


It seemed impossible to improve the modular oven, 

recognised worldwide for its baking quality, flexibility 

and versatility. 

Over 10 years of research by SALVA’s R&D team have 

taken the modular oven beyond excellence. 

The modular designed by 
SALVA offers all its performance 

in pastry, bakery and pizzeria, 
being able to grow with your 

business.

LOWER CONSUMPTION 
The POWER MASTER CONTROL system allows it to 

operate 33% below nominal power.

BETTER BAKING 
The system of electrical resistances crossing the 

ceramic bricks, the heart of the SALVA modular oven, 

ensures excellent baking.

MORE PROGRAMS 
The new control panel has up to 150 different programs 

allowing different baking phases. 

GREATER CONNECTIVITY
The E-FUTURE control panel means it can connect 

to the internet via the SALVA LINK program and be 

controlled from any mobile device. 

MODULAR.
BEYOND EXCELLENCE



The secret of the modular oven is in sweet baking. 

Gentle, perfect baking is achieved thanks to the use of 

ceramic elements to heat the oven. The heat emitted by 

the oven’s radiant surface allows uniform development 

of the end product, baking it to perfection.

The COOL TOUCH door is fitted with a DOUBLE-GLAZED air 

chamber to break the thermal bridge. The inside glass panel is 

low-emissivity, meaning all the heat generated remains inside.

SALVA uses an oven heating system which is unique on the 

market. Tungsten electrical elements inserted in ceramic bricks. 

Over 90% of the top and bottom sections is effective radiant 

surface, with independent control of the sets of elements in the 

mouth, top and bottom.
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ERGONOMIC CONTROL PANEL



E-ADVANCE

• TOUCH CONTROL

• Easy to program and use.

• 3 zone temperature control.

• Motorised flue.

• 100 programmes, 10 phases in each.

• ECO parameter (Auto-off)

• ECU parameter (Efficient temperature

maintenance).

• Firmware program loading.

• 7” Graphic Display.

• Built-in library of pictograms.

• SALVALINK connection.

• Easy to program and use.

• 3 zone temperature control.

• Motorised flue.

• 150 programmes with 10 phases in each one.

• Energy management menu.

• Timed start-up calendar.

• ECO parameter: Auto switch-off.

• ECU parameter: Efficient temperature maintenance.

• Loading of programmes via USB.



SALVA’s  patisserie 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.

DECKS 76x46 (30”x18”) / MODUL 76x46 (30”x18”)

NXM-20
952x911 mm

200 mm

NXM-30 300 mm

NXE-20
1.410x911 mm.

200 mm

NXE-30 300 mm

NXD-20 1.410x1.678mm. 200 mm

DECKS 60x40 / MODUL 60x40

EM-20 817x669 mm 200 mm

E-20
1.217x669 mm.

200 mm

E-30 300 mm

EMD-20 1.217x869 mm 200 mm

ED-20
1.217x1.269 mm.

200 mm

ED-30 300 mm



NXMP EDP NXEP NXDP LXP
surface 

measurements
surface 

measurements
surface 

measurements
surface 

measurements
surface 

measurements

By Deck 0,87m2 1,54 m2 1,3 m2 2,37 m2 1,52 m2

PIZZERIAPIZZERIA

PIZZA DECK 30 cm./ MODULE FÜR PIZZA 30cm.
Baking surface 
measurements

Chamber 
height

 

Capacity No Steam

EM-20 PIZZA 817x669 mm 200 mm No Steam

EMD-20 PIZZA 1.217x869 mm 200 mm No Steam

E-20 PIZZA 1.217x669 mm. 200 mm No Steam

NXM-20  PIZZA 952x911 mm. 200 mm No Steam

NXE-20 PIZZA 1.410x911 mm. 200 mm No Steam



BOUTIQUE OVEN

BOUTIQUE  OVEN 2 KX5+H-1 NXEP-SUPPORT BOUTIQUE OVEN 2 KX5+H- 1 NXDP-SUPPORT

OVENS BOUTIQUE RANGE 

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.

BOUTIQUE OVEN 2 KX5+H - 2 NXEP-SUPPORT

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.

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.

BOUTIQUE OVEN 2 KX5+H 2-NXE SUPPORT

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.

MAXIMUM COOKING 
IN MINIMUM SPACE



BOUTIQUE OVEN

BOUTIQUE OVEN  KX5- EMT- KXE20 BOUTIQUE OVEN   KX5-EMT- SOPORTE

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

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).

Perfect for cooking in front of the public. 

Includes a KWIK-CO oven (5 trays 60x40) 

and a modular EMT (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.

Large capacity boutique oven with 

KWIK-CO (9 trays 60x40) and EMT 

baking quality (2 trays 60x40).

THE PERFECT COMBINATION 
OF KWIK-CO AND MODULAR IN 
LESS THAN 1M².

BOUTIQUE OVEN RANGE  



ENERGY SAVINGS

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.

NO ECO
OHNE ECO

ECO
MIT ECO

NO ECU
OHNE ECU

ECU
MIT ECU

200º Maintenance consumption (1.374 kWh)

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, 

120ºC), the oven activates the heating elements in order to 

keep this temperature constant. 

The oven drops 20ºC in 1 hour and takes just 9 minutes to 

restore working temperature.

AUTO-OFF ECO PARAMETER
PARAMETER ECO 

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.

CONSUMPTION

40 MINUTES FROM 25ºC TO 200 ºC. 

HEATING CONSUMPTION: 4.15 KW X H / M2

AVERAGE BAKING CONSUMPTION: 1.4 KW X H / M2

vs. ECO consumption (0 kWh)
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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. 

DATA TRANSMISSION
Under universal communication standards.

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.

SALVALINK
SALVALINK View the status of the equipment:

 _Temperatures

 _Time

 _Steam

 _Draft

 _Software

 _Inputs 

Help control product quality by

creating a data log and graphs:

 _Temperatures

 _Time

 _Steam

 _Draft

 _Door openings

 _Etc.– Outputs

Create, Modify and transfer to all 

units with a key press.

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.

Creation of different user profiles 

with different rights.

Visualize remotely, different 

devices and units.



MANUAL ELEVATOR LOADER

BUILT-IN LOADER

SCISSOR LOADER

LOADERS
The bakery-type modular oven (inward opening door) has a 

complete range of loaders. Built-in Loader, Column Loader and 

Scissor Loader.

LOADERS

AIR CONDENSER 

WATER CONDENSER

EXTRACTION HOOD

The extraction system means the oven can work in compact 

spaces, and can discharge all the particles generated in baking.

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.

Eliminates excess baking steam, using water as the refrigerating 

fluid.

ACCESSORIES



MODELS

EMT- 
Potencia 
Puissance

Peso 
Poids

Ancho x Alto x Fondo
L x H x P

EMT-E/B -
19
15 
kg.

915x165x1312
915x70x1312

mm

EMT-20+V 6,1 kw 141 
kg. 915x315x1399

LEGS 
FÜSSE
GRILLE
ROST

- - -

EM- 
Power Weight WidthxHeightx Depth

EM-E/B -
33
50 
kg.

1317x165x1088
1317x150x924

mm

EM-20 4,9 kw 141 kg. 1317x315x1073
mm

EM-20+V 6,3 kw 187 kg. 1317x315x1096
mm

EM-20 
PIZZA 6,2 kw 155 kg. 1317x315x1073

mm

PROOFER  1,1 kw 108 kg. 1317x704x924
mm

LEGS 

GRILLE - - -

FOR TRAYS OF 60x40  

PER DECK/ 

∅

E-  
Power Weight WidthxHeightx Depth

E-E/B -
45
65 
kg.

1717x165x1088
1717x150x924

mm

E-20 7,8 kw 168 
kg.

1717x315x1073
mm

E-20+V 9,2 kw 236 
kg.

1717x315x1096
mm

E-20 PIZZA 9,8 kw 185 
kg. 

1717x315x1073
mm

E-30 9,8 kw 208 
kg. 

1717x415x1073
mm

E-30+V 11,2 kw 256 
kg. 

1717x415x1096
mm

PROOFER  1,1 kw 127 
kg.

1717x704x924
mm

LEGS 

GRILLE - - -

PER DECK/ 

∅

PER DECK/ ED- 
Power Weight WidthxHeightx Depth

ED-E/B -
65
95 
kg.

1717x165x1688
1717x150x1524

mm

ED-20 13 kw 260 
kg.

1717x315x1673
mm

ED-20+V
EDP-20

15,5 
kw

340 
kg.

1717x315x1696
mm

ED-30 16,3 
kw

297 
kg. 

1717x415x1673
mm

ED-30+V 18,8 
kw

375 
kg.

1717x415x1696
mm

LEGS - -

PER DECK/ 

6 Trays /

cooking surface/ 

EMD-E/B -
50
73 
kg.

1717x165x1288
1717x150x1124

mm

EMD-20 9,1 kw 199 
kg.

1717x315x1273
mm

EMD-20+V 11,6 kw 270
kg.

1717x315x1296
mm

EMD-20 
PIZZA 11,5 kw 227

kg. 
1717x315x1273

mm

PROOFER  2,2 kw 139 
kg.

1717x704x1124
mm

LEGS 

GRILLE - - -

PER DECK/ 

∅

NXM-E/B -
43
60 
kg.

1452x165x1331
1452x150x1167

mm

NXM-20 6,6 kw 170 
kg.

1452x315x1316
mm

NXM-20+V 8 kw 220 
kg.

1452x315x1339
mm

NXMP-20 8 kw 225 
kg.

1452x315x1364
mm

NXM-20 
PIZZA 8,2 kw 185 

kg. 
1452x315x1316

mm

NXM-30 8,2 kw 203
kg. 

1452x415x1316
mm

NXM-30+V 9,6 kw 251
kg. 

1452x415x1339
mm

PROOFER  1,1 kw 118
kg.

1452x704x1167
mm

LEGS 

GRILLE - - -

FOR TRAYS OF 75x45 

PER DECK/ 

∅
NXE- 

Power Weight WidthxHeightx Depth

NXE-E/B -
57
83
 kg.

1912x165x1331
1912x150x1167

mm

NXE-20 9,4 kw 229 
kg.

1912x315x1316
mm

NXE-20+V 10,8 kw 284 
kg.

1912x315x1339
mm

NXEP-20 10,8 kw 293 
kg.

1912x315x1387
mm

NXE-20 
PIZZA 12,3 kw 238 

kg. 
1912x315x1316

mm

NXE-30 12,3 kw 276 
kg. 

1912x415x1316
mm

NXE-30+V 13,7 kw 323 
kg. 

1912x415x1339
mm

PROOFER  
2,2 kw 150 

kg.
1912x704x1167

mm

LEGS 

GRILLE - - -

PER DECK/ 
3 Trays /  - 75x45 

1,30 m2 cooking surface/ 
∅

LXP- 
Power Weight WidthxHeightx Depth

LXP-E/B -
68
104 
kg.

1292x165x2378
1292x150x2154

mm

LXP-20 11,4 kw 260 
kg. 1292x315x2452

LEGS 
- - -

PER DECK/ 

4 Trays / - 75x45

1,52 m2 cooking surface/ 

NXD- 
Power Weight WidthxHeightx Depth

NXD-E/B -
86
126 
kg.

1912x165x2098
1912x150x1934

mm

NXD-20+V 19,8 kw 431
kg. 1912x315x2106

NXDP-20+V 19,8 kw 441
kg. 1912x315x2154

LEGS - - -

PER DECK/ 
6 Trays /  75x45

2,40 m2 cooking surface/ 



SALVA INDUSTRIAL S.L.U.
GI-636 Km. 6 Polígono 107
E-20100 Lezo, Guipúzcoa

Tel: (+34) 943 449300
e-mail España: salva@salva.es
e-mail Export: sales@salva.es
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