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Twenty-five years of made-in-italy quality.

Quality of the components, customer service, time reliability. Our com-
pany was born more than twenty-five years ago in order to propose to
the Italian and international markets professional catering equipment
which would distinguish itself for its features. A target on which we
remained loyal till today and which allowed us to grow incessantly. Our
company was born from fusion of two different marks, representing two
specialized production lines: GAM for the design and the realization of
cutters and vegetable preparation machines, GAM & COMPANY for the
production of ovens and spiral dough mixers.

Actually, we are sure that only in this way our equipment will always
be able to keep quality standard high, which make them remarkable in
many countries of the world.

Growing with customers.

Another important feature of the company surely is the long experience
matured close to those who use, day after day, our machines. That’s
why we know, for example, that it is very important to assure to the
customers a fast and complete service during the years. But not only.
Thanks to the valuable suggestions of those who use our mark, the de-
sign department is able to plan equipments not only more accurate for
material and technical solutions, but also more careful to those details
which in every condition improve their practicality and safety.

A real italian quality.

In this way, GAM International mark represents for our customers a
guarantee of another advantage: the unique and unrepeatable value
coming from the experience of Italian restaurateurs and pizza makers,
known worldwide for the passion and the attention they use for their
creations. An incomparable heritage of knowledge, that our company
faces everyday, becoming the ideal partner for those who want to reach
the excellence.



[Baguatb nATb NneT UTanbaHCKOro KayecTsa.

Ka4yecTBO KOMMOHEHTOB; BHAMATENLHOE 06CJ'IY)KVIBaHVIe KNWEHTOB, HAaJleXXHOCTb,

NPOBEPEHHAs BpeMEHEM. Hala koMnaHus 6bina 0cHoBaHa 60nee ABaALATY MATH
NeT Hasaj Ans TOro, YT0Obl MPELSIOKMTb UTANbSHCKOMY U MEXAyHapOAHOMY
PbIHKaM NPOCECCUOHANBHOE TEXHONOrMYeckoe 060pyAOBaHWe, KOTOpoe OyaeT
0TAMYATLCS OT APYriX CBOUMW XapakTepucTukamu. JTa Lenb, KOTOPO Mbl OCTa-
eMCS BepHbl W M0 Ceil fieHb, U KOTOpasi HaMm Mo3BONSeT NMOCTOSHHO pacTu. Hawa
KOMNaHWs pOAMAach U3 CINSHUS ABYX PasHblx 6PEHA0B, MPEACTaBASIOWMX 2 che-
LMan13npoBaHHble NPON3BOACTBEHHbIE MHWMM: GAM, koTopas paspabartbiBaeT u
BbINYCKAET KyTTEPbI W 0BOLLEpe3aTenbHble MamHbl, 1 GAM & COMPANY, npous-
BOAALIAS NEYM AN MULLbI U CNMPanbHble TECTOMECUbHbIE MALLMHBI.

MbI yBEPEHDI, YTO TOMBKO Takmm 06pa3oM, Halle 060pyaoBaHue Bcera 6yfet oT-
BeyaTb BbICOKOMY CTaHAAPTY KauecTBa, KOTOPOe AeNnaeT ero TakiM nomynsipHbIM
BO MHOrMX CTpaHax mupa.

PacTteM BMecTe C KNUeHTaMMU.

[pyroil BaXKHOW XapakTepuCTUKONA KOMMNaHuu, 6e3yCioBHO, SIBNSETCA MHOrOMeET-
HWiA OMbIT PaboTbl, C TEMM, KTO UCMOMb3YET, AEHb 32 AHEM, HALN MaLLMHbI. MeH-
HO MO3TOMY Mbl 3HAEM, HAMPUMEP, YTO O4EeHb BaXKHO 06ECMEUNTb KIIMEHTaM Obic-
TPbIA 1 NMONHBIA CEPBUC B TEYEHWE MHOTMX NET. Ho He TombKo. bnarogaps LeHHbIM
COBETAM Tex, KTO paboTaeT ¢ Hallei habpukoi, Hall AM3aMHEPCKNIA OTAEN UMEET
BO3MOXHOCTb He TONIbKO MPOEKTMPOBATb 060PYAOBAHNE, MOCTOSHHO COBEPLUEHC-
TBYS €ro, HO W 6biTb 60N1ee BHUMATENbHBIMU K AeTansM, ynyuas ux npakTuy-
HOCTb 1 6€30MacHOCTb.

HacTosiwee ntanbssHCKOe KayecTBo.

Takum o6pa3om, GAM International faeT HalWMM KIMEHTaM rapaHTuto eLle OfHOro
MPEUMYLLECTBA: YHUKAJbHYIO W HEMOBTOPUMYO LIEHHOCTb, UCXOAS U3 MHOrofeT-
HEro OmbiTa UTaNbSHCKUX PECTOPATOPOB W MALLAKON0, U3BECTHbIX HA BECH MMD
CTPACTbi0 W BHUMAHUEM, C KOTOPbIM OHM OTHOCSTCS K CBOMM TBOPEHUsM. bnaro-
[aps OMbITY M 3HAHUAM, KOTOPbIE HALLA KOMMAaHUS HaKanamBaeT KaXAbli feHb, Mbl
SBASEMCS MAeaNbHbIM NAPTHEPOM LIS TEX, KTO XOYeT AOCTUYb COBEPLLEHCTBA.
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KING MOAy/bHas 3/1eKTPOHHAs
electric pizza oven

aneKTpuyeckas neyb Ans NULLbl
ME MopynbHas 9NneKTpoHHas
electric pizza oven

aNeKTpuyeckas neyb Ans NuuLb
M MopynbHas
electric pizza oven

aNeKTpuyeckas nedb Ans NuuLb
MS mogynbHas
electric pizza oven

aNeKTpnyeckas neyb Ans NuuLb
MD MOHO610K
electric pizza oven

aNeKTpnyeckas neyb Ans NuuLb
SB MOHO06/10K
electric pizza oven

aNeKTpuyeckas neyb Ans NuuLb
EK MOH06510K
electric pizza oven

BbITSIXKHOW 30HT
CAP 4 « CAP 6 » CAP 6G » CAP 9
hood

paccToeYyHbliA Lwkad
4¢6°6G°9
leavening cell

aNeKTpuyeckas neyb Ans NuuLb
SMALL 2T e 3T e 4T MOHO60K
electric pizza oven

aNeKTpnyeckas neyb Ans NuuLbl
MD 1 ¢ MD 1+1 MOHO6NOK
electric pizza oven

aNeKTpnyeckas nedb Ans NuuLb
Bl ¢ B1+1 e B1 911€KTPOHMK
electric pizza oven

razoBas neyb
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gas pizza-oven
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CnuparsbHblid cMecuTenb

¢ (hMKCMPOBAHHO FONOBKOMA
SX

spiral mixer with fixed head

CnmpanbHble TECTOMECUbHBIE MALLMHbI
TSX e TSVX
spiral mixer with liftable head

CnuparnbHble TECTOMECUbHBIE MALLMHbI
S
dough spiral mixers

TECTOMECUbHbIE MALLMHbI

C MO bEMHOW roI0BON

TS o TSV

dough spiral mixers with liftable head

cnupanbHas TECTOMECHIIbHAS MallMHa
L 13 HepXXasetoLLen cTanm
dough spiral mixers

BUJIOYHASA TECTOMECHIIbHAS MalLMHA
F
fork kneading machine

TecTopackaToyHas MalumHa
R
pizza roller

oBoLLepes3aTeibHble MallHbI

PIZZAQUICK
vegetable preparation machine

0BOLLEpe3aTesbHble MalluHbI
CUOCOJET 13 Hep><aBeroLLen cTanm
vegetable preparation machine

0BOLLEpe3aTesbHble MallUHbI
C56
vegetable preparation machine

MaLUWHa ANs HApe3ku MoLapennbl
TI 13 HepXKaBetoLLeit cTanu
cheese choppers

TEXHONOrnsi NOAroTOBKN OBOLLEN
processing of vegetable preparation
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KyTTEpP magnum
L16 » L20
cutter magnum

KyTTED
PRATIC
cutter

KyTTEpbI

COMPACT L3  IDEAL L5
PROFESSIONAL L8

cutter

KOM6MHMPOBAHHAs MallMHa
CTV

food processor L5

+ vegetable preparation machine

TEXHOJOrMS Hape3Ku
processing of cutter

JIEHTOYHASA Nuna Ans KocTen
1400 »3 HepXxaBetoLLeil cTanu
bone bandsaw

KapTodeneyncTka
P5 « P10 = P18
potato peeler

MallnHa anga nacThbl

MPF 1,5 ¢ MPF 2,5 ¢ MPF 4 « MPF 8
pasta machine

TEXHOJOrMS MakapOHHble MaLLyHbI
processing of pasta machine

9NEKTPUYECKMe PPUTIOPHMLbI
F4 o F4+4 o F8 ¢ F8+8 © FOV ¢ F9+9V
electric fryers
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AJNIEKTPU4ecKas rneYdyb Ansa nuuubl C€

KING moaynbHast anekTpoHHas

electric pizza oven
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KING mopynbHas anekTpoHHas

electric pizza oven

Bnaropgaps TeXHONOrMM MCMNONb30BaHWUSA CTATUYHbLIX pene B COBOKYMHOCTW CO
creuuanbHbiM NporpaMMHbiM obecrneyeHueM, BO3MOXHO JIErKO MHAWBUAYA-
nM3nupoBaTb MpoLecc BbiNeYku, NPONOpLUUOHANbHO pacnpeaenss nornoweHve
3Hepruu B 3aBMCUMOCTM OT npepnonaraemoii paboyeit Harpy3ku. Hesasucumoe
perynupoBaHve MOLHOCTH BBEPXY U BHU3Y KaMepbl NO3BONSIOT NOCTENEeHHO A0-
CTUraTb HY)XHOI TeMnepaTypbl, NOTPe6NAA TONbKO He06X0AMMbIN NPOLIEHT MOLY-
HocTu. Takum o6pa3om, obecneunmBaeTca ABOIHOE NPEUMYLLECTBO: paBHOMEPHOE
pacnpepeneHue Tenna ¢ OAHOW CTOPOHbI U 3HA4YUTENbHasA 3KOHOMMSA 3NEKTPO-
3Heprum ¢ Apyroi.

OTa cepus neyeii npecTaBneHa OTAENbHbIMIA MOAYNsAMM Ha 4, 6 1 9 nuuu. Wcnonb3osa-
HWe BbICOKOKQUYECTBEHHbIX TEMNON30NSALMOHHBIX MaTepnanoB, Kak peaynbtaT MHOTONeT-
HEro onbiTa B 0611acTu NPOM3BOACTBA NPO(ECCHOHANbHOr0 060PYLOBaHNS AN nuuLe-
pWiA, @ TaKXKe UCMOoNb30BaHME CreumanbHoro YNioTHUTENS, NPENATCTBYIOLEro Harpesy
Hapy>XHOW MOBEPXHOCTM [BepM, 06ecneynBatoT BbICOKOI(HEKTUBHOE MCMONb30BaHNE
MOLLHOCTH, @ BCNeJiCTBUE 3TOr0 - HU3KOE HepronoTpebneHue.

MMeyb OCHALeHa 3NeKTPOMEXaHUYECKUM MPEefOXPaHUTENbHbIM TEPMOCTATOM, pacrnono-
XEHHbIM B 3afHen yacTu neun. OH aKkTMBM3WPYeTCs B Chydvae, ecnv Temnepartypa B
Kamepe neyn u3-3a kakon-Hubyab Henonanku, npesbicuT 470°C. Meyb ocHalleHa knana-
HOM NS NMOJIHOrO UM YaCTUYHOrO 3aKpPbITUS OTBEPCTUS ANS 0TBOAA AbIMOB. Hapy>XHble
naHenu NOSIHOCTbIO CLENaHbl U3 HepXKaBetoLlel cTanu. Kamepbl neveid ocHaLLeHbl Noa-
CBETKOIA, KOTOpAs yNpaBAsieTCs KHOMKOW Ha NaHenm ynpasmneHus.

Thanks to the technology of the used static relays, together with an explicitly stud-
ied software installed on a microchip of the electronic board, it is possible to
customize the baking with most versatility and easiness in use, distributing pro-
portionally the energy absorptions for the expected workload. The power regulation
top/bottom by the electronic control allows a gradual attainment of the requested
temperature and most of all a distribution in percentage terms between area and
area of the heat power used and/or necessary. This means a double advantage of
a perfectly distributed heat and a big energy saving.

This oven line is made of single modules for 4, 6, 9 pizzas. The use of special
materials with high insulation capacity, the result of the experience of many years in
the field of professional pizzerias, together with a gasket against high temperatures
on the front of the door, determine an optimal thermal efficiency and therefore low
current consumptions.

The oven is equipped with electro-mechanic security thermostat placed on the
back. This equipment operates if the inner temperature of the chamber should get
over 470°C because of a possible anomaly of the electronics. The oven has a valve
for the total or partial fastening of the smoke discharge. The external panel is made
of stainless steel. The ovens are equipped with internal lighting operated by a push
button on the control panel.

One of the most sophisticated electronic control system with a control panel, which
is divided in quadrants, easily identifying the function to be used.

ANieKTpnyeckas nevb ans nuuLbl



ANIeKTpnyeckas nevb ans nuuLbl

|||||||||||||

AJNIEKTPU4yecKas rneyvyb Ansda nulubl C€

KING moaynbHas aneKkTpoHHas

electric pizza oven

1 Moaynb
1 module

2 mopyns
2 modules
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C€ AJIEKTPU4YeCKas rneYvyb Ansd nuuubl

KING mopynbHas anekTpoHHas

electric pizza oven
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AJNIEKTPU4yecKas rneyvyb Ansda nulubl C€

KING moaynbHas aneKkTpoHHas

electric pizza oven

1 Moaynb
1 module

TENEeXKa Ha Koecax U3 Hep>KaBeroLLei cTanm
trolley in stainless steel, with wheels
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C€ AJIEKTPU4YecCcKas rneyvyb Ansd nuuubl

KING moaynbHas aneKkTpoHHas

electric pizza oven

BbITSIXKHOI 30HT Anst Bcex moaerneit KING
hood available for all models KING

paccToeuHbIN Wkad Ans BCex Moaenei king
leavening cell available for all models KING

i
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ME moaynbHas afekTpoHHAs

electric pizza oven
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ME moaynbHas anekTpoHHas

electric pizza oven

bnaronapa TexHonoruu UCNONbL30BAHWA CTaTUYHBIX pefie B COBOKYMHOCTU CO
creuuanbHbiM NporpaMMHbiM obecneyeHUeM, BO3MOXHO JIEFrKO MHAWBUAYA-
nu3upoBaTb npouecc BbiNe4yku, NMPONOpLUOHANbHO pacnpeaensis nornoweHue
3HepruM B 3aBUCUMOCTM OT npepanonaraemoii paboyeit Harpy3ku. Hesasucumoe
perynupoBaHue MOLHOCTM BBEPXY U BHU3Y Kamepbl MO3BONSAIOT NOCTENEHHO A0-
CTUraTb HY)XXHO TeMnepaTypbl, NOTPe6NAS TONbKO HEO6XO0ANMbIV NPOLIEHT MOLY-
HocTH. Takum ob6pa3om, o6ecneunBaeTcs ABOMHOE NPEUMYLLECTBO: paBHOMepHOe
pacnpepfeneHve Tenna ¢ OAHOW CTOPOHbI U 3HA4YUTENbHAs 3KOHOMUA 3NEKTPO-
3Heprum ¢ Apyroi.

OTa cepus neven NpeAcTaBfieHa OTAEMbHbIMM MOLYNSMM Ha 4, 6 1 9 nuul. Vicnonb3oBa-
HE BbICOKOKAYECTBEHHbIX TEMOU30NALMOHHBIX MaTepUanos, Kak pesynbtaT MHOroneT-
HEero onbiTa B 0611acTu NPOM3BOACTBA NPOECCHOHANBHOrO0 060PYLOBAHNUS AAa nuuLe-
puiA, @ Tak>Ke 1CMoNb30BaHWe CreunanbHoOro ynnoTHUTENS, NPEnaTCTBYIOLEro Harpesy
Hapy>XHOW MOBEPXHOCTW ABEpU, 06ECTMEUNBAIOT BbICOKOI((EKTUBHOE UCMONb30BaHME
MOLLHOCTH, @ BCNEACTBUE 9TOrO - HU3KOE SHEPronoTpedneHme.

[Meyb oCHalleHa 3NeKTPOMEXaHN4eCkUM NpefoXpaHNTENbHbIM TEPMOCTATOM, Pacnoso-
XEHHbIM B 3afHei yacTu neun. OH aKTMBM3WPYeTCs B Chydvae, eCiv Temnepartypa B
Kamepe neyn u3-3a kakon-Hubyab Henonaaku, npesbicuT 470°C. Meyb ocHalleHa knana-
HOM NS MOJHOrO UM YaCTUYHOrO 3aKPbITUS OTBEPCTUSA AN 0TBOAA AbIMOB. HapysHble
MaHenu NofIHOCTbIO CAENaHbl U3 HepXXaBetoLLen cTanu. MIcnonb3oBaHne CUCTEMbI NETENb
C NpY>XMHaMU NO3BONSET CHATbL [IBEPb B TEYEHWE HECKOSIbKWUX CEeKyHA, 4To obneryaet
€€ YUCTKY M / nnn o6Cny>XmMBaHue 1 0JHOBPEMEHHO 06eCneynBaeT OTINYHOE NNOTHOE
3akpbITe. Kamepsl neyen oCHaLLeHbl MOACBETKOW, KOTOpas ynpaBnseTcs KHOMKOW Ha
naHenu ynpasneHus.

Moandmkaums TOP: kamepa neunm MOXeT ObITb BbIMONHEHA MOHOCTLIO (MOA U CBOA,
3a4HA 1 6OKOBble CTEHKM) U3 LAMOTHOIO KaMHs.

Thanks to the technology of the used static relays, together with an explicitly stud-
ied software installed on a microchip of the electronic board, it is possible to
customize the baking with most versatility and easiness in use, distributing pro-
portionally the energy absorptions for the expected workload. The power regulation
top/bottom by the electronic control allows a gradual attainment of the requested
temperature and most of all a distribution in percentage terms between area and
area of the heat power used and/or necessary. This means a double advantage of
a perfectly distributed heat and a big energy saving.

This oven line is made of single modules for 4, 6, 9 pizzas. The use of special
materials with high insulation capacity, the result of the experience of many years in
the field of professional pizzerias, together with a gasket against high temperatures
on the front of the door, determine an optimal thermal efficiency and therefore low
current consumptions. The oven is equipped with electro-mechanic security thermo-
stat placed on the back. This equipment operates if the inner temperature of the
chamber should get over 470°C because of a possible anomaly of the electronics.
The oven has a valve for the total or partial fastening of the smoke discharge. The
external panel is made of stainless steel. The ovens are equipped with internal light-
ing operated by a push button on the control panel. One of the most sophisticated
electronic control system with a control panel, which is divided in quadrants, easily
identifying the function to be used.

TOP Version: It is possible to realize whole the baking chamber of the oven (bottom,
top, sides and back) in refractory material.
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ME moaynbHas afekTpoHHAs

2 MoJynsi C HeTpanbHbIM KO3bIPbKOM
2 modules with neutral unit

CTeHA Ans Bcex mogenen ME
floor-stand available for all models ME

electric pizza oven

3 Mopyns C HeNTpanbHbIM KO3bIPbKOM
3 modules with neutral unit

HanpasnswoLye 415 NPOTUBHEX ANs BCeX CTeHA0B K Moaensm ME
baking tins’ holder available for all stands of the ME line
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C€ AJIEKTPU4YeCKas rneYvyb Ansd nuuubl

ME moaynbHas anekTpoHHas

electric pizza oven

BbITSXKHOW 30HT Ans Bcex mofenei ME
hood available for all models ME

HelTpanbHbI KO3blpek Ans Bcex Mogenen ME
neutral unit available for all models ME

paccToeuHbli WwWKad ans Bcex Mogenein ME
leavening cell available for all models ME

17
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M moaynbHas

electric pizza oven
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M mopaynbHas

electric pizza oven

OTa cepusi neyveil npeacTaBiieHa OTAENbHbIMM Moaynamu Ha 4, 6 u 9 nuuyy. Uc-
nonb3oBaHMe BbICOKOKa4YeCTBEHHbIX TENMOU30NALMOHHBIX MaTepnuanos, Kak pe-
3ynbTaT MHOroneTHero onbitTa B o6nactu npousBoacTBa npocdecCUOHanbLHOro
ob6opynoBaHUA ANSA NULLIEPUIA, @ TaKXXe UCNONb30BaHMe CMeLnanbHOro YnnoTHU-
Tens, NpensTCTBYIOLIEro HarpeBy Hapy XHOW NOBEPXHOCTN ABepU, o6ecneynBaloT
BbICOKO3(h(heKTUBHOE MCMONb30BaHUE MOLWHOCTK, a BCeACTBUE TOrO - HU3Koe
3HepronoTpebneHue.

Hapy>xHble naHenu neyn NONHOCTBLIO CLEenaHbl U3 Hepxasetowlen ctanu. Kpome Toro,
60nbLUOE CTEKNO B [iBEpU NO3BOJISET OCYLLECTBNATL HEMPEPbIBHBIA KOHTPOSL NpoLiecca
BblnekaHus. Mcnonb3oBaHne CUCTEMbI NeTeNb C NPY>XMHaMW MO3BOJNISET CHATL ABEPb B
TEYEHNe HECKOMbKNUX CEKYHA, YTO 00MeryaeT ee YncTky u / unm o6CnyxmsaHune 1 0aHo-
BPEMEHHO 06ecneynBaeT OTNMYHOE MIOTHOE 3aKpbITHe.

YT06b1 06ecneunTb MakcumanbHyro 6e30macHoOCTb MoNb30BaTens, Mbl paspabortanv
ABepLy C MHHOBALMOHHbLIMKM CBOMCTBaMK. ECnv neyb ncnonb3yeTtcs B ONTUMaNbLHOM Auna-
na3oHe Temnepatyp (okono 350°C unm HUXe), TO Hapy>KHas Temnepartypa ABEpLbl OC-
TaeTcs B NpeAenax, KoTopble o6ecneunBatoT nosHyt 6e30MacHOCTb 0T PUCKA 0XKOr0B.
BMmecTuTenbHble kamepbl NeYeit NoNHOCTLI0 M3rOTOBEHbI U3 HEPXKABEIOLLEN CTanu.
Kamepbl neyeii ocHalLeHbl NOACBETKOM, KOTOPAs ynpaBnseTcs KHOMKOW Ha naHenu yn-
pasneHus.

Temnepatypa ycTaHaBnnBaeTcs NOCPEACTBOM 3NEeKTPOMEXAHUYECKUX TEPMOPErynsTo-
POB, PACMONOXEHHbIX HA NMaHenu ynpaefeHns, U MoxeT konebaTbcst oT 50 fo 450°C.
Meyb OCHALeHa KNlanaHoM A1 MOJIHOMO AW YaCTUYHOTO 3aKPbITUS OTBEPCTUS ANS OT-
BOAA [bIMOB.

Moancmkauns TOP: kamepa neun MoXeT 6biTb BbINOSHEHA MONHOCTLIO (MOA W CBOA,
3a[iHA5 M 6OKOBbIE CTEHKM) W3 LAMOTHOIO KaMHS.

This oven line is made of single modules for 4, 6, 9 pizzas. The use of special ma-
terials with high insulation capacity, the result of the experience of many years in
the field of professional pizzerias, together with a gasket against high temperatures
on the front of the door, determine an optimal thermal efficiency and therefore low
current consumptions. The external panel is made of stainless steel.

The large glass surface allows the constant monitoring of the baking. The use of a
hinges system with springs allows the door to be released in a few seconds, in order
to proceed with the cleaning and/or maintenance, without the help of any tool, and
grants and also an optimal closing.

Always in order to grant the perfect safety of the user, we have designed a door
with innovative technical features. If the oven is used in the optimal exercise range
(around or till 350°C), the external temperature of the door remains within those
limits, which grants total safety from burning. Large Baking chambers are complete-
ly made in stainless steel. The ovens are equipped with internal lighting operated by
a push button on the control panel.

The temperature is set by electro-mechanical thermostats placed on the control
panel with the possibility to adjust them from 50°C to 450°C. The oven has a valve
for the total or partial fastening of the smoke discharge.

TOP Version: It is possible to realize whole the baking chamber of the oven (bottom,
top, sides and back) in refractory material.
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Ce€

M moaynbHas

HEUTPasnbHbIA KO3bIPEK
neutral unit

CTeHa ans Bcex Moaeneit M
floor-stand available for all models M

electric pizza oven

3 modules with neutral unit

>

3 Moayns ¢ HeﬁTpaﬂbelM KO3bIpbKOM

Hanpasnawwue ansa I'IpOTMBHeVI AN BCex CTeHAoB K Mofensm M

baking tins’ holder available for all stands of the M line
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M moaynbHas

electric pizza oven

BbITSI)KHOW 30HT
hood

paccTOeYHbIN LWKad
leavening cell

T

2 MOAyNS € BbITSDKHOW 30HT M PaCCTOEYUHbIN LwKad
2 modules with hood and leavening cell
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MS MoHO060K

electric pizza oven
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= A e A 700 A1010 | A1010 A 1010 A 1150
= MS44 350V 60 - 450 B 700 B 1120 B 970 | 11 9,6 142 B 850 B 1240
= ACLNIPE C 145 C 680 c 70 c 910 C 870
==
= MS44 Ac4393)IPE A 670 A 1010 | A1010 A 1010 A 1150
I 530V 60 - 450 B 685 B 1120 B 970 | 13 9,6 178 B 850 B 1240
E TOP ACLINIPE C 145 C 680 c 70 c 910 C 870
=
= ACS/N/PE A 700 A 1010 | A1010 A 1010 A 1150
X MS66 230V 60 - 450 B 1050 B 1470 B1320 | 13 14,4 193 B 1340 B 1590
= ACLNIPE C 145 C 680 c 70 c 70 c 870
J
=
= MS66 A e A 670 A1010 | A1010 A 1010 A1150
¥ 5307 60 - 450 B 1035 B 1470 B1320 | 15 14,4 243 B 1340 B 1590
= TOP AC1/N/PE C 145 C 680 |C 70 c 70 C 870
™
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MS MoHO6510K

electric pizza oven

OTa cepusa neuyein npepcTaBsieHa ABYXKaMepHbIMM MOHOGNokaMu Ha 4+4 u 6+6
nuuu. Ucnonb3oBaHne BbICOKOKa4YeCTBEHHbIX TEMMON30NALMOHHbIX MaTepnanos,
KaK pe3ynbTaTt MHOrosieTHero onbita B 061acTv NpoM3BoAcTBa NpodeccmoHanb-
Horo o6opyaoBaHUA ANA NUULEPUN, a TaK)Ke UCMONb30BaHUe cCneunanbHoro yn-
NOTHUTENS, NPENATCTBYIOWEro HarpeBy HapyXXHOW NOBEPXHOCTU ABepH, obecne-
YnBaloT BbICOKOI((EKTUBHOE UCNONb30BaHME MOLWHOCTH, a BCNEACTBNE ITOr0
- HU3KOoe aHepronoTpebreHue.

Hapy>xHble naHenu neyn NONHOCTBLIO CLEenaHbl U3 Hepxasetowlen ctanu. Kpome Toro,
60nbLUOE CTEKNO B [iBEpU NO3BOJISET OCYLLECTBNATL HEMPEPbIBHBIA KOHTPOSL NpoLiecca
BblnekaHus. Mcnonb3oBaHne CUCTEMbI NeTeNb C NPY>XMHaMW MO3BOJNISET CHATL ABEPb B
TEYEHNe HECKOMbKNUX CEKYHA, YTO 00MeryaeT ee YncTky u / unm o6CnyxmsaHune 1 0aHo-
BPEMEHHO 06ecneynBaeT OTNMYHOE MIOTHOE 3aKpbITHe.

YT06b1 06ecneunTb MakcumanbHyro 6e30macHoOCTb MoNb30BaTens, Mbl paspabortanv
ABepLy C MHHOBALMOHHbLIMKM CBOMCTBaMK. ECnv neyb ncnonb3yeTtcs B ONTUMaNbLHOM Auna-
na3oHe Temnepatyp (okono 350°C unm HUXe), TO Hapy>KHas Temnepartypa ABEpLbl OC-
TaeTcs B NpeAenax, KoTopble o6ecneunBatoT nosHyt 6e30MacHOCTb 0T PUCKA 0XKOr0B.
BMmecTuTenbHble kamepbl NeYeit NoNHOCTLI0 M3rOTOBEHbI U3 HEPXKABEIOLLEN CTanu.
Kamepbl neyeii ocHalLeHbl NOACBETKOM, KOTOPAs ynpaBnseTcs KHOMKOW Ha naHenu yn-
pasneHus.

Temnepatypa ycTaHaBnnBaeTcs NOCPEACTBOM 3NEeKTPOMEXAHUYECKUX TEPMOPErynsTo-
POB, PACMONOXEHHbIX HA NMaHenu ynpaefeHns, U MoxeT konebaTbcst oT 50 fo 450°C.
Meyb OCHALeHa KNlanaHoM A1 MOJIHOMO AW YaCTUYHOTO 3aKPbITUS OTBEPCTUS ANS OT-
BOAA [bIMOB.

Moancmkauns TOP: kamepa neun MoXeT 6biTb BbINOSHEHA MONHOCTLIO (MOA W CBOA,
3a[iHA5 M 6OKOBbIE CTEHKM) W3 LAMOTHOIO KaMHS.

This oven line is made of single block modules of double-deck ovens of 4+4 and
6+6. The use of special materials with high insulation capacity, the result of the
experience of many years in the field of professional pizzerias, together with a
gasket against high temperatures on the front of the door, determine an optimal
thermal efficiency and therefore low current consumptions. The external panel is
made completely of stainless steel.

The large glass surface allows the constant monitoring of the baking. The use of a
hinge system with springs allows the door to be released in a few seconds, in order
to proceed with the cleaning and/or maintenance, without the help of any tool, and
grants and also an optimal closing.

Always in order to grant the perfect safety of the user, we have designed a door
with innovative technical features. If the oven is used in the optimal exercise range
(around or till 350°C), the external temperature of the door remains within those
limits, which grants total safety from burning. Large Baking chambers are complete-
ly made in stainless steel. The ovens are equipped with internal lighting operated by
a push button on the control panel.

The temperature is set by electro-mechanical thermostats placed on the control
panel with the possibility to adjust them from 50°C to 450°C. The oven has a valve
for the total or partial fastening of the smoke discharge.

TOP Version: It is possible to realize whole the baking chamber of the oven (bottom,
top, sides and back) in refractory material.
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Ce€

MS MoHO060K

HeMTpanbHbIA KO3bIPEK
neutral unit

MS 4+4 / MS 6+6

electric pizza oven
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MS MoHO6510K

electric pizza-owen

BbITSI)KHOW 30HT ANns Bcex mogenen MS
hood available for all models MS

T ee—1

HenTpanbHbIA KO3bIpeK Anst Bcex Moaenein MS
neutral unit available for all models MS

CTeHA Ans Bcex mogenein MS HanpaensioLmMe ANS NPOTUBHEN AN BCEX CTEHA0B K Mofensm MS
floor-stand available for all models MS baking tins’ holder available for all stands of the MS line
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MD MOHO6M0K

electric pizza oven
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3 400V
2 A700 | A670 A 1010 A 1010 A 1150
=) MD 40 ACIINPE 60 - 450 B700 | B685 B 1120 48 80 | 98 B 850 B 1240
= MD 4 TOP AC1/N/PE €145 | C145 C 430 c 910 C 540
==
= MD 6 Ac‘g‘}ﬂ)’PE A 700 | A 670 A 1010 A 1010 A 1150
J, 350V 60 - 450 B 1050 | B 1035 B 1470 7,2 97 122 B 1200 B 1590
E MD 6 TOP ACLNIPE C 145 | C 145 C 430 c 910 C 540
[
[°N 400V
= A700 | A670 A 1010 A 1010 A 1150
< MD 4+4 ACIINTE 60 - 450 B700 | B685 B 1120 9,6 142 | 178 B 850 B 1240
o MD4+4TOP |, &SinPe C145 | C145 c 770 c 910 C 870
J
=
3 400V
2 A 700 | A 670 A 1010 A 1010 A 1150
& MD 6+6 AC3INIPE 60-450 | B1050 | B 1035 B 1470 14,4 193 | 243 B 1200 B 1590
o MD6+6TOP |  ,inPE C 145 | C 145 c 770 c 910 C 870
™
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MD MoHO06510K

electric pizza oven

JT1a cepusa neyveii npeacTaBneHa MoHo60KaMn: OAHOKaAMepHbIMKU Ha 4 1 6 nuuL 1
ABYXKaMepHbIMU Ha 4+4 1 6+6 nuul. Ncnonb3oBaHne BbICOKOKAYeCTBEHHBIX Ten-
NOU30NSALMOHHBIX MaTepUanoB, Kak pe3ynbtaT MHOroneTHero onbita B obnactu
npou3BoAcTBa npoceccuoHanbHOro obopyaoBaHUa ANa NULLEPUIA, a TaKxe uc-
nonb3oBaHUe crneunanbHOro YNnioTHUTENS, NPEenAaTCTBYIOWEro HarpeBy HapyX-
HOil NoOBEepXHOCTU ABepu, obecneynBaloT BbICOKOItPEKTUBHOE MCMONb30BaHUe
MOLYHOCTH, a BCIeACTBUE 3TOMO - HU3KOe 3HepronoTpebnexue.

®poHTanbHas 4acTb HapPY>XHOW MOBEPXHOCTM Neun BbINOSIHEHA W3 HEpXXABEKLLEen cTa-
11, a 60KOBble HAapy>XHble NaHeNn 3roTOBMEHbI M3 OKPALLEHHOTO METANINYECKOro uc-
Ta. Kpome TOro, 60fblIOe CTEKNO B ABEPU MO3BONSET OCYLECTBASATb HEMPEPbIBHbLIN
KOHTPOSIb MpoLecca BbinekaHus. Mcnonb3oBaHue CMCTeMbl NeTeNlb C Mpy>XXuHamu nos-
BONISIET CHATb ABEPb B TEYEHME HECKOMbKUX CEKYHA, YTO 06NeryaeTt ee YncTky v/ uam
06Cny>XnNBaHWe U OFHOBPEMEHHO 06€CNeYnBaeT OTINYHOE NOTHOE 3aKpbiTHE.

Y7066l 06ECneunTb MakcUManbHyto 6e30MacHoCTb MoMb30BaTens, Mbl paspabdoTanv
ABEPLY C MHHOBALMOHHbIMW CBOMCTBaMM. Ecin neyb ncnonb3yetcs B ONTUMaNbHOM Ana-
na3oHe Temnepatyp (okono 350°C unm HUXe), TO Hapy>KHas Temnepartypa ABEpLbl OC-
TaeTcs B npefenax, koTopble 06ecnevnBatoT nosiHyro 6€30MacHOCTb OT pUCKa 0XXOroB.
BMmecTuTenbHble kamepbl neYeit NoNHOCTLI0 M3rOTOBIEHbI U3 HEPXKABEIOLLEN CTanu.
Kamepbl neyeii ocHaLLeHbl NOACBETKOM, KOTOPAs ynpaBnseTCs KHOMKOW Ha naHenu yn-
pasneHuns.

Temnepatypa ycTaHaBnnBaeTcs NOCPEACTBOM 3NEKTPOMEXAHUYECKUX TEPMOPErynsTo-
POB, PAcMoNOXEHHbIX HA NMaHenu ynpaefeHns, U MoxeT konebaTbcs oT 50 fo 450°C.
Meyb oCHaLeHa KNlanaHoM AN1st MOIHOMO AW YaCTUYHOTO 3aKPbITUS OTBEPCTUS ANS OT-
BOAA [ibIMOB.

Moancmkauns TOP: kamepa neun MoXeT ObiTb BbINOSHEHA MONHOCTLIO (MOA W CBOA,
3a[iHA5 M 6OKOBbIE CTEHKM) N3 LAMOTHOIO KaMHS.

This oven line is made in single block modules of single-deck ovens of 4-6 pizzas
and double-deck ovens of 4+4 and 6+6. The use of special materials with high
insulation capacity, the result of the experience of many years in the field of pro-
fessional pizzerias, together with a gasket against high temperatures on the front
of the door, determine an optimal thermal efficiency and therefore low current
consumptions.

The front panel is completely realized in stainless steel, and the external panel is
made of pre-painted sheet. The large glass surface allows the constant monitoring
of the baking. The use of a hinge system with springs allows the door to be released
in a few seconds, in order to proceed with the cleaning and/or maintenance, without
the help of any tool, and grants also an optimal closing.

Always in order to grant the perfect safety of the user, we have designed a door
with innovative technical features. If the oven is used in the optimal exercise range
(around or till 350°C), the external temperature of the door remains within those
limits, which grants total safety from burning. Large Baking chambers are complete-
ly made in stainless steel. The ovens are equipped with internal lighting operated by
a push button on the control panel.

The temperature is set by electro-mechanical thermostats placed on the control
panel with the possibility to adjust them from 50°C to 450°C. The oven has a valve
for the total or partial fastening of the smoke discharge.

TOP Version: It is possible to realize whole the baking chamber of the oven (bottom,

top, sides and back) in refractory material.
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MD4 | MD6

MD 4+4 | MD 6+6

electric pizza oven
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MD moHo6n0K

electric pizza oven

BbITSKHOW 30HT Ans Bcex mofenei MD
hood available for all models MD

CTeHfA Ans Bcex mMogenein MD HanpasnsoLLmMe Ans NPOTUBHEN ANs BCEX CTEHAO0B K Mogensm MD
floor-stand available for all models MD baking tins’ holder available for all stands of the MD line
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SB MoHO06n0K

electric pizza-owen
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400V
A700 | A670 A 1010 A 1010 A 1150
S SB 40 ACIINTE 60 - 450 B700 | B685 B 1120 48 80 98 B 850 B 1240
B 4 TOP AC1/N/PE C145 | C145 C 430 c 910 C 540
SB 6 AchE A 700 | A 670 | A1010 A 1010 A 1150
S N 60-450 | B1050 | B 1035 B 1470 7,2 97 | 122 B 1200 B 1550
SB6TO ACLINIPE C 145 | C 145 C 430 c 910 C 540
SB 44 Ao A700 | A670 A 1010 A1010 A 1150
NG 60 - 450 B700 | B685 B 1120 9,6 150 | 186 B 850 B 1240
SB 44 TOP C145 | C145 c 770 c 910 Cc 870
ACL/N/PE
400V
£620 A 900 A 1040
SBD 44 ACIINPE 60-450 | B620 | - B 930 838 130 | - - B 1050
A C 145 €770 c 870
400V
A 860 A 1180 A 1320
SBT 44 AC3INIPE 60 - 450 B625 | - B 1020 13,2 189 ; ; B 1140
C 145 c 770 C 870
ACL/N/PE
SB 66 ACEoE A 700 | A 670 | A1010 A 1010 A1150
e 60-450 | B1050 | B 1035 B 1470 14,4 198 | 248 B 1200 B 1590
SB 66 TOP C 145 | C 145 c 770 c 910 C 870
ACL/N/PE
5 400V
= A 1050 | A 1020 A 1360 A 1360 A 1500
=) SB 6G ACSINIPE 60-450 | B 700 | B 685 B 1120 7,2 105 | 130 B 850 B 1240
= SB6GTOP | ,SinrE C 145 | C 145 C 430 c 910 C 540
==
= 400V
= A 1050 | A 1020 A 1360 A 1360 A 1500
= SB 66G ACIINTE 60-450 | B 700 | B 685 B 1120 14,4 200 | 250 B 850 B 1240
“Z’ SB 66G TOP ACLNIPE C 145 | C 145 c 770 c 910 c 870
= SB 9 Ache A1050 | A1020 | A 1360 A 1360 A 1500
X e 60-450 | B1050 | B 1035 B 1470 10,8 121 | 156 B 1200 B 1590
o SB 9 TOP ACLNIPE C 145 | C 145 C 430 c 910 C 540
=
3 400V
= A 1050 | A 1020 A 1360 A 1360 A 1500
9 SB 99 ACIINTE 60-450 | B1050 | B 1035 B 1470 21,6 227 | 297 B 1200 B 1590
@ SB99TOP | ,SinrE C 145 [ C 145 c 770 c 910 C 870
m
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SB MoH06n0K

electric pizza oven

OTa cepus neveil npeacTaBneHa MOHOGNOKaMM: OJHOKAMEPHbIMU U ABYXKaMmep-
HbIMM Ha 4, 6, 9, 4+4, 6+6, 9+9 nuUL coOTBETCTBEHHO. cnonb3oBaHue BbICOKO-
KayeCTBEHHbIX TENJOM30NALMOHHBIX MaTepUanoB, Kak pe3ynbtat MHOroneTHero
onbiTa B 06nactu npoussoacTsa npocdeccMoHanbHoro o6opyaoBaHna ans nuu-
Liepmii, a TaK)xe UCNoONb30BaHUe creunanbHOro YNAoTHUTENS, NPensaTCTBYIOWEro
HarpeBy Hapy)XXHOW MOBEPXHOCTW fABepu, obecneunBaloT BbICOKOI(GEKTUBHOE
MCNONb30BaHWe MOLHOCTH, a BCIEACTBUE 3TOMO - HU3KOE 3HepronoTpebnexue.
®poHTanbHas 4acTb HapPY>XHOW MOBEPXHOCTM Neun BbINOSIHEHA W3 HEpXXABEKLLEen cTa-
nn, a 60KOBbIE HAPY>KHbIE MAHENN U3rOTOBMEHbI N3 OKPALLEHHOrO METanaM4eckoro nmc-
Ta. Kpome TOro, 60fblIOe CTEKNO B ABEPU MO3BONSET OCYLECTBASATb HEMPEPbIBHbLIN
KOHTPOSIb MpoLecca BbinekaHus. Mcnonb3oBaHue CMCTeMbl NeTeNlb C Mpy>XXuHamu nos-
BONISIET CHATb ABEPb B TEYEHME HECKOMbKUX CEKYHA, YTO 06NeryaeTt ee YncTky v/ uam
06Cny>XnNBaHWe U OFHOBPEMEHHO 06€CNeYnBaeT OTINYHOE NOTHOE 3aKpbiTHE.

Y7066l 06ECNeYnTb MakcuManbHylo 6e30MacHOCTb MOMb30BaTens, Mbl paspabdoTanu
ABEPLY C MHHOBALMOHHbIMW CBOMCTBaMM. Ecin neyb ncnonb3yetcs B ONTUMaNbHOM Ana-
na3oHe Temnepatyp (okono 350°C unm HUXe), TO Hapy>KHas Temnepartypa ABEpLbl OC-
TaeTcs B npefenax, koTopble 06ecnevnBatoT nosiHyro 6€30MacHOCTb OT pUCKa 0XXOroB.
BmecTuTenbHble Kamepbl neyei NONMHOCTbIO N3rOTOBIEHbI U3 HEPXXABEHOLLEN CTanu.
Kamepbl neyeir ocHalleHbl NOACBETKOW, KOTOPAs yNpaBnseTCs KHOMKOW Ha naHenu yn-
pasneHuns.

Temnepatypa ycTaHaBnnBaeTcs NOCPEACTBOM 3NEKTPOMEXAHUYECKUX TEPMOPErynsTo-
POB, PaCMONOXEHHbIX HA MaHenn ynpasneHns, n MoxeT konebaTtbcs oT 50 go 450°C.
Meyb oCHaLeHa KNlanaHoM AN1st MOIHOMO AW YaCTUYHOTO 3aKPbITUS OTBEPCTUS ANS OT-
BOAA [ibIMOB.

Moandukauns TOP: kamepa neun MoXeT ObiTb BbINOMHEHA MONHOCTLIO (MOA M CBOA,
3a[iHA5 M 6OKOBbIE CTEHKM) N3 LIAMOTHOIO KaMHs.

This oven line is made in single block modules for 4, 6, 9, 4+4, 6+6, 9+9 pizzas.
The use of special materials with high insulation capacity, the result of the experi-
ence of many years in the field of professional pizzerias, together with a gasket
against high temperatures on the front of the door, determine an optimal thermal
efficiency and therefore low current consumptions.

The front panel is completely realized in stainless steel, and the external panel is
made of pre-painted sheet. The large glass surface allows the constant monitoring
of the baking. The use of a hinge system with springs allows the door to be released
in a few seconds, in order to proceed with the cleaning and/or maintenance, without
the help of any tool, and grants also an optimal closing.

Large Baking chambers are completely realized in stainless steel. The ovens are
equipped with internal lighting operated by a push button on the control panel.
The temperature is set by electro-mechanical thermostats placed on the control
panel with the possibility to adjust them from 50°C to 450°C. The oven has a valve
for the total or partial fastening of the smoke discharge.

TOP Version: It is possible to realize whole the baking chamber of the oven (bottom,
top, sides and back) in refractory material.
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Ce€

SB MoHO06n0K

SB4 | SB6

electric pizza oven

TR

SB6G | SB9

LLLLLLLLLLT L

SB4+4 | SB 646

SB 6+6G | SB 9+9
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SB MoH06n0K

electric pizza oven

Ty TV
ANV

BbITS>KHO 30HT ANs Bcex Moaenei SB, kpome SBT n SBD
hood available for all models SB, except SBT and SBD

CTeHA Ans Bcex Moaeneii SB,

HanpaenswoLLmMe A1 NPOTUBHEN ANst BCeX CTEHAOB K MoaensmM SB,

kpome SBT u SBD kpome SBT n SBD
floor-stand available for all models SB, baking tins’ holder available for all stands of the SB line,
except SBT and SBD except SBT and SBD
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EK MOHOOMOK

electric pizza oven
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Volt °C mm J% mm J% kW kg mm J% mm J%
A A A A
= 400V
= A 700 A 1010 A 1010 A 1150
= EK 4 ACIINTE 60 - 450 B 700 B 1120 48 80 B 850 B 1240
S ACLNIPE C 145 c 430 c 910 c 870
==
= Ach e A 700 A 1010 A 1010 A 1150
= EK 6 e 60 - 450 B 1050 B 1470 7,2 97 B 850 B 1240
z NET C 145 C 430 c 910 c 870
[
*N
=3 A 700 A 1010 A 1010 A 1150
< EK 44 ACIINTE 60 - 450 B 700 B 1120 9,6 150 B 1320 B 1590
§ A C 145 c 770 c 70 C 870
=
g Ach e A 700 A 1010 A 1010 A 1150
7 EK 66 i 60 - 450 B 1050 B 1470 14,4 198 B 1320 B 1590
2 . C 145 c 770 c 70 C 870
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EK MOHOOMOK

electric pizza oven

OTa cepus neyveil npepacTaBfieHa OAHO- U ABYXKaMepHbIMM MOHOGNOKaMu Ha 4,
6 4+4 n 6+6 nuuy cooTBeTCTBEHHO. cnonb3oBaHne BbICOKOKAYECTBEHHBIX Ten-
NOU30NSALMOHHBIX MaTepuanoB, Kak pe3ynbtaT MHOroneTHero onbita B obnactu
npou3BoAcTBa npocdeccuoHanbHoro obopyaoBaHUa ANA NULLEPUIA, a TaKxe uc-
nonb3oBaHUe crneunanbHOro YNnioTHUTENS, NPenAaTCTBYIOWEro HarpeBy HapyX-
HOil NoBepXHOCTU ABepu, obecneynBaloT BbICOKOItPEKTUBHOE MCMONb30BaHUe
MOLYHOCTH, a BCIEACTBUE 3TOMO - HU3KOe 3HepronoTpebnexme.

®poHTanbHas 4acTb HapPY>XHOW MOBEPXHOCTM Neun BbINOSIHEHA W3 HEpXXABEKLLEen cTa-
1, a 60KOBble Hapy>Hble MaHenu W3roTOBMIEHbl W3 OKPALIEHHOrO MeTanjuM4yeckoro
nucta. Kpome TOro, Hanuune cTekna B ABepy N03BONSET OCYLIECTBASTb HEMPEPbIBHbIN
KOHTPOSIb MpoLecca BbinekaHus. Mcnonb3oBaHue CUCTEMbl NeTeNlb C Mpy>XXuHamu nos-
BONISIET CHATb ABEPb B TEYEHME HECKOMbKUX CEKYHA, YTO 06NeryaeT ee YncTky v/ uam
06Cny>XnBaH1e U OFHOBPEMEHHO 06€CNeYnBaeT OTINYHOE NOTHOE 3aKpbiTHE.

Y7066l 06ECneunTb MakcuManbHyto 6e30MacHOCTb NoMb30BaTens, Mbl paspabdoTanv
ABEPLY C MHHOBALMOHHbIMW CBOMCTBaMM. Ecin neyb ncnonb3yetcs B ONTUMaNbHOM Ana-
na3oHe Temnepatyp (okono 350°C unm HUXe), TO Hapy>KHas Temnepartypa ABEPLbl OC-
TaeTcs B npefenax, koTopble 06ecnevnBatoT nosHyo 6€30MacHOCTb OT pUCKa 0XXOroB.
BmecTuTtenbHble kamepbl neyeit NOHOCTbLIO M3rOTOBMEHbI M3 aNOMUHU3MPOBAHHONW CTasu.

Kamepbl neyeii ocHaLLeHbl NOACBETKOM, KOTOPAs ynpaBnseTCs KHOMKOW Ha naHenu yn-
pasnieHuns.

Temnepatypa ycTaHaBnnBaeTcs NOCPEACTBOM 3NEKTPOMEXAHUYECKUX TEPMOPErynsTo-
POB, PaCMONOXEHHbIX HA MaHenn ynpasneHns, n MoxeT konebaTtbcs oT 50 go 450°C.
Meyb ocHaLeHa KNlanaHoM AN1st MOIHOMO AW YaCTUYHOTO 3aKPbITUS OTBEPCTUS ANS OT-
BOAA [ibIMOB.

This oven line is made in single block modules of 4, 6, 4+4, 6+6, pizzas. The
use of special materials with high insulation capacity, the result of the experience
of many years in the field of professional pizzerias, together with a gasket against
high temperatures on the front of the door, determine an optimal thermal effi-
ciency and therefore low current consumptions.

- The front panel is completely realized in stainless steel, and the external panel is
cTeH Ans Bcex Mogeneit EK made of pre-painted sheet. The large glass surface allows the constant monitoring
floor-stand available for all models EK of the baking. The use of a hinge system with springs allows the door to be released

in a few seconds, in order to proceed with the cleaning and/or maintenance, without
the help of any tool, and grants also an optimal closing.

Large Baking chambers are completely realized in aluminized steel. The ovens are

L equipped with internal lighting operated by a push button on the control panel.
The temperature is set by electro-mechanical thermostats placed on the control
panel with the possibility to adjust them from 50°C to 450°C. The oven has a valve
for the total or partial fastening of the smoke discharge.

HanpasnsoLMe Ans NpOTUBHEN
LN BCEX CTeHA0B K moaensim EK

baking tins’ holder available for all stands
of the EK line
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BbITS)XHOWU 30HT C€

CAP 4 « CAP 6 « CAP 6G » CAP 9

hood
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mc/h mm %}B
A 1010
CAP 4 0,08 kW /A 0,6 230V/AC1/N/PE 200 B 1110
c 270
A 1010
CAP 6 0,08 kW/A 0,6 230V/AC1/N/PE 200 B 1460
= Cc 270
o
G2 A 1360
= CAP 6G 0,08 kW/A 0,6 230V/AC1/N/PE 200 B 1110
S c 270
§ A 1360
= CAP 9 0,08 kW/A 0,6 230V/AC1/N/PE 200 B 1460
3 c 270
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Ce BbITS)XHOWU 30HT

CAP 4 « CAP 6 « CAP 6G » CAP 9

hood

Hawwu BbITS)KHbIE 30HTbI U3rOTOBJIEHbI U3 HepXkaBelowei cTanu U cneynguyHbl
ansa kaxpaoun mogenu neun. Cepus coctout u3 mogenein CAP4, CAP6, CAP6G un
CAP9.

OunbTpbl MPU UX YCTAHOBKE He TpebytoTcsi, MOCKOMbKY B MPoLecce BbiNeyky MuLLbI
BbIAENSETCS TONbKO BOASHOW Nap, KOTOPbIA HanpaBnsieTcst NPSIMUKOM B OTBOAHYH
Tpy6y. C perynupyemMoii CKopoCTbH.

The extractor hoods of our production are manufactured in stainless steel and are
specific for each model of oven. The line is composed of CAP4, CAP6, CAP6G
and CAP9.

Their installation doesn’t require filters, because only the water steam coming from

pizza baking is extracted and directed to the flue. With adjustable speed.
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4066G°*9

leavening cell
I i
L
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0 = a = S £ £ E
E g s g s e = z S
[T E S 2 z o a g
55 £ s 5 58 : s
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Volt w mm %&B mm %}a
A 1000 A 1140
CELLA 4 230V/AC1/N/PE 1100 B 916 B 1010
C 1000 C 890
= A 1000 A 1050
= CELLA 6 230V/AC1/N/PE 1100 B 1266 B 1470
e C 1000 C 890
?_5 A 1350 A 1470
o CELLA 6G 230V/AC1/N/PE 1800 B 916 B 1050
g C 1000 C 890
& A 1350 A 1470
s CELLA 9 230 V/AC1/N/PE 1800 B 1266 B 1470
3 C 1000 C 890
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4066G°*9

leavening cell

OcHalleHbl Konecamu (fBa U3 KOTOPbIX UMEKT TOPMO3), NPOU3BOASTCS ANS BCEX BULOB
neden: wkadbl 4ns neyei cepuin “KING”, “M” n “ME” umeroT Kopnyc, BbINOHEHHbIA NO-
HOCTbIO M3 Hep>KaBetoLlen cTanu, a wkadbl ans neyein cepuin “MS”, “MD”, “SB” umetot
(ppoHTaNbHYIO YacTb U ABEpLbl U3 HepXKaBEKoLen cTanu, 3afHI00 1 G0KOBbIE CTEHKM
- U3 OKPALLUEHHOr0 B YepHbIi LUBET MeTansa.

VIMEIoT yCHneHHyr npv NOMOLLUM OLIMHKOBAHHOIO INCTA KOHCTPYKLUMIO, HArpeBaTesbHbIe
9/1eMEHTbI PACMONOXEHbl HA AHE PACCTOEYHbIX LKAgOB M 3aKpbIThl peleTkon. Pac-
CTOEYHblE LWKadbl OCHALLEHbI B CTAHAAPTHOW KOMNNEKTALUNN BHYTPEHHUM OCBELLEHUEM,
HanpasnALWMMK ANS NPOTUBHEW. TemnepaTypa ycTaHaBnMBaeTcs nocpeacTBOM pery-
nATOpa Ha NaHenu ynpasneHus.

OTBEYAIOT BCEM MWPOBbLIM TPEEOBAHWAM U HOPMAM TMIMEHbLI U BE30-
MACHOCTW.

Equipped with wheels (two with brakes), they are available for all types of ovens.
The external part is completely realized in stainless steel for the ovens “KING”, “M”
and “ME”, the front and the doors in stainless steel, sides and back in pre-painted
black for the ovens “MS”, “MD”, “SB".

Equipped with stiffeners in galvanized sheet, inside the structure, they have heat-
ing elements placed on the bottom of the cabinet and hidden by a grill. They are
equipped with internal lighting, baking tin’s holder and the temperature is adjustable
by an electronic control panel.

IN ACCORDANCE WITH WORLDWIDE HEALTH AND SAFETY REGULATIONS.
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aneKTpuyeckas neyvb AnA NULLbI
SMALL 2T e 3T * 4T moH0oOnoK

Ce€

electric pizza oven

SMALL 2T

SMALL 3T

SMALL 4T

a
2
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=
= Volt °C mm %}B mm %}B kW kg mm %}B mm %}B
n
J
A 505 A 745 A 720 A 790
2 SMALL 2T | 590V AS3NE | 50.- 350 B 520 B 688 3,2 50 B 610 B 880
= C115 C 269 € 900 C 390
X
% A 505 A 745 A 720 A 790
© SMALL 3T | 290V ASSNEE | 50- 350 B 520 B 688 6 73 B 610 B 880
< c115 C 490 C 900 C 610
E A 505 A 745 A 720 A 790
= SMALL 4T | 590V ASINPE | 50.- 350 B 520 B 688 6,4 84 B610 B 880
= c115 C 490 C 900 C 610
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SMALL 2T e 3T ¢ 4T MoH06n0K

electric pizza oven

OTa cepus nevei npeacTaBneHa MoHobnokamu ¢ 1 Kamepoi (¢ 2 Tepmoperyns-
TOpamu), ¢ 2 Kamepamu (c 4 TepmoperynsitopamMu) U ¢ OAHOW KaMepoi ¢ ABYMS
NnoBepXHOCTAMMW BbinekaHus (¢ 3 TepmoperynsaTopamu). Mcnonb3oBaHue BbiCO-
KOKayeCTBEHHbIX TEnjoM3oNALMOHHbIX MaTepuanos, KaK pe3ynbtat MHoronert-
Hero onbiTa B 0o6nacTu npou3sofcTea npoceccuoHanbHoro obopyaosaHus ans
nuuuepuin, obecneunsaeT BbICOKO3((EKTUBHOE MCMONIb30BaHWE MOLHOCTH, a
BCNeACTBMe 3TOro - HU3Koe 3HepronoTpebneHue.

Kamepbl neyen BbINOMHEHb! 13 antOMUHUEBOrO NUcTa 1 uMetoT paamepbl 505x520xH11.
[1Bepb BbINONHEHA U3 HepXKaBetoLlen cTanu, He UMeeT cTekna. bes BHyTpeHHero oc-
BelleHus. Kopnyc neyeit: qpoHTanbHas 4acTb BbINONHEHA U3 HEPXXaBetoLei cTanu, a
60KOBblE W 3a[iHASN CTEHKW — U3 OKPALLEHHOro MeTanna.

cTeHa Ans Beex Moaeneii SMALL BHyTpu Kamepbl Nof BbINOMHEH U3 OrHEYMOPHOro marepuana Ans rotoBKW NPOAYKTOB
floor-stand available for all models EK HenocpeAcTBEHHO Ha HeM.

lMeyb ocHaLleHa AbIMOXOAO0M, KOTOPbINA, MO3BOMSET OCYLUECTBNATL OTBOL, AbIMOB.
TemnepaTypa B Kamepe perynmpyeTcs nocpefcTBOM 3MEeKTPOMEXaHNYECKUX TePMOCTa-
TOB, PACMONOXEHHbIX HA NaHEeNN ynpasnexus, ananasoH Temnepartyp — ot 50 go 350°C.

This oven line is realized in single block module versions of 1 chamber (with 2 ad-
justable thermostats), of 2 chambers ( with 4 adjustable thermostats) and of one
chamber with two baking floors (with 3 adjustable thermostats). The use of special
materials with high insulation capacity, the result of the experience of many years
in the field of professional pizzerias, determine an optimal thermal efficiency and
therefore low current consumptions.

The baking chambers are in aluminium sheet and have dimensions of 505x520xH11.
The door is realized in stainless steel without glasses. Without any internal lights.
External structure: the front is in stainless steel while the external panels are in
pre-painted sheets.

In the internal chamber are used certificated refractory stone plates for food baking.
The oven has a chimney flue which, if connected to outdoor, allows the smoke
discharge.

The temperature is chosen by electromechanical thermostats which are placed on
the main board with the possibility to adjust them from 50 to 350°C.
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MD1 e MD 1+1 MoHOOMOK

electric pizza-owen

I | Ora cepusa neyeit npeactasneHa MoHo6nokaMu ¢ 1 KaMepoii unu ¢ 2 Kamepamu.
MUcnonb3oBaHne BbICOKOKAYeCTBEHHbIX TEMMOM30NALMOHHBIX MaTtepuanos, Kak
pe3ynbTaT MHOFONETHEro onbiTa B 06nacTu NpoM3BoAcTBa NpodecCMoHanbHOro
obopyaoBaHus ana nuulepuii, o6ecneynBaeT BbICOKO3(EKTUBHOE UCNONb30Ba-
HWe MOLLHOCTH, a BCIEACTBUE 3TOr0 - HU3KOE 3HepronoTpebnexue.

Kamepb! neveit n3roToBreHbl U3 HepxaBsetoLUeid cTann n umeroT pasmepbl 360x410xH80.
[lBepb 1MeeT Kepammyeckoe CTEKIO, YTO MO3BOMSET OCYLUECTBAATb BU3yalbHbIA KOH-
TpONb mpouecca Bbineykn. Kamepbl UMEKOT NOACBETKY (ranoreHosble namnsl). Kopnyc
MneYm BbINOJIHEH U3 HepXXaBetoLlei cTanu. BHYTpU kamepbl NOA BbIMOMHEH 13 OrHeymnop-
HOr0 Martepvana Ans roTOBKW MPOAYKTOB HEMOCPEACTBEHHO HAa HeM. [eyb ocHalleHa
AbIMOXOZOM, KOTOPbINA, MO3BOMSET OCYLUECTBNATL OTBOJA AbIMOB. Temnepartypa B kamepe
perynupyeTcs nocpeAcTBOM 3/IeKTPOMEXaHNYECKMX TEPMOCTATOB (M0 2 Ha KaXKAyto kame-
pY), PaCnofoXKeHHbIX Ha NaHenu ynpasnexns, AnanasoH Temnepatyp — ot 50 go 350°C.

EIE | This oven line is realized in single block module versions of 1 chamber or 2 cham-
bers. The use of special materials with high insulation capacity, the result of the
experience of many years in the field of professional pizzerias, determine an opti-
mal thermal efficiency and therefore low current consumptions.

The baking chambers are in stainless steel and have dimensions of 360x410xH80.
The door is realized in ceramic glass for a wide view of the baking phases. Equipped
with internal halogen lights. The front and the external panels are realized in stain-
less steel. In the internal chamber are used certificated refractory stone plates for
food cooking. The oven has a chimney flue which, if connected to outdoor, allows
the smoke discharge. The temperature is chosen by electromechanical thermostats
(2 for each chamber), which are placed on the main board with the the possibility
to adjust them from 50 to 350°C.
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©
= A 360 A 585 A 660
o) MD 1 230V AC1/N/PE 50 - 350 B 410 B 540 1,6 27 B 590
= Cc 80 C 258 C 390
o
E A 360 A 585 A 660
> MD 1+1 230V AC1/N/PE 50 - 350 B 410 B 540 3,2 45 B 590
= Cc 80 C 450 C 580
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Bl e Bl+1 e Bl anexkTpoHuK

electric pizza-owen

.*'l_t_llli_ierr_r.:lll.l"_

O — —

B 1 anekTpoHuk / electronic

Ata cepus neyeil npepcTaBneHa MoHo60Kamu ¢ 1 Kamepoii unu ¢ 2 kamepamu. Uc-
nonb30BaHNe BbICOKOKaYeCTBEHHbIX TeNNON30NALNOHHbIX MaTepuanos, Kak pesysb-
TaT MHOroNeTHero onbITa B 061acT NPOM3BOACTBA NpodeccuoHanbHoro o6opyaosa-
HUS Ans nuuuepuin, obecneynsaeT BbICOKOI(PPEKTUBHOE NCNONb3OBaHUE MOLLHOCTH,
a BCNeAcCTBUe 3TOrO - HU3KOe 3HepronoTpebneHue.

Kamepbl neyen M3roToBieHbl 13 Hepxxaserowen cTami 1 umeroT pasmepsl 410x360xH80.
[iBepb BbINONHEHA U3 HEPXXaBEIoLLen CTanu, He UMeeT cTekna. bea BHyTpeHHero ocselle-
Hust. Kopryc neyen: (hpoHTasbHas 4acTb BbINONHEHA U3 HEpXXaBeroLen cTanu, a 6okoBble
N 3a[HA CTEHKW — U3 OKPaLLEHHOro MeTanna. Kaxjas neyb OCHaLeHa 3NeKTPOMEXaHu-
veckum (B1-B11) unn anektpoHHbiM (B1E) TaiiMepom, BCTPOEHHbIM B MaHenb ynpaBneHus.
BHyTpu Kamepbl MOA BbIMONHEH M3 OFHEYMOPHOTO MaTepuana Afs roToBkM MPOAYKTOB He-
NOCPEeACTBEHHO Ha HeM. [Meyb OcHaLeHa AbIMOXOAOM, KOTOPbIA, MO3BOASET OCYLLECTBNSATH
OTBOA AbIMOB.

This oven line is realized in single block module versions of 1 chamber or 2 cham-
bers. The use of special materials with high insulation capacity, the result of the
experience of many years in the field of professional pizzerias, determine an opti-
mal thermal efficiency and therefore low current consumptions.

The baking chambers are in stainless steel and have dimensions of 410x360xH80.
The door is realized in stainless steel without any glasses. Without any internal
lights. The front and the external panels are realized in stainless steel. Every oven
is equipped with an electromechanical (B1-B11) or electronic (B1E) timer on the
main board. In the internal chamber are used certificated refractory stone plates for
food cooking. The oven has a chimney flue which, if connected to outdoor, allows

the smoke discharge.
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Volt °C mm %}B mm %}B A/ kW kg mm %}B

230V A410 A 585 A 660
B1 ACLIN/PE 50 - 350 B 360 B 480 6,9/1,6 23 B 540
C1/N/ c 80 C 245 €330
e 230V A410 A 585 A 660
+ 50 - 350 B 360 B 480 13,8/3,2 37 B 540
AC1/N/PE Cc 80 C 420 C 500
A 410 A 585 A 660
B1 . cfio‘/’ 50 - 350 B 360 B 480 69/1,6 23 B 540
Electronic AC1/N/PE C 80 C 245 C 330
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gas pizza-oven

mm | OTa cepusa neueit npeacTaBneHa MOHOGNOKaMu ¢ 1 KaMepoii U NOA 3aKa3 MOXeET

ObITb BbINONHEHa B MOAYNbHOM BapuaHTe. Ucnonb3oBaHne BbICOKOKA4€CTBEHHBIX I 4
TEnJIoU30NALMOHHBIX MaTePUanoB, Kak pe3ynbTaT MHOr0JIeTHEro onbiTa B obnac- ol [
TM NPOM3BOACTBA NpodeccrmoHanbHoro o6opyaosaHus Ans nuuuepuin, obecne-

4yuBaeT BbICOKO3(PhEeKTUBHOE MCMONIb30BaHUE MOLWHOCTM, a BCNEACTBME 3TOMO | '
- HU3KOe dHepronoTpebnexme. ‘
BHyTpu Kamepbl NOA BbIMOMHEH M3 OrHEYMOPHOrO Matepuana Las roTOBKM NPOAYKTOB i
HENOCPeACTBEHHO Ha HeM. lNeyb OcHaLleHa AbIMOXOLOM, KOTOPbIW, MO3BONSET OCYLLEeCT- f1
BNATb OTBOA AbIMOB. TemnepaTypa B KaMepe PerynupyeTcs nocpeAcTBOM dNeKTpoMe-

XaHUYeCKMX TEPMOCTATOB, PACMOMOXKEHHbIX HA MaHenu ynpasneHus. Kamepbl uMmeroT .
MOLCBETKY. g

|

il P s

LY
EEE | This line of ovens is manufactured in the single block version with 1 chamber and F'

on demand in the modular and stackable version. The use of special materials with

high insulation capacity, the result of the experience of many years in the field of CTeHA ANs Beex neveit Moaeneii G
professional pizzerias, determine an optimal thermal efficiency and therefore low floor-stand available for all models G
current consumptions.

Baking chamber in aluminized steel. In the internal chamber are used certificated

refractory stone plates for food baking. The oven ins equipped with flue connected

to the outside for the smoke discharge. The temperature is chosen by electromecha-

nical thermostat, which is placed on the main board. With internal lighting.
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0
I A 610 A 960 A 960 A 985
o G4 B 640 B 935 6.500 140 B 935 B 985
= C 150 C 520 C 850 C 670
©
as} A 610 A 960 A 960 A 985
) G6 B 940 B 1235 8.500 170 B 1235 B 1285
© C 150 C 520 C 520 C 670
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SX cnupanbHbI cMecuTenb C (PMKCUPOBAHHOW rOJIOBKOMN (e

TSX o TSVX cnupanbHblie TECTOMECUSIbHbIE MaLLWUHbI

SX spiral mixer with fixed head - TSX-TSVX spiral mixer with liftable head
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= SX 50 2,5 kW 2,6/3,3 kW B 940 45 kg B 1040 207 .
3 €930 @ 500x300 € 1100
4y
= A 640 76 It A 690
® SX 60 2,5 kW 2,6/3,3 kW B 990 64 kg B 1040 213 .
o €930 @ 600x300 € 1100
n
= & A 530 53 It A 690
S TSX5'I'OSVX 2,5 kW 2,6/3,3 kW B 940 5 5 ke B 1040 217 *
€930 500x300 € 1100
(6]
s
S & A 640 76 It A 690
5 TSX-TSVX 2,5 kW 2,6/3,3 kW B 990 64 kg B 1040 223 .
@ 60 €930 @ 600x300 € 1100
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ce SX cnupanbHbI CMecUTenb ¢ (PUKCUPOBAHHOMN roJIOBKOM

TSX o TSVX cnupanbHble TeCTOMECUSIbHbIE MALUUHDI

SX spiral mixer with fixed head - TSX-TSVX spiral mixer with liftable head

Hawwu cnupanbHble TeCTOMECUIbHbIE MAlMHbLI, pa3paboTaHHble crneunanbHo Ans
nuuuepuin, SBNAIOTCA pe3ynbTaTOM MHOrONEeTHUX UCCneaoBaHuit npodeccuo-
., HanbHoro o6opyfoBaHUsA ANS NULEBbIX NPeANPUATUN.

Kopnyc TectomecunbHbix MawuH cepuii SX - TSX - TSVX noAHOCTLIO BbINOSIHEH

U3 OKpalweHHoW cTanu. CoBpeMeHHbli An3aiiH AenaeTt UX YHUKanbHbIMU B CBOEM
; poae.
Mogbem ronoBbl (CTaHAapTHbI Ang TSX - TSVX) 3HaunTensHo ynpolyaet pa6oTy, yn-
paBnisieTca npu NOMOLWM ruapasandeckon cuctembl. Mogenu cepuin SX 060pyaoBaHbl
cTaunoHapHon fexon; mogenu cepuii TSX - TSVX 060pyaoBaHbl CbeMHOM AEXOM.
Cnupans, fexa v TectopasbuBoyHas nonaTka BbINOfHEHbI U3 HepxkasetoLeii ctanu(AISI
304). ®opmMa 1 WMpKUHA CNMPanbHOrO MECUSIbHOrO opraHa 06ecneymBatoT KavyecTBeH-
Hblil 3amec TecTa.
B cooTBeTCTBME C [ENCTBYIOWMM 3aKOHOAATENbCTBOM, BCE MalMHbl cepuii SX - TSX
- TSVX ocHalleHbl akTUBHbIMK 1 NACCUBHBIMK CPEACTBAMM 6€30MacCHOCTH, B TOM YuChe
CUCTEMON yNpaBneHnst Npu HU3KOM HanpsxkeHnn(24 B). Kpblluka fexu, BbINONHEHHAs 13
Hep>xaBsetowlei ctamm(AISI 304) B Buae pelleTku, No3BonseT f06aBNsTb MHIPEANEHTbI,
He 0CTaHaBnMBas NPOLECC 3aMeLLMBaHns TecTa n 06ecneynBaeT BU3yabHblil KOHTPOSb
3a MpoLEeCccoM.
MuTaHne MOXET 6bITb 24 BONbT HU3KOrO HATSHKEHWS ynpaBneHus, TpexdasHoe 230/400
BOMbT U TpexdpasHoe 230/400 ¢ 2 cKOPOCTAMU (MOLKIHOYEHUE K UCTOUHUKY MUTAHUS CO
crneymanbHbIM 3NEeKTPUYECKUM HANPSXKEHMEM BO3MOXHO MO 3akasy).

Our spiral dough mixers especially for pizzerias, are the result of many years of
studies and specialization in the professional catering equipment.

These models are entirely composed of a white painted steel structure. The per-
sonalised and modern lines get them unique in their kind.

The lifting head (standard for these models) is simplified and served by one or more
lifting plunger with a especially realized calibration.

The spiral, the bowl and the dough breaker are in stainless steel (AISI 304). The
spiral shape and the width of the curls allow the realization of well mixed and high
quality dough.

It is equipped with all the active and passive securities which apply to the laws in
force. The bowl lid is realized in stainless steel AISI 304 wires so that the dough
can be controlled during mixing and it is possible to add ingredients without taking
it off.

The power supply may be three-phase 230/400 Volt or three-phase 230/400 Volt
with 2 speeds (special voltages anyways are available on demand). 24 Volt low-ten-
sion controls.
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TECTOMECUbHbIE MaLUUHbLI C MOABEMHON rONOBOM

'SX cnupanbHblii cMecuTeNb ¢ UKCUPOBaHHOI FONOBKOM ¢

TSX o TSVX cnupanbHblie TeCTOMECUIIbHbIE MaLLWUHbI

SX spiral mixer with fixed head - TSX-TSVX spiral mixer with liftable head

SX Moaenu ¢ (PMKCMPOBAHHOM AEXOi
SX version with fixed bow!

SX 60
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ce SX cnupanbHbI CMecUTenb ¢ (PUKCUPOBAHHOMN roJIOBKOM

TSX o TSVX cnupanbHble TeCTOMECUSIbHbIE MALUUHDI

SX spiral mixer with fixed head - TSX-TSVX spiral mixer with liftable head

TSX TeCTOMECUNbHbIE MaLLMHbI C MOAbEMHON rONoBOK
TSX with liftable head

sl
[ -

TSVX ¢ nogHUMaemon ronoBom U CbeMHbIE Yallu
TSVX with liftable head and removable bow!
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crnunpasibHbieé TeECTOMECUJIbHbIEC MALUUHbI 4

S

dough spiral mixers
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S10 0,55 kW - - B 460 7 kg B 560 35 o
C 600 @ 260x200 C 740
e) A 340 16 It A 450
§ S 16* 0,55 kW 0,55 kW 1,1/0,8 kW B 640 13 kg B 700 56 o
=] C 695 @ 320x210 C 920
‘§ A 400 211t A 450
@ S 20* 0,75 kW 0,75 kW 1,1/0,8 kW B 660 17 kg B 700 60 o
o C 695 ? 360x210 C920
T
é A 435 321t A 540
= S 30* 1,1 kW 1,1 kW 1,7/1,3 kW B 780 25 kg B 850 92 o
8 C 800 @ 400x260 Cc 970
<§D A 490 41 1t A 540
('3 S 40* 1,5 kW 1,5 kW 2,2/1,5 kW B 800 35 kg B 850 102 U
|c|_3 C 800 @ 450x260 Cc 970
2] A 490 48 1t A 540
£ S 50* 1,5 kW 1,5 kW 2,2/1,5 kW B 800 42 kg B 850 107 3
] C 800 @ 450x300 Cc 970
=
S * TaKkKe AOCTYNHA BEPCHS C 3NEKTPOHHON NaHeNbIo yrpaBneHus
E * also available with digital keyboard
o
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Ce€ cnunpasibHbie TeCTOMECUJIbHbIEC MALLUUHbI

S

dough spiral mixers

Hawwu cnupanbHble TeCTOMECUIbHbIE MAlMHbLI, pa3paboTaHHble crneunanbHo Ans
nuuuepuin, SBNAIOTCA pe3ynbTaTOM MHOrONEeTHUX UCCneaoBaHuit npodeccuo-
HanbHOro o6opyaoBaHUA ANS NULLEBLIX NPeANPUATUN.

Kopnyc TecToMeCUbHbIX MalKH CepuUK S MOJTHOCTbIO BbIMOJIHEH U3 OKPALIEHHOIA
ctanu. CoBpeMeHHbIii AU3aiiH AenaeT UX YHUKanbHbIMU B CBOEM pofe.

Cnvpans, Aexa v TectopasbuBoyHas nonaTka BbINOfHEHbI U3 HepxkasetoLeii ctanu(AISI
304). ®opmMa 1 WMpKUHA CNMPanbHOrO MECUSIbHOrO opraHa 06ecneynBatoT KavyecTBeH-
Hblil 3aMec TecTa.

B cooTBETCTBME C AECTBYIOLMM 3aKOHOLATENbCTBOM, BCE MalUMHbl Cepun S OcHa-
LeHbl aKTMBHbIMW M NACCUBHbIMM CPEACTBAMK 6€30MacHOCTM, B TOM YUCIE CUCTEMON
ynpasrieHns Npu HU3KOM HanpsixeHun(24 B). Kpbllika Aexw, BbINONHEHHAs U3 Hepxa-
Betowen ctanu(AlSI 304) B Buae pelweTku, No3BoNseT J06aBNSTb MHIPEANEHTbI, He OC-
TaHaBNMBas NPOLECC 3aMeLlMBaHus Tecta U 06ecnevnBaeT BU3yasbHbli KOHTPONb 3a
MPOLIECCOM.

MuTaHue moxeT 6bITb 0gHOa3Hoe 230 BonbT, TpexdasHoe 230/400 BoNbT v Tpexdas-
Hoe 230/400 ¢ 2 cKopoCTAMU (MOLKIIOYEHUE K UCTOUHUKY MUTAHWS CO creunasibHbIM
ANEKTPUYECKUM HAMPSKEHWEM BO3MOXHO MO 3akasy). Bce mawwHbl S 060pyaoBaHsl
CTaUMOHAPHOW [exoM. Takxxe BOCTYNHa BEPCUS C 3NEKTPOHHOW NaHenNblo ynpaBneHus.

Our spiral dough mixers especially for pizzerias, are the result of many years of

studies and specialization in the professional catering equipment.

The “S” series are entirely composed of a white painted steel structure. The per-
h sonalised and modern lines get them unique in their kind.
The spiral, the bowl and the dough breaker are in stainless steel (AISI 304). The
spiral shape and the width of the curls allow the realization of well mixed and high
quality dough.
It is equipped with all the active and passive securities which apply to the laws in
force. The bowl lid is realized in stainless steel AISI 304 wires so that the dough
can be controlled during mixing and it is possible to add ingredients without taking
it off.
The power supply may be three-phase 230/400 Volt or three-phase 230/400 Volt
with 2 speeds (special voltages anyways are available on demand). 24 Volt low-ten-
sion controls. Available also in digital version.
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cnupalbHble TECTOMECUIIbHbIE MALLNHbI
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crnunpasibHbieé TeECTOMECUJIbHbIEC MALUUHbI

Ce€

S

dough spiral mixers

S aneKTpoHHas Bepcus
S digital version
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cnunpasibHbie TeCTOMECUJIbHbIEC MALLUUHbI

S

dough spiral mixers

S 30

S 40
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TeCTOMeCUJIbHble MaLllUHbI C NOABEMHOWN FONIOBOU (¢

TS o TSV

dough spiral mixers with liftable head
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S A 400 16 It A 450
= TS-TSV 16* 0,55 kW 0,55 kW 1,1/0,8 kW B 640 13 kg B 700 60 .
2 €730 @ 320x210 €920
= A 400 211t A 450
=) TS-TSV 20* 0,75 kW 0,75 kW 1,1/0,8 kW B 660 17 kg B 700 63 .
S C 730 @ 360x210 €920
3 A 445 321t A 540
= TS-TSV 30* 1,1 kW 1,1 kW 1,7/1,3 kW B 740 25 kg B 850 98 .
3 C 800 @ 400x260 c970
4y
= A 480 411t A 540
® TS-TSV 40* 1,5 kW 1,5 kW 2,2/1,5 kW B 800 35 kg B 850 108 .
o C 800 @ 450x260 c 970
= A 480 a8 1t A 540
= TS-TSV 50* 1,5 kW 1,5 kW 2,2/1,5 kW B 800 42 kg B 850 115 .
2 C 800 @ 450x300 €970
s
E * TaKke AOCTYNHA BEPCHS C 3NEKTPOHHON NaHeNbio YNpaBnexms
8 * also available with digital keyboard
|_
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c¢ TeCToMecUJibHble MallWHbI C NOAbEMHOW rosIoBOU

TS o TSV

dough spiral mixers with liftable head

Hawwu cnupanbHble TeCTOMECUIbHbIE MAlMHbLI, pa3paboTaHHble crneunanbHo Ans
nuuuepuin, SBNAIOTCA pe3ynbTaTOM MHOrONEeTHUX UCCneaoBaHuit npodeccuo-
HanbHoro o6opyfoBaHUsA ANS NULEBbIX NPeANPUATUN.

Kopnyc TectoMecunbHbix MawuH cepuit TS - TSV NnONHOCTbIO BbINOMIHEH U3 OK-
paweHHo# ctanu. CoBpeMeHHbIN An3aiiH AenaeT UX yHUKanbHbIMU B CBOEM pofe.
Tak)e AOCTYNHa Bepcusi ¢ 3NeKTPOHHOM NaHesnblo ynpasneHus

lMoLbeM ronoBsbl (CTAHAAPTHbIN AN BCEX MOLENen 3TUX CEepuiA) 3HaUNTENbHO ynpoLaeTt
paboTy, ynpaBnseTcs Npy NOMOLUM ruapasimyeckon cuctemsl. Mogenu cepuin TS - TSV
060pynoBaHbl CTaLUMOHAPHOW [eXoii; Moaenu cepuii TSV obopynoBaHbl CbeMHON fe-
XKOM.

Cnupanb, aexa v TectopasbuBoyHas nonaTka BbINOfHEHbI U3 HepxkasetoLeii ctanu(AlSI
304). ®opmMa 1 WMpKUHA CNMPanbHOrO MECUSIbHOrO opraHa 06ecneynBatoT KavyecTBeH-
Hblil 3amec TecTa.

B cooTBeTCcTBME C AENCTBYHOLMM 3aKOHOAATENbCTBOM, BCE MawWHbl cepuid TS-TSV
OCHaLLeHbl aKTUBHBIMW 1 MAaCcCWUBHbIMK CpefcTBamu 6e30MacHOCTW, B TOM YWUCNe CUC-
TEMOW ynpaBnieHnst Npu HU3KOM HanpsxeHun(24 B). Kpbilka fgexu, BbINONHEHHAS 13
Hep>xaBetowei ctanm(AISI 304) B Buae pelleTku, No3BonseT f06aBNsTb MHIPEANEHTbI,
He 0CTaHaBnMBas NPOLECC 3aMeLLMBaHns TecTa n 06ecneynBaeT BU3yasbHblil KOHTPOSb
3a MpoLEeccoM.

MuTaHne MOXeT BbITb 0AHOGa3Hoe 230 BonbT, TpexdasHoe 230/400 BonbT M Tpexdas-
Hoe 230/400 ¢ 2 cKOpOCTAMM (MOAKIIOYEHUE K UCTOUHUKY MUTAHWS CO CreunasibHbIM
ANEKTPUYECKNM HaMPsXKeHWEeM BO3MOXKHO MO 3akasy).

i _ Our spiral dough mixers especially for pizzerias, are the result of many years of
‘h #' studies and specialization in the professional catering equipment.

These models are entirely composed of a white painted steel structure. The per-
sonalised and modern lines get them unique in their kind. Available also in digital
version.

The lifting head (standard for these models) is simplified and served by one or more
lifting plunger with a especially realized calibration.

The spiral, the bowl and the dough breaker are in stainless steel (AISI 304). The
spiral shape and the width of the curls allow the realization of well mixed and high
quality dough.

It is equipped with all the active and passive securities which apply to the laws in
force. The bowl lid is realized in stainless steel AISI 304 wires so that the dough
can be controlled during mixing and it is possible to add ingredients without taking
it off.

The power supply may be three-phase 230/400 Volt or three-phase 230/400 Volt
with 2 speeds (special voltages anyways are available on demand). 24 Volt low-ten-
sion controls.
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TeCTOMeCWUJIbHble MALLUMHbI C NOABEMHOU roJIOBOU

N international

TecTOMeCUJibHble MallUHbI C NOABbEMHOWU FrOIOBOUN (¢

TS o TSV

dough spiral mixers with liftable head

" d i .' 1
i B
TSV Mofenn co CbeMHOI aexxon
TSV version with removable bow!
1 . |

Mozenb C SJ'IGKTpOHHOﬁ naHenbo
ynpasJieHUA U Ha Konecax

version with digital keyboard and wheels
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c¢ TeCToMecUJibHble MallWHbI C NOAbEMHOW rosIoBOU

TS o TSV

dough spiral mixers with liftable head

= TS-TSV 20

lF ;
P bt _—

TS-TSV 16

L TsTSvV50

& T1sTsv40

TECTOMECUIIbHbIE MALUMHbI C MOABLEMHON FOS10BOM
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cnupasjibHasa TeCtoMeCuJjibHasaA MalluHa Ce€

L 13 Hep)xaBeroLLen cTanm

dough spiral mixers
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= /3 Hp /2 1P c730 @ 320x210 €920
I
3 A 400 211t A 450
S L 20 0.7 kW 0,73 kW 1,1/0,8 kW B 660 17 kg B 700 63 .
3 P P €730 @ 360x210 €920
=
A445 321t A 540
= L 30 LKW Likw 1,7/1,3 kW B 740 25 kg B 850 98 .
53 . ek C 800 @ 400x260 €970
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= A 480 a1 It A 540
< L 40 1,5 kW 1,5 kW 2,2/1,5 KW B 800 35 kg B 850 108 .
= P P C 800 @ 450x260 c 970
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= L 50 1,5 kw L5 kw 2,2/1,5 KW B 800 42 kg B 850 115 .
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S C 800 @ 450x300 €970
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C€ cnupasjibHasa TeCTtoMeCuJjibHasad MalluHa

L 13 Hep>KaBeroLlen cTanm

dough spiral mixers

Hawwu cnupanbHble TeCTOMECUIbHbIE MAlMHbLI, pa3paboTaHHble crneunanbHo Ans
nuuuepuin, SBNAIOTCA pe3ynbTaTOM MHOrONEeTHUX UCCneaoBaHuit npodeccuo-
HanbHoro o6opyfoBaHUsA ANS NULEBbIX NPeANPUATUN.

Kopnyc TecToMecuibHbIX MalKUH cepun L NONHOCTbIO BbIMOMHEH U3 Hep)KaBelo-
Leii cTanu, 4TO AenaeT UX YHUKanbHbIMU B CBOEM pofe.

Cnvpanb, fexa u TecTopasbuBoyHas Nonatka BbIMOSHEHbl U3 HEPXKABELel CTanm
(AISI 304). ®opma K WMpKHA CYPanbHOr0 MECUIbHOrO opraHa 06ecneynBaroT KavecT-
BEHHbI 3amec TecTa.

B cooTBeTCTBME C AENCTBYIOWMM 3aKOHOAATENBCTBOM, BCE MalUMHbI Cepum L ocHaLeHb!
aKTUBHbIMM W NACCUBHbIMM CPeACTBaMM 6e30MacHOCTM, B TOM YMCNE CUCTEMON ynpas-
NEHMs NpW HU3KOM HanpskeHnn(24 B). KpblIluka Aexu BbinofiHeHa 13 TepmoobpabdoTaH-
HOrO MOMMCTMPONA, PA3PELLEHHOTO AN MPUMEHEHUS B NMULLEBOW NMPOMBbILLEHHOCTH. Ta-
Kas KpbilkKa yny4waeT BU3yanbHblii KOHTPOMb 3@ NPOLECCOM, NpY 3TOM NpensTcTByeT
pachbIeHNo MyKHu.

[MuTaHue moxeT 6bITb 0gHOa3Hoe 230 BonbT, TpexdasHoe 230/400 BoNbT v Tpexdas-
Hoe 230/400 ¢ 2 cKOpOCTAMM (MOLKIIKOYEHUE K UCTOUHUKY MUTAHWS CO cheuunasibHbIM
ANEKTPUYECKNM HanPsSHKEHMEM BO3MOXHO Mo 3akasy).Bce maimHbl cepun “L” umeror
9NeKTPOMExXaHN4ecknin TaiiMep 1 4 Koneca (2 u3 KOTOPbIX C TOPMO30M).

Our spiral dough mixers especially for pizzerias are the result of many years of
studies and specialization in the professional catering equipment.

The “L’-line has a complete stainless structure of a personalized and actual line so
that it becomes unique in its kind.

The spiral, the bowl and the dough breaker are in stainless steel (AISI 304). The
spiral shape and the width of the curls allow the realization of well mixed and high
quality dough.

It is equipped with all the active and passive securities which apply to the laws in
force. The bowl lid is realized in under heat shaped PLX for cooking use.

The power supply may be single phase 230 Volts, three-phase 230/400 Volts and
three-phase 230/400 Volts with 2 speeds (anyways special voltages are available on
request). All the “L’-line machines are equipped with an electro mechanical Timer
and 4 wheels (2 with brakes). 24 Volt low-tension controls.
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cnupasjibHasa TeCtoMeCuJjibHasaA MalluHa

Ce€

L 13 Hep)xaBeroLLen cTanm

dough spiral mixers
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cnupasjibHasa TeCTtoMeCuJjibHasad MalluHa

L 13 Hep>KaBeroLlen cTanm

dough spiral mixers
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BWJ104YHAA TeCTOMeCuJibHad MallHa Ce€

fork kneading machine

mm | Bunouynas TecToMecunbHas MawnHa uaeanbHO NOAXOAUT ANA NULLIEPUIA, KOHAUTEPCKNX
1 nekapeH. OHa no3BonseT Ka4eCTBEHHO 3aMecuTb pasfNuyHble BUAbI TECTa (B TOM 4ucne
C HU3KOWM BNAXHOCTbIO) 3a KOPOTKOE BpeMs. [lenukaTHoe BpalleHue BUIKoo6pa3HoOro Me-
CUJIbHOrO OpraHa no3BoNAeT HAaCbITUTb TECTO KUCNOPOAOM, NPU 3TOM He Harpesas ero,
BCNEACTBMWE Yero 3aMelleHHOe TeCTo 0TAnYaeTcs 0c060i BO3AYWHOCTBLIO. Kopnyc MaLlmHb|
BbINONHEH M3 OKPALLEHHON CTanu; exa, MECUIIbHbIA OpraH v 3aluTHas peLieTka - U3 Hepxase-
toLeit cTanu. B cooTBETCTBME C AGMCTBYIOLMM 3aKOHOAATENbCTBOM, MALLMHA cepuy F ocHaLleHa
aKTVBHbIMM W NACCUBHBIMK CPEACTBAMN 6€30MACHOCTY, B TOM YUCNE CUCTEMOI YNpaBneHns npu
HM3KOM Hanpskernn(24 B). Kpbiwka aexu, BbINONHEHHAS u3 Hepxasetoei ctanu(AlS| 304) B .
BUAE PeLeTKM, No3BONseT 406aBNATb MHIPEANEHTHI, HE 0CTAHABANBAS MPOLECC 3ameLlnBaHus

TeCTa ¥ 06eCne4nBaeT BU3yasbHblii KOHTPOMb 38 NPOLECCOM. [UTaHne MOXeT 6bITb 0fHO(A3Hoe

230 BonbT, TpexdasHoe 230/400 BonbT u TpexdasHoe 230/400 ¢ 2 CKOPOCTAMM (MOAKHYEHME

K MCTOYHWKY MUTaHWS CO CreunanbHbIM SNeKTPUYECKUM HampsXKeHeM BO3MOXHO MO 3akasy).
[lononHnTensHO MallmHa MOXET ObITb YKOMNEKTOBaHA NepesBKHON NoAcTasKoi (H-10cm) nan

cTeHpoM(H -40 cm) ¢ konecamy (2 U3 KOTOPbIX C TOPMO3OM).

Eld | The fork kneading machine is ideal for pizzerias, confectioners and bakeries. It al-
lows to amalgamate homogeneously both small or large quantities of dough (even
the harder types) in a short time. The delicate rotation of the fork utensil permits
a perfect oxygenation of the dough and it doesn’'t warm it up; all this results in a
more crumbly end product. The mixer has a solid steel painted body and the bowl,
the fork utensil and the lid are in stainless steel. The bowl protection allows to
add ingredients. The machine is equipped with a low voltage electric system and
responds to the requirements requested by the European Directives. The kneading
machine is available in the following different versions: single-phase 230V, three-
phase 400V, three-phase 400V two speeds. Special voltage and timer on request.
Trolley base H10 cm. or stand H40 cm. with wheels (two of them with brakes) can
be supplied as accessories.
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Ce€ TeCTOpaCKaTo4Hada MallHa

R

pizza roller

MawwuHa ana packaTku paspab6oTtaHa Ans (GpopMMpOBaHUS TECTOBbIX 3ar0TOBOK |
Ansa nuuubl, xneba, nenewek u T.4. MawuHa He HarpeBaeT TeCTO U He N3MeHseT
ero xapaktepucTuk. TonwmHa 3aroToBKK perynupyercs.

[lnameTp TecToBOW 3ar0TOBKW HaNpsMyKO 3aBUCWT OT ANWHbI Bankos. Cepust “R” n ce-
pus “RE” ocHaleHbl AByMs napamu Bankos. MalunHsl cepun «R» nMetoT B cTaHAaapTHOM
KOMMEKTaUun aneKTpuYecKyto nefans Ans skmoderns. Mogens “RM” nmeet Tonbko
OAHYy napy Basnkos. [ofknoyarTes K 0AHO(AZHOMY UCTOUHUKY nuTaHus 230 B.

The pizza roller is a designed machine for shaping the dough of pizza, bread, | E=
piadinas, flat bread, cakes etc. It works without warming the dough and doesn'’t
change the dough characteristics.

The disc thickness is adjustable. The disc diameter depends directly on the roller
lengths. The “R” and the “RE" lines are both equipped by two pairs of rollers; the
first in its standard version is also equipped by an electrical pedal for the switch on.
The “RM” model has only one couple of rollers. The power supply is single phase

230 Volt.
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oBoljepe3aTesibHble MallUHbI q:
PIZZAQUICK

vegetable preparation machine

Ha cTp. 68-69 Bce BO3MOXHbIEe HAacafK1 1 NPOLECChl,
KOTOpPble MOXXHO OCYLECTBAATL C 3TO MALLIMHOM.

On pages 68-69 all available disks and processes
that can be made with this vegetable preparation machine.

mm | Hesamenuma Ha nio6oil KyxHe, paspaboTaHa ANA Hape3KW pasnuUyHbIX NPOAYK-
TOB: 3eneHu, oBoLyel, hpyKTOB, Cbipa, Xneba, WoKonapa, cyxohpykToB u T A.
MalumHa ocyLLecTBAsieT Hape3Ky B BUAe CNaicoB, CONOMKM, Tepku. He HapesaeT npo-
ByKTbl Kybukom. PIZZAQUICK n3rotosneHa 13 Hep>xaBetoLLeid CTan B COOTBETCTBUN C
LEACTBYIOLMM 3aKOHOAATENLCTBOM. B Liensx 6e30nacHoCTV AUCK AN HAPe3kn He pa-
60TaeT Npu OTKPbITON KPbILLIKE U MOJHATON PyyKe.

OsoLepesatenibHas MallMHa 04eHb NPAKTUYHA, 3HAYUTENBHO COKpaLLaeT Bpems obpa-
60TkM npoAykToB. MawwmHa obecneunBaeT BbICOKYH MPOM3BOANTENBHOCTL U OTAWNYHOE
Ka4eCTBO Hape3KK, TakK KakK Hape3aHHbIVI NpoAYyKT HanpAMyro nonagaeT B eMKOCTb AJid
cbopa 6e3 1cnoNb3oBaHMs AncKa-BblbpacsIBaTens.

EIE | Indispensable in every kitchen, designed to cut, slice, cube, to make sticks, to
shred, to mince or to grind a big product selection as: greens, fruits, vegetables,
bread, cheese, chocolate, dried fruit etc.

It is constructed in stainless steel and it responds to the requirements requested by
the European Directives. It is very practical and reduces considerably the working
time; high performance and best cutting quality as the worked product falls directly
into the collecting bowl without the need of the ejectable disc.
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C€

oBollepe3aTenbHble MalUHbI

CUOCOJET u3 Hep)xaBeroLlen ctanu

vegetable preparation machine

Ha cTp. 68-69 BCe BO3MOXHbIe HacaAKM U NpoLiecchl,
KOTOPbIE MOXHO OCYLLECTBAISTb C 3TON MALLMUHOI.

On pages 68-69 all available disks and processes
that can be made with this vegetable preparation machine.

£ U

He3ameHuma Ha nio6oi KyxHe, pa3paboTaHa ANA Hape3Ku pasfUYHbIX NPOAYK-
TOB: 3e/ieHu, oBowei, (PpyKTOB, Cbipa, xneba, Wokonaaa, CyxoppyKToB 1 T 4.
MalunHa ocyuiecTBnseT Hape3ky B BuAe cnaicos, kybuka, conomku, Tepku. CUOCOJET
M3roTOBNEHA W3 HEPXKaBEetLLEe CTanu v CneuuanbHoro cnnasa, B COOTBETCTBUN C €B-
pONecKUMK cTaHaapTaMu kadecTsa. B uensx 6e30nacHoCTV Hapesaka He OCyLIecTBAS-
€TCS MPU OTKPbITON KPbILKE U NOAHATON pyyke. MOTOp MaluuHbl BbINOMHEH M3 cneum-
anbHOro cnnasa antoMuHKs.

OBolliepesaTtenbHas MallivHa 04YeHb NPaKTUYHA, 3HA4YMTENbHO COoKpallaeT Bpemsi obpa-
60TKM NpoAyKTOB. [ns cneunanbHbix BUAOB 06paboTKM MOXHO 3aKas3aTb [BYXCKOPOC-
THYHO BEPCUKO MALLINHBI.

Indispensable in every kitchen, designed to cut, slice, cube, to make sticks, to
shred, to mince or to grind a big product selection as: greens, fruits, vegetables,
bread, cheese, chocolate, dried fruit etc.

It is constructed in stainless steel and a special alloy and it responds to the require-
ments requested by the European Directives. It is very practical and reduces con-
siderably the working time. Who needs a special processing has now the possibility
to order the two speeds version.
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230V-50Hz | 230V-50Hz | 400V-50Hz | TR 400V - 50Hz kg dB (A) mm %% mm %%

0,55 kW 0,55 kW 0,55 kW A 235 A 320
CUOCOJET 0,75 Hp 0,75 Hp 0,75 Hp - 20 <70 B 550 B 660
INOX 35A 1,7A 1A € 560 €570
0,60 /0,26 kW A 235 A 320
CUOCOJET 2 2 = 0,80/ 0,35 Hp 22 <70 B 550 B 620
INOX 2V 16/1,4A € 600 c610

oBollepe3aTesibHble MallnHbI
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oBollepe3aTesibHble MaLUUHbI q:
C56

vegetable preparation machine

Ha cTp. 68-69 Bce BO3MOXHbIe HacaAKn 1 NpoLiecchl,
KOTOpble MOXXHO OCYLLEeCTBAATbL C 3TOH MaLLMHOMN.

On pages 68-69 all available disks and processes
that can be made with this vegetable preparation machine.

mm | Hesamenuma Ha nio6oil KyxHe, paspaboTaHa ANA Hape3KW pasnuUyHbIX NPOAYK-
TOB: 3eneHu, oBoLyel, hpyKTOB, Cbipa, Xneba, WoKonapa, cyxohpykToB u T A.
MawmHa ocylwecTBnseT Hapes3Ky B BUAE CNanWcoB, CONOMKM, Tepku. M3roTosneHa w3
cTanu, 3arpy3o4Hoe OTBEPCTME, pyyka ¥ valla U3 Hep>kaserowleit cTanm B COOTBETC-
TBUE C LleVICTBerLLlVIM 3aKOHOAATEeNbCTBOM.

OBouyepesatenbHas MawwmHa C56 04YeHb MpakTUYHA, 3HAYUTENbHO COKpallaeT BpeMs
06paboTku NpoaykToB. He npesHasHaueHa Ans Hapeskn NPOLyKTOB KyOGUKOM.

EEE | Indispensable in every kitchen, designed to cut, slice, to make sticks, to shred,
to mince or to grind a big product selection as: greens, fruits, vegetables, bread,
cheese, chocolate, dried fruit etc.

It is constructed in steel with a stainless steel mouth, handle and working bowl and
it responds to the requirements requested by the European Directives. It is very
practical and has short working time. This model cannot realize cubes.

cpemmﬁ YPOBEHb LWYMHOCTH

oaHogasHbli 230V 50Hz
single-phase installed power
BEC HETTO

net weight

noisiness medium standard
BHELHME pasmepbl
pa3mepbl yNoKoBKM
package dimensions

MOJEJIb
MODEL

>

&
3
m%
3
LS

A 310 A 320
<70dB (A) B 630 B 660
C 465 C 570
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C€ MalluHa Ang Hape3Ku Mouapennsbl

Tl n3 Hep>kaBewLlen cTanm

|

cheese choppers

INPD 16x16x8

-

Paspa6oTaHa crneunanbHo ANs Hape3Ku cbipa Mouapenna Ky6ukom. Mossonser |
NoslyYnTb ONTUManbHbIKA pe3ynbTaTt NpuU Hape3Ke TaKoro MArKoro U AesIMKaTHoro
: INPD 12x12x8 npoaykTa.

: MalumHa, B COOTBETCTBMM C OOWMMW W OTPACNEBLIMU MONOXEHNUAMU O TUTMEHE,
MONHOCTBIO pasbupaeTtcd Ans obnerveHns ynctkn. Kpbiwka u pa3bopHbie vacTu
MaLUMHbI MOTYT 6bITb 06pab0TaHbl B MOCYA0MOEYHbIX MallinHax. MalumHa Ans Hapesku
Tl BbINOMHEHA WCKNOUNTENBHO M3 Hepxasetowwen ctanu AISI 304 co cneumanbHoW
9/1eKTPOMOJIMPOBKON, KOTOpast MnpensTcTByeT kopposuu. [lpoussopntensHocTs Tl
Bapbupyetcsa ot 120 no 190 kr/yac.

INPD 10x10x8

em 2

Designed and realized to cube mozzarella, it maintains the worked product particu- | EE
larly soft with an optimal cooking result.

Constructed respecting all the general and specific hygienic laws; it is completely

INPD 8x8x8 dismountable for a simple cleaning; the lid and the dismountable accessories can

R be cleaned even in the dishwasher. All the “TI” INOX mozzarella cutters are realized

-ll;':.__ in stainless steel Aisi 304 with a patented treatment of electro polishing, which as-

R T sures the compliance to the normative related to the contact with food and a very

d_;;? high resistance against corrosion. All the machines are equipped by a mighty and

PZ7 silent motor reducer. The hourly production of the “TI” Mozzarella Cutter to cube

varies from Kg. 120 - 190.

i

HOX NS Hape3kun Kybukom P8
knife for cubing P8
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ANIeKTpnyeckas nevb ans nuuLbl

TexXHonorua noAroToBKU oBoOLLEeN C€

processing of vegetable preparation

[uckn ana Hapesku.
Slicing discs.

[vcku Ana Hape3Ku. AMCK C perynupyemoii TonWmMHOW Hape3ku oT 1 Ao 8 MM.
Slicing discs. BbinonHeH NOMHOCTLIO U3 Hep)KaBetowen cTanu.

Slicing disc with an adjustable thickness from 1 to 8 mm.
Completely in stainless steel.

68
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C€ TexXHonorua noaroToBKU oBoOLLEN

processing of vegetable preparation

[ucku ans Hape3Ku CONOMKOW. [ncku ans Hape3Kn conoMKoii (Kpome moaenu osolyepe3sku C56).
Stick cutting discs. Stick cutting discs (exept for C56 vegetable preparation machine).

[vcku - Tepku. [ckn ans Hape3kn Kybukom (Kpome Mofenu osoliepesku C56).
Shredding-gratin discs. Cube cutting discs (exept for C56 vegetable preparation machine).

EMKoCTb Ans AUCKOB.
Disk holding rack.

69
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KyTTep magnum

L16 » L20

cutter magnum
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C€

KyTTep magnum

L16 » L20

cutter magnum

CneuuanbHo pa3paboTaHbl Ans 60/bWMX KYXOHb, KOHAUTEPCKUX, Kache-MopoXxe-
HbIX, CynepMapKeToB U TeX NPeAnpuATHiA, rAe HYXHa TWaTenbHas U akKkypaTHas
o6paboTka 60nbWOro KonuvyecTsa NPOAYKTOB.

OueHb NpakTUyHbl U yA06HbI B kcnnyaTaumn. CnoxHas cuctema ynpasieHns ¢ MAKpPO-
MPOLIECCOPOM MO3BONISIET BbIMOMHATL Pa3/nYHblE BUALI 00pPAbOTKK, U B TO e BPeMS,
OTCNeXuUBaeT TemnepaTtypy NpoaykTa, BbIBOAS 3HAYEHUE Ha aucrnen. [pn nosbIleHn
TemnepaTypbl NPOAYKTa Bbllle AonycTUMOW, obpaboTka npekpaliaetcs. KomnakTHble
pa3Mepbl MO3BONSAKOT NMOCTABUTL MALUMHY HA O0ObIYHbIA KYXOHHbLIN CTOM, cucTeMa on-
POKMAbIBAHNS 00NeryaeT BbIrpy3Ky NPOAYKTa M YUCTKY KyTTepa. Yawa pacnonoxeHa
OTAeNbHO OT ABuratens KyTTepa, 4To NpefoTBpallaeT nepefady Tenna npoaykTy BO
Bpems 06paboTku. KyTTep ocHalleH UWpoBbIM TaMEPOM AN YCTaHOBKU BPEMEHM
06paboTku. MalumHa NOSHOCTHIO BbINOSIHEHA M3 Hepxkasetowei ctanu. [1se ckopocTu
o6pabotku: 1400/2800 06/MuH. BTOopas CKOpOCTb aBTOMATUYECKM 3aMyCKAETCH TOMBKO C
nepBoit CKOPOCTW. KyTTep 060pyaoBaH YCTPOUCTBAMU TEMMNOBOW 3aLUMTbI HA KaXX oW U3
ckopocTeit. OCHaLLEeH MEXaHUYECKOW KHOMKOW ANS AOBEAEHWUS Yalln B HY>KHOE NONOXe-
Hue. KyTTep umeeT YHKUMIO LMKANYHOW paboTbl AN YYBCTBUTEMbHbIX K MOBbILLEHMIO
TemnepaTypbl NPOAYKTOB.

It is specially studied for professional kitchens, confectioneries, ice-cream shops,
food-workshops and wherever it is necessary a working of big quantities of product
with the utmost care and precision. Extremely practical and easy to use.

A sophisticated control system with micro-processor allows the execution of the
most complicated workings, checking at the same time, on the special display,
the temperature of food, eventually also stopping the workings at the programmed
temperature.

The reduced dimensions allow to place the machine on a normal working-table of
the kitchen, the system of overturn facilitates the clearing out of the bowl and a
better cleaning. The bowl is placed separately from motor to avoid transmissions
of heat to the product. Digital timer to set out working-time. Entirely realized in
stainless steel Aisi 304. Second speed: automatic start always from first speed.
Electronic control system with micro-processor.

Thermal protection and temperature control devices of worked product. Two working
speeds 1400/2800 rpm. Thermal protection devices separated on the two motor
speeds. Manual pushbutton for little finishing retouching. Particular cycling function

of few seconds which can be programmed to work heat-sensitive products.

/1

KyTTep magnum



[
N international

KyTTep C€

PRATIC

cutter

Ha cTp. 76-77 Bce BO3MOXHble HacafKu u npoLecchl,
KOTOpble MOXHO OCYLEeCTBNATH € 3TON cutter.

On pages 76-77 all the processes
that can be made with this cutter.
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q: KyTTép

PRATIC

cutter

JIETKOCTb U BE3OMACHOCTb. KyTTepbl cepuu PRACTIC 6binu cneumanbHo pas-
paboTaHbl Ans yaoBNEeTBOPEHUS BCe Bo3pacTalowmx notpebHocTei npogeccuo-
HanbHbIX Nonb3oBaTenei. YAo6HbI B 9KCnnyaTauum, Nerko CnpaBsATCsA C LefbIM
psAoM onepauuii Ha KyXHe: roMoreHu3sauus, apobneHue, samewmBaHue, Hape3ka,
n3MenbyeHue.
B cooTBeTCTBME C CaMbIMX CTPOrMMK LUPEKTUBAMK Mo 6e30macHoCTH, KyTTep 06opy-
[ RAAKMIE HOX [INS M3MENIbYEHNS - CTAHAAPTHbI [0BaH CUCTEMOI yNpaBiieHUs Npu HU3KOM HanpsikeHun (24 B), mexaHnveckumu Top-
(B CTaHAAPTHOM KOMMTIEKTe) MO3HbIMU HaKnaZkamu, akTUBMPYEMbIMU MPU OTKPLITUW Yallu, U MUKponepekyaTe-
Cutting blade (standard equipment) neM Ha Kpbllwke. B co0TBETCTBUM C 06LUMMU 1 OTPACNIEBLIMM 3aKOHAMW MO TUrUeHe, ANst
NPOW3BOLCTBA KYTTEPOB UCMOJb3YETCA UCKIIIOUUTENBHO HepXXaBetoLas cTasb, KpblLka
yalm chenana u3 nonukap6oHara, 6e30macHoro Ans nuLeBbix NpoaykToB. Bnaropa-
psi ABUraTento C BbICOKOW MPOU3BOAUTENBHOCTHIO, MPW MOMOLLUW 3MEKTPOHUKA MOXHO
perynupoBatb CKOpPOCTb BpatleHus oT 900 go 2200 06/MuH (9 BO3MOXHBIX MO3ULIWNA)
B 3aBMCMMOCTM OT BMAa onepauuv u npoaykta. Yawa kytrepa PRACTIC otcTouT oT
6noka ynpaefieHus u BuUratens MalluHbl, BCNEACTBUE Yero NpoAyKT npu 06paboTke
He HarpesaeTcs.

3y6uaTblii HOX ANst U3MeNbYeHns (Mo 3akasy)

Toothed blade (optional) SIMPLICITY AND SAFETY. Our Cutters PRATIC have been manufactured in order

to satisfy ever-increasing demands of the professional user. With their easiness in
use, they are able to do all the necessary works in kitchen: homogenizing, crum-
bling, kneading, cutting and mincing.
The respect of all the most severe laws on security is granted by 24 Volt low-tension
controls, a mechanical brake lining, which is activated by the releasing lever of the
bowl lid and a safety micro-switch on the lid. Respecting all the general and specific
hygienic laws, for the manufacturing of our cutters we use only stainless steel for
bowl, tools and body. The lid is made of polycarbonate for food use.
[lbpHaTbI HOX AT BIGVBAHHA M NEPEMELIMBaHNS Having a special motor of high performance, the electronics allow to adjust the
(no 3axasy) rotation speed among 9 different positions from 900 to 2200 rpm in order to use
the best speed for every work and every product. The bowl of the cutter “Pratic” is
spaced out of the body of the machine and as a result of the motor, in order to keep
the product at a room temperature.

Pierced blade (optional)
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KyTTepbl Ce
COMPACT L3 « IDEAL L5 « PROFESSIONAL L8

cutter

Ha cTp. 76-77 Bce BO3MOXHble HacaAKu U npoLiecchl,
KOTOpble MOXXHO OCYLEeCTBAATHL € 3TOiA cutter.

On pages 76-77 all the processes
that can be made with this cutter.

mm | JIETKOCTb U BE3OMACHOCTb. KytTepsl cepun ROBOT 6b1in cneuuanbHo pas-
paboTaHbl Ans npodeccMoHanbHbIX Nonb3oBaTteneil. YA0OHLI B 3KcnnyaTauuu,
nerko cnpasATcs C LenbiM psAAOM onepauuii Ha KyxHe: roMoreHusauus, appobne-
Hve, 3aMelluBaHmne, HapesKa, u3MenbyeHue.

B cooTBeTCTBME C CaMbiMK CTPOrMMM AMPEKTMBAMU NO 6e30MacHOCTH, KyTTep obopy-
[OBaH CUCTEMOVi yNpaBieHns Npu HU3KOM HanpsXeHnn (24B), MexaHnyeckuMn TopMo3-
HbIMU HakNafKamu, akTUBMPYEMbIMU MPU OTKPLITUM Yalln, N MUKPOMepekoyaTeneM Ha [napkui HOX ANst U3MeNbYeHus - CTaHAAPTHBIN
KPbILLKE. B COOTBETCTBMM C 06LMMM 1 OTPACTEBbLIMM 3aKOHAMM MO TUTUEHe, ANIst MPOU3- (B cTaHAAPTHOM KOMMNIEKTe)
BOJICTBA KYTTEPOB MCMOJb3YETCS UCKMIOUYUTENBHO HEPXKABEIOLLAS CTallb, KPbILLKA YaLlik Cutting blade (standard equipment)
cnenada n3 nonukapboHarta, 6€30MacHoro Ans nuiesbix NpoaykTos. Camble KOMNAKT-
Hble KYTTEpbl.

Mutanue: ogHodasHoe 230 BonbT, TpexcasHoe 230/400 BonbT unm TpexdpasHoe 230/400
C 2 CKOPOCTAMM.

Eld | SIMPLICITY AND SAFETY. Our Cutters of the ROBOT line have been manufac-
tured in order to satisfy ever-increasing demands of the professional user. With 3y64aTblil HOX ANs U3MeNbHeHNs (Mo 3aKasy)
their easiness in use, they are able to do all the necessary works in kitchen: ho- Toothed blade (optional)
mogenizing, crumbling, kneading, cutting and mincing.

The respect of all the most severe laws on security is granted by 24 Volt low-ten-
sion controls, a mechanical brake lining, which is activated by the releasing lever
of the bowl lid and a safety micro-switch on the lid. Respecting all the general and
specific hygienic laws, for the manufacturing of our cutters we use only stainless
steel for bowl, tools and body. The lid is made of polycarbonate for food use. Power
supply single phase 230 Volt, three-phase 230/400 Volt or three-phase 230/400
2 speeds motor.

[OblpuaTbiii HOX AN B36MBaHWS U NEpEMELLMBAHUS
(no 3akasy)

Pierced blade (optional)
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C€ KOMOUHMpPOBaHHas MalLUWHA
CTV

food processor Lb
+ vegetable preparation machine

- o

OsolyepesarenbHas MawmHa: Hesamennva Ha ntoboi KyxHe, paspabotaHa Ans Hapesky | il
pa3nMyHbIX MPOLYKTOB: 3€NEHH, OBOLLEH, (PYKTOB, Cbipa, Xneba, LWoKonaza, CyxopyKToB 1
T 4. MawwHa ocyliecTsnseT Hapesky B BUAE CNancos, Kybuka, Conomku, Tepku. M3rotosnexHa
13 HepXKaBeroLLel CTanm M CreunanbHoro cnnasa B COOTBETCTBUE C AENCTBYHOLMM 3aKOHOAA-
TEeNbCTBOM. OBomepesaTeanaﬂ MalllMHa O4YeHb NPaKkTU4Ha, 3HAYNTENbHO COKpaLlaeT Bpems
06paboTku npofykToB. KyTTep: XapaktepnsyeTcs MakcuManbHO NpoCTOTOM B MCMONb30Ba-
HUW, MOXET COBepLUaTh BCe HEOOXOANMbIE ONepaLmi Ha KyXHe: roMOreHn3npoBaTh, Apo6UTb,
3amelnBaTh, Hape3aTtb, U3Menb4aTb. B cooTBeTCTBME C CaMbIMK CTpOruMn oupexkTusamu no
6e30nacHoCTH, KyTTep 060PYA0BaH CHCTEMOW YNPABNIEHNs MPU HU3KOM HaNpskeHnn(24B), me-
XaHU4EeCKUMWU TOPMO3HbIMK HakKnaakamu, akTuBUPyeMbIMU NPU OTKPbITUW Yalln, U MUKpone-
peknyaTesieM Ha KpbILLKe. B cootBeTCTBUM C 06LL|VIMVI 1 0TpacsieBbIMU 3aKOHaMU Mo rurueHe,
INA Npou3BOACTBA KYTTEPOB MCNOJIb3YeTCA UCKNHOUNTENbHO HepXXasBerwaa cTalb, KpblllKa
yawm caenaHa u3 nonvkapboHata, 6e30NacHoro Ans NULLEBbIX MPOAYKTOB.

Vegetable preparation part: indispensable in every kitchen, designed to cut, slice, cube, to make | EJH
sticks, to shred, to mince or to grind a big product selection as: greens, fruits, vegetables, bread,
cheese, chocolate, dried fruit etc. It is constructed in stainless steel and a special league and it re-
sponds to the requirements requested by the European Directives. It is very practical and reduces
considerably the working time. Cutter part: characterized by the maximal simplicity in use, it is able
to do all the necessary duties in kitchen: homogenizing, crumbling, kneading, cutting and mincing.
The respect of all the most severe laws on security is granted by 24 Volt low-tension controls, a
mechanical brake lining, which is activated by the releasing lever of the bow! lid and a safety micro-
switch on the lid. Respecting all the general and specific hygienic laws, for the manufacturing of
our cutters we use only stainless steel for bowl, tools and body. The lid is made of polycarbonate.
or food use. For the uses consult the product data of the vegetable preparation machine cuoco jet
e and of the cutter robot.
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TEXHONOrNA Hape3kun

[
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TEXHONOIrMsa Hape3K! e

processing of cutter

Tomar: 60 cek. Miope: 5 cek.

Tomato purée: 60 sec. Vegetables purée: 5 sec.

Mouuapenna ans nuuubi: 10 cex. LLlokonap: 60 cek.

Mozzarella for pizza: 10 sec. Chocolate: 60 sec.

MaiioHe3: 130 cek.

Mayonnaise: 130 sec.
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Ce€ TEXHOJIOIM'MA Hape3KU

processing of cutter

MeTpyluka, YeCHOK, NyK,
M3MenbYeHHbI KpacHbIN

MaHupoBouHble cyxapu: 60 cek. nepew; 15 cex.

Breadcrumbs: 60 sec. . )
Chopped parsley, garlic, onion,

chilly pepper: 15 sec.

Msrkoe TeCTO ANs NUPOMXHBIX: K.
M3menbyeHHoe Msico Ans pary: 10 cek. 08 TecTo A po 60ce

Minced meat for ragout: 10 sec. Saft dough for cakes: 60 sec.

N3menbyeHHble cyxodpyKThbl: 20 CeK.

Chopped dried fruit: 20 sec.

TEXHONOrna Hape3kun
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NneHTo4YHas nuna Ans Kocteun C€
1400 n3 Hep)xaBeroLlen cTanu

bone bandsaw

mm | MawuHa paspaboTaHa AN UCMONb30BaHUS B MSACHbIX W PbIGHbIX Lexax
pecTopaHoB, CTONOBbIX, cynepmapkeToB. W3rotoBneHa Ans nonb3oBaHUs B
MSICHBIX, pecTopaHax, CTON0BbIX, 06paboTK1 MOPOXEHO pbiGbl U T.A.

B cooTBETCTBUM C €BPONENHCKIM 3aKOHOAATENbCTBOM O FUrMeHe v NPou3BOACTBe, UMeeT
MpOoYHyt0 paboyyto MOBEPXHOCTb U3 HEPXKABEIOLLEH CTanu, PerynmpyemMoe HaTsixkHoe
yCTPOCTBO ANsi NE3BUIA M BCTPOEHHOE AENUTENIbHOE YCTPOMCTBO ANSi PE3KM MPOAyKTa
Ha nopLmu.

Ele | Completely realized in stainless steel, this machine has been planned for butcher’s
shops, restaurants, canteens, frozen fish working, etc.
In conformity with European hygienic and products laws, it has a solid working

table in stainless steel, adjustable blade tensioner and portion setter for cuts in-
corporated.
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C€ KapTogeneyncTka
P5 ¢ P10 » P18

potato peeler

MawmuHa, CKOHCTpYyUpoBaHHasa U Npou3BeeHHas ANA OYMCTKU KapTodens U Mop- |
KoBW. BbinonHeHa NofHOCTbLIO U3 Hep)KaBetoweit cTanu. BepxHaAs KpbilwKa U3 npo-
3payHoro nuweBoro nosukap6oHara.

MalumHa cooTBETCTBYET CambiM CTPOrMM CTaHAapTaMm, OCHalleHa 2 MUKpOnepekoya-
Tensamu 6e30MacHOCTM — Ha BEpXHen Kpbilwke M Ha Bbixode. OcHalleHa KHOMKOW Bbl-
6pacbiBaHns NpopykTa, Tanmepom oT 0 40 4 MUHYT, aBTOMATUYECKMM NOABOLOM CTPYM
BOAbI AN yAaneHus 0CcTaTkoB KoXypbl. OCHALleHa CbeMHbIM abpasuBHbIM AUCKOM K
CTEHAOM W3 OKPALIEHHOrO MeTanna B CTaHAApPTHOW KOMMeKTauun (TONMbKO AJNis Mo-
nenen P10, P18 n P25). Mogenb P5 ans HenocTosHHOTO Mcnonb3osanus. B kayecTse
OMUMM MOXHO 3aKa3aTb CTEHA, BbIMNOMHEHHbIN U3 HEPXXABEILEn CTanm ¢ PULTPOM W
ALUMKOM AN c6opa 04UNUCTOK.

Kacceta unsrpa
cartridge filter

Planned and realized machine to peel potatoes and carrots. The structure is en- | E[E
tirely realized in stainless steel. The upper lid is in transparent food-safe polycar-
bonate.
The machine applies to the strongest product laws, it is equipped by security micro
abpaausHbie nnacturbl  SWitches on the upper lid and on the outlet. Provided with a product ejector but-
abrasive plate for potatoes ton, a O-4 minutes timer, automatic water jet to help the elimination of the peel
residues. It is supplied with an extractable abrasive plate and a painted metal stand
as a standard (only the models P10, P18 and P25). The model P5 is for counter
use. It is possible to require as an optional accessory the stainless steel stand which
contains also a drawer and a filter.
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MalluHa Ana nacTbl C€
MPF 1,5 ¢ MPF 2,5 « MPF 4 « MPF 8

pasta machine

mm | OTa MawuHa noaxoAuT Aaxke ANA AWYHOI nacTbl pasnnyHbix opM. Kopnyc nok-

PLIT KPacKoii, yCTOMYMBOIA K MeXaHUYEeCKUM MOBPEeXAEHUAM, eMKOCTb ANs 3aMe- L 1
€a ¥ MeCWJIbHbIN OpraH BbINOMHEHbI U3 HePXKaBeloLlei CTanu, MaTpuLbl U3 cnnasa
6poH3bi/natyHu. OcHalweHa 2 MMKponepekntoyaTensammu 6esonacHocTu, pacnono-
YXEHHbIMM Ha KpbllKe MecunbHOW eMkocT. Mopgenu MPF4 u MPF8 ctaHaapTHO
MAYT C OXNaXKAeHMeM 30Hbl IKCTPYAUPOBaHUS.

OnumnoHanbHO: aNeKTPUHECKuiA HOX Ans Hapesku nacTtel ans MFP2,5 (ans MFP4 n MFP8 = J—
— CTaH4apTHO) u cTeHy (ans MFP8 — ctanpapTHO). stand
Akceccyapbl: MaTpuubl U3 cniaBa 6pOH3bI/MAaTyHN Pa3nyHbIX POPM. - -

ElE | Pasta machine even for egg pasta in different shapes. Structure coated by a
scratchproof paint, stainless steel bowl and kneader, brass/bronze alloy blade.
Equipped with a micro switch on the bowl lid. The versions MPF4 and MPF8 are
standard with expulsion area cooling.

Optional: electronic pasta cutter for MPF2,5 (standard on MPF4 and on MPF8) and
stand (standard on MPF8).

Accessories: brass/bronze alloy nozzles in different shapes.

HoX MPF
knife MPF
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Ce€ MadlluHa Angd nacThl

MPF 1,5 ¢« MPF 2,5 ¢« MPF 4 « MPF 8

pasta machine

MalluHa anga nactbl

3l
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TEXHOJ1I0rmd MaKapOHHbIe MALLUUHbI Ce€

processing of pasta machine

FETTUMNE PRETA SFOGLIA CANMELIONE BG0U SEMZA FOR
£ o ==

e = S i C Y
= = ) (L
e _ MPENS MPF/2,5 MPF/4 MPF/8
CASERECCE a5 mm 55 mem 55 mim Gaf mim
FUrsLL &9 mm F9mm BImm B5mm
PAPPARDELLE Tomm 16 mm 16 mam 16mm
GHOCCHI @12 mm @12 mm 812 mm 812 mm
BUCATIN @4 mm 4 mm 04 mm @ 4imm
MACTHERDHY B85 mm P85 mm PESmm PESmm
CAPELLI DrANGELD # 1 mm @1 mm 21 mm B1mm

: SPAGHETTI B2 mm @2 mm B 2mm #2mm

5

jﬁ; SPAGHETT) ALLA CHITARRA 2] e 20 mem &l mm 3 mm

:g TAGLIOLIKI Imm Jmm Jmm Imm

% FETTUCCINE Imm Jmm 3 mmn Bmm

‘;“ PASTA SFOGLIA 135 mm 155 mm 155 mm 205 men

§ CARNELLONE PER RIPIEND @25 mm @25 mm 2 25 mm 30 mm

% EROLI &3 mm a3 mm 2 3mm 2 3 mm
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C€ aneKTpuyeckue hpuUTIOPHULIbI
F4 o F4+4 o FS » F8+8 » FOV e F9+9V

electric fryers

BbinonHeHbl NOAHOCTbIO U3 HepXKaBelowen ctanu. EMKocTb Ans macna uMeeT | mm
3aKpyrneHHble yrnbl U ABNSETCA CbeMHOW ANsA obneryeHns unctku. Tepmoctat
nossosiseT perynuposaTb TemnepaTypy oT 0 go 190°C, uMeeT namnouky-
MHAMKaTOp paboThl.

MmeeTcs xonogHas 30Ha. Kop3nHbI 13 HEPXKaBEKOLLENR CTanm, ¢ KPOYKOM LS CTEKAHMS
macna. ApMnpoBaHHoe conpoTusnenue. MogbeMHas ronosa. B mofensx Ha 2 emkocT,
Kaxaasa n3 HUX MOXeT beHKLlIAOHVIpOBaTb He3aBUCUMO.

Completely in stainless steel. Oil bowl with rounded sharps, removable for an easy | EIE
cleaning. Thermostat —switch from 0°-190°, with a light.

Cold area for settling. Basket in stainless steel net, with a hook for the oil drip.
Armoured resistance. Removable head. On the models with two tanks, there exists
the possibility to function independently one from the other.
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w °C mm %}B mm %% kg
A 185 A 260
F4 2000 da0a190 230V/1/N/PE B 410 B 490 4
€ 300 c325
A 370 A 425
F4+4 2000+ 2000 da0a190 230V/1/N/PE B 410 B 480 7
C 300 C 360 _
a
A 275 A 370 =
F8 3250 da0a190 230V/1/N/PE B 410 B 520 6 &
€ 300 C 360 g—
A 550 A 590 g
F8+8 3250+3250 da 0 a 190 230V/1/N/PE B 410 B 480 12 Q
C 300 C 360 or
(]
400V/AC3/N/PE A 275 A 330 S
Fov 3250 da 0a 190 B 470 B 600 6,5 S
230V/AC1/N/PE C 340 C 400 @
=
400V/AC3/N/PE A 550 A 620 ==
F9+9V 3250+3250 da 0a 190 B 470 B 600 13 X
230V/AC1/N/PE C 340 C 400 &
™
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GAM International s.r.I.

47813 BELLARIA - IGEA MARINA (RN) - ITALY
Via Filzi, 28/30 e Zona artigianale

tel. (+39) 0541 332322 - (+39) 0541 332343

fax (+39) 0541 332350 - (+39) 0541 332348

www.gaminternational.it

C Lenbto ynyYlleHnst Ka4ecTBa 1 COBEPLUEHCTBOBAHMS KOMNAHWs OCTABSIET 3a C060 NPaB0o BHECEHUS N3MEHEHHMIl
B 000pyLOBaHue 6e3 NpefBapUTENbHOTO YBEAOMIIEHMS.

[Mo3TOMy AaHHbIN JOKYMEHT HE MOXET ObITb MCMOb30BaH B KAYECTBE KOHTPAKTA C TPETbEN CTOPOHOM.

To improve the quality and the performance of the items,
the company expressly reserves the right to modify specifications, cliché,

performance without notice. Therefore this document cannot be used as a contract towards third party.
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