PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Boutique

eléctrico / electric

Elhorno BOUTIQUE ha sido creado para ser instalado
en tiendas, despachos de alimentacién, cafeterias y
para cocer de cara al publico, con la posibilidad de
realizar las cocciones en hornos de radiacion con
solera de piedra o en horno de aire forzado.

El horno de conveccion incluye:

» Calentamiento por aire forzado.

* Rapido alcance de la temperatura de coccion.

* Puerta reversible.

* Con productor de vapor de alto rendimiento por
inyeccion de agua en la turbina.

¢ El horno de radiacion incluye:

¢ Aspecto rustico del producto por coccién sobre
solera de piedra.

* Posibilidad de incorporar uno o dos modulos.

» Puerta panadera de facil limpieza.

¢ Alta produccién de vapor y de gran calidad.

The BOUTIQUE oven was created for installation in
shops, food outlets, cafeterias and for open-kitchen
baking, with the option of baking in radiation ovens with
stone hearth or in forced air ovens.
* The convection oven includes:
* Fan driven air flow.
* Fast heat-up time.
* Reversible door.
* High-performance steam producer by water
injection in the turbine.
* The radiation oven includes:
* Rustic product appearance thanks to the stone
hearth.
* Option of including one or two modules.
* Fasy-to-clean baker 's door.
* High steam production, with high quality.
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Caracteristicas técnicas / Technical characteristics
PASTELERIA
PASTRY
HORNO Kw Fases Artesana /
OVEN Phases Artisan
HORNO KX5+H, MODULO EMT-20
OVEN/OFEN KX5+H, DECK EMT-20 0.75 230/400 | 32.6/18.4 50/60
HORNO KX5+H, 2 MODULOS EMT-20 -
OVEN/OFEN KX5+H, 2 DECKS EMT-20 L eh] ZARY | CORES e
HORNO KX5+H, MODULO EMT-20 Y ESTUFA ~
OVEN KX5+H, DECK EMT-20 AND PROOFER 146 SN 2307400 | 376/23:4 50/60
HORNO KX9+H, MODULO EMT-20 ~
OVEN KX9+H, DECK EMT-20 20,6 3N 230/400 | 52,1/29,4 50/60
HORNO KL5+H, MODULO EMT-20 ~
OVEN KL5+H, DECK EMT-20 14,6 3N 230/400 | 36,1/20,4 50/60
HORNO KL5+H, 2 MODULOS EMT-20 ~
OVEN KL5+H, 2 DECKS EMT-20 20,7 3N 230/400 | 49,7/27.8 50/60
HORNO KL5+H, MODULO EMT-20 Y ESTUFA ~
OVEN KL5+H, DECK EMT-20 Y PROOFER 156 SN 230/400 4117254 50/60
HORNO KL9+H, MODULO EMT-20 ~
OVEN KL9+H, DECK EMT-20 231 3N 230/400 -/33,4 50/60

Dimensiones / Dimensions

Peso
HORNOS
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HORNO KX5+H, MODULO EMT-20
OVEN KX5+H, DECK EMT-20 1680 1465
HORNO KX5+H, 2 MODULOS EMT-20
OVEN KX5+H, 2 DECKS EMT-20 o [ [ees =
HORNO KX5+H, MODULO EMT-20 Y ESTUFA
OVEN KX5+H, DECK EMT-20 AND PROOFER 915 2099 1465 448
HORNO KX9+H, MODULO EMT-20
OVEN KX9+H, DECK EMT-20 915 2065 1465 463 PIZZA
HORNO KL5+H, MODULO EMT-20 g°r"°s
+ - vens
OVEN KL5+H, DECK EMT-20 915 1680 1465 408 Modular EM
HORNO KL5+H, 2 MODULOS EMT-20 Moddlar€
+ -
OVEN KL5+H, 2 DECKS EMT-20 915 1995 1465 572 Modular EMD
Modular NXM
HORNO KL5+H, MODULO EMT-20 Y ESTUFA Modular NXE
OVEN KL5+H, DECK EMT-20 AND PROOFER 915 2099 1465 481 Horno | Oven
HORNO KL9+H, MODULO EMT-20 Condiciones
OVEN KL9+H, DECK EMT-20 o9 AV Rk are de venta
General sales
conditions
Plazos
de entrega
Delivery
35 periods
Simbologia
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