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Kwik-co paves the way f
baking era for customers.
Its advanced design of vertica
tate-of-the-art materials such
ered glass and the qualit
components have created an en
concept. The new Kwik-co reflects

sehr hohe Qualitat der eingebauten

U v 3 5 Technik-komponeneten, schaffen ein
SALVA since it launched this product vollig neues Konzept in der Backofen-
range in 1984. Branche. In diesen geréten spiegelt sich
ew Kwik-co provides all die jahrelange Erfahrung und die groBe
sary elemen to set your unserer Mitarbeiter wieder,
business apart from est. - Beginn unserer Backofen-

‘ ¢ im Jahre 1984, stnmeln
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"‘DER NEUE KWIK-CO*

The new Kwik-co has been designed taking
into account every aspect down to the finest
detail, in order to create an aesthetically
unique oven with excellent baking uniformity
and “zero faults” robustness.

“The damper is motorised in all versions and, with the Premium and Standard
models, it is also programmable, doing away with the need for manual operator
action halfway through baking”.

“The baffles are designed for
an even distribution of airflow
throughout the chamber to
ensure excellent baking”.

The fan is built in AISI 304 stainless
steel. With a diameter of 350 mm and
rotates at 1,500 r.p.m., it is the core of
the oven. Its auto-reverse rotation every
two minutes guarantees even baking.

“Rounded, airtight chamber.
Promotes airflow, ensures even
baking and prevents leaks.”

“The high-performance spray emits
a steam spray that is distributed
throughout the chamber. The injection
of water into the diffuser coupled to the
fan shaft generates atomised steam
particles.

“100,000 times is the number that

a Kwik-co oven door opens and closes in its average
lifetime.” A door to guarantee perfect,

wear-free operation thanks to:

1. Handle/closure: reinforced and of considerable
thickness, its large lever ensures effortless opening.
2. Door detector: magnetic.

3. Hinges: 5 mm thick, the strongest available. AISI
304 stainless steel.



“Stainless steel casing. Guarantees the aesthetic balance of
the tempered glass with usage requirements, protecting it as a
sort of bumper”.

“One robust and reliable handle with all the personality of
SALVA”.

“COOL-TOUCH double-glazed door. Cool external glass due
to a system of thermal insulation and ‘Low-e’ low emissivity
windows”.
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“Equipped with a speaker of adjustable intensity: the sound
signals can be adjusted to suit the point of sale”. (Premium
version only)

“Double glazed door with easy-open system for cleaning”.

“Baffles for easy access to the baking chamber for cleaning”.




‘DER NEUE METRO K157

DOUBLE CLOSE.

Ensures the airtightness of the baking chamber minimising
energy losses due to heat leaking.

The new generation of the METRO K-15 Allows easy opening and closing of the door.

oven is unique. Its meticulous design
incorporating high-quality components
make it the most robust oven on the
market. To this we must add SALVA's
latest innovations in energy use, making
the METRO K-15 the most energy
efficient oven on the market.
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HOMOGENEOUS BAKING.
The carefully studied design
of the chamber, and the 3
turbines with a diameter of 350
mm, distribute the air perfectly,
allowing fast, homogeneous
baking on all the trays.

TRIPLE INSULATED GLASS.
Reduces the energy losses to the maximum. COLD exterior
glass with thermal break system.

AUTOMATIC DAMPER.

With the opening of the
automatic damper from the
panel we avoid possible
oversights when opening the
damper, ensuring the product is
always crispy.

TURNING AXES.

The high resistance pivot points guarantee that the door is
opened and closed 100,000 times during its entire life cycle
without suffering imbalances therein.
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ONOMICS,
NOMY AND
= TY.

ERGONOMIE,
WIRTSCHAFTLI-
CHKEIT UND
SICHERHEIT
WEG LASSEN.

DETAILS THAT MARK THE DIFFERENCE.

In the design of the new METRO K-15 oven every detail is
taken into account for greater comfort, economy and safety
in daily use.

It incorporates technical improvements that make the
oven’s daily work and maintenance a lot more comfortable,
economic and easier.

| [T,

Direct access to the components of the electrical panel
minimises intervention costs.

The opening arm on the METRO K-15 allows fast and
comfortable work, avoiding injuries.

ANTI-IMPACT guard on the control panel.

“TRAPPED-MAN” SAFETY SYSTEM.
Hands-free opening from inside the oven.



STEUERUNGEN

Der Backofen Kwik-co kann
mit drei verschiedenen
Steuerungen montiert
werden: PREMIUM,
STANDARD und BASIC.

STANDARD

® Fan reverse

* 10 programs

e Easy to program and use
¢ Loading of programs through firmware
* Programmable vent damper
e ECO parameter (Auto-off)”

® Fan reverse

e Over-sized digits

¢ Electromechanical keypad
* “Motorised vent damper”

| %

SELECCION DE PROGHRAMA

salva

PREMIUM

The intuitive PREMIUM panel has a fast learning curve.
¢ Fan reverse.

¢ Touch control

e Large, colour graphic display

¢ 100 programs, 10 phases

¢ Independent heating by program

e Built-in library of pictograms

¢ Loading of programs through firmware

* Programmable vent damper

e ECO setting (Auto-off)

e ECU setting (efficient temperature maintenance)
e SALVA LINK

¢ Partial load

e Chained cooking

MOGLICHKEIT DER TEILWEISEN
BELASTUNG

Bei der Aktivierung der teilweisen Belastung, vergleicht der Mikropro-
zessor stédndig die gespeicherte Kurve der vollkommenen Belastung
mit den Parametern der Belastung und der Temperatur, die im Innern
des Ofens stattfinden. Es wird entschieden, zu welchem Zeitpunkt der
Widerstand in Funktion tritt, damit die echte Kurve identisch mit der
gespeicherten ist.
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KIWVIK-CO,
KONIG DER WELT

Seit 1984 wird er in allen Landern installiert.

»Ein perfektes Ergebnis mit einem robusten Ofen“

»Mein Arbeitskollege”

PAN DF :
1/ OCOLATE

»,Der Stolz unseres Geschéfts*

,Robust und unermdudlich*



Salva has taken on the energy-
saving battle. Every constructive
decision made by the development AUTO_OFF ECO SE'F“NG
team has been geared towards
reducing the energy consumption
of the new Kwik-co to an absolute
minimum. This has been made
possible due to:

The ECO setting available on Premium and Standard con-

1. Eco energy design trol panels puts the oven in standby mode, shutting down all WITHOUT ECO WITH ECO
o Auto-off ECO settililg oven systems at the end of a period set by the client during
E / N E R / E — 3' Efficient maintena.nce ECU which the door or panel have not been touched. This setting
)] s'etting is activated when the oven is preheating. kWh/h :
E va h ted th t \
/ N P/A R N S:e\gy—e;iscier?{ea :\?en ?)n m:)hse While in the ECO setting, the oven consumes 0 kW/h. It co- ;
et mes programmed with a time of 5 minutes. \
At full load, the element is only 0.8 \
active for 55% of the cooking 0,6 -\
time.
0,4 T
0!2 \
ECO ENERGY DESIGN / : S
1,01 kWh/h
The new generation of Kwik-co is designed with a clear aim: S
o . : : 0 kWh/h
to produce an oven with integral energy efficiency. New insulation so-
lutions, state-of-the-art refractory glass and software programmed to
produce the best baking performance for every kW consumed. und progra Software, um die |
The result of all this is that, at fu ad, i Col verbrauchten kW zu nutzen.
of the total bakin Das Ergebnis ist, dass bei voller Belastung, der Energieverbrauch nur 23| = N A
B wéhrend 55 % der Backzelit stattfindet. NTENANCE ECU SETTING

PARAMETER ECU FUR DI

el

10 V) WITH ECU
OHNE ECU

+INNERE VERGLASUNG ,,LOW-E*:
Gléser, die in der Lage sind bis zu
80 % der Ausstrahlungsenergie,

die sie von der Backkammer Der Parameter ECU, der auf den Schalttafeln der Versionen

erhalten, zuriickzuhalten. Premium und Standard zur Verfiigung steht, erméglicht den

Ubergang auf eine effiziente Haltetemperatur

des Ofens, nach einer von dem Anwender vorbestimmten Zeit,

ohne Eingriff auf die Steuerung oder die Tiir. Fabrikseitig wird

der Ofen versandt mit einer vorbestimmten Zeit von Draizig

Minuten und einer Temperatur von 120° C. Fir eine Tempera-

~ Y turhaltung von 200° C, verringert sich der Verbrauch um 75 %.

| Die Rickgewinnung der Backtemperatur betrégt-,;a:er Minuten.

l,‘

JOUBLE-LAYER INSULATION: a high-density insulating
layer completely covers the chamber while an air cham-
ber minimises secondary conduction losses. The result
is that the energy consumed is maximised to the full.



Salva Link ensures the highly efficient management of your Vi

S e points of sale:
: ", - Create new recipes and-upload them to all systems. ;
¢ Modify recipes. ?

* Check dn the status of each appliance at any time. L £ £l
* Make smart decisions about your appliances: keep them .

“switched. on, put them in low consumption mode or shut

them down. : .

The Salva'LINK maintenance module allows the installation
“to communicate with individuals in case of breakdown. It
' - " . - - can contact the official SALVA"technical support service for a
; ; - . : remote diagnosis of the fault in order to réstart the appliance

Ak PP " o i as soon as possible. - A

Salva LINK is the .bakery management program, designed -
to save on energy costs, guarantee higher productiyity and # . &
reduce downtime in the event of a breakdown.

Salva Link is the management
. Software “that gives ™ you  full
. control ‘of all your points of sale. .
Theovens and provers controlled * gtle
at each of your premjses.can be
connected via a PC. 3

‘erbunden sind.
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ELECTRIC

Oven KX-5

Ext. meas. / 915x 1059 x 535 mm.
Net capacity / 5 trays of 60x40 cm or 66x46 cm.
Space between frays/ 80 mm.
Power / 7 ,5KW (3+N-+T) THREE PHASE /
Weight / 120 Kg.
Oven KL5+H / Oven KL9+H /
¢
1
¥
'E
:
-
Ext. meas. / 915x 1219 x 535 mm. Ext. meas. / 915x 1219 x 1070 mm.
Net capacity / 5 trays of 80x40 cm or 80x46 cm. Net capacity / 9 trays of 80x40 cm or 80x46 cm.
Space between trays/ 80 mm. Space between trays/ 103 mm.
Power / 8,5 KW (3+N-+T) THREE PHASE / Power / 17 Kw (3+N+T) THREE PHASE
Weight / 200 Kg.

Weight /

120 Kg.

Oven K-15/

Ext. meas. / 915 x 1059 x 1070 mm. Ext. meas. / 1000 x 1602 x 2090 mm.
Net capacity / 9trays of 60x40 cm or 66x46 cm. Net capacity / 15 trays of 60x40 or 80x40 cm.
Space between trays/ 103 mm. Space between trays/ 100 mm.
Power / 14,5 Kw (3+N+T) THREE PHASE /
Power / 24,5 KW (Ill-+N-+T) THREE PHASE /
Weight / 195 Kg. 32,5 KW (IlI-+N+T) THREE PHASE /
Weight / 545 Kg.

GAS
GAZ

Oven KX-5G / Backofen KX-5G

"
El
L]

Oven KX-9G / Backofen KX-9G

—
—
; ¥
KX-5G+H KX-9G+H
Ext. meas. / AuBenabmessungen 840 x 1216 x 690 mm 840 x 1216 x 1220 mm

Net capacity / Nutzungskapazitat

5 trays of 60x40 cm or 66x46 cm
5 Bleche von 60 x 40 cm oder 66 x 46 cm.

9 trays of 60x40 cm or 66x46 cm
9 Bleche von 60 x 40 cm oder 66 x 46 cm.

Space between trays / Raum zwischen Bleche 78 mm 102 mm

Elactric Power / Elektrische Leistung 0,75 Kw (1) SINGLE PHASE . EINPHASE 1,3 Kw (I) SINGLE PHASE . EINPHASE
Gas Natural (G-20) / Erdgas(G-20) 1,5 Nm3/h 2,9 Nm3/h

Gas Natural (G-25) / Erdgas (G-25) 1,7 Nm3/h 3,3Nm3/h

Butane (G-30) / Erdgas(G-30) 1,1 Kg/h 2,1 Kg/h

Propane (G-31) / Erdgas (G-31) 1,1 Kg/h 2,1 Kg/h

Weight / Gewicht 173 Kg. 200 Kg.




ABMESSUNGEN
GAS/ GAZ

ELECTRIC/ ELEKTRISCH
HOOD KXC/00

GLOCKE KXC/00 915 mm

1100 mm 1260 mm
£ . - 160 mm,: -
1219 mm KX-5 GAZ+H/00 OVEN KX-9 GAZ+H/00 OVEN
BACKOFEN KX-5 GAZ +H/00 BACKOFEN KX-9 GAZ +H/00

KXC/10 - HOOD GLOCKE KLC/10 - HOOD GLOCKE

1059 mm

1059 mm 1219 mm
. 915 mm 12
z i 1602 mm 1000 mm b 41 mm

1070 mm
1070 mm

KX5+H/10 OVEN KX9+H/10 OVEN KL5+H/10 OVEN KL9+H/10 OVEN
BACKOFEN KX5+H/10 BACKOFEN KX9+H/10 BACKOFEN KL5+H/10 BACKOFEN KL9+H/10

2090 mm
KXS-16/00 SUPPORT

1075 mm
1075 mm GESTELL KXS-16/00
1075 mm

%
KLS-5/10 SUPPORT KXS-10/00 SUPPORT

KXS-10/10 SUPPORT KLS-10/10 SUPPORT
GESTELL KLS-5/10 GESTELL KXS-10/00

KXS-20/10 SUPPORT
GESTELL KXS-10/10 GESTELL KLS-10/10
915 mm

GESTELL KXS-20/10
1075 mm

1295 mm

METRO K-15+H/10 OVEN

1014 mm
BACKOFEN K-15+H/10

PROOFER KXE-20+H/00 &

GARSCHRANK KXE-20+H/00
915 mm 1014 mm

9
PROOFER KXE-20/10
GARSCHRANK KXE-20/10




SALVA INDUSTRIAL S.L.
Gl-636 Km. 6 Poligono 107
E-20100 Lezo, Guipuzcoa

Tel: (+34) 943 449300

Fax: (+34) 943 449329

e-mail Espana: salva(dsalva.es
e-mail Export: sales@salva.es
www.salva.es
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ESPANA / ESPAGNE

NORTE Y CENTRO
Ihaki Recondo

Tel: (+34) 609 420 415
LEVACEEIVERS

CATALUNA, LEVANTE Y BALEARES
Vicente Mir

Tel: (+34) 609 425 459
vtemir@salva.es

FILIALS / FILIALEN
EUROPA/ EUROPE

SALVA FRANCE, S.A.R.L.
Sogaris, 226

94664 Rungis Cedex (France)
Tel: (+33) 1745 152 770

Fax: (+33]) 145 152 771
e-mail: infodsalva.fr

SALVA PORTUGAL
Frank Teixeira

Tel : (+34) 609 491 426
franck(dsalva.es

SALVA UNITED KINDOM & IRELAND
Mr. Graham Smith

Tel: (+44) 07974 739152
graham.smith(@salvagroup.net

AMERICA/ AMERIQUE

USA / CANADA

Qier Salaberria

Tel : (+34) 696446100
oier(dsalva.es

AFRICA / AFRIQUE

MARRUECOS, TUNEZ Y ARGELIA
Frank Teixeira

Tel : (+34) 609 491 426
franck(@salva.es

ASIA / ASIA

SALVA MIDDLE EAST & EGYPT
Mr. Usama Omar

Tel: (+971) 55 213 7774
usama.omar(dsalvagroup.net

SALVA INDIA

Mr. Sandeep Chanana

Tel: (+91) 98 10 29 85 78
sandeep.chanana(@salvagroup.net

SUR Y CANARIAS
Fco.Javier Garcia
Tel: (+34) 618 102 174
figarcialdsalva.es

GMS

Jorge Bernues

Tel: (+34) 696 497 559
jorge(dsalva.es

REGION PARISIENNE
Arnaud Nedelec

Tel: (+33) 611 747 304
arnaud.nedelec@salva.fr

NORD OUEST

Frederic Breard

Tel: (+33) 682 65 23 01
frederic.breard@salva.fr

SALVA ITALIA

Mr. Saverio Lamparelli

Tel: (+39) 389 146 36 46
lamparelli.saveriosalvagroup.net

SALVA DEUTSCHLAND

Herr Heiner Krieger

Handy : (+49) 177 6596 153
heiner.krieger@salvagroup.net

MEXICO/ CENTROAMERICA-CARIBE
Victor Gonzalez

Tel: +52 1 (55)5465-4229
victor.gonzalez@salvagroup.net

SENEGAL/ NIGERIA
Frank Teixeira

Tel : (+34) 609 491 426
franck(@salva.es

SALVA FILIPINAS, JAPON
Y COREA

Mr. Mikel Larranaga

Tel: [+63) 917 565 1561
mlarra(@salvagroup.net

SALVA CHINA

SV ERAEL]

Tel: (+86) 15279161885
zhao(@salvagroup.net

GRANDES CUENTAS- HOSTELERIA

Miquel Espada
Tel: (+34) 629 434 139
espadaldsalva.es

EST et SUD EST
Julienne Girardot

Tel: (+33) 752 60 14 03
julien.girardot@salva.fr

SuD

Alain Serenne

Tel: (+33) 616 44 62 40
alain.serenne(@salva.fr

SALVA ESCANDINAVIA, HOLANDA
Ms. Iryna Alekhnovych

Tel: (+34) 689 277 853
iryna(@salva.es

SALVA TURKEY

Mr. Semih Somer

Tel: (+90) 212 280 49 64
info@somer.com.tr

DOM-TOM, BELGICA y GMS
Valerie Vieville

Tel: (+33) 6 16 56 02 27
valerie(@salva.es

SALVA RUSIA, UCRANIAY PAISES
DEL ESTE

Ms. Iryna Alekhnovych

Tel: (+34) 689 277 853
iryna@salva.es

SUDAMERICA

Mr. Nicolas Uranga

Tel: (+56) 9 923 83 690
nicolas.uranga(@salvagroup.net

TANZANIA / KENIA/ UGANDA
Qier Salaberria

Tel : (+34) 696446100
oier(dsalva.es
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SALVA SOUTH EAST ASIA
M. Linda Cheong

Tel: (+65) 9388 6027
linda.cheong(@salvagroup.net

M. Danny Kok
danny@ultimatecircle.com.my
Tel : (+60) 12 388 3782

We reserve the right to change the design or measurements / Anderungen von Design bzw. MaBen vorbehalten.
This catalogue is not contractually binding / Dieser Katalog ist nicht vertraglich bindend



