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ELECTRIC OVENS
FOURS ELECTRIQUES

ELEKTROOFEN

STEKTPIMECRE e FORNI ELETTRICI MICRO E MINI

O Forno elettrico professionale per la cottura di pizza, focacce, ecc. Rivesti-
mento frontale inox - piano di cottura refrattario - isolamento termico mediante
rivestimento in lana di roccia - 3 termostati per modello MINI - 2 termostati per
modello MICRO 1C - 4 termostati per modello MICRO 2C.

% Professional electric pizza, bread oven. Stainless steel frontal lining - re-
fractory cooking surface - heat insulation by rock wool lining- 3 thermostats
for mod. MINI, 2 thermostats for mod. MICRO1C and 4 thermostats for mod.
MICRO2C.

(’ Four électrique professionnel pour la cuisson de pizzas, fougasses, etc. Re-
vétement frontal en inox - plan de cuisson réfractaire - isolation thermique par
revétement en laine de roche - 3 thermostats pour mod. MINI, 2 thermostats
pour mod. MICRO1C et 4 thermostats mod. MICRO2C.

Q Profi-Elektroofen zum Garen von Pizza, Fladen usw. Stirnseitige
Beschichtung aus Inox - hitzebestandige Kochplatte - Wdrmeisolierung mit
Steinwollenauskleidung - 3 Thermostate fiir das Mod. MINI, 2 Thermostate fiir
das Mod. MICRO1C und 4 Thermostate fiir das Mod. MICRO2C.

O Horno eléctrico profesional para la coccion de pizza, focaccia, etc. Revesti-
miento frontal de acero inoxidable - plano de coccién refractario - aislamiento
térmico mediante revestimiento de lana de vidrio - 3 termostatos para mod.
MINI, 2 termostatos para mod. MICRO1Cy 4 termostatos para mod. MICRO2C.

e ”pOd)e(CVIOHaJ'IbHaﬂ JEKTPUYECKad neyb AnA Bbineykn NuULbl, nenewexk

n T.n. OpoHTanbHaa 0ONMMUOBKA M3 HepxaBelLleil CTanu, OrHeynopHas
KapoyHaa MOBEPXHOCTb, TENNON3ONALMOHHOE NMOKPbITUE U3 MUHEPAsbHOI
Batbl, 3 Tepmoctata ana mog. MINI, 2 tepmoctata gna mog. MICRO1C n 4
Tepmoctata ana mog. MICRO2C.

MICRO 1C

MICRO 2C
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FORNI ELETTRICI MICRO E MINI

MODELLO MODEL
MODELE MODELL
MODELO MOZENb
POTENZA POWER
PUISSANCE LEISTUNG
POTENCIA MOLLHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG
ALIMENTACION NOAKNHOYEHUE
ASSORBIMENTO CURRENT
ALIMENTATION NETZSPANNUNG
ALIMENTACION MOTNOLLEHUE
TEMPERATURA DI LAVORO

WORKING TEMPERATURE

TEMPERATURE DE TRAVAILAR

BEITSTEMPER ATUR

TEMPERATUR A DETRABAJO

PABOYAA TEMMEPATYPA

DIMENSIONI CAMERA COTTURA

COOKING CHAMBER DIMENSIONS
DIMENSIONS DE LA CHAMBRE DE CUISSON
ABMESSUNGEN DER GARKAMMER
DIMENSIONES CAMARA DE COCCION
PA3MEPbI EYHOV KAMEPI

DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN
DIMENSIONES PA3MEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT
PESO NETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE ' EMBALLAGE
VERPACKUNGSABMESSUNGEN
DIMENSIONES DEL EMBALAJE

PA3MEPbI YTAKOBKM

VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE L' EMBALLAGE
VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YNAKOBKM

MICRO 1C
2,2kW
230V/1N/50-60Hz

9,5A

50500 °C

405x405x110h (mm)

555x460%290h (mm)
27Kg

35Kg

620x620x450h (mm)

0173 m*

MICRO 2C

4,4kW

230V/1N/50-60Hz
230-400V/3-3N/50-60Hz

19A (230V/1N)
9,6A (400V/3N)

405x405x110h (mm) x 2

555x460x530h (mm)
54Kg

63 Kg

620%620%690h (mm)

0,265 m*

M

MINI

6 kW

27A (230V/1N)
9A (400V/3N)

500x500x110h (mm)

780x600x530h (mm)
66 Kg

79Kg

850x820x690h (mm)

0,481 m’*

ELECTRIC OVENS
FOURS ELECTRIQUES
ELEKTROGFEN
HORNOS ELECTRICOS
EKTPUYECKWUE MEYU




ELECTRIC OVENS
FOURS ELECTRIQUES

ELEKTROOFEN

STEKTPAMECRE e FORNI ELETTRICI FME - FYE

(' Forni elettrici professionali per la cottura di pizza, focacce, ecc - rivestimento
frontale inox o rustico, solo inox per modelli FYE - piano di cottura refrattario -
isolamento termico mediante rivestimento in lana di roccia - porte con vetro di
ispezione in pirex - pirometri solo per modelli FME - illuminazione interna - 2
termostati per ogni camera.

é]% Professional electric pizza, bread ovens - stainless steel or rustic frontal li-
ning, only stainless steel for mod. FYE - refractory cooking surface - heat insula-
tion by rock wool lining - doors with Pirex inspection glass - pyrometers only for
mod. FME - interior lighting - 2 thermostats per chamber.

O Fours électriques professionnels pour la cuisson de pizzas, fougasses, etc. -
revétement frontal en inox ou rustique, uniquement inox pour mod. FYE - plan
de cuisson réfractaire - isolation thermique par revétement en laine de roche
- portes avec vitre d'inspection en pyrex - pyromeétres uniqguement pour mod.
FME - éclairage interne - 2 thermostats par chambre.

e Profi-Elektrodfen zum Garen von Pizza, Fladen usw. - Stirnseitige

Beschichtung aus Inox oder rustikal, nur Edelstahl fiir Mod. FYE - hitzebestan-
dige Kochplatte - Warmeisolierung mit Steinwollenauskleidung - Inspektion-
sfenster aus Pyrex - Pyrometer nur fiir Mod. FME - Innenbeleuchtung - 2 Ther-
mostate pro Kammer.

O Hornos eléctricos profesionales para la coccion de pizza, focaccia, etc. - re-
vestimiento frontal de acero inoxidable o rustico, sélo de acero inoxidable para
mod. FYE - plano de coccién refractario - aislamiento térmico mediante revesti-
miento de lana de vidrio - puertas con vidrio pirex de inspeccién - pirdmetros
s6lo para el mod. FME - iluminacion interior - 2 termostatos en cada camara.

G lpodeccuoHanbHble aNeKTpryeckine neyn ANA BbINEUKN NULLbI, NeneLlek
n T.n.. 06nMUOBKA M3 HepxaBeloweli CTanu WaM “Mog CTapuHy’, TONbKO
Hepxagelowaa ctanb AnAa mogd. FYE, orveynopHas »apoyHas noBepxXHOCTb,
TENNONU30NALMOHHOE MOKPbITUE W3  MUHepanbHO BaTbl, [ABEPKM (O FME/4-+-4
CMOTPOBbIMIA OKOLUKAMM M3 CTeKNa MAPeKC, NUPOMETPbI TONbKO ANA MOA.

FME, BHYTpeHHAA NOACBETKA, 2 TepMOCTaTa A4 Kax 0l Kamepbl.




— ELECTRIC OVENS
3 FOURS ELECTRIQUES

ELEKTROOFEN

FORNI ELETTRICI FME - FYE SREKTPANECOE ESH

MODELLD L FME/4 FME/4+4 FME/6 FME/6+6

mggitg mgﬁg;h FYE/4 FYE/4-+14 FYE/6 FYE/6+6 FMEW/6 FMEW/6+6  FME/9 FME/9+9
POTENZA POWER

PUISSANCE LEISTUNG 4,2 kW 8,4 kw 7,2kW 14,4 kW 6,4 kW 12,8 kW 9,6 kW 19,2 kW
POTENCIA MOLLHOCTD

ALIMENTAZIONE

POWER SUPPLY 230-400V/
BRANCHEMENT

e 230V/1N/50-60Hz - 230-400V/3-3N/50-60Hz 3-3N/
ALIMENTACION 50-60Hz
NOAKNIOYEHVE

ASSORBIMENTO

;m:mmw 20A-7A 40A - 15A 30A-10A 63A-21A 28A-10A 55A-19A 42A - 16A 33A
G (230V/1N) (230V/1N) (230V/1N) (230V/1N) (230V/1N) (230V/1N) (230V/1N) (400V/3N)
ALIMENTACION (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N)

MNOrNOLEHVE

TEMPERATURA DI LAVORO

WORKING TEMPERATURE

TEMPERATURE DE TRAVAILAR o,

BEITSTEMPER ATUR 50-+-500°C

TEMPERATUR A DETRABAJO

PABQYAA TEMIMEPATYPA

DIMENSIONI CAMERA COTTURA

cggirné (HIAMBER DIMENSIONS 610x 610x 610x 610x 910 910x 910 910x
DIMENSIONS DE LA CHAMBRE DE CUISSON 610 610x 910x 910x 610x 610x 910x 910x
ABMESSUNGEN DER GARKAMMER

DIMENSIONES CAMARA DE COCCION 140h (mm) )1(;th (mm) 140h (mm) EOh (mm) 140h (mm) )1(;10h (mm) 140h (mm) EOh (mm)
PA3MEPbI MEYHO KAMEPbI

s Josii 900x735x  900x735%x  900x1020x  900x1020x  1150x735x  1150x735x  1150x1020x  1150x1020x
DIMENSIONES PASMEPbI 420h (mm)  750h (mm)  420h (mm)  750h (mm)  420h (mm)  750h (mm)  420h (mm) 750h (mm)
PESO NETTO NET WEIGHT

POIDS NET NETTOGE WICHT 66 Kg 114 Kg 85Kg 150 Kg 100 Kg 185 Kg 115Kg 200 Kg

PESO NETO BECHETTO

PESO LORDO GROSS WEIGHT

POIDS BRUT BRUTTOGEWICHT 86Kg 139Kg 110Kg 179 Kg 125Kg 210Kg 145 Kg 235Kg

PESO BRUTO BECEPYTTO

DIMENSIONI IMBALLO

PACKAGED DIMENSIONS 1000x 1000x 1210x 1210x 1250x 1250x 1210x 1210x
= 960x 960x 960x 960x 960x 960x 1210x 1210x
DIMENSIONES DEL EMBALAJE 570h (mm)  920h (mm)  570h(mm)  920h (mm)  570h(mm)  920h(mm)  570h (mm)  920h (mm)

PASMEPbI YIAKOBKM

VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L'EMBALLAGE 3 3 3 3 3 3 3 3
e 0,547 m 0,883 m 0,669 m 1,068 m 0,684 m 1,104m 0,835m 1,347 m
VOLUMEN DEL EMBALAJE

OBbEM YITAKOBKH




ELECTRIC OVENS
FOURS ELECTRIQUES

ELEKTROOFEN

STEKTPAMECRE e FORNI ELETTRICI FML - FYL

(' Forni elettrici professionali per la cottura di pizza, focacce, ecc - rivestimento
frontale inox o rustico, solo inox per modelli FYL - piano di cottura refrattario -
isolamento termico mediante rivestimento in lana di roccia - porte con vetro di
ispezione in pirex - pirometri solo per modelli FML - illuminazione interna - 2
termostati per ogni camera.

é]? Professional electric pizza, bread ovens - stainless steel or rustic frontal li-
ning, only stainless steel for mod. FYL - refractory cooking surface - heat insula-
tion by rock wool lining - doors with Pirex inspection glass - pyrometers only for
mod. FML - interior lighting - 2 thermostats per chamber.

O Fours électriques professionnels pour la cuisson de pizzas, fougasses, etc. -
revétement frontal en inox ou rustique, uniquement inox pour mod. FYL - plan
de cuisson réfractaire - isolation thermique par revétement en laine de roche
- portes avec vitre d'inspection en pyrex - pyromeétres uniqguement pour mod.
FML - éclairage interne - 2 thermostats par chambre.

e Profi-Elektrodfen zum Garen von Pizza, Fladen usw - Stirnseitige

Beschichtung aus Inox oder rustikal, nur Edelstahl fiir Mod. FYL - hitzebestan-
dige Kochplatte - Warmeisolierung mit Steinwollenauskleidung - Inspektion-
sfenster aus Pyrex - Pyrometer nur fiir Mod. FML - Innenbeleuchtung - 2 Ther-
mostate pro Kammer.

O Hornos eléctricos profesionales para la coccion de pizza, focaccia, etc. - re-
vestimiento frontal de acero inoxidable o rustico, sélo de acero inoxidable para
mod. FYL - plano de coccién refractario - aislamiento térmico mediante revesti-
miento de lana de vidrio - puertas con vidrio pirex de inspeccién - pirdmetros
s6lo para el mod. FML - iluminacion interior - 2 termostatos en cada cdmara.

9 lpodeccuoHanbHble aNeKTpryeckine neyn ANA BbINEUKN NULLbI, NeneLlek
n T.n.. 06nMUOBKA M3 HepxaBeloweli CTanu WaM “Mog CTapuHy’, TONbKO
Hepxagelowaa ctanb AnA mogd. FYL, orHeynopHas apoyHas noBepXHOCTb,
TENNONU30NALMOHHOE MOKPbITUE W3  MUHepanbHO BaTbl, [ABEPKM (O
CMOTPOBbIMIA OKOLUKAMM M3 CTeKNa MAPeKC, NUPOMETPbI TONbKO ANA MOA.
FML, BHYTpeHHAA NofCBeTKa, 2 TepMOCTaTa AA KaX.0il KaMmepbl.

FML/6+6




— ELECTRIC OVENS
3 FOURS ELECTRIQUES

ELEKTROOFEN

FORNI ELETTRICI FML - FYL SREKTPANECOE ESH

MODELd MODEL FML/4 FML/4+4  FML/6 FML/6+6

mgg:ts mgﬁg;h FYL/4 FYL/4+4 FYL/6 FYL/6+6 FMLW/6 FMLW/6+6  FML/9 FML/9+9
POTENZA POWER

PUISSANCE LEISTUNG 6 kW 12kW 9 kW 18 kW 9 kW 18 kW 13,2 kW 26,4 kW
POTENCIA MOLLHOCTD

ALIMENTAZIONE

POWER SUPPLY 230-400V/
BRANCHEMENT

L 230V/1N/50-60Hz - 230-400V/3-3N/50-60Hz 33N/
ALIMENTACION 50-60Hz
NOAKNIOYEHVE

ASSORBIMENTO

imgmmou 27A-9A 54A-18A 36A-12A 72A - 24A 36A-12A 72A - 24A 60A - 20A 40A

L T (230V/1N) (230V/1N) (230V/1N) (230V/1N) (230V/1N) (230V/1N) (230V/1N) (400V/3N)
ALIMENTACION (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N)

MNOrNOLEHVE

TEMPERATURA DI LAVORO

WORKING TEMPERATURE

o 50500

TEMPERATUR A DETRABAJO

PABQYAA TEMIMEPATYPA

Eggﬁrﬁfmﬂ ?Jlf\:\)gr:glms 720x 720 720x 720x 1080x 1080x 1080x 1080x
DIMENSIONS DE LA CHAMBRE DE CUISSON 720 720x 1080x 1080x 720x 720x 1080x 1080x
ABMESSUNGEN DER GARKAMMER

DIMENSIONES CAMARA DE COCCION 140h (mm) )1(;th (mm) 140h (mm) EOh (mm 140h (mm) )1(;10h (mm) 140h (mm) EOh (mm)
PA3MEPbI MEYHO KAMEPbI

s Josii 1010x850x  1010x850x  1010x1210x  1010x1210x ~ 1370x850x  1370x850x  1370x1210x  1370x1210x
DIMENSIONES PASMEPbI 420h (mm)  750h (mm)  420h (mm) 750h (mm) 420h (mm)  750h (mm)  420h (mm) 750h (mm)
PESO NETTO NET WEIGHT

POIDS NET NETTOGE WICHT 86 Kg 146 Kg 116 Kg 200 Kg 130 Kg 215Kg 170 Kg 350 Kg

PESO NETO BECHETTO

PESO LORDO GROSS WEIGHT

POIDS BRUT BRUTTOGEWICHT 108 Kg 173 Kg 143 Kg 231Kg 155 Kg 240Kg 190 Kg 370Kg

PESO BRUTO BECBPYTTO

DIMENSIONI IMBALLO

PACKAGEDDIMENSIONS 1090x 1090x 1090x 1090x 1450x 1450x 1450x 1450x
= 1040x 1040x 1400x 1400x 1040x 1040x 1400x 1400x
DIMENSIONES DEL EMBALAJE 570h (mm)  920h (mm)  570h(mm)  920h (mm)  570h(mm)  920h(mm)  570h (mm)  920h (mm)

PASMEPbI YIAKOBKM

VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L'EMBALLAGE 3 3 3 3 3 3 3 3
e 0,657m 1,032m 0,885m 1,389m 0,860m 1,387m 1,198m 1,827m
VOLUMEN DEL EMBALAJE

OBbEM YITAKOBKH

FYL/4+4




ELECTRIC OVENS
FOURS ELECTRIQUES

ELEKTROOFEN

STEKTPIMECRE e FORNI ELETTRICI FMD

(' Forni elettrici professionali per la cottura di pizza, focacce, ecc. Rivestimen-
to frontale inox - camera di cottura interamente refrattaria - pannello comandi
digitale - isolamento termico mediante rivestimento in lana di roccia - porte con
vetro di ispezione in pirex - pirometri - illuminazione interna.

% Professional electric pizza, bread ovens. Stainless steel frontal lining - fully
refractory cooking chamber - digital control panel - heat insulation by rock wool
- doors with Pirex inspection glass - pyrometers - interior lighting.

(’ Fours électriques professionnels pour la cuisson de pizzas, fougasses, etc.
Revétement frontal en inox - chambre de cuisson entiérement réfractaire - ta-
bleaux de commandes numériques - isolation thermique par revétement en
laine de roche - portes avec vitre d'inspection en pyrex - pyrometres - éclairage
intérieur.

Q Profi-Elektroofen zum Garen von Pizza, Fladen usw. Stimseitige
Beschichtung aus Inox - Garkammer innen hitzebesténdig - Digitalbedientafel
- Wérmeisolierung mit Steinwollenauskleidung - Inspektionsfenster aus Pyrex
- Pyrometer - Innenbeleuchtung.

O Hornos eléctricos profesionales para la coccion de pizza, focaccia, etc. Re-
vestimiento frontal de acero inoxidable - cdmara de coccion completamente de
material refractario - panel de mando digital - aislamiento térmico con revesti-
miento de lana de vidrio - puertas con vidrio pirex de inspeccién - pirdémetros
- iluminacién interior.

@ MpodeccuoHanbHble NEKTpUYECKUe NeYn ANA BbINEUKM MULLDI, NeneLlek
1 T.n.. OpoHTanbHaA 06NMLIOBKA U3 HepXKaBeloLLeli CTanu, NekapHas Kamepa
MOMHOCTBI0 BbIMONHEHA W3 OTHEYMOPHOrO Matepuana, UM$poBas naHenb
yNpaBJeHus, TENOU30NALMOHHOE NOKPBITUE 13 MIUHEPANIbHON BaTbl, ABEPKY
€O CMOTPOBbIMI OKOLIKAMM W3 CTEKNa NMUPEKC, MUPOMETPbI, BHYTPEHHASA
nozcBeTKa.

FMDW/6+6




— ELECTRIC OVENS
5 FOURS ELECTRIQUES

ELEKTROGFEN

FORNI ELETTRICI FMD STEKTPASECORE ESH

MODELLO MODEL

MODELE MODELL FMD/4 FMD/4+4  FMD/6 FMD/6+6 FMDW/6 FMDW/6+6  FMD/9 FMD/9+9
MODELO MOZENb

POTENZA POWER

PUISSANCE LEISTUNG 6 kW 12kW 9 kW 18 kW 9kw 18 kW 13,2kW 26,4 kW
POTENCIA MOLLHOCTb

ALIMENTAZIONE POWER SUPPLY 400\,/3 N
BRANCHEMENT STROMVERSORGUNG 230V/1N/50-60Hz - 230-400V/3-3N/50-60Hz

ALIMENTACION NOAKNHOYEHUE 50'60HZ
ASSORBIMENTO

CURRENT 27A-9A 54A-18A 36A-12A 72A - 24A 36A-12A 72A - 24A 60A - 20A 40A
el (30V/IN)  (230V/IN) ~ (230V/IN)  (230V/IN)  (230V/IN)  (230V/IN) ~ (230V/IN)  (400V/3N)
ALIMENTACION (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N) (400V/3N)

NOMMOWEHNE

TEMPERATURA DI LAVORO

WORKING TEMPERATURE

e 0400

TEMPERATUR A DE TRABAJO

PABOYAA TEMMEPATYPA

E(I)’girrf?gmh;:: msrr?sjmls 720x 720x 720x 720x 1080x 1080x 1080x 1080x
DIMENSIONS DE LA CHAMBRE DE CUISSON 720x 720x 1080x 1080x 720 720x 1080x 1080x
DWBISOES CUARAE O 140h (mm) AN M) g0 () AORM) o gy 0N (MM g0 gy 140N ()
PAMEPbI NEYHOV KAMEPI X2 x2 x2 X2

DEETH] DuETE 1150x850x  1150x850x  1150x1210x  1150x1210x  1520x850x  1520x850x  1520x1210x  1520x1210x
DIMENSIONES PASMEPI 420h (mm) 750h (mm) 420h (mm) 750h (mm) 420h (mm) 750h (mm) 420h (mm) 750h (mm)
PESONETTO NETWEIGHT

POIDS NET NETTOGE WICHT 135Kg 235Kg 195Kg 350Kg 200 Kg 365Kg 225Kqg 465 Kg

PESO NETO BECHETTO

PESO LORDO GROSS WEIGHT

POIDS BRUT BRUTTOGEWICHT 157 Kg 262Kg 222 Kg 377Kg 225Kg 390 Kg 275Kg 485Kqg

PESO BRUTO BECEPYTTO

DIMENSIONI IMBALLO

P?';'EQGFDND'ME’:?;NZLLA . 1250x 1250x 1250x 1250x 1650x 1650x 1650x 1650x
e 1040x 1040x 1400x 1400x 1040x 1040x 1400x 1400x
DIMENSIONES DEL EMBALAJE 570h (mm)  920h (mm)  570h(mm)  920h(mm)  570h (mm)  920h (mm)  570h (mm)  920h (mm)
PA3MEPbI YTAKOBKM

VOLUME IMBALLO

PACKAGED VOLUME

e e 0741m*  1,19%m*  099%8m’  1610m’  0978m°  1579m’  1317m*  2,13m’
VOLUMEN DEL EMBALAJE

OBbEM YMAKOBKM

FMDW/6--6 APERTO / OPEN

10



GAS OVENS
FOURS A GAZ
GASOFEN
HORNOS A GAS
TA30BbIE MEYK

FORNI A GAS FGi

(' Forni a gas professionali per la cottura di pizza, focacce, ecc. Rivestimento
frontale inox - piano di cottura refrattario - isolamento termico mediante rive-
stimento in lana di roccia - porte con vetro di ispezione in pirex - accensione con
piezoelettrico - alimentazione a metano, in dotazione kit G.PL - illuminazione
interna - termostato digitale.

Accessori: RACO1 raccordo antivento per migliorare la combustione - RAC02 rac-
cordo sovrapposizione 2 forni.

% Professional gas pizza, bread ovens. Stainless steel frontal lining - refracto-
ry cooking surface - heat insulation by rock wool - doors with Pirex inspection
glass - piezoelectric ignition - Methane gas power, L.PG. kit supplied - interior
lighting - digital thermostat.

Accessories: RACO1 wind coupling to improve combustion - RAC02 2 oven sta-
cking coupling.

) Fours a gaz professionnels pour la cuisson de pizzas, fougasses, etc. Re-
vétement frontal en inox - plan de cuisson réfractaire - isolation thermique par
revétement en laine de roche - portes avec vitre d'inspection en pyrex - alluma-
ge par piézoélectrique - alimentation au méthane, de série kit GPL - éclairage
intérieur - thermostat numérique.

Accessoires: RACO1 raccord anti-refouleur pour améliorer la combustion - RAC02
raccord de superposition de 2 fours.

Q Profi-Gasdfen zum Garen von Pizza, Fladen usw. Stirnseitige Beschichtung
aus Inox oder rustikal - hitzebestandige Kochplatte - Warmeisolierung mit
Steinwollenauskleidung - Inspektionsfenster aus Pyrex - piezoelektrische
Einschaltung - Erdgasversorgung, LPG-Kit im Lieferumfang - Innenbeleuchtung
- digitales thermostat.

Zubehdr: RACOT winddichtes Verbindungsstiick zur Verbesserung der Verbren-
nung - RAC02 Verbindungsstiick zum Ubereinanderstellen von 2 Ofen.

O Hornos a gas profesionales para la coccidn de pizza, focaccia, etc. Revesti-
miento frontal de acero inoxidable - plano de coccidn refractario - aislamiento
térmico mediante revestimiento de lana de vidrio - puertas con vidrio pirex de
inspeccion - encendido con piezoeléctrico - alimentacion a gas metano, en do-
tacion kit G.P.L - iluminacién interior - termostato digital.

Accesorios: RACOT acople anti-viento para mejorar la combustion - RAC02 aco-
ple superposicion 2 hornos.

G MpodeccnoHanbHble ra3oBble neun ANA BbIMeukn NULLbI, NeneLlek u T...
OpoHTanbHas 061MLOBKa 13 HepXKaBetoLLeld CTanu, OrHeynopHas apoyHas
MOBEPXHOCTb, TEMNONU3ONALIMOHHOE MOKPbITUE W3 MUHEPANbHOI  BaTbl,
JBEPKIN CO CMOTPOBBIMI OKOLLIKAMM U3 CTEKNA NUPEKC, Mbe303NeKTpUYecKoe
3aXuraHue, pabota Ha MeTaHe, B KOMN/IEKTe C OCHACTKOW AnA paboTbl Ha
CKIKEHHOM NPUPOAHOM ra3e, BHYTPEHHAA NOACBETKA, LNGPOBOI TepMOCTaT.
Komnnexmytowue: RACO1 coefuHeHue C 3awuTtoli NMpoTMB BeTpa ANA
ynyuwwenuna cropaqns - RACO2 coesuHeHue Ans BepTUKanbHOrO pa3meLLieHns
2 neyeit.

RACO1

MODELLO MODEL
MODELE MODELL
MODELO MOZENb
POTENZA POWER
PUISSANCE LEISTUNG
POTENCIA MOLLHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG
ALIMENTACION NOAKMOYEHNE
CALORIE CALORIES
CALORIES KALORIEN
CALORIAS KANOPUM
CONSUMO METANO

METHANE CONSUMPTION

CONSOMMATION DE METHANE
ERDGASVERBRAUCH

CONSUMO METANO

PACXOJ] METAHA

CONSUMO GPL

LPG CONSUMPTION

CONSOMMATION DE GPL

LPG-VERBRAUCH

CONSUMO GPL

PACXO/] CVMEHHOIO NPUPOIHOTO TA3A
ALACCIAMENTO GAS GAS CONNECTION
RACCORDEMENT AU GAZ ~ GASANSCHLUSS
CONEXION AL GAS M0/ICOENVHEHNE TA3A
BRUCIATORI BURNERS
BROLEURS BRENNER
QUEMADORES TOPENIKI
TEMPERATURA DI LAVORO

WORKING TEMPERATURE

TEMPERATURE DE TRAVAILAR
BEITSTEMPER ATUR

TEMPERATUR A DETRABAJO

PABOYAA TEMTMEPATYPA

DIMENSIONI CAMERA COTTURA

COOKING CHAMBER DIMENSIONS
DIMENSIONS DE LA CHAMBRE DE CUISSON
ABMESSUNGEN DER GARKAMMER
DIMENSIONES CAMARA DE COCCION
PA3MEPI NEYHOV KAMEPbI

DIMENSIONI
DIMENSIONS
DIMENSIONS
ABMESSUNGEN
DIMENSIONES
PAMEPbI

PESO NETTO

POIDS NET

PESONETO

PESO LORDO

POIDS BRUT

PESO BRUTO
DIMENSIONI IMBALLO
PACKAGED DIMENSIONS
DIMENSIONS DE L' EMBALLAGE
VERPACKUNGSABMESSUNGEN
DIMENSIONES DEL EMBALAJE
PA3MEPbI YAKOBKM
VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L'EMBALLAGE
VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YNAKOBKHN

NETWEIGHT
NETTOGE WICHT
BECHETTO
GROSS WEIGHT
BRUTTOGEWICHT
BECBPYTTO

FGl/4 FGl/6

13,9 kW 18 kW

230V/1N/50-60Hz
11.954kaal/h ~ 15.480 keal/h
47.437BTU/M  61.429BTU/h
620= 620=
140m/h  1,904m’h
625= G25=
1,710m*/h 215m’h
630/G31=  G30/G31=
1,087kg/h 1,408 kg/h

3/4"G

N° 4

0-+450°C

620x 620x

620x 920x

155h (mm)  155h (mm)

1000x 1000x

840x 1140x
470h (mm)  470h (mm)

112 Kg 141 Kg

129Kg 162Kg

1060x 1330x

1030x 1060x

640h (mm)  640h (mm)

0,699 m® 0,902 m®

i
1]

T
LN

FGI/9

245 kW

21.070 keal/h
83.611BTU/

60=
2592m*h

625=
3,015mh

630/631 =
1917kg/h

N°6

920x
920x
155h (mm)

1300x
1140x
470h (mm)

179Kg
201 Kg

1380x
1310x
640h (mm)

1,157 m®

n



.

CAVALLETTI

o

Moo

o

MINI

FME/FYE 4
FME/FYE 4-+4
FME/FYE 6
FME/FYE 6-+6
FMEW6
FMEW6-+6

FME9

FMES-+9
FML/FYL/FMD 4
FML/FYL/FMD 4-+4
FML/FYL/FMD 6
FML/FYL/FMD 6-+6
FMLW/FMDW6
FMLW/FMDW6-+6
FML/FMD9
FML/FMD9-+9
FGl4

Fl6

FGI9

DIMENSIONI

DIMENSIONS

DIMENSIONS

ABMESSUNGEN

DIMENSIONES

PA3MEPbI

780x600x980h (mm)
900x735x980h (mm)
900x735x850h (mm)
900x1020x980h (mm)
900x1020x850h (mm)
1150x735x980h (mm)
1150x735%850h (mm)
1150x1020x980h (mm)
1150x1020x850h (mm)
1010x850%980h (mm)
1010x850x850h (mm)
1010x1210x980h (mm)
1010x1210x850h (mm)
1370x850%980h (mm)
1370x850x850h (mm)
1370x1210x980h (mm)
1370x1210x850h (mm)

1000x840x1000h (mm)

1000x1140x1000h (mm)

1300x1140x1000h (mm)

e
e
schero
26Kg
30Kg
30Kg
38Kg
38Kg
39Kg
39Kg
47 Kg
47 Kg
39Kg
39Kg
48Kg
48 Kg
45Kg
45Kg
63 Kg
63 Kg
34Kg
42 Kg

52 Kg

s
sV
s
27Kg
31Kg
31Kg
39Kg
39Kg
40Kg
40 Kg
48 Kg
48Kg
40 Kg
40 Kg
49Kg
49 Kg
46 Kg
46 Kg
64 Kg
64 Kg
35Kg
43 Kg

53 Kg

DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE L' EMBALLAGE
VERPACKUNGSABMESSUNGEN
DIMENSIONES DEL EMBALAJE
PA3MEPbI YIAKOBKM
790x610x130h (mm)
910x750x130h (mm)
910x750x130h (mm)
910x1030x130h (mm)
910x1030x130h (mm)
1160x750x130h (mm)
1160x750x130h (mm)
1160x1030x130h (mm)
1160x1030x130h (mm)
1020x860x130h (mm)
1020x860x130h (mm)
1020x1220x130h (mm)
1020x1220x130h (mm)
1380x860x130h (mm)
1380x860x130h (mm)
1380x1220x130h (mm)
1380x1220x130h (mm)
1020x770x130h (mm)

1020x1070x130h (mm)

1310x1070x130h (mm)

BASES
CHEVALETS
UNTERGESTELLEN
CABALLETTES
CTOIKM

VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE L' EMBALLAGE
VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YMAKOBKK
0,063 m*
0,088 m*
0,088 m®
0,122 m?
0122m’
0,113 m*
0,113 m*
0,155m*
0,155 m®
0,114m’
0,114 m?
0,162m*
0,162 m*
0,154 m’
0,154 m?
0,219 m?
0,219m’
0,702 m?

0,142m’

0,182m’



