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Salva uz viac ako 75 rokov preukazujea svoju schopnost
byt lidrom vo vyrobe peci a zariadeni pre pekarne,
cukrarne a pizzerie po celom svete.

Vdaka zavazku ku kvalite, vyvoju produktov a
zdkaznickemu servisu je Salva jednou z eur6pskych
$tandardnych znaciek v tomto sektore.

Salva si zachovava ducha svojich zakladatelov ponukat
kvalitny produkt vo v8etkych odvetviach, v ktorych
zvycajne posobi.

For more than 75 years Salva has demonstrated its
ability to be a worldwide leader manufactuting
ovens and equipment for bakery, pastry
and pizza.

The commitment to quality, product development
and service to our customers have made Salva
one of the European benchmarks in this sector.

Salva maintains intact the spirit of its founders in
order to offer a quality product in all the sectors in
which it usually works.
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PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



1943. Brothers Juan and Jaime Llordés found Salva
Electric Ovens in San Sebastian, a family business.

1944. First oven model built. Model J.

1946. Second oven is built, Model U.
Making of flat and concave electric ovens with refrac-
tory ceramic.

1959. Opening of the new installations in Lezo (Gain-
txurizketa).

1962. Model L oven is manufactured in two versions
of 1 or 2 chambers and 60/40 trays.

Standardized production and the subsequent lowering
costs provide remarkable success.

1966. Expansion of the installations. Inauguration of
the East industrial unit.

1968. saiva s first patent (Traslation oven R-1022).

1971. Moaular E oven is presented. for the first time
in Berlin’s International Trade Fair For Bakery(IBA).
Modular oven patent.

1977. presentation of the Modular E oven featuring
an electronic panel.
First retarde fermentation cabinet Ilverpan.

1978. Rack rotating oven Sirocco bunched.
1980. First units convection oven Kwik-co for bake-off.
1989. Prresentation of the convection oven Metro K-15.

1996. sawa obtains the European certification ISO
90017, and becomes the first company of the sector to
obtain it.

2000. salva starts to sell Labe ovens.
Launching of the multi chamber, cyclothermic oven
Magma as an alternative to oil ovens.

2010. Development of the new advanced project Sal-
va LINK is started.

2015. Start of installations using the Salva LINK sys-
tem.

2016. The change of image of all the basic equip-
ment is completed.

2017. A new showroom is opened in Lezo.

2018. 75th anniversary of Salva, with more than 200
employees and an international presence in more than
100 countries over 5 continents.

salva

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



Showroom

Od roku 2017 ma Salva zariadenia, kde je kom
kompletna pekaren, vystavnd, konferen¢na a $koliaca
plocha. Je to miesto, kde mozZete robitf testovanie
produktov so zakaznikmi, prezenticie produktov a
zamestnancov

$kolenia  pre  zdkaznikov  aj

spoloénosti.

Showroom

Since 2017 Salva has facilities where there is a
com-plete bakery, exhibition, meeting and training
area. It is a place where you can do product
testing with  customers, product presentations
and training for both customers and company
staff.

SKOLENIE

Salva ma pekdrenskych, cukrarskych a pizzeriovych
technikov s bohatymi skdsenostami so $kolenim.
Ich pritomnostou pri uvddzani zariadeni do
prevadzky, ked si to zakaznik vyziada, je pre
koncového uzivatela zaruc¢ené spravne zaskolenie a

spravna instalacia zariadeni.

Training

Salva has bakery, pastry and pizza technicians
with extensive experience in training. With their
presence during the start-up of the facilities, when
required by customer, correct training andproper
installation of equipments is guaranteed for the
end user.
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Certi icaciones Certifications

Salva ma certifikit ISO9001 v celom vyrobnom  Salvais/SO9001 certified in the entire production process Barect s

procese pre vyvoj, vyrobu a predaj zariadeni pre  for the development, manufacture and sale of equipment Semiindustrial
emi industria
pekérne, cukrarne a pizzérie. for the bakery, pastry and pizzeria businesses. PASTELERIA

PASTRY

Artesana /
Artisan

Current issue date: 25 September 2021 Original approval(s).
Expiry date: 24 September 2024 10 9001 - 19 July 1996
Certficate identity number: 10376877

Certificate of Approval

This is to certify that the Management System of:

Salva Industrial, S.L.U.

Poligono 107 - Ctra. GI-636 Km. 6, 20100 Lezo, Gipuzkoa, Spain

has been approved by Lloyd's Register to the following standards:

I1ISO 9001:2015

Approval number(s): ISO 9001 — 0039801

The scope of this approval is applicable to

The design, development and manufacture of industrial machines & equipment (under our own trade mark) & the sale, installation and
after installation and after-sales service of industrial machines & equipment (under our own trade mark & for sale to third parties) for
the hotel & restaurant (catering), bakery and confectionery sectors.

\, [ P (/[‘f.f

Daniel Oliva Marcilio de Souza

Area Operations Manager - South Europe

Issued by: Lloyd's Register Quality Assurance Espafia, S.L.U.

for and on behal of: Lloyd's Register Quality Assurance Limited

Lloyd's Register Group Limited, ts affiiates and subsidiaries, including Lioyd's Register Quality Assurance Limited (LRQA), and their respective officers, employees or agents
are, individually and collectively, referred 1o in this clause as ‘Lioyd's Register'. Lioyd's Register assumes no responsibility and shall not be liable to any person for any loss,
‘damage or expense caused by reliance on the information or advice in this document or howsoever provided, unless that person has signed a contract with the relevant Lioyd's
Register entity for the provision of this information or advice and in that case any responsibilty or liabilt is exclusively on the terms and conditions set out in that coniract.
Issued by: Lioyd's Register Qualty Assurance Espafia, S.L.U., ED,C/ Princesa, 29, 1° 28008 Madrid Spain for and on behalf of: Lioyd's Register Quality Assurance Limited, 1
“Trinity Park, Bickenhill Lane, Bimingham B37 7ES, United Kingdom
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PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM

Modular NXE
Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Dalgie certifikicie dostupné podla trhu a geografickej oblasti.
Other certifications available according to market and geographic area.

Plazos de
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Delivery
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PEKARNE A CUKRARNE
BAKERIES AND PASTRY

SHOPS

Poradenstvo pre
pekarne a cukrarne

Salva poskytuje svoje skusenosti a znalosti pre dizajn
kazdej pekarne a zariadenia na mieru.

S pociato¢nymi odhadovanymi vyrobnymi Gdajmi,
rozsahom vyrabanych produktov, rozmermi dostupného
priestoru a pracovnym ¢asom, cely

Predajny tim Salva je vySkoleny, aby ponukol najlepsie rieSenie

ktoré je potrebné prijat podla potrieb klienta.

360° rieSenie, ktoré umoznuje vybavit pekdrne a
cukrarske dielne vSetkym potrebnym vybavenim pre

ich prevadzku.

Bakery
and pastry facility
consulting

Salva provides its experience and knowledge
for the tailor made design of each bakery and
facility.

With the initial estimated production data, the range
of products to be produced, the dimensions of the
available space and the working time period, the entire
Salva sales team is trained to offer the best solution
that must be adopted according to the client’s needs.

A 360° solution that allows to equip the bakery and
pastry workshops with all the necessary equipment
for their operation.
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PEKARNE A CUKRARNE

BAKERIES AND PASTRY SHOPS

Remeselnd pekaren

Artisan Craft Bakery

Toto rieSenie je o remeselnom pekarovi, ktory

vyraba vysoko kvalitny produkt. Remeselnik s vysokou znalostou
pekarenskych procesov a ktorého Gcelom je reSpektovat surovinu.
Jeho konecnym cielom je poskytnut zakaznikovi produkt s velkou

pridanou hodnotou.

Na pecenie svojich produktov pouZiva najma jedinu pec, robi dlhé
kysnutia, neustéle vysoku kontrolu kysnutia a do jej produktového

portfélia patria produktové Speciality.

This solution is about an artisan baker that
elaborates a high quality product. An artisan with
a high knowledge of bakery processes and whose
purpose is to respect the raw material. His ultimate
goal is to give to his customer a great added value
product.

It mainly uses a sole oven to bake its product, makes
long proofings, high control of the proofing at all
times and its product portfolio includes product
specialties.
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1943. Bratia Juan a Jaime Llordésovci zaloZili v San

Sebastiane rodinny podnik Salva Electric Ovens.

1944. Prvy model pece postaveny. Model ).

1946. Je postavena druhd rara, model U.
Vyroba plochych a konkavnych elektrickych peci so Ziaruvzdornou
keramikou.

1959. Otvorenie novych zariadeni v Lezo (Gain

txurizketa).

1962. Rura Model L sa vyraba v dvoch verziach 1 alebo 2
komorovych a 60/40 plechov.

Standardizované vyroba a nasledné znizovanie nakladov prina3a

pozoruhodny Uspech.

1966. Rozsirenie zariadeni. Inauguracia

priemyselnd jednotka Vychod.
1968. Salvov prvy patent (Traslacna pec R-1022).

1971. Predstavuje sa modularna E pec. po prvykrat na
berlinskom medzindrodnom veltrhu pre pekarne (IBA).

Patent modularnej pece.
1977. Predstavenie pece Modular E s elektronickym
panelom.

Prva retardacna fermentacna skrifia Iverpan.

1978. Stojanova otocna rura Sirocco zvazkova.

1980. Prvé jednotky konvektomatu Kwik-co na pecenie.
1989. Prezentacia konvektomatu Metro K-15.

1996. Salva ziskava eurdpsky certifikat ISO 9001 a stava sa
prvou spolo¢nostou v sektore, ktora

ziskat'to.

2000. Salva za¢ina predavat pece Labe.

Uvedenie viackomorovej, cyklotermickej pece Magma ako alternativy k
olejovym peciam.

2010. Vyvoj nového pokrocilého projektu Sal

va LINK je spusteny.

2015. Spustenie inStalacii pomocou systému Salva LINK

tem.

2016. Dokoncend je zmena imidZu vSetkych zakladnych
zariadeni.

2017.V Lezo je otvoreny novy showroom.
2018. 75. vyrocie spolo¢nosti Salva, s viac ako 200

zamestnancami a medzinarodnou pritomnostou vo viac
ako 100 krajinach na 5 kontinentoch.



Remeselnd pekaren
Artisan Craft Bakery

Chladi¢ vody

Water
cooler

Davkovace vody

Water meter

Spiralové miesice

Spiral mixer

Dvojramenné
miesice

Twin arm
mixer

Hydraulické
delicky
Hydraulic
divider

PEKARNE A CUKRARNE BAKERIES
AND PASTRY SHOPS

salva
PANADERIA

Artisan

Punto caliente
Bake-off shop

Semi-industrial
Semi industrial

e m PASTELERIA

PASTRY

Kysiarne . Artesana

Y Planetirne Artoan
. mixéry

Intermediate Planetary

Formovace Rozvalovacky cesta

Moulder Sheeter

STOP kysiarne

Retarder

proofer

cabinet

Konvektomaty Kwik-co

Bake-off

convection

Kwik-co

oven

EtaZzové pece

Elecsol

Elecsol

electric

deck oven
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery

9 periods

Simbologia

Simbology



PEKARNE A CUKRARNE BAKERIES
AND PASTRY SHOPS

Mala pekaren s predajnou
Bake-off Shop

Toto rieSenim je mald pekdren s predajiiou s velmi
obmedzenym priestorom.

Ide o jednoduché podniky, orientované na ziskanie
maximalnej moznej ziskovosti s vhodnou investiciou.

This solution is a small bake-off shop or a small
artisan very limited by the space available in their
facilities. These are simple businesses, oriented to
obtain the maximum possible profitability with the
appropriate investment.
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PEKARNE A CUKRARNE
BAKERIES AND PASTRY

SHOPS

Mala pekaren s predajnou
Bake-off Shop
o

Konvektomat
Kwik-co

Bake-off
convection
Kwik-co
oven

Pekarensky
konvektomat

Labe
Bake-off
convection
oven Labe

STOP kysiaren

Retarder
proofer
cabinet

Krajac¢
Slicer
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BAKERY
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Artisan
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PEKARNE A CUKRARNE BAKERIES AND

PASTRY SHOPS

Polo- profesiondlna pekaren

Semi Industrial Bakery

Toto riesenie je o priemyselnej$ej pekarni orientovanej na
vysoku produkciu. Casy procesu vyroby chleba st velmi
tesné a dokonale pres$tudované, aby sa maximalizovali
vysoké investicie, ktoré si tieto pekarne vyzaduju.

Priemyselnejsi podnik, ktory pouziva rota¢né voziky alebo
cyklotermické pece, kysiarne tunelového typu a vsetko
prisludenstvo v strojoch, ktoré eliminuje rucnu
manipuldciu s cestom. V podstate vysoko automatizovana
tovaren na vyrobu chleba.

This solution is about a more industrial bakery
oriented to give a high production. The times of the
bread making process are very tight and perfectly
studied in order to maximize the high investment
required by these bakeries.

A more industrialized business that uses rotary trolley
or cyclothermic ovens, tunnel type proofers and all
those accessories in the machinery that eliminate
manual handling of the dough. In essence, a highly
automated bread-making factory.
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PANADERIA
BAKERY

Artesana
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY
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Modular EM
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PEKARNE A CUKRARNE
BAKERIES AND PASTRY

SHOPS

Polopriemyselna pekaren

Semi Industrial Bakery

Chladi¢ vody

Water
cooler

Davkovac vody

Water meter

Spiralovy miesi¢

Spiral mixer

Dvojramenny
miesi¢

Twin arm
mixer

Objemova delicka

Volumetric
divider

Kysiaren

Intermediate
proofer

Tvarovad

Moulder

(8]

Kysiaren - box

Retarded
proofing
chamber

o

Rotacné pece
Sirocco

Sirocco
Rack
Rotating Oven

®

Sokovy zmrazovacé
Blast chillers

salva

PANADERIA
BAKERY

Artesana
Artisan

Punto caliente
Bake-off shop

Semi-industrial /
Semi industrial

m PASTELERIA

PASTRY
Planetérny mixér SR
Planetary
mixer
STOP kysiaren
Retarder
Proofer
Chamber
Modularna pec
Modular
Oven
Konvektomaty
Kwik-co
Bake-Off
Convection
Oven
PIZZA
Hornos / Ovens
Modular EM
@ Modular E
fe w Modular EMD
Krdjac Modular NXM
Slicer T
Horno / Oven
430 & 830
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver,
13 perioda.
Simbologia

Simbology



PEKARNE A CUKRARNE

BAKERIES AND PASTRY SHOPS

Remeselnd pekaren

Artisan Pastry Shop

Toto rieSenie je o remeselnom cukrarovi alebo
cukrarovi, ktorého hlavnym cielom je vypracovat
vysoko kvalitny produkt. Remeselnik s vysokou
znalostou pouzitych surovin. Koneénym cielom je dat
svojmu zdkaznikovi vysoko kvalitny a vysoko ceneny
produkt.

K zédkladnému vybaveniu, ako je salava alebo
konvek¢na pec, fermenticia, ked si to vyrobok
vyzaduje, sa pripajaju dalsie nevyhnutné polozky v
pekarni, ako je mixér, laminator, ... ktoré st
zakladom dobrej prace pekdrskeho majstra.

This solution is about an artisan pastry chef or
confectioner whose main objective is to elaborate a
high quality product. A craftsman with high knowledge
of the raw materials used. The ultimate goal is to to
give to his customer a high quality and highly valued
product.

To the basic equipment such as the radiation or
convection oven, the fermentation when the product
requires it, other essential items in a bakery are joined,
such as the mixer, the laminator, ... which are basic in
the good work of the pastry chef.
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PEKARNE A CUKRARNE
BAKERIES AND PASTRY

SHOPS

Remeselna pekaren
Artisan Pastry Shop

Enfriador
de agua

Water cooler

Dosificador
de Agua

Water meter

Amasadora
de espiral

Spiral mixer

Amasadora
de brazos

Twin arm
mixer

(5]

Divisora
boleadora
Divider
rounder

Armario de
fermantacion
controlada

Retarded
proofing
cabinet

Horno de,
conveccion
Kwik-co

Bake-off
convection
Kwik-co
oven

o

Horno
Modular

Modular
oven

o

Abatidor
Blast chiller

®

Batidora
Planetaria

Planetary
mixer

Laminadora

Sheeter

15
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PEKARNE A CUKRARNE
BAKERY AND PASTRY
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PEKARNE A CUKRARNE
BAKERY AND PASTRY

Modular

elektrickd / electric

T@T

SSSSTSIRINY

Modularna pec Salva je uznavana v sektoroch
pekarni, cukrarni a pizzerii pre svoju kvalitu pecenia,
flexibilitu a vsestrannost.

Prisposobuje sa vyrobnym potrebam zakaznika, kedze
sa skladaju z nezavislych stohovatelnych modulov
alebo komor, kazdy zakaznik si mdze zostavit pec na
mieru. Okrem toho skuto¢nost, Ze maji nezavislé
moduly, ich robi velmi vSestrannymi, pretoze
umoznuju varenie roznych typov produktov v kazdom
module.

Charakteristikou tychto peci,
jedine¢nymi, je ich systém distribucie tepla. Suprava

ktora ich robi

keramickych Ziaruvzdornych tehdl prekrizenych
elektrickymi odpormi, umiestnenych na strope a
podlahe, zaru¢uje rovnomerné rozloZenie tepla v celej
komore a dodéava chlebu, kold¢om a pizze jedine¢nu

chut, textiru a vzhlad.

Salva modular ovens are renowned in the bakery,
cakemaking and pizzeria sectors thanks to their quality
of cooking, flexibility and range of options.

They adapt to the production requirements of each
customer, since the independent, stackable chambers
or modules allow the oven to be assembled as desired.
Moreover, these independent modules give the ovens
a high range of options, as different types of products
can be cooked in each module.

The characteristic which makes these ovens unique
is their heat distribution system. A series of refractory
ceramic bricks crossed by electrical resistances
situated in the upper and lower sections ensure the
uniform distribution of heat throughout the chamber,
hence giving bread, cakes and pizzas a unique taste,
texture and appearance.
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PEKARNE A CUKRARNE
BAKERY AND PASTRY

Modular

elektrickd / electric
Ovladacie panely / Control panel

E-ADVANCE

* DOTYKOVE OVLADANIE

* Jednoduché programovanie a pouzitie / Easy to program and use

* 3-zénova regulacia teploty / 3 zone temperature control

* Motoricky nastrel / Motorized shot

* 100 programov, kazdy s 10 fazami / 100 programs 10 phases in each.

» Parameter ECO - Automaticky OFF / ECO Parameter: Auto Off.

* Parameter ECU: Efektivne udrziavanie teploty / ECU parameter: Efficient
temperature maintenance

* Nacitanie programu pomocou firmvéru / Program loading by firmware

SMART TOUCH CONTROL STC
* Graficky displej 7”. / Graphic display of 7”
* Kniznica piktogramov/ Built-in Pictogram Library.
* Pripojenie k SALVA LINK. / SALVA LINK connection
* jednoduché na programovanie a pouzitie. / Easy to program and use
* 3-z6nova regulacia teploty. / 3 zone temperature control.
* Motoricky néstrel. / Motorized shot.
* 150programov, kazdy s 10 fazami / 150 programs 10 phases in each
* Menu energetického manazmentu / Energy Management Menu
* Kalendér s nacasovanym S$tartom / Timed Start Calendar.
* Parameter ECO - Automaticky OFF / ECO Parameter: Auto Off.

* Parameter ECU: Efektivne udrziavanie teploty / ECU parameter: Efficient
temperature maintenance

* / Program loading by firmware/ Program loading by firmware
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Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

salva

PANADERIA
Modular EM

Ao
elektrICké / e/eth IC R

Semi-industrial /
Semi industrial

Technicka charakteristika / Technical characteristics

PASTELERIA
PASTRY
Pocet fa Artesana /
TYP / TYPE Kw |Kcal/h| 2 Artsan
Phases
MODUL EM-20 ~
DECK EM-20 49 4.300 3N 230/400 136/7,4 50/60 12
MODUL EM-20+V ~
DECK EM-20+V 6,3 4.300 3N 230/400 136/7,4 50/60 112
KYSIAREN EM+H ~
PROOFER EM+H 11 900 1N 230 5 50 /60 1.680
Rozmery / Dimensions
C A
817 mm.
669 mm.
B
60 x 40
0,55 m2
"Cukrarenské" dvere
Modul s otvdranim smerom nadol a von
Downward & outward opening module
Hmotnost /| Weigght xapacita / N2 plechov
Kg
MODUL EM-20
DECK EM-20 1.317 315 1.073 141/155 2 (60 X 40)
PIZZA
MODUL EM-20 S . Hornos / Ovens
FUNKCIOU PARA DECK 1.317 315 1.073 (*) 187 2 (60 X 40) s
EM-20 +V Modular E
KYSIAREN EM+H 2 (60X 40) X5 Modular EMD
PROOFER EM+H 1.317 704 924 108 tirovne / Levels ociar N
ZAKLADNA DOSKA EM RlodtiafzE
BASE EM 1.317 150 924 50 - i%'é"é’fa."f"
VRCHNA DOSKA EM Condiciones
TOP EM 1.317 165 1.088 33 - e SYvania
General sales
conditions
(*) HIbka sa musi zvié&it o min 23mm pre odtokové rurky ——
(*) The depth should be increase in 23 millimetres for the pipes of outlet entrega
Delivery
55 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
M d PANADERIA
odular
Artesana /
Artisan
: 4 1 Punto caliente /
elektricka / electric o
7 v . Semi-industrial /
e !
Prislusenstvorios / st
PASTELERIA
A . PASTRY
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
1124405100 AUTOMATICKY KONDENZATOR CV-E/13 (*)
AUTOMATIC CONDENSER CV-E/13 (¥)
1144405100 AUTOMATICKY KONDENZATOR CV-NXD/13
(**) AUTOMATIC CONDENSER CV-NXD/13 (*¥)
ZAKLADNA A VRCHNA DOSKA / BASE/TOP
KOD / Code POPIS / Description CENA / Price €
1138136900 ZAKLADNA A VRCHNA DOSKA EM/13 BASE/TOP EM/13
ZAKLADNA A VRCHNA DOSKA EM+V/13
LR SSUY BASE/TOP EM+V/13
1138136912 ZAKLADNA A VRCHNA DOSKA EM/13 S ODSAVACOM
BASE/TOP EM/13 EXTRACTOR
ZAKLADNA A VRCHNA DOSKA EM/13 C/CVA
1138136920 BASE/TOP EM/13 C/CVA
MODUL / DECK
KOD / Code POPIS / Description CENA / Price €
1138131900 MODUL EM-20/13 ADVANCE "Cukrirenské" dvere
DECK EM-20/13 ADVANCE Patisserie Door
MODUL EM-20/21 STC "Cukréarenské" dvere
1128631900 DECK EM-20/21 STC Patisserie Door
1138141900 MODUL EM-20/13 S PAROU ADVANCE "Cukrarenské" dvere
DECK EM-20/13 +V ADVANCE Patisserie Door PIZZA
Hornos / Ovens
1128641900 MODUL EM-20/21 S PAROU STC "Cukrérenské’ dvere hoctaEl]
DECK EM-20/21 +V STC Patisserie Door Modular E
Modular EMD
Modular NXM
Stcast dodavky: Modular NXE
Tepelne odolnd rukavica. The oven includes: Heat resistant glove. Tray removing hook E o e
Hak na vyberanie plechu E
(*) Moze pracovat az do 6 plechov BH-60x40 celkom . Condiciones
(**) Spolu méze pracovat s viac ako 8 plechmi BH-60x40 (*) It can work til 6 BH-60x40 trays total de venta
(**) It can work more than 8 BH-60x40 trays total General sales
conditions
Plazos de
entrega
Delivery
56 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND P  ASTRY

Modular EM

elektricka / electric
Prislusenstvo / Accessories

PODSTAVEC / TRAY SUPPORT
KOD / Code POPIS / Description CENA / Price

PODSTAVEC EM-350/13 (Nohy 350 mm+ Kolieska 200 mm)
1114493001 = TRAY SUPPORT EM-350/13 (Height of legs 350 mm+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC EM-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1114493000 TRAY SUPPORT EM-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC EM-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1114494000 | TRAY SUPPORT EM-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC EM-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)
1114495000 @ TRAY SUPPORT EM-630/13 (Height of legs 630 mm + Castors 200mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC EM-730/13 (NOHY 730 mm+ KOLIESKA 200 mm)
1114496000 TRAY SUPPORT EM-730/13 (Height of legs 730 mm + Castors 200mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA
1124491000 | 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors
200mm) Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm + Castors
200mm) Do 4 modulov / Up to 4 decks

KYSIAREN / PROOFER
KOD / Code POPIS / Description CENA / Price

KYSIAREN EM/13 C/KOLIESKA

1138137900 PROOFER EM/13 WITH CASTORS

CEMENTOVA DOSKA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

1138133015 KOMPOZITNA CEMENTOVA DOSKA EM/13
COMPOSITE STONE SOLE EM/13

Stcast dodavky:

Tepelne odolnd rukavica.

Hék na vyberanie zdsobnika E

(*) Moze pracovat az do 6 plechov BH-60x40 celkom
(**) Spolu mdze pracovat s viac ako 8 plechmi BH-60x40

The oven includes: Heat resistant glove. Tray removing hook E

(*) It can work til 6 BH-60x40 trays total
(**) It can work more than 8 BH-60x40 trays total
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PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Modular EMT

elektricka / electric
Technicka chcarakteristika / Technical characteristics

Pocet fa:
Phases

TYP / TYPE Kw | Kcal/h

MODUL EMT-20

DECK EMT-20 6,1 4.300 3N 230/400 13,6 /7,4 50/60 112
Rozmery / Dimensions
A
C
817 mm.
<>
669 mm.
EM A B c Hmotnost / Weight Kapacita / pocet plechov
mm mm mm Kg

MODUL EMT-20
DECK EMT-20 915 315 1.398,5 - 2 (60 X 40)
ZAKLADNA A VRCHNA DOSKA EMT o 165 13115

BASE / TOP EMT
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BAKERY

Artesana /
Artisan

Punto caliente /
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Semi-industrial /
Semi industrial
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PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
PANADERIA
Modular EMT
Artesana /
Artisan
: 4 1 Punto caliente /
elektricka / electric o
7 v . gemi—ivngustr\_a;
Prislusenstvo / Accessories
PASTELERIA
PASTRY
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
1138345100 AUTOMATICKY KONDENZATOR CV-EMT/16
AUTOMATIC CONDENSER CV-EMT/16
ZAKLADNA A VRCHNA DOSKA / BASE/TOP
KOD / Code POPIS / Description CENA / Price €
ZAKLADNA A VRCHNA DOSKA EMT+V/16
1138346900 BASE/TOP EMT+V/16
ZAKLADNA A VRCHNA DOSKA EMT/16 C/CVA
1138346920 g pge/TOP EMT/16 C/CVA
ZAKLADNA A VRCHNA DOSKA EMT/16 C/EXTOR
1138346912 BASE/TOP EMT/16 C/EXTOR
MODUL / DECK
KOD / Code POPIS / Description CENA / Price €
MODUL EMT-20/21 PARA STC.
1128341900 DECK EMT-20/21 +V STC.
PIZZA
Hornos / Ovens
Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno / Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver,
59 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
O u a r BAKERY
Artesana /
Artisan
l kt ] k 1 Punto caliente /
e e rlC a Bake-off shop
Semi-industrial /

Prilsusenstvo / Accessories Semiindusirial

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC EMT 350 (NOHY 350 mm+ KOLIESKA 200 mm)
1138348003 | TRAY SUPPORT EMT 350/16 (Height of legs 350 mm-+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC EMT 435 (NOHY 435 mm+ KOLIESKA 200 mm)
1138348004 | TRAY SUPPORT EMT 435/16 (Height of legs 435 mm-+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC EMT 530 (NOHY 530 mm+ KOLIESKA 200 mm)
1138348005 | TRAY SUPPORT EMT 530/16 (Height of legs 530 mm+ Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC EMT 200 (NOHY 200 mm+ KOLIESKA 200 mm)

ligieignens TRAY SUPPORT EMT 200 (Height of legs 200 mm+ Castors 200 mm)

KOMPOZITNA CEMNTOVA PLATNA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

KOMPOZITNA CEMENTOVA PLATNA EMT/16

1138343033 JUEGO COMPOSITE STONE SOLE EMT/16

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
60 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Modular E

elektricka / electric
Technicka chcrakteristika / Technical characteristics

Pocet faZ OIbjem/ Volum
Phases dm3

TYP / TYPE Kw |Kcal/h

MODUL E-20 ~
DECK E20 78 | 6800 3N 2307400 21,6 /11,7 | 50/60 166
MODUL E-20+V 3
Sk 92 | 6800 3N 230/400 21,6 /11,7 50/60 166
MODUL E-30 ~
DECK E-30 98 8500 = 3N 230/400 27,0 /147 50/60 249
MODUL E-30+V _
B B 11,20 8500 @ 3N 2307400 27,0/ 14,7 50/60 249
KYSIAREN E+H ~
PROOFER E+H 22 1800 | 1IN 230 10 50/60 2520
Rozmery / Dimensions
c \
1.217 mm.
669 mm.
60 X 40
0,82 m2

"Cukrarenské" dvere . Otvaranie

\ smerom nadol a von.

Downward & outward opening deck

Kg

g[;.cl?([i}g%zo 1.717 1.073 3 (60 X 40)
gIEOCI})(UELQf)E\S $ FUNKCIOU PARA 1.717 Bil5 1.073 (%) 236 3 (60 X 40)
Igd;.cl?(lizljglgSO 1.717 415 1.073 208 3 (60 X 40)
I\DA:’EOC?UEI-J&‘%ES S FUNKCIOU PARA 1.717 415 1.073 (*) 256 3 (60 X 40)
gjé(EL?DNA DOSKA E 1.717 150 924 65 -
;_/(I;IS?NA DOSKA E 1.717 165 1.088 45 -

(*) Celkovt hibku treba zvicsit o min 23 mm pre odpadové trubky
(*) The depth should be increase in 23 millimetres for the pipes of outlet
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PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE]
r BAKERY
a Artesana /
Artisan
: L 1 Punto caliente /
elektricka / electric oo
, v . \Ssemi—ivn(djus}ri_a}
emi! Inaustria
Prislusenstvo / Accessories .
PASTELERIA
PASTRY
AUTOMATICKY KONENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
1124405100 AUTOMATICKY KONDENZATOR CV-E/13 (*)
AUTOMATIC CONDENSER CV-E/13 (*)
1144405100 AUTOMATICKY KONDENZATOR CV-NXD/13 (**)
AUTOMATIC CONDENSER CV-NXD/13 (**)
ZAKLADNA A VRCHNA DOSKA / BASE/TOP
KOD / Code POPIS / Description CENA / Price €
ZAKLADNA A VRCHNA DOSKA E/13
1138016900 gasE/TOPE/13
ZAKLADNA A VRCHNA DOSKA E+V/13
[teel BASE/TOP E+V/13
11368016911 ZAKLADNA A VRCHNA DOSKA E+V/13 $ ODSAVACOM
BASE/TOP E+V/13 EXTRACTOR
ZAKLADNA A VRCHNA DOSKA E/13 C/CVA
1138016920 ok /oP E/13 C/CVA
MODUL / DECK
KOD / Code POPIS / Description CENA / Price €
MODUL E-20/13 ADVANCE "Cukrérske dvere"
1138011900 DECK E-20/13 ADVANCE Patisserie Door
MODUL E-20/21 STC "Cukrérske dvere"
1128511900 DECK E-20/21 STC Patisserie Door
MODUL E-20/13 PARA ADVANCE "Cukrarske dvere"
1138021900 DECK E-20/13 +V ADVANCE Patisserie Door
MODUL E-20/21 PARA STC "Cukrarske dvere"
1128521900 DECK E-20/21 +V STC Patisserie Door
MODUL E-30/13 ADVANCE "Cukrérske dvere"
1138041900 DECK E-30/13 ADVANCE Patisserie Door
MODUL E-30/21 STC "Cukrérske dvere"
IRk DECK E-30/21 STC Patisserie Door
: " . " PIZZA
1138051900 MODUL E-30/13 PARA ADVAI}ICE' Cukrarske dvere Faa
DECK E-30/13 +V ADVANCE Patisserie Door
Modular EM
1128551900 MODUL E-30/21 PARA .STC ‘ Cukrérske dvere' Modular E
DECK E-30/21 +V STC Patisserie Door Modular EMD
Modular NXM
Stcast dOdaVkY: . The oven includes: Heat resistant glove. Tray removing hook E MESETNESS
Tepelne odolna rukavica. Horno/ Oven
Hék na vyberanie plechov E ) DR
(*) Moze pracovat az do 6 plechov BH-60x40 celkom (**) (*) It can work til 6 BH-60x40 trays total Condiciones
> . *¥
Spolu méze pracovat s viac ako 8 plechov BH-60x40 (**) It can work more than 8 BH-60x40 trays total de venta
General sales
conditions
Plazos de
entrega
Deliver
62 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
Modular E
Artesana /
Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories Semiindusirial

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC E-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
TRAY SUPPORT E-350/13 (Height of legs 350 mm+ Castors 200 mm)

1124493001

PODSTAVEC E-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1124493000 TRAY SUPPORT E-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC E-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1124494000  TRAY SUPPORT E-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC E-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)
1124495000 TRAY SUPPORT E-630/13 (Height of legs 630 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC E-730/13 (NOHY 730 mm+ KOLIESKA 200 mm)
1124496000 | TRAY SUPPORT E-730/13 (Height of legs 730 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA 200 mm
1124491000 @ TRAY SUPPORT MODULAR 100 (Legs 100 mm + Castors 200 mm)
Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA 200
1124492000 | mm) TRAY SUPPORT MODULAR 200 (Legs 200 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

KYSIAREN / PROOFER
KOD / Code POPIS / Description CENA / Price

KYSIAREN E/13 C/KOLIESKA

1138017900 PROOFER E+H/13 WITH CASTORS

KOMPOZITNA CEMENTOVA PPLATNA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

PIzzA
Hornos / Ovens

Modular EM
KOMPOZITNA CEMENTOVA PLATNA E/13 Modular E
COMPOSITE STONE SOLEE/13 Modular EMD

Modular NXM

Modular NXE

Horno/ Oven
4-30 & 8-30

1138013037

Sucast dodavky:

. . Condiciones
TelPelne odolnd fukaVlca- The oven includes: Heat resistant glove. Tray removing hook E de venta
Haék na vyberanie plechov E General sales

(*) Moze pracovat az do 6 plechov BH-60x40 celkom (**) conditions

Spolu mdze pracovat s viac ako 8 plechov BH-60x40 (*) It can work til 6 BH-60x40 trays total

(**) It can work more than 8 BH-60x40 trays total Plazos de
entrega

Delivery
63 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Modular EMD

elektricka / electric
Technicka charakteristika / Technical characteristics

TYP / TYPE Kw |Kcal/ |Posetfiz| A Hz | Obiem/ Volume
Phases dm3

MODUL EMD-20

DECK EMD-20 9.1 7.900 3N~ 230/400 25,1 /13,7 50/60 214
IE\)AE%I?(UEI;WIZM2%i3+V 11,6 | 7.900 3N”T 230/400 2571 /13,7 50/60 214
E:gg\/iiNE%E;H 22 | 1800 | INT 230 10 50/60 3.360
Rozmery / Dimensions
c \/ < 1.217 mm. 5
N
869 mm.
60 X 40
1,06 m2

"Cukrarenské" dvere . Otvaranie

\ smerom nadol a von.

Downward & outward opening deck

Hmotnost /| Weigght kapacita / pocet plechov

MODUL EMD-20

MODUL e, 1.717 315 1273 199 4 (60 X 40)
ggﬁﬁ&%ﬁoﬁ FUNKCIOU PARA 1717 315 1273 270 4 (60 X 40)
Py UM 129 Orowme  Lovels
gigé‘;ﬁg" DOSKA EMD 1717 150 1124 73 -
VRCHNA DOSKA EMD 717 165 1088 50 ]

TOP EMD

(*) Celkovt hbku treba zvidsit o min 23 mm pre odpadové trubky

depth should be increase in 23 millimetres for the pipes of outlet 64
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PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE]
PANADERIA
Modular EMD
Artesana /
Artisan
: 4 1 Punto caliente /
elektricka / electric o
4 v . \Ssemi—ivngustr\_a;
Prislusenstvo / Accessories
PASTELERIA
PASTRY
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
1124405100 AUTOMATICKY KONDENZATOR CV-E/13 (*)
AUTOMATIC CONDENSER CV-E/13 (*)
1144405100 AUTOMATICKY KONDENZATOR CV-NXD/13 (**)
AUTOMATIC CONDENSER CV-NXD/13 (**)
ZAKLADNA A VRCHNA DOSKA / BASE/TOP
KOD / Code POPIS / Description CENA / Price €
ZAKLADNA A VRCHNA DOSKA EMD/13
1138166900 g sE/ TOP EMD/13
ZAKLADNA A VRCHNA DOSKA EMD+V/13
STt BASE/ TOP EMD+V/13
1138176911 ZAKLADNA A VRCHNA DOSKA EMD+V/13 S ODSAVACOM
BASE/TOP EMD+V/13 EXTRACTOR
ZAKLADNA A VRCHNA DOSKA EMD/13 C/CVA
e 2y BASE/TOP EMD/13 C/CVA
MODUL / DECK
KOD / Code POPIS / Description CENA / Price
1138161900 MODUL EMD-20/13 ADVANCE "Cukrarske dvere"
DECK EMD-20/13 ADVANCE Patisserie Door
MODUL EMD-20/21 STC "Cukrarske dvere"
NEGAkY DECK EMD-20/21 STC Patisserie Door
1138171900 MODUL EMD-20/13 PARA ADVANCE "Cukrérske dvere"
DECK EMD-20/13 +V ADVANCE Patisserie Door
1128671900 MODUL EMD-20/21 PARA STC "Cukrarske dvere"
DECK EMD-20/21 +V STC Patisserie Door
PIZZA
Hornos / Ovens
Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno / Oven
4-30 & 8-30
Sucast dodavky: . . .
Tepelne odoln rukavica The oven includes: Heat resistant glove. Tray removing hook E dCondiciones
. vent:
Hék na vyberanie plechov E G(:n::ra?sales
(*) Moze pracovat az do 6 plechov BH-60x40 celkom (**) (*) It can work til 6 BH-60x40 trays total conditions
Spolu mdze pracovat s viac ako 8 plechov BH-60x40 (**) It can work more than 8 BH-60x40 trays total I
entrega
Delivery
65 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Modular EMD

Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories e

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC EMD-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
1174493001 | TRAY SUPPORT EMD-350/13 (Height of legs 350 mm+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC EMD-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1174493000 TRAY SUPPORT EMD-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC EMD-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1174494000 | TRAY SUPPORT EMD-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC EMD-630/13 (NOHY 630 mm+ KOLIESKA 200

1174495000 mm) TRAY EMD-630/13 (Height of legs 630 mm + Castors 200
mm) Do 2 modulov / Up to 2 decks

PODSTAVEC EMD-730/13 (NOHY 730 mm+ KOLIESKA 200 mm) TRAY
1174496000 = SUPPORT EMD-730/13 (Height of legs 730 mm + Castors 200 mm) Do 2
modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA
1124491000 | 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm+ Castors 200
mm) Do 4 modulov / Up to 4 decks

KYSIAREN / PROOFER
KOD / Code POPIS / Description CENA / Price

KYSIAREN EMD+H/13 C/KOLIESKA

1138167900 PROOFER EMD+H/13 WITH CASTORS

KOMPOZITNA CEMENTOVA PLATNA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

PIzzA
Hornos / Ovens

Modular EM
KOMPOZITNA CEMENTOVA PLATNA EMD/13 Modular E
COMPOSITE STONE SOLE EMD/13 Modular EMD

Modular NXM

Modular NXE

Horno/ Oven
4-30 & 8-30

1138163006

Sucast dodavky: The oven includes: Heat resistant glove. Tray removing hook E

Tepelne odolna rukavica. dc:""g:,ﬁ:’"es
Hak na vyberanie plechov E (*) It can work til 6 BH-60x40 trays total General sales
(*) Moze pracovat az do 6 plechov BH-60x40 celkom (**) (**) It can work more than 8 BH-60x40 trays total conditions
Spolu mdze pracovat s viac ako 8 plechov BH-60x40

Plazos de

entrega

Delivery

66 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

CENE ]
PANADERIA
Modular ED
Artesana /
Artisan
1 A 1 Punto caliente /
elektricka / electric o oere
J4 Semi-industrial /
. . . . . : Semi industrial
Technicka charakteristika / Technical characteristics s
PASTELERIA
PASTRY
TYP /| TYPE Objem/ (\j/nc:éume ﬁggsainaf
MODUL ED-20 ~
DECK ED-20 13 11.300 3N 400 19,3 50/60 312
MODUL ED-20+V ~
DECK ED-20+V 15,5 11.300 3N 400 229 50/60 312
MODUL EDP-20+V ~
DECK EDP-20+V 15,5  11.300 3N 400 22.9 50/60 312
MODUL ED-30 ~
DECK ED-30 16,3  14.100 3N 400 211 50/60 468
MODUL ED-30+V ~
DECK ED-30+V 18,8 14100 3N 400 27,8 50/60 468
Rozmery / Dimensions
. 1.215 mm.
¢ A
1.269 mm.
Y
60 x 40
1,54 m2
"Cukrarenské" dvere . Otvéranie
MODUL ED-20
DECK ED-20 1.717 315 1.673 260 6 (60 X 40)
MODUL ED-20 S FUNKCIOU PARA / EDP-20 S .
FUNKCIOU PARA DECK ED-20 +V / EDP-20 +V LAl Sl L) 340 6 (60 X 40) PIZZA
Hornos / Ovens
MODUL ED-30 sl
DECK ED-30 1.717 415 1.673 297 6 (60 X 40) Modular E
MODUL ED-30 S FUNKCIOU PARA . Modular EMD
DECK ED-30 +V 1.717 415 1.673 (*) 375 6 (60 X 40) Modular NXM
ZAKLADNA DOSKA ED roduljrgﬁ
- I0rno
BASE ED 1.717 150 1.5624 95 e
A Condici
;_/CI;SIE_I;\IA 11O C IS 1.717 165 1.688 65 = d:r\‘le:'ﬁl:nes
General sales
conditions
(*) Celkovt hibku treba zvicsit o min 23 mm pre odpadové trubky Plazos de
(*) The depth should be increase in 23 millimetres for the pipes of outlet entrega
Delivery
67 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
M I a r E BAKERY
Artesana /
Artisan
elektricka / electric i
Semi-industrial /

Prislusenstvo / Accessories Semiindustrial

PASTELERIA
PASTRY

AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana/

Artisan
KOD / Code POPIS / Description CENA / Price €

AUTOMATICKY KONDENZATOR CV-E/13 (*)
AUTOMATIC CONDENSER CV-E/13 (%)

1124405100

AUTOMATICKY KONDENZATOR CV-NXD/13 (**)

1144405100 A ,TOMATIC CONDENSER ~ CV-NXD/13 (**)

ZAKLADNA A VRCH OSKA / BASE/TOP

KOD / Code POPIS / Description CENA / Price €

ZAKLADNA A VRCHNA DOSKA

1138076900

ED/13 BASE/TOP ED/13
ZAKLADNA A VRCHNA DOSKA ED+V/13

1138086900 BASE/ TOP ED+V/13

1138076911 ZAKLADNA A VRCHNA DOSKA ED +V/13 EXTRACTOR
BASE/TOP ED+V/13 EXTRACTOR

1138076920 ZAKLADNA A VRCHNA DOSKA ED/13 C/CVA

BASE/TOP ED/13 C/CVA

MODUL / DECK

KOD / Code POPIS / Description CENA / Price €

MODUL ED-20/13 400V ADVANCE "Cukrarske dvere"

1138071900 DECK ED-20/13 400V ADVANCE Patisserie Door
MODUL ED-20/21 400V STC "Cukrarske dvere"
[l DECK ED-20/21 400V STC Patisserie Door
1138081900 MODUL ED-20/13 PARA 400V ADVANCE "Cukrarske dvere"
DECK ED-20/13 +V 400V ADVANCE Patisserie Door
1128581900 MODUL ED-20/21 PARA 400V STC "Cukrarske dvere"
DECK ED-20/21 +V 400V STC Patisserie Door
1138091900 MODUL EDP-20/13 PARA 400V ADVANCE "Pekérske dvere"
DECK EDP-20/13 +V 400V ADVANCE Baker’s Door
1128591900 MODUL EDP-20/21 PARA 400V STC "Pekérske dvere

DECK EDP-20/21 +V 400V STC Baker’s Door

1138101900 MODUL ED-30/13 400V ADVANCE "Cukrarske dvere" PIZZA
DECK ED-30/13 400V ADVANCE Patisserie Door Hornos / Ovens

MODUL ED-30/21 400V STC "Cukrarske dvere" Modular EM
DECK ED-30/21 400V STC Patisserie Door Modular E

Modular EMD
MODUL ED-30/13 PARA 400V ADVANCE "Cukrérske dvere"

1138111900 pec Ep-30/13 +V 400V ADVANCE Patisserie Door Moduar bt

1128601900

Modular NXE
1128611900 MODUL ED-30/21 PARA 400V STC "Cukrarske dvere" Horno / Oven
DECK ED-30/21 +V 400V STC Patisserie Door DR EE
Condiciones
. . . de venta
Sticast dodavky: The oven includes: Heat resistant glove. Tray removing hook E e ——
Tepelne odolna rukavica. conditions
Hak na vyberanie plechov E (*) It can work til 6 BH-60x40 trays total Plazos de
(*) Moze pracovat az do 6 plechov BH-60x40 celkom (**) It can work more than 8 BH-60x40 trays total entrega
(**) Spolu moze pracovat s viac ako 8 plechov BH-60x40 Delivery
68 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Modular ED

Artisan
elektricka / electric o
Semi-industrial /

PrisluSenstvo / Accessories Semiindusirial

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC ED-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
1134493001 = TRAY SUPPORT ED-350/13 (Height of legs 350 mm+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC ED-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1134493000 TRAY SUPPORT ED-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC ED-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1134494000 | TRAY SUPPORT ED-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC ED-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)
1134495000 @ TRAY SUPPORT ED-630/13 (Height of legs 630 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC ED-730/13 ( NOHY 730 mm+ KOLIESKA 200 mm) TRAY
1134496000 | SUPPORT ED-730/13 (Height of legs 730 mm + Castors 200 mm) Do 2
modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA
1124491000 | 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

KOMPOZITNA CEMENTOVA PLATNA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

KOMPOZITNA CEMENTOVA PLATNA ED/13

1138073010 COMPOSITE STONE SOLE ED/13

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Sucast dodavky: . . . Condiciones
Tepelne odolna rukavica. The oven includes: Heat resistant glove. Tray removing hook E de venta
Hék na vyberanie plechov E General sales
(*) Moze pracovat az do 6 plechov BH-60x40 celkom (*) It can work til 6 BH-60x40 trays total CEITIEEIE
(**) Spolu moéze pracovat s viac ako 8 plechov BH-60x40 (**) It can work more than 8 BH-60x40 trays total Plazos de

entrega

Delivery
69 periods

Simbologia
Simbology



PANADERIA Y PASTELERIA
BAKERY AND PASTRY

CENE]
r BAKERY
O u a Artesana /
Artisan
: 4 / Punto caliente /
elektricka / electric Pl
, . . . Semi-industrial /
. . . o e
Technicka charakteristika / Technical characteristics it
PASTELERIA
PASTRY
TYP | TYPE Pocet fa7] Objem/ (\j/rzéume ﬁggsaannaf
MODUL NXM-20 ~
DECK NXM-20 6,6 5700 3N 230/400 18,3/9,9 | 50/60 176
MODUL NXM-20 +V ~
DECK NXM-20 +V 8  5.700 3N 230/400  18,3/9,9 50/60 176
MODUL NXM-30 ~
DECK NXM-30 8,2 7100 3N 230/400 22,8 /12,4 50/60 176
MODUL NXM-30 +V ~
DECK NXM-30 +V 96 7100 3N 230/400 22,8/ 12,4 50/60 176
MODUL NXMP-20 +V ~
DECK NXMP-20 +V 8 5700 3N 230/400  18,3/9,9 50/60 158
KYSIAREN NXM + H ~
PROOFER NXM+H 11 900 1N 230 5) 50/60 2.359
Rozmery / Dimensions
952 mm.
C \
A
911 mm.
66 x 46, 75 x 45
0,87 m2
B
"Cukrarenské" dvere . Otvéranie
smerom nadol a von.
\ Downward & outward opening deck
Hmotnost /| Weight kapacita / pocet plechov
MODUL NXM-20
DECK NXM-20 1.452 315 1.316 170 2 (76 X 46)
MODUL NXM-20 S FUNKCIOU PARA .
DECK NXM-20 +V 1.452 315 1.316 (*) 220 2 (76 X 46)
MODUL M-30
DECK NXM-30 1.452 415 1.316 203 2 (76 X 46)
MODUL NXM-30 +V Pzl
K Hornos / Ovens
DECK NXM-30 +V 1.452 415 1.316 251 2 (76 X 46) oclar EM
MODUL NXMP-20 +V Modular E
DECK NXMP-20 +V 1.452 315 1.364 225 2 (76 X 46) Modular EMD
KYSIAREN NXM + H 2(76 X 46) X5 Modular NXM
PROOFER NXM+H s o 1167 18 Urovne / Levels Modular NXE
ZAKLADNA DOSKA NXM Horno / Oven
BASE NXM 1.452 150 1167 60 - 4-30 & 8-30
o Condiciones
%ﬁ?ﬁ DOSKA NXM 1452 165 1331 43 - de venta
General sales
conditions
(*) Celkovti hibku treba zviésit o min 23 mm pre odpadové trubky (*) The Plazos de
depth should be increase in 23 millimetres for the pipes of outlet entrega
Delivery
70 periods
Simbologia

Simbology



PANADERIA Y PASTELERIA
BAKERY AND  PASTRY

salva

PANADERIA
Modular NXM
Artesana /
Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories SER

PASTELERIA

PASTRY
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €

AUTOMATICKY KONDENZATOR CV-E/13 (*)

AUTOMATIC CONDENSER CV-E/13 (*)

AUTOMATICKY KONDENZATOR CV-NXD/13 (**)
1144405100 AUTOMATIC CONDENSER CV-NXD/13 (**)

1124405100

ZAKLADNA A VRCH KA / BASE/TOP

KOD / Code POPIS / Description CENA / Price €

ZAKLADNA A VRCHNA DOSKA NXM/13

1138226900 pacE/ TOP NXM/13
ZAKLADNA A VRCHNA DOSKA NXM+V/13
1138236900 | gasE/ TOP NXM+V/13

ZAKLADNA A VRCHNA DOSKA NXM+V/13 S ODSAVACOM
1138226911 ' BASE/TOP NXM+V/13 EXTRACTOR

ZAKLADNA A VRCHNA DOSKA NXM/13 C/CVA
BASE/TOP NXM/13 C/CVA

MODUL / DECK
KOD / Code POPIS / Description CENA / Price €

MODUL NXM-20/13 ADVANCE "Cukrarske dvere"
DECK NXM-20/13 ADVANCE Patisserie Door

MODUL NXM-20/21 STC "Cukrarske dvere"
1128721900 | DECK NXM-20/21 STC Patisserie Door

1138226920

1138221900

MODUL NXM-20/13 PARA ADVANCE "Cukrérske dvere"
1138231900 | pEck NXM-20/13 +V ADVANCE Patisserie Door

MODUL NXM-20/21 PARA STC "Cukrarske dvere"

IR0 DECK NXM-20/21 +V STC Patisserie Door
1138371900 MODUL NXMP-20/13 PARA ADVANCE "Pekdrske dvere"
DECK NXMP-20/13 +V ADVANCE Baker’s Door
MODUL NXM-20/21 PARA STC "Pekérske dvere"
ETAR DECK NXM-20/21 +V STC Baker’s Door
1138401900 MODUL NXM-30/13 ADVANCE "Cukrérske dvere

DECK NXM-30/13 ADVANCE Patisserie Door
MODUL NXM-30/21 STC "Cukrarske dvere"
1128901900  DECK NXM-30/21 STC Patisserie door

PIzzA
Hornos / Ovens

Modular EM
Modular E
MODUL NXM-30/21 PARA STC "Cukrarske dvere" Modular EMD
DECK NXM-30/21 +V STC Patisserie Door Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

MODUL NXM-30/13 PARA ADVANCE "Cukrérske dvere"

1138411900 pECK NXM-30/13 +V ADVANCE Patisserie Door

1128911900

?rﬁéaslf doié\;ky: . The oven includes: Heat resistant glove. Tray removing hook E Condiciones
epelne odoln4 rukavica. de venta
Hék na vyberanie plechov E . . General sales
(*) Méze pracovat az do 6 plechov BH-60x40 celkom (¥) It can work til 6 BH-60x40 trays total conditions
(**) Spolu méze pracovat s viac ako 8 plechov BH-60x40 (**) It can work more than 8 BH-60x40 trays total Plazos de
entrega

Delivery
71 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Modular NXM

Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories SER

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC NXM-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
1138228003 = TRAY SUPPORT NXM-350/13 (Height of legs 350 mm-+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC NXM-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1138228004 | TRAY SUPPORT NXM-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC NXM-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1138228005 | TRAY SUPPORT NXM-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC NXM-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)

1138228006 | TRAY SUPPORT NXM-630/13 (Height of legs 630 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC NXM-730/13 (NOHY 730 mm+ KOLIESKA 200 mm)
1138228007 | TRAY SUPPORT NXM-730/13 (Height of legs 730 mm + Castors 200 mm)

Do 2 modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA
1124491000 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors 200

mm) Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

KYSIAREN / PROOFER
KOD / Code POPIS / Description CENA / Price

KYSIAREN NXM/13 C/KOLIESKA

1138227900 PROOFER NXM/13 WITH CASTORS

KOMPOZITNA CEMENTOVA DOSKA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

PIzzA
Hornos / Ovens
Modular EM
1138223001 KOMPOZITNA CEMENTOVA DOSKA NXM/13 Modular E
COMPOSITE STONE SOLE NXM/13 Modular EMD

Modular NXM

Modular NXE

Horno/ Oven
4-30 & 8-30

Stcast dodévky: The oven includes: Heat resistant glove. Tray removing hook E Condiciones
Tepelne odolna rukavica. de venta

Hék na vyberanie plechov E ) General sales
) Méi?;racovat’i % do 6 plechov BH-60x40 celkom (*) It can work til 6 BH-60x40 trays total conditions

%% -
(**) Spolu mdze pracovat s viac ako 8 plechov BH-60x40 (**) It can work more than 8 BH-60x40 trays total Plazos de

entrega
Delivery
72 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

CENE]
r BAKERY
Artesana /
Artisan
: 4 / Punto caliente /
elektricka / electric Pl
, . . ) Semi-industrial /
. . . PRl ST
Technicka chcarakteristika / Technical characteristics it
PASTELERIA
PASTRY
TYP /| TYPE Pocet faz] Objem /d\r/noslume ﬁgzsaannas
MODUL NXE-20 ~
DECK NXE-20 9,4 8.100 3N 230/ 400 259/ 14,9 | 50/60 234
MODUL NXE-20 +V ~
DECK NXE-20 +V 10,8 = 8.100 3N 230/400 29,4/ 16,9 50/60 234
MODUL NXEP-20 +V ~
DECK NXEP-20 +V 10,8 | 8.100 3N 230/ 400 29,4 /16,9 50/60 234
MODUL NXE-30 ~
DECK NXE-30 12,3 | 10.600 3N 400 18,6 50/60 390
MODUL NXE-30 +V ~
DECK NXE-30 +V 13,7 | 10.600 3N 400 20,6 50/60 390
KYSIAREN NXE + H ~
PROOFER NXE+H 2,2 1800 1N 230 10 50/ 60 3.542
Rozmery / Dimensions
c \ 1.410 mm.
A
911 mm.
B 66 x 46, 75 x45
1,28 m2
"Cukrarenské" dvere . Otvéranie
\ smerom nadol a von.
Downward & outward opening module
NXE / NXEP HmotnKost'/ Weight (apacita / pocet plechov
MODUL NXE-20
DECK NXE-20 1.912 315 1.316 229 3 (76 X 46)
MODUL NXE-20 S FUNKCIOU PARA .
DECK NXE-20 +V 1912 315 1.316 (*) 284 3 (76 X 46)
MODUL PARA NXEP-20 N
DECK NXEP-20 +V 1.912 315 1.364 (%) 293 3 (76 X 46)
MODUL NXE-30 pih
) 1.912 415 1.316 276 3 (76 X 46) Lioincsiore
DECK NXE-30 Modlar EM
MODUL NXE-30 PARA Modular E
DECK NXE-30 +V 1.912 415 1.316 323 3 (76 X 46) Moclar ENID
KYSIAREN NXE + H 3 (76 X 46) X5 Modular NXM
PROOFER NXE +H Lle s 1167 180 Urovne / Levels Modular NXE
ZAKLADNA DOSKA NXE Horno / Oven
BASE NXE 1.912 150 1167 83 - 4-30 & 8-30
r Condiciones
T e NXE/NXER 1912 165 1331 57 - de venta
/ General sales
conditions
(*) Celkovti hibku treba zviésit o min 23 mm pre odpadové trubky (*) The Plazos de
depth should be increase in 23 millimetres for the pipes of outlet entrega
73 Delivery
periods
Simbologia

Simbology



PEKAREN A CUKRAREN
BAKERY ANDP  ASTRY

Modular NXE

elektricka / electric

Prislusenstvo / Accessories

1124405100

1144405100

1138296900

1138286900

1138286912

1138286920

AUTOMATICKY KONDENZATOR/ AUTOMATIC CONDENSER
KOD / Code POPIS / Description CENA / Price €

AUTOMATICKY KONDENZATOR CV-E/13 (*)
AUTOMATIC CONDENSER CV-E/13 (*)
AUTOMATICKY KONDENZATOR CV-NXD/13 (**)
AUTOMATIC CONDENSER CV-NXD/13 (**)

ZAKLADNA A VRCH KA / BASE/TOP

KOD / Code POPIS / Description CENA / Price €

ZAKLADNA A VRCHNA DOSKA NXEP/13
BASE/ TOP NXEP+13
ZAKLADNA A VRCHNA DOSKA NXEP+V/13
BASE/ TOP NXEP+V/13

ZAKLADNA A VRCHNA DOSKA NXEP+V/13 S ODSAVACOM
BASE/TOP NXEP+V/13 EXTRACTOR

ZAKLADNA A VRCHNA DOSKA NXEP/13 C/CVA
BASE/TOP NXEP/13 C/CVA

MODUL / DECK
KOD / Code POPIS / Description CENA / Price €

1138191900

1128691900

1138201900

1128701900

1138291900

1128791900

1138351900

1128851900

1138361900

1128861900

Stcast dodavky:

Tepelne odolna rukavica.
Hadk na vyberanie plechov E
(*) Méze pracovat az do 6 plechov BH-60x40 celkom
(**) Spolu moze pracovat s viac ako 8 plechov BH-60x40

MODUL NXE-20/13 ADVANCE "Cukrarske dvere"
DECK NXE-20/13 ADVANCE Patisserie Door
MODUL NXE-20/21 STC "Cukrarske dvere"
DECK NXE-20/21 STC Patisserie Door

MODUL NXE-20/13 PARA ADVANCE "Cukrarske dvere"
DEC K NXE-20/13 +V ADVANCE Patisserie Door

MODUL NXE-20/21 PARA STC "Cukrarske dvere"
DECK NXE-20/21 +V STC Patisserie Door

MODUL NXEP-20/13 PARA ADVANCE "Pekérske dvere"
DEC K NXEP-20/13 +V ADVANCE Baker’s Door

MODUL NXEP-20/21 PARA STC "Pekarske dvere"
DECK NXEP-20/21 +V STC Baker’s Door

MODUL NXE-30/13 ADVANCE 400V
DECK NXE-30/13 ADVANCE 400V

MODUL NXE-30/21 400V STC
DECK NXE-30/21 400V STC

MODUL NXE-30/13 PARA ADVANCE 400V
DECK NXE-30/13 +V ADVANCE 400V

MODUL NXE-30/21 PARA 400V STC
DECK NXE-30/21 +V 400V STC

The oven includes: Heat resistant glove. Tray removing hook E

(*) It can work til 6 BH-60x40 trays total
(**) It can work more than 8 BH-60x40 trays total

74

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Modular NXE

Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories SER

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC NXE-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
1138198003 = TRAY SUPPORT NXE-350/13 (Height of legs 350 mm-+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC NXE-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1138198007 | TRAY SUPPORT NXE-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC NXE-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1138198006 = TRAY SUPPORT NXE-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC NXE-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)
1138198008  TRAY SUPPORT NXE-630/13 (Height of legs 630 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC NXE-730/13 (NOHY 730 mm+ KOLIESKA 200 mm)
1138198005  TRAY SUPPORT NXE-730/13 (Height of legs 730 mm + Castors 200 mm)

Do 2 modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA
1124491000 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors 200

mm) Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

KYSIAREN / PROOFER
KOD / Code POPIS / Description CENA / Price

KYSIAREN NXE+H/13 C/ KOLIESKA

1138197900 | pROOFER NXE+H/13 C/ KOLIESKA

KOMPOZITNA CEMENTOVA PLATNA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

PIzzA
Hornos / Ovens
Modular EM
KOMPOZITNA CEMENTOVA PLATNA NXE/13 Modular E
1138193008 COMPOSITE STONE SOLE NXE/13 Modular EMD

Modular NXM

Modular NXE
Horno / Oven
4-30 & 8-30
Sucast dodavky: The oven includes: Heat resistant glove. Tray removing hook E Condiciones
Tepelne odolna rukavica. de venta
Hak na vyberanie plechov E (*) It can work til 6 BH-60x40 trays total f::;i”?;ﬁ:’es
(*) Méze pracovat az do 6 plechov BH-60x40 celkom (**¥) It can work more than 8 BH-60x40 trays total
(**) Spolu mdze pracovat s viac ako 8 plechov BH-60x40 Plazos de
entrega

Delivery
75 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

CENE]
Modular NXD
r BAKERY
Artesana /
Artisan
. 4 H Punto caliente /
elektricka / electric Pl
, . . . Semi-industrial /
. . . PRl ST
Technicka charakteristika / Technical characteristics e inostis
PASTELERIA
PASTRY
TYP/ TYPE Kw |Kcal/h Objem / d‘r/n"s’”’"e e
MODUL NXD-20 +V ~
DECK NXD-20 +V 19,8 | 14.900 3N 400 30 50/60 500
MODUL NXDP-20 +V ~
DECK NXDP-20 +V 19,8 | 14.900 3N 400 30 50/60 500
Rozmery/ Dimensions
A
c NXD
"Cukrarske"
66 x 46, 75 x 45
B
NXDP
"Pekérske"
\ 1.678 mm.
"Cukrarenské" dvere . Otvéranie
smerom nadol a von. 1.410 mm.
Downward & outward opening deck 24m2
NP XDP ---' " Kapatlta /Pocet Pluhov
g
PIZZA
MODUL NXD-20 S FUNKCIOU PARA Hornos / Ovens
DECK NXD-20 +V 1912 2.083 (" 6(76 X 46) Modular EM
Modular E
MODUL NXDP-20 PARA
1912 315 2131 (*) 441 6 (76 X 46) Modular EMD
DECK NXDP-20 +V Modular XM
ZAKLADNA DOSKA NXD Modular NXE
1912 150 1.934 122 - M) Gran
BASE NXD P
\nggl,;,IEDAPDOSKA NXDP 1912 165 2,098 86 . Condiciones
General sales
conditions
(*) Celkovt hibku treba zvidsit o min 23 mm pre odpadové trubky ——
(*) The depth should be increase in 23 millimetres for the pipes of outlet entrega
Delivery
76 periods
Simbologia

Simbology



CUKRARNE A PEKARNE
BAKERY ANDP  ASTRY

CENE]
M d I PANADERIA
odular
Artesana /
Artisan
3 4 1 Punto caliente /
elektricka / electric o
4 v . \S;mi—industrial
! o
Prislusenstvo / Accessories e ndisi
PASTELERIA
PASTRY
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
7 A _ *
1124405100 AUTOMATICKY KONDENZATOR CV-E/13 (¥)
AUTOMATIC CONDENSER CV-E/13 (¥)
1144405100 AUTOMATICKY KONDENZATOR CV-NXD/13 (**)
AUTOMATIC CONDENSER CV-NXD/13 (*¥)
ZAKLADNA A VRCHNA DOSKA / BASE/TOP
KOD / Code POPIS / Description CENA / Price €
ZAKLADNA A VRCHNA DOSKA NXDP/13
1138326901 ' gASE/TOP NXDP/13
ZAKLADNA A VRCHNA DOSKA NXDP+V/13
1138326900 gaE/TOP NXDP+V/13
1138326912 ZAKLADNA A VRCHNA DOSKA NXDP+V/13 S ODSAVACOM
BASE/TOP NXDP+V/13 EXTRACTOR
ZAKLADNA A VRCHNA DOSKA NXDP/13 C/CVA
leteig2Esy BASE/TOP NXDP/13 C/CVA
MODUL / DECK
KOD / Code POPIS / Description CENA / Price €
1138261900 MODUL NXD-20/13 PARA 400V ADVANCE "Cukrarske dvere"
DECK NXD-20/13 +V 400V ADVANCE Patisserie Door
1128761900 MODUL NXD-20/21 PARA 400V STC "Cukrarske dvere"
DECK NXD-20/21 +V 400V STC Patisserie Door
1138321900 MODUL NXDP-20/13 PARA 400V ADVANCE "Pekarske dvere"
DECK NXDP-20/13 +V 400V ADVANCE Baker’s Door PIZZA
Hornos / Ovens
1128801900  MODUL NXDP-20/21 PARA 400V STC "Pekirske dvere’ hoctaEl]
DECK NXDP-20/21 +V 400V STC Baker’s Door Modular &
Modular EMD
Modular NXM
Sucast dodavky: The oven includes: Heat resistant glove. Tray removing hook E MESETNESS
Tepel doln4 rukavi Horno / Oven
epe ne odolna rukavica. 4-30 & 8-30
}fak r{avVYberame YPIf’ChOV E (*) It can work til 6 BH-60x40 trays total Condici
(*) Méze pracovat az do 6 plechov BH-60x40 celkom (**) It can work more than 8 BH-60x40 trays total d:""g:;':“es
(**) Spolu mdze pracovat s viac ako 8 plechov BH-60x40
General sales
conditions
Plazos de
entrega
Deliver
7 periodsy
Simbologia

Simbology



CUKRARNE A PEKARNE
BAKERY ANDP  ASTRY

salva

Modular NXD

Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories Semiindusirial

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC NXD-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
1138268003 = TRAY SUPPORT NXD-350/13 (Height of legs 350 mm+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC NXD-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1138268004  TRAY SUPPORT NXD-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC NXD-530/13 (NOHY 530mm+ KOLIESKA 200 mm)
1138268005  TRAY SUPPORT NXD-530/13 (Height of legs 530mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC NXD-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)
1138268006 | TRAY SUPPORT NXD-630/13 (Height of legs 630 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC NXD-730/13 (NOHY 730 mm+ KOLIESKA 200 mm)
1138268007 | TRAY SUPPORT NXD-730/13 (Height of legs 730 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA

1124491000 | 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors 200
mm) Do 4 modulov /Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

KOMPOZITNA CEMENTOVA PLATNA / COMPOSITE STONE SOLE

KOD / Code POPIS / Description CENA / Price €

KOMPOZITNA CEMENTOVA PLATNA NXD/13

1138263009 COMPOSITE STONE SOLE NXD/13

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Sucast dodavky: The oven includes: Heat resistant glove. Tray removing hook E
Tepelne odolna rukavica.

Hék na vyberanie plechov E (*) It can work til 6 BH-60x40 trays total

(*) Méze pracovat az do 6 plechov BH-60x40 celkom
(**) Spolu mdze pracovat s viac ako 8 plechov BH-60x40

Condici

(**) It can work more than 8 BH-60x40 trays total d: ?,e:.ﬁ':"es
General sales
conditions

Plazos de

entrega

Delivery
78 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

CENE
Modular LXP
r BAKERY
O u a Artesana /
Artisan
: 4 I Punto caliente /
elektricka / electric g
Semi-industrial /
. V4 . . . S . .
Technicka charakteristika / Technical sl
PASTELERIA
. . PASTRY
Pocet faz Objem/ Volume Artesana /
TYP / TYPE Phases dm3 Artisan
MODUL LXP-20 +V ~
DECK LXP-20 +V 12,8 9.900 3N 400 18,9 50 /60 304
Rozmery / Dimensions
A
c 792 mm.
<« >
A
\ A
B 1.915 mm.
N \J
1,51 m2
"Pekarensky’ MODUL
Otvdranie dveri dnu a von nahor
Inward & outward opening deck
HmotnKost' ! Weight Kapacita / pocet plechov
g
PIZZA
MODUL LXP-20 PARA . Hornos / Ovens
DECK LXP-20 +V 1.292 315 2.429 (%) 260 4 (76 X 46) s
Modular E
i . Modular EMD
ZAKLADNA DOSKA LXP 1292 150 2154 70 i Modular NXM
BASE LXP Modular NXE
Horno/ Oven
4-30 & 8-30
VRCHNA DOSKA LXP
1.292 165 2.378 70 - Condiciones
TOP LXP de venta
General sales
conditions
(*) Celkovti hibku treba zviésit o min 23 mm pre odpadové trubky (*) The Plazos de
depth should be increase in 23 millimetres for the pipes of outlet entrega
Delivery
79 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE]
M d PANADERIA
odular
Artesana /
Artisan
: 4 1 Punto caliente /
elektricka / electric o e
, v . \S;mi—industrwal
! o
Prislusenstvo / Accessories e ndisi
PASTELERIA
PASTRY
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
1124405100 AUTOMATICKY KONDENZATOR CV-E/13 (*)
AUTOMATIC CONDENSER CV-E/13 (*)
A AUTOMATICKY KONDENZATOR CV-NXD/13 (**)
AUTOMATIC CONDENSER CV-NXD/13 (**)
ZAKLADNA A VRCHNA DOSKA / BASE/TOP
KOD / Code POPIS / Description CENA / Price €
ZAKLADNA A VRCHNA DOSKA LXP+V/13
1138386900 gack/moP LXP+V/13
1138386921 ZAKLADNA A VRCHNA DOSKA LXP+V/13 S ODSAVACOM
BASE/TOP LXP+V/13 EXTRACTOR
MODUL / DECK
KOD / Code POPIS / Description CENA / Price €
1138381900 MODUL LXP-20/13 PARA ADVANCE "Pekérske dvere"
DECK LXP-20/13 +V ADVANCE Baker’s Door
" . i PIZZA
1128881900 MODUL LXP-20/21 PARA 400V STC "Pekarske dvere T ) IS
DECK LXP-20/21 +V 400V STC Baker’s Door Vi
ular EM
Modular E
Modular EMD
Modular NXM
Sucast dodavky: The oven includes: Heat resistant glove. Tray removing hook E MESETNESS
Te,pelne odolna .rukavica. E-%I(T)]g(/s%gn
Hk na vyberanie plechov E (¥) It can work til 6 BH-60x40 trays total condici
(*) Méze pracovat az do 6 plechov BH-60x40 celkom (**) It can work more than 8 BH-60x40 trays total d:r‘llg:::t?nes
(**) Spolu mdze pracovat s viac ako 8 plechov BH-60x40
General sales
conditions
Plazos de
entrega
Deliver
80 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Modular LXP

Artisan
elektricka / electric o
Semi-industrial /

Prislusenstvo / Accessories Semiindusirial

PASTELERIA
PASTRY

PODSTAVEC / TRAY SUPPORT Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price

PODSTAVEC LXP-350/13 (NOHY 350 mm+ KOLIESKA 200 mm)
1138388003 | TRAY SUPPORT LXP-350/13 (Height of legs 350 mm+ Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC LXP-435/13 (NOHY 435 mm+ KOLIESKA 200 mm)
1138388004  TRAY SUPPORT LXP-435/13 (Height of legs 435 mm + Castors 200 mm)
Do 3 modulov / Up to 3 decks

PODSTAVEC LXP-530/13 (NOHY 530 mm+ KOLIESKA 200 mm)
1138388005 | TRAY SUPPORT LXP-530/13 (Height of legs 530 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC LXP-630/13 (NOHY 630 mm+ KOLIESKA 200 mm)
1138388006 = TRAY SUPPORT LXP-630/13 (Height of legs 630 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC LXP-730/13 (NOHY 730 mm+ KOLIESKA 200 mm)

1138388007 = TRAY SUPPORT LXP-730/13 (Height of legs 730 mm + Castors 200 mm)
Do 2 modulov / Up to 2 decks

PODSTAVEC MODULAR 100 (NOHY 100 mm+ KOLIESKA
1124491000 200 mm) TRAY SUPPORT 100 (Legs 100 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

PODSTAVEC MODULAR 200 (NOHY 200 mm+ KOLIESKA
1124492000 | 200 mm) TRAY SUPPORT 200 (Legs 200 mm + Castors 200
mm) Do 4 modulov / Up to 4 decks

KOMPOZITNA CEMENTOVA PLATNA / COMPOSIT E ST ONE SOLE

KOD / Code POPIS / Description CENA / Price €

KOMPOZITNA CEMENTOVA PLATNA LXP/13

1138383007 COMPOSITE STONE SOLE LXP/13

PIZZA

Hornos / Ovens
Sucast dodavky: The oven includes: Heat resistant glove. Tray removing hook E Modular EM
Tepelne odolnd rukavica. Modular E

Hak na vyberanie plechov E (*) It can work til 6 BH-60x40 trays total Modular EMD

(*) Méze pracovat az do 6 plechov BH-60x40 celkom (**) It can work more than 8 BH-60x40 trays total Modular NXM
(**) Spolu mdze pracovat s viac ako 8 plechov BH-60x40 T

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
81 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
Modular
Ao
SADZAC (nakladaci pas) / setter o
Semi-industrial /
Semi industrial

. . . L PASTELERIA
INTEGROVANY ZDVIHACI NAKLADACI PAS / INTEGRATED SET  TE R-ELEVATOR PASTRY

" Artesana /
KOD / Code POPIS / Description CENA / Price € Artisan

INTEGROVANY ZDVIHACI NAKLADACI PAS NXDP/13
5127350000 | INTEGRATED SETTER-ELEVATOR NXDP/13

INTEGROVANY ZDVIHACI NAKLADACI PAS LXP/13

§ 5127380000 | INTEGRATED SETTER-ELEVATOR LXP/13

EE s127360000  NTEGROVANY ZDVIHACI NAKLADACI PAS EMT/16
S INTEGRATED SETTER-ELEVATOR EMT/16

INTEGROVANY ZDVIHACI NAKLADACI PAS NXEP/13
INTEGRATED SETTER-ELEVATOR NXEP/13

5127360000

INTEGROVANY ZDVIHACI NAKLADACI PAS NXMP/13
5127370000 | INTEGRATED SETTER-ELEVATOR NXMP/13

INTEGROVANY ZDVIHACI NAKLADACI PAS EDP/21
INTEGRATED SETTER-ELEVATOR EDP/21

INTEGROVANY ZDVIHACI NAKLADACI PAS S PLNOU SIRKOU

INTEGRATED LIFTER -SE TTER WITH FULL L OADING

KOD / Code POPIS / Description CENA / Price €

INTEGROVANY ZDVIHACI NAKLADACI PAS NXDP/13
5127391000 | INTEGRATED SETTER-ELEVATOR NXDP/13

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

INTEGROVANY ZDVIHACI NAKLADACI PAS NXEP/13
5127392000 | INTEGRATED SETTER-ELEVATOR NXEP/13

Condiciones
de venta

General sales

conditions
M1Ir11.malna pracovnd \fyska 630 mm Plazos de
Minimum working High630 mm entrega

Delivery
82 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
O u a r BAKERY
Artesana /
Artisan
- -
NAKLADACI PAS / setter Purto calente

Bake-off shop
Semi-industrial /
Semi industrial

L ) . PASTELERIA
NAKLADACI PAS MANUALNY ( bez vytahu) / MANUAL SETTER ( Without Elevator) PASTRY

" Artesana/
KOD / Code POPIS / Description CENA / Price Artisan

MANUALNY SADZAC CM-LXP

5127010000 ) \NUAL SETTER CM-LXP

stetonan AN SADZAC clsoor
starsanmn MANCALITSADIAC a0
stzrsiong MANVANTSADZAC oune
stersiaon MALSTSADTACL ouET
e |20 MANUALNY SADZAC CM-EDP

MANUAL SETTER CM-EDP

NAKLADACI PAS SO ZDVIHACIM POJAZDNYM PODVOZKOM /DOUBLE SCISSOR TYPE SETTER  -ELAEVATOR

KOD / Code POPIS / Description CENA / Price €

NAKLADACI PAS SO ZDVIHACIM PODVOZKOM LXP IZDA (Manual)

5127190000 DOUBLE SCISSOR TYPE SETTER-ELEVATOR LXP LEFT (Manual)
5127190000 NAKLADACI PAS SO ZDVIHACIM PODVOZKOM LXP DCHA (Manual)
DOUBLE SCISSOR TYPE SETTER-ELEVATOR LXP RIGHT (Manual)
5127970000 NAKLADACI PAS $O ZDVIHACIM PODVOZKOM NXDP IZDA (Manual)
DOUBLE SCISSOR TYPE SETTER-ELEVATOR NXDP LEFT (Manual)
5127270000 NAKLADACI PAS SO ZDVIHACIM PODVOZKOM NXDP DCHA (Manual)
DOUBLE SCISSOR TYPE SETTER-ELEVATOR NXDP RIGHT (Manual) PIZZA
Hornos / Ovens
o S Modular EM
5127280000 NAKLADACI PAS SO ZDVIHACIM PODVOZKOM NXEP IZDA (Manual)
DOUBLE SCISSOR TYPE SETTER-ELEVATOR NXEP LEFT ~ (Manual) hloatiare
Modular EMD
5197280000 NAKLADACI PAS SO ZDVIHACIM PoDVOZKOM NXEP DCHA (Manual) Modular NXI
DOUBLE SCISSOR TYPE SETTER-ELEVATOR NXEP RIGHT (Manual) MESETNESS
Horno / Oven
4-30 & 8-30
5127281000 NAKLADACI PAS SO ZDVIHACIM PoDVOZKOM NXMP/13 (Manual) Condiciones
DOUBLE SCISSOR TYPE SETTER-ELEVATOR NXMP/13 (Manual) de venta
General sales
conditions
Minimaélna pracovnd vyska 630 mm Plazos de
Minimum working High630 mm entrega
Delivery
83 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
odular
Artesana /
Artisan

{ ! Punt liente /

nakladaci pas/ setter P
Semi-industrial /

Semi industrial

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM / COLUMN SETTER-ELEVA  TOR mgTTER';,ER'A

LA il - Artesana /
KOD / Code POPIS / Description CENA / Price € Artisan

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM LXP IZDA (Manual)
5127150000 | COLUMN SETTER-ELEVATOR LXP LEFT (Manual)

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM LXP DCHA
5127150000 | (Manual) COLUMN SETTER-ELEVATOR LXP RIGHT (Manual)

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM NXDP IZDA (Manual
5127250000 | COLUMN SETTER-ELEVATOR NXDP LEFT (Manual)

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM NXDP DCHA (Manu
5127250000 | COLUMN SETTER-ELEVATOR NXDP RIGHT (Manual)

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM NXEP 1ZDA (Manual
5127260000 = COLUMN SETTER-ELEVATOR NXEP LEFT (Manual)

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM NXEP DCHA (Manual
5127260000 | COLUMN SETTER-ELEVATOR NXEP RIGHT (Manual)

NAKLADACI PAS STLPOVY SO ZDVIHOM A POJAZDNYM PODVOZKOM NXMP/13 (Manual)
5127261000 | COLUMN SETTER-ELEVATOR NXMP/13 (Manual)

Minimalna pracovna vyska 630 mm
Minimum working High630 mm

DACI STOL / TABLE FOR SOPPORTI NG B OARDS

KOD / Code POPIS / Description CENA / Price €

STOL LXP
5120010000 TABLE LXP

STOL NXDP
5120030000 TABLE NXDP

STOL NXEP
5120040000 TABLE NXEP

DREVENA DOSKA / WO ODEN BOARDS

W g5 PNy, KOD / Code POPIS / Description

S 5126201190 o0 eoARD 6
e e Modular EM
DREVENA DOSKA NXEP Modular E
WOODEN BOARD NXEP Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

CENA / Price €

~ 5126201140

(*) Ind vyska na dopyt dc:?’gi::t?nes
" : B

(*) For different height please consult us. e
conditions

Plazos de

entrega

Delivery
84 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Sirocco

Rota¢na (karuselova) pec/ Rack rotating oven

Uz je to 20 rokov odkedy spolo¢nost Salva uviedla na
trh svoj rad produktov Sirocco. Pocas tejto doby boli
pridané modely, aby sa prisposobili meniacemu sa
trhu.

Predstavujeme druht generdciu tohto radu pre nové
tisicrocie - SIROCCO EVOLUTION.

Tento novy produktovy rad bol vyvinuty vdaka
skusenostiam z pozorovania pouzivania tohto
produktu u pekarov a cukrarov, z aplikovania vsetkych
vylepseni, ktoré ndm navrhli, z vyuzitia technologii na
To vsetko viedlo k robustnej a spolahlivej rure, ktora je
schopna zabezpecit pravidelné a homogénne pecenie,
pri ktorom sa ziskaju lesklé, dobre vyvinuté bochniky
s textirou a chutou, ktora vyzaduje aj ten
najnaro¢nejsi pekar.

Rad SIROCCO EVOLUTION je koncipovany podla 5
principov:

o Kvalita pecenia

« Robustnost a spolahlivost

o Viestrannost

« Jednoduchost

o Ekonomika

Modely:

SK: Pre plechy 60x40, 66x46, 75x45, 80x40, 80x46
SR: Pre plechy 80x60

SP: Pre plechy 90x65, 92x66, 100x80, 110x65

Its 20 years now since Salva launched their range of
Sirocco Rack Rotating Ovens. The market has changed
during these years, and different models have been
added and marked improvements made to the range.

We are now about to launch the second generation of
Sirocco ovens for the new millennium, and this range we
have called SIROCCO EVOLUTION.

This new Sirocco is the result of experience gained by
first seeing how bakers have used this product in the
past, secondly of having applied all the improvement
suggested, and finally of having tested new product
design technologies and employed the most advanced
production means. Thanks to all this, we have got a
strong and extremely reliable oven, that is capable of
providing regular and uniform bake with well developed
and shiny loaves, that have the texture and flavour that the
most demanding baker requires. This is the SIROCCO
EVOLUTION.

The SIROCCO EVOLUTION range is conceived un-
der 5 principals:

* Quality of Baking

« Strength and Reliability

* Versatility

» Fasiness of use

e Economy

Models:

SK: for trays 60x40, 66x46, 75x45, 80x40, 80x46
SR: for trays 80x60

SP: for trays 90x65, 92x66, 100x80, 110x65

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

salva

]
PANADERIA
I r BAKERY
Artesana /

Artisan

Rota¢na (karuselova) pec / Rack rotating oven S

Technicka charakeristika / Technical characteristics S
Artisan

Elect. o Pocet faz Objem Max. pocet plechov
keal/h Max. Power Phases Volume N¢ Trays Max
kw-kcal/h dm3 y .
SK-21-E 230 107 589 14-16-18-20
SK-22-E 42,5 36.700 3N~ 50 608 80X40 / 80X46 / 75X45
SK-23-E 400 62 70X50 / 60X40 / 66X46
49-42.336
SK-21-C 589 14-16-18-20
SK-22-C 0,5 - 3N~ 230/400 2,5/15 | 50 608 80X40 / 80X46 / 75X45
SK-23-C 70X50 / 60X40 / 66X46
SR-21-E 230 144
SR-22-F 57 | 49.250 3N~ 50 768 1?5106; g(-)z)o
SR-23-E 400 83
67-57888
SR-21-C PIZZA
SR-22-C 1 - 3N~ 230/400 35/2 @ 50 768 ! 4;06;:(’)20 Hornos / Ovens
SR-23-C ( ) Modular EM
Modular E
SP-21-E 230 197 Modular EMD
SP-22-E 78 67.400 3N~ 50 1280 1(4113(?)1 %(2))0 Modular NXM
SP-23-F 400 113 Modular NXE
96-82947 Horno / Oven
D1 4-30 & 8-30
Sp-21-C ~ 14-16-18-20
SP-22-C 1 - 3N 230/400 @ 3,5/2 50 1280 (100 X 80) Condiciones
SP-23-C de venta
General sales
conditions
Plazos de
entrega
Deliver
86 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

salva

Sirocco
Rotacna (karuselova) pec/ Rack rotating oven R e

Semi-industrial /

ROZmerY / DImenSlonS Semi industrial

PASTELERIA
PASTRY

C Artesana /
\/ Artisan

PEC A B C Hmotnost / Weig
OVEN mm mm mm kg

SK-21-E 1.665 2197 1,557
SK-22-E 1.275 2.197 1957
SK-23.E 1.275 2197 1957
1100
SK-21-C 1665 2.197 1557
SK-22-C 1.275 2197 1957
SK-23-C 1.275 2197 1957
SR-21-E 2,022 2.197 1.791
SR22-E 1.581 2.197 2.281
SR23-E 1.581 2197 2.281
1.370
SR-21-C 2.022 2197 1.791
PIzzA
SR-22.C 1,581 2.197 2.281 Hornos / Ovens
SR-23-C 1.581 2197 2.281 EeiiErE
Modular E
SP-21-E 2,258 2197 2,079 Moclar EVID
SP22-E 1.758 2197 2502 T
SP-23E 1.758 2197 2,502 450 Modular NXE
. Hi
SP-21-C 2258 2197 2,079 e
SP-22.C 1.758 2197 2502 Condiciones
SP-23-C 1.758 2197 2502 de venta
General sales
conditions
Plazos de
entrega
Delivery
87 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

CENE]
n
PANADERIA
irocco -
S Artesana /
Artisan
) 4 4 / Punto caliente /
Rotacna (karuselova) pec/ Rack rotating oven R e
. . Semi-industrial /
Semi industrial
Rozmery / Dimensions
PASTELERIA
PASTRY
Artesana /
Artisan
REGALOVY VOZIK mEm
RACK ZASUVY / LEVELS
BSK/02 60 X 40 614 1.792 456 14 1145
BSK/02 66 X 46 674 1.792 516 16 100,2
BSK/02 70 X 50 714 1.792 556 18 89
BSK/02 75 X 45 764 1.792 506 20 80
BSK/02 76 X 50 774 1.792 556
BSK/02 80 X 40 814 1.792 456
BSK/02 80 X 46 814 1.792 516 PIzzA
Hornos / Ovens
BSR/03 80 X 60 814 1.792 660 Wt )
Modular E
BSR/03 78 X 58 714 1.792 640 Modular EMD
Modular NXM
BSR/03 80 X 50 814 1.792 560 Modular NXE
Horno/ Oven
BSP/03 100 X 80 1.014 1.792 860 4-30 &8-30
Condiciones
BSP/03 66 X 46 880 1.792 717 de venta
General sales
conditions
Plazos de
entrega
Deliver
88 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Sirocco

Rota¢na (karuselova) pec / Rack rotating oven
Ovladacie panely / Control panel

STANDARD

* Jednoduché programovanie a obsluha / Easy to program and use.
e TOUCH CONTROL.
* Velké znaky / Large digits.
* Automatické riadenie nastrelu / Automatic shot control.
» Parametre energetickej Gcinnosti: / Energy Efficiency Parameters:
-ECO (Auto Off ) ECO-Parameter (Auto Off).
- ECU (Efektivne udrziavanie teploty). / Parameter ECU (Efficient temperature maintenance).

* Nacitanie programu a verzii pomocou firmvéru / Loading programs and versions through
FIRMWARE.

SMART TOUCH CONTROL STC

* Graficky displej 7" / Graphic display of 7”
* Moznost editovat programy cez fotografie / Possibility of editing recipes with photographs
* KniZnica piktogramov / Built-in pictogram library.
* 150 programov, kazdy s 10 fazami / 750 programs 10 phases in each.
* Riadenie energetickej u¢innosti. / Energy efficiency management.
¢ Kalendar - ¢asovac / Timed Start Calendar.
e Automatické riadenie nastrelu / Automatic shot control.
» Parametre energetickej Gcinnosti: / Energy Efficiency Parameters.
- ECO (Auto Off). / ECO parameter (Auto Off).
- ECU (Efektivne udrziavanie teploty. / Parameter ECU (Efficient temperature maintenance).
¢ Funkcia ¢iasto¢né naloZenie - Flex Baking. / Partial load function Flex Baking.

* Nacitanie programu a novych verzii pomocou firmvéru. / Loading programs and versions
through Firmware.

* Moznost pripojenia k webu: Salvalink 2.0. / Possibility of web connection: Salvalink 2.0.

Technicky pristup k horakom alebo elektrickym odporom
Technical Access To Burner Or Electrical Resistances

Model 21 / Deck 21 Model 22 / Deck 22 Model 23 / Deck 23

[« il

89

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SK Gl

Ao
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /
Semi industrial

UMIESTNENIE VYMENNIKA TEPLA: VEAVO / SITUATION OF HEAT EXCHANGER: LEFT ,
PRISTUP K HORAKU: PREDNY/ ACCES TO BURNER: FRONT ey A

KOD / Code POPIS / Description SENLYJRlicele é‘gzsaa”na :
ipti

SK-21-C+V/14 400V Bez horika

1330030001 5y »1-C+v/14 400V Without burner
1930030000 G o Wihout burer
1930040001 S i doow fectric
1930040000 45U v et
1930020001 G 400V Incado gms burner
1930020000 G4 2 a0 s s burner
1930010001 G 14 400V Includes dsel e
1330010000 SK-21-0+V/14 230V S plynovym hordkom

SK-21-0+V/14 230V Includes diesel burner

UMIESTNENIE VYMENNIKA TEPLA: VZADU/ SI TU ATION OF HEAT ~ EX CHANGER: BACK
PRISTUP K HORAKU: VPRAVO / ACCESTO B URNER: RIGHT

KOD / Cod POPIS / Descripti CENA / Price €
oae escription

SK-22-C+V/14 400V Bez horaka

1330430001 SK-22-C+V/14 400V Without burner
SK-22-C+V/14 230V Bez hordka
1330430000 SK-22-C+V/14 230V Without burner
SK-22-E+V/14 400V EL
1330440001 SK-22-E+V/14 400V Electric
SK-22-E+V/14 230V EL
S0 £ LN SK-22-E+V/14 230V Electric
SK-22-G+V/14 400V S plynovym horakom
1330420001 SK-22-G+V/14 400V Includes gas burner
SK-22-G+V/14 230V S plynovym horakom PIZZA
1330420000y 5 G+v/14 230V Includes gas burner ioosiioyans
1330410001 | SK22-0#V/14 400V S olejovym hordkom Modular EM
SK-22-0+V/14 400V Includes diesel burner Lol
Modular EMD
SK-22-0+V/14 230V S olejovym hordkom
1330410000 X Modular NXM
SK-22-0+V/14 230V Includes diesel burner -
Horno/ Oven
4-30 & 8-30
Pec Sirocco 60hz  + 3%. dc:r‘;g:;:nes
Sirocco oven at 60hz + 3%. General sales
conditions
Plazos de
entrega
Delivery
90 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Sirocco SK el

Artsan
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /
Semi industrial

UMIESTNENIE VYMENNIKA TEPLA: VZADU / SITUATION OF HEAT EXCHANGER: e
TUP K HORAKU: VLAVO / ACCES TO BURNER: LEFT PASTRY

KOD / Code POPIS / Description VIS é‘g‘fa;a’?a “

SK-23-C+V/14 400V Bez horédku
1330730001 SK-23-C+V/14 400V Without burner
SK-23-C+V/14 230V Bez hordku
SIS SK-23-C+V/14 230V Without burner
SK-23-E+V/14 400V EL
1330740001 SK-23-E+V/14 400V Electric
SK-23-E+V/14 230V EL
SR LE SK-23-E+V/14 230V Electric
SK-23+G+V/14 400V S plynovym horakom
1330720001 SK-23-G+V/14 400V Includes gas burner
SK-23+G+V/14 230V S plynovym horakom
USEIHAUY SK-23-G+V/14 230V Includes gas burner
SK-23-0+V/14 400V S olejovym hordkom
1330710001 SK-23-0+V/14 400V Includes diesel burner
SK-23-0+V/14 230V S olejovym hordkom
1330710000 SK-23-0+V/14 230V Includes diesel burner
PIZZA
Hornos / Ovens
Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno / Oven
4-30 & 8-30
Condici
pec Sirocco 60hz + 3%. d:?’e:::tlgnes
Sirocco oven at 60hz + 3%. General sales
conditions
Plazos de
entrega
Delivery
o1 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SK el

Artsan
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /

ZAVAZACI VOZIK / RACK Semndusia
PASTELERIA
KOD / Code POPIS / Description CENA / Price € PASTRY

Artesana /
BSK-16/02 60X40 (16 zasuvov 60x40) Artisan
2039220000 BSK-16/02 60X40 (16 levels 60x40)
BSK-18/02 60X40 (18 zdsuvov 60x40) BSK-18/02
Zuzezanoe 60X40 (18 levels 60x40)
BSK-20/02 60X40 (20 zdsuvov 60x40)
2039240000 BSK-20/02 60X40 (20 levels 60x40)
BSK-16/02 66X46 USA (16 zdsuvov 66x46)
2039226646 Bok 16/02 66X46 USA (16 levels  66x46)
BSK-18/02 66X46 USA (18 zasuvov 66x46)
2039236646 poy 18/02 66X46 USA (18 levels 66x46)
BSK-14/02 70X50 (14 zasuvov 70x50)
2039217050 BSK-14/02 70X50 (14 levels 70x50)
BSK-16/02 70X50 (16 zasuvov 70x50)
2089227050 gy 16/02 70X50 (16 levels 70x50)
BSK-16/02 75X45 (16 zasuvov 75x45)
2039227545 gy 16/02 75%45 (16 levels 75x45)
BSK-18/02 75X45 (18 zasuvov 75x45)
2039237545 BSK-18/02 75X45 (18 levels 75x45)
BSK-16/02 80X40 (16 zasuvov 80x40)
AV BSK-16/02 80X40 (16 levels 80x40)
BSK-18/02 80X40 (18 zasuvov 80x40)
2039238040 BSK-18/02 80X40 (18 levels 80x40)
BSK-16/02 80X46 (16 zasuvov 80x46)
AR BSK-16/02 80X46 (16 levels 80x46)
BSK-18/02 80X46 (18 zasuvov 80x46)
2039238046 BSK-18/02 80X46 (18 levels 80x46)
2039229020 BSK-16/19 80X40 (16 zasuvov 80x40) VYSTUZENE - VYSSIA ZATAZ
BSK-16/19 80X40 (16 levels 80x40) REINFORCED HIGH LOAD
0039929000  BSK-16/19 BOX46 (16 zésuvov 80x46) VYSTUZENE - VYSSIA ZATAZ
BSK-16/19 80X46 (16 levels 80x46) REINFORCED HIGH LOAD
PIZZA
Hornos / Ovens
Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno/ Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver
92 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
ASTRY

BAKERY AND P

Sirocco SK

Rotac¢nd (karuselova) pec/ Rack rotating oven

KIT/ KIT

KOD / Code POPIS / Description CENA / Price €

MOTORIZOVANY KOMIN SIR/14

1330013013 |\ STORIZED FLUE SIR/14
1330016100 INTEGROVANY SYSTEM ODVODU SPALIN SK-21
IES (INTEGRATED EXHAUST SYSTEM) SK-21
1330416100 INTEGROVANY SYSTEM ODVODU SPALIN SK-22-23
IES (INTEGRATED EXHAUST SYSTEM) SK-22-23
KIT SK-G,0/14 SPOJENIE SUSTAVY PECI
1330413008 7 5K.G,0/14 OF ALINED OVENS
KIT SK-E/14 SPOJENIE SUSTAVY PECI
1330443001 17 SK-E/14 OF ALINED OVENS
1351150900 SUPRAVA NA VYSTUHU PLATFORMY PECE az do 200 kgs

REINFORCED PLATFORM KIT up to 200 kgs

AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER

KOD / Code POPIS / Description CENA / Price €

AUTOMATICKY KONDENZATOR CV SK/14 *

1355010000 AUTOMATIC CONDENSER CV-SK/14 *

* len pre elektrické pece
* For electric ovens only

UNIVERZALNA PLATFORMA - KARUSEL Pre voziky od inych vyrobcov ako SALVA
UNIVERSAL PLATFOR M For racks not made by Salva

KOD / Code POPIS / Description CENA / Price €

UNIVERZALNA PLATFORMA - KARUSEL SK 20/02
UNIVERSAL PLATFORM SK 20/02

1351920000

5(0) / BURNER

KOD / Code POPIS / Description CENA / Price €

HORAK CUENOD FC6 GX 107/8 (SK-G)

4070500103 BURNER CUENOD FC6 GX 107/8 (SK-G)

HORAK CUENOD FC6 H 101 OLEJ (SK-O)

4070500108 BURNER CUENOD FC6 H 101 GASOIL (SK-O)

INE / OTHERS

KOD / Code POPIS / Description CENA / Price €

EXTRA BZUCIAK

0072900001 EXTRA BUZZER

93

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SR Gl

Ao
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /
Semi industrial

UMIESTNENIE VYMENNIKA TEPLA: VEAVO / SITUATION OF HEAT EXCHANGER: LEFT ,
PRISTUP K HORAKU: VPREDU / ACCES TO BURNER: FRONT ey A

KOD / Cod POPIS / Descripti DA Pl £ e
oae escription _
S

SR-21-C+V/14 400V Bez hordku

1331030001 SR-21-C+V/14 400V Without burner
1991090000 &2 500 wibout burmer
raat0a000t | i e

1331040000 3?2211 E;\\;//11: 2233;)(3/VEIISeLctric

191020001 G200V ncodes ok burner
1331020000 | G e 2300 Incudos s bumer
199102000 (L1 L 230u 0nz nlods ok rner
131010001 | G201 400V nclues s urner
1331010000 SR-21-0+V/14 230V S olejovym horakom

SR-21-0+V/14 230V Includes diesel burner

UMIESTNENIE VYMENNIKA TEPLA: VZADU / SITUATION OF HEAT ~ EXCHANGER:
PRISUP K HORAKU: VPRAVO / ACCES TO BURNER: RIGHT

KOD / Code POPIS / Description CENA /Price €
Standard

SR-22-C+V/14 400V Bez hordku

1331430001 SR-22-C+V/14 400V Without burner
SR-22-C+V/14 230V Bez hordku
1331430000 SR-22-C+V/14 230V Without burner
SR-22-E+V/14 400V EL
1331440001 SR-22-E+V/14 400V Electric
SR-22-E+V/14 230V EL
1331440000 op > E+v/14 400V Electric
1331420001 SR-22-G+V/14 400V S plynovym horakom A
SR-22-G+V/14 400V Includes gas burner Hornos / Ovens
1331420000 | SR22:G+V/14 230V S plynovym horékom Modular EM
SR-22-G+V/14 230V Includes gas burner Modular
Modular EMD
sy | S22z ot i
9 Modular NXE
SR-22-0+V/14 400V S olejovym horakom Horno/ Oven
1331410001 SR-22-0+V/14 400V Includes diesel burner CEDAEEY
1331410000 | STH22-0+V/14 230V S olejovym hordkom Sondiciones
SR-22-0+V/14 230V Includes diesel burner General sales
conditions
Horno Sirocco a 60hz + 3%. Plazos de
Sirocco oven at 60hz + 3%. T
Delivery
94 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SR el

Artsan
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /
Semi industrial

UMIESTNENIE VYMENNIKA TEPLA: VZADU / SITUATION OF HEAT ~ EXCHANGER: BACK ,
PRISTUP K HORAKU: VEAVO / ACCES TO BURNER: LEFT ey A

KOD / Code POPIS / Description SENLYJRlcEle é‘gzsaa”nm
ipti

SR-23-C+V/14 400V  Bez horaku

1331730001 ¢p 53.C+v/14 400V Without burner
191730000 2 250w Withaut b
1931740001 e vita 00w et
1901740000 S0 e Ve 2300 e
11720001 10 400V nchadesgos bmer
191720000 | S na 250V ncludes oot bumer
131710001 /14 400V inclodes cese burner
1331710000 orov 0¥/ 142501 S olejovyin horfkom

SR-23-0+V/14 230V Includes diesel burner

Horno Sirocco a 60hz + 3%.
Horno Sirocco a 60hz + 3%

ZAVAZACI VOZIK / RACK
KOD / Code POPIS / Description CENA / Price

BSR-14/03 80X60 (14 zasuvov 80x60)

2040210000 g 14/03 80X60 (14 levels 80x60)
\\ PR BSR-16/03 80X60 (16 zasuvov 80x60)
QR A U BSR-16/03 80X60 (16 levels 80x60)
NN BSR-18/03 80X60 (18 zasuvov 80x60)
R
\%ﬁ I 2040230000 BSR-18/03 80X60 (18 levels 80x60)
SN
\ 8 N PIZZA
[}// N \ Hornos / Ovens
) BSR-20/03 80X60 (20 zasuvov 80x60) Modular EM
LY zE UL BSR-20/03 80X60(20 levels 80x60) Modular E
Modular EMD
Modular NXM
040224000 BSR-16/19 80X60 (16 zasuvov 80x60) VYSTUZENE - VYSSIA ZATAZ Modular NXE
BSR-16/19 80X60 (16 levels 80x60) REINFORCED HIGH LOAD Horno/ Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver
95 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SR Gl

Ao
Rotacna (karuselova) pec/Rack rotating oven el

Semi-industrial /
Semi industrial

KIT/ KIT
PASTELERIA
KOD / Code POPIS / Description CENA / Price € PASTRY
Artesana /
MOTORIZOVANY DYMOVOD SIR/14 Artisan
1330013013 MOTORIZED FLUE SIR/14
1331016100 INTEGROVANY SYSTEM ODVODU SPALIN SR-21
IES (INTEGRATED EXHAUST SYSTEM) SR-21
1331416100 INTEGROVANY SYSTEM ODVODU SPALIN SR-22-23
IES (INTEGRATED EXHAUST SYSTEM) SR-22-23
KIT SR-G,0/14 SPOJENIE SUSTAVY PECI
1331413008 i1 SR-G,0/14 OF ALINED OVENS
KIT SR-E/14 SPOJENIE SUSTAVY PECI
1331443001 |1 SR-E/14 OF ALINED OVENS
1371150900 SUPRAVA NA VYSTUHU PLATFORMY PECE az do 300 kg
REINFORCED PLATFORM KIT up to 300 kgs
AUTOMATICKY KONDENZATOR / AUTOMATIC CONDENSER
KOD / Code POPIS / Description CENA / Price €
1331016001 AUTOMATICKY KONDENZATOR CV SR/14 *
AUTOMATIC CONDENSER CV-SR/14 *
* Len pre EL pece
* For electric ovens only
UNIVERZALNA PLATFORMA - KARUSEL Pre voziky od inych vyrobcov ako SALVA
UNIVERSAL PLATFORM For racks not made by Salva
KOD / Code POPIS / Description CENA / Price €
UNIVERZALNA PLATFROMA SR 20/03
1371920000 UNIVERSAL PLATFORM SR 20/03
HO / BURNER
KOD / Code POPIS / Description CENA / Price €
HORAK CUENOD FC9 GX 107/8 (SR-G)
4070500101 BURNER CUENOD FC9 GX 107/8 (SR-G) PIZZA
Hornos / Ovens
HORAK CUENOD FC9 H 101 (SR-O) Modular EM
UL, BURNER CUENOD FC9 H 101 (SR-O) Modular E
Modular EMD
Modular NXM
INE / OTHERS Modular NXE
” H
KOD / Code POPIS / Description CENA / Price € e
EXTRA BZUCIAK Condiciones
0072900001 EXTRA BUZZER de venta
General sales
conditions
Plazos de
entrega
Deliver,
96 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SP e

Ao
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /
Semi industrial

UMIESTNENIE VYMENNIKA TEPLA: VLAVO / SITUATION OF HEAT EXCHANGER: LEFT

PRISTUP K HORAKU: Z PREDNE] / ACCES TO BURNER: FRONT ey A

KOD / Code POPIS / Description SENLYJRlicele é‘gzsaa”na :

SP-21-C+V/14 400V Bez horiku

1332030001 p »1_C4V/14 400V Without burner
1392030000 | G2 Wiehout burner
1332040001 op 2L aoow Elecrc
1332040000 | L2 L rao lecrc
1332020001 Gy 2L 400V s gos bumer
1332020000 | G Incdes gos et
1392010001 G 217014 400V mcloces diesel burner
1332010000 | o or ary/ie 20y § otefoym hordkom

SP-21-0+V/14 230V Includes diesel burner

UMIESTNENIE VYMENNIKA TEPLA: VZADU / SITUATION OF HEAT EXCHANGER: BACK
PRISTUP K HORAKU: VPRAVO / ACCES TO BURNER: RIGHT

KOD / Cod POPIS / Descripti CENA / Price €
eelz escription

SP-22-C+V/14 400V Bez horaku

1332430001 SP-22-C+V/14 400V Without burner
SP-22-C+V/14 230V Bez horaku
1332430000 SP-22-C+V/14 230V Without burner
SP-22-E+V/14 400V EL
1332440001 SP-22-E+V/14 400V Electric
SP-22-E+V/14 230V EL
lsen s UEo SP-22-E+V/14 400V Electric
SP-22-G+V/14 400V S plynovym hordkom
1332420001 SP-22-G+V/14 400V Includes gas burner
SP-22-G+V/14 230V S plynovym hordkom PIZZA
Sz ZU0Y SP-22-G+V/14 230V Includes gas burner Hornos / Ovens
1332410001 | SP22:0+V/14 400V S olejovym hordkom Modular EM
SP-22-0+V/14 400V Includes diesel burner Lol
Modular EMD
SP-22-0+V/14 230V S olejovym horakom
1332410000 ) Modular NXM
SP-22-0+V/14 230V Includes diesel burner -
Horno / Oven
4-30 & 8-30
Condici
Horno Sirocco a 60hz + 3%. d:?’e::;:nes
Sirocco oven at 60hz + 3%. General sales
conditions
Plazos de
entrega
Deliver,
97 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
ASTRY

BAKERY AND P

Sirocco SP

Rotac¢nd (karuselova) pec/ Rack rotating oven

UMIESTNENIE VYMENNIKA TEPLA: VZADU / SITUATION OF HEAT ~ EXCHANGER:
PRISTUP K HORAKU: VO / ACCES TO BURNER: LEFT

KOD / Code POPIS / Description G TR

SP-23-C+V/14 400V  Bez horaku

1332730001 p 13 C4V/14 400V Without burner
1392730000 | G Without burner
1332740001 (L2 ago lecric
1392740000 | G022 e 70w e
1392720001 G2 00w ncuses gos burmer
1392720000 | O oV Incluses gos et
1392710001 | Gp 2 14 400V ncludes diesel burner
1332710000 | SP-23-0+V/14 230V S olejovym horékom

SP-23-0+V/14 230V Includes diesel burner

Horno Sirocco a 60hz + 3%.
Sirocco oven at 60hz + 3%.

ZAVAZACI VOZIK / RACK

KOD / Code POPIS / Description CENA / Price €

BSP-16/03 100X80 (16 zasuvov 100x80)
BSP-16/03 100X80 (16 levels 100x80)

2041220000
BSP-18/03 100X80 (18 zasuvov 100x80)
2041230000 BSP-18/03 100X80 (18 levels 100x80)
BSP-20/03 100X80 (20 zasuvov 100X80)
2041240000 BSP-20/03 100X80 (20 levels 100X80)
BSP-18/03 2-66X46 (18 zasuvov 2-66x46)
2041236646 BSP-18/03 2-66X46 (18 levels 2-66x46)
BSP-20/03 2-66X46 (20 zasuvov 2-66x46)
2041246646 BSP-20/03 2-66X46 (20 levels 2-66x46)
2041223000 BSP-16/19 100X80 (16 zdsuvov 100x80) VYSTUZENE - VYSSIA ZATAZ

BSP-16/19 100X80 (16 levels 100x80) REINFORCED HIGH LOAD
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Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
Sirocco SP e

Ao
Rotac¢nd (karuselova) pec/ Rack rotating oven o

Semi-industrial /
Semi industrial

KIT/ KIT
PASTELERIA
KOD / Code POPIS / Description CENA / Price € PASTRY
Artesana /
MOTORIZOVANY DYMOVOD SIR/14 Artisan
1330013013 MOTORIZED FLUE SIR/14
1332016100 INTEGROVANY SYSTEM ODVODU SPALIN SP-21
IES (INTEGRATED EXHAUST SYSTEM) SP-21
1332416100 INTEGROVANY SYSTEM ODVODU SPALIN SP-22-23
IES (INTEGRATED EXHAUST SYSTEM) SP-22-23
KIT SP-G,0/14 SPOJENIE SUSTAVY PECI
1332413008 i1 5p.G;,0/14 OF ALINED OVENS
KIT SP-E/14 SPOJENIE SUSTAVY PECI
1332443001 KIT SP-E/14 OF ALINED OVENS
1381150900 SUPRAVA NA VYSTUHU PLATFORMY PECE az do 400 kg
REINFORCED PLATFORM KIT up to 400 kgs
UNIVERZALNA PLATFORMA - KARUSEL Pre voziky od inych vyrobcov ako SALVA
UNIVERSAL PLATFORM For racks not made by Salva
KOD / Code POPIS / Description CENA / Price €
UNIVERZALNA PLATFORMA SP 20/03
1381920000 UNIVERSAL PLATFORM SP 20/03
PLA TAFORMA - KARUSEL NA DVA VOZIKY / PLATFORM 2 BALLS
KOD / Code POPIS / Description CENA / Price €
PLATFORMA SP 20/14 PRE 2 VOZIKY
1381820000 PLATFORM SP 20/14 2 BALLS
HORAK / BURNER
KOD / Code POPIS / Description CENA / Price €
HORAK CUENOD FC12 GX 107/8 (SP-G)
4070500105 BURNER CUENOD FC12 GX 107/8 (SP-G) PIZZA
Hornos / Ovens
HORAK CUENOD FC12 H 101 (SP-O) Modular EM
LEU 0 BURNER CUENOD FC12 H101 (SP-O) Modular E
Modular EMD
Modular NXM
INE / OTHERS Modular NXE
” H
KOD / Code POPIS / Description CENA / Price € e
EXTRA BZUCIAK Condiciones
0072900001 EXTRA BUZZER o vnie
General sales
conditions
Plazos de
entrega
Deliver,
99 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Kysiarne / Proofers

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Kysiarne AR

Skrina na priame kysnutie cesta na podnosoch

Tray proofing cabinets

Vdaka svojej vyuzitelnosti v cukrarnach, pekarnach, ¢i
pekarenskych obchodikoch je nepostradatelnym
zariadenim na odlah¢enie pracovného zataZenia a
umoznenie dostupnosti ¢erstvych produktov pre
zékaznika.

Vyrobené vyhradne z nehrdzavejticej ocele, uréené pre
cukrarne, pekarne, pre cukrarenské vyrobky, pekarne,
pecivo, atd....

Ohrievacia skrina:

Umoziuje priame kysnutie; teplo + vlhkost.
Umoznuje uchovavat susienky, pecivo, listkové cesto,
cesto na croissanty a pod.

It’s use in confectionery shops, bakeries, as well as in
bake-off shops; make it indispensable for lightening the
work load and allowing fresh products to be available
to the customer.

Stainless steel cabinets are designed for pastry and
bakery products as well as buns rolls, etc...

Hot Cabinet:
It allows the direct proofing; heat + humidity.

It allows the preservation of biscuits,
croissants....

COooKies,
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PEKARNE A CUKRARNE
BAKERY AND PASTRY

CENE]
" PANADERIA
rmario
Artsan”
Skrina na priame kysnutie cesta na podnosoch o e leted
Iray proofing cabinets ]
. . . PASTELERIA
Technicka charakteristika / Technical characteristics e
Artisan
Pocet faz

AR-22 2 - 230 9 50/60

Vyska zasuvu

pocet plechov

TYP / TYPE Separation BTW. Trays
N Trays
(mm) PIZZA
Hornos / Ovens
AR-22 558 1905 914 558 22 (76X46 0 60x40) 70 Modular EM
Modular E
Modular EMD

Modular NXM

KYSIAREN NA PLECHY / PROOFING CABINETS FOR TRAYS Modular NXE
i

MOBILNA KYSIAREN AR-22/93 230V Condiciones
2012200000 4105811 £ PROOFING CABINET AR-22/93 230V 4142 de venta
General sales
conditions

Plazos de

entrega

Delivery
17 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

lverpan

Riadena skrinova kysiaren - cesto na podnosoch

Tray retarder proofer

=
<

SCICIOIO)G

Pouziva sa v cukrarnach, pekarnach, ako aj

v obchodoch s cerstvym pecivom; s nevyhnutné na
odlah¢enie pracovného zatazenia a umoznenie
dostupnosti cerstvych produktov pre zdkaznika.
Nerezové skrine su ur¢ené na pecivo a pekarenské

vyrobky, zemle atd...

Retardovana (riadend) fermentacia
Okrem vyhod kontrolovaného kysnutia mate
k dispozicii aj funkciu STOP kysnutia, ktord zastavi
proces kysnutia, ¢o umoziiuje odlozit naplanovany cas
nakladania do pece a samotného pecenia az o tri (3)
hodiny.

lahko a
jednoducho prednastavit 24-hodinovy program.

Je vhodny do teplot od -3°C + 40°C a vlhkosti do

90%.

Pomocou mikroprocesora je mozné

It’s use in confectionery shops, bakeries, as well as
in bake-off shops; make it indispensable for lightening
the work load and allowing fresh products to be
available to the customer.

Stainless steel cabinets are designed for pastry and
bakery products as well as buns rolls, etc...

Retarder proofing:

On top of the advantages to be had from controlled
proofing you have the proofing STOP which puts a hold
on the proofing process, allowing the scheduled time
for oven loading & baking to be delayed for up to three
(3) hours.

By means of a microprocessor, it’s possible to easily
and simply preset a 24 hour programme.

It is suitable for room temperatures varying from -3°C
+40°C and humidity until 90%.
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Artisan
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Semi industrial
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Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30
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de venta
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Plazos de
entrega
Delivery
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Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

salva

In PANADERIA
Artesana /
Artisan

Riadena skrinova kysiaren - cesto na podnosoch B s/
Tray retarder proofer

PASTELERIA

Technicka charakteristika / Technical characteristics PASTRY

Artesana /
Artisan

Zariadenia 50 Hz / Equipments to 50 Hz

TYP / TYPE

Pocet faz Chladivo Coolant

Phases

FCX-10 (**) 1,7 | 230V 8,7 R-1234yF 0,45
FCX-20 1,7 | 230V 8,7 R-1234yF 0,45
FCL-20 1,7 I 230V 8,7 R-1234yF 0,45
FC-20 (**) 1,8 | 230V 9,4 R-1234yF 0,55
FC-40 1,8 | 230V 9,4 R-1234yF 0,55
FC-SK (*) 1,8 | 230V 9,4 R-1234yF 0,55
FC-SR (%) 1,8 | 230V 9,4 R-1234yF 0,55

Zariadenia 60 Hz / Equipments to 60 Hz

. Pocet faz Chla
" ® YT -m
)

FCX-10 (**) e 230V 8,9 R-1342 0,55
FCX-20 1,7 | 230V 8,9 R-1342 0,55
E FCL-20 1,7 | 230V 8,9 R-1342 0,55
FC-20 (**) 1,8 | 230V 9,1 R-1342 0,55
FC-40 1,8 I 230V 9,1 R-1342 0,55
FC-SK (*) 1,8 | 230V 9,1 R-1342 0,55
FC-SR (*) 1,8 | 230V 9,1 R-134a 0,55
PIZZA
Hornos / Ovens
Modular EM
** FCX-10 ** FCX-10 Modular E
Na pracu s 10 ks plastovych prepraviek 60x40x7,5 (10 1) Plastic buckets for working with 10 pcs. 60x40x7,5 (10 1) Modular EMD
Na pracu s 5 ks plastovych prepraviek 60x40x14,5 (221). Plastic buckets for working with 5 pcs. 60x40x14,5 (22 ). Modular NXM
Modular NXE
** FC-20 “*FC-20 stlfo'/en
Na pracu s 20 ks plastovych prepraviek 60x40x7,5 (101) Plastic buckets for working with 20 pcs. 60x40x7,5 (10 1) 4-30 & 8-30
Na précu s 10 ks plastovych prepraviek 60x40x14,5 (221). Plastic buckets for working with 10 pcs. 60x40x 14,5 (22 ). Condici
ondiciones
de venta
* Pre zavazacie voziky * For racks General sales
** Na préacu s plastovymi prepravkami 60x40. ** In order to work with plastic container 60x40. conditions
Plazos de
Ceny pre Spanielsko nezahffiaja dari za chladivo (¢lanok 5 ods. 12 zakona 16/2013). Zr::l;ig:
Prices for Spain do not include the refrigerant gas charging tax (Law 16/2013, Art. 5, Section 12) 125 pe,,-odsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

lverpan
Riadena skrinova
Tray retarder proofer

Rozmery/ Dimensions

Hmotnoft

TYP / TYPE

FCX-10 (**) 600 | 2.187 | 1.027 | 1.481 289
FCX-20 600 | 2.187 | 1.027 | 1.481 289
FCL-20 600 | 2.187 | 1.167  1.620 309
FC-20 (**) 740 | 2187 | 1.167  1.742 346
FC-40 740 | 2.187 | 1.167  1.742 346
FC-SK (*) 740 | 2.315 | 1.330 1.925 390
FC-SR (%) 850 | 2.315 | 1.330 2.035 420
** FCX-10

Na pracu s 10 ks plastovych prepraviek 60x40x7,5 (10 1)
Na pracu s 5 ks plastovych prepraviek 60x40x14,5 (22 1).

**FC-20
Na pracu s 20 ks plastovych prepraviek 60x40x7,5 (101)
Na précu s 10 ks plastovych prepraviek 60x40x14,5 (22 1).

* Pre zavazaci vozik
** Na pracu s plastovymi prepravkami 60x40.

Capacita
Capacity

10 (60X40) nadob /

container

20 (60X40)

20 (80X40)
20 (80X46)

20 (60X40) nadob /

container

40 (60X40)
20 (80X60)

1 (80X40)
1 (75X45)
1 (80X46)

1(80X60)
2(60X40)

kysiaren - cesto na podnosoch

Vyska zasuvu Max nalozZenie
Separation BTW. Trays Maximum dough load
(mm) ()

157 60
78,5 48
78,5 58
157 120
78,5 76

- 69

- 69

**FCX-10
Plastic buckets for working with 10 pcs. 60x40x7,5 (10 1)
Plastic buckets for working with 5 pcs. 60x40x14,5 (22 ).

** FC-20
Plastic buckets for working with 20 pcs. 60x40x7,5 (10 1)
Plastic buckets for working with 10 pcs. 60x40x14,5 (22 1).

* For racks
** In order to work with plastic container 60x40.

Ceny pre Spanielsko nezahtfiaji dan za chladivo (¢lanok 5 ods. 12 zakona 16/2013).
Prices for Spain do not include the refrigerant gas charging tax (Law 16/2013, Art. 5, Section 12) 126
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PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

lverpan

Riadena skrinova kysiaren - cesto na podnosoch
Tray retar der proofer

IVERPAN / IVERPAN RETARDER PROOFER
KOD / Code POPIS / Description CENA / Price

2017140901 | FC-40/22 50 Hz STC 60X40

2017140902 | FC-40/22 60 Hz STC 60X40

2017130901 | FCX-20/22 50 Hz STC 60X40

2017130902 | FCX-20/22 60 Hz STC 60X40

2017100901 | FCL-20/22 50 Hz STC 80X40

2017100902 | FCL-20/22 60 Hz STC 80X40

2017100903 | FCL-20/22 50 Hz STC 80X46

2017100904 | FCL-20/22 60 Hz STC 80X46

2017130903 | FCX-20/22 50 Hz STC 66X46

2017130904 | FCX-20/22 60 Hz STC 66X46

2017160901 | IVERPAN FC-SK/22 50Hz STC (*)

2017160902 | IVERPAN FC-SK/22 60Hz STC (*)

2017150901 | IVERPAN FC-SR/22 50Hz STC (*)

2017150902 | IVERPAN FC-SR/22 60Hz STC (*)

2017180901 | CP FCX-10/22 50 Hz STC 60X40 (**)

2017180902  CP FCX-10/22 60 Hz STC 60X40 (**)

2017190901 | CP FC-20/22 50 Hz STC 60X40 (**)

2017190902 | CP FC-20/22 60 Hz STC 60X40 (**)

** FCX-10 **FCX-10

Na pracu s 10 ks plastovych prepraviek 60x40x7,5 (10 1) Plastic buckets for working with 10 pcs. 60x40x7,5 (10 1)
Na pracu s 5 ks plastovych prepraviek 60x40x14,5 (22 1). Plastic buckets for working with 5 pcs. 60x40x14,5 (22 |).
** FC-20

Na pracu s 20 ks plastovych prepraviek 60x40x7,5 (10 1) **FC-20

Na pracu s 10 ks plastovych prepraviek 60x40x14,5 (22 Its). Plastic buckets for working with 20 pcs. 60x40x7,5 (10 I)

Plastic buckets for working with 10 pcs. 60x40x14,5 (22 I).
* Pre zavazaci vozik
** Na pracu s plastovymi prepravkami 60x40. * For racks

** In order to work with plastic container 60x40.

Ceny pre Spanielsko nezahfiiaju daii za chladivo (¢lanok 5 ods. 12 zékona 16/2013).
Prices for Spain do not include the refrigerant gas charging tax (Law 16/2013, Art. 5, Section 12) 127
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PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE]
PANADERIA
lverpan
Artesana /
Artisan
. 14 o Vv 14 . v Punt | te /
Riadena skrinova kysiaren - cesto na podnosoch i
Semi-industrial /
Tray retar der P roofer Semi industrial
PASTELERIA
PASTRY
PRISLUSENSTVO / ACCESSORIES Artesana /
Artisan
KOD / Code POPIS / Description CENA / Price €
PLASTOVA PREPRAVKA 60x40x7,5 (10 Its.)
4030009641 PLASTIC CONTAINER 60X40X7,5 (10 Its.)
PLASTOVA PREPRAVKA 60X40X14,5 (22 Its.)
SUBOLERSY PLASTIC CONTAINER 60X40X14,5 (22 Its.)
2039151000 VOZIK NA KYSNUTIE V PLASTOVYH PREPRAVKACH BFSK-10/03 60X40
RACK FOR PROOFING IN PLASTIC CONTAINER 60X40
PRISLUSENSTVO / ACCE SSORIES
KOD / Code POPIS / Description ice € PIZZA

Hornos / Ovens

ZVLHCOVAC NA KVASENIE PRI Modular EM
NIZKE] TEPLOTE A S VLHKOSTOU Modular E
HUMIDIFIER FOR FERMENTATION AT Modular EMD
LOW TENPERATURE AND WITH HUMIDITY Modular NXM
Modular NXE
Horno / Oven
4-30 & 8-30
Ak chcete pracovat s doskami, kontaktujte vyrobcu. Maximalne zataZenie: 40 % celkovej hmotnosti/zobrazeného cesta. Condiciones
To work with boards, please ask us. Maximum load: 40% of total mass/dough shown. de venta
General sales
conditions
Plazos de
Ceny pre Spanielsko nezahtfiaja dan z tiétovania chladiaceho plynu (zdkon 16/2013, ¢&l. 5, § 12) Z"‘Ir_egf
Prices for Spain do not include the refrigerant gas charging tax (Law 16/2013, Art. 5, Section 12) 128 p:r;;ssy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY
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PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Iné pekarenské zariadenia / Machines S

Artesana /

VOd a / W a ter li‘(iigizflal\erwte /

Bake-off shop

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial

PASTELERIA
. PASTRY
230 V- 50/60 Hz-| CHLADIC VODY E-AQUA +/22 (kapacita 175/90  50HZ Artesana /
90I/h) Artisan
886 mm 5200008000 | \y ATER COOLER E-AQUA (Cooling capacity _
PR 1L L 901/h) Chladivo / Coolant
R-1234yf (kg) : 0.6
€ .
£ CHLADIC VODY E-AQUA +/22 (kapacita 90I/h) 175/90  60HZ
Y] q a
r E 5200008000 WATER COOLER E-AQUA (Cooling capacity 90I/h)
Chladivo / Coolant
R134a (kg.) : 0,65
CHLADIC VODY E-AQUA /22 (Kapacita 701/h) 175/70  50HZ
5500005000 WATER COOLER E-AQUA (Cooling capacity 70I/h)
Chladivo / Coolant
R-1234yf (kg) : 0,6
CHLADIC VODY E-AQUA /22 (kapacita 70I/h) 175/70  60HZ
5000007000 WATER COOLER E-AQUA (Cooling capacity 701/h)
Chladivo / Coolant
R134a (kg.) : 0,55
PODSTAVEC POD CHLADIC VODY (nastenny)
5200001034 '\ ATER COOLER SUPPORT (Wall)
5201000001 PODSTAVEC POD CHLADIC VODY (Konstrukcia)
WATERCOOLER SUPPORT (Structure)
SPOJOVACIA SUPRAVA
5200001031 CONNECTION KIT
CERPADLO
5200001032 PUMP-KIT
230V-50HzI PIZZA
Hornos / Ovens
Modular EM
Modular E
6210101000  DAVKOVAC VODY D-AQUA /18 (Automaticky) Modular EMD
WATER METER D-AQUA /19 (Automatic) Rodtianin
Modular NXE
Horno / Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
Ceny pre Spanielsko nezahffiajti daii z Gi¢tovania chladiaceho plynu (zakon 16/2013, ¢l. 5, § 12) Z"‘Ir_egf
Prices for Spain do not include the refrigerant gas charging tax (Law 16/2013, Art. 5, Section 12) 170 p:r;;ssy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Iné pekérenské zariadenia /Machines

Punto caliente /
Bake-off shop

MieSiée / Mixer Semi-industrial /

Semi industrial

KOD / Code POPIS / Description CENA / Price € PASTELERIA
. - Artesana /
DVOJRAMENNY MIESIC 25 kg muky Artisan
5101220000 5551 £ ARM MIXER 25 Kgs. of flour AB25 2301l
DVOJRAMENNY  MIESIC 25 kg muky
2101230000 1y 31 £ ARM MIXER 25 Kgs. of flour AB25 4001l
230/400 V- 50 Hz Il i N
DVOJRAMENNY MIESIC 25 kg mtky , KOLIESKA
5101310001 DOUBLE ARM MIXER 25 Kgs. of  flour with wheels AB25 4001l
| ~
DVOJRAMENNY MIESIC 35 kg muky
5101170000 5581 ARM MIXER 35 Kgs. of flour AB3S 2301l
DVOJRAMENNY MIESIC 35 kg miiky
5101180000 15 )1 £ ARM MIXER 35 Kgs. of flour AB3S 4001l
DVOJRAMENNY MIESIC 35 Kg muky, KOLIESKA
5101310002 5L E ARM MIXER 35 Kgs. of flour  with wheels AB35 4001l
DVOJRAMENNY MIESIC 50 kg muky
5101300020 15481 £ ARM MIXER 50 Kgs. of flour ABSO 2301l
DVOJRAMENNY MIESIC 50 kg muky
5101300080 15 g1 £ ARM MIXER 50 Kgs. of flour ABSO 4001l
DVOJRAMENNY MIESIC 50 kg muky , KOLIESKA
5101310003 ' b5BLE ARM MIXER 50 Kgs. of flour  with wheels ABSO 4001l
DVOJRAMENNY  MIESIC 80 kg miuky
5101200001 151 £ ARM MIXER 80 Kgs. of flour ABBO 23011
DVOJRAMENNY  MIESIC 80 kg miuky
5101200000 15541 £ ARM MIXER 80 Kgs. of flour ABBO 4001l
DVOJRAMENNY MIESIC 80 kg muky , KOLIESKA
5101310004 h5LE ARM MIXER 80 Kgs. of flour  with wheels ABBO 4001l
DVOJRAMENNY MIESIC 125 kg mutky
5101030000 1551 £ ARM MIXER 125 Kgs. of flour AB125 2301
DVOJRAMENNY MIESIC 125 kg mutky
5101040000 1551 £ ARM MIXER 125 Kgs. of flour AB125 4001l
DVOJRAMENNY MIESIC 125 kg muky, KOLIESKA PIZZA
5101310005 15151 £ ARM MIXER 125 Kgs. of flour  with wheels AB125 4001 Lioincsiore
Modular EM
DVOJRAMENNY MIESIC 150 kg muky Modular
5101190000 DOUBLE ARM MIXER 150 Kgs. of flour AB150 2301 Modular EMD
Modular NXM
DVOJRAMENNY MIESIC 150 kg mtky Modular NXE
5101210000 1,5 5p; £ ARM MIXER 150 Kgs. of flour AB150 4001l Horno / Oven
4-30 & 8-30
DVOJRAMENNY MIESIC 150 kg mutky , KOLIESKA Condiciones
5101310006 55BLE ARM MIXER 150 Kgs. of flour  with wheels AB150 4001l de venta
G | sales
conditions
Plazos de
entrega
Deliver
171 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
ASTRY

BAKERY AND P

Iné pekarenské zariadenia / Machines

DVOJRAMENNY MESIC / DOUBLE ARM MIXE R

Miesice / Mixer

KOD / Code POPIS / Description CENA / Price €

5101312000

5101313000

5101314000

5101315000
230/400 V-50 Hz Il

..Vel 10 / Vel 22
AB-100: 4 kw / 5,5 kw

AB-125: 4,4 kw / 6,3 kw 5101316000

5101317000

5101318000

5101319000

5101320000

5101321000

5101322000

5101323000

DVOJRAMENNY MIESIC P. DIGITAL 25 kg miky
DOUBLE ARM MIXER DIGITAL 25 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 25 kg muky
DOUBLE ARM MIXER DIGITAL 25 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 35 kg muky
DOUBLE ARM MIXER DIGITAL 35 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 35 kg muky
DOUBLE ARM MIXER DIGITAL 35 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 50 kg muky
DOUBLE ARM MIXER DIGITAL 50 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 50 kg muky
DOUBLE ARM MIXER DIGITAL 50 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 80 kg muky
DOUBLE ARM MIXER DIGITAL 80 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 80 kg muky
DOUBLE ARM MIXER DIGITAL 80 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 125 kg muky
DOUBLE ARM MIXER DIGITAL 125 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 125 kg muky
DOUBLE ARM MIXER DIGITAL 125 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 150 kg muky
DOUBLE ARM MIXER DIGITAL 150 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 150 kg muky
DOUBLE ARM MIXER DIGITAL 150 Kgs. of flour

AB25

AB25

AB35

AB35

AB50

AB50

AB80

AB80

AB125

AB125

AB150

AB150

2301

400 11

23011

400 111

23011

400 111

400 11l

230 Il

23011l

400 111

23011

400 111

173

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
ASTRY

BAKERY AND P

Iné pekarenské zariadenia / Machines

Miesice / Mixer

230/400 V- 50 Hzll

... Vel 10/ Vel 22
AE-25: 1,18 Kw / 2,35
kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw

230/400 V- 50 HzII

... Vel 10 / Vel 22
AE-25: 1,18 Kw / 2,35
kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw

SPIRALOVY MIESIC / SPIRAL MIXER

KOD / Code POPIS / Description CENA / Price €

5102100000 igllé{g}ﬁ&zx?zf ifﬂkfur:‘ﬁk‘/ AE25 2301l
5102200000 iﬁfmﬁ&zgﬁiiﬁfﬁﬁky AE25 400 Il
5102420000 igllmﬁ&;\gfg; i(f)ﬂkfur:“iky AE-50 2301l
5102440000 igllmfﬁ&g&fs;g igﬂkfu’?ﬁk‘/ AE-50 400 Il
5102520000 iiﬁﬁxzﬁﬁ. Z‘:’é‘furfuky AE75 2301
5102540000 iﬁmeﬁg(thglsE;;SZ?é(fuTﬁky AE75 400 I
5102550000 zgllgﬁLﬁ&;h%%SE;2?ﬂkfur:mky AE-100 400 I
5102560000 ii{ggﬁ&?ﬁ?&g;ifﬂkfuf‘ﬁky AE-125 400 I
S w0050 ol
s02601100 @ e et oI
siozs000 0 e et 200501
sozszion e et 0o
siozsa000 ke et 20050 o1
s102003100 o O e o O GOREL
102710000 g et O APOROY aers

s102720000 g et U NAPOROY g

s102730000 | S et U NAPOROU s

174

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE
Iné pekérenské zariadenia / Machines
Miesice / Mixer Furo calonc

Semi-industrial /

Semi industrial
230/400 V- 50 Hzll SPIRALOVY MIESIC / SPIRAL MIXER PASTELERIA
... Vel 10/ Vel 22 PASTRY

AE-25: 1,18 Kw / 2,35 KOD / Code POPIS / Description CENA / Price € é‘g‘/?ssaar';a"

kw
AE-50: 2,1 kw.. / 4,1 kw A AT T
AE-75: 3,0 kw ../ 6,0 kw 5102710100

EXTRA CUVE 75

EXTRA NADOBA 100

5102720100 EXTRA CUVE 100

EXTRA NADOBA 125

5102730100
EXTRA CUVE 125

ZDVIHAK PRE ODNIMATELNU MISU - NAD STOL
5102740000 BOWL LIFTER REMOVABLE CUBE ON TABLE AETS vS

ZDVIHAK PRE ODNIMATELNU MISU - NAD STOL
5102750000 BOWL LIFTER REMOVABLE CUBE ON TABLE AE100 VS

230/400 V - 50 HzII

... Vel 1° / Vel 22 g i "NU - A
- 5102760000 ZDVIHAK PRE ODNIMATELNU MISU - NAD STOL AE-125 VS
AE-25: 1,18 Kw / 2,35 BOWL LIFTER REMOVABLE CUBE ON TABLE

kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw

ZDVIHAK PRE ODNIMATELNU MISU - NAD DELICKU
5102770000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE-75 VE

PIzzA
Hornos / Ovens

ZDVIHAK PRE ODNIMATELNU MISU - NAD DELICKU Modular EM
5102780000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE-100 VE Modular E

Modular EMD
Modular NXM
Modular NXE
. . A = Horno/ Oven
ZDVIHAK PRE ODNIMATELNU MISU - NAD DELICKU 4-30 & 8-30

5102790000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE125  VE

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
175 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Iné pekdrenské zariadenia / Machines
Miesice / Mixer -

Semi-industrial /
Semi industrial

SPIRALOVY MIESIC SO ZDVIHAKOM MISY - NAD DELICKU

PASTELERIA
230/400 V - 50 Hz-Il SPIRAL MIXER WITH BOWL LIFTER ON DIVIDER PASTRY

- Vel 1o / Vel 22 KOD / Code POPIS / Description CENA / Price € eanal
AE-25: 1,18 Kw / 2,35 kw
AE50: 2,1 kw.. / 4,1 kw

AE-75:3,0 kw ../ 6,0 kw 5102441000 SPIRALOVY MIESIC AE-50 C/VOLVE 400V
SPIRAL MIXER AE-50 C/VOL.VE 400V

SPIRALOVY  MIESIC AE-75 C/VOL.VE 400V

AL SPIRAL MIXER AE-75 C/VOL.VE 400V

SPIRALOVY MIESIC AE-100 C/VOLVE 400V
5102610000 SPIRAL MIXER AE-100 C/VOL.VE 400V
R SPIRALOVY MIESIC AE-125 C/VOLVE 400V

SPIRAL MIXER AE-125 C/VOL.VE 400V

SPIRAL IESIC SO ZDVIHAKOM MISY - NAD STOL
SPIRAL MIXER WITH BOWL LIFTER ON TABLE

KOD / Code POPIS / Description CENA / Price €

SPIRALOVY  MIESIC AE-50 C/VOLVS 400V

5102310000 SPIRAL MIXER AE-50 C/VOL.VS 400V
SPIRALOVY MIESIC AE-75 C/VOL.VS 400V
AU SPIRAL MIXER AE-75 C/VOL.VS 400V
PIzzA
Hornos / Ovens
Modular EM

5102330000 SPIRALOVY MIESIC AE-100 C/VOLVS 400V Modular E
SPIRAL MIXER AE-100 C/VOL.VS 400V
Modular EMD

Modular NXM

Modular NXE

. . . . Horno/ Oven
SPIRALOVY MIESIC AE-125 C/VOL.V S 400V 4-30 & 8-30

5102340000 SPIRAL MIXER AE-125 C/VOL.VS 400V

Condiciones
de venta

General sales
conditions

Plazos de

entrega

Delivery
176 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Iné pekérenské zariadenia / Machines

Punto caliente /
Bake-off shop

Deli¢ky - vygulovacky cesta /Divider weigher rounder ey

Semi industrial

3 inti i PASTELERIA
KOD / Code POPIS / Description CENA / Price € e
Artesana/
Artisan
Deli¢ka - vygulovacka cesta poloautomatickd DB-15
4061500000 (220/50/1) (150 - 350 gr)
DIVIDER / ROUNDER (220/50/1) 9"
Delic¢ka - vygulovacka cesta DB-15
4061510000 poloautomaticka (220/60/1) (15'0 350 1)
DIVIDER / ROUNDER (220/60/1) “oudr
Delic¢ka - vygulovacka cesta DB-30
4063000000 poloautomatickd (220/50/1) (40' 135 o1)
DIVIDER / ROUNDER (220/50/1) heedn
Delic¢ka - vygulovacka cesta DB-30
4063010000 poloautomaticka (220/60/1) “ 0' 135 1)
DIVIDER / ROUNDER (220/60/1) ; o
Deli¢ka - vygulovacka cesta DB-36
4063600000 poloautomaticka (220/50/1) (34’ 10ar)
DIVIDER / ROUNDER (220/50/1) ) or.
Delic¢ka - vygulovacka cesta DB-36
4063610000 poloautomaticka (220/60/1) (34' 10 gr)
DIVIDER / ROUNDER (220/60/1) -Hen
Deli¢ka - vygulovacka cesta DB-30S PIZZA
4063100000 poloautomaticka (220/50/1) (25-90 gr) Hornos / Ovens
DIVIDER / ROUNDER (220/50/1) Il Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Deli¢ka - vygulovacka cesta
4063110000 poloautomaticka (220/60/1) 22-383 | Homo/ Oven
DIVIDER / ROUNDER (220/60/1) e
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver
177 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA

Iné pekdrenské zariadenia / Machines

Artisan
I. C k / D. .d Punto caliente /
De IC y IVI er Bake-off shop
Semi-industrial /

3 ipti : Semi industrial
230/400 V50 Hz I KOD / Code POPIS / Description CENA / Price €

PASTELERIA
1 e ; . 5 PASTRY
] HYDRAULICKA DELICKA - STVORHRANY Artesana /
5152020000 pocet kiiskov x hmotnost max porcie (g) 5 OD:‘_OC‘E;Zg 0 Artisan
SQUARE PIECE HYDRAULIC DIVIDER ( x70)
100 a2 900 grs.

Ne pieces x Weight max. portion (grs)

HYDRAULICKA DELICKA - STVORHRANY
5152020100 DHC-10/20 50Hz DHC-10/20

SQUARE PIECE HYDRAULIC DIVIDER DHC-10/20 50Hz

HYDRAULICKA DELICKA - STVORHRANY / BASIC (*)
5152021000 SQUARE PIECE HYDRAULIC DIVIDER BASIC (*) DHC-20 BASIC

DELICKA DHC-20 TRADIFORM

5152023000 DIVIDER DHC-20 TRADIFORM

DELICKA DHC-10/20 TRADIFORM

5152023100 DIVIDER DHC-10/20 TRADIFORM

DELICKA DHC-20 PANIFORM

5152022000 DIVIDER DHC-20 PANIFORM

DELICKA DHC-10/20 PANIFORM

5152022100 DIVIDER DHC-10/20 PANIFORM

* Bez regulatora tlaku a bez rekuperatora muky.
* Without pressure regulator and without flour recuperator.

PRISLUSEN VO / ACC ESORIES

KOD / Code POPIS / Description CENA /Pri

PODPORA MRIEZKY /

5152029000 GRILL SUPPORT

R MRIEZKA PRE HYDRAULICKU DELICKU - 5 ks D5
(5X1) OPT GRILL 502 / GRILLE D5 (5X1) 502 GRILL FOR :'ZZA
lornos / Ovens

HYDRAULIC DIVIDER. 5 pieces
Modular EM

Modular E
MRIEZKA PRE HYDRAULICKU DELICKU - 8 ks D8 (1X8) Modular EMD
OPTGRILL 803 / GRILLE D8 (1X8) 803  GRILL FOR HYDRAULIC
DIVIDER. 8 pieces

5152029002
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

MRIEZKA PRE HYDRAULICKU DELICKU - 10 ks D10 (10X1)
OPTGRILL 1001 / GRILLE D10 (10X1) 1001  GRILL FOR HYDRAULIC Condiciones

DIVIDER. 10 pieces de venta
G | sales
conditions

5152029003

Plazos de

entrega

Delivery
178 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA

Iné pekdrenské zariadenia / Machines

Artisan
I. C k / D. .d Punto caliente /
De IC y IVI er Bake-off shop
Semi-industrial /

KOD / Code POPIS / Description CENA / Price € SO e

PASTELERIA
PASTRY
DELICKA DHC10/20 B SA RP 230-400 et
5158010000 DIVIDER DHC10/20 B SA RP /50-60/3
DELICKA DHC20 B SA 230-400
5158030000 DIVIDER DHC20 B SA /50-60/3
DELICKA DHC20 B SA RP 230-400
5158040000 DIVIDER DHC20 B SA RP /50-60/3
SA: POLO AUTOMAT - RP: REGULATOR TLAKU / SA: Semi Automatic - RP: Pressure regulator
PRISLUSENSTVO / ACCE SORIES
KOD / Code POPIS / Description CENA / Price €
PODSTAVEC PRE MRIEZKU DHC 20 & 10/20B
5158000006 oo 10/20B SUPPORT FOR GRILLE
MRIEZKA DHC20 B 10DIV  50X400
DL DHC20 B 10DIV 50X400 GRILLE
REJILLA DHC20 B 40DIV 50X100
5158000002 DHC20 B 40DIV 50X100 GRILLE
MRIEZKA DHC20 B 20DIV 50X200
5158000003 1150 B 20DIV 50X200 GRILLE
MRIEZKA DHC20 B 80DIV 50X50
5158000004 120 B 80DIV 50X50 GRILLE
MRIEZKA DHC20 B 5 DIV 100X400 PIZZA
5158000005 50 B 5 DIV 100400 GRILLE SRR ) (S
Modular EM
Modular E
5158000008 MRIEZKA DHC20 B 8 DIV 50X512 ez D
DHC20 B 8 DIV 50X512 GRILLE Modular NXM
Modular NXE
Horno / Oven
ZKA DHC20 B 12 DIV 135X127 ORER0
MRIE.
5158000009 DHC20 B 12 DIV 135X127 GRILLE Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery
179 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA

Iné pekarenské zariadenia / Machines

Artisan

TUBUSOVA TVAROVACKA / Tube rounder re e

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial

PASTELERIA
PASTRY

Artesana /
Artisan

TUBUSOVA TVAROVACKA - TVRDE CESTO

5155600000 TUBE ROUNDER HARD DOUGH

TUBUSOVA TVAROVACKA - MAKKE CESTO

5155700000 BLANDA TUBE ROUNDER SOFT DOUGH

DVOJTUBUSOVA TVAROVACKA - TVRDE CESTO

5156100000 DOUBLE TUBE ROUNDER HARD DOUGH

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

DVOJTUBUSOVA TVAROVACKA - MAKKE CESTO

5156000000 DOUBLE TUBE ROUNDER SOFT DOUGH

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
180 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
I 4 /4 4 . . R PANADERIA
Nne peKarensSkKke d Mach
p zariadenia achines
Artisan
1-4 X Punto caliente /
Vertikdlny tvarovac F-700 Inox oo
1 Semi-industrial /
F-7 00 Vertical Moulder In Inox Somi ncusirl
PASTELERIA
PASTRY
maxprodukcia ROZMERY Posuvny Artesana /
Rozsah | min produkci Dimensions Hmotnosk Pds : T e
pocet fa: v g (ks) Weight ;
Pha ses Range Produc. ‘ €9 Delivery
A : A B C Kg.
ar. pieces/min. belt
mm. mm. mm.
F-700 06 3NT | 230 3,1 50 d;oo 45 1.100 = 730 740 250 nie
F-700 06 3NT 400 19 50 d;OO 45 1.100 730 740 250 nie
F-700S 0,75 3N™ | 230 45 50 d;)OO 45 1.100 | 1.600  1.110 300 jednoduchy
F-700S 0,75 3N~ | 400 26 50 € 45 1.100 1.600 1.110 = 300
700 jednoduchy
@ F-700D 0,75 3N™ | 230 45 50 d;)OO 45 1.100  1.600 1.590 | 330 Dvojity
N o
F-700D 0,75 3N~ | 400 26 50 (tbo 45 1.100 1.600 1.590 330 Dvojity
VERTIALNY TAVAROVAC / VERTICAL MOULDER
KOD / Code POPIS / Description CENA / Price €
VERTIALNY TAVAROVAC F-700 230V
5191207906 VERTICAL MOULDER F-700 230V
VERTIALNY TAVAROVAC F-700 400V VERTICAL
5191207903 MOULDER F-700 400V
VERTIALNY TAVAROVAC F-700-D 230V
5191207904 VERTICAL MOULDER F-700-D 230V
VERTIALNY TAVAROVAC F-700-D 400V
Sl VERTICAL MOULDER F-700-D 400V
VERTIALNY TAVAROVAC F-700-S 230V
5191207905 VERTICAL MOULDER F-700-S 230V
5191207902 VERTIALNY TAVAROVAC F-700-S 400V PIZZA
% VERTICAL MOULDER F-700-S 400V Hornos / Ovens
Modular EM
Modular E

OPCIONAL /  OPTIONAL Modular EMD
KOD / Code POPIS / Description CENA / Price € Modular N\

Modular NXE
VSTUPNY POSUVNY PAS + VALEX NA PREDVALKANIE (LEN F-700-D) Mg/ G

= 5191219120 ENTRY CONVEYOR BELT + PRESHEETING ROLLER (only F-700-D) 4-30 & 8-30

SPOJKA REMENA ZADNEHO DOPRAVNIKA + PAS MALEHO VALCA Condiciones

REAR CONVEYOR BELT CLUTH + SMALL ROLL BELT O
General sales

conditions

5191219170

Plazos de

entrega

Delivery
191 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
BAKERY

Iné pekarenské zariadenia / Machines )

Punto caliente /

Krdjace chleba / Bread slicers

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial
PASTELERIA

230V
50/60 Hz | PASTRY
Artesana/
Artisan
STOLOVY KRAJAC CHLEABA S/BASE
c Standard 14 mm
g Dostupné moznosti 9, 10, 11, 12, 13, 15, 16. / Na dopyt
© Sirka chleba : 450 mm.
y 5308200000 T-45B 14
TABLETOP BREAD SLICER
Q@@ Standard 14 mm
) Options 9,10, 11,12, 13, 15, 16./ Check deadline
Bread width: 450 mm.
STOLOVY KRAJAC CHLEBA
VEKO S BEZPEENOSTNYM ZACHYTOM
Standard 14 mm
Dostupné moznosti 9, 10, 11, 12, 13, 15, 16. / Na dopyt
Chlieb : 450 mm.
5308100000 T45B14
c/Tapa
TABLETOP BREAD SLICER
LID WITH SAFETY CATCH
Standard 14 mm
Options 9,10, 11, 12,13, 15, 16./ Check deadlinet
Bread width: 450 mm.
PIZZA
ZAKLADNA POD KRAJAC CHLEBA T 45B Hormos { Ovens
5308012000 BREAD SLICER BASE T 45 B T458B Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno / Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery
199 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
BAKERY

Iné pekarenské zariadenia / Machines

Artisan

Punto caliente /

Kréjace chleba / Bread slicers

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial
PASTELERIA

PASTRY

Artesana /
Artisan

230/400 V
50/60 Hz Il

SAMOOBSLUZNY KRAJAC CHLEBA
Standard 14 mm

Dostupné moznoszi 9, 10, 11,12, 13, 15, 16.
Na dopyt, Chlieb : 450 mm.

5304700000 TZS' ‘éﬁ; 4
BREAD SLICER SELF-SERVICE
Standard 14 mm

Options 9,10, 11,12,13,15, 16.
N Bread widt: 450 mm.

230/400 V
50/60 Hz Il

KRAJAC CHLEBA Standard 14 mm
Dostupné moznosti 9, 10, 11, 12, 13, 15, 16. Na
dopyt, Chlieb : 600 mm.

1.280mm

5305400010 | BREAD SLICER TZ-60
Standard 14 mm

Options 9,10, 11,12, 13, 15, 16. Bread widt: 600
mm.

KRAJAC CHLEBA TZ 80 VARIASELF SAMOOBSLUZNY

230V
5305610000 BREAD SLICER TZ 80 VARIASELF SELF-SERVICE

50/60 Hz |

%‘E‘ 5305601100 KRAJAC CHLEBA TZ 80 INOX VARIASELF SAMOOBSLUZNY —

BREAD SLICER TZ 80 INOX VARIASELF SELF-SERVICE
Hornos / Ovens

Modular EM
* v R L Modular E

y 5305710000 KRAJAC CHLEBA TZ 100 VARIASELF SAMOOBSLUZNY Modular EMD

BREAD SLICER TZ 100 VARIASELF SELF-SERVICE Modular NXM

Modular NXE

Horno/ Oven
4-30 & 8-30

KRAJAC CHLEBA TZ 100 INOX VARIASELF SAMOOBSLUZNY

5305810000 pReAD SLICER TZ 100 INOX VARIASELF SELF-SERVICE Condiciones
de venta

General sales
conditions

Plazos de

entrega

Delivery
200 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Iné pekarenské zariadenia / Machines
Kréjace chleba / Bread slicers HL

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial

PASTELERIA
PASTRY

Artesana /
Artisan

KRAJAC CHLEBA TZ 80

5306010000 VARIAPRO BREAD SLICER TZ 80 VARIAPRO

230V
50/60 Hz |

o .

KRAJAC CHLEBA TZ 100 VARIAPRO

5306110000 BREAD SLICER TZ 100 VARIAPRO

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
201 periods

Simbologia
Simbology



PEKARNE A CUKRARNE

BAKERY AND P  ASTRY

salva
Iné pekarenské zariadenia / Machines s
Rozvalovacky cesta / Sheeters ot

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial
PASTELERIA

PASTRY
Artesana /
Artisan
5318054000 STOLOVA ROZVALOVACKA CESTA 700mm - (1 rychlost) L500 700mm
TABLETOP SHEETER 700mm - (1 Speed) 400/50-60/3
400V
50/60 Hz Il
S
S
o
Y
<
5318051000 STOLOVA ROZVALOVACKA CESTA 700mm - (1 rychlost) | 500 700mm
TABLETOP SHEETER 700mm - (1 Speed) 230/50-60/3
STOLOVA ROZVALOVACKA CESTA 1.000mm - (1
. ), L500 1000mm
5318052000 rychlost) 400/50-60,/3
TABLETOP SHEETER 1.000mm - (1 Speed)
PIZZA
Hornos / Ovens
Modular EM
. Modular E
PODSTAVEC ROZVALOVACKY -
5318053000 L500 Modular EMD
SUPPORT FOR SHEETER 80X60X85 T
Modular NXE
Horno/ Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver
204 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Prislusenstvo / Accessories

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CEWE]
/ v ® PANADERIA
Prislusenstvo / Accessories
Pre pekarne a cukrarne / For bakery and pastry B

Semi-industrial /
Semi industrial

VOZIK NA PLECHY / TRAYS

PASTELERIA
PASTRY
KOD / Code POPIS / Description (Rozmer plechu) CENA / Price Artesana/
Artisan
2032300000 VOZIK INOX. -M- Rozostup 680 mm BR-22-M
S.STEEL DISPLAY TROLLEY -M- space between trays 680 mm (60X40)
2032500000 VOZIK INOX. -M- Rozostup 680 mm BR-22-M
S.STEEL DISPLAY TROLLEY —M- space between trays 680 mm (66X46)
. BR-22M
VOZIK INOX. -M- Rozostup 680 mm
2032600000 S.STEEL DISPLAY TROLLEY -M- space between trays 680 mm (155::46)
_ 2032400000 VOZIK INOX. -M- Rozostup 680 mm BR-22-M
- S.STEEL DISPLAY TROLLEY —M- space between trays 680 mm (75X45)
2032300018 VOZIK INOX. -M- Rozostup 860 mm BR-18-M
1756 mm S.STEEL DISPLAY TROLLEY -M- space between trays 860 mm (60X40)
2032000000 VOZIK INOX. -M- Rozostup 860 mm BR-18-M
S.STEEL DISPLAY TROLLEY —M- space between trays 860 mm (66X46)
= : BR-18-M
R, T 2032700000 VOZIK INOX. -M- Rozostup 860 mm (66X46)
450 mm S.STEEL DISPLAY TROLLEY -M- space between trays 860 mm USA
M-
2032900000 VOZIK INOX.-M- Rozostup 860 mm BR-18-M
S.STEEL DISPLAY TROLLEY —M- space between trays 860 mm (80X40)
E 2032810000 VOZIK INOX. -M- Rozostup 860 mm BR-18-M
= S.STEEL DISPLAY TROLLEY —M- space between trays 860 mm (80X46)
S ﬁ VOZIK INOX. -L- 22 - 60x40 BR-22-L
= LAl - X LoD |
=
2032200000 S.STEEL DISPLAY TROLLEY. -L- 22 - 60x40 INOX
VOZIK INOX. BC-15
2032100000 S.STEEL DISPLAY TROLLEY. (66X46)
OCHRANNY PLAST BR- 60x40 2 uzavery
5270006040 PROOFING COVER BR- 60x40 2 fasteners
OCHRANNY PLAST BR- 66x46 2 uzivery
5270006646 PROOFING COVER BR- 66x46 2 fasteners PIZZA
Hornos / Ovens
OCHRANNY PLAST BK 80x46 Moddarel
5270018046 pp 0OFING COVER BK 80x46 Modular €
Modular EMD
OCHRANNY PLAST BSR- 80x60 Moddarh
- 80x
5270100000 5o 00FING COVER BSR- 80x60 Modular NXE
Horno / Oven
4-30 & 8-30
OCHRANNY PLAST BSP 100x80 -
Condiciones
5270010080 b0 0FING COVER BSP 100x80 de venta
General sales
conditions
Plazos de
entrega
Deliver
210 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Prislusenstvo / Accessories
Pre pekarne a cukrarne / For bakery and pastry e shshas

Semi-industrial /

Semi industrial
PLECHY / TRAYS PASTELERIA
PASTRY

KOD / Code POPIS / Description CENA / Price EsETE

Artisan

BH - 60x40x1 *
2025100000 Balenie 10 ks
10 units parcel.

PLECH Z MODRE] OCELE
2025200000 BLUE STEEL TRAY BH - 60x40 2B60 *
2025664600 BH - 66x46x1E *
2025500000 BH - 75x45x1E *
2022100000 BA-30x40x1 *
2029360401 BA-60x40x1.2 * Perforovany /
Perforated
BA-60x40
2022604010 | HLINIKOVY PLECH S naklonenym lemom, perforovany /

With slanted rim / Perforated
ALUMINUM TRAY

BA - 60x40x1 *
2022300000 Balenie 10 ks
10 units parcel.

2022664600 BA - 66x46x1E *
4091006040 Pl - 60x40
4091008040 Pl - 80x40
MRIEZKA INOX. .
2031010005 S. STEEL GRILL MRIEZKA / GRILL - 80x60
2031010002 MRIEZKA / GRILL - 100x80
2031010003 MRIEZKA / GRILL - 100x120
2020400000 TELA / TEFLON - 30x40
TEFLONOVA
2020300000 PODLOZKA TEFLON TELA / TEFLON - 60x40
2020600000 FABRIC SHEET TELA / TEFLON - 66x46
2020520000 SILIKONOV A PODLOZKA TELA / TEFLON - 80x60 —
2020510000 | ~'HCONE COATED FABRIC SHEET TELA / TEFLON - 100x80 Lomosforens
Modular EM
R Modular E
2020800000 TEFLONOV A ROLKA 30m x 0,58 m. Mod:: "
2020700000 TEFLON FABRIC ROLL 30m x 0,38 Modular NXM
Modular NXE
Horno / Oven
* Minimalna objednédvka : 10 ks * MINIMUM ORDER OF TRAYS: 10 units 4-30 8830
* OOSTATNE PLECHY MIN. OB]J. * OTHER TRAYS, MIN. ORDER: Condiciones
- Vlnité podnosy 10 jednotiek. - Corrugated trays 10 units. de venta
- Ploché podnosy 20 jednotiek. - Flat trays 20 units. General sales
conditions
Plazos de
entrega
Deliver)
211 periodsy
Simbologia

Simbology



SALVA INDUSTRIAL S.L.U.
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20100 Lezo (Guipuzcoa)
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