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MODULAR. Ly
ZA HRANICOU DOKONALOSTI

It seemed impossible to improve the modular oven,

MORE PROGRAMS

" . \ ' . T Este viac zdokonalit moduldrne pece, uz tak
recognised worldwide for its baking quality, flexibility  The new control panel has up to 150 different programs y . dak ] .pk i by VIA,C PROGRAMO‘,/, . )
and versatility. allowing different baking phases. celosvetovo zname vaaka svojejkvalite pecenia, Nove oviddacie prvky maju az 150 programovyeh slotov,
Over 10 years of research by SALVA's R&D team have flexibilite'a'vsestrannosti bolo pokladané za kazdy s 5 moznymi fdzami pecenia. -
taken the modular oven beyond excellence. GREATER CONNECTIVITY nemozné.

LEPSIA KONEKTIVITA

The E-FUTURE control panel means it can connect

to the internet via the SALVA LINK program and be Vyses0rokovivyvoja timu SALVA R&D viak doviedlo Ovlddanie e-Future umoZriuje internetové pripojenie k vdsmu
controlled from any mobile device. modularne pece'SALVA az takmer k dokonalosti PC aleb o SALVALINK.

LOWER CONSUMPTION Y iy Qo ez

The POWER MASTER CONTROL system allows it to The modular designed by NIZSIA SPOTREBA

operate 33% below nominal power. : Systém POWER MASTER CONTROL Zruj y i .

SALVA offers all its performance okore o o 25 ST AT Produktovy rad MODULAR
BETTER BAKING in pastry, bakery and pizzeria, VYLEPSENY PROCES PECENIA vyvinuty spolo¢nostou SALVA
The system of electrical resistances crossing the being able to grow with your Srdce moduldrnej pece tvori siet elektrickych odporov je navrhnuty pre pekdrne,

ceramic bricks, the heart of the SALVA modular oven, o
ensures excellent baking. business.

v systéme keramickych platni, ktoré sa staraju o
vynikajuci vysledok.

cukrdrne a pizzérie.

[



EXCELENTNE PECENIE

Tajomstvo moduldrnej pece spociva v jej Setrnom procese
pecenia. Jemné a dokonalé pecenie sa dosahuje vdaka
pouZitiu keramickych ohrevnych prvkov. Teplo vyZarované
sdlavym povrchom rury umoZriuje rovhomerné rozvinutie
konecného vyrobku a jeho dokonalé prepecenie.

Klapka je motorizovand a programovatelnd vo vsetkych
verzidch moduldrnych peci, co zarucuje dokonalti povrchovi
upravu vyrobkov. To znamend, Ze ohladom klapky a
vetrania uZz nemdéZe vzniknut Ziadne nedopatrenie.

Viac ako 50 kg Zeleznej vystuZe spolu s keramickymi
vykurovacimi kazetami umoZzriuju okamZitu tvorbu velkého
mnoZstva pary (100 ml vody za sekundu). Casy ndstreku je
moZné naprogramovat.

Spolocnost SALVA pouZiva systém ohrevu, ktory je na trhu jedinecny.

Elektrické odpory vyrobené z volframu, ktoré sa vkladaju do ( A

keramickych dosiek. Viac ako 90 % stropu a dna pece tvori ucinnd

vykurovacia plocha, pricom skupina rezistorov v blizkosti dveri, v

podlahe a strope komory sa ovldda nezdvisle. Dvere COOL TOUCH su vybavené vzduchovou komorou s dvojitym
sklom, ktora prerusuje tepelny most. Vnutornd sklenend tabula mad
nizku emisivitu, ¢o znamend, Ze vsetko vzniknuté teplo zostdva vo
vnutri pece.

Pouzitie keramickych vyhrevnych telies zabezpecuje, Ze kolisanie
teploty na povrchu peciva je maximdlne + 52C. Vysledkom je
homogénny proces a vizudlne bezkonkurencny konecny vyrobok.




EXCELLENT BAKING

The new modular oven door is a masterpiece of Nové dvierka moduldrnej rury su technickym majstrovskym dielom.
engineering. All the heat generated by the ceramic Vsetko teplo generované keramickymi odpormi zostava vo vnutri. To ma
elements remains inside. This has a dual effect: firstly, it  dvojaky ucinok: po prvé - spotrebuje sa menej elekirickej energie, po
reduces energy consumption, and, secondly, it druhé-jezabezpeceny dokonaly konecny vyrobok.

guarantees a perfect end product.

ROBUST DESIGN
ROBUSTNY DIZAIN

The door of a modular oven opens and closes 100,000
times during its working life. The new, redesigned spring with
more torque ensures correct opening and closing.

Dvierka moduldrnej pece sa pocas svojej Zivotnosti otvoria a
zatvoria 100 000-krat. Novd, prepracovand pruZina s vdcsim
kratiacim momentom zabezpecuje sprdvne otvdranie a zatvdranie.

NATURAL CONVECTION COOLING
PRIRODZENE KONVEKCNE CHLADENIE

he SCHOTT BOROFLOAT® Low Efv I§§IVIEY§ assinstallediinside the

door ensures all heat generated in the ceramic elements remains
inside the baking chamber.

The separation between the inside and outside glass
generates an air chamber which cools the outside glass by natural
convection.

Nizkoemisné sklo SCHOTT BOROFLOAT?® instalované vo dverdch
zabezpecuje, Ze vsetko teplo generované v keramickych prvkoch
zostdva vo vnutri komory na pecenie.

Oddelenie vnutorného a vonkajsieho skla vytvdra vzduchovu
komoru, ktord prirodzenou konvekciou ochladzuje vonkajsie sklo.

DETAILED DESIGN.
PREPRACOVANY DIZAIN

The door’s vision surface has increased by 30%, making it easier
to see inside the oven and keep a check on baking. The new
design of the oven’s chamber front guarantees perfect "=
alignment between the front seal and the fastener, thus ensuring
the sealtight integrity of the baking chamber. Leakage of heat has
decreased by 70%.

Zornd plocha dvierok sa zvdcsila o 30 %, co umoZnuje lepsi prehlad
vo vnutri rury a lepsiu kontrolu pecenia.

Novd konstrukcia cela a komory na pecenie zarucuje dokonalé
zarovnanie predného Cela, tesnenia s upevenenim a dvierkami, ¢im
sa zabezpecuje tesnost komory na pecenie. Tepelné straty sa zniZili
070%.



EXCELLENT BAKING

ERGONOMIC CONTROL PANEL
ERGONOMICKY OVLADACI PANEL

The new layout of the control panel improves visibility and handling
whilst keeping it away from the effects of outside steam. The
control panel tray provides protection from impacts and isolates the
electronic components.

Nové usporiadanie ovlddacieho panela zlepsSuje viditelnost a
manipuldciu a zdrovenn ho chrdni pred ucinkami unikajucej pary.
Ovlddaci panel sluZi ako ochrana proti pripadnym ndrazom a ako
izoldcia pre elektronické komponenty.

ROBUST HANDLE
ROBUSTNA RUKOVAT

The new handle makes it easy to open and close the door, whilst giving
the oven a more robust, long-lasting personality.

Novad rukovdt ulahcuje otvdranie a zatvdranie dvierok a zdroven doddva
rare robustny a odolny charakter.

EASY-CLEAN DOOR
LAHKO CISTITELNE DVIERKA

Designed down to the last detail. The door’s inward opening
system does not require any tools. The door is easy and practical to
clean.

Premyslené do posledného detailu. Vnutorny systém otvdrania dveri
nevyZaduje Ziadne ndradie. Cistenie dveri je jednoduché a praktické.




CONTROL PANELS

¢ 2
=
Ol )
¢ A
-
sTC

Smart Touch Control

| L e 7” Graphic Display. - 7" graficky displej.
] e Built-in library of pictograms. - Zabudovand kniznica s piktogramami.
£ T TS IC * SALVALINK connection. - Pripojenie SALVALINK.
L St ¢ Easy to program and use. - Jednoduché programovanie a pouZivanie.
TV NNENNI S * 3 zone temperature control. - Reguldcia teploty v 3 zénach.
- = | * Motorised flue. - Motorizovany tah.
, i w 150 programmes with 10 phases in each one. - 150 programov s 10 fdzami v kazdom programe.
* Energy management menu. - Ponuka energetického manazmentu.
* Timed start-up calendar. - Kalenddr s casovym spustanim.
® ECO parameter: Auto switch-off. - ECO parametre: Automatické vypnutie.
* ECU parameter: Efficient temperature maintenance. - Parametre ECU: Efektivne udrZiavanie teploty.
* Loading of programmes via USB. - Nahrdvanie programov cez USB.

The modular oven can be

fitted with 2 different .

e TOUCH CONTROL - DOTYKOVE OVLADANIE

0 ¢ Easy to program and use. - Jednoduché programovanie a ovlddanie.

control pa nels' ¢ 3 zone temperature control. - Reguldcia teploty v troch zénach.
E C d * Motorised flue. - Motorizované odsdvanie pary a dymu.
-ADVANCE and STC * 100 programmes, 10 phases in each. - 100 programov, kazdy 10 fdz.
e ECO parameter (Auto-off) - Parameter ECO (automatické vypnutie).
¢ ECU parameter (Efficient temperature - Parametre ECU (efektivne udrZiavanie teploty).
maintenance). - Nahrdvanie programov prostrednictvom firmvéru.
Modularna pec moze byt’ e Firmware program loading.

vybavend 2 réznymi

oviddacimi panelmi:
E-ADVANCE a STC




PECENIE KOLACOV
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fresh and dellcmus

DECKS 60x40 /
Interior measurements  Chamber height Capacity Steam

SALVA's patisserie modular oven is renowned as the best
oven by prestigious artisan bakers around the world. l l
The new door reduces heat loss by 35%, meaning lower EM-20 817669 mm 200 mm
energy consumption.

C - 200 mm
The SCHOTT BOROFLOAT ® Low-Emissivity glass used i 1.217x669 mm. ————————— ' l l
in the doors is cutting-edge German technology in thermal E-30 300 mm
low-emissivity glass. Optional

EMD-20 1.217x869 mm 200 mm - -

ED-20 200 mm

_ 1.217x1.269 mm. ——— ' l l
ED-30 300 mm ‘l l l

DECKS 76x46 (30”’x18”) /

Interior measurements  Chamber height Capacity Steam

NXM-20 200 mm

— 952x911 mm ——————— ' l .
NXM-30 300 mm Optional
NXE-20 200 mm

— 1410911 mm. ——— l l l
NXE-30 300 mm

l l l Optional

NXD-20 1.410x1.678mm. 200 mm




SALVA’s modular oven is renowned as the best oven by
prestigious artisan bakers around the world. The new door
reduces heat loss by 35%, meaning lower energy
consumption.

The SCHOTT BOROFLOAT © Low-Emissivity glass used in
the doors is cutting-edge German technology in thermal
low-emissivity glass.

Moduldrna pec SALVA je uzndvand ako najlepsia pec
prestiznymi remeselnymi pekdrmi na celom svete. Nové
dvierka znizuju tepelné straty o 35 %, ¢o znamend nizSiu
spotrebu energie.

Sklo SCHOTT BOROFLOAT ® Low-Emissivity pouZité v
dvierkach je spickovd nemeckd technoldgia v oblasti
tepelného nizkoemisivneho skla.

NXMP EDP NXEP NXDP LXP
surface surface surface surface surface
measurements measurements measurements measurements measurements
Plocha povrchu Plocha povrchu Plocha povrchu Plocha povrchu Plocha povrchu
By Deck 0,87m2 1,54 m2 1,3m2 2,37 m2 1,52 m2

V zavislosti modulu

PIZZERIA

PIZZA DECK 30 cm./ MODULE FUR PIZZA 30cm.

Baking surface Chamber Capacity

measurements height No Steam

Rozmery povrchu Vyska komory ~ Kapacita BEZ PARY

No Steam

EM-20 PIZZA 817x669 mm 200 mm :: BEZ PARY

No Steam

EMD-20 PIZZA 1.217x869 mm 200 mm :::: o

No Steam

E-20 PI1ZZA 1.217x669 mm. 200 mm :::: BEZ PARY
000

NXM-20 PIZZA 952x911 mm. 200 mm 000 B’}‘;ﬁ;";ﬁ‘
000

0000 No Steam

NXE-20 PIZZA 1.410x911 mm. 200 mm 0000 o

0000
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The secret of a good pizza is in the dough. The oven is the
tool that guarantees the final result. That’s why leading
pizza chefs trust SALVA’s modular oven. The new modular
pizza oven increases field of vision by 30%.

The cutting-edge door, along with its high thermal
inertia, allows the oven to quickly recover temperature,
making it the leading oven for this type of demanding
product.

Tajomstvo dobrej pizze spociva v kvalite cesta. Pec je
ndstroj, ktory zarucuje konecny vysledok. Preto sa najlepsi
pizza-majstri spoliehaju na moduldrnu pec SALVA. Novd
moduldrna pec md o 30 % vdcsie zorné pole.

Dvere najnovsej generdcie spolu s vysokou tepelnou
zotrvacnostou umoznuju rychle obnovenie prevdadzkovej
teploty. To z nej robi referencnu pec pre tento ndrocny
produkt.



BOUTIQUE OVEN

MAXIMUM COOKING
IN MINIMUM SPACE

MAXIMALNY VYKON NA
MINIMALNOM PRIESTORE

This oven combines the best of SALVA. The Kwik-co and the
modular oven together in an unbeatable baking tandem.

Inless than 1 m2 of space all cooking and proving needs are solved. Fresh
and pre-cooked products. Bakery, Patisserie and Pizzeria. A simple to use
control panel, which allows energy saving with the ECO and ECU
parameters.

All the baking technology at the service of minimum space.

Tdto rura spdja to najlepsie zo spolocnosti SALVA. Rury Kwik-co a Modular
spolu tvoria bezkonkurencny tandem. Vsetky potreby pecenia a kysnutia su
splnené na ploche mensej ako 1 m2. Cerstvé a predpecené vyrobky.
Pekdren, cukrdrefi a pizzeria.

Lahko ovladatelny ovlddaci panel s parametrami ECO a ECU na usporu
energie.

Vsetky technoldgie pecenia po ruke pri minimdlnej ploche.

OVENS BOUTIQUE RANGE

BOUTIQUE OVEN 2 KX5+H-1 NXEP-SUPPORT
PEC BOUTIQUE 2 KX5+H-1 NXEP-PODSTAVEC

BOUTIQUE OVEN 2 KX5+H- 1 NXDP-SUPPORT
PEC BOUTIQUE 2 KX5+H - 1 NXDP - PODSTAVEC

It includes two Kwik-co ovens with 5 trays of 60x40 cm each, a NXEP
modular oven with a baking door with 3 trays of 75x45 cm, on a
support with wheels and a hood on top.

Obsahuje dve rury Kwik-co, kazdu s 5 plechmi s rozmermi 60x40 cm,
moduldrnu pec NXEP s dvierkami na pecenie s 3 plechmi s rozmermi
75x45 cm, na podstavci s kolieskami a vrchnym krytom.

BOUTIQUE OVEN 2 KX5+H - 2 NXEP-SUPPORT
PEC BOUTIQUE 2 KX5+H - 2 NXEP - PODSTAVEC

Includes an extractor hood, two Kwik-co 5-burner 60x40 cm ovens
and an NXDP modular oven with 6-burner 75x45 cm cooking door
on a stand with castors.

Obsahuje odsdvac pdr, dve rury Kwik-co s 5 plechmi 60x40 cm a
moduldrnu pec NXDP pre 6 plechov 75x45 cm na stojane s kolieskami.

BOUTIQUE OVEN 2 KX5+H 2-NXE SUPPORT
PEC BOUTIQUE N 2 KX5- EMT -NXE KXE PODSTAVEC

Includes two Kwik-co ovens with 5 trays each measuring 60x40 cm
and two NXEP modular ovens with 3 trays each measuring 75x45 cm.
A stand on castors and a hood on top.

Obsahuje dve rury Kwik-co, kazdd s 5 plechmi s rozmermi 60x40 cm, a dve
moduldrne rury NXEP, kaZdd s 3 plechmi s rozmermi 75x45 cm. Stojan na
kolieskach a digestor na vrchu.

It includes two Kwik-co ovens with 5 trays of 60x40 cm each and two
NXE modular ovens with pastry door with 3 trays of 75x45 cm each,
support on castors and hood on top.

Obsahuje dve rury Kwik-co s 5 plechmi po 60x40 cm a dve moduldrne rury
NXE s dvierkami na pecivo s 3 plechmi po 75x45 cm, podstavcom na
kolieskach a digestorom na vrchu.



THE PERFECT COMBINATION
OF KWIK-CO AND MODULAR IN

LESS THAN 1M=2.

RURA NA PECENIE BOUTIQL

e

VEN RANGE

BOUTIQUE OVEN KX5- EMT- KXE20 BOUTIQUE OVEN KX5-EMT- SOPORTE
PEC BOUTIQUE KX5- EMT - KXE20 PEC BOUTIQUE KX5-EMT-PODSTAVEC

Perfect for cooking in front of the public.
Includes a KWIK-CO oven (5 trays 60x40)
and a modular EMT (2 trays 60x40).

It includes a KWIK-CO oven (5 trays
60x40), an EMT Modular oven (2 trays
60x40) and a direct proofing o ven ( 20
trays 60x40).

BOUTIQUE OVEN KX5- 2 EMT- SOPORTE BOUTIQUE OVEN KX9- EMT- SOPORTE

Large capacity boutique oven with
KWIK-CO (9 trays 60x40) and EMT
baking quality (2 trays 60x40).

Oven with KWIK-CO (5 trays 60x40) and
two EMT chambers (4 trays 60x40), ideal
for cooking in front of the public with
great versatility.




ENERGY SAVINGS
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SALVA's modular oven has been designed for the lowest
energy consumption possible.
CUTTING-EDGE TECHNOLOGY for reduced energy

consumption.

POWER MASTER CONTROL

This system allows an oven with several levels to operate
with savings of up to 50% of its rated power. It is NOT
necessary to contract the sum of the module powers, only
the functional power. The POWER MASTER CONTROL
system distributes the energy in accordance with the oven’s
requirements, without exceeding the power contracted.

PROPORTIONAL MODE
This system, independent from the previous one, alternates
between activating the top and bottom heating elements.

ECO-ENERGY DESIGN for reduced consumption.

The top and bottom of the baking chamber are made of
black BLUED STEEL. All the energy received by these two
surfaces is transmitted in the form of radiation. There is no

heat loss.

The independent ceramic heating elements, located in the
front of the oven, generate a THERMAL BARRIER which
minimises heat loss caused by the door opening.

The oven’s THERMAL MASS gives it great energy inertia.
Energy consumption is minimum once working temperature
is reached. This inertia is reached through the use of ceramic
heating elements and the refractory bottom.

CONSUMPTION

40 MINUTES FROM 25°C TO 200 °C.
HEATING CONSUMPTION: 4.15 KW X H / M2
AVERAGE BAKING CONSUMPTION: 1.4 KW X H /M2

AUTO-OFF ECO PARAMETER

The ECO parameter is available in the e-ADVANCE and e-
FUTURE panels. This consists of the oven moving into stan-
dby and all the systems powering off if the panel or door is
not used for a period of time set by the customer. By default
this time is 10 minutes.

EFFICIENT MAINTENANCE
ECU PARAMETER

The ECU parameter is available in the e-ADVANCE and e-
FUTURE panels. The oven moves into standby if the panel
or door is not used for a period of time set by the customer
(default 30 minutes). When the temperature in the baking
chamber drops below a value set by the user (by default,
120°C), the oven activates the heating elements in order to
keep this temperature constant.

The oven drops 20°C in 1 hour and takes just 9 minutes to
restore working temperature.

ECO NO ECO

KWh
1,4 M

180° 200°

200° Maintenance consumption (1.374 kWh)
vs. ECO consumption (0 kWh)

ECU NO ECU

KWh

180° 200°

200° Maintenance consumption (1.374 kWh)
vs. ECU consumption at 180°C (0.612 kWh)



View the status of the equipment: Help control product quality by

SALVALINK

_Temperatures creating a data log and graphs:
_Time _Temperatures

_Steam _Time

_Dratft _Steam

_Software _Dratft

_Inputs _Door openings

— Outputs _FEte.

SALVA LINK is the management software that allows the control of
SALVA fermenters and ovens.

The user interface is easy and intuitive, displaying at a glance all the
key data of the connected machines.

You can view the status of the equipment, change programmes
and access energy consumption graphs. Data analysis enables the
bakery to be managed in a COST-EFFECTIVE way.

Remote access to the control panel allows faster and more precise
interventions, getting the equipment up and running in less time.

SALVA LINK helps you to be profitable.

Create, Modify and transfer to all
units with a key press.

TOTAL CONNECT

Total Connect is a solution that stores data in the cloud and allows us to
have a very stable and secure connection to multiple offices.

In each dependency there will be a Smart box that will be connected
via Wi-Fi to each computer and also to the premises’ own Wi-Fi net-
work.

DATA TRANSMISSION

Under universal communication standards.

Creation of different user profiles
with different rights.

Management by areas, regions or
business types. The cooking
programs are associated to a
particular zone or to a type of
equipment.

Use of folders to archive the
cooking programs. Visualize remotely, different

devices and units.



LOADERS ACCESSORIES
ZARIADENIA

LOADERS AUTOMATICKE OSADZOVACIE ZARIADENIA

The bakery-type modular oven (inward opening door) has a  Moduldrna pec na pecenie pre pekdrne (baker's door - dvere sa otvdraju

complete range of loaders. Built-in Loader, Column Loader and  dovnitra) md kompletny produktovy rad osadzovacov. Integrovany

Scissor Loader. osadzovaé, stlpovy zdvihaci osadzovac a noZnicovy (teleskopicky)
osadzovac.

SCISSOR LOADER B MANUAL ELEVATOR LOADER AIR CONDENSER
TELESKOPICKY OSADZOVAC STLPOVY OSADZOVAC

Eliminates excess baking steam. Uses air as the refrigerant fluid.
The use of air makes it environmentally-friendly, with no additional
costs other than electricity.

Eliminuje prebytocnu paru pri peceni. Ako chladiace médium pouZiva
vzduch. Vdaka pouZitiu vzduchu je Setrny k Zivotnému prostrediu a okrem
elektrickej energie nevyZzaduje Ziadne dalSie ndklady.

WATER CONDENSER

Eliminates excess baking steam, using water as the refrigerating

BUILT-IN LOADER . fluid.
IN TEGRO VANY OSA DZO VA C Eliminuje prebytocnu paru pri peceni a ako chladiace médium pouZiva

vodu.

EXTRACTION HOOD

The extraction system means the oven can work in compact
spaces, and can discharge all the particles generated in baking.

Odsdvaci systém umoZniuje prevddzku rury v uzavretych priestoroch.
VSetky Castice vznikajuce pri peceni sa daju odsdvat.




MODELY

PLECHY 60140 B PLECHY 7545 B

PER DECK/ NA 1 MODUL PER DECK/ NA 1 MODUL PER DECK/ NA 1 MODUL PER DECK/ NA 1 MODUL PER DECK/ NA 1 MODUL PER DECK/ NA 1 MODUL
2Trays 2 Plechy- 60x40 3 Trays /3 Plechy - 60x40 4 Trays /4 Plechy - 60x40 2 Trays /2 Plechy - 75x45 3 Trays /3 Plechy - 75x45 4 Trays /Plechy- 75x45
0,56 m2 cooking surface/ 0,56 m2 UZito¢na plocha, 0,83 m2 cooking surface/ 0,83 m2 Uzito¢na plocha, 1,06 m2 cooking surface/ 1,06 m2 UZitocnd plocha, 0,88 m2 cooking surface/ 0,88 m2 Uzito¢na plocha, 1’39 m2 cooking surface/ 1,30 m2 UZitotna plocha 1,52 m2 cooking surface/ UZitotnd plocha
4 x pizza / © 30 cm 8x pizza / ©@30cm 8x pizza / © 30 cm 4x pizza /| @ 30 cm 9x pizza / © 30 cm
EM- E- EMD- NXM- NXE- LXP-
Power Weight  WidthxHeightx Depth Power Weight WidthxHeightx Depth Power Weight WidthxHeight Depth Power Weight WidthxHeightxDeptH Power  Weight  WidthwHeightx Depth Power ~ Weight WidthxHeightx Depth
| 57 1912x165x1331 | . 68  1292x165x2378
33 1317x165x1088 | : 45  1717x165x1088 | 50  1717x165x1288 | .. R ST — —_—
EM-E/B | - 0 tstrxasoo2s |5 =P®  |ppp - 65 1717x150@24 | =B | Emp-EB | - 73 A7iTxasodiza | B NyMeEB | - 60 1452x150x1167 | LB 83 19121501167 e — |PEB| P e
K. mm ’ = kg. mm = kg. mm " == Kg. mm [ J g mm - e
B — | 229 1912x315x1316 | e 260
y 1317x315x1073 | s 168 1717x315x1073 . 199 1717x315x1273 | 170 1452x315X1316 | —mcmm—— NXE-20 | 94kw E i LXP-20 | 11,4kw 1292x315x2452 | -
EM-20 | 49kw 141kg. o " i E-20 T8kw o = —JiF EMD-20 | 91kw o mm E— NXM-20 | 66kw | o i ;ﬁ| kg. mm 1 2 kg. H‘;‘i
' 284 1912x315x1339 | e
e : 270 1717x315x1296 . x P
EM20+V | 63kw 187kg. 1917x315x1096 | ====== E204V | 92kw 238 171711096 | e ] [EWD20W | 116k mm T P omaw | sk 220 TO2IOKIEN | e '| WE20:1 1 108K g, mm ' |Lees ) i )
mm = kg. mm g. kg. mm Nl
— 293 1912x315x1387 | L | 4 '—l—'-l
185  1717x315x1073 | [F o .'i EVD-20 227  1717x315x1273 — 225  1452x315x1364 | — - NXEP-20 (108kw '\ -
EM-20 1317x315x1073 | ey | E-20PIZZA | 9,8 kW : 11,5k e NXMP-20 | 8 kw : : g. mm
PIZZA 6,2 kw 155Kg. e . i kg. mm PIZZA Skw . mm E l_i kg. mm | _— l_i-
208 1717x415x1073 _— NKE20 | jp3pw 238 19723151316 '
E-30 9,8 kw B - NXIV-20 185  1452x315x1316 | f PZZA ’ kg. mm F =
PROOFER 1317x704x924 k. mm ' : e Tl Pz | 82K g b T, P : v
11 kw 108 kg. | kg. 1
mm W —— L 3" . 3
3 T |Es0ev | 112kw izﬁ 171 7xzr';]1 n51X1 096 @'_‘i LGS 203 14520501315 — NXE-30 | 12,3 kw %6 191 2xﬁ]1 n5]x1 316 F’— ’i
LEGS : NXM-30 | 82kw 4 i—n i : '
GRILLE - ; - M ) mm g .
sl I ) ) l_l—'l PROOFER 127 1717x704x924 S 3 S NKE-30+Y | 137 kw 525 1912x4T5x1339 | FEc —i
_ ik o | loanaowy | 96w 251 1452x415x1339 | e ) mm | .
o S PER DECK/ NA 1 MODUL ’ kg. mm s
6 Trays /6 Plechov 60 x 40 PROOFER
LEGS 1,54 m2 cooking surface/ 1,54 m2 Uzito¢na plocha PROOFER 1k 118 1459x704x1167 I E 2.2 kw 1k5gO 1912x§10rﬁx1 167 l'-“
W ' P, I
’ kg. ‘ v
PER DECK/ VA 1 MODUL GRILLE - - - '__H,l ED- . mm — ' _6 — PER DECK/ NA 1 MODUL
2 ey 2 Py - H0al S ; Power Weight WidthHeightx Depth N 240 10 ° p'e;.hm’ 75;;45 o
0,50 m2 cooking surface/ 0,50 m2 UZito¢na plocha, LEGS LEGS 40 m2 cooking surface/ 2,40 m2 Uzitotnd plocha
65  1717x165x1688 | s e——m—pry ) ) ) : . - -
ED-E/B : 95 T7ITXIS0N528 | oy | GRILLE '_H' LLE .—H! . NXD-
EMT- kg. mm 3 Power Weight WidthxHeighix Depth
Potencia  Peso  AnchioxAtoxFondo D20 | 13k (o) TIPSO | e 86 1912x165x2098 | = g
: - NXD-E/B - 126 1912x150x1934 | g
19 915x165x1312 kg. mm
EMT-E/B i 15 915x70x1312 ED-20+V 15,5 340 1717x315%1696 g—i =
kg. mm EDP-20 | kw kg mm = i NXD-20+V | 19,8 kw “k%; 1012:315x2106 | 1 _i
EWF204V | 67kw (ol 915x315¢1309 Ep30 | o8 foT TTINEIeTS I N ; | ; ;
' NXDP-20+V | 19,8 kw 4k‘g e~ _
18,8 375  1717x415x1696 | ¢ _ :
LEGS ED-30+V | |- 7 415 M ‘i
) ) ) LEGS ) ) ) l 1 ' J
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We reserve the right to change the design or measurements / Vyhradzujeme si pravo zmenit dizajn alebo rozmery
This catalogue is not contractually binding / ento katalég nie je zmluvne zavézny
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