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Produkte / Products / Urlinler

Grill Toaster TA Roller Crépes Waffle




B ° Backkammer vollsténdig ausgekleidet mit hochwertigem und feuerbestandigem Schamottstein
* Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahlblech lackiert
* Scharnierlose Turen mit Gegengewicht
* Warmeisolierter und ergonomisch geformter Turgriff
* Extra groBe Sichtfenster mit hitzebestandigem Sicherheitsglas
* [Innenbeleuchtung fur jede Backkammer einzeln schaltbar
* Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
* Thermometer fur analoge Temperaturanzeige, Temperatur-Kontrollleuchte
* Regelbarer Dampfabzug, Entluftung uber integrierten Kamin
* Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch
* Standardmafig mit separatem Ein-/Aus-Schalter je Backkammer

sz + Baking chamber completely made of high quality refractory stone
=“@Ix® .+ Front in stainless steel, body sheet steel painted
* Hingeless doors with counterweight
* Heat Iinsulated and ergonomic door handie
* Extra large fireproof safety glass window
¢ Interior lighting for each baking chamber individually switchable
* Separate temperature control (85° - 455°C) for top and bottom heat by thermostat
* [hermometer for analogic temperature display, temperature-controllight
* Adjustable steam exhaust, ventilation by integrated chimney
¢ |Interior insulation with high quality mineral rock whool, energy saving
* By default with seperate on/off switch for each baking chamber

* En iyi pisirim ve enerji tasarrufu icin tum cevresi 0zel pizza tasi ile kaph pisirme kazani.
* Paslanmaz celikden imal edilmis on panel.
* Ozel agirlik mekanizmasi ile calisan, kapak sistemi.
* |siya dayanikli ergonomik kapak kolu.
* Pisirme yuzeyinin kontrolunu saglayan genis gozetleme cami.
* Her kat icin ayr aydinilatma lambasi.
* Her kat icin alt ve ust isiticilarin bagimsiz kontroluniu saglayan termostat sistemi (85° - 455°C).
* Her kat icin manuel sicaklik gostergesi. (I ermometre)
* |cerde olusan buharin disari atiimasini saglayan baca sistemi.
* Yiuksek sicakliga dayanikli, i1s1 kaybini en aza indiren izolasyon malzemesi.
* Her kat icin ayr acma-kapama anahtar.




Our passion IS your success

e Backkammer vollstandig ausgekleidet mit hochwertigem, feuerbestandigem
Scharmottstein

¢ baking chamber completely made of high quality refractory stone

* En iyl pisirim ve enerji tasarrufu icin tum cevresi ozel pizza tasi ile kapl pisirme kazani.

Analoge Temperaturanzeige Ein-/Aus-Schalter Hr“t_j elbarer Dampfabzug Innenbeleuchtung je Kammer Kontrollleuchten
analogic temperature aisplay on/oft switch adjustable steam exhaust paking chamber lighting Ober-/Unterhitze
Manuel sicaklik gostergesi Acma/Kapama anahtari Avarianabilir bunar tanliye Avdiniatma anahtari control lighting for

mekanizma

masi top/bottom heat

Kontrol lambasi

MODEL PG 44 DE PG 66 DE

Kapazitat/
Capacity/
Kapasite

Backkammermalie/
Dim. inside/ 67 x 68 x 15cm 67 x 103 x 15 cm
I¢ Olguleri

AulBenmalie/ 101 x91 x 80 cm 101 x 126 x 80 cm
Dim. outside/
Dis olguleri 101 x110x80cm * 101 x 145 x 80 cm *

Anschluss/
ctg 10 KW - 3 NAC 400 V 15 kW - 3 NAC 400 V
Gug

Gewicht/
Weight/ 188 kg
Agirlik

* inkl. Targriff und Kabel / incl. door handle and cable / Kap! kolu ve kablosu dahil

Optionales Zubehor / optional accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa PM PG 44 PM PG 66

Malie/ Mal3ie/
I?irnrs-nsinnf 101 x 91 x 85 cm I?imensiunf 101 x 126 x 85 cm
Olgi Olgu

fur Pizzaofen/ far Pizzaofen/
for pizza oven/ PG 44 DE for pizza oven/ PG 66 DE
Pizza firini Pizza firini




* Doppelwandige Backkammer, Innenseiten aus Edelstahl

e Backdeck aus hochwertigem und feuerbestandigem Schamottstein

* Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahiblech lackiert
e Scharnierlose Tur mit Gegengewicht

e Warmeisolierter und ergonomisch geformter Turgriff

e Extra groBBe Sichtfenster mit hitzebestandigem Sicherheitsglas

* Innenbeleuchtung fur jede Backkammer einzeln schaltbar

* Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
* Thermometer fur analoge Temperaturanzeige, Temperatur-Kontrollleuchte
e EntlGftung uber integrierten Kamin

* Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch

e StandardmaBig mit separatem Ein-/Aus-Schalter je Backkammer

®= ¢ Double-wall baking chamber, inside stainless steel

e Bottom made of high quality refractory stone

* Front in stainless steel, body sheet steel painted

* Hingeless doors with counterweight

* Heat insulated and ergonomic door handle

e Extra large fireproof safety glass window

e |Interior lighting for each baking chamber individually switchable

e Separate temperature control (85° - 455°C) for top and bottom heat by thermostat
* Thermometer for analogic temperature display, temperature-controllight
e Ventilation by integrated chimney

* Interior insulation with high quality mineral rock whool, energy saving

¢ By default with seperate on/off switch for each baking chamber

¢ |s1 kaybini en aza indiren iki kKademeli paslanmaz celik kazan sistemi.
e Pisirme yuzeyi icin istya dayanikl ozel pizza tas..
e Paslanmaz celikden imal edilmis on panel.
* Ozel agirlik mekanizmasi ile calisan,kapak sistemi.
¢ |siya dayanikli ergonomik kapak kolu.
* Pisirme yuzeyinin kontrolunu saglayan genis gozetleme cami.
e Her kat icin ayr aydinlatma lambasi.
* Her kat icin alt ve ust isiticilanin bagimsiz kontrolunu saglayan termostat sistemi (85° - 455°C).
* Her kat icin manuel sicaklik gostergesi. (I ermometre)
* [cerde olusan buharin disari atimasini saglayan baca sistemi.
* Yiuksek sicakliga dayanikli, 1s1 kaybini en aza indiren izolasyon malzemesi.
e Her kat icin ayri acma-kapama anahtari.
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Ein-/Aus-Schalter

on/off switch

Analoge Temperaturanzeige
analogic temperature display

Manuel sicaklik gostergesi

MODEL

Kapazitat/
Capacity/

Backkammermal3e/
Dim. inside/
I olguler

Aul3enmal3e/
Dim. outside/
Dis olguler

Anschluss/
Power/
Gug

Gewicht/
Weight/
Agirhik

Agma/Kapama anahtari

aus den seitlichen Doppelkammern.

Ergonomischer Griff

ergonomic handile

62 x 62 x 15cm

102 x 87 x 80 cm

Ergonomik tutma kolu

102 x102 x80cm *

10 kW - 3 NAC 400 V

170 kg

* inkl. Targriff und Kabel / incl. door handle and cable / Kap! kolu ve kablosu dahil

e Reduzierung des Temperaturverlustes bei geoffneter Tur durch nachstromende Hitze

e Temperature lost by open door is balanced by heated air from lateral double chambers.

* |si kaybini en aza indiren iki kademeli kazan sistemi.

Kontrollleuchten
Ober-/Unterhitze
control lighting for
lop/bottom heat

Kontrol lambasi

Innenbeleuchtung je Kammer
baking chamber lighting
Aydiniatma anahtan

PC 66 DE

62x92x15ecm

102 x 117 x 80 cm

102 x 132 x80¢cm *

12 kW - 3 NAC 400 V

Optionales Zubehor / optional accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa

PM PC 44

Malie/
I;Hrnensin n/
Olgu

fur Pizzaofen/
for pizza oven/
Pizza firin

102 x 87 x 85 cm

PC 44 DE

PM PC 66

Mal3e/
I;Hrnensiunf
Olgi

102 x 117 x 85 cm

fur Pizzaofen/
for pizza oven/
Pizza firnn

PC 66 DE
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* Platzsparende Anordnung der Bedienelemente unterhalb der Backkammer
* Backdeck aus hochwertigem und feuerbestandigem Schamottstein

e Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahlblech lackiert

e Scharnierlose Tur mit Gegengewicht

* Warmeisolierter und ergonomisch geformter Turgriff

e Extra groBe Sichtfenster mit hitzebestandigem Sicherheitsglas

* Innenbeleuchtung fur jede Backkammer einzeln schaltbar

e Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
* Thermometer fur analoge Temperaturanzeige, Temperatur-Kontrollleuchte
e Entluftung uber integrierten Kamin

* Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch

e StandardmaBig mit separatem Ein-/Aus-Schalter je Backkammer

e Space saving operation control below baking chamber

* Bottom made of high quality refractory stone

* Front in stainless steel, body sheet steel painted

* Hingeless doors with counterweight

* Heat insulated and ergonomic door handle

* Extra large fireproof safety glass window

e |Interior lighting for each baking chamber individually switchable

e Separate temperature control (85° - 455°C) for top and bottom heat by thermostat
* Thermometer for analogic temperature display, temperature-controllight
e Ventilation by integrated chimney

e Interior insulation with high quality mineral rock whool, energy saving

* By default with seperate on/off switch for each baking chamber

* Alttan kontrol panell.
: * Pisirme yuzeyi icin i1siya dayanikli ozel pizza tasi.

* Paslanmaz celikden imal edilmis on panel.
» Ozel agirlik mekanizmasi ile calisan,kapak sistemi.
* |siya dayanikli ergonomik Kapak kolu.
e Pisirme yuzeyinin kontroluinu saglayan genis gozetleme cami.
e Her kat icin ayri aydinlatma lambasi.
* Her kat icin alt ve ust isiticilanin bagimsiz kontroluniu saglayan termostat sistemi (85° - 455°C).
* Her kat icin manuel sicaklik gostergesi. (I ermometre)
e |[cerde olusan buharin disari atilmasini saglayan baca sistemi.
* Yuksek sicakliga dayanikli, 1s1 kaybini en aza indiren izolasyon malzemesi.
* Her kat icin ayri acma-kapama anahtari.

YV
AN




Our passion 1S your success

* Platzsparende Anordnung der Bedienelemente unterhalb der Backkammer
* Space saving operation control below baking chamber

* Alttan kontrol paneli

Analoge Temperaturanzeige Ein-/Aus-Schalter Ergonomischer Griff Innenbeleuchtung je Kammer Kontrollleuchten
analogic temperature display on/off switch ergonomic handle baking chamber lighting Ober-/Unterhitze
Manuel sicaklik gostergesi Acma/Kapama anahtari Ergonomik tutma kolu Aydinlatma anahtar) control lighting for

lop/bottom heat
Kontrol lambasi

MODEL PS 44 DE PS 66 DE

Kapazitat/
Capacity/
Kapasite

Backkammermal3e/
Dim. inside/ 62 x 62 x15¢cm 62 x 92 x 15 cm
¢ dlculeri

AulRenmal3e/ 84 x 78 x82cm 84 x 107 x 82 cm

Dim. outside/
Dig dlcileri 84x91x82cm* 84x120x82cm *

Anschluss/

Power/ 10 kW -3 NAC 400V 12 kW -3 NAC 400V
Gug

Gewicht/
Weight/ 155 kg
Agirlik

* inkl. Tdrgriff und Kabel / incl. door handle and cable / Kapi kolu ve kablosu dahil

Optionales Zubehor / optional accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa PM PS 44 PM PS 66
MalRe/ MalRBe/
I;Iimensionf 84 x 78 x 85 cm I;Iimensionf 84 x 107 x 85 cm
Ol¢h Qlci
far Pizzaofen/ far Pizzaofen/
for pizza oven/ PS 44 DE for pizza oven/ PS 66 DE

Pizza firini Pizza firini
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- ¢ Beidseitig mit 4 Turklappen aus Edelstahl - Effektiveres Arbeiten von zwei Seiten
* Platzsparende Anordnung der Bedienelemente unterhalb der Backkammer
e Backdeck aus hochwertigem und feuerbestandigem Schamotistein
* Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahlblech lackiert

YV
/AN

MODEL

¢ Scharnierlose Tur mit Gegengewicht
* Warmeisolierter und ergonomisch geformter Turgriff

* Extra groBe Sichtfenster mit hitzebestandigem Sicherheitsglas

* Innenbeleuchtung fir jede Backkammer einzeln schaltbar

* Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
* Thermometer fiir analoge Temperaturanzeige, Temperatur-Kontrollleuchte

* Entluftung uber integrierten Kamin

* [Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch
* Standardmafig mit separatem Ein-/Aus-Schalter je Backkammer

¢ 4 stainles steal doors on both sides
more effective operation on two sides

* Space saving operation control below baking chamber

¢ Bottom made of high quality refractory stone

* Front in stainless steel, body sheet steel painted

* Hingeless doors with counterweight

* Heat insulated and ergonomic door handle

e Extra large fireproof safety glass window

* Interior lighting for each baking chamber
individually switchable

* Separate temperature control (85° -
pottom heat by thermostat

* Thermometer for analogic temperature display,
temperature-controllight

* Ventilation by integrated chimney

* |Interior insulation with high quality mineral rock whool,
energy saving

¢ By default with seperate on/off switch
for each baking chamber

455°C) for top and

AuBenmale/ 84 x104x82cm
Dim. outside/

Dis élgiileri

PS 66 DUO

Kapazitat/

Capacity/
Kapasite

© 30 cm / 6+6 Anschluss/

Power/
Glc

12 kW -

Backkammermale/

Dim. inside/
I Glglleri

* inkl. Targriff und Kabel / incl. door handle and cable

62x92x15cm Gewicht/

Weight/
YUk
/ Kapl kolu ve kablosu dahil

195 kg

84 x 117 x82cm *

3 NAC 400 V

e 4 Kapakli, her iki tarafindan calisilabilir.

* Alttan kontrol paneli.

* Pisirme yuzeyi icin isiya dayanikh ozel pizza tas..

* Paslanmaz celikden imal edilmis on ve arka panel.

e Ozel agirlik mekanizmasi ile calisan,kapak sistemi.

¢ |siya dayanikli ergonomik kapak Kolu.

* Pisirme yuzeyinin kontrolinu saglayan genis
gozetleme cami.

* Her kat icin ayn aydinlatma lambasi.

* Her kat icin alt ve ust isiticilarin bagimsiz kontrolunt
saglayan termostat sistemi (85° - 455°C).

* Her Kat icin manuel sicaklik gostergesi. (I ermometre)

* Icerde olusan buharin disar atilmasini saglayan
pbaca sistemi.

* Yuksek sicakliga dayanikli, 1s1 kaybini en aza indiren
IZzolasyon malzemesi.

* Her kat icin ayri acma-kapama anahtar.

Optionales Zubehor / optional
accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa PM PS 66
Mal3e/
Dimension/ 84 x 104 x 85 cm
Olgli

fur Pizzaofen/
for pizza oven/
Pizza firini

PS 66 DUO




AWORLD

MODEL

Kapazitat/
Capacity/
Kapasite

¢ Beidseitig mit jeweils 2 Turen - Effektiveres Arbeiten von zwei Seiten
* Backdeck aus hochwertigem und feuerbestandigem Schamottstein
¢ Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahlblech lackiert

¢ Warmeisolierter und ergonomisch geformter Turgriff

* Extra groBe Sichtfenster mit hitzebestandigem Sicherheitsglas

* Innenbeleuchtung fur jede Backkammer einzeln schaltbar

* Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
* Thermometer fur analoge Temperaturanzeige, Temperatur-Kontrollleuchte

¢ Entluftung uber integrierten Kamin

* Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch
* StandardmabBig mit separatem Ein-/Aus-Schalter je Backkammer

¢ 2 doors on both sides
more effective operation on two sides
¢ Bottom made of high quality refractory stone
* Front in stainless steel, body sheet steel painted
* Heat insulated and ergonomic door handle
e Extra large fireproof safety glass window
* |nterior lighting for each baking chamber
individually switchable
e Separate temperature control (85° - 455°C)
for top and bottom heat by thermostat
* Thermometer for analogic temperature display,
temperature-controllight
* Ventilation by integrated chimney
¢ |[nterior insulation with high quality
mineral rock whool, energy saving
¢ By default with seperate on/off switch
for each baking chamber

AuBenmalBe/ 89 x102 x76 cm
Dim. outside/

Dis olculeri

PF 6292 DUO
89x111x76cm*

© 30 cm /646 Anschluss/
Power/

Gug

12 kW - 3NAC 400 V

Backkammermal3e/

Dim. inside/

I Glglleri

62x 92 x15cm Gewicht/

Weight/
Yuk

198 kg

* inkl. Targriff und Kabel / incl. door handle and cable / Kapl kolu ve kablosu dabhil

* 4 Kapakli, her iki tarafindan calisilabilir.

* Pisirme yuzeyi icin i1siya dayanikh ozel pizza tasi.

* Paslanmaz celikden imal edilmis on ve arka panel.

* |siya dayanikli ergonomik Kapak Kolu.

* Pisirme yuzeyinin kontrolunu saglayan genis
gozetleme camiu.

 Her kat icin ayn aydinlatma lambasi.

* Her kat icin alt ve ust isiticilarin bagimsiz kontrolunu
saglayan termostat sistemi (85° - 455°C).

* Her kat icin manuel sicaklik gostergesi. [Termmmetre]'

e |cerde olusan buharin disan atilmasini saglayan
baca sistemi.

* Yuksek sicakliga dayanikl, 1s1 kaybini en aza indiren
IZzolasyon malzemesi.

* Her kat icin ayri acma-kapama anahtari.

Optionales Zubehor / optional
accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa PM 6292
Mal3e/
Dimension/ 89x102 x 85 cm
Olgii

fur Pizzaofen/
for pizza oven/
Pizza firin

PF 6292 DUO




. Backkammer vollstandig ausgekleidet mit hochwertigem und feuerbestandigem Schamottstein
* Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahlblech lackiert
* Warmeisolierter und ergonomisch geformter Turgriff
e Extra groBe Sichtfenster mit hitzebestandigem Sicherheitsglas
* [Innenbeleuchtung fur jede Backkammer einzeln schaltbar
* Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
* Thermometer fur analoge Temperaturanzeige, Temperatur-Kontrollleuchte
* Regelbarer Dampfabzug, Entluftung uber integrierten Kamin
* [Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch
* Standardmafig mit separatem Ein-/Aus-Schalter je Backkammer

% e Baking chamber completely made of high quality refractory stone

™ Front in stainless steel, body sheet steel painted

* Heat insulated and ergonomic door handle

e Extra large fireproof safety glass window

e [nterior lighting for each baking chamber individually switchable

* Separate temperature control (85° - 455°C) for top and bottom heat by thermostat
* Thermometer for analogic temperature display, temperature-controllight

* Adjustable steam exhaust, ventilation by integrated chimney

e [nterior insulation with high quality mineral rock whool, energy saving

* By default with seperate on/off switch for each baking chamber

Y
/

* En iyi pisirim ve enerji tasarrufu icin tum cevresi 6zel pizza tasi ile kaph pisirme kazani.

* Paslanmaz celikden imal edilmis on panel.

* |[siya dayanikli ergonomik kapak kolu.

* Pisirme ylizeyinin kontrolunu saglayan genis gozetleme camu.

* Her kat icin ayn aydinlatma lambasi.

* Her kat icin alt ve ust isiticilanin bagimsiz kontrolunu saglayan termostat sistemi (85° - 455°C).
* Her kat icin manuel sicaklik gostergesi. (Termometre)

* icerde olusan buharin disari atilmasini saglayan baca sistemi.

* Yuksek sicakliga dayanikli, 1si kaybini en aza indiren izolasyon malzemesi.

* Her kat icin ayri acma-kapama anahtari.
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e Backkammer volistandig ausgekleidet mit hochwertigem
und feuerbestandigem Scharmottstein

e baking chamber completely made of high quality refractory stone

e En iyi pisirim ve enerji tasarrufu icin tum cevresi o0zel pizza tasi ile kaph pisirme
Kazani.
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Analoge Temperaturanzeige Ein-/Aus-Schalte Regelbarer Dampfabzug Innenbeleuchtung je Kamme Kontrollleuchten
analogic temperature display on/off switch adjustable steam exhaust paking chamber lighting Ober-/Unterhitze
Manuel sicaklik gostergesi Agma/Kapama anahtari Ayarianabilir bunar tahliye Aydinlatma anahtari Control lighting for

meKanizmasi top/bottom heat
rontrol lambasi

MODEL PF 70105 L

Kapazitat/
Capacity/
Kapasite

Backkammermalie/
Dim. inside/ 67 x 68 x 15cm 67 x 103 x 15 cm

Ic dlglleri

AulBenmalie/ 97 x 80 x 76 cm 97 x 117 x 76 cm
Dim. outside/
Dis dlguleri 97 x96 x76cm * 97 x133x 76 cm *

Anschluss/
Power/ 10 kW -3 NAC 400V 15kW-3 NAC 400 V
Gug

Gewicht/
Weight/ 185 kg
Agirlik

* inkl. Targriff und Kabel / incl. door handle and cable / Kap! kolu ve kablosu dahil

Optionales Zubehor / optional accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa PM 70 PM 70105
Malie/ Malie/
I?imensiunf 97 x 80 x 85 cm I?imensiunf 97 x 117 x 85 cm
Olgu Olgu
fur Pizzaofen/ fur Pizzaofen/
for pizza oven/ PF 7070 L for pizza oven/ PF 70105 L

Pizza firini Pizza firini




-

* Backdeck aus hochwertigem und feuerbestandigem Schamottstein
* Aussenverkleidung frontseitig aus Edelstahl, Gehause Stahlblech lackiert
* Warmeisolierter und ergonomisch geformter Turgriff
e Extra groBe Sichtfenster mit hitzebestandigem Sicherheitsglas
* Innenbeleuchtung fur jede Backkammer einzeln schaltbar
* Thermostatische Temperaturregelung (85° - 455°C) getrennt fur Ober- und Unterhitze
(Mod. PF 5050 DE mit 3 Thermostaten) -
* Temperatur-Kontrollleuchte
* Entluftung uber integrierten Kamin
* Innenisolierung aus hochwertiger Steinwolle, geringer Energieverbrauch
* Optional: Thermometer fur analoge Temperaturanzeige und
separater Ein-/Aus-Schalter je Backkammer (nicht bei PF 5050 E/DE)

* Bottom made of high quality refractory stone

* Front in stainless steel, body sheet steel painted

* Heat insulated and ergonomic door handle

e Extra large fireproof safety glass window

* Interior lighting for each baking chamber individually switchable

» Separate temperature control (85° - 455°C) for top and bottom heat by thermostat
(Mod. PF 5050 DE with 3 thermostats)

* Temperature-controllight

* Ventilation by integrated chimney

* Interior insulation with high quality mineral rock whool, energy saving

* Optional: thermometer for analogic temperature display and seperate
on/off switch for each baking chamber (not for PF 5050 E/DE)

* Pisirme yuzeyi icin isiya dayanikl ozel pizza tasi.

e Paslanmaz celikden imal edilmis on panel.

e |[siya dayanikh ergonomik kapak kolu.

* Pisirme yuzeyinin kontrolunu saglayan genis gozetleme cami.

* Her kat icin ayn aydinlatma lambasi.

* Her kat icin alt ve st isiticilarin bagimsiz kontroliini saglayan termostat sistemi (85° - 455°C).
(PF 5050 DE modeli 3 termostathidir.)

* |si kontrol lambasi.

e icerde olusan buharin disar atiimasini saglayan baca sistemi.

e Yiikksek sicakliga dayanikl, 1s1 kaybini en aza indiren izolasyon malzemesi.

e istege bagli olarak manuel sicaklik gostergesi ve acma-kapama anahtari.
(PF 5050 E/DE modellerine uygulanamaz)

fnngnbelewhtung e .Kammer Kontrollleuchten Ober- /Unterhitze Optional: Analoge Temperaturanzeige mit seperatem Ein-/Aus-Schalter
baking chamber lighting control lighting for Optional: analogic temperature display with seperate on/off switch
Aydinlatma anahtar upper/lower heat Opsiyonel: Manuel sicaklik géstergesi

Kontrol lambasi (*nicht flr / not for / icin degil mod. PF 5050 E/DE)




1 Backkammer / 1 baking chamber / Tek Katl

MODEL

Kapazitat/
Capacity/
Kapasite

Backkammermal3e/
Dim. inside/
Ig Glglleri

AulBenmalie/
Dim. outside/
Dig olgaleri

Anschluss/
Power/
Gug

Gewicht/
Weight/
Agirhk

EE5050

4 /6 25 cm
R

50x50x10em

80x64 x36cm
B80x77x36cecm*

4 kW
3 NAC 230/400 V

56 kg

Our passion IS your success

PF 6262 E

4 /6 30 cm

62x62x15cm

89x72x43 cm
80x88x43em*

5 kW
3 NAC 230/400 V

75 kg

PF 7070 E

7T0x 70 x15cm

97 x 80 x 43 cm
97T x9% x43cm*

5 kW
3 NAC 230/400 V

82 kg

* inkl. Thrgnff und Kabel / incl. door handle and cable / Kapl kolu ve kablosu dahil

2 Backkammern / 2 baking chambers / 2 Katl

MODEL

Kapazitat/
Capacity/
Kapasite

Backkammermalie/
Dim. inside/
¢ 6lgileri

AulBenmalie/
Dim. outside/
Dis olguleri

Anschluss/
Power/
Gig

Gewicht/
Weight/
Agirhk

PF 5050 DE

4+4/ 0 25 cm
Far ==

2%
50x 50 x10em
80x 64 x50 em
80x77x50ecm*

6 kW
3 NAC 230/400 V

73 kg

PEG262 1DE

4+4 /0 30 cm

2%
62x62x15cm
89x72x76cm
89x88x76cm*

10 kW
3 NAC 400V

144 kg

PF 7070 DE

4+4 /0 34 cm
o=y

2%
7TO0x 70 x15cm
97 x80 x76 cm
7T x9%B x76cm™

10 kW
3 NAC 400V

155 kg

* inkl. Targnff und Kabel / incl. door handle and cable / Kapl kolu ve kablosu dahil

PF 6292 E

6/0 30 cm

62x92x15ecm

89 x 102 x 43 cm
80x118x43cm*

6 kW
3 NAC 230/400 V

PF 6292 DE

6+6 /0 30 cm

2%
62x92x15em
89 x 102 x 76 cm
89x118x76cm ™

12 kW
3 NAC 400V

PF 9262 E

6/ 30 cm

92x62x15cm

119 x72x 43 cm

119 x88x43cm *

6 kW
3 NAC 230/400 V

PF 9262 DE

6+6/ 0 30 cm

2%
92 x62x15cm

119 x 72 x 76 cm

119 x88x 76 cm *

12 kW
3 NAC 400 V

Optionales Zubehor / optional accessories / Opsiyonel Aksesuarlar

Untergestell / stand / Masa

PF 9292 E

02x92x15cm

119 x 103 x 43 cm
119 x119x43em *

8 kW
3 NAC 230/400 V

PF 9292 DE

9+9/0 30 cm

2%
92x92x15cm
119 x 103 x 76 cm
119 x119x76ecm ™

16 kW
3 NAC 400V

PM 99
119x 103 x 85 ¢cm
9292 E/ 9292 DE

Model ) PM 50 PM 62 PM 70 PM 6292
MaBe/Dimension/Olgl 80x64x85cm | 92x72x85cm | 97xB0x85cm | 89x102x85cm
far Pizzaofen/for pizza oven/Pizza finni 5050 E/ 5050 DE | 6262 E/ 6262 DE | 7070 E/ 7070 DE | 6292 E/ 6292 DE

PM 9262
M9 x72x85¢cm
9262 E/ 9262 DE




MODEL TA40G

Teig &/ 40 cm
dough @/ gerade/straight/duz
Hamur @

Teiggewicht/
dough weight/ 210-600 g 210-600 g
Hamur agirhgi

Mal3e/
dimension/ 43 x50 x 63 cm B2x 54 x T4 cm 52x54 xT4cm
Olglleri

Anschluss/
Fower/ 0,25 kW - 230 V 0,37 kW - 230 V 0,37 kW - 230 V
Gl;'.lli;:

Gewicht/
Weight/
Agirlik

B ¢ Teigausrollmaschine fiir runde bzw. eckige Pizzen
¢ Teigstarke einstellbar
* Teiggewicht variabel
* Gehause in Edelstahl

* Dough roller for rounded or straight pizzas
* Adjustable dough thickness

* Dough weight vanable

e Stainless steel body

YV
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* Hamur acma makinasi , yuvariak veya koseli.
e Ayarlanabilir hamur kalinhgi
¢ Ayarlanabilir hamur agirhigi
* Paslanmaz celik govde




Pizzatable
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— ¢ Pizzavorbereitungstisch mit 2 gekuhlten Turfachemn (40x60 cm)
* Mod. PVT 1600 zusatzlich mit 3 ungekuhlten Schubladen
Mod. PVT 2000 zusatzlich mit 6 ungekuhlten Schubladen
* Umluftkihlung mit automatischer Abtauung
* Elektronische Steuerung mit Digital-Display
* Aussen und Innen Edelstahl
e Temperaturbereich 0°/+10°C
* Inklusive Kuihlaufsatzvitrine 7 x GN 1/4 mit Glasaufsatz (ohne GN-Behalter)
* Granit-Arbeitsflache mit 3-seitiger Aufkantung

* Pizza table with 2 neutral doors (40x60 cm)
* Mod. PVT 1600 all so with 3 neutral drawers
Mod. PVT 2000 all so with 6 neutral drawers
* Ventilated refrigeration with automatic defrost
e Electronic control with digital display
* Outside & inside stainless steel
¢ Temperature 0°/+10°C
* Included with refrigerated display 7 x GN 1/4 (without GN countainers)
* GGranite work top on 3 sides with upstand

NV
AN

e 2 kapili, kapi genislikleri 40x60cm tepsiler icin uygundur.
* PVT1600 3 Notr cekmece
PVT2000 6 Notr cekmecelidir. 40x60 cm hamur kasalar icin uygundur.
* Calisma tezgahi 20mm Roza Porino granittir
* Granit tezgahin ozel sirthk detay! uzerine sogutma unitesi gelmektedir.
e [amami paslanmaz celik.
e Dijital termostat ve i1siklh acma/kapama dugmesi.
e Camli sogutma unitesi. 7x GN 1/4 (Gastronorm lar dahil dahildir)
* Ayaklarnn yuksekligi ayarlanabilir.

MODEL PVT1600 PVT2000

AuBenmalie/
Dim. outside/ 161 x 80 x 85/97 cm 225 x 80 x 85/97 c¢m
Dis élclleri

Anschluss,
Power/ 507 W-230V 790 W -230V
Glg

Kapazitat/
capacity/
Kapasite




MODEL KG 2735 E

Grillflache/ 36 x 27 cm
grill surface/
Pisirme yuzeyi

AullenmalBe/ 41 x50x30cm
Dim. outside/
Dig olguleri

Anschluss/ 2.5 kW /230/400V

Power/
Gug

Gewicht/ 27 kg

Weight,
Agirlik

MODEL KG 2745 G

Grillflache/ 45 x 27 cm
grill surface/
Pisirme yluzeyi

AufBenmalBe/ 51 x50x30cm

MODEL KG 2745 E

Grillflache/ 45 x 27 cm
grill surface/
Pigirme ylzeyi

AuBenmalBe/ 51 x50x30em
Dim. outside/
Dig olglleri

Anschluss/ 3 kW /230/400 V
Power/
Gug

Gewicht/
Weight/
Agirlik

MODEL KG 5530 G

grill surface/
Pigirme yuzeyi

AuBBenmalBe/ 56x 44 x 30 cm

MODEL KG 5530 DE

Grillflache/ 52x 24 cm
grill surface/
Pisirme ylzeyi

AulBenmalBe/ 56 x44 x30cm
Dim. outside/
Dig dlculeri

Anschluss/ 3,5 kW / 230/400 V

Power/
Glg

Gewicht/
Weight/
Agirlik

MODEL KG 2745 GDT
Grillflache/ 45 x 27 cm

grill surface/
Pisirme yuzeyi

Aulfenmale/ 51 x50x30cm

Dim. outside/ Dim. outside/ Dim. outside/
Dis olcileri Dis olguleri Dis dlgileri

Anschluss/ 3 kW /230/400 V Anschluss/ 3,5 kW / 230/400 V Anschluss/ 3 kW /230/400 V
Power/ Power/ Power/
Gig Gulg Gug

Gewicht/ 33 kg Gewicht/ 32 kg Gewicht/ 33 kg
Weight/ _ Weight/ 4 Weight/

> Agirtde

Agirik L1 . Agirlik “:\\

B * Grillplatten aus GuBeisen (oben/unten gerillt oder oben gerillt / unten glatt)
* AuBengehause aus Edelstahl, Temperatur-Kontrollleuchte (grun)
* Thermostatische Temperaturregelung (50° - 310°C) einheitlich fur Ober-/Unterhitze
(Mod. KG 2745 GDT mit getrennter Temperaturregelung fur Ober-/Unterhitze)
¢ Serienmalig mit Fettauffangschale, Betriebs-Kontrollleuchte (rot), Ein-/Aus-Schalter

aNI®Z  » Fry top made of cast iron (top/bottom grooved or top grooved / bottom smooth)
<=} Stainless steel body, temperature control light (green)
* Temperature control (50° - 310°C) by thermostat unified for top/bottom heat
(mod. KG 2745 GDT with seperate temperature control for top/bottom heat)
e Standard with fat collection tray, operation control light (red), on/off switch

¢ iki ayn oluklu yada ustu oluklu alti duz pisirme yuzeyi.
¢ Paslanmaz celik govde, IsI gosterge lambasi ( yesil)
» Ust ve alt pisirme yiizeyi icin ayarlanabilir termostat. (50° - 310°C)
(Mod. KG 2745 GDT icin ust ve alt ayn ayrn ayarlanabilen termostat ozelligi)
* Pisirme yluzeyinde olusan yag atiklar icin yagdanlik sistemi, kontrol lambasi (kirmizi), acma- kapama anahtar:.
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Crépes - Toast

MODEL CR-E 40 CR-D 240

AulBenmale/
Dim. outside/ 45 x50 x 22 cm 0 x50x 22 cm
DI!__:_? lf:|:;ﬂ|E:ri

Anschluss/

Power/ 3 kW - 230/400 V 3+3 kW - 230/400 V

Gug

Gewicht/

Weight/

Agirlik

- * AuBengehause aus Edelstahl * Graugussplatte, teflonbeschichtet
e Plattendurchmesser 40cm * Inklusive 1 Holzverteiler
» Temperatur stufenlos regelbar (50°-310°C) * Ein-/Aus-Schalter, Betriebs-Kontrolleuchte (rot)
* Temperatur-Kontrollleuchte (griin) * mit Aufbewahrungs-Schublade

avj®= ¢ Stainless steel body

“@Ix® .+ Plate diameter 40cm
e Steplessly adjustable thermostat (50°-310°C)
* Temperature control light (green)

e Cast iron plate, teflon couted
* Incl. 1 wooden stick
* On/off switch

* With, storage drawer

¢ Paslanmaz celik govde
* Pisirme yuzeyi 40 cm
e Ayarlanabilir termostat (50°-310°C)
e |s| gosterge lambasi (yesil)
¢ Teflon kapl demir dokum plaka
* Ahsap dagitici
* Acma-kKapama anahtari
e Cekmece

- e Durchlauftoaster ,,Classic*”
* Gehause Edelstahl
¢ Ein-/Aus-Schalter
* Betriebs-Kontrolleuchte (rot)
* 3 Temperatur-Stufen

* Temperatur-Kontrolleuchte (grun)
* Resteschublade

* Edelstahl Korb

i¥- ¢ Conveyor toaster ,,classic"”
I, Stainless steel body

¢ On/off switch

e Operation control light (red)

¢ 3 temperature steps

» Temperature control light (green)
¢ Collecting tray

e Stainless steel basket

» Konveyorlu ekmek kizartma mak. ,,Classic*
* Paslanmaz celik govde
* Acma-kapama anahtan
¢ Kontrol lambasi (Kirmizi)
® 3 devirli 1sitma sistemi
* |si gosterge lambasi (yesil)
Anschluss/ e Cekmece
Power/ 25kW/230V * Paslanmaz sepet
Gug

MODEL DT Classic

Aulienmalia/
Dim. outside/ 48 x 44 x 44 cm
Dis olguleri

Gewicht/
Weight/
Agirhk




* KGW 5530 WE

MODEL

Anzahl Backplatten/
number plates/
Pisirme yluzeyi

Waffelgro3e/
walffle size/

Waffel boyutu

AulBenmalie/
Dim. outside/
Dis olglleri

Anschluss/
Power/
Gug

Gewicht/

Weight/
Agirhik

PE 01 A)nOVe

KGW2530E

1

2%
8x16x1,5ecm

30x 32x30em

2,2 kW
230/400 V

PE 02 Bruxe,lles

KGW5530WE

2

4x C[ﬂSSfﬂﬂ
8x16x 1,5 cm

58 x32x30cm

2,2 +22kW
230/400 V

1
*Waffel

WE-01

30x32x30cm

2,2 kW
230/400 V

PE 03 WaFF@[fﬂO

Wechselbare Platten /

Ex;kmnGFE
@19 cm

58 x32x30ecm

2,2 + 2,2 kW
230/400 V

PEO4 1 a0

2X

o Bruxelles

105 x16,5x2,8cm 10,5x16,5x 2,8 cm

30x 32 x30cm

2,2 kW
230/400 V

Wechselplatten-Kits / exchange-plates Kits / Degisebilir plakalar

58x32x30em

2,2 + 2,2 kW
230/400 V

PE 05 (Gelato




Interchangeable plates / Degisebilir plaka

MODEL

Anzahl Backplatten/
number plates/
Pisirme ylzeyi

WaffelgroBe/ A EIW&F{:{;‘,{MD o ax TI a0 o 2% q;;;[atﬂ

waffle size/ 49x205x26cm 49x205x26cm 15x125x3cm 15x 12,5 x 3 cm 232x232x1cm 232x232x1cm
Waffel boyutu

AulBRenmalie/

gim- 'limtﬂfda-" 30x32x30cm 70x 32 x30cm 30 x 32 x 30 cm 70x 32 x30cm 30 x 32 x 30 cm 58 x 32 x 30 cm
1s Olguleri

Anschluss/ 2.2 kW 22 +22kW 2.2 kW 2,2 + 2,2 kW 2,2 kW 2,2 +2,2kW

S‘?‘"”E’-"' 230/400 V 230/400 V 230/400V 230/400 V 230/400 V 230/400 V
UG

Gewicht/
Weight/
Agirhk

* Mod. *KGW mit fester Backplatte / Mod. WE mit wechselbaren Backplatten
* Gehause In Edelstahl, Backplatten aus Gusseisen
* Temperatur stufenlos regelbar (50°-310°C), serienmaBig mit Kontrollleuchten (griin/rot) + Ein-/Aus-Schalter

% * Mod. *KGW with fixed baking plate / Mod. WE with interchangeable baking plates
«aIx® , Stainless steel body, baking plate made of cast iron
* Steplessly adjustable temperatur (50°-310°C), standard with control lights (green/red) + on/off switch

* Mod. sabit plaka od. egisebilir plaka
C» Mod. *KGW sabit plaka / Mod. WE Degisebilir plak
* Paslanmaz celik govde. Pisirme yuzeyi, demir dokum plaka.
* Ayarlanabilir termostat (50°-310°C). Is1 gosterge lambasi (yesil-kirmizi) + Acma-kapama dugmesi.
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