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• Our electric ovens special  for pizzeria is totally made in stainless steel.  
• Bottom filling in fire brick plate.
• Insulation with evaporated rock 	  wool.
• Armoured heaters.  Internal  lighting.
• Power supply: Volt 380 Threephase + neutral (special voltage on demand).
• Available also in the electromechanical  version. 

Measures in cm.  Width x Base  x Height 

ELECTRICS OVENS 
SPECIAL FOR PIZZA

MODELO S D8 - D12 - D12L - D18

MODELOS D4 - D6 - D6L - D9

MODELO BABY 2T

	 BABY 2T	 Prof D4	 Prof D6 	 Prof D6L	 Prof D9 	 Prof D8	 Prof D12	 Prof D12L	  Prof D18

Temperatura de trabajo (°C)  	 350 max 				                    450 max

Alimentación (volt)                  	230 1Ph 50Hz ÷ 230/400 3Ph 50Hz 				    230/400 3Ph 50Hz

Potencia absorbida (KW)	 7,5	  4,6 	  6,9	  6,9	  10,4	 9,2 	 13,8 	 13,9 	 20,7

Potencia resistencias sup (W)	 2x2500	  6x450	 6x700	 9x450	 9x700	 12x450	 12x700 	 18x450 	 18x700

Potencia resistencias inf (W) 	 1x2500	 6x320	 6x450	 9x320	 9x450	 12x320	 12x450	 18x320	 18x450

Dim. externas	 96x76x65	 105x91x40	 105x126x40	 140x91x40 	140x126x40 	105x91x72	105x126x72	140x91x72 	 140x126x72

Dim. internas lxpxh  cm	 62x50x12	 70x70x16	 70x105x16	 105x70x16	 105x105x16	 70x70x16	 70x105x16	 105x70x16	 105x105x16

Nº de pizzas (Ø cm) 	 2 (25)	 4 (33)	 6 (33)	 6 (33)	 9 (33)	 8 (33)	 12 (33)	 12 (33)	 18  (33)

Peso neto  kg	 89	 105 	 140	 145	 195 	 180	  240	 250 	 335

  


