PIZZA
PROFESSIONAL
EQUIPMENT
CATALOGUE 2023/2024



|
prismafood.com

lilm -

ln i)

| T ¥

-

e




ITALIAN
EXCELLENCE
FOR PIZZA

PROFESSIONALS
ECCELLENZA ITALIANA
PER | PROFESSIONIST!
DELLA PIZZA

All Prismafood products are manufactured in our
plants in Valvasone in the Province of Pordenone.
Technology, know-how and great passion combined
with years of experience in management have enabled
us to develop rapidly and become increasingly active
in international markets. We guarantee our customers
long-lasting quality, a wide range of products and

a high-level service.

| prodotti Prismafood sono realizzati in Italia presso

i nostri stabilimenti di Valvasone in provincia di Pordenone.
Tecnologia, competenza e grande passione insieme

alla pluridecennale esperienza maturata dal management,
ci hanno consentito un rapido sviluppo e una crescente
presenza nei mercati internazionali.

Alla clientela, garantiamo qualita costante nel tempo,
completezza di assortimento e un elevato livello di servizio.



THE PRISMAFOOD

QUALITY SYSTEM
IL SISTEMA QUALITA
PRISMAFOOD

Prismafood Quality System has been representing

for many years a guarantee to the clients. In addition

to certifications and continuous controls, early at the
design stage we develop solutions to ensure the reliability
of our products. Each operator is constantly trained

to carry out product checks. Prismafood is in charge of the
entire production process and each and every component
is managed directly. For all these reasons, Prismafood is
proud to label its products “Made in Italy-Think Quality”.

Il Sistema Qualita Prismafood rappresenta da anni una garanzia
per la sua clientela. Oltre alle certificazioni e ai continui controlli,
gia in fase di progettazione vengono sviluppate soluzioni

atte a rendere le macchine affidabili nel tempo per

una soddisfazione di lunga durata. Ogni operatore viene
continuamente aggiornato al fine di attuare costanti verifiche

sul prodotto. Ogni componente & gestito direttamente essendo
Prismafood titolare di tutto il processo produttivo.

Per tutte queste ragioni Prismafood firma i suoi prodotti

con il marchio “Made in Italy-Think Quality”.



A COMPLETE
ASSORTMENT

FOR EVERY NEED
UN ASSORTIMENTO
COMPLETO

PER OGNI ESIGENZA

Discover all Prismafood solutions designed to meet
the actual needs of pizza professionals.

Scopri le soluzioni Prismafood pensate per rispondere
alle reali esigenze dei professionisti della pizza.

Entdecken Sie die Lésungen von Prismafood, die auf die

tatséchlichen BedUrfnisse der Pizzaprofis zugeschnitten sind.

Découvrez les solutions Prismafood congues pour répondre
aux besoins réels des professionnels de la pizza.

Descubre las soluciones Prismafood destinadas a responder
a las necesidades reales de los profesionales de la pizza.

OtkponTte ansa cebs pewleHns Prismafood, pa3paboTaHHble
0115 YAOBETBOPEHUS PeasibHbIX MOTPEOHOCTEN CNELMancToB
Mo NMPUrOTOBAEHNIO MALILbI.
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SMALL BASIC

Ly ELECTRIC OVENS Mo

_ WORKING

CHAMBERS MAX = TEMPERATURE

7-2 CAMERE 450°(§y TEMPERATURA
D'ESERCIZIO

[—)

SMALL, RELIABLE

AND POWERFUL
PICCOLI, AFFIDABILI
E POTENTI

@ prismafood.com

Heating all kinds of food, without taking up

too much space in your workplace, is easy thanks

to Prismafood Small Basic ovens.

Small, reliable, and powerful, they are perfect for bars
and restaurants offering their customers delicacies
for a quick meal with perfect cooking every time.
Easy to use and with optimised energy consumption.

Riscaldare ogni tipo di pietanza, senza occupare troppo
spazio nel tuo ambiente di lavoro, € possibile grazie

ai forni Prismafood Small Basic.

Piccoali, affidabili e potenti, sono adatti per Bar e Ristori

che offrono ai propri clienti specialita da gustare in un break
per un pasto veloce con cotture sempre perfette.

Di facile utilizzo e dai consumi energetici ottimizzati.



X

Stainless steel front Fagade en acier inoxydable

Frontale in acciaio inox Frente de acero inoxidable

Front aus rostfreiem Stahl Mepenss naHenb

113 HepXaBeloLLgi cTanm
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DESIGNED FOR

Bars and food courts
Bar e piccoli ristori

o) Easy touse
% Facile da utilizzare
Einfach im Gebrauch
Simple & utiliser
Simplicidad de uso

TpocToTa npuMeHeHVs

y¢
f~

Compact design
Design compatto
Kompaktes Design
Design compact
Disefio compacto

KomnaxTHbIlt avaaiH

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

[pensapuTeNsHO OKpaLLeHHbIi
KOpMYC 13 NMCTOBOrO MeTasna

Mit den Ofen Small Basic von Prismafood kdnnen

Sie alle Arten von Lebensmitteln erwarmen, ohne viel Platz
in lhrer Arbeitsumgebung zu beanspruchen. Sie sind klein,
zuverlassig und leistungsstark und eignen sich fur Bars
und Restaurants, die ihren Kunden schnell zu verzehrende,
perfekt zubereitete Mahlzeiten anbieten wollen.

Einfach zu bedienen, mit optimiertem Energieverbrauch.

Réchauffer toutes sortes d'aliments, sans occuper trop

de place dans votre espace de travalil, est facile grace

aux fours Small Basic de Prismafood.

Petits, fiables et puissants, ils conviennent aux bars et aux
restaurants qui proposent a leurs clients des spécialités
pour un repas rapide avec des cuissons parfaites a chaque
fois. Facile a utiliser et avec une consommation d'énergie
optimisée.

Calentar todo tipo de alimentos, sin ocupar demasiado
espacio en su lugar de trabajo, es posible gracias

a los hornos Small Basic de Prismafood. Pequefios, fiables
y potentes, son adecuados para bares y restaurantes que
ofrecen a sus clientes especialidades para una comida
rapida con una coccion perfecta en cada momento.
Simplicidad de uso y consumo energético optimizado.

Pagorpes NtobbIx MPOAYKTOB, HE 3aHMMasi MHOMO MecTa
Ha paboyeM MeCTe, BO3MOXKeH Hiarofaps nevam
Prismafood Small Basic. Hebonblume, HaaexHble

N MOLLIHbIE, OHV MOAXOAAT A9 6APOB 1 PECTOPAHOB,
KOTOpble MpeaiaratoT CBOUM KIIMeHTaM (UPMEHHbIE
603, YTobb! B NepepbIBe ObICTPO NEPEKYCUTb W KaKAbIN
pa3 roToBUTb MaeasnbHO. MpocToTa B MCMob30BaHAN U
ONTUMU3ALVISI SHEPronoTREDIEHNS.
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SMALL BASIC OVENS

Available with two, Disponible dans les
three, four or six versions a deus, trois,
thermostats quatre ou Six thermostats
Disponibile nelle versioni Disponible en las

a due, tre, quattro o sei versiones con dos, tres,
termostati cuatro o seis termostatos

Erhéltlich in Versionen mit [LlocTynHs! BEpCI € ABYMS,
zwei, drei, vier oder sechs TPEMS, YETbIPLMS UK
Thermostaten LIECTbIO TepMOCTATaMM

With sheathed heating Résistances cuirassées
@ elements
Resistencias acorazadas
Resistenze corazzate \
ApMMPOBaHHbIE
Gepanzerte Widerstande HarpeBare/bHble
ANEMEHTbI

Working temperature up Température opérationnelle

to 320 or 450 degrees jusqu'a 320 ou 450 degrés
Temperatura di esercizio fino  Temperatura operacional
a 320 0 450 gradi hasta 320 0 450 grados
Betriebstemperatur bis zu Pab6oyas Temneparypa ao 320
320 oder 450 Grad 1 450 rpagycos
Refractory stone hob Plaque de cuisson
. en pierre réfractaire
Piano di cottura
in pietra refrattaria Superficie de coccién
de piedra refractaria
Backflache aus
feuerfestem Stein BapoyHas noBepxHOCTb
113 OTHEYNOPHOTO KaMHs!
Prismafood Small Basic: Italian reliability
for your professional kitchen. SIZE COMPARISON
CONFRONTO DIMENSIONI

Prismafood Small Basic: affidabilita italiana
per la tua cucina professionale.

TABLE TABLE
EANCO EANCO
Prlsme.alfoc?d Srne‘l'll Basic: Itahemsche ) BASIC 1/40 BASIC 1/40
Zuverlassigkeit fur Ihre professionelle Kuche. \hIE1'IéI;0 VETRO 2T
h127

Prismafood Small Basic: la fiabilité italienne
pour votre cuisine professionnelle.

Prismafood Small Basic: fiabilidad italiana

ara su cocina profesional. : o
p p .:ﬁ%‘ %’%‘

Prismafood Small Basic: ntanssHckas HaaexxHOCTb
0715 NPOPECCUOHATBHOM KyXHM.
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Isolation en laine
de roche évaporée

Rock wool insulation

Isolamento in lana
di roccia evaporata Aislamiento en lana
de roca evaporada
Isolierung aus verdampfter
Mineralwolle 113019V 13 BbICYLLEHHOM

MIHEPAIIEHO BaTbl

:l]]”ﬂ, SN3IAO HOH
S3IHOSSIOOV

SN3AO

D HOAIANOD

Internal lighting available
for constant baking
monitoring in models
with glass door

Disponibile illuminazione
interna per il monitoraggio
costante della cottura nei
modelli con anta a vetro

Innenbeleuchtung zur
standigen Uberwachung
des Brennvorgangs bei
den Modellen mit Glastir

Eclairage interne disponible
pour une surveillance
constante de la cuisson dans
les modeles a porte vitrée

lluminacion interna disponible
para la supervision constante
de la coccion en los modelos
con puerta de cristal

B Mopiensx co CTeKnsaHHbIMMA
[1BepLaMM MPEAYCMOTPEHa
BHYTPEHHSS NOACBETKA AN
MIOCTOSIHHOO KOHTPOA 38
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E-ANCO EANCO BASIC 1/50 BASIC 2/50 BASIC 2/50 BASIC 3/50 EANCO
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SMALL BASIC OVENS

e®

CSA/UL certification
available

Disponibile modello
certificato CSA/UL

T |

= ==t

[&:6F

mgggmg}%ﬂ BASIC 1/40 BASIC 1/40 BASIC 1/40 BASIC ALTO 1/40
VETRO VETRO 2T VETRO 2T
CHAMBERS °
CAMERE ﬂ32 " ! 1 ! 1
@; WORKING TEMPERATURE °C 50 - 320 50 - 320 50 - 320 50 - 320
= TEMPERATURA D’ESERCIZIO
4} POWER | POTENZA kW 1,6 1,6 1,6 1,6
TOP w 800x1 800x1 800x1 800x1
BOTTOM w 800x1 800x1 800x1 800x1
)
POWER SUPPLY volt 230 230 230 230
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 7,0 7,0 7,0 7,0
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x _ _ - -
ASSORBIMENTO TRIFASE phase
‘5= INTERNAL DIMENSIONS v em 41,0 41,0 41,0 41,0
&= DIMENSIONI INTERNE £po 36,0 36,0 36,0 36,0
P 9,0 9,0 9,0 18,0
&= EXTERNAL DIMENSIONS @w cm 61,5 61,5 61,5 61,5
1) DIMENSION! ESTERNE L 50.0 500 500 50.0
o 28,0 28,0 28,0 36,5
PACKING DIMENSIONS @W cm 67,0 67,0 67,0 67,0
@ DIMENSIONI IMBALLO L 60.0 60.0 60,0 60.0
(- 34,0 34,0 34,0 42,0
NET WEIGHT | PESO NETTO kg 21,0 21,0 21,0 29,0
GROSS WEIGHT | PESO LORDO kg 23,0 23,0 23,0 31,0
W~ INTERNAL LIGHT - o o .

-()- LUCE INTERNA

TIMER ] . - .
@ TIMER

REFRACTORY STONE HOB . . . .
2] PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional

14
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i 032/ " 2 2 2

prismafood

»pp solutions

BASIC 2/40
VETRO 4T

@; WORKING TEMPERATURE °c 50 - 320 50 - 320 50 - 320 50 - 320
= TEMPERATURA D'ESERCIZIO
g POWER | POTENZA KW 2.4 2.4 2.4 2.4
TOP w 800x2 800x2 800x2 800x2
BOTTOM w 800x1 800x1 800x2 800x2
J
POWER SUPPLY volt 230 230 230 230
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE  Amp x 10,4 10,4 13,9 13,9
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x - - , -
ASSORBIMENTO TRIFASE phase
‘5= INTERNAL DIMENSIONS Pw om 41,0 41,0 41,0 41,0
Z—V* DIMENSIONI INTERNE cpo 36,0 36,0 36,0 36,0
o+ 9,0 9,0 9,0 9,0
EXTERNAL DIMENSIONS W em 61,5 61,5 61,5 61,5
DIMENSIONI ESTERNE 5o 500 50.0 50.0 500
(" 43,0 43,0 43,0 43,0
PACKING DIMENSIONS Cpw em 67,0 67,0 67,0 67,0
@ DIMENSIONI IMBALLO 5o 600 60.0 60.0 60.0
oH 51,0 51,0 51,0 51,0
NET WEIGHT | PESO NETTO kg 33,0 32,0 33,0 33,0
GROSS WEIGHT | PESO LORDO kg 44,0 33,0 34,0 34,0
!~ INTERNAL LIGHT - o - o

S()~ LUCE INTERNA

TIMER . N _
) e

REFRACTORY STONE HOB ) . .
E PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional
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SMALL BASIC OVENS

-
OPTIMIZED FOR

3 W 20x60 | 1 baking tray 40x60cm
/ —| 1 teglia del formato 40x60cm

MECHANICAL
MECCRIe BASIC 1/50 2T B\;‘Es'i'lg(; /2§r0
CHAMBERS °
CAMERE ﬂ45 " ! 1
n°
"%0x60 TRAYS 40X60 o
255 TFGLIE 40X60 " = =
@5 WORKING TEMPERATURE °c 45 - 450 45 - 450
= TEMPERATURA D’ESERCIZIO
é} POWER | POTENZA kW 4,0 4,0
ToP w 2000x1 2000x1
BOTTOM w 2000x1 2000x1
J
POWER SUPPLY volt 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 17,4 17,4
ASSORBIMENTO MONOFASE phase
ELECTRICAL ABSORPTION THREE PHASE Amp x 8.7 87
@ ASSORBIMENTO TRIFASE phase ’ ’
= s Sy e =
= (po 50,0 50,0
P+ 12,0 12,0
= - 015
(P 69,0 69,0
o 36,0 36,0
PACKING DIMENSIONS Cpw em 97,0 97,0
DIMENSIONI IMBALLO o 770 770
(- 48,0 48,0
NET WEIGHT | PESO NETTO kg 48,0 48,0
GROSS WEIGHT | PESO LORDO kg 56,0 56,0
12V TRANSFORMER AND LAMP HOLDER o o
12v| TRASFORMATORE 12V E PORTALAMPADA
<! . INTERNAL LIGHT - o
~()- LUCE INTERNA
REFRACTORY STONE HOB . .

PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional

16
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e
OPTIMIZED FOR
r W2oreo] 1 baking tray 40x60cm
- / —| 1 teglia del formato 40x60cm

i
Il

mgggm&%‘“- BASIC 2/50 3T BASIC 2/50 BASIC 2/50
VETRO 3T VETRO 4T
CHAMBERS °
CAMERE 045 " 2 2 2 2
" +
%0x60 TRAYS 40X60 o
4niso TRAYS A0XEX n  — e w—  — e — e —  — e —
@; WORKING TEMPERATURE °C 45 - 450 45 - 450 45 - 450 45 - 450
¢ TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kW 6,0 6,0 8,0 8,0
TOP w 2000x2 2000x2 2000x2 2000x2
BOTTOM w 2000x1 2000x1 2000x2 2000x2
J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 21,6 21,6 34,8 34,8
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 8,7 8,7 17,4 17,4
ASSORBIMENTO TRIFASE phase
= uEmmess Do 20 20 €20 20
D 50,0 50,0 50,0 50,0
P+ 12,0 12,0 12,0 12,0
EXTERNAL DIMENSIONS Cpw om 91,5 91,5 91,5 91,5
L1/ DIMENSIONI ESTERNE e 690 69.0 69.0 69.0
o 58,0 53,0 62,5 62,5
PACKING DIMENSIONS @W cm 97,0 97,0 97,0 97,0
DIMENSIONI IMBALLO o 270 770 770 770
oH 65,0 65,0 75,0 75,0
NET WEIGHT | PESO NETTO kg 71,0 71,0 76,0 76,0
GROSS WEIGHT | PESO LORDO kg 80,0 80,0 85,0 85,0
12V TRANSFORMER AND LAMP HOLDER ) ) o )
TRASFORMATORE 12V E PORTALAMPADA
< '~ INTERNAL LIGHT . ) - )
-~ LUCE INTERNA
REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional
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SMALL BASIC OVENS

W —
== OPTIMIZED FOR
3 zoxe0] 1 baking tray 40x60cm
J —| 1 teglia del formato 40x60cm
: I _ . - - .

MECHANICAL
MECCANICO B‘ﬁss%lgoago
CHAMBERS °
CAMERE Q45 " 8 8
" +@+
%0x60 TRAYS 40X60 o + + + +
25, TEGLIE 40X60 B e =
&5 WORKING TEMPERATURE °c 45 - 450 45 - 450
= TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kw 12,0 12,0
TOP w 2000x3 2000x3
BOTTOM w 2000x3 2000x3
J
POWER SUPPLY volt 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE  Amp x 52,2 52,2
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 17,4 17,4
ASSORBIMENTO TRIFASE phase
= Nmmees Gy 62 oy
pH 12,0 12,0
DRSS Op e 910 i
(P 69,0 69,0
o 90,0 90,0
PAcklg% DIMENSI%NS W em 97,0 97,0
DIMENSIONI IMBALL 5o 77.0 77.0
(- 102,5 102,5
NET WEIGHT | PESO NETTO kg 114,0 114,0
GROSS WEIGHT | PESO LORDO kg 124,0 124,0
12V TRANSFORMER AND LAMP HOLDER o o
12v| TRASFORMATORE 12V E PORTALAMPADA
< 1.~ INTERNAL LIGHT - o
~() - LUCE INTERNA

REFRACTORY STONE HOB ) .
PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional
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OPTIMIZED FOR

) @ Rails for Gastronorm-GN pans
Guide per teglie Gastronorm-GN

@ SNIAO
OI4103 13

@ SN3AO SVO

33
23
MECHANICAL Qpn
e BASIC 2/50 PLUS E§
°B
CHAMBERS n° 2
CAMERE ﬂ45 %
PIZZE n°
PIZZE
o8
RAILS FOR GASTRONORM-GN PANS ° Integrated heat %
GUIDE PER TEGLIE GASTRONORM-GN recirculation system
in the cooking chamber
= WORKING TEMPERATURE °C 45 - 450 ! !
& TEMPERATURA D'ESERCIZIO e
in camera di cottura
POWER | POTENZA kW
0 PO 8,0 Integriertes Warmer(ickge-
winnungssystem im
Backraum

=) TOP w 2000x2
l} Systéme de récupération

de chaleur intégré dans

g BOTTOM w 2000x2 la chambre de cuisson
-

Sistema de recuperacion
de calor integrado

o3
o2
2E

<

POWER SUPPLY volt 230 - 400 en la camara de coccion
ALIMENTAZIONE -
BcTpoeHHad cucTema ez
peKynepaLy Tenna pLye)
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 34,8 B BADOHHOI Kalepe °3
ASSORBIMENTO MONOFASE phase 3
)
ELECTRICAL ABSORPTION THREE PHASE Amp x 11,6 )
ASSORBIMENTO TRIFASE phase :
=== INTERNAL DIMENSIONS Jw em 54,0
.+ DIMENSIONI INTERNE
: o 50,0 =z
(P 14,0 B
EXTERNAL DIMENSIONS (Jw em 85,0 3
A wn
[T biviensioN ESTERNE 5 ’
(7 68,0 .
o 63,5
PACKIg% DIMENSI%NS W em 97,0
DIMENSIONI IMBALL
(/P 77,0 30
pr 75,0 gy
3
NET WEIGHT | PESO NETTO kg 87,0 _%
GROSS WEIGHT | PESO LORDO kg 96,0
.~ 12V TRANSFORMER AND LAMP HOLDER o
~()- TRASFORMATORE 12V E PORTALAMPADA
REFRACTORY STONE HOB B g
E PIANO DI COTTURA IN PIETRA REFRATTARIA m
[}
® As standard | Di serie  © Optional | Optional O
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@ prismafood.com

_ WORKING
CHAMBERS MAX = TEMPERATURE
7-2 CAMERE 320°(§y TEMPERATURA
D'ESERCIZIO
Y :, .

Hideo is ideal for Bars and Restaurants that require

an advanced easy to use product with a contemporary
look. Hideo ensures fast and precise cooking without
taking up too much space in the work environment.
Advanced, performing and made with the best
components, Hideo oven offers innovative, compact
and highly elegant design.

Hideo ¢ l'ideale per i Bar e Ristoranti che richiedono

un prodotto evoluto, dall’estetica contemporanea, di facile
utilizzo e in grado di garantire cotture rapide e precise senza
occupare troppo spazio nell’ambiente di lavoro. Evoluto,
performante e realizzato con la migliore componentistica,

il forno Hideo offre grande soddisfazione a partire dal

suo design innovativo, compatto e di grande eleganza.
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DESIGNED FOR

Bars and food courts
Bar e piccoli ristori

Maximum internal S
visibility thanks

to the large window

Massima visibilita interna

grazie alla finestra di ampia
dimensione

Maximale Sicht in
den Innenraum dank
des groBen Fensters

Disefio innovador
y compacto: mas espacio
en el lugar de trabajo

Innovative and compact
design: save space in
your work environment

Innovatives und kompaktes
Design: mehr Platz
in der Arbeitsumgebung

Design innovativo
e compatto: pill spazio
nell’ambiente di lavoro

Design innovant et compact :
plus de place dans le lieu
de travail

CoBPEMEHHBIA 1 KOMMAKTHBIA
[I3aitH: 60/bLIE MPOCTPaHCTBa
8 paboueit cpee

Visibilité interne optimale
gréce a la grande fenétre

Méxima visibilidad interna
gracias a la amplia ventana

MaKcvmanbHbIi1 BHYTPEHHMI
0630p bnarofaps HonbLLIOMyY
OKHY

Two thermostats for
calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur

separaten Kalibrierung
der Betriebstemperaturen

von oben und unten

The body and front of Das Gehduse und die El cuerpo y la parte frontal

s Deux thermostat pour
réglerséparément

les températures

de fonctionnement

the oven are made of
high quality stainless
steel to ensure maximum
resistance and long life

Il corpo e il frontale del forno
s0Nno in acciaio inox

di alta qualita per assicurare
massima resistenza e una

Vorderseite des Ofens sind
aus hochwertigem Edelstahl
gefertigt, um maximale
Widerstandsféhigkeit

und lange Lebensdauer zu
gewahrleisten

Le corps et la fagade du four

sont en acier inoxydable de

del horno son de acero de la volte et de la sole
inoxidable de alta calidad
para asegurar la méxima
resistencia y una larga

duracion

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

Kopnyc v nepeapsa Yacts

lunga durata haute qualité afin d'assurer
une résistance maximale et

une longue durée

114 U3rOTOB/IEHb! 13 Hga Tepviocrara fya
BbICOKOKAUECTBEHHOM PagEeIbHOV KA/IOPOBKY
HEPXaBeloLLEiA CTas, YTo paboyeit TemnepaTypbl

006CME41BaET MaKCHMANbHYI0
MPOYHOCTb W O CPOK

cnyxGbl

B BEPXHEN U HADKHEN YacTu

Hideo ist ideal fUr Bars und Restaurants, die ein
fortschrittliches Produkt mit zeitgemaBer Asthetik bendtigen,
das einfach zu bedienen ist und ein schnelle und

préazise Backzeiten garantiert, ohne zu viel Platz in der
Arbeitsumgebung einzunehmen. Der fortschrittliche,
leistungsstarke und aus den besten Komponenten
hergestellte Hideo Backofen Uberzeugt durch sein
innovatives, kompaktes und sehr elegantes Design.

Hideo est la solution idéale pour les bars et restaurants

qui exigent un produit avanceé, a I'esthétique contemporaine,
facile a utiliser et en mesure de garantir des cuissons rapides
et précises sans prendre trop de place dans le lieu de travail.
Evolué, performant et réalisé avec les meilleurs composants,
le four Hideo offre une grande satisfaction, a commencer
par son design innovant, compact et extrémement élégant.

Hideo es ideal para bares y restaurantes que necesitan
un producto moderno con una estética contemporanea,
facil de usar y que pueda garantizar una rapida y precisa
coccioén de los alimentos, sin ocupar demasiado espacio.
Moderno, con altas prestaciones y fabricado con los
mejores componentes, el horno Hideo ofrece un alto nivel
de satisfaccion empezando por su disefio innovador,
compacto y sumamente elegante.

Hideo noeanbHO noaxoauT /18 6apoB 1 PECTOPaHOB,
HY>XKOAOLLIMXCSt B COBPEMEHHOM 0B0pyaoBaHun. OTanyaeTcs
NPEeKPacHbIM BHELLHM BUOOM U MPOCTOTOM B UCTIONb30BaHUN.
O6ecneunBaeT ObICTPbIA 1 HETKUIA MPOLIECC NMPUrOTOBEHMS,
He 3aH1Mas IMLLHEro MecTa B pabo4eM NPOCTPaHCTBE.
YNbTpacoBpeMeHHas!, BbICOKOIMAEKTNBHAS MNeYb.
V13rotoBneHa 13 Ny4LX B CBOEM K/1aCCe KOMMOHEHTOB.
Bnarogapst HOBOMY KOMNakTHOMY 1 BECbMa S/IEFraHTHOMY
On3arHy oyxoBown Wkad Hideo ykpacut nobor MHTepbep.
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HIDEO OVENS

The oven features excellent equipment: double thermostat,
refractory stone hob, standard thermometer, large window.

Il forno ha dotazioni d’eccellenza: doppio termostato, piano cottura
in pietra refrattaria, termometro di serie, finestra di ampia dimensione.

Der Ofen ist hervorragend ausgestattet: doppelter Thermostat, Backflache
aus feuerfestem Stein, serienmaBiges Thermometer, groBes Sichtfenster.

Le four est doté d’'un équipement d’excellence : double thermostat, plaque
de cuisson en pierre réfractaire, thermometre de série et grande fenétre.

El horno lleva un equipamiento de alto nivel: doble termostato,
superficie de coccion de piedra refractaria, termémetro de serie, ventana
de inspeccién muy amplia.

Meyb MOXET NOXBaCTaTLCS OTMHHBIM OCHALLIEHEM: [BOVHOM TepMOCTaT,

Bapo4Hasi MOBEPXHOCTb U3 OrHEYrNnOpPHOro KaMH4, TEOMOMETP B CTaH,D,apTHOVI
KOMMIeKTaLwv, 60MbLLOE OKHO.

22

Working temperature
up to 320 degrees

Temperatura di esercizio
fino a 320 gradi

Betriebstemperatur bis
zu 320 Grad

Température opérationnelle
jusqu'a 320 degrés

Temperatura operacional
hasta 320 grados

Paboyas Temnepatypa
10 320 rpagycos

Refractory
stone hob

Piano di cottura
in pietra refrattaria

Backfléche aus
feuerfestem Stein

Plaque de cuisson
en pierre réfractaire

Superficie de coccion
de piedra refractaria

BapouHasi MoBEPXHOCTb
13 OrHeyMopHOTO KamHst

SIZE COMPARISON
CONFRONTO DIMENSIONI

TABLE

TABLE
EANCO EANCO
HIDEO 1/40 HIDEO 2/40
h127, h 145,

I i

0e,80¢)]




MECHANICAL
MECCANICO

CHAMBERS
CAMERE

HIDEO 1/40

prismafood

»pp solutions

HIDEO 2/40

PIZZE n°
PIZZE

Rock wool insulation
@ ,
== ) Isolamento in lana
diroccia evaporata

Isolierung aus verdampfter
Mineralwolle

Isolation en laine
de roche évaporée

Aislamiento en lana
de roca evaporada

/130751119 M3 BbICYLUEHHOM
MIHEPabHON BaTbl

= WORKING TEMPERATURE °C 50 - 320 50 - 320
@= TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kW 1,6 3,2
TOP w 800x1 800x2
BOTTOM w 800x1 800x2
)
POWER SUPPLY volt 230 230
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 7,0 13,9
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x - -
ASSORBIMENTO TRIFASE phase
‘=7 | INTERNAL DIMENSIONS (Pw om 41,0 41,0
7 DIMENSIONI INTERNE £p° 36,0 36,0
- 9,0 9,0
=] EXTERNAL DIMENSIONS (W om 59,5 59,5
m’ DIMENSIONI ESTERNE L 50.0 50,0
(" 28,5 46,5
PACKING DIMENSIONS (Jw em 67,0 67,0
@ DIMENSIONI IMBALLO L 60.0 60.0
(" 34,0 51,0
NET WEIGHT | PESO NETTO kg 30,0 38,0
GROSS WEIGHT | PESO LORDO kg 32,0 44,0

REFRACTORY STONE HOB
E PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional
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BASIC

Ly ELECTRIC OVENS Mo

_ WORKING

CHAMBERS MAX = TEMPERATURE

7-2 CAMERE 450°(§y TEMPERATURA
D'ESERCIZIO

e
> ’-'

\
—

EASY TO USE
AND INCREDIBLY

FUNCTIONAL
GRANDE FUNZIONALITA
E SEMPLICITA D'USO

@ prismafood.com

The Prismafood Basic Electric oven is a solid, easy to use
and incredibly functional equipment. Basic is designed
to allow excellent cooking, obtainable by separately
calibrating two different operating temperatures for

the upper and lower parts, with temperatures reaching
450°C. The solid design and the user-friendly control
panel allow you to work optimally, enjoying an enduring,
reliable and easy to maintain equipment. Basic can be
accessorised with the oven stand.

Il forno Elettrico Prismafood Basic € uno strumento solido,

di semplice utilizzo ed incredibilmente funzionale. Basic &
progettato per consentirti cotture eccellenti, ottenibili calibrando
separatamente due diverse temperature di esercizio per la parte
superiore e per quella inferiore, con valori che arrivano a 450°C.
Il design solido ed il quadro comandii intuitivo permettono di
lavorare in maniera ottimale, godendo di uno strumento longevo,
affidabile e di facile manutenzione. BASIC € accessoriabile
con il supporto forno.



OPTIONAL

On request available
@ in digital version

A richiesta anche
nella versione digitale

Auf Anfrage auch in der
digitalen Version erhéltlich

prismafood

»pp solutions

Version numérique
disponible sur demande

Tray-baked or peel-baked pizzas, classic pizzas,

small pizzerias, takeaway and restaurants

Pizza in teglia o in pala, pizza classica,

A pedido también piccole pizzerie, take away e ristoranti
en la version digital

Ha 3aka3 Bo3MoXHa nocTaeka
LychpoBOI1 BEPCIN

DESIGNED FOR

% Stainless steel front Facade en acier inoxydable
Frontale in acciaio inox Frente de acero inoxidable

Front aus rostfreiem Stahl

MepeaHas naHesb
113 HePXaBEIOLLIeI CTasm

User-friendly control
panel

Quadro comandi intuitivo
Intuitives Bedienfeld
Panneau de controle intuitif
Panel de mandos intuitivo

VIHTYWTVBHO NOHATHAS NaHens
ynpasneHAs

Solide, fonctionnel
. ot durable

Solido, funzionale e durevole

Solide, funktionell

und langlebig

Solide, fonctionnel et durable

Solido, funcional y duradero

IPOYHOCTB, (YHKLMOHANEHOCTD
11 0AITOBEYHOCTb

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

[MpenBapuTenbHO OKPALUEHHIA
KOpMyC 13 NMCTOBOrO MeTasna

Der Elektrobackofen Basic von Prismafood ist ein solides,
einfach zu bedienendes und unglaublich funktionales Gerat.
Basic ist fur hervorragende Backergebnisse ausgelegt, die
durch die separate Kalibrierung von zwei verschiedenen
Betriebstemperaturen fur den oberen und unteren Teil mit Werten
bis zu 450 °C erzielt werden kénnen. Das robuste Design und
das intuitive Bedienfeld ermdglichen ein optimales Arbeiten mit
einem langlebigen, zuverldssigen und wartungsfreundlichen
Gerat. BASIC kann mit Ofenhalter ausgestattet werden.

Le four électrique Prismafood Basic est un instrument solide,
facile a utiliser et incroyablement fonctionnel. Basic est

congu pour permettre une excellente cuisson, pouvant étre
obtenu en calibrant séparément deux températures de travail
différentes pour les parties supérieure et inférieure, avec des
valeurs atteignant 450 ° C. Le design solide et le panneau de
commande intuitif permettent de travailler de maniéere optimale
en profitant d'un appareil durable, fiable et facile a entretenir.
BASIC peut étre équipé du support de four.

El horno Eléctrico Prismafood Basic es un instrumento sdlido,
de uso simple e increiblemente funcional. Basic ha sido
disefiado para permitir cocciones excelentes que pueden
obtenerse calibrando por separado dos temperaturas de
gjercicio distintas para la parte superior y para la inferior, con
valores que llegan a 450°C. El design sdlido y el cuadro de
mandos intuitivo permiten trabajar en modo 6ptimo, gozando
de un instrumento longevo, fiable y de facil mantenimiento.
BASIC puede tener como accesorio el soporte del horno.

BnekTpudeckas nedb Prismafood Basic — HagexxHbIn
VHCTPYMEHT, MPOCTOM B MPUMEHEHM 1 HEBEPOSITHO MPAKTUYHBIIA.
[Neyb Basic paspaboTaHa, 4Tobbl rapaHTUPOBATL BEMIMKOMEMNHYO
rOTOBKY MyTeM pasaesibHOM HaCTPOMKI ABYX Pa3HbIX Padoymx
TemnepaTtyp (BnaoTb 4o 450°C) B BEPXHEN U HKHEN YacTu.
MpoYHas KOHCTPYKLUMS U MHTYUTUBHAS NaHeslb YrpaBieHst
NO3BOSHOT PaboTaTh ONTUMAUTBHO, HACIAXKAASCh AONrOBEYHbIM
NPVBOPOM, HALIEXKHBIM Y MPOCTbLIM [/151 TEXOOCYXKMBaHUS.
BASIC MOXeT 6bITb AOMOHEHA NMOACTaBKON.
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BASIC OVENS

Two thermostats for
calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur

Deux thermostat pour
réglerséparément les
températures de fonctionnement
dela volite et de la sole

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

separaten Kalibrierung [lBa TepmocTara Ans
der Betriebstemperaturen PasfeNbHoI KanbpoBKY
von oben und unten pabo4elt TemnepaTypbl

B BEPXHEN Y HIDKHEN 4acTh
With sheathed heating Résistances cuirassées

@ elements

Resistencias acorazadas
Resistenze corazzate

ApMIpOBaHHbIE

Gepanzerte Widersténde

Harpesare/ibHbIe
S/IEMEHTI

ACCESSORIES FOR OVENS =

BASIC can be accessorised with the oven

stand.

BASIC & accessoriabile con il supporto forno.

BASIC kann mit Ofenhalter oder mit der Einheit

,Géarschrank” ausgestattet werden.

BASIC peut étre équipé du support de four.

BASIC puede tener como accesorios el soporte I . I

del horno.

BASIC MOXHO [OMOHUTb HECYLLM CTOIMKOM.

26

T—

Working temperature Température opérationnelle
up to 450 degrees jusqu'a 450 degrés
Temperatura di esercizio Temperatura operacional
fino a 450 gradi hasta 450 grados
Betriebstemperatur bis Paboyas Temneparypa

zu 450 Grad 110 450 rpapycos
Refractory stone hob Plaque de cuisson

Piano di cottura
in pietra refrattaria

Backfldche aus
feuerfestem Stein

en pierre réfractaire

Superficie de coccion
de piedra refractaria

BapouHas nosepxHoCTb
13 OTHeyMOPHOTO KamHst




prismafood

»pp solutions

Rock wool insulation

Isolamento in lana
di roccia evaporata

Isolierung aus verdampfter
Mineralwolle

Isolation en laine
de roche évaporée

Aislamiento en lana
de roca evaporada

113079V 13 BbICYLLEHHOM
MHEPAIIEHO BaTbl

Internal lighting
for constant baking
monitoring

llluminazione interna
per il monitoraggio costante
della cottura

Innenbeleuchtung zur
standigen Uberwachung
des Backvorgangs

Eclairage interne pour
une surveillance constante
de la cuisson

lluminacion interna para
la supervision constante
de la coccion

BHyTpeHHee ocBelLeHIe
LN NOCTOSHHOTO KOHTPONS
MpOLecca NPUroTOBNEHMS

SIZE COMPARISON
CONFRONTO DIMENSIONI

STAND
+

BASIC 44 -
BASIC 66
h160,5

STAND
+

BASIC 66L
h160,5

it

5504]|5606

06065606

5506]|5606
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BASIC OVENS

MECHANICAL
MECCANICO

CHAMBERS °
CAMERE Q32 "

[

oo

Bsod]

BASIC 4

BASIC 44

e

[e]e]

0d

[e]e]

BASIC 44 MEDIUM

@: WORKING TEMPERATURE °C 50 - 450 50 - 450 50 - 450
¢ TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kW 47 9,4 9,4
TOP w 2350x1 2350x2 2350x2
BOTTOM w 2350x1 2350x2 2350x2
)
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE  Amp x 20,4 40,9 40,9
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,2 20,4 20,4
ASSORBIMENTO TRIFASE phase
‘=7 | INTERNAL DIMENSIONS v em 66,0 66,0 66,0
7 DIMENSIONI INTERNE £po 66,0 66,0 66,0
pH 14,0 14,0 14,0
&=—=7] EXTERNAL DIMENSIONS @w cm 97,5 97,5 90,0
m’ DIMENSIONI ESTERNE L 925 9.5 87.0
(" 41,5 74,5 74,5
PACKING DIMENSIONS (Jw em 102,0 102,0 102,0
@ DIMENSIONI IMBALLO L 102.0 102,0 102,0
(oH 57,0 90,0 90,0
NET WEIGHT | PESO NETTO kg 75,0 122,0 117,0
GROSS WEIGHT | PESO LORDO kg 88,0 136,0 131,0
DIGITAL VERSION o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o

TRASFORMATORE 12V E PORTALAMPADA

INTERNAL LIGHT
LUCE INTERNA

|4
s

REFRACTORY STONE HOB
PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional
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@ SN3AO SYD

oo
[e]e]

=13 | ==
= |10 10 U ool 1o 85
IO
MECHANICAL 24
e BASIC 6 BASIC 66 §§
n
m
[72]
CHAMBERS °
CAMERE 032 " ! 2 ! 2 %
=
28
@; WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450 2
¢ TEMPERATURA D'ESERCIZIO —
é} POWER | POTENZA kW 72 14,4 7.2 14,4
TOP w 1200x3 1200x6 1200x3 1200x6 &F
<X
22
BOTTOM w 1200x3 1200x6 1200x3 1200x6 S
J g
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 31,3 62,6 31,3 62,6
ASSORBIMENTO MONOFASE phase o=
<=
mo
@ ELEGTRIGAL ABSORPTION THREE PHASE Amp x 10,4 20,9 104 20.9 55
ASSORBIMENTO TRIFASE phase 3
sl
<= INTERNAL DIMENSIONS w
=0 DIMENSIONIINTERNE % b - gg’g gg’g gg’g gg’g A
@ H 14,0 14,0 14,0 14,0
EXTERNAL DIMENSIONS (W om 97,5 97,5 130,5 130,5 £3
DIMENSIONI ESTERNE o 1215 1215 93.0 93.0 3E
ik 41,5 74,5 41,5 74,5 7o
PACKING DIMENSIONS @W cm 102,0 102,0 144,0 144,0 o[o
DIMENSIONI IMBALLO o 127.0 127.0 106.0 106.0
@H 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 100,0 181,0 115,0 196,0 ﬁé
w
GROSS WEIGHT | PESO LORDO kg 115,0 197,0 130,0 212,0 g
DIGITAL VERSION o o o o -%
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o o
12V TRASFORMATORE 12V E PORTALAMPADA
WL~ INTERNAL LIGHT . . . . z
-()- LUCE INTERNA %
- s}
REFRACTORY STONE HOB . . . . ®
PIANO DI COTTURA IN PIETRA REFRATTARIA 2}

® As standard | Di serie  © Optional | Optional
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BASIC XL

Ly ELECTRIC OVENS

MECHANICAL
MECCANICO

_ WORKING

CHAMBERS MAX = TEMPERATURE

7-2 CAMERE 450°(§y TEMPERATURA
D'ESERCIZIO

RA
Yy

LARGER COOKING GHAMBER

THAN THE BASIC MODEL
CAMERA DI COTTURA
PIU GRANDE RISPETTO

AL MODELLO BASIC

EASY TO USE
AND INCREDIBLY

FUNCTIONAL

DI SEMPLICE UTILIZZO
ED INCREDIBILMENTE
FUNZIONALE

@ prismafood.com

Basic XL is designed to allow excellent cooking,
obtainable by separately calibrating two different
operating temperatures for the upper and lower parts,
with temperatures reaching 450°C. The solid design
and the user-friendly control panel allow you to work
optimally, enjoying an enduring, reliable and easy to
maintain equipment.

Basic XL € progettato per consentirti cotture eccellenti,
ottenibili calibrando separatamente due diverse temperature
di esercizio per la parte superiore € per quella inferiore,

con valori che arrivano a 450°C. Il design solido ed il quadro
comandi intuitivo permettono di lavorare in maniera ottimale,
godendo di uno strumento longevo, affidabile e di facile
manutenzione.



OPTIONAL

On request available
@ in digital version

Arichiesta anche
nella versione digitale

Version numérique
disponible sur demande

A pedido también
en la version digital

Ha 3aKa3 BO3MOXHa M0cTaBka
UMtpOBOV BEPCHN

Auf Anfrage auch in der
digitalen Version erhaltlich

X Stainless steel front Facade en acier inoxydable

><)( Frontale in acciaio inox

Front aus rostfreiem Stahl

Frente de acero inoxidable

ﬂepe,ElHﬂﬂ naHenb
"3 Hepmaselom,evl cTam

prismafood

»pp solutions

DESIGNED FOR

Tray-baked or peel-baked pizzas, classic pizzas,
medium and large pizzerias, takeaway

and restaurants

Pizza in teglia o in pala, pizza classica,

pizzerie medie e grandi, take away e ristoranti

User-friendly control
panel

Quadro comandi intuitivo
Intuitives Bedienfeld
Panneau de controle intuitif
Panel de mandos intuitivo

|/|HTWITMBHO MOHATHAA NaHeNb

Solide, fonctionnel
et durable

Solido, funzionale e durevole

Solide, funktionell
und langlebig

Solide, fonctionnel et durable
Solido, funcional y duradero

IPOYHOCTB, (YHKLMOHANEHOCTD
11 0AITOBEYHOCTb

ynpasneHAs

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

[MpenBapuTenbHO OKPALUEHHIA
KOpMyC 13 NMCTOBOrO MeTasna

Basic XL ist fur hervorragende Backergebnisse ausgelegt,
die durch die separate Kalibrierung von zwei verschiedenen
Betriebstemperaturen flr den oberen und unteren Teil mit
Werten bis zu 450 °C erzielt werden kénnen. Das robuste
Design und das intuitive Bedienfeld ermdglichen ein
optimales Arbeiten mit einem langlebigen, zuverlassigen
und wartungsfreundlichen Geréat.

Basic XL est congu pour permettre une excellente
cuisson, pouvant étre obtenu en calibrant séparément
deux températures de travail différentes pour les parties
supérieure et inférieure, avec des valeurs atteignant

450 ° C. Le design solide et le panneau de commande
intuitif permettent de travailler de maniere optimale en
profitant d'un appareil durable, fiable et facile a entretenir.

Basic XL ha sido disefiado para permitir cocciones
excelentes que se obtienen calibrando por separado

dos temperaturas de ejercicio distintas por la parte superior
y por la inferior, con valores que llegan a 450°C. El design
solido y el cuadro de mandos intuitivo permiten trabajar

en modo 6ptimo, gozando de un instrumento longevo,
fiable y de facil mantenimiento.

[Meyb Basic XL pa3paboTtaHa Tak, 4Tobbl rapaHTUpPOBaThb
BEJMKONEMHYIO FOTOBKY MyTEM Pa3ae/IbHOM HACTPOMKM ABYX
pasHbIX padoumx Temnepatyp (BrioTb 4o 450°C) B BepXHeN
N HKHEN YacTW. MpoYHast KOHCTPYKUMS U UHTYUTVBHaS
naHesb ynpasieHrs MO3BONSOT paboTaTk OMTUMasTBHO,
HacnaXKaasiCb AONTOBEYHBIM MPMBOPOM, HOEXHbBIM

1 NPOCTbIM A5 TEXOOCY>KNBAHWS.
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BASIC XL OVENS

Integrated heat
recirculation system
in the cooking chamber

Sistema integrato
di recupero di calore
in camera di cottura

Integriertes Wérmerlickge-
winnungssystem im
Backraum

Systeme de récupération
de chaleur intégré dans
la chambre de cuisson

Sistema de recuperacion
de calor integrado
en la cdmara de coccion

BctpoeHHas cucTema
peKynepaLw Tenna
B BapOYHOIA Kamepe

Two thermostats for
calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur

Deux thermostat pour
réglerséparément les
températures de fonctionnement
dela volite et de la sole

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

separaten Kalibrierung [lBa TepmocTara Ans
der Betriebstemperaturen PasfieNbHoI KanBpoBKY
von oben und unten pabo4eli TemnepaTypbl
B BEPXHEN W HIDKHEN YacT
With sheathed heating Résistances cuirassées
@ elements
Resistencias acorazadas

Resistenze corazzate

Gepanzerte Widersténde

ApMIpOBaHHbIE

Harpesare/ibHble
S/IEMEHTI

Working temperature
up to 450 degrees

Temperatura di esercizio
fino a 450 gradi

Betriebstemperatur bis
zu 450 Grad

Température opérationnelle
jusqu'a 450 degrés

Temperatura operacional
hasta 450 grados

Paboyas Temnepatypa
10 450 rpagycos

7 Available on request also
with top refractory stone

Su richiesta, disponibile
OPTIONAL nella versione con la pietra
refrattaria anche su cielo

Auf Anfrage auch in einer
Version mit feuerfestem
Stein oben erhdltlich

Sur demande, également
disponible dans une version
avec pierre réfractaire sur
la volite

BASIC XL can be accessorised with the
oven stand or with the "Proving Chamber"

unit.

BASIC XL e accessoriabile con il supporto forno

oppure con I'unita “Cella di Lievitazione”.

BASIC XL kann mit Ofenhalter oder mit der
Einheit ,Garschrank* ausgestattet werden.

BASIC XL peut étre équipé du support de
four ou avec I'unité "étuve de fermentation".

BASIC XL puede tener como accesorios

el soporte del horno o la unidad
“Celda de Leudado”.

BASIC XL MOXHO AOMOSHWTE HECYLLIM
CTOJIMKOM UM PACCTOEYHO Kamepoii.
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Previa solicitud, disponible
también en version con
piedra refractaria

Mo 3anpocy BO3MOXHO
VICTIONHEHVE C OTHeYNOPHbIM
KaMHEM B BEPXHel 4acTu

ACCESSORIES FOR OVENS =

NTMsLESERIIINT ST

=g

ol

T

Refractory stone hob
Piano di cottura
in pietra refrattaria

Backflache aus
feuerfestem Stein

Plaque de cuisson
en pierre réfractaire

Superficie de coccion
de piedra refractaria

BapouHast noBepxXHOCTb
13 OTHEYMOPHOTO KamHS

SIZE COMPARISON
CONFRONTO DIMENSIONI

CHEF §TAND
1170 BASIC XL 4 -
PIZZA BASIC XL 6
035 h137,5
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»pp solutions

@

Rock wool insulation

Isolamento in lana
di roccia evaporata

Isolierung aus verdampfter
Mineralwolle

Isolation en laine
de roche évaporée

Aislamiento en lana
de roca evaporada

1130159V 13 BbICYLLEHHOM
MI1HEPAIIEHO BaTbl

Internal lighting
for constant baking
monitoring

llluminazione interna
per il monitoraggio costante
della cottura

Innenbeleuchtung zur
standigen Uberwachung
des Backvorgangs

Eclairage interne pour
une surveillance constante
de la cuisson

lluminacién interna para
la supervision constante
de la coccion

BHyTpeHHee 0cBelLeHIe
[V MOCTOSHHONO KOHTPOAA
MPOLIECCA MPUMOTOBBHIAR

STAND
+

BASIC XL 44 -
BASIC XL 66
h160,5

STAND
¥

BASIC XL 6L -
BASIC XL 9
h137,5

STAND
+

BASIC XL 66L -
BASIC XL 99
h160,5

STAND

+
BASIC XL 2L
h1

§TAND
BASIC XL 22L
h160,5

§_TAND
BASIC XL 3L
h137,5

§TAND
msm XL 33L

L

@

5506

I

5604|8005

5506|6606

Bsosllssod)

5506|5606

i

LI
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BASIC XL OVENS

Depth 60 cm, suitable  Tiefe 60 cm, geeignet Profundidad 60 cm,
to stand on counters fur Tresen adecuado para apoyo
sobre planes de trabajo

Profondita 60 cm, Profondeur 60 cm,

adatto per appoggio approprié pour étre [ny6uHa 60 cm, MoXeT

su piani di lavoro soutenu sur plans ObITb yCTaHOBNEHA Ha
de travail cTon

34
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OPTIMIZED FOR o
3 K %0x60 | 1 baking tray 40x60cm
J —| 1 teglia del formato 40x60cm

@ SN3AO SVO

S == E B E B E
————— |10 ‘ 18 10 9 a (.)S
IO
MECHANICAL BASIC XL 2L BASIC XL 22L BASIC XL 3L BASIC XL 33L 25
MECCANICO % :CU)
. )
Gt 035/ " ! 2 ! 2 s
. H
°g
o
<
—_— n° %
s e = =e 5 os E

&; WORKING TEMPERATURE ¢ 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D'ESERCIZIO

é} POWER | POTENZA kW 5,0 10,0 6,0 12,0 &5
<X
ToP w 2500x1 2500x2 3000x1 3000x2 g
BOTTOM w 2500x1 2500x2 3000x1 3000x2
J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE os
<=
mo
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 21,7 43,5 26,1 52,2 e
ASSORBIMENTO MONOFASE phase 2
o
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,9 21,7 13,0 26,1 )
ASSORBIMENTO TRIFASE phase :
‘=) | INTERNAL DIMENSIONS Pw cm 82,0 82,0 108,0 108,0
Z=’ ' DIMENSIONI INTERNE o 41.0 41.0 41,0 41,0 -
H 14,0 14,0 14,0 14,0 B
> P4
EXTERNAL DIMENSIONS )W om 110,0 110,0 137,0 130,5 B
DIMENSIONI ESTERNE Tk 60.0 60.0 69.0 60,0 e
@H 41,5 74,5 57,0 74,5
PACKING DIMENSIONS W em 115,0 115,0 106,0 137,0
@ DIMENSIONI IMBALLO o 72,0 72,0 144,0 69,0 33
@H 57,0 90,0 57,0 90,0 g'ﬁ
m
NET WEIGHT | PESO NETTO kg 59,0 106,0 72,1 124,9 ;
GROSS WEIGHT | PESO LORDO kg 66,0 119,0 82,0 136,0
. DIGITAL VERSION o o o [¢]
@ VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o o =
TRASFORMATORE 12V E PORTALAMPADA m
w
<.~ INTERNAL LIGHT
-(Q- LUCE INTERNA * * * * G

REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE o o o ]
PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional
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BASIC XL OVENS

1|

m e e

0455046

E504]

oo

i BASIC XL 4 BASIC XL 44 BASIC XL 6 BASIC XL 66
owess  \gg5) " 2 1 z

WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
TEMPERATURA D’ESERCIZIO

POWER | POTENZA kW 6,0 12,0 9,0 18,0

ToP w 3000x1 3000x2 1500x3 1500x6

BOTTOM w 3000x1 3000x2 1500x3 1500x6
)
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 26,1 52,2 39,1 78,3
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 13,0 26,1 13,0 26,1
ASSORBIMENTO TRIFASE phase
‘=) | INTERNAL DIMENSIONS v em 72,0 72,0 72,0 72,0
7 DIMENSIONI INTERNE £po 72.0 72,0 108,0 108,0
pH 14,0 14,0 14,0 14,0
== EXTERNAL DIMENSIONS (W om 100,0 100,0 100,0 100,0
(1) owension esTerne L 95.5 95.5 1315 1315
ik 41,5 74,5 41,5 74,5
PACKING DIMENSIONS (Jw em 102,0 102,0 106,0 106,0
@ DIMENSIONI IMBALLO L 102.0 102.0 144.,0 144.0
(- 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 77,0 139,0 110,0 198,0
GROSS WEIGHT | PESO LORDO kg 90,0 1563,0 125,0 215,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o )
TRASFORMATORE 12V E PORTALAMPADA

INTERNAL LIGHT . . . .
LUCE INTERNA

|4
s

REFRACTORY STONE HOB ° . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE o o o )
PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional
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(o)
>
[
Q
<
m
P4
[

b b
- = 9= = JJ== 1§
10 0ol |f 10 10 §§
MECHANICAL BASIC XL 6L BASIC XL 66L BASIC XL 9 BASIC XL 99 on
MECCANICO 2o
wX
m
w
CHAMBERS °
CAMERE Q35 " ! 2 ! 2 %
n°
°g
Z2Z
@
@; WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450 2
¢ TEMPERATURA D'ESERCIZIO p—
4} POWER | POTENZA kW 7.2 14,4 7.2 14,4
TOP w 1200x3 1200x6 1200x3 1200x6 &F
<X
22
BOTTOM w 1200x3 1200x6 1200x3 1200x6 g
J g
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 31,3 62,6 31,3 62,6
ASSORBIMENTO MONOFASE phase o=
<=
mo
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,4 20,9 10,4 20,9 &3
ASSORBIMENTO TRIFASE phase 8
sl
cz=="" INTERNAL DIMENSIONS w
=P DIMENSIONI INTERNE % D - ggg 228 ggg ggg Q
@ H 14,0 14,0 14,0 14,0
EXTERNAL DIMENSIONS (W om 130,5 130,5 130,5 130,5 £z
DIMENSIONI ESTERNE e 930 930 930 93.0 8E
ik 41,5 74,5 41,5 74,5 =5
PACKING DIMENSIONS @W cm 144.,0 144,0 144,0 144,0 o[o
DIMENSIONI IMBALLO e 106.0 106.0 106.0 106.0
@H 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 115,0 196,0 115,0 196,0 %E
[}
GROSS WEIGHT | PESO LORDO kg 130,0 212,0 130,0 212,0 ﬁ
DIGITAL VERSION o o o o -%
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) o o o
12v| TRASFORMATORE 12V E PORTALAMPADA
M.~ INTERNAL LIGHT . . o . z
-()- LUCE INTERNA X
)
REFRACTORY STONE HOB . . o . @
PIANO DI COTTURA IN PIETRA REFRATTARIA &

OPTIONAL REFRACTORY STONE [ ] o ]
PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional

SH3IANNOY
O@ ® SH3AIAIG

37



PLUS XL

Ly ELECTRIC OVENS

MECHANICAL
MECCANICO

_ WORKING

CHAMBERS MAX = TEMPERATURE

7-2 CAMERE 450°(§y TEMPERATURA
D'ESERCIZIO

A SOLID
EQUIPMENT, WITH

A NICE DESIGN
UNO STRUMENTO SOLIDO,
DAL DESIGN CURATO

@ prismafood.com

The Prismafood Plus XL Electric oven is a solid
equipment, with a nice design, easy to use and
incredibly functional thanks to the removable glass

in the door for a better cleaning. Plux XL guarantees
great cooking quality and extreme solidity over

time. Plus XL is designed to allow excellent cooking,
obtainable by separately calibrating two different
operating temperatures for the upper and lower parts,
with temperatures reaching 450°C.

Il forno Elettrico Prismafood Plus XL € uno strumento solido,
dal design curato, di semplice utilizzo e incredibiimente
funzionale grazie anche al vetro-porta estraibile.

Plus XL garantisce grande qualita di cottura ed estrema
solidita nel tempo. Plus XL & progettato per consentirti
cotture eccellenti, ottenibili calibrando separatamente

due diverse temperature di esercizio per la parte superiore
e per quella inferiore, con valori che arrivano a 450°C.



OPTIONAL

On request available
in digital version

A richiesta anche
nella versione digitale

Auf Anfrage auch in der
digitalen Version erhéltlich

Version numérique
disponible sur demande

A pedido también
en la version digital

Ha 3aka3 Bo3MoXHa nocTaeka
LychpoBOI1 BEPCIN

Stainless steel front
Frontale in acciaio inox

Front aus rostfreiem Stahl

Facade en acier inoxydable

Frente de acero inoxidable

Mepeass naHenb
113 HEPXaBeloLLLe CTanm

DESIGNED FOR

prismafood

»pp solutions

Tray-baked or peel-baked pizzas, classic pizzas,
medium and large pizzerias, takeaway

and restaurants

Pizza in teglia o in pala, pizza classica,
pizzerie medie e grandi, take away e ristoranti

The design is enriched
by a little hood, which
makes the oven elegant

Design curato caratterizzato
dalla cappetta superiore

Raffiniertes Design mit einer
kleinen Abzugshaube an der
Oberseite

Design soigné et caractérisé
par la petite hotte supérieure

Disefio cuidado
y caracterizado por la
campana superior

AKKypaTHbIA SN3aMH,
XapaKTePU3YIOLLMIACS BEDXHEN
KPBILUKOIBEPXHEN BBITSKKON

Removable glass door
for a better cleaning

Porta in vetro asportabile
per una migliore pulizia

Abnehmbare Glastir
zur besseren Reinigung

Facile a nettoyer grace
ala porte vitrée amovible

Facil de limpiar gracias
al vidrio puerta extraible

Jlerko oumuiaetcs 6narogapst
CbEMHOMY CTeKJTy fBEpLbI

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

MpenBapuTesbHO OKPaLLEHHbIR
KOpNyC 113 NIMCTOBOrO MeTanna

Der Elektrobackofen Plus XL von Prismafood ist ein robustes
Geréat mit prazisem Design, das einfach zu bedienen

und dank der ausziehbaren Tir mit Glasflache unglaublich
funktional ist. Plus XL garantiert eine hervorragende
Backqualitédt und extreme Langlebigkeit. Plus XL ist

fUr hervorragende Backergebnisse ausgelegt, die durch

die separate Kalibrierung von zwei verschiedenen
Betriebstemperaturen flr den oberen und unteren

Teil mit Werten bis zu 450 °C erzielt werden koénnen.

Le four électrique Prismafood Plus XL est un appareil

solide, au design soigné, facile a utiliser et incroyablement
fonctionnel grace a la porte vitrée amovible. Plus XL garantit
une excellente qualité de cuisson et une solidité extréme dans
le temps. Plus XL est congu pour permettre une excellente
cuisson, pouvant étre obtenu en calibrant séparément deux
températures de travail différentes pour les parties supérieure
et inférieure, avec des valeurs atteignant 450 ° C.

El horno Eléctrico Prismafood Plus XL es un instrumento
s6lido, de cuidadoso design, de uso simple e increiblemente
funcional gracias también al vidrio puerta extraible.

Plus XL garantiza gran calidad de coccion y extrema

solidez en el tiempo. Plus XL ha sido disefiado para permitir
cocciones excelentes que se obtienen calibrando

por separado dos temperaturas de ejercicio de distintas
para la parte superior y para la inferior, con valores que
llegan a 450°C.

OnekTpudeckas neyb Prismafood Basic XL — HagexXHbIn
nNprBOP C akKypaTHbIM AN3aNHOM, MPOCTON B MPUMEHEHUN

N HEBEPOSITHO MPaKTUHYHBIN 6aroaaps CbeMHOMY CTEKITY
oBepupbl. Plus XL rapaHTupyeT 60/bLLoe Ka4eCTBO FOTOBKM

N Ype3BblHarHYO 00roBeYHOCTb. MMevb Plus XL pagpaboTtaHa
TaK, YTOObI rapPaHTUPOBATL BEMKOIENHYIO FTOTOBKY MyTEM
pa3aenbHOM HACTPOVIKM ABYX pPasHbix paboymx Temneparyp
(450°C) B BEPXHEN 1 HUXKHEN YacTu.
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PLUS XL OVENS

Integrated heat
recirculation system
in the cooking chamber

Sistema integrato
di recupero di calore
in camera di cottura

Integriertes Warmeriickge-
winnungssystem im
Backraum

Systeme de récupération
de chaleur intégré dans
la chambre de cuisson

Sistema de recuperacion
de calor integrado
en la cdmara de coccion

BerpoenHad crctema
pexynepaLym Tenna
B BAPOHHON KaMepe

Two thermostats for
calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur
separaten Kalibrierung
der Betriebstemperaturen
von oben und unten

Deux thermostat pour
réglerséparément les
températures de fonctionnement
dela volite et de la sole

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

[lBa TepmocTara Ans
PasfieNbHoI KanBpoBKY
paboyeli TemnepaTypb!

B BEPXHEN W HIDKHEN YacTh

3 sheathed heating
elements ond the top
and 3 on the bottom

Sono impiegate tre
resistenze corazzate
nella platea e tre nel cielo

3 Obene und 3 Untern
Heizelemente

Sont utilisées trois
résistances blindées dans
le sol et trois dans le plafond

Se usan tres resistencias
blindadas en el fondo
y tres en el techo

Vcnonbaytotcs Tpn
YKDEMIEHHBIX HIDKHIAX
1 T BepxHvXx TOHa

Working temperature
up to 450 degrees

Temperatura di esercizio
fino a 450 gradi

Betriebstemperatur bis
zu 450 Grad

Température opérationnelle
jusqu'a 450 degrés

Temperatura operacional
hasta 450 grados

Paboyas Temneparypa
10 450 rpagycos

Available on request also
with top refractory stone

Su richiesta, disponibile

OPTIONAL nella versione con la pietra

refrattaria anche su cielo

Auf Anfrage auch in einer
Version mit feuerfestem
Stein oben erhdltlich

Sur demande, également
disponible dans une version
avec pierre réfractaire sur
la volite

Previa solicitud, disponible
también en version con
piedra refractaria

Mo 3anpocy BO3MOXHO
VICTIONHEHVE C OTHEYNOPHbIM
KamHeM B BEPXHE YacTy

PLUS XL can be accessorised with the oven
stand or with the "Proving Chamber" unit.

PLUS XL e accessoriabile con il supporto forno
oppure con I'unita “Cella di Lievitazione”.

PLUS XL kann mit Ofenhalter oder mit der
Einheit ,Garschrank* ausgestattet werden.

PLUS XL peut étre équipé du support de four
ou avec |'unité "étuve de fermentation".

PLUS XL puede tener como accesorios

el soporte del horno o la unidad
“Celda de Leudado”.

PLUS XL MO>XXHO AOMO/HWTE HECYLLIMM CTOSIMKOM

VN PACCTOEHHOM KaMEPOA.

40

ACCESSORIES FOR OVENS =

Refractory stone hob

Piano di cottura
in pietra refrattaria

Backflache aus
feuerfestem Stein

Plaque de cuisson
en pierre réfractaire

Superficie de coccion
de piedra refractaria

BapouHas nosepxHOCTb
113 OTHEYNOPHOTO KaMHst



prismafood

»pp solutions

@ SNIAO
OI4103 13

O
i

' - 1.\\\

- |

@ SN3AO SVO

Rock wool insulation Isolation en laine

de roche évaporée
Isolamento in lana

di roccia evaporata Aislamiento en lana

de roca evaporada
Isolierung aus verdampfter

Mineralwolle 1130759V 13 BbICYLLEHHOM
MIHEPAITEHO BaTbl
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Internal lighting Eclairage interne pour
for constant baking une surveillance constante
monitoring de la cuisson

[E SNINO
NNINTHd

llluminazione interna lluminacion interna para
per il monitoraggio costante la supervision constante
della cottura de la coccion

Innenbeleuchtung zur BHyTpeHHee ocBeLLeHIe
standigen Uberwachung des NS MOCTOSHHOMO KOHTPONA
Backvorgangs MpOLEcca NPUroTOBEHNS
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SIZE COMPARISON 22
CONFRONTO DIMENSIONI gg
m
w
ETAND ( §_TAND ( §TAND §TAND _%
PLUS XL 4 - PLUS XL 44 - PLUS XL 6L - PLUS XL 66L -
PLUS XL 6 PLUS XL 66 PLUS XL 9 PLUS XL 99
h137,5 h 160,5 h137,5 h 160,5
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PLUS XL OVENS

(5035|8508
|

i PLUS XL 4 PLUS XL 44 PLUS XL 6 PLUS XL 66
e \gzs/) 2 1 z

@: WORKING TEMPERATURE °C 50 - 450 50 - 450 50 - 450
¢ TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kW 6,0 12,0 9,0 18,0
TOP w 1000x3 1000x6 1500x3 1500x6
BOTTOM w 1000x3 1000x6 1500x3 1500x6
a_—
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 26,1 52,2 39,1 78,3
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 8,7 17,4 13,0 26,1
ASSORBIMENTO TRIFASE phase
‘=7 INTERNAL DIMENSIONS Jw em 72,0 72,0 72,0 72,0
7 DIMENSIONI INTERNE cpo 72.0 72.0 108,0 108,0
pH 14,0 14,0 14,0 14,0
=] EXTERNAL DIMENSIONS (W em 100,0 100,0 100,0 100,0
DIMENSIONI ESTERNE Sk 96.0 96.0 132.0 132.0
@H 41,5 74,5 41,5 74,5
PACKING DIMENSIONS @W cm 102,0 102,0 106,0 106,0
@ DIMENSIONI IMBALLO Tk 102.0 102.0 144.0 144,0
o 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 85,0 162,0 115,0 203,0
GROSS WEIGHT | PESO LORDO kg 98,0 176,0 130,0 220,0
DIGITAL VERSION ) ) o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o )

—_
N
<

TRASFORMATORE 12V E PORTALAMPADA

INTERNAL LIGHT . . . .
LUCE INTERNA

|4
s

REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE o o o )
PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional
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MECHANICAL
MECCANICO

CHAMBERS °
CAMERE Q35 "

prismafood

»pp solutions

86068504

PLUS XL 6L

PLUS XL 66L

PLUS XL 9

PLUS XL 99

@; WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D'ESERCIZIO
é} POWER | POTENZA kw 9,0 18,0 13,2 26,4
ToP w 1500%3 1500x6 2200x3 2200x6
BOTTOM w 1500x3 1500x6 2200x3 2200x6
J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 39,1 78,3 57,4 114,8
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 13,0 26,1 19,1 38,3
ASSORBIMENTO TRIFASE phase
&= | INTERNAL DIMENSIONS Pw cm 108,0 108,0 108,0 108,0
= DIMENSIONI INTERNE (9o 72.0 72.0 108.0 108.0
@ H 14,0 14,0 14,0 14,0
EXTERNAL DIMENSIONS (pPw em 136,0 136,0 136,0 136,0
DIMENSIONI ESTERNE o 96.0 96.0 1320 1320
" 41,5 74,5 41,5 745
PACKING DIMENSIONS @W cm 144,0 144,0 142,0 1420
DIMENSIONI IMBALLO o 106.0 106.0 1440 144.0
oH 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 117,0 211,0 170,0 269,0
GROSS WEIGHT | PESO LORDO kg 135,0 232,0 220,0 300,0
DIGITAL VERSION ) ) o )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o o
12v|  TRASFORMATORE 12V E PORTALAMPADA
<A~ INTERNAL LIGHT . . . .
-()- LUCE INTERNA
REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE ) ) o )

PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional

43

@ SNIAO
OI4103 13

@ SN3AO SVO

:l]]”ﬂ, SN3IAO HOH
S3IHOSSIOOV

SN3AO

D HOAIANOD

[E SNINO
NNINTHd

oz
=<
QO
c
(=]
S}
o
o
o

S3ANIHOVIN
ONITI04d

@)
[¢)

+ S3SS3Hd
vZZId

CD SHIXIN

SH3IANNOY
O@ ® SH3AIAIG



SUPERIOR XL GLASS

WORKING
MAX|, |z
> ELECTRIC OVENS wownen.  G=Dowwers i T

D’ESERCIZIO

ALWAYS PERFECT baking resus thanke to s exallont characteristice
B A KI N G RESU LT s It is equipped with: door gasket for better insulation

of baking chamber, cooking surface in refractory
COTTURE OTTIMALI , stones, sheathed heating elements, internal lighting,
S E M P R E rock wool insulation, stainless steel large handle,

4 cm thick door with double glass, smoke exit knob.

The oven is made in stainless steel and prepainted

steel. The design is enriched by a little hood,

which makes the oven elegant.

Il forno elettrico Superior XL Glass garantisce cotture ottimali
grazie alle sue caratteristiche d’eccellenza. Il forno & dotato

di una speciale guarnizione di tenuta calore per un isolamento
ottimale. E dotato di piano di cottura in pietra refrattaria,
isolamento in lana di roccia evaporata, resistenze corazzate,
illuminazione interna, maniglione in acciaio inossidabile e
manopola per scarico fumi. La porta ha uno spessore di 4 cm
con doppio vetro. Superior XL Glass

€ costruito in acciaio inox e in lamiera preverniciata.

Design curato e caratterizzato dalla cappetta superiore.

@ prismafood.com



OPTIONAL

On request available
in digital version

Version numérique
disponible sur demande

Arichiesta anche
nella versione digitale

A pedido también
en la version digital

Ha 3aKa3 BO3MOXHa nocTaska
UMcpOBOV BEPCHN

Auf Anfrage auch in der
digitalen Version erhaltlich

Maximum internal
visibility thanks
to the large window

Visibilité interne optimale
gréce a la grande fenétre

Méxima visibilidad interna
Massima visibilita interna gracias a la amplia ventana
grazie alla finestra di ampia
dimensione MakcimanbHbIf BHYTPEHHIIA
0630p 6narofaps oNbLLOMY
Maximale Sicht in OKHy
den Innenraum dank

des groBen Fensters

DESIGNED FOR

prismafood

»pp solutions

Tray-baked or peel-baked pizzas, classic pizzas,
medium and large pizzerias, takeaway

and restaurants

Pizza in teglia o in pala, pizza classica,
pizzerie medie e grandi, take away e ristoranti

The design is enriched
by a little hood, which
makes the oven elegant

Design curato caratterizzato
dalla cappetta superiore

Raffiniertes Design mit einer
kleinen Abzugshaube an der
Oberseite

Design soigné et caractérisé
par la petite hotte supérieure

Disefio cuidado
y caracterizado por la
campana superior

AKKypaTHI AN3alH,
XapaKTepuaytoLLACs BEpXHeN
KPbILUKOVIBEPXHEN BBITSXKKOM.

Equipped with smoke
exit knob

Dotato di manopola
per scarico fumi

Ausgestattet mit einem
Drehknopf fir die
Dampfabfiihrung

Equipé d’une manette pour
I'évacuation des fumées

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte

Provisto de empufiadura
para descarga de humos

OcHalLieHa pyKoSTTKOI 1A
BbIMyCKaHVA Napa

4 cm thick door
|- with double glass
w4 Spessore porta di

4 ¢m con doppio vetro

Tiirstérke 4 cm mit
Doppelverglasung

Cuerpo en chapa prepintada
Epaisseur de porte de

4 cm avec double vitrage [MpenBapuTENbHO OKPALLEHHIA
KOpMyC 13 NIMCTOBOrO MeTasna
Espesor de la puerta

de cm 4 con doble vidrio

TonuwyHa fgepubl - 4 MM
C [IBOVIHbIM CTEKIOM

Der Elektrobackofen Superior XL Glas garantiert dank seiner
hervorragenden Eigenschaften optimale Backergebnisse. Der
Ofen ist mit einer speziellen hitzegeeigneten Dichtung flr eine
optimale Isolierung ausgestattet. Er ist mit einem Kochfeld aus
feuerfestem Stein, Isolierung aus aufgedampfter Steinwolle,
armierten Widerstanden, Griff aus Edelstahl und Drehknopf
zur Dampfabflihrung ausgestattet. Die Tir hat eine Starke von
4 cm mit Doppelverglasung. Superior XL Glass besteht aus
Edelstahl und vorlackiertem Blech. Sorgféltiges Design mit
Haube an der Oberseite.

Le four électrique Superior XL Glass garantit une cuisson
optimale grace a ses excellentes caractéristiques. Le four est
équipé d'un joint thermique spécial pour une isolation optimale.
Il est équipé d'un plan de cuisson en pierre réfractaire, d'une
isolation en laine de roche évaporée, de résistances blindées,
d'un éclairage intérieur, d'une poignée en acier inox et d'une
manette pour I'évacuation des fumées. La porte mesure 4 cm
d'épaisseur avec double vitrage. Superior XL Glass est fabriqué
en acier inox et en tole prépeinte. Design soigné et caractérisé
par la hotte supérieure.

El horno eléctrico Superior XL Glass garantiza cocciones
Optimas gracias a sus excelentes caracteristicas. El horno
dispone de una empaqguetadura especial que conserva el calor
para un aislamiento éptimo. Dispone de un plano de coccion
de piedra refractaria, aislamiento en lana de roca evaporada,
resistencias acorazadas, iluminacion interna, barra de acero
inoxidable y empufiadura para evacuacion de humos. La
puerta tiene un espesor de cm 4 con doble vidrio. Superior XL
Glass esta fabricado en acero inox y en chapa pre barnizada.
Design cuidadoso y caracterizado por la capa superior.

SnexTpryeckas nedb Superior XL Glass rapaHTvpyeT onTumanbHyro
FOTOBKY 61arofapst MCKIOHTEbHBIM XapaKTepUCTVKam. [edb UMesT
crieLvanHoe YryIOTHEHVE 15 OMTVIMAUTBHON MBOASLMA 1 COXPaHEHNS
Tenna OcHalLieHa BApOYHO MOBEPXHOCTHIO M3 OTHEYNOPHOIO KaMH,
30M1SLMEN U3 BBICYLLEHHOV MVIHEPaITBHOM BaTbI, PMVPOBaHHBIMM
HarpeBaTebHbIMA 3MIEMEHTaMV, BHYTPEHHVM OCBELLIEHWEM, PYYKO 113
HEPXXABEIOLLIEN CTaI 1 PYKOSITKOM 151 BbinyCKaHWs napa. TonmHa
[BepLbl — 4 MM € ABOMHbIM cTekoM Superior XL Glass narotoeneqa
113 HEPXKABEIOLLIEN CTaNM 1 MPeaBapUTESTBHO OKPALLEHHOTO CTasIbHOMO
mcTa. AKKYPaTHbIN An3aiiH OT/IMHAET HEBOBLLION KarHOLLIOH CBEPXY.
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SUPERIOR XL GLASS OVENS

Integrated heat
recirculation system
in the cooking chamber

Sistema integrato
di recupero di calore
in camera di cottura

Integriertes Warmeriickge-
winnungssystem im
Backraum

Systeme de récupération
de chaleur intégré dans

Sistema de recuperacion
de calor integrado
en la cdmara de coccion

BctpoenHas cuctema
pexynepaLm Tenna

Special door gasket
for better insulation

Speciale guarnizione
di tenuta calore per
un isolamento ottimale

Joint d'étanchéité spécial
de chaleur

Empaquetadura especial
de conservacion del calor

la chambre de cuisson B BapO4HOI Kamepe CneuyansHoe ynnoTHeH1e
Spezielle hitzegeeignete N9 COXpaHeHs Tenna
Dichtung
Two thermostats for Deux thermostat pour

calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur
separaten Kalibrierung
der Betriebstemperaturen
von oben und unten

réglerséparément les
températures de fonctionnement
de lavolte et de la sole

Dos termostatos para calibrar
por separado las temperaturas
de funcionamiento de la parte
superior y de la base

[lBa TepmocTara Ans
Pa3IeNIbHON KaMBPOBKY
paboqeit Temneparypb!

B BEPXHEN U1 HIXKHEN YacTh

With sheathed heating
elements

Resistenze corazzate

Gepanzerte Widerstande

Résistances cuirassées
Resistencias acorazadas
APM1POBaHHbIE

HarpesartesibHble
S/IEMEHTI

N

Working temperature
up to 450 degrees

Temperatura di esercizio
fino a 450 gradi

Betriebstemperatur bis
zu 450 Grad

Température opérationnelle
jusqu'a 450 degrés

Temperatura operacional
hasta 450 grados

Paboyas Temnepatypa
10 450 rpanyco

Available on request also
with top refractory stone

Su richiesta, disponibile

OPTIONAL nella versione con la pietra

refrattaria anche su cielo

Auf Anfrage auch in einer
Version mit feuerfestem
Stein oben erhdltlich

Sur demande, également
disponible dans une version
avec pierre réfractaire sur
la volite

SUPERIOR XL GLASS can be accessorised
with the oven stand or with the "Proving
Chamber" unit.

Accessoriabile con il supporto forno oppure
con l'unita “Cella di Lievitazione”.

SUPERIOR XL GLASS kann mit Ofenhalter oder
mit der Einheit ,Garschrank" ausgestattet werden.

SUPERIOR XL GLASS peut étre équipé du support
de four ou avec I'unité "étuve de fermentation”.

SUPERIOR XL GLASS puede tener como
accesorios el soporte del horno o la unidad

“Celda de Leudado”.

SUPERIOR XL GLASS MO>XHO OOMOHUTb
HECYLLWIM CTOSIMKOM W/ PACCTOEHHOM KamepOo.

Previa solicitud, disponible
también en version con
piedra refractaria

Mo 3anpocy BO3MOXHO
VICTIONHEHVE C OTHEYNOPHbIM
KamHeM B BEPXHE YacTy

ACCESSORIES FOR OVENS =

Refractory stone hob

Piano di cottura
in pietra refrattaria

Backflache aus
feuerfestem Stein

Plaque de cuisson
en pierre réfractaire

Superficie de coccion
de piedra refractaria

BapoyHas noepxHOCTb
113 OTHEYMOPHOTO KamHst



prismafood

»pp solutions

Rock wool insulation
@ -
== | Isolamento in lana

di roccia evaporata

Isolierung aus verdampfter
Mineralwolle

Isolation en laine
de roche évaporée

Aislamiento en lana
de roca evaporada

/13005 13 BbICYLLEHHON
MIIHEPaN5HO BaTbl

Internal lighting
for constant baking
monitoring

llluminazione interna
per il monitoraggio costante
della cottura

Innenbeleuchtung zur
sténdigen Uberwachung des

Eclairage interne pour
une surveillance constante
de la cuisson

lluminacion interna para
la supervision constante
de la coccion

BHyTpeHHee ocselLere
19 TIOCTOSHHOTO KOHTPONA

Backvorgangs npoLecca NpuroToBAeHus
CONFRONTO DIMENSIONI
/§TAND ( §_TAND ( §TAND §_TAND Inner dimensions are unchanged for
SUPERIOR XL 4 SUPERIOR XL 44 SUPERIOR XL 6L GLASS - SUPERIOR XL 66L GLASS - TR except for Superior XL Glass
GLASS - GLASS - SUPERIOR XL 9 SUPERIOR XL GLASS 99 o o
SUPERIOR XL 6 GLASS SUPERIOR XL 66 GLASS h137,5 h160,5 Dimensioni interne invariate per TR
h137,5 h160,5 tranne che per Superior XL Glass
Die internen Dimensionen sind bei TR
unverdndert mit Ausnahme von Superior
— o) XL Glass
@‘% le] lei
o] (TN i o] ‘ T ‘ | Les dimensions internes restent les mémes
‘ [ ‘ g’ o ‘ . ‘ g’ ol|  pour TR, sauf pour Superior XL Glass
| | [ | [ o .
13 o  Las medidas internas son las mismas

para TR, salvo para Superior XL Glass

BHyTpeHHVe pasmepbl 0vHakoble Ans TR,
3a ucknioveriem Superior XL Glass

(W. -3 cm width / D. -1,5 cm)
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SUPERIOR XL GLASS OVENS

)
D

[5.0Q0c 8,0Q0]|
[5.0005.690]

)
D

i SUPERIOR XL SUPERIOR XL SUPERIOR XL SUPERIOR XL
4 GLASS 44 GLASS 6 GLASS 66 GLASS
owess  \gg5) " 2 1 z

WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
TEMPERATURA D’ESERCIZIO

POWER | POTENZA kW 6,0 12,0 9,0 18,0

ToP w 1000x3 1000x6 1500x3 1500x6

BOTTOM w 1000x3 1000x6 1500x3 1500x6
)
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 26,1 52,2 39,1 78,3
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 8,7 17,4 13,0 26,1
ASSORBIMENTO TRIFASE phase
‘=) | INTERNAL DIMENSIONS v em 72,0 72,0 72,0 72,0
2=/’ DIMENSIONI INTERNE £po 72,0 72.0 108,0 108,0
pH 14,0 14,0 14,0 14,0
== EXTERNAL DIMENSIONS (W om 100,0 100,0 100,0 100,0
(1) owension esTerne L 94.0 94.0 130.0 130.0
ik 41,5 74,5 41,5 74,5
PACKING DIMENSIONS (Jw em 102,0 102,0 106,0 106,0
@ DIMENSIONI IMBALLO L 102.0 102.0 144.0 144.0
o 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 85,4 154,4 115,0 189,0
GROSS WEIGHT | PESO LORDO kg 98,5 168,8 130,0 206,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o )
TRASFORMATORE 12V E PORTALAMPADA

INTERNAL LIGHT . . . .
LUCE INTERNA

|4
s

REFRACTORY STONE HOB ° . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE o o o )
PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional

48



prismafood
»»» solutions
[o] [o]
| | | ¢
| fe| )|
— n®| — o)
o] [9) o o)
[ | [—] | —) | —]
o] 0| o o

i SUPERIOR XL SUPERIOR XL SUPERIOR XL SUPERIOR XL
6L GLASS 66L GLASS 9 GLASS 99 GLASS
owess  \gg5) " 2 1 z

@; WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D'ESERCIZIO
é} POWER | POTENZA kw 9,0 18,0 13,2 26,4
ToP w 1500x3 1500x6 2200x3 2200x6
BOTTOM w 1500x3 1500x6 2200x3 2200x6
J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 39,1 78,3 57,4 114,8
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 13,0 26,1 19,1 38,3
ASSORBIMENTO TRIFASE phase
‘=7 | INTERNAL DIMENSIONS Pw cm 108,0 108,0 108,0 108,0
7/ DIMENSIONI INTERNE cpo 72,0 72,0 108,0 108.0
o+ 14,0 14,0 14,0 14,0
EXTERNAL DIMENSIONS (pPw em 136,0 136,0 136,0 136,0
DIMENSIONI ESTERNE L 940 94.0 130.0 130.0
" 41,5 74,5 41,5 745
PACKING DIMENSIONS @W cm 144,0 144,0 142,0 1420
@ DIMENSIONI IMBALLO L 106.0 106.0 144.0 144.0
oH 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 119,8 218,0 170,0 307,0
GROSS WEIGHT | PESO LORDO kg 138,0 239,0 190,0 340,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o ) o o

=y
N
<

TRASFORMATORE 12V E PORTALAMPADA

4
s

INTERNAL LIGHT . . ) .
LUCE INTERNA

REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE [ ] o ]
PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional
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TRAYS

Ly ELECTRIC OVENS

TRAYS

TRAYS GLASS

Perfect for baking trays Idéal pour les plaques a Maximum internal Visibilité interne optimale
and multipurpose with pizza et polyvalent avec visibility thanks to the gréce a la grande fenétre
optional steamer générateur de vapeur sur large window
demande Méxima visibilidad interna
|deale per la cottura della Massima visibilita interna gracias a la amplia ventana
pizza in teglia € multiuso Ideal para bandejas y grazie alla finestra di ampia
con optional vaporiera multifuncion con generador dimensione MakcimanbHbIi BHYTPEHHMI
de vapor opcional 0030p Gnarofaps oMbLLOMY
Ideal zum Backen von Pizzen Maximale Sicht in den OKHY
in Backblechen und vielseitig  VineansHo nogxoaut Innenraum dank des groBen
einsetzbar mit optionalem 119 BbINEYKN MALLLI Ha Fensters
Dampfgarer MPOTBHSIX M YH/BEPCATEHE C

1ONONHIATENBHOI NaPOBAPKONA

THE ADVANTAGES oo e e e e
o F A c o M P L E T E multifunctional thanks to the optional steamer and are

particularly suitable for baking on trays. Trays series is

P Ro D u CT available with two baking chamber heights, Trays and

Trays Alto, the wide glass door version, Trays Glass, and

Asso RT M E N T the double glass door version for better heat insulation.
I L VANTAG G IO La linea Trays offre una vasta gamma di soluzioni per soddisfare
DI U N AS SO RTI M E NTO le pit specifiche esigenze di cottura. | forni sono multifunzione

grazie all'optional vaporiera e sono particolarmente adatti

CO M P LETO per la cottura su teglia. La gamma Trays € disponibile con

camera di cottura di due altezze, Trays e Trays Alto, la variante
con vetro di ampie dimensioni, Trays Glass, e quella dotata
di doppio vetro per un migliore isolamento termico.

@ prismafood.com



TRAYS DOUBLE GLASS

P> solutions

DESIGNED FOR

Tray-baked or peel-baked pizzas, classic pizzas,
medium and large pizzerias, takeaway

and restaurants

Pizza in teglia o in pala, pizza classica,

pizzerie medie e grandi, take away e ristoranti

Featuring double glass
for better heat insulation

Double vitrage pour une
meilleure isolation thermique

Con doppio vetro Con doble cristal para un

per un migliore mejor aislamiento térmico
isolamento termico

C [BOVHbIM OCTEK/EHVEM A5
Mit Doppelverglasung fir TIyHLLeA TeNnoM3oNsLmM

bessere Warmed&dmmung

Die Produktreine Trays bietet eine breite Palette von Losungen
fir die spezifischsten Backanforderungen. Die Ofen sind dank
des optionalen Dampfgarers multifunktional und eignen sich
besonders zum Backen auf Blechen. Die Produktreine Trays

ist mit einem Backraum in zwei Hohen, Trays und Trays Alto,
der groBen Glasvariante Trays Glass und der doppelt verglasten
Variante fUr eine bessere Warmedammung erhaltlich.

La gamme Trays offre un large éventail de solutions pour
répondre aux besoins de cuisson les plus spécifiques.

Les fours sont multifonctionnels grace au générateur de vapeur
disponible sur demande et sont particulierement adaptés

a la cuisson sur des plagues a pizza. La gamme Trays est
disponible avec deux hauteurs de chambre de cuisson, Trays
et Trays Alto, la variante a grande vitre, Trays Glass, et la
variante a double vitrage pour une meilleure isolation thermique.

La linea Trays ofrece una amplia gama de soluciones para
satisfacer las necesidades de coccidn mas exigentes.

Los hornos son multifuncionales gracias al vaporizador
opcional y estan especialmente indicados para la coccion

en bandejas. La gama Trays esta disponible con dos alturas

de camara de coccion, Trays y Trays Alto, la variante con cristal
grande, Trays Glass, y la variante de doble cristal para un mejor
aislamiento térmico.

Jlvhns "Trays" npepnaraeT WMPOKWA CMEKTP PELLEHNI 15
YOOBMETBOPEHNS CaMbIX CNEUMMNHECKIX TPEOOBAHWA K
MPUrOTOBMEHMIO ML, [T MHOrOYHKLIMOHABHE! Bnarofaps
OMLMOHaTBHOW NMapOoBaPKe 1 0COBEHHO YA0OHbI 415 BbINEYKM
Ha NpoTvBHsX. Cepus Trays BbINyCKaeTCs C BaPOYHON KaMepoW
OBYX BbICOT - Trays u Trays Alto, BapraHTOM ¢ 60/1bLLMM
cTeks1oM - Trays Glass, a Takke BapraHTOM C ABOVHbIM
OCTEKJIEHVIEM 0151 JTyULLIEN TEMIOUSOIALAN.
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TRAYS

Ly ELECTRIC OVENS

MECHANICAL
MECCANICO

_ WORKING

CHAMBERS MAX = TEMPERATURE

7-2 CAMERE 450°(§y TEMPERATURA
D'ESERCIZIO

E
i

MAXIMUM

FLEXIBILITY
IL MASSIMO \
DELLA FLESSIBILITA

@ prismafood.com

Trays ovens represent the maximum Prismafood
flexibility. They can contain from two to ten 40x60 cm
trays. The technical features make them an extremely
valued solution for those clients who require

a multi-use product. Steam generator on request.

| forni della linea Trays rappresentano il massimo della
flessibilita della proposta Prismafood consentendo
I'inserimento da due a dieci teglie del formato 40x60 cm.
Le caratteristiche tecniche li rendono una soluzione di alto
profilo per i clienti che desiderano un prodotto multi-uso.
Su richiesta aggiunta Vaporiera.



OPTIONAL

On request available
in digital version

Vlersion numérique

disponible sur demande 4060

A'richiesta anche
nella versione digitale

A pedido también
en la version digital

Ha 3aka3 BO3MOXHa nocTaska
LdpOBOIA BEPCUM

Auf Anfrage auch in der
digitalen Version erhéltlich

[, Teglia del formato 40x60cm

N

\

prismafood

»»p solutions

OPTIMIZED FOR DESIGNED FOR
Baking tray 40x60cm Tray-baked or peel-baked pizzas, classic pizzas,

pizzerias, bakeries, and restaurants
Pizza in teglia 0 in pala pizza classica,
pizzerie, panetterie e ristoranti

\

Steamer available
for multifunctional use

Disponible avec générateur
de vapeur pour une utilisation
multifonctionnelle
Disponibile con vaporiera
per un utilizzo multifunzione Disponible con generador de
vapor para un uso multifuncional
Erhltlich mit Dampfgarer
fiir den verschiedene
Zwecke

[ocTaBnseTcs ¢
oTnapvBaTenem fns
MHOOLIENIEBOO MCMOMb30BaHMS

X

Two thermostats for
calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur
separaten Kalibrierung
der Betriebstemperaturen

Stainless steel front : . - . -
Frontale in acciaio inox
Front aus rostfreiem Stahl
Facade en acier inoxydable

Frente de acero inoxidable

HepenH;m naHenb
n3 Hepmaee»om,el?l cTam

von oben und unten

Deux thermostat pour
réglerséparément les
températures de fonctionnement
de la volite et de la sole

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

[lsa TepmocTara s
PagfienbHoi KanopoBKy
paboyeit TemnepaTypb!

B BEPXHeN 1 HIKHeN 4acTn

Pre-painted sheet
metal structure

Corpo in lamiera

preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

IpeBapUTENEHO OKpALLEHHbIA
KOPMYC 13 N1CTOBOTO MeTasna

Die Ofen der Serie Trays stellen die maximale Flexibilitat
des Angebots von Prismafood dar und ermoglichen

die Aufnahme von zwei bis zehn Blechen in der GréBe
von 40 x 60 cm. Aufgrund der technischen Merkmale
sind sie eine hochkaréatige Losung fir Kunden,

die ein Mehrzweckprodukt bendtigen. Auf Wunsch kann
die Dampfgarfunktion hinzugefugt werden.

Les fours de la ligne Trays représentent la flexibilité maximale
de la proposition Prismafood, permettant I'insertion de deux
a dix plaques de 40x60 cm. Les caractéristiques techniques
en font une solution de premier plan pour les clients

qui souhaitent un produit multi-usage. Générateur de vapeur
disponible sur demande.

Los hornos de la linea Trays representan lo maximo

en flexibilidad de la propuesta Prismafood permitiendo

la insercién de dos a diez bandejas formato cm 40x60.
Las caracteristicas técnicas los hacen una solucion de alto
perfil para los clientes que desean un producto multiuso.
A pedido adicional Vapor.

[Teun nnHK Trays — SpKUN NPUMEP MaKCMasTbHOM
npucnocobnseMocT nagenuin Prismafood, nossonstoLmin
MCMOb30BaTh OT ABYX A0 AECATM MPOTVBHEN dhopmMaTa
40x60 cm. Bnarogapst TEXHUYECKM XapaKTePUCTIKaM MeYn
nnHUK Trays NpeacTaBnsioT COBOM peLLEHVEe BbICOKOTO
YPOBHSI ANS1 KNNEHTOB, NPEANOYUTAOLLMX MHOTOLeIeBbIe
n3nenns. Ha sakas godaensetcs NaporeHepatop.
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TRAYS OVENS

With sheathed heating Résistances cuirassées Y\ Working temperature Température opérationnelle
elements &: up to 450 degrees jusqu'a 450 degrés
Resistencias acorazadas )|
Resistenze corazzate \ Temperatura di esercizio Temperatura operacional
ApmnpoBarHble \ fino a 450 gradi hasta 450 grados
Gepanzerte Widersténde HarpeBarefbHble
3NEMEHTbI Betriebstemperatur bis Paboyas Temneparypa
zu 450 Grad 110 450 rpanycos
\ o0 IDEALE PER LA COTTURA
==|IN TEGLIA
IDEALE PER LA COTTURA IN TEGLIA
G o 3

A multifunctional oven, perfect not only
\ for baking pizzas, but also for preparing
' bakery products and heating food.

Un forno multifunzionale, perfetto non solo
per la cottura della pizza, ma anche per preparare
prodotti per la panificazione e riscaldare vivande.

Ein multifunktionaler Ofen, der sich nicht nur
zum Backen von Pizzen eignet, sondern auch
fur die Zubereitung von Backwaren und das
Erwérmen von Speisen.

Un four multifonctionnel, parfait non seulement
pour cuire des pizzas, mais aussi pour préparer
des produits de boulangerie et réchauffer des
aliments.

Un horno multifuncional, perfecto tanto para
hacer pizzas como para preparar productos
de panaderia y calentar alimentos.

MHOrothyHKLVIOHabHAs NeYb, MAeabHO
MoaxofsLas He TONbKO A1 BbIMEYKN MLLBI,

HO ¥ NS MPUrOTOBNEHNS XN1eH606YN0UHbIX U3AemiA
1 pa3orpesa Ny,

=

Auf Anfrage auch in einer Previa solicitud, disponible
Version mit feuerfestem también en version con
Stein oben erhéltlich piedra refractaria

Available on request also

¢ Plaque de cuisson
with top refractory stone

en pierre réfractaire

Refractory stone hob
Piano di cottura
in pietra refrattaria

Su richiesta, disponibile Superficie de coccion

OPTIONAL nella versione con la pietra

refrattaria anche su cielo

Sur demande, également
disponible dans une version
avec pierre réfractaire sur

Mo 3anpocy BO3MOXHO
VICTIONHEHVE C OTHeYNOPHbIM
KaMHEM B BEPXHel 4acTu

Backfldche aus
feuerfestem Stein

de piedra refractaria

BapouHast MoBEpXHOCTb

la volte 113 OrHEYMOPHOrO KaMHs:

ACCESSORIES FOR OVENS =
TRAYS can be accessorised with the oven
stand or with the "Proving Chamber" unit.

Accessoriabile con il supporto forno oppure
con l'unita “Cella di Lievitazione”.

TRAYS kann mit Ofenhalter oder mit der Einheit
,Géarschrank” ausgestattet werden.

TRAYS peut étre équipé du support de four
ou avec I'unité "étuve de fermentation"”.

TRAYS puede tener como accesorios el soporte
del horno o la unidad “Celda de Leudado”.

TRAY'S MOXXHO [0MOMHUTE HECYLLIAM CTOIMKOM
VN PACCTOEHHOM KaMepOo.
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prismafood

»pp solutions

Internal lighting
for constant baking
monitoring

llluminazione interna
per il monitoraggio costante
della cottura

Innenbeleuchtung zur
standigen Uberwachung des
Backvorgangs

Eclairage interne pour
une surveillance constante
de la cuisson

lluminacion interna para
la supervision constante
de la coccion

BHyTpeHHee ocBelLierre
N5 IOCTOSHHOTO KOHTPONA
npoLecca NPUroToBAEHAS

W

OPTIONAL per un utilizzo multifunzione

Rock wool insulation

Isolamento in lana
di roccia evaporata

Isolierung aus verdampfter
Mineralwolle

Steamer available
for multifunctional use

Disponibile con vaporiera
Erhéltlich mit Dampfgarer

fur den verschiedene
Zwecke

Isolation en laine
de roche évaporée

Aislamiento en lana
de roca evaporada

/1300895t 13 BbICYLLEHHOM
MiIHEpansHOI BaThl

Disponible avec générateur
de vapeur pour une utilisation
multifonctionnelle

Disponible con generador de
vapor para un uso muftifuncional

loctasnsetcs ¢
OTnapvBaTenem Ans
MHOrOLENIEBOrO 1CMONb308aHMS

»> QT Oy

0

SIZE COMPARISON
CONFRONTO DIMENSIONI

CHEF
h 170

+
PIZZA
(40/35

ETAND iTAND §TAND iTAND
TRAYS 4 - TRAYS 44 - TRAYS 6L - TRAYS 66L -
TRAYS 6 TRAYS 66 TRAYS 9 TRAYS 99
h137,5 h 160,5 h137,5 h160,5
Y B= == o]
[ i e
= 0 8 s T ® ﬁ l:ﬁﬂ |§ ¥ 1 g
o = ==
e ﬁ@ a 1) | s
! i ! 1
L] L)
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TRAYS OVENS

—F" e =
===
! . . -

r
N

TRAYS 4

CHAMBERS
CAMERE

o e S = = = u e S N N

@; WORKING TEMPERATURE ¢ 50 - 450 50 - 450 50 - 450 50 - 450
°  TEMPERATURA D'ESERCIZIO

é} POWER | POTENZA kw 6,9 13,8 10,2 20,4
Top w 1150x3 1150x6 1700x3 1700x6
BOTTOM w 1150x3 1150x6 1700x3 1700x6
J

POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE

_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 30,0 60,0 44,3 88,7
ASSORBIMENTO MONOFASE phase

@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,0 20,0 14,8 29,6
ASSORBIMENTO TRIFASE phase

‘== INTERNAL DIMENSIONS Pw cm 82,0 82,0 82,0 82,0

2=’ DIMENSIONI INTERNE 9o 84.0 84.0 108,0 108,0
@ H 17,5 17,5 17,5 17,5
S D n 1100 1100 1100 1100
(P 108,0 108,0 132,0 132,0
" 41,5 74,5 41,5 745
PACKING DIMENSIONS W em 116,0 116,0 119,0 119,0
@ DIMENSIONI IMBALLO L 116.0 116.0 143.0 143.0
oH 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 98,0 154,0 123,0 220,0
GROSS WEIGHT | PESO LORDO kg 114,0 171,0 145,0 236,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o o

—
N
<

TRASFORMATORE 12V E PORTALAMPADA

4
s

INTERNAL LIGHT ) . ) .
LUCE INTERNA

REFRACTORY STONE HOB . . . .
E PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE o o o ]
PIETRA REFRATTARIA OPZIONALE
zzz STEAM GENERATOR [¢) o [} o
VAPORIERA

® As standard | Di serie  © Optional | Optional
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prismafood or
»pp solutions E (I'I;
I 3
r . o OPTIMIZED FOR o
[ ] = ¥ zoxe0] Baking tray 40x60cm
L A ! — Teglia del formato 40x60cm
pr——

-
-

&Y snanoswe

= :"ﬂ

38
2
MECHANICAL e @
MECCANICO ko)
»nX
)

CHAMBERS
CAMERE %

n°

29
=
— <
40x60 TRAYS 40X60 n° + S
—— TEGLIE 40X60 [}

&: WORKING TEMPERATURE °C 50 - 450 50 - 450 50 - 450
Z  TEMPERATURA D’ESERCIZIO
4} POWER | POTENZA kW 10,2 20,4 15,3 30,6 0T
<X
22
Top w 1700%3 1700x6 2550x3 2550x6 S
BOTTOM w 1700x3 1700x6 2550x3 2550x6
. J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE o=
<=
mo
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 44,3 88,7 66,5 133,0 e
ASSORBIMENTO MONOFASE phase 8
sl
@ ELECTRICAL ABSORPTION THREE PHASE Amp X 14,8 29,6 22,2 44,3 Q
ASSORBIMENTO TRIFASE ¥
‘=) | INTERNAL DIMENSIONS OJw em 123,0 123,0 123,0 123,0
7 DIVENSIONI INTERNE o 84,0 84,0 108.0 108.0 s
P+ 17,5 17,5 17,5 17,5 B
> P4
EXTERNAL DIMENSIONS ()W om 150,0 150,0 150,0 150,0 5°
DIMENSIONI ESTERNE e 1080 1080 132.0 132.0 o
7" 41,5 74,5 41,5 74,5
<S> PACKING DIMENSIONS W em 154,0 154,0 158.0 158,0
.u DIMENSIONI IMBALLO o 114.0 114.0 142.0 142.0 -
ik 57,0 90,0 57,0 90,0 al
m
NET WEIGHT | PESO NETTO kg 127,0 2250 178,0 307,0 ;
GROSS WEIGHT | PESO LORDO kg 144.,0 247,0 207,0 340,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o o g
TRASFORMATORE 12V E PORTALAMPADA m
w
WA~ INTERNAL LIGHT
-()- LUCE INTERNA * ¢ * ¢ &
REFRACTORY STONE HOB o . o .
PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE o o o o
PIETRA REFRATTARIA OPZIONALE
zzz STEAM GENERATOR o o o )
VAPORIERA

® As standard | Di serie  © Optional | Optional
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TRAYS GLASS OVENS

-

B peren

3 [0 [ol

e} @]

e Q

—————— Lo —————————119|
= =0 -0 B= = [. o e ——
i el B [ [
t LA ¢ wﬁ E

MECHANICAL TRAYS 4 TRAYS 44 TRAYS 66
MECEARICO GLASS GLASS

CHAMBERS
CAMERE

40x60 TRAYS 40X60 n°
= TEGLIE 40X60 DD

= WORKING TEMPERATURE °c 50 - 450
E  TEMPERATURA D’ESERCIZIO

4} POWER | POTENZA kw 6,9 13,8 10,2 20,4
Top w 1150x3 1150x6 1700x3 1700x6
BOTTOM w 1150x3 1150%6 1700x3 1700x6
—J

POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE

_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 30,0 60,0 44,3 88,7
ASSORBIMENTO MONOFASE phase

@ ELECTRIGAL ABSORPTION THREE PHASE Amp x 10,0 20,0 14,8 29,6
ASSORBIMENTO TRIFASE phase

‘== | INTERNAL DIMENSIONS Pw em 82,0 82,0 82,0 82,0

=8 DIMENSIONI INTERNE 9o 84.0 84.0 108.0 108.0

&+ 17,5 17,5 17,5 17,5
<==7] EXTERNAL DIMENSIONS w
DIMENSIONI ESTERNE % b o 1828 1828 1;28 1;38
" 41,5 74,5 41,5 74,5
PACKING DIMENSIONS W em 115,0 115,0 118,0 118,0
DIMENSIONI IMBALLO £yo 115.0 115.0 142.0 142.0
- 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 98,0 172,0 123,0 220,0
GROSS WEIGHT | PESO LORDO kg 114,0 189,0 145,0 236,0
DIGITAL VERSION o ) ) o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o ) ) o
12v|  TRASFORMATORE 12V E PORTALAMPADA

M.~ INTERNAL LIGHT o . o .
-()- LUCE INTERNA

REFRACTORY STONE HOB . . o .

PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE o ) ) o
PIETRA REFRATTARIA OPZIONALE
&8 STEAM GENERATOR o ) ) )
VAPORIERA

® As standard | Di serie  © Optional | Optional
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prismafood om
»»p solutions E (I'I;
&3
OPTIMIZED FOR o
3 W 20x60 | Baking tray 40x60cm
J —| Teglia del formato 40x60cm

@ SN3AO SVO

PP

[e]e]

DO

MECHAMICAL TRAYS 6L TRAYS 66L TRAYS 9 g
GLASS GLASS GLASS 52

CHAMBERS »
CAMERE %
(o]e}

3g

53

=<

n° %

e EEN=EY== E

&; WORKING TEMPERATURE “c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D’ESERCIZIO

4} POWER | POTENZA kW 10,2 20,4 15,3 30,6 0T
<X
ToP w 1700x3 1700x6 2550x3 2550x6 g
BOTTOM w 1700x3 1700x6 2550x3 2550x6
. J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE o=
<=
mo
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 44,3 88,7 66,5 133.0 55
ASSORBIMENTO MONOFASE phase S
sl
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 14,8 29,6 222 44,3 Q
ASSORBIMENTO TRIFASE :
‘== INTERNAL DIMENSIONS Pw om 123,0 123,0 123,0 123,0
2. DIMENSIONI INTERNE o 84,0 84,0 108.0 108.0 gm
P+ 17,5 17,5 17,5 17,5 B
> P4
EXTERNAL DIMENSIONS ()W om 150,0 150,0 150,0 150,0 5°
DIMENSIONI ESTERNE =0 108.0 1080 132.0 132.0 o
7" 41,5 74,5 41,5 74,5
<S5» PACKING DIMENSIONS @W cm 154,0 154,0 158,0 158,0
.u DIMENSIONI IMBALLO o 114.0 114.0 142.0 142.0 -
ik 57,0 90,0 57,0 90,0 al
m
NET WEIGHT | PESO NETTO kg 127,0 2250 178,0 307,0 ;
GROSS WEIGHT | PESO LORDO kg 144,0 2470 207,0 340,0
DIGITAL VERSION ) ) o )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o ) =
TRASFORMATORE 12V E PORTALAMPADA i
w
<~ INTERNAL LIGHT
-()- LUCE INTERNA * * * * &

REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE [¢) o [} o
PIETRA REFRATTARIA OPZIONALE

zzz STEAM GENERATOR o o o o
VAPORIERA

® As standard | Di serie  © Optional | Optional
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TRAYS DOUBLE GLASS OVENS

[8505]8504]

it TRAYS 4 TRAYS 44 TRAYS 6 TRAYS 66
D-GLASS D-GLASS D-GLASS D-GLASS

CHAMBERS
CAMERE

40x60 TRAYS 40X60 n°
= TEGLIE 40X60 DD

= WORKING TEMPERATURE °c 50 - 450
E  TEMPERATURA D’ESERCIZIO

é} POWER | POTENZA kw 6,9 13,8 10,2 20,4
Top w 1150x3 1150x6 1700x3 1700x6
BOTTOM w 1150x3 1150%6 1700x3 1700x6
—J

POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 30,0 60,0 44,3 88,7
ASSORBIMENTO MONOFASE phase
@ ELECTRIGAL ABSORPTION THREE PHASE Amp x 10,0 20,0 14,8 29,6
ASSORBIMENTO TRIFASE phase
‘== | INTERNAL DIMENSIONS Pw em 82,0 82,0 82,0 82,0
=8 DIMENSIONI INTERNE 9o 84.0 84.0 108.0 108.0
&+ 17,5 17,5 17,5 17,5
<==7] EXTERNAL DIMENSIONS w
DIMENSIONI ESTERNE % b o 1828 1828 1;28 1;38
" 41,5 74,5 41,5 74,5
PACKING DIMENSIONS W em 115,0 115,0 118,0 118,0
DIMENSIONI IMBALLO £yo 115.0 115.0 142.0 142.0
- 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 98,0 172,0 123,0 220,0
GROSS WEIGHT | PESO LORDO kg 114,0 189,0 145,0 236,0
DIGITAL VERSION o ) ) o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o ) ) o
12v|  TRASFORMATORE 12V E PORTALAMPADA

M.~ INTERNAL LIGHT o . o .
-()- LUCE INTERNA
REFRACTORY STONE HOB . . o .

PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE o ) ) o
PIETRA REFRATTARIA OPZIONALE
&8 STEAM GENERATOR o ) ) )
VAPORIERA

® As standard | Di serie  © Optional | Optional
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prismafood om
»»p solutions E (I'I;
&3
OPTIMIZED FOR o
r zoxe0] Baking tray 40x60cm
) —| Teglia del formato 40x60cm

@ SN3AO SVO

mx>

[o]e}

DO

MECHANICAL TRAYS 6L TRAYS 66L TRAYS 9 TRAYS 99 o%
HECORIEO D-GLASS D-GLASS D-GLASS D-GLASS 2%
CHAMBERS »
CAMERE %

(o] @]

58

25

<

— - :
o B ABAR =

&; WORKING TEMPERATURE “c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D’ESERCIZIO

4} POWER | POTENZA kW 10,2 20,4 15,3 30,6 0T
<X
ToP w 1700x3 1700x6 2550x3 2550x6 g
BOTTOM w 1700x3 1700x6 2550x3 2550x6
. J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE o=
<=
mo
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 44,3 88,7 66,5 133.0 55
ASSORBIMENTO MONOFASE phase S
sl
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 14,8 29,6 222 44,3 Q
ASSORBIMENTO TRIFASE :
‘== INTERNAL DIMENSIONS Pw om 123,0 123,0 123,0 123,0
2. DIMENSIONI INTERNE o 84,0 84,0 108.0 108.0 gm
P+ 17,5 17,5 17,5 17,5 B
> P4
EXTERNAL DIMENSIONS ()W om 150,0 150,0 150,0 150,0 5°
DIMENSIONI ESTERNE =0 108.0 1080 132.0 132.0 o
7" 41,5 74,5 41,5 74,5
<S5» PACKING DIMENSIONS @W cm 154,0 154,0 158,0 158,0
.u DIMENSIONI IMBALLO o 114.0 114.0 142.0 142.0 -
ik 57,0 90,0 57,0 90,0 al
m
NET WEIGHT | PESO NETTO kg 127,0 2250 178,0 307,0 ;
GROSS WEIGHT | PESO LORDO kg 144,0 2470 207,0 340,0
DIGITAL VERSION ) ) o )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o ) =
TRASFORMATORE 12V E PORTALAMPADA i
w
<~ INTERNAL LIGHT
-()- LUCE INTERNA * * * * &

REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE [¢) o [} o
PIETRA REFRATTARIA OPZIONALE

zzz STEAM GENERATOR o o o o
VAPORIERA

® As standard | Di serie  © Optional | Optional
61

SH3IANNOY
O@ ® SH3AIAIG



TRAYS ALTO

Ly ELECTRIC OVENS

MECHANICAL
MECCANICO

_ WORKING

(=) chameer MAX () TEMPERATURE

T CAMERA 450°(§y TEMPERATURA
DESERCIZIO

=

MORE SPACE,
MAXIMUM

FLEXIBILITY
PIU SPAZIO, MASSIMA
FLESSIBILITA

@ prismafood.com

Trays Alto ovens represent the utmost flexibility

of the Prismafood line. Their technical features and
optional steamer make them a high-quality solution
for customers who want a multipurpose product.

This version is equipped with a chamber with

an increased height of 9.5 cm compared to the other
models (total height 27 cm), allowing more voluminous
foods to be cooked.

| forni della linea Trays Alto rappresentano il massimo
della flessibilita della proposta Prismafood.

Le caratteristiche tecniche e I'optional vaporiera li rendono
una soluzione di alto profilo per i clienti che desiderano

un prodotto multi-uso. Questa versione e dotata di una
camera con altezza aumentata di 9,5 cm rispetto agli altri
modelli (altezza complessiva 27cm) consentendo

di cuocere alimenti piu voluminosi.



prismafood

»pp solutions

@ SNIAO
OI4103 13

OPTIONAL OPTIMIZED FOR DESIGNED FOR
On request available Vlersion numérique %0x60 | Baking tray 40x60cm Tray-baked or peel-baked pizzas, classic pizzas,
@ in digital version disponible sur demande —— |, Teglia del formato 40x60cm multipurpose even for voluminous food
Pizza in teglia o in pala, pizza classica,
A'richiesta anche A pedido también multiuso anche per cibi voluminosi
nella versione digitale en la version digital ¥ h
Auf Anfrage auch in der Ha 3aka3 BO3MOXHa nocTaska g \

digitalen Version erhéltlich

LychpoBOI BEpCIMN

Disponible avec générateur
de vapeur pour une utilisation

@ SN3AO SVO

Steamer available
zzz for multifunctional use
multifonctionnelle
Disponibile con vaporiera
per un utilizzo multifunzione Disponible con generador de
vapor para un uso multifuncional

Erhltlich mit Dampfgarer

-

fiir den verschiedene [ocTaBnseTcs ¢ Two thermostats for o §

Zwecke oTnapviBaTenem ans calibrating top and bottom om

MHOrOLIE/IEBOO 1CTOMb30BaHIS operating temperatures 5 2

separately z Q

m

Stainless steel front Due termostati per calibrare 2

separatamente le temperature =g

Frontale in acciaio inox —— di esercizio di cielo e platea Q
Front aus rostfreiem Stahl 2 - = ) Zwei Thermostate zur
separaten Kalibrierung

Fagade en acier inoxydable der Betriebstemperaturen feYe)

von oben und unten &2

Frente de acero inoxidable o~ — &5

Deux thermostat pour =<

Mepeats naHenb réglerséparément les %

113 HEPXABEIOLLLEN CTam températures de fonctionnement =

de la volte et de la sole

Available with glass door
for maximum interior
visibility = v . . -

Dos termostatos para calibrar
por separado las temperaturas
de funcionamiento de la parte
superior y de la base

Disponibile nella versione
con porta a vetro per una
massima visibilita interna -

[lga TepmocTara g
Pa3[eNbHOI KanopoBKY
paboyeit TemnepaTypbl

B BEPXHEN U HDKHEN YacTn

Erhéltlich mit Glastir flr
maximale Innenraumsicht

Disponible en la version con
puerta de cristal para una
méxima visibilidad interior

@ SNINO
NNINTHd

Disponible en version Pre-painted sheet Corps en tole prépeinte

avec porte vitrée pour [octynHa Bepews co metal structure
une visibilité maximale CTEKNSHHON ABEPBIO AN Cuerpo en chapa prepintada
al'intérieur MaKCIMasbHOrO BHYTPEHHEro Corpo in lamiera

0b3opa preverniciata [pensapuTensHO OKpaLLEHHbIA

KOpMyC 13 NMCTOBOrO MeTanna
Gehduse aus vorlackiertem
Blech

oz
<<
QO
c
(=]
S}
o
o
o

[

zZ5
w
(o)(o}
Die Ofen der Produktreihe Trays Alto sind das Nonplusultra Los hornos Trays Alto representan la maxima flexibilidad
an Flexibilitat im Angebot von Prismafood. Die technischen de la oferta Prismafood. Las caracteristicas técnicas
Merkmale und der optionale Dampfgarer machen diese Ofen y el vaporizador opcional los convierten en una solucion
zu einer hochwertigen Losung fur Kunden, die ein vielseitig de alto nivel para los clientes que desean un producto ﬁﬁ
einsetzbares Produkt wiinschen. Diese Version ist mit multiuso. Esta version esta equipada con una camara ﬁg
einer um 9,5 cm héheren Kammer als die anderen Modelle de altura aumentada de 9,5 cm en comparacion con los @
ausgestattet (Gesamthdhe 27 cm), was das Backen otros modelos (altura total 27 cm), lo que permite cocinar -%
von gréBeren Lebensmitteln ermdglicht. alimentos mas elaborados.
La série Trays Alto représente le maximum de la flexibilité Meun mmHnm Trays Alto NpeacTaBastoT CoO0M MakCUMasbHYHO
Prismafood. Ses caractéristiques techniques et la possibilité rMBKOCTb B NpeanoxxeHnn Prismafood. TexHudeckme =
de le doter du générateur de vapeur en font une solution XapaKTEPUCTUKM 1 ONUMOHAbHbIA OTNapuBaTenb AenaroT E
de grande qualité pour les clients qui souhaitent un produit X BbICOKOKJ1ACCHbIM PELLIEHNEM A5 NMOKYNaTenen, KOTopbIM @
multifonctionnel. Cette version est équipée avec une chambre  Hy>xeH MHOroyHKLMOHabHbIM NPOAYKT. B aTol Bepcum G

plus haute de 9,5 cm par rapport aux autres modeles
(hauteur totale de 27 cm), ce qui permet de cuisiner des
aliments plus volumineux.

BbICOTa Kamepbl yBenmyeHa Ha 9,5 CM Mo CpaBHEHWIO
C Apyrmn mogensamm (obuias BeicoTa 27 CM), YTO MO3BOSET
roToBUTL 60NEE KPYMHbIE MPOAYKThI.
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TRAYS ALTO OVENS

With sheathed heating Résistances cuirassées
@ elements
Resistencias acorazadas
Resistenze corazzate
ApmrpoBaHHble
Gepanzerte Widersténde HarpeBarefbHble
IEMEHTHI

i

Isolamento in lana
di roccia evaporata

Isolation en laine
de roche évaporée

Aislamiento en lana

de roca evaporada

Isolierung aus verdampfter
Mineralwolle

1130751y 13 BbICYLLEHHO

MUHEA/IEHOI BaTbl

Can be accessorised with the oven stand or
with the "Proving Chamber" unit.

Accessoriabile con il supporto forno oppure
con I'unita “Cella di Lievitazione”.

Kann mit Ofenhalter oder mit der Einheit
,Gérschrank” ausgestattet werden.

Peut étre équipé du support de four ou avec
I'unité "étuve de fermentation”.

Puede tener como accesorios el soporte
del horno o la unidad “Celda de Leudado”.

MOXHO LOMOMHUTL HECYLLIIM CTOSMKOM W
PacCTOe4HON KaMepon.

64

W

OPTIONAL per un utilizzo multifunzione

ACCESSORIES FOR OVENS =

CAMERA CON ALTEZZA

AUMENTATA
CAMERA CON ALTEZZA AUMENTATA

The oven has a spacious chamber, excellent
for cooking even bakery products.

Il forno presenta una camera dalle dimensioni
generose, ottime per cucinare anche prodotti
dedicati alla panificazione.

Der Ofen verflugt tber einen groBziigigen Garraum,
der sich auch hervorragend zum Backen von Brot
eignet.

Le four est doté d'une chambre spacieuse,
idéale pour la cuisson des produits de boulangerie.

El horno tiene una camara espaciosa, excelente
también para cocinar productos de panaderia.

[Meyb MmeeT kamepy 60bLIOrO pasmepa,
YTO MO3BOMSFET FOTOBUTL AaXKe X606y N04HbIe
v3penns.

Steamer available
for multifunctional use

Disponible avec générateur

de vapeur pour une utilisation
multifonctionnelle

Disponibile con vaporiera

Disponible con generador de
vapor para un uso multifuncional
Erhéltlich mit Dampfgarer
fur den verschiedene
Zwecke

Mocrasnsetcs ¢
OTnapviBaTenem ans
MHOrOLENEBOrO VIC0/Ib30BaHMA

SIZE COMPARISON

CONFRONTO DIMENSIONI
CHEF ( gTAND
1170 TRAYS 4 ALTO - TRAYS 4 ALTO GLASS
PIZZA TRAYS 6 ALTO - TRAYS 6 ALTO GLASS
040/35
h137,0
= = E =
% \ \ E
1o 1o




prismafood om
»»p solutions E (I'I;
&3
OPTIMIZED FOR o
3 W 20x60 | Baking tray 40x60cm
— J —| Teglia del formato 40x60cm

()
(&)
&Y swanswo

'= = = o - i <O - = (o) - - (o]
——J E \ [ E \ [ E
H 2 7 1 ® 1 ® L 1 ® 8 C>S
DO
MECHANICAL TRAYS 4 TRAYS 4 ALTO TRAYS 6 TRAYS 6 ALTO 22
ALTO GLASS ALTO GLASS 52
w
AR 040 / 1 035/ 1 %
Q0
52
&5
<
[E— n° (o]
o5 B m o0 -

&; WORKING TEMPERATURE “c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D’ESERCIZIO

4} POWER | POTENZA kw 6,9 6,9 10,2 10,2 oD
s}
ToP w 1150x3 1150x3 1700x3 1700x3 g
BOTTOM w 1150x3 1150x3 1700x3 1700x3
)
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE =
<=
mo
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 30,0 30,0 443 443 &3
ASSORBIMENTO MONOFASE phase S
o
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,0 10,0 14,8 14,8 Q
ASSORBIMENTO TRIFASE phase d
‘== | INTERNAL DIMENSIONS OJw em 82,0 82,0 82,0 82,0
2= DIMENSIONI INTERNE (Po 84.0 84.0 108,0 108,0 gm
P+ 27,0 27,0 27,0 27,0 B
> P4
EXTERNAL DIMENSIONS W em 110,0 110,0 110,0 110,0 A
DIMENSIONI ESTERNE o 1080 108.0 132.0 132.0 o
oH 51,0 51,0 51,0 51,0
<S5 PACKING DIMENSIONS (W em 115,0 115,0 118,0 118,0
.u DIMENSIONI IMBALLO o 115.0 115.0 142.0 142.0 -
ik 66,5 66,5 66,5 66,5 al
m
NET WEIGHT | PESO NETTO kg 108,0 108,0 133,0 133,0 ;
GROSS WEIGHT | PESO LORDO kg 124,0 124,0 155,0 155,0
DIGITAL VERSION ) ) o )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o ) g
TRASFORMATORE 12V E PORTALAMPADA m
w
<.~ INTERNAL LIGHT
-()- LUCE INTERNA * * * * &)

REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE [¢) o [} o
PIETRA REFRATTARIA OPZIONALE

zzz STEAM GENERATOR o o o o
VAPORIERA

® As standard | Di serie  © Optional | Optional
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GAS

%) GAS OVENS MEGHACAL

. WORKING
(=) chameer MAX () TEMPERATURE
T CAMERA 450°(§y TEMPERATURA
DESERCIZIO
[ e/ |

| RN
RN Y

-

SIS SIAS
'(7////4’/////// P

AT A v a——

ITALIAN

RELIABILITY
AFFIDABILITA ITALIANA

@ prismafood.com

Gas pizza ovens guarantee homogenous cooking thanks
to the uniform distribution of heat within the chamber.
Efficient burners, heat insulation and temperature control
systems make the oven highly productive, minimising
gas waste. Gas ovens offers great build quality to ensure
long-lasting performance with maximum efficiency.

Il forno per pizza Gas garantisce cotture omogenee grazie
alla distribuzione uniforme del calore all'interno della

camera. L'efficienza dei bruciatori, I'isolamento termico

e i sistemi di controllo della temperatura rendono il forno

¢ altamente efficiente, riducendo al minimo gli sprechi di gas.
Gas offre una grande qualita costruttiva per lavorare a lungo
con il massimo della efficienza.



9

100% safety system
Sicuro e privo di rischi
Sicher und risikofrei

S(r et sans danger
Seguro y libre de riesgos

HapexHas 1 Gesonactas

»>p» solutions

DESIGNED FOR

Peel-baked pizzas, classic pizzas,
pizzerias, takeaway and restaurants
Pizza in pala, pizza classica,

pizzerie, take away e ristoranti

o, ) Intuitive control panel
and user-friendly
interface

Pannello di controllo intuitivo
e interfaccia user-friendly

Intuitives Bedienfeld
und benutzerfreundliche
Schnittstelle

Panneau de commande
intuitif et interface facile
a utiliser

\/

Stainless steel front
Frontale in acciaio inox

Front aus rostfreiem Stahl

Panel de control intuitivo
e interfaz facil de usar

VIHTYWTIIBHO MOHSTHas NaHeNs
YMIPABNEHNS 11 YAOOHbIN
HTEpeNc

Fagade en acier inoxydable

A, [N,

Frente de acero inoxidable

Mepeprsnadens

W e
NN L ORI

\srrr
i Vs

113 HEPXaBEIOLLEN CTam
Pre-painted sheet
metal structure
Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

IpeasapuTeNsHO OKpaLLEHHbIA
KOpMYC 13 N1CTOBOTO MeTana

Der Gas-Pizzaofen garantiert einen gleichmaBigen
Backvorgang dank der gleichmaBigen Verteilung der Hitze
im Backraum. Die Effizienz der Brenner, die Warmedammung
und die Temperaturregelungssysteme machen den Ofen
sehr effizient und minimieren den Gasverbrauch. Gas bietet
eine hervorragende Verarbeitungsqualitét, um lange Zeit

mit maximaler Effizienz zu arbeiten.

Les fours a pizza a gaz garantissent une cuisson homogene
gréce a la répartition uniforme de la chaleur a I'intérieur

de la chambre. L'efficacité des brlleurs, l'isolation thermique
et les systemes de contrble de la température rendent le four
tres performant et minimisent la consommation de gaz.

Les fours a gaz se caractérisent par une grande qualité

de fabrication qui leur permet de fonctionner longtemps avec
une efficacité maximale.

Los hornos de pizza a gas garantizan una coccién uniforme
gracias a la distribuciéon homogénea del calor dentro

de la camara. La eficacia de los quemadores, el aislamiento
térmico y los sistemas de control de la temperatura hacen
que el horno sea muy eficiente, minimizando el consumo
de gas. Los hornos a gas ofrecen una gran calidad

de construccién para trabajar durante mucho tiempo con
la maxima eficiencia.

Meyb gna nuuubl Gas rapaHTUpPYeT paBHOMEPHOE
MPUrOTOBAEHME ML Bnarofaps PaBHOMEPHOMY
pacnpefeneHuio Tenna BHyTpr Kamepbl. SPPEKTUBHOCTb
rOPENoK, TEMION30ALMS 1 CUCTEMbI KOHTPOSIA TeMNepaTypbl
JenatoT Nedb BbICOKOMPON3BOANTENBHON, CBOASA K MUHMYMY
notepy rada. Gas obecneqnBaeT OTIMHHOE Ka4eCTBO COOPKN,
no3BONSIOLLEE PabOTaTh AONrOE BPEMSI C MAKCUMASTbHON

3 HEKTUBHOCTHIO.
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GAS OVENS

Internal lighting
for constant baking
monitoring

Innenbeleuchtung zur
standigen Uberwachung des
Backvorgangs

Eclairage interne pour
une surveillance constante
de la cuisson

llluminazione interna
per il monitoraggio costante
della cottura

lluminacion interna para
la supervisién constante
de la coccion

BHyTpeHHee ocseLLiere
AN NOCTOSHHOTO KOHTPONA
npOLiecca NpUroTOBNIEHIS

Working temperature
up to 450 degrees

Temperatura di esercizio
fino a 450 gradi

Betriebstemperatur bis
zu 450 Grad

Energy efficiency
Efficienza energetica

Energieeffizient

Quick temperature
attainment

Raggiungere rapidamente
la temperatura impostata

Erreicht schnell die
eingestellte Temperatur

Heat distribution system
@ for uniform cooking
Sistema di distribuzione

del calore, per una cottura
uniforme

Wérmeverteilungssystem fiir

gleichmaBiges Kochen

Température opérationnelle
jusqu'a 450 degrés

Temperatura operacional
hasta 450 grados

Pabouas Temnepatypa
10 450 rpapycos

Efficacité énergétique
Eficiencia energética

OHeproathexTVBHOCTb

Rapidité a atteindre
de la température choisie

Alcanza rapidamente
la temperatura establecida

BbiCTPO A0CTUraeT 3a1aHHoi
Temneparypbl

Systeme de distribution de
la chaleur pour une cuisson
homogene

Sistema de distribucion
del calor para una coccion
uniforme

CicTema pacnpeneneHins
Tenna st PABHOMEPHOTO
TIPUFOTOBTIEHNS! MALY

Refractory stone hob Plaque de cuisson
en pierre réfractaire
Piano di cottura

in pietra refrattaria

Superficie de coccion
de piedra refractaria
Backfldche aus
feuerfestem Stein BapoyHas noBepxHOCTb

13 OTHeYMOPHOTO KamHst

ACCESSORIES FOR OVENS =

GAS can be accessorised with the oven
stand.

GAS & accessoriabile con il supporto forno.

GAS kann mit Ofenhalter oder mit der Einheit
,Géarschrank” ausgestattet werden.

GAS peut étre équipé du support de four.

GAS puede tener como accesorios el soporte
del horno.

GAS MOXHO [OMOJHUTb HECYLLIM CTOJIMKOM.
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SIZE COMPARISON
CONFRONTO DIMENSIONI

+

GAS 6
h 150

STAND
GAS 4 -

STAND

¥
GAS 9

h 150
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»>p» solutions

Specify methane gas or LPG (butane or propane)

Specificare tipo di gas: metano o GPL (butano o propano)

An der Bestellung muB man entweder Methan oder

Fliissiggas gas (Butan oder Propan) genau angeben

Spécifier le type de gaz: méthane ou Gaz de Pétrole Liquéfié (butane or propane)
Especifique el tipo de gas: metano o GLP (butano o propano)

TPV 3aKase yKasaTb TV rasa: MeTaH Wi CKIDKEHHbIA HedhTSHOIA ras (ByTaH W mponaH

&) snanoswe

100% SAFETY SYSTEM

SICURO E PRIVO DI RISCHI §§
o) m
Materials and components used, together = a
with rigorous safety tests and conformity 55
certifications, guarantee a safe and risk-free )
use. ==
| materiali e componenti impiegati assieme Q
ai rigorosi test di sicurezza e alle certificazioni
| di conformita garantiscono un utilizzo sicuro QQ
A | R, W e privo di rischi. 52
N N 55
! T — Lildls <
Die verwendeten Materialien und Komponenten 9
sowie die strengen Sicherheitsprifungen und o

Konformitétszertifikate garantieren eine sichere
und risikofreie Nutzung.

Les matériaux et les composants utilisés, ainsi
que les tests de sécurité rigoureux et les
certifications de conformité, garantissent une
utilisation s(re et sans risque.

Los materiales y componentes utilizados, junto
con rigurosas pruebas de seguridad

y certificaciones de conformidad, garantizan
un UsO Seguro Y Sin riesgos.

23
22
e

S

Vicnone3dyemble Matepuasbl 1 KOMMNOHEHTbI,

o=
a TaKxKe CTPOrve UcnbiTaHns Ha 6e30MacHOCTb Bt
=z
1 cepTUdUKaTbl COOTBETCTBIS rapaHTUpyioT wé
6e30mnacHoe 1 6e3PNCKOBOE NCMONB30BaHME. =
o
EJ
Rock wool insulation Isolation en laine
@@2 ‘ de roche évaporée
== ] Isolamento in lana o z3
di roccia evaporata Aislamiento en lana >0
de roca evaporada =
Isolierung aus verdampfter = GZ)
Mineralwolle 113079V 13 BbICYLLEHHOM 5
MUHepasbHoN BaTbl
(o) (0]
0T
All GAS ovens are Tous les fours GAS sont AN
stackable up to two superposables jusqu'a deux DI
chambers of the same chambres du méme modéle @
model @
( §TAND /§TAND /§_TAND Todos los hornos de GAS
Tutti i forni GAS sono son apilables hasta dos -%
gﬁg %té gﬁg %t gt _GASXL9 § ; gﬁg %t g : sovrapponibili fino a due camaras del mismo modelo
h 150 h160,5 h194 camere dello stesso modello
) Bce new Gas
[ — Alle GAS-Ofen sind stapelbar ~ MetoT BOBMOXHOCTb
mit bis zu zwei Kammern LUTAbenMPOBaHMS [0 ABYX
= des gleichen Modells Kamep 0IHOM MOz z
e =
W] wwwnn, cwmmmr |77/ (100 )
=N [one| ? w
©
oo | ———— s |,
o | e aom |2, [000]
29
2=
L] 5
=]
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GAS OVENS

Lol fm gl |}
I i
B 170 . . c
A
cm
OVEN MODEL DIMENSIONI
MODELLO FORNO DIMENSIONI
B [ A
GAS 4 100,0 89,0 106,0
Ee e 100,0 119,0 136,0
GAS 9 130,0 119,0 136,0
GAS XL 4 111,0 101,0 118,0
EREILD 111,0 137,0 154,0
GAS XL 3L 147,0 70,0 87,0
BT 147,0 101,0 118,0
GASXL9 147,0 137,0 154,0
M 1,
5
= b
o | BRI, L ]J
RO I 0 o S ,///M
- Wlﬁ \
@ — " -
Chimney connection
L%J ]; g for stackable ovens I
Ryl N - - - Raccordo per forni
B 205 © OPTIONAL a gas da sovrapporre
A
Kaminanschluss
flir Aufsatzgasofen
OVEN ODEL DIMENSIONI Raccord pour fours
MODELLO FORNO DIMENSIONI 4 az @ super poser
B c A Empalme para hornos
de gas apilables
LASEs 100,0 89,0 109,5 Mpucnocobnete pis
YCTaHOBKI ra30BbIX -
nejeit B KONOHHY
L 100,0 119,0 139,5
GAS 9-9 130,0 119,0 139,5 2 Windproof chimney
I Camino antivento |
GASXL 4-4 111,0 101,0 121,5 OPTIONAL Winddichter Kamin
GAS XL 6-6 111,0 137.0 157.5 Cheminée antivent
Chimenea antiviento
GAS XL 3L-3L 147,0 70,0 90,5 Kami ¢ 3aLLumoit
OT BETPA NOfCBETKA
GAS XL 6L-6L 147,0 101,0 121,5
GAS XL 9-9 147,0 137,0 157,5
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»>p» solutions

Specify methane gas or LPG (butane or propane)

Specificare tipo di gas: metano o GPL (butano o propano)

An der Bestellung muB man entweder Methan oder

Fliissiggas gas (Butan oder Propan) genau angeben

Spécifier le type de gaz: méthane ou Gaz de Pétrole Liquéfié (butane or propane)
Especifique el tipo de gas: metano o GLP (butano o propano)

TPV 3aKase yKasaTb TV rasa: MeTaH Wi CKIDKEHHbIA HedhTSHOIA ras (ByTaH W mponaH

N\, - s

o ! WG, SIZITTIITYTE W
N iy

Q
>
2]
Q
<
m
P4
[2)

] [vrve]

| —] | —]
RN [ e |7 N Wl 33
DO
MECHANICAL o
MECCANICO e}
»3I
m
CHAMBERS ¥ o
CAMERE 030 " 1 ! 1 =3
H
PIZZE G
PIZZE
28
@: WORKING TEMPERATURE °c 0 - 450 0 -450 0-450 8
= TEMPERATURA D'ESERCIZIO
()
4} POWER | POTENZA kW 16,1 21,5 27,0
BTUMr 55000 73000 92000
keal/h 13800 18500 23200 %g
P4
'ECD: POWER SUPPLY volt 230 230 230 =
ALIMENTAZIONE @
® GAS CONSUMPTION kgh 1,209 (G 30/31) 1,432 (G 30/31) 1,933 (G 30/31)
CONSUMO GAS

m°/h 1,659 (G 20) 1,954 (G 20) 2,725 (G 20)

m/h 1,780 (G 25) 2,491 (G 25) 3,149 (G 25) o=
==
jufe}

) NEeee Goen o e s
' ° 60,0 90,0 90,0 g
cpH 15,0 15,0 15,0 Q
1 EXTERNAL DIMENSIONS (W om 100,0 100,0 130,0
DIMENSIONI ESTERNE ok 106.0 136.0 136.0
(oh 54,0 54,0 54,0 -
52
PACKING DIMENSIONS (W em 104,0 104,0 138,0 iz
[0)
@ DIMENSIONI IMBALLO Tk 94.0 125.0 125.0 %
(- 60,0 60,0 60,0 oo
NET WEIGHT | PESO NETTO kg 96,0 123,0 156,0
GROSS WEIGHT | PESO LORDO kg 108,0 138,0 175,0
ol
12V TRANSFORMER AND LAMP HOLDER o ) o ﬁ'ﬁ
12v| TRASFORMATORE 12V E PORTALAMPADA @
2]
\ A~ INTERNAL LIGHT
-()- LUCE INTERNA * * * -%
REFRACTORY STONE HOB . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA
—o/"\ WINDPROOF CHIMNEY o ) o
ﬁ CAMINO ANTIVENTO g
7T ] CHIMNEY CONNECTION FOR STACKABLE o ) ) 2
LI:' OVENS )Y
RACCORDO PER FORNI A GAS DA SOVRAPPORRE (&,

® As standard | Di serie  © Optional | Optional
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GAS OVENS

NN — P

"
N \ s =

geeel
ceeel

RSN o
| o, |
| oo, aonaman || s, oy | /)

™ MECHANICAL GAS XL 4 GAS XL 6

MECCANICO

CHAMBERS °
@ CAMERE g35 " 1 !

@: WORKING TEMPERATURE °c 0 - 450 0 - 450
= TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kW 18,0 23,0
BTUAr 61000 78000
kealh 15500 19800
":CD: POWER SUPPLY volt 230 230
ALIMENTAZIONE
® GAS CONSUMPTION kgh 1,432 (G 30/31) 1,933 (G 30/31)
CONSUMO GAS
m/h 1,954 (G 20) 2,725 (G 20)
mé/n 2,491 (G 25) 3,149 (G 25)
‘=) | INTERNAL DIMENSIONS Pw em 72,0 72,0
=7 DIMENSIONI INTERNE o 72.0 108,0
pH 15,0 15,0
EXTERNAL DIMENSIONS (Jw em 111,0 111,0
DIMENSIONI ESTERNE Tk 1180 1540
(oh 54,0 54,0
O wstugees Oy 100 1o
(PP 116,0 143,0
(" 60,0 60,0
NET WEIGHT | PESO NETTO kg 113,0 145,0
GROSS WEIGHT | PESO LORDO kg 127,0 162,0
12V TRANSFORMER AND LAMP HOLDER o o
12v|  TRASFORMATORE 12V E PORTALAMPADA
< '~ INTERNAL LIGHT
~() - LUCE INTERNA ° °
REFRACTORY STONE HOB o .
PIANO DI COTTURA IN PIETRA REFRATTARIA
< ﬁ WINDPROOF CHIMNEY o o
CAMINO ANTIVENTO
7T ] CHIMNEY CONNECTION FOR STACKABLE o o
L OVENS
L1 RACCORDO PER FORNI A GAS DA SOVRAPPORRE

® As standard | Di serie  © Optional | Optional

72



W —

s

MECHANICAL
MECCANICO

CHAMBERS
CAMERE

»>p» solutions

Specify methane gas or LPG (butane oR propane)
Specificare tipo di gas: metano o GPL (butano o propano)
An der Bestellung muB man entweder Methan oder
Fliissiggas gas (Butan oder Propan) genau angeben
Spécifier le type de gaz: méthane ou Gaz de Pétrole Liquéfié (butane or propane)
Especifique el tipo de gas: metano o GLP (butano o propano)
Tpv 3aKa3e YKa3aTb TV rasa; METaH VI CKWKEHHbIA HeTHOI ra3 (ByTaH v nporaH

GAS XL 3L

GAS XL 6L

GAS XL 9

&5 WORKING TEMPERATURE °C 0-450 0 -450 0-450
= TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kW 16,0 23,0 31,0
BTUhr 55000 78000 106000
kealh 13800 19800 26700
POWER SUPPLY volt 230 230 230
ALIMENTAZIONE
ggﬁsmuggnAASPTlou kg/h 1,209 (G 30/31) 1,933 (G 30/31) 2,532 (G 30/31)
m¥h 1,659 (G 20) 2,725 (G 20) 3,2555 (G 20)
m¥h 1,780 (G 25) 3,149 (G 25) 4,136 (G 25)
CJbtsic Ao o 5 ol
= D 41,0 72,0 108,0
P+ 15,0 15,0 15,0
&—=2] EXTERNAL DIMENSIONS w
DIMENSIONI ESTERNE % b o 1847760 1?28 124718
ik 54,0 54,0 54,0
PACKING DIMENSIONS @W cm 152,0 154,0 159,0
DIMENSIONI IMBALLO £yo 770 115.0 143.0
ik 60,0 60,0 60,0
NET WEIGHT | PESO NETTO kg 89,0 150,0 184,0
GROSS WEIGHT | PESO LORDO kg 100,0 165,0 206,0
12V TRANSFORMER AND LAMP HOLDER o o o
12v| TRASFORMATORE 12V E PORTALAMPADA
< '~ INTERNAL LIGHT o o o
~() - LUCE INTERNA
REFRACTORY STONE HOB . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA
_o/"\ WINDPROOF CHIMNEY o o o
CAMINO ANTIVENTO
o o o

| CHIMNEY CONNECTION FOR STACKABLE

1] OVENS
RACCORDO PER FORNI A GAS DA SOVRAPPORRE

® As standard | Di serie  © Optional | Optional
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REFRACTORY STONES

ACCESSORIES FOR OVEN g oo

Please request
when placing the order
Da richiedere al momento
dell'ordine

LR B A e L A e . o B S A N Bt O

To P Die meisten Backdfen von Prismafood k&nnen mit einem

R E F RACTO RY zweiten feuerfesten Stein ausgestattet werden, der im oberen
Teil der Backkammer platziert wird, um die GleichmaBigkeit

STO N E o N des Backens und die thermische Stabilitat zu erhdhen.

R E Q U EST La plupart des fours Prismafood peuvent étre équipés d'une

PI ETR A R E FR A‘I—I'AR I A deuxieme pierre réfractaire placée dans la partie supérieure

de la chambre de cuisson pour une plus grande uniformité

OPZIO NALE S U Cl E LO de cuisson et une meilleure stabilité thermique.

La mayoria de los hornos Prismafood pueden equiparse
Most Prismafood ovens can be equipped with a second con una segunda piedra refractaria colocada en la parte
refractory stone placed at the top of the baking chamber  superior de la cadmara de coccién para una mayor uniformidad

for greater baking uniformity and heat stability. de coccion y estabilidad térmica.

La maggior parte dei forni Prismafood sono accessoriabili con BonblwmnHcTBO Nevelt Prismafood MoryT 6biTb 0cHaLLEHb!
una seconda pietra refrattaria posizionata nel cielo della camera  BTOpbIM OrHeynopHbIM KaMHEM, MOMELLIAEMbIM B BEPXHHOO
di cottura per una maggiore omogeneita di cottura e stabilita YaCTb MeKapHOM Kamephbl 4151 MOBbILLEHNS PaBHOMEPHOCTY
termica. NponeKaHns 1 TEPMOCTABWILHOCTH.

@ prismafood.com



BASIC -z

OVEN MODEL
MODELLO FORNO

BASIC 4

BASIC 6

BASIC 6L

BASIC 44 - BASIC 44 MEDIUM

BASIC 66

BASIC 66L

BASIC XL

OVEN MODEL
MODELLO FORNO

P.30

BASIC XL 2L

BASIC XL 3L

BASIC XL 4 - PLUS XL 4 -
SUPERIOR XL 4 GLASS

BASIC XL 6 - PLUS XL 6 -
SUPERIOR XL 6 GLASS

BASIC XL 6L - PLUS XL 6L -
SUPERIOR XL 6L GLASS

BASICXL 9 - PLUSXL9 -
SUPERIOR XL 9 GLASS

BASIC XL 22L

BASIC XL 33L

BASIC XL 44 - PLUS XL 44 -
SUPERIOR XL 44 GLASS

BASIC XL 66 - PLUS XL 66 -
SUPERIOR XL 66 GLASS

BASIC XL 66L - PLUS XL 66L -
SUPERIOR XL 66L GLASS

BASIC XL 99 - PLUS XL 99 -
SUPERIOR XL 99 GLASS

=

REFRACTORY STONES
MODEL
MODELLO REFRATTARI

MOD 4R

MOD 6 R

MOD 6L R

MOD 44 R

MOD 66 R

MOD 66L R

PLUS XL

=

REFRACTORY STONES
MODEL
MODELLO REFRATTARI

MOD XL 2L R
MOD XL 3L R
MOD XL 4R
MOD XL 6 R

MOD XL 6L R

MOD XL 9R

MOD XL 22L R

MOD XL 33L R

MOD XL 44 R

MOD XL 66 R

MOD XL 66L R

MOD XL 99 R

»>p» solutions

DESIGNED FOR
BASIC - BASIC XL - PLUS XL - SUPERIOR XL

A G B =
CHAMBER DIMENSIONI CHAMBERS
DIMENSIONI CAMERA CAMERE
cm n°

66,0 66,0 14,0 1 /
66,0 99,0 14,0 1

99,0 66,0 14,0 1

66,0 66,0 14,0 2 /
66,0 99,0 14,0 2 J
99,0 66,0 14,0 2 )

P38 SUPERIOR XL -

e S B =

CHAMBER DIMENSIONI CHAMBERS
DIMENSIONI CAMERA CAMERE
cm n°

82,0 41,0 14,0 1
108,0 41,0 14,0 1 y
72,0 72,0 14,0 1

72,0 108,0 14,0 1
108,0 72,0 14,0 1
108,0  108,0 14,0 1

82,0 41,0 14,0 2 /
108,0 41,0 14,0 2 ,/
72,0 72,0 14,0 2 A
72,0 108,0 14,0 2
108,0 72,0 14,0 2
108,0  108,0 14,0 2
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REFRACTORY STONES

ACCESSORIES FOR OVEN

\ A

The fully refractory ovens
are not stackable for
more than 2 decks

| forni tutto refrattari non
poSsoNno essere sovrapposti
per pili di 2 camere

Vollschamott Ofen kdnnen
nicht mehr als 2 Kammern
{ibereinander positioniert
werden

Les fours complétement
réfractaires ne peuvent
pas étre superposés
sur plus de 2 chambres

En los hornos totalmente
refractarios no pueden
superponerse mas

de 2 cdmaras

T0AHOCTBIO Xap0yCTORHMBbIE

Ie4 He MOryT pacronararscs

Zpyr Hag APYrOM B KO/MHECTBE g
6ornee f1yx kamep

FULL CHAMBER

Please request
TUTTA LA CAMERA

when placing the order
Da richiedere al momento
dell'ordine

A

The Proofers are not
available for fully
refractory ovens

Non sono disponibili le celle
di lievitazione per i forni tutto
refrattari

Keine Gérschranke fiir
Vollschamott Ofen verflighar

Les étuves de fermentation
ne sont pas disponibles
pour les fours completement
réfractaires

Las fermentadoras para
los hornos totalmente
refractarios no estan
disponibles

[N NonHoCTL0
XapoyCTOi4BbIX Neyelt He
MPEAYCMOTPEHO OCHALLSHIE
PaCCTOEHHOI Kamepoit

&
2

Steam generator is
not available for fully
refractory models

La vaporiera non &
disponibile per i modelli
tutto refrattari

Keine Dampferzeuger fur

[ La vaporera no esta
Vollschamott Ofen verfligbar

disponible para los modelos
Totalmente Refractario

Le Vapeur n’est pas
disponible pour les modeles
Completement Réfractaire

MaporeHeparop HegocTyneH
N9 MOfIENeN Nesielt C kamepoi,
TIONHOCTBHO BbTIOKEHHOI KAMHEM

FULL-REFRACTORY

BENEFITS
| VANTAGGI DEL
TUTTO-REFRATTARIO

For greater baking and temperature uniformity
inside the chamber, some ovens can have their insides
completely made of refractory stone.

Per una maggiore uniformita di cottura e di temperatura

all'interno della camera, alcuni forni possono avere l'interno
completamente realizzato in pietra refrattaria.

@ prismafood.com

Um eine groBere GleichmaBigkeit des Backvorgangs und der
Temperatur in der Kammer zu erreichen, kann das Innere einiger
Ofen vollstandig aus feuerfestem Stein bestehen.

Pour une plus grande uniformité de la cuisson et de la
température a l'intérieur de la chambre, certains fours peuvent
étre entierement réalisés en pierre réfractaire.

Para una mayor uniformidad de coccién y temperatura
en el interior de la camara, algunos hornos pueden tener
el interior completamente realizado en piedra refractaria.

[ns 6onbLLel PaBHOMEPHOCTY MPOMNEKaHIS 1 TeMMepaTypb!
BHYTPY KaMepbl BHYTPEHHSIS YaCTb HEKOTOPbIX Medein MOXeT
6bITb MOJHOCTHIO BbINOHEHA 113 OMHEYMOPHOMO KaMHSI.




»>p» solutions

DESIGNED FOR
BASIC - BASIC XL - PLUS XL - SUPERIOR XL

BASIC XL :rx PLUS XL - SUPERIOR XL r4

= 7 g O =
OVEN MODEL REFRACTORY STONES CHAMBER DIMENSIONI CHAMBERS
MODELLO FORNO MODEL DIMENSIONI CAMERA CAMERE
MODELLO REFRATTARI
BASIC XL 4 - PLUS XL 4 - MOD XL 4 TR 72,0 72,0 14,0 1 2%
SUPERIOR XL 4 GLASS 2o
w
BASIC XL 6 - PLUS XL 6 - MOD XL 6 TR &
SUPERIOR XL 6 GLASS 72,0 108,0 14.0 ! - ==
BASIC XL 6L - PLUS XL 6L - MOD XL 6L TR 108,0 72,0 14,0 1 H
SUPERIOR XL 6L GLASS
BASICXL9 - PLUSXL - MOD XL 9 TR 108,0 1080 14,0 1 28
SUPERIOR XL 9 GLASS B2
wm
BASIC XL 44 - PLUS XL 44 - MOD XL 44 TR 72,0 72,0 14,0 2 é
SUPERIOR XL 44 GLASS
[c)
BASIC XL 66 - PLUS XL 66 - MOD XL 66 TR
SUPERIOR XL 66 GLASS 72,0 108,0 14.0 2
BASIC XL 66L - PLUS XL 66L - MOD XL 66L TR 108,0 72,0 14,0 2
SUPERIOR XL 66L GLASS
BASIC XL 99 - PLUS XL 99 - MOD XL 99 TR 108,0 108,0 14,0 2
SUPERIOR XL 99 GLASS

Inner dimensions are unchanged for TR except for Superior XL Glass (-3 cm width, -1,5 cm depth)

Dimensioni interne invariate per TR tranne che per Superior XL Glass (-3 cm in larghezza, -1,5 cm in profondita)

Die internen Dimensionen sind bei TR unverdndert mit Ausnahme von Superior XL Glass (-3 cm Breite, -1,5 cm Tiefe)

Les dimensions internes restent les mémes pour TR, sauf pour Superior XL Glass (-3 cm en largeur, -1,5 cm en profondeur)
Las medidas internas son las mismas para TR, salvo para Superior XL Glass (-3 cm en ancho, -1,5 cm en profundidad)
BHyTPeHHVie pasmepsl oyHakoBbie Anst TR, 3a ckiodervem Superior XL Glass (-3 cm wpuHa, -1,5 cm ry6iHa)

23
22
P

S

“3
8
sl
TRAYS s
zZD
=0 = S =
OVEN MODEL REFRACTORY STONES CHAMBER DIMENSIONI CHAMBERS 52
MODELLO FORNO MODEL DIMENSIONI CAMERA CAMERE @
MODELLO REFRATTARI
cm n° olo
TRAYS 4 MOD 4 TR 82,0 84,0 17,5 1
TRAYS GLASS 4
TRAYS 6 MOD 6 TR
TRAYS GLASS 6 82,0 108,0 7.5 ! - B
m
TRAYS 6L MOD 6L TR 123,0 84,0 17,5 1 ﬁg
TRAYS GLASS 6L ’
TRAYS 9 MOD 9 TR 123,0  108,0 17,5 1 %
TRAYS GLASS 9
TRAYS 44 MOD 44 TR 82,0 84,0 17,5 2
TRAYS GLASS 44
TRAYS 66 MOD 66 TR £
TRAYS GLASS 66 820 1080 175 : I’r - 7
w
TRAYS 66L MOD 66L TR 123,0 84,0 17,5 2 D)
TRAYS GLASS 66L - =
TRAYS 99 MOD 99 TR 123,0 108,0 17,5 2
TRAYS GLASS 99

Full refractory not available for TRAYS ALTO models
Tutto refrattario non disponibile per modelli TRAYS ALTO

SH3IANNOY
O® ® SH3AIAIG
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PROVING CHAMBERS

[T1 ACCESSORIES FOR OVEN

60°

WORKING
MAX1, | TEMPERATURE
" TEMPERATURA
D’ESERCIZIO

THE BEST FOR

YOUR DOUGHS
IL MEGLIO PER
| TUOI IMPASTI

@ prismafood.com

Proving chambers are an essential element in the
production of the perfect dough. Available in several sizes
and combinable with different types of ovens, Prismafood
proving chambers feature a panoramic glass to monitor the
dough's rising status and an adjustable thermostat

up to 60°. Ideal for proving various doughs, both pizza

and bakery products.

Le celle di lievitazione sono un elemento indispensabile per
realizzare impasti perfetti. Disponibili in pit dimensioni e abbinabili
a diverse tipologie di forni, le celle Prismafood presentano un vetro
panoramico per visionare lo stato di lievitazione dell'impasto e un
termostato di regolabile fino a 60°. Ideali per la lievitazione

di diversi impasti, sia per pizza che per prodotti da panificazione.

Teigfihrungszellen sind ein unverzichtbares Element fur die
Herstellung perfekter Teige. Die in verschiedenen GroBen
erhaltlichen und mit unterschiedlichen Backdfen kombinierbaren
Zellen von Prismafood sind mit einem groBen Glasfenster, durch
das man die Teigfuhrung beobachten kann, und mit einem bis zu
60 °C einstellbaren Thermostat ausgestattet. Ideal fUr verschiedene
TeigfUhrungen, sowohl flr Pizza als auch fr Backwaren.



