. ‘ !mpn ; e de culs. D!men.c ’am re de cuis. D!men.c ’am re de cuis. o
Di . | . ) Dimen. camara ‘ Dimen. camara S | Dimen. cdmara I
imen. camara de o/ Dimen. cdmara de 8 d O o d O s d S ~
coccion N coccion D e cocclon Lg e coccion e coccion
Pasmepb! T Pasmepb! J Pasmepbl nekapHoi ‘ Paamepbl nekapHoi 1 Paamepbl nekapHoi ‘
TETE KaMepEI KaMepEI Kamepbl Kamepbl Kamepbl
Modello - Model - Modell - Modéle - Modelo - Mogenb TZ420/2M TZ425/2M TZ230/2M TZ430/2M TZ435/2M
Capacita di cottura pizze
A . L ) . + n "
- Pizza baking capacity - Backleistung Pizzas 4+4 (@ 200 mm) 4+4 (@ 250 mm) 2+2 (@ 300 mm) 4+4 (@ 300 mm) 4+4 (@ 350 mm)
@ Capacité de cuisson de pizzas Nr 147 (8 400 mm) 141 (@ 500 mm) 1+1 (@ 450 mm) 1+1 (@ 500 mm) 1+1 (@ 500 mm)
Capacidad de coccion de pizzas 1+1 (O tray 400x600 mm) 1+1 (O tray 400x600 mm) 1+1 (O tray 400x600 mm)
[POM3BOANTENBHOCTb NPUrOTOBNEHNS
Prog:luttivité orﬁria gpizza Tlassi)ca) 72 (@ 200 mm) 72 (@ 250 mm) 36 (2 300 mm) 48 (@ 300 mm) B
__ | Productivity per hour (Pizza Classic
Stunden Leistung (Pizza classica) : N 18 (2 400 mm) - 18 (2 450 mm) - 48 (@ 350 mm)
‘ Productivité horaire (Pizza Classique ~ ~
Productividad por hora (Pizza Classica) 18 (2 500 mm) 18 (@ 500 mm) 18 (@ 500 mm)
Mokaco3an NPON3BOMUTENHOCTS (Kraceiseckan iuue) - - 12 (O tray 400x600 mm) 12 (O tray 400x600 mm) 12 (O tray 400x600 mm)
Alimentazione elettrica
Electric power supply - Stromversorgung Volt
Alimentation électrique - Alimentacion (50/60 AC 3N 400 AC 3N 400 AC 3 N 400" AC 3 N 400" AC 3 N 400"
eléctrica Hz/ )
INeKTPUYECKO. NUTaHNe
Assorbimento massimo
Maximum absorption KW
% Maximale Stromaufnahme 472 76 6,2 9,2 10,4
) ) D max
Absorption maximale - Absorcidn maxima
MakcymanbHoe noTpe6nexue
Consumo medio
Average consumption
uiﬂi Durchschnittlicher Verbrauch kWh 2,6 46 3,8 56 6,4
~ | Consommation moyenne - Consumo medio
CpeaHee notpe6nexune
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 91 114 121 147 178
Peso neto - Bec HeTTO
Peso lordo
@J Gross weight - Bruttogewicht Kg 105 128 136 162 195

Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa - (*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - Apyrvie ceTeBble HanPsXKeHWs Mo 3anpocy.
Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacion no incluidos - C1noBble kabenu B KOMNAEKT NOCTaBKM He BXOAAT

Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumanbHas paboyas Temnepatypa 450°C
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Cappa

Hood
Haube
Hotte
Campana
BbITskKa

‘- = ...'-'_f,’: ‘_ = o ==

1005

905

805

905

—— 705 ——

Dimensioni esterne
External dimensions
AuBenmaRe
Dimensions externes
Dimensiones externas
BHelwHue pa3mepbl

915
1015

—— 715 ——
815
—— 755 ——

H 170 mm H 170 mm H 170 mm H 170 mm H170 mm

Modello - Model - Modell - Modéle
Modelo - Mogenn KTZ420NT =~ KTZ425NT = KTZ230NT = KTZ430NT = KTZ435NT

Peso netto
Net weight

Nettogewicht
K A Kg 1 13 14 15 17

Peso neto
Bec HeTTO

Peso lordo

Gross weight

Bruttogewicht

Poids brut Kg 13 15 17 18 21
Peso bruto

Bec 6pyTTO

(B

NT senza aspiratore - without extractor - ohne Sauggeblaese - neutre - sin aspirador - 6e3 acnvpaTopa
H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Supporto - Costruzione in similinox

Support - Similinox structure

Gestell - Konstruktion aus Similinox
Support - Construction en Similinox

Soporte - Construccion en Similinox

MoacTaBka - KoHCTpyKUms
13 similinox

1
—1000——— ——1000——
DimensiJo.ni esterne —— 800 — 900 ——900— ’ — 800 — 900 ——900—— ‘
EanalAuEenmaEe c‘: c‘: ‘L 3 c‘> é L S
Dimensions externes o 2 NS «© 3 & NS ©
Dimensiones externas ‘ ‘ l ’ 1 1 ‘ ‘
BHewHue pasmepbl
H 1170 mm H 1170 mm H 970 mm H 970 mm
Modello - Model - Modell
Modble - Modelo - Moens STZ425/1 STZ230/1 STZ430/1 STZ435/1 STZ425/2 STZ230/2 STZ430/2 STZ435/2
Peso netto
Net weight
Nettogewicht
@ Poids net Kg 22 23 26 28 20 21 24 27
Peso neto
Bec HeTTO
Peso lordo
Gross weight
Bruttogewicht
Ky psosew Kg 25 27 30 33 23 24 28 31
Peso bruto
Bec 6pyTTO

Opzioni - Optional - Option
Options - Opciones - Onuun

Supporto per forno triplo a richiesta (stesso prezzo del supporto doppio) (H 670 mm)

Support for triple oven on request (same price as double stand) (H 670 mm)
Untergestell fir 3-Kammer-Backofen auf Anfrage (gleicher Preis wie das 2-Kammer-Untergestell) (H 670 mm)

Support pour four triple sur demande (Méme prix que le support double) (H 670 mm)

Soporte para horno triple bajo pedido (mismo precio que el soporte doble) (H 670 mm)
lNofcTaBKa Ans TPOMHOM Neum Mo 3anpocy (ta >ke LieHa, 4To 1 3a ABoKHOM cynnopt) (H 670 mm).

H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Glorgione

Il forno a gas che unisce
efficienza ed economicite

The gas oven that combines efficiency and economy
Der Gasofen, der Effizienz und einen wirtschaftlich
Le four a gaz qui allie efficacité et économie d'util
El horno a gas que auna eficiencia y rentabilida
9Ta rasoBasi neyb 06beANHAET B cebe adhd







Giorgione

Le tecnologie che fanno la differenza
The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopble cyLLeCTBEHHO O0TAMYalOTCA

N

Rikk

kit

't

Facciata in acciaio inox Camera di cottura in acciaio inox Controllo elettronico della temperatura
Stainless steel front Stainless steel cooking chamber Electronic temperature control system
Vorderseite aus Edelstahl Backkammer aus Edelstahl Elektronische Temperaturkontrolle

Facade en acier inox Chambre de cuisson en acier inox Controle électronique de la température
Frontal en acero inoxidable Camara de coccién en acero inoxidable Control electrénico de la temperatura
(®poHTanbHas CTOPOHa M3 HepXaBetoLLelt cTanu Kamepa npuroToBneHus 13 HepxaBetoLLeii cTanm 9NeKTPOHHbIN KOHTPO/b 3a TeMMepaTypoil

Controllo elettronico di fiamma con interruttore reset Termostato di sicurezza Piano di cottura in mattoni refrattari di cordierite
Electronic flame control with cut-off switch Safety thermostat Cooking surface with refractory Cordierite bricks
Elektronische Kontrolle der Flamme mit einem Sperrschalter Sicherheitsthermostat Backfldche aus Cordierit Steine

Contréle électronique de la flamme avec bouton d'arrét Thermostat de sécurité Plan de cuisson en briques réfractaires en cordiérite
Control electrénico de la llama con interruptor de blogueo Termostato de seguridad Superficie de coccion realizada con material
9NEeKTPOHHbI KOHTPOAb NNaMeHu ¢ BA0KUPYIOLMM BbiKtoYaTeNeM TepmocTaT 6e30MacHoCTy refractario de corderita

Bbinekatolasi NOBEPXHOCTb 13 OrHeYMopPHbIX
Kupnuyei u3 kopameputa
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Vetro temperato di protezione calore removibile sulla porta
Removable tempered glass for the heat protection on the door
Austauschbare Hitzeschutzverglasung

Verre trempé amovible pour la protection du chaleur sur la porte

Cristal templado para la proteccion contra el calor en la puerta extraible
CbeMHoe Tenno3salluTHoe 3aKaneHHoe CTeKO Ha BepH

Convogliatore fumi
Smoke duct
Abgaskamin

Convoyeur de fumées
Conductor de humos
0TBOA AbIMOB

(MR

T {Taetermm

Schermo di protezione calore removibile sulla
parte superiore della facciata

Maniglia porta

PN o g TR

Rgm(;]valéle heat protﬁctiot;]| sc[geen on the upper facade ! H[I"""H!HI"“[ ||| " Door handle
Abnehmbare Hitzeschutzblende ! ’ Tlrgriff
Ecran de protection thermique amovible sur la fagade supérieure [ el ""mm“'-llﬂllllil ||i||||lm|ﬂ"“m| Poignée deurggpte

Pantalla de proteccion térmica extraible en la fachada superior
CbeMHbIi TeNn03alnTHbIN 3kpaH Ha BepxHem hacaae

Manilla de la puerta
Pyuka gBepubl

T

b

Guarnizione tenuta calore tra porta e camera di cottura b _@ Illuminazione interna con 2 lampade alogene a 12v

Internal lightening system with two 12V halogen lamps
Doppelte Beleuchtung der Backkammer mit 12V Halogenlampe

Heat seal between door and cooking chamber
Warmeabdichtung zwischen Tiir und Backkammer

Joint isolation chaleur entre porte et chambre de cuisson Eclairage interne avec deux lampes halogénes 12V
Guarnicion de aislamiento calor entre puerta y cdmara de coccion lluminacion interior con dos ldmparas halégenas a 12V
YNIOTHEHVE MEXAY ABEPLIEN 1 KaMEepOo NpUroTOB/IEHNSA OcBeLleHne ABYMA ranoreHHbIMy namnamu 12V BHyTpu kamepbl
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Giorgione

Forno a gas monocamera sovrapponibile
Controllo elettronico della temperatura
Superimposable single chamber gas oven
Electronic temperature control

270 mm

540 mm

-
=i

| Ei Overlap

270 mm

540 mm

L =
$i v1*
Ei Overlap

H 810 mm H 810 mm ——— 1230 —— H 810 mm H 810 mm ﬁwgo
Einkammer-Gas-Pizzaofen stapelbar 1230 1590 -
Elektronische Temperatursteuerung Dimensioni esterne ‘f ioni esterne ioni esterne ioni esterne
N External dimensions ‘ External dimensions External dimensions ‘ External dimensions
Foura gaz 1 chambre Superposable AuBenmale AuBenmaBe &/ AuBenmafe o AuBenmaRe e
Controle éleCtron]q ue dela température Dimensions externes & | Dimensions externes 2| Dimensions exteres & | Dimensions externes =
. . Dimensiones externas ~ | Dimensiones externas Dimensiones externas ™ | Dimensiones externas
Horno a gas de una cdmara SUperpOﬂlble BHellHue pasmepbl ‘ BHellHue pa3mepbl BHellHUe pa3mepbl \ BHewHue pasmepbl
Control electrénico de la temperatura —I -
[a30Bast ojHOKamMepHad nedb ¢ BO3MOXHOCTbIO SipYCHOM YCTaHOBKM H 185 mm H 185 mm — 720 H 185 mm H 185 mm *wso—‘
ONEeKTPOHHbIN KOHTPONb TeMnepaTypbl } T 1080—— \
Dim.camera di cottura h 720 ﬁ\ Dim.camera di cottura Dim.camera di cottura Dim.camera di cottura
Cooking chamber dim. ‘ Cooking chamber dim. ‘ Cooking chamber dim. Cooking chamber dim. ’
MaRe der Backk MaRe der Backk Male der Backk MaRe der Backkammer o
‘0035 Dimen.chambre de cuis. ‘ Dimen.chambre de cuis. § Dimen.chambre de cuis. [ Dimen.chambre de cuis. 3
Dimen. cdmara de coccién g Dimen. cdmara de coccién ~—| Dimen. cdmara de coccion & | Dimen. cémara de coccion T
DYGW Pa3mepbl nekapHoi ‘ Pa3mepbl nekapHoi 1 Paamepbl nekapHoi ™~ Pasmepb! nekapHoit \
W, .mrl PETE Kamepbl | kamepbl Kamepbl \ Kamepb!
Modello - Model - Modell - Modéle - Modelo - Mogenb GR435/1D GR635/1D GR635L/1D GR935/1D
oy Capacita dicottura pizze | . o , 4(@ 350 mm) 6 (@ 350 mm) 6 (@ 350 mm) 9 (2 350 mm)
Pizza baking capacity - Backleistung Pizzas - Capacité de cuisson de pizzas Nr 1(@ 500 2 (@ 500 2 (@ 500 4(@ 500
Capacidad de coccidn de pizzas - [1pon3BOAUTENBHOCTb NPUrOTOBNEHUS ( rmm) ( rmm) ( mm) ( rmm)
-, | Produttivita oraria (pizza classica)
‘q@) Productivity per hotér gPizza Classio)) - Stunden Leistung (Piz(za classica) ) Nr 32 (8 350 mm) 48 (© 350 mm) 42 (¢ 350 mm) 72 (@ 350 mm)
Productivité horaire (Pizza Classique) - Productividad por hora (Pizza Classica
MoyacoBas NPON3BOAMTENLHOCTD (Knaccuyeckas nuua) 8 (@ 500 mm) 16 (@ 500 mm) 14 (@ 500 mm) 32 (@ 500 mm)
Alimentazione elettrica Volt
Electric power supply - Stromversorgung - Alimentation électrique (50/60 AC 230 AC 230 AC 230 AC 230
Alimentacidn eléctrica - InekTpuyeckoe nuTaHue Hz/ )
Portata termica KW max
% Heat output - Warmeleistung - Debit thermique 15 18,5 18,5 24,5
: P KBT Makc
Capacidad térmica - TennoemkocTb
{2») Assorbimento massimo
Maximum absorption - Maximale Stromaufnahme kw
Ii\\;’v Absorption maximale - Absorcién méxima max 015 015 015 015
MakcumanbHoe noTpebnerue
Consumo Gas liquido (G30)
Liquid Gas consumption (G30) - Verbrauch Fliissigas (G30) Kg/h
@ Consommation Gas liquide (G30) - Consumo Gas liquido (G30) KBT 4 118 145 1,45 1,93
MoTpe6nenne Xnaxui ras (G30)
82‘) Consumo Gas Metano gruppo H (G20)
Natural Gas (group H) consumption (G20) - Verbrauch Erdgas Gruppe H (G20) R
cH, | Consommation Methane groupe H (G20) - Consumo Methano grupo H (G20) m/h 1,58 1,95 1,95 2,59
MoTpe6nenune MeTaH rpynnbl H (G20)
Peso netto
@ Net weight - Nettogewicht - Poids net - Peso neto - Bec HeTTo Kg 176 219 210 27
i) | Pesolordo Kg 204 254 241 311

Gross weight - Bruttogewicht - Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa
(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demanda - apyruie ceTeBble HanpsKeHUs Mo 3amnpocy.
Forno prodotto a gas metano.Altre tipologie di gas solo su richiesta - Natural gas oven. Other types of gas only on request - Methangasofen. Andere Gasarten nur auf Anfrage - Four a gaz naturel. Autres types de gaz uniquement sur demande - Horno de gas natural. Otros tipos de gas solo bajo pedido -
Meyb paboTaeT Ha MeTaHe. [lpyrvie BUAbI rada TonbKo no 3anpocy - Cavi di alimentazione non inclusi - Power cables not included - Zuleitung nicht inklusiv - Cables d'alimentation non inclus - Cables de alimentacién no incluidos - CrnoBbie kabenu B KOMMNEKT NOCTaBKU He BXOAAT
Massima temperatura di utilizzo 450°C - Maximum operating temperature of 450°C - Maximale Betriebstemperatur von 450°C - Température de fonctionnement maximale de 450°C - Temperatura maxima de trabajo de 450°C - MakcumansHas paboyas Temnepatypa 450°C
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Dimensions externes

== -_ . =\
Cappa 3 |
Hood I \ ’ ‘
Haube
Hotte —1215—, 1573
Campana o — 1215 | ——1573——,
BbiTsikKa Dimensioni esterne
External dimensions ‘ ‘
AuBenmaBe » § - 5
Dimensions externes g i > T
Dimensiones externas T i
BHelwHue pasmepbl ‘ ‘
H 540 mm H 540 mm H 540 mm H 540 mm
Modello - Model - Modell KGR435NT KGR635NT KGR635LNT KGR935NT
Modéle Modelo - Mogenb
Peso netto
@ Net weight - Nettogewicht Kg 62 67 73 80
Poids net - Peso neto - Bec HeTTO
Peso lordo
@J Gross weight - Bruttogewicht Kg 86 96 100 105
Poids brut - Peso bruto - Bec 6pyTT0
Supporto - Costruzione in similinox d
Support - Similinox structure
Gestell - Konstruktion aus Similinox I l I I
Support - Construction en Similinox
Soporte - Construccién en Similinox
MofcTaBka - KoHCTpyKuma 13 similinox 20 ‘ 1570
Dimensioni esterne 1210 ‘ ——1570——, ‘
External d 0 0
AuBenmaBe N ~

—860—

Dimensiones externas

— 860 —

BHelwHue pasmepbl

H1100 mm | H700 mm | H 1100 mm

Modello - Model - Modell SGR SGR SGR
Modéle Modelo - Mogenb 435/1 | 435/2 | 635/1
Peso netto
@ Net weight - Nettogewicht Kg 54 46 65
Poids net - Peso neto - Bec HeTTo
Peso lordo
l@ Gross weight - Bruttogewicht Kg 58 49 69

Poids brut - Peso bruto - Bec 6pyTTo

Opzioni - Optional - Option - Options - Opciones - Onuuu

Applicazione ruote Wheel employment - Anbringung Rader - Application des roulettes
Aplicacion de ruedas - MoHTax Konec

&

Peso netto - Net weight - Nettogewicht - Poids net - Peso neto -Bec HeTTo

H700mm |H1100 mm | H700 mm | H1100 mm | H700 mm

SGR SGR SGR SGR SGR
635/2 635L/1 635L/2  935/1 @ 935/2
57 62 54 76 69
61 67 59 82 75

RS

— ¥
Lo i

Kg 4 (set)

NT senza aspiratore - without extractor - ohne Sauggeblaese - neutre - sin aspirador - 6e3 acnvpatopa H: altezza - height - Hohe - hauteur - altura - BbicoTa
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Plzzatorm

Perfetta uniformita di forma e spessore,
elevata produzione oraria.

Perfect uniformity of shape and thickness, high hourly production

Absolut gleichmaRige Form und Dicke, erhchte Stundenleistung

Parfaite uniformité de forme et d’épaisseur, production horaire élevée

Perfecta uniformidad de forma y grosor, elevada produccién por hora

NpeanbHasa ogHOPOAHOCTb hOpMbl U TOJLMHBI, BbICOKas NovacoBasi NpoM3BOAUTENIbHOCTb

HEat.
SMART.
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Pizzaform

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopble cyLLeCTBEHHO O0TAMYalOTCA

£y
Struttura In Acciaio Inox Inossidabile
Stainless steel equipment
Struktur aus Edelstahl
Appareil en acier inox
Equipo en acero inoxidable
CTpyKTypa U3 HepxaBetoLLeii cTanm

=

*

-
Temperatura dei piatti controllata elettronicamente Possibilita di variare lo spessore dei dischi di pasta Dischi di pasta fino a 50 cm di diametro
Electronically controlled plates Possibility to vary the thickness of the pizza dough Pizza dough measuring up to 50 cm diameter
Elektronische Kontrolle der Tellertemperatur Einstellmdglichkeit zur Anderung der Teigstarke Pizzateigscheiben bis 50 cm Durchmesser
Température des plats controlée électroniquement Possibilité de varier facilement I'épaisseur des Disques de pate a pizza jusqu'a 50 cm de diametre
Temperatura de los platos controlada electrénicamente disques de pate Pizza con didmetro de hasta 50 cm
Temneparypa NpeccytoLnx Tapesok € 3N1eKTPOHHbIM Posibilidad de ajustar facilmente el espesor de la [uametp nuuubl 4o 50 cm
peryMpoBaHnem masa de la pizza

B0O3MOXHOCTb MeHATbL TONLNHY TECTOBbLIX AUCKOB

Piatti cromati (piani o svasati)

Chromium plates (flared and not)
Hartverchromte Pressteller

(abgeschrégte oder nicht abgeschragte)
Plateaux chromés (évasés et non)

Platos cromados (abocinados 0 no)
XpOMUPOBaHHbIE NPeccytoLLne Tapenkiu
(CKoLLeHHbIe nnacTuHbl - NMnacTuHbl BE3 ckoca)

Bordo tradizionale grazie alla speciale conformazione dei piatti cromati

Traditional edging thanks to thechromium edge plates

Traditioneller Rand dank der besonderen Konformation der hartverchromten Pressteller
Rebou traditionnel grace aux specials plats chromés

Borde tradicionalgracias a la configuracion de los platos cromados

CoxpaHeH1eM TpaanuUMoHHoro 6opTuka 6narogaps hopme XpOMUPOBAHHbIX MAACTHH
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Perfetta uniformita di forma e spessore del disco di pasta

Perfect uniformity in the shape and thickness of the pizza dough bases
Perfekte GleichmaBigkeit von Form und Starke der Teigscheibe

Forme et épaisseur du disque de pate parfaitement uniformes

Perfecta uniformidad de forma y espesor de la masa de la pizza
MneanbHas paBHOMEPHOCTb (HOPMbI M TONLMHbI TecTa



Anello di sollevamento
Lifting ring

Hebering

Anneau de levage
Anillo de levantamiento
[ogbemMHoe KonbLo

Fino 400 pizze/ora

Up to 400 pizzas/hour
Bis zu 400 Pizzas/Stunde
Jusqu'a 400 pizzas/heure
Hasta 400 pizzas/hora
[o 400 nuyu/vac

Vano portacassette su supporto
Plastic boxes compartment stand
Ablagefach in Untergestell
Compartiment a tiroirs sur le support
Compartimento portacajon sobre apoyo
OTCeK NS ALMKOB Ha NOACTaBKe

Cassetto supporto
Stand drawer

Auszug Untergestell
Tiroir du support
Cajon de apoyo
ALK Ans NOACTaBKM
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Pizzaform

Formatrice a caldo per pizza

Hot pizza forming machine

Warmformmaschine fur Pizza

Mouleuse a chaud pour pizzas

Formadora en caliente para pizza

DopMOBOYHas MallMHa AN ropsiyero packaTbliBaHWS MUUL

—500 —500—, 560 —560 560
Dimensioni esterne [ [ ‘7 ’7 ‘
External dimensions = 2 o S o
AuBenmaRe © © = ~ =
Dimensions externes L L ‘ I ‘
Dimensiones externas — — L~ ~
BHelwHue pasmepbl
e H 770 mm H 770 mm H 860 mm H 860 mm H 860 mm
Modello - Model - Modell - Modéle - Modelo - Mogenb PZF/30DS (“DP) PZF/35DS ("DP) PZF/40DS (“DP) PZF/45DS ("DP) PZF/50DS ("DP)
| Altezza piano di lavoro
’ Work surface height - Hohe Arbeitsflache - Hauteur du plan de travail mm 550 550 600 600 600
~ | Altura plano de trabajo Beicota paGoyeii noBepxHocTu
= | Produttivita oraria
(©) o : _ : 400 400 400 400 400
Productivity per hour - Stunden Leistung - Productivité horaire Nr
Productividad por hora - Moyacosas NpoM3BOANTENBHOCTL (©30-34 cm) (23538 cm) (@ 40-43 cm) (@ 45-49 cm) (2 50-52 cm)
Alimentazione elettrica Volt
Electric power supply - Stromversorgung - Alimentation électrique (50/60 AC 3 N 400" AC 3 N 400" AC 3 N 400" AC 3 N 400" AC 3 N 400"
Alimentacion eléctrica - 3nekTpuyeckoe NuTaxme Hz/ y)
Assorbimento massimo KW
% Maximum absorption - Maximale Stromaufnahme - Absorption maximale max 472 4,2 56 6,6 6,6
Absorcién maxima - MakcumanbsHoe notpeénenmne
Consumo medio
uiﬂi Average consumption - Durchschnittlicher Verbrauch - Consommation moyenne kWh 2,9 2,9 3,9 4.6 4.6
| Consumo medio - CpeaHee noTpe6neHie
Peso netto
@ Net weight - Nettogewicht - Poids net - Peso neto - Bec HeTTo Kg 136 143 201 210 217
Peso lordo
@J Gross weight - Bruttogewicht - Poids brut - Peso bruto - Bec 6pyTT0 Kg 151 158 218 227 234
Supporto per formatrice a caldo 620
Hot pizza forming machine support Dimensioni esterne — ]
Gestell fUr Warmformmaschine E"'er"a':l';[‘;::rsl::gz <
Support pour mouleuse a chauld Dimensions extemes
Soporte para formadora en caliente Dimensiones externas
OcHoBaHWe 4115 GOPMOBOYHO MaLLMHbI 1S Fopsivero BHeluHMe paaMepbl H 775 mm
Modello - Model - Modell - Modéle - Modelo - Mogenb SPZF
@ Peso netto K 58
Net weight - Nettogewicht - Poids net - Peso neto - Bec HeTTo 9 L
@ Peso lordo K 72 o Y
l_J Gross weight - Bruttogewicht - Poids brut - Peso bruto - Bec 6pyTTo 9

H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande - Otras tensiones bajo demandagpyrue ceTeBble HanpsixeHus No 3anpocy. (¥*) Piatti piani - Flat dishes - Flache Platten - Plateaux plats - Platos planos - Mnockue nanTbi
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Canova

Grande flessibilita d'utilizzo,
maggior volume d'impasto senza surriscaldare.

Great flexibility of use and bigger mixing volume without overheating the dough
Grosse nutzungsflexibilitat und grésseres teigvolumen ohne tberhitzung
Grande Flexibilité d'utilisation et grand volume sans surchauffer la pate

Gran flexibilidad de uso y mayor volumen sin sobrecalentar la masa

M6KOCTb B 3KCMIyaTaumm 1 60NblUNA 06bEM 3aMeca 6e3 ero neperpesa

HEat.
SMART.
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Canova

Le tecnologie che fanno la differenza
The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopble cyLLeCTBEHHO O0TAMYalOTCA

Copertura testata in termoformato
Header cover in thermoformed

Obere ahdeckung aus thermogeformtem kunstsoff

Couverture carter supérieur en thermoformage
Remate en termoformado
Tepmo(hopMOBaHHas KpbiLLka

Riparo coprivasca in PETG trasparente
Bowl cover guard in transparent PETG

Wannenschutzabdeckung aus PETG, transparent

Protege couvercle cuve en PETG transparent
Proteccion de la cubeta en PETG transparente
3almTHas KpblLKa AeXu 13 Npo3payHoro petg

Struttura in acciaio verniciato rialzata da terra (3 piedi fissi e uno regolabile)

Painted steel structure raised from the ground (3 fixed feet and 1 adjustable foot)

Struktur aus lackiertem Stahl vom Boden erhoben (3 feste Fiilie und ein verstellbarer)

Structure en acier peint surélevée du sol (3 pieds fixes et 1 pied réglable)

Estructura de acero pintado levantada del suelo (3 patas fijas y 1 pata regulable)

OKpalLeHHast CTanbHas KOHCTPYKLWS, NPUNOAHATas Haj 3emneit (3 hUKCHpOBaHHbIX HOXKN W OfiHa perynnpyemas)

Trasmissione a cinghia
Belt transmission
Keilriemenantrieb
Transmission par courroie
Transmision de correa
PemeHHbIl npuBoA

@

Doppia velocita

Double speed

Doppelte Geschwindigkeit
Double vitesse

Doble velocidad

[iBoiiHas cKopocTb

Due motori
Two motors
Zwei Motoren
Deux moteurs
Dos motores
[1Ba moTopa

S

Possibilita di rotazione della sola vasca
Possibility of rotation of the bowl only
Maglichkeit, nur die Wanne drehen zu lassen
Possibilité de tourner uniqguement la cuve
Posibilidad de rotacion de la cubeta solamente
B0O3MOXHOCTb BpaLLEHNs TObKO AeXM

Possibilita di rotazione della sola spirale
Possibility of rotation of the spiral only
Maglichkeit, nur die Spirale drehen zu lassen
Possibilité de tourner uniqguement la spirale
Posibilidad de rotacion de la espiral solamente
BO3MOXHOCTb BpalLeHst TONbKO Crypani
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Inversione rotazione vasca
Inversion of the rotation of the bowl
Riickwartslauf

Inversion de la rotation de la cuve
Inversion de la rotacion de la cubeta
PeBepc BpalleHus gexw

Vasca, spirale e piantone di contrasto in acciaio inox
Bowl, spiral and contrast column in stainless steel
Wanne, Spirale und Leitstab aus Edelstahl

Cuve, spirale et brise pate en acier inoxydable

Cubeta, espiral y pivote en acero inoxidable

[lexa, cnupanb 1 oTcekaTenb 13 HepxaseloLLelt cTanm
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Impastatrice a spirale

Spiral mixer
Spiralteigknetmaschine

Pétrin a spirale

Amasadora a espiral
CnvpanbHas TecToMecubHasa
MallnHa

Dimensioni esterne
External dimensions

AuRenmaBe 637 637
Dimensions externes
Dimensiones externas
BHeluHue pasMepbl 3 4
o o
’F “-
H 1325 mm H 1325 mm
Modello - Model - Model
Modeéle - Modelo - Mogenb CNV45 CNV60
K Impasto finito
Mixture complete - Fertiger Teig
Petrissage fini - Amasijo acabado Kg 45 60
[oToBOE TECTO
Volume della Vasca
_L | Bowl volume - Wannenvolumen L 80 95
L] Volume de la cuve - Volume de la
cubeta - O6bem 6aka
Alimentazione elettrica
Electric power supply Vol
Stromversorgung oof:o AC 3-400 AC 3 - 400
Alimentation électrique S’Z/l_ ) ) :
Alimentacion eléctrica H
INEeKTPUYECKOE NUTaHNe
Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme kw
% Absorption maximale max 3.4 34
Absorcién maxima
MakcumanbHoe notpeénexne
Peso netto
@ Net weight - Nettogewicht Kg 372 375
Poids net - Peso neto - Bec HeTTO
Peso lordo
Gross weight - Bruttogewicht
@J Poids brut - Peso bruto Kg 457 460
Bec 6pyTTO

H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage
Autre tensions sur demande - Otras tensiones bajo demanda - apyrvie ceTeBble HanpsXKeHUsa No 3anpocy.

Idratazione massima dell'impasto: 100%. - Maximum hydration of the dough: 100%.- Maximaler Feuchtigkeitsgehalt des Teigs: 100%.
- Hydratation maximale de la pate: 100%. - Maxima hidratacion de la masa: 100%. - MakcumanbHoe yBnaxHerue Tecta: 100%.

C€



Venere

Omogeneita e consistenza per piccoli e medi impasti.

Homogeneity and consistency for small and medium dough
GleichmaRigkeit und konsistenz fiir kleine und mittlere teigmengen
Homogénéité et cohérence pour les petites et moyennes pates
Homogeneidad y consistencia para masa pequefia y media
OfHOPOAHOCTb M MIOTHOCTb AJ1S MasiblX U KPYMHbIX 3aMeCcoB

HEat.
SMART.
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\enere

Le tecnologie che fanno la differenza

The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopble cyLLeCTBEHHO O0TAMYalOTCA

Struttura in acciaio verniciato Vasca e spirale in acciaio inox Griglia di protezione vasca acciaio inox aisi 304 brillantata

Painted steel structure Bowl and spiral in stainless steel AlSI 304 polished stainless steel bow! protection grid

Struktur aus lackiertem Stah Wanne und Spirale aus Edelstahl Poliertes wannenschutzgitter aus edelstahl AISI 304

Structure en acier peint Cuve et spirale en acier inoxydable Grille de protection de la cuwvette en acier inoxydable AISI 304 poli
Estructura de acero pintado Cubeta y espiral en acero inoxidable Rejilla de proteccion de la cubeta en acero inoxidable AISI 304 pulido
OkpalleHHas cTanbHas KOHCTPYKLUKS [lexa 1 cnupanb U3 HepxasetoLLel cTanu [MonupoBaHHan 3alnTHasA pelleTka u3 Hepxagetollelt ctann AlSI 304

©

Ruote piroettanti con freno Doppia velocita (mono motore) Timer Trasmissione a cinghia/catena
Castors with brake Double speed (single motor) Timer Belt/Chain transmission

Rad mit Feststellbremse Doppelte Geschwindigkeit (ein Motor) Timer Keilriemenantrieb/ Kettenantrieb
Roues pivotantes avec frein Double vitesse (un moteur) Timer Transmission par courroie/chaine
Ruedas giratorias con freno Doble velocidad (un motor) Te[npOfizadOF Transmision de correa/cadena
[ToBOPOTHbIE KOMEca Co CTONOPOM [1BOViHas CKOPOCTb (OAMH MOTOP) Taumep PeMeHHbI /LenHoi NpuBoa
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Impastatrice a spirale

Spiral mixer
Spiralteigknetmaschine
Pétrin a spirale
Amasadora a espiral

Cnmpan bHaA TeCTOMECU/IbHaA MalllHa

—340—
Dimensioni esterne ’
External dimensions 2
AuBenmaRe n
Dimensions externes
Dimensiones externas
BHewHue pasmepbl
H 650 mm H 740 mm H 840 mm
Modello - Model - Model
Modele - Modelo - Monens VNR/10KR | VNR/20KR | VNR/30KR
K Impasto finito
Mixture complete - Fertiger Teig
Petrissage fini - Amasijo acabado Kg 12 25 35
[oToBOE TECTO
Volume della Vasca
_L_, | Bowl volume - Wannenvolumen
L] Volume de la cuve - Volume de la cubeta L 16 32 4
06bem baka
Alimentazione elettrica
Electric power supply
Stromversorgung Volt
Alimentation électrique (50 Hz/ T) AC 3N 400 AC 3N 400 AC 3N 400
Alimentacion eléctrica
INeKTPUYECKoe nuTaHme
Assorbimento massimo
Maximum absorption
Maximale Stromaufnahme kw
% Absorption maximale max 0,75 11 1.5
Absorcién maxima
MakcumanbHoe notpeénexne
Peso netto
@ Net weight - Nettogewicht Kg 48 73 118
Poids net - Peso neto - Bec HeTTO
Peso lordo
@J Gross weight - Bruttogewicht Kg 56 85 130
Poids brut - Peso bruto - Bec 6pyTT0

H: altezza - height - Hohe - hauteur - altura - BbicoTa

(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande

Otras tensiones bajo demanda - Apyrue ceTesble HaNPKEHUA MO 3anpocy.

C€

Idratazione massima dell'impasto: 80/85% a seconda della farina utilizzata. - Maximum hydration of the dough: 80/85% depending
on the flour used. - Maximaler Feuchtigkeitsgehalt des Teigs: 80/85% je nach verwendetem Mehltyp. - Hydratation maximale de la
pate: 80/85% selon la farine utilisée. - Hidratacion maxima de la masa: 80/85% dependiendo de la harina utilizada. - MakcumanbHoe

yBnaxxHeHve Tecta: 80-85% B 3aBVUCYMOCTMW OT UCMONb3YEMOR MYKH.



Serning

Instancabile nel garantire un tondo perfetto.

Tireless in guaranteeing a perfect round

Gewahrleistet unermiidlich eine perfekt runde Form
Infatigable, elle garantit une forme ronde parfaite
Incansable para garantizar una perfecta forma redonda
MpuaaeT naeanbHO Kpyrnyto Gopmy

HEat.
SMART.
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Le tecnologie che fanno la differenza
The technologies that make the difference - Technologien, die den Unterschied machen - Les technologies qui font la différence - Las tecnélogias que hacen la diferencia - TexHonorum, KoTopble cyLLeCTBEHHO O0TAMYalOTCA

Robusta, semplice da usare e facile da pulire
Robust, simple to use and easy to clean

Robust, einfach zu bedienen und leicht zu reinigen
Robuste, simple a utiliser et facile a nettoyer
Robusto, facil de usar y facil de limpiar
HazeXHblid, NPOCTON B UCMONb30BaHNK U yXoae

Ruote piroettanti con freno
Castors with brake

Rad mit Bremse

Roues pivotantes avec frein
Ruedas giratorias con freno
Koneco ¢ TopMo30M

_.-‘u-.
Arrotonda pasta da 20 a 300 gr (mod. RND280)
e da 20 a 900 gr (mod. RND800)
It rounds dough from 20 to 300 gr (mod. RND280)
and from 20 to 900 gr (mod. RND800)
Rundet Teig von 20 bis 300 g (Mod. RND280)
und von 20 his 900 g (Mod. RND800)
Pate ronde de 20 a 300 gr (mod. RND280)
et de 20 3 900 gr (mod. RND800)
Redondea la masa de 20 a 300 gr (mod. RND280)
y de 20 a 900 gr (mod. RND800)
OkpyrnseT Tecto 0T 20 fo 300 rp (Moa. RND280)
1 oT 20 10 900 rp (Moa. RND80O).

Non stressa e non scalda la pasta

It does not stress and heat the pasta

Es belastet und erwarmt nicht den Teig

Il ne stresse pas et ne chauffe pas les pates
No estresa y no calienta la pasta

He noaBepraeT cTpeccy 1 He HarpeBaeT TecTo
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Coclea in alluminio teflonato

Teflon coated aluminum spiral
Teflonbeschichtete Aluminiumschnecke

Vis en aluminium recouvert de téflon

Barrena de aluminio recubierta de teflon
ANHOMWUHNEBDINA LWHEK C Te(DIOHOBbIM MOKPLITHEM

Completamente smontabile per una facile pulizia
Completely demountable for easy cleaning
Vollstandig demontierbar fir eine einfache Reinigung
Entierement démontable pour un nettoyage facile
Completamente desmontable para facilitar la limpieza
MoAHOCTbO Pa3BopHbIit Ans NErkoi 04ncTKM

Uscita palline ad altezza banco

Ball exit at bench height

Kugeln Ausgang auf Bankhohe
Sortie de boule a hauteur de plateau
Salida de pelota a |a altura del banco
BbIX0 3aroTOBKM Ha BbICOTe CTONA
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Arrotondatrice

Rounder
Abrundmaschine
Bouleuse
Redondeadora
Okpyrnutens =
‘~390—‘
Dimensioni esterne r
External dimensions ©
AuBenmaBe 0 |
Dimensions externes w |l |
Dimensiones externas ‘ | |
BHewHue pa3mepbl . I_ —_— ]
H 795 mm H 830 mm
Modello - Model - Model
Modeéle - Modelo - Mogenb BRN280 BRN800
Larghezza vassoio
Tray width - Fachbreite - Largeur du plateau L mm 440 505
Ancho de la bandeja - LinpuHa notka
Pezzatura dell'impasto
Dough size - StiickgroRe des Teigs . .
000 Poids de la péte - Pesado de la masa g 20-300 20-900
Pasmep KycoukoB TecTa
Produttivita oraria
@ Productivity per hour - Stunden Leistung Nr.
OOO% Productivité horaire - Productividad por hora palline 900-1000 900-1000
lMoyacoBas Npou3BOANTENBHOCTD
Alimentazione elettrica*
Electric power supply - Stromversorgung (5\820 AC 230 AC 230
Alimentation électrique - Alimentacion eléctrica
Hz/ )
INeKTpUYeCcKoe NuTaHne
Assorbimento massimo
% Maximum absorption - Maximale Stromaufnahme kW 037 037
Absorption maximale - Absorcion maxima max ’ ’
MakcumanbHoe noTpe6nexue
Peso netto
@ Net weight - Nettogewicht - Poids net Kg 55 66
Peso neto - Bec HeTTo
Peso lordo
@J Gross weight - Bruttogewicht Kg 62 74
Poids brut - Peso bruto - Bec 6pyTTo
H: altezza - height - Hohe - hauteur - altura - BbicoTa
(*) Altre tensioni a richiesta - Other voltages available on request - Andere Spannungen auf Anfrage - Autre tensions sur demande
Otras tensiones bajo demanda - Apyrue ceTeBble HaNPSXXEHVs NO 3anpocy.

Usare impasti con idratazione dal 50 al 65%. La maturazione in frigorifero deve essere fatta dopo la formatura delle palline.

Use doughs with hydration from 50 to 65%. Leavening in the refrigerator must take place after forming the balls

Verwenden Sie Teige mit einer Hydratation von 50 % bis 65 %. Die Reifezeit im Kihlschrank muss nach dem Formen der Kugeln erfolgen
Utilisez des pates avec une hydratation de 50 a 65 %. La maturation au réfrigérateur doit avoir lieu aprés le fagonnage des boules

Utilice masas con hidratacion del 50 al 65%. La maduracién en frigorifico debe realizarse después de formar las bolas

Vicnonb3oBaTtb TeCTO C coaep>XaHnem Bofbl OT 50 1o 65%. Bbl,qepxka B XOn0oAnSIbHUKE A0/MHKHa BbINONMHATLCA Nocne Ct)ODMOBKVI wapukos



Utensilt

per pizzeria

Tools for pizzeria
Pizzeria-Zubehor-
Ustensiles pour pizzeria=. -
Utensilios para pizzeria- :
WHBeHTapb 45 nmu,uepm"m SEO =

HEat. § A '“j'_:-
sSMART. e



Modello - Model - Modell - Modéle - Modelo - Mogenb

A/PIL36

Pala per infornare cm. 36 - H 170cm

Peel to put pizza in the oven cm. 36 - H 170cm

Schaufel zum Einschieben cm.36 - H 170cm

Pelle a enfourner cm 36 — H 170cm

Pala para poner pizza en el horno ¢cm. 36 - H 170cm
JIONATA A4 YKITALKW B MEYb AVAM.36 AJIMHA 170

A/PIL50

Pala per infornare cm. 50 - H 170cm

Peel to put pizza in the oven cm. 50 - H 170cm

Schaufel zum Einschieben cm.50 - H 170cm

Pelle a enfourner cm 50 — H 170cm

Pala para poner pizza en el horno ¢cm. 50 - H 170cm
NONATA ONA YKNAOKWM B NMEYb ANAM.50 ATMHA 170

Modello - Model - Modell - Modéle - Modelo - Mogenb

A/PIF36

Pala forata per infornare cm. 36 - H 170cm

Perforated peel to put pizza in the oven cm. 36 - H 170cm
Gelochte Schaufel cm.36 zu Legierung - H 170cm

Pelle a enfourner perforée cm 36 — H 170cm

Pala agujereada para poner pizza en el horno cm. 36 - H 170cm
NONATA ONA YKNAOKWM B NEYb ANAM.36 AJTMHA 170
MEPO®OPNPOBAHHAA

A/PIF50

Pala forata per infornare cm. 50 - H 170cm

Perforated peel to put pizza in the oven cm. 50 - H 170cm
Gelochte Schaufel cm.50 zu Legierung - H 170cm

Pelle a enfourner perforée cm 50 — H 170cm

Pala agujereada para poner pizza en el horno cm. 50 - H 170cm
NONATA ONA YKNAOKW B NMEYL ANAM.50 AJTMHA 170
MEPOOPNPOBAHHAA
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Modello - Model - Modell - Modéle - Modelo - Mogenb

A/PCF22

Pala per cuocere forata @ cm. 22 inox - H 1770cm

Perforated peel to bake and spin pizza @ cm. 22 - Stainless steel - H 170cm
Gelochte Backschaufel @ cm. 22, rostfreier Stahl, mit Gleitteil - H 170cm
Pelle pour cuire perforée @ cm. 22 inox - H 170cm

Pala para cocer agujereada @ cm. 22 inox - H 170cm

JIONATA N4 BINEYK AVWAM.20 ANTMHA 170 NEPOOPVPOBAHHAA

A/PCF30

Pala per cuocere forata @ cm. 30 inox - H 170cm

Perforated peel to bake and spin pizza @ cm. 30 - Stainless steel - H 170cm
Gelochte Backschaufel @ cm. 30, rostfreier Stahl, mit Gleitteil - H 170cm
Pelle pour cuire perforée @ cm. 30 inox - H 170cm

Pala para cocer agujereada @ cm. 30 inox - H 170cm

JIOMNATA AN14A BbINEYK AVMAM.30 ASTMHA 170 NEPOOPVPOBAHHAA

Modello - Model - Modell - Modéle - Modelo - Mogenb

A/PPM33

Pala per pizza al metro in legno multistrato cm. 33x80
Wooden board for “One-Meter pizza”, in wood cm. 33X80
Holzschaufel fiir Meter-Pizza cm. 33X80

Pelle pour pizza au metre en bois contreplaque cm. 33x80

Pala para “pizza de un metro” en madera aglomerada cm. 33x80
JOEPEBAHHARA JTOMATA 4114 NMLLBI B HAPE3KY 33X80

A/PPMA40

Pala per pizza al metro in legno multistrato cm. 40x80
Wooden board for “One-Meter pizza”, in wood cm. 40X80 cm.
Holzschaufel fiir Meter-Pizza cm. 40X80

Pelle pour pizza au metre en bois contreplaque cm. 40x80

Pala para “pizza de un metro” en madera aglomerada cm. 40x80
OEPEBAHHASA JTOMATA ONA MALLIBI B HAPE3KY 40X80




Utensili per pizzeria

Tools for pizzeria

Pizzeria Zubehor
Ustensiles pour pizzeria
Utensilios para pizzeria
VHBEHTapb Ans nuuuepum

Modello - Model - Modell - Modéle - Modelo - Moaenb

A/SFN22

Spazzolone fibra naturale cm. 22x7 - H 170cm

Brush in natural fibre cm. 22x7 - H 170cm
Naturfaserbuerste cm.22x7 - H 170cm

Brosse en fibre naturelle cm. 22x7 - H 170cm

Cepillo fibra natural cm. 22x7 - H 170cm

LLIETKA 3 HATYPANTbHOM LETUHbI 22X7 O/IMHA 170

Modello - Model - Modell - Modéle - Modelo - Mogenb

A/RSF22

Ricambio spazzolone fibra naturale cm. 22x7

Spare part for brush in natural fibre cm. 22x7

Ersatzteil fir Naturfaserbuerste cm.22x7

Piece de rechange de brosse en fibre naturelle cm. 22x7
Recambio cepillo fibra natural, cm. 22x7

SAMNACHAS WETKA 13 HATYPASTBHOW LLETWHbI 22X7

Modello - Model - Modell - Modéle - Modelo - Moaenb

A/RTP10

Rotella tagliapizza @ 10 cm. professionale diritta, inox

Straight stainless steel pizza-cutting wheel @ 10 cm. — Professional
Pizzaschneider @ 10 cm, professionell, gerade, rostfreier Stahl

Roulette coupe pizza @ 10 cm. professionnelle droite, inox
Ruedecilla cortapizza @ 10 cm. profesional recta, inox
KOJTECO A1 PE3KW MALLBI 10 CM
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Modello - Model - Modell - Modéle - Modelo - Mogenb

A/BCS00

Bucasfoglia

Dough docker

Teiglocher

Pique pate

Perfora hojaldre
POJTMK-TIEP®OPATOP /14 TECTA

Modello - Model - Modell - Modéle - Modelo - Mogenb

A/SPT10

Spatola cm. 10 inox

Spatula for dough in stainless steel cm. 10
Spatel cm.10 rostfreier Stahl

Spatule cm. 10 inox

Espéatula cm. 10 inox

JNIONATKA 3 HEPX.CTAJ/IV 10 CM

Modello - Model - Modell - Modéle - Modelo - Mogenb

A/SPT45

Spatola cm. 45 flessibile, inox

Stainless steel flexible spatula cm. 45
Biegbare Spatel cm. 45, rostfreier Stahl
Spatule cm. 45 flexible inox

Espatula cm. 45 flexible inox

NTOMNATKA N3 HEPX.CTAJTV 45 CM TMBKAA




Modello - Model - Modell - Modeéle - Modelo - Mogenb

A/RSC12

Raschietto inox cm.12 inox
Stainless steel scraper cm. 12
Kratzer cm.12 rostfreier Stahl
Racloir cm. 12 inox

Rasqueta cm. 12 inox

CKPEBOK N3 HEPX.CTAJIN 12 CM

Modello - Model - Modell - Modéle - Modelo - Mogenb

A/PTG25

Pinza per teglie cm. 25 inox

Stainless steel baking pans gripper cm. 25

Greifer fur Backform cm.25 rostfreier Stahl

Pince pour plaques cm. 25 inox

Pinza para bandejas cm. 25 inox

LWMALbl 4149 MTPOTUBHA N3 HEPXX.CTAI 25 CM

E
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Modello - Model - Modell - Modéle - Modelo - Moaenb

A/SPV05

Supporto verticale 5 posti H. 180 cm.

Vertical rack stainless steel 5 places — H. 180 cm.
Vertikales Gestell 5 Plaetze H.180 cm.

Support vertical inox 5 places H. 180 cm.

Soporte vertical 5 enganches H. 180 cm.
BEPTUKANTbHASA MOACTABKA U3 HEPX.CTAJIN 5P




Forni potenziati

Powered ovens - Potenzierte Ofen - Fours Rénforcés - Hornos potenciados - Meun ¢ ycuneHHoii MOLLHOCTbIO

MODELLO POTENZA (KW) SINGOLA CAMERA POTENZA (KW) DOPPIA CAMERA
MODEL POWER (kW) SINGLE DECK POWER (kW) DOUBLE DECK
MODEL LEISTUNG (kW) EINZEL BACKKAMMER LEISTUNG (kW) DOPPELTE BACKKAMMER
MODELE PUISSANCE (kW) FOUR SIMPLE PUISSANCE (kW) FOUR DOUBLE
MODELO POTENCIA (kW) HORNO INDIVIDUAL POTENCIA (kW) HORNO DOBLE
MOZEJb MOLLHOCTb (KBT) OAMHOYHOW KAMEPbI MOLLIHOCTb (KBT) [1BOVMHOW KAMEPSI
CR535 11,80 23,60
CARAVAGGIO
CR835 14,80 29,60
ML435 7,50 15,00
ML635 10,80 21,60
MICHELANGELO
ML635L 11,04 22,08
ML935 16,14 32,28
DN435 7,50 15,00
DN635 10,80 21,60
DONATELLO
DN635L 11,04 22,08
DN935 16,14 32,28
TP435 6,48 12,96
TP635 9,60 19,20
TIEPOLO
TP635L 9,72 19,44
TP935 14,40 28,80
TZ230 3,80 7,60
TZ420 2,60 5,20
TIZIANO TZ425 4,60 9,20
TZ430 5,60 11,20
TZ435 6,40 12,80
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!@ Produttivita oraria
La produttivita oraria & da considerarsi indicativa e

puo variare a seconda della quantita di pasta,

della temperatura di utilizzo del forno, dalla tipologia

di teglia, dall'idratazione dellimpasto e dal tipo di
cottura (diretta o indiretta).

La productivité horaire est a considérer a titre indicatif
et peut varier selon la quantité de pates, la température
d'utilisation du four, le type de poéle, I'hydratation de la
péte et le type de cuisson (directe ou indirecte).

HOURLY PRODUCTIVITY - STUNDLICHE PRODUKTIVITAT - PRODUCTIVITE HORAIRE
PRODUCTIVIDAD POR HORA - MOYACOBASA NPON3BOAUTENIbHOCTb

The productivity per hour is to be considered indicative
and can vary according to the quantity of dough,

the use temperature of the oven, the type of tray,

the hydration of the dough and the type of cooking
(direct or indirect).

La productividad horaria es indicativa y puede variar
segun la cantidad de la masa, la temperatura de uso
del horno, el tipo de molde, la hidratacién de la masa
y el tipo de coccion (directa o indirecta).

Die stiindliche Produktivitat ist als Richtwert zu
betrachten und kann je nach Teigwarenmenge,
Betriebstemperatur des Ofens, Pfannentyp,
Teigfeuchtigkeit und Art des Backens

(direkt oder indirekt) variieren.

MoyacoBast NPON3BOANTENBHOCTb ABASETCS
OPUEHTMPOBOYHON 11 MOXET BapbipOBaTbCS B
3aBICHMMOCT OT KOMIMYECTBA TeCTa, TEMNEepaTypbl
MCMOb30BaHHS MeYy, TVNa NPOTVBEHS, BNIAXHOCTY
TecTa ¥ TUna BbinekaHws (NpsiMoe nin HenpsiMoe).
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La direzione declina ogni responsabilita per eventuali inesattezze contenute nel presente listino, riservandosi di apportare le modifiche che riterra opportune.

The Firm declines every responsability for the possible inaccuracies on this price list and reserves the right to make appropriate changes in the product.

Die Firma iibernimmt keinerlei Verantwortung fiir eventuelle Ungenauigkeiten im Text des vorliegenden Preisliste und behilt sich vor, ohne Voranmeldung nétige Abanderungen vorzunehmen.

La Maison décline toute responsabilité pour les inexactitudes contenues éventuellement dans ce Tarif et se réserve le droit d'éffectuer sur sa production toutes les modifications qu’elle jugera utiles.
La empresa Cuppone no se responsabiliza por cualquier inexactitud en esta lista de precios, reservandose el derecho a introducir las modificaciones que considere oportunas.

PyKOBOACTBO He HECET KaKoii-NGo OTBETCTBEHHOCTY 33 BO3MOXHbIE HETOYHOCTH, COAEPXKALLMECS B HACTOSALLEM Npaiic-TUCTE U OCTAaBNSET 3@ COGOM NPaBO Ha BHECEHUE HEOGXOANUMBIX N3MEHEHUIl.
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CUPPONE

CUPPONE S.R.L.
Via Sile, 36 - 31057 Silea (TV) - ITALY
T+39 0422 361143 - F +39 0422 360993 - info@cuppone.com
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