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CODE DESCRIPTION PRICE/DELIVERY

PFD-TUNNELC/65GAS Gas tunnel pizza oven with stainless steel mesh belt 650 € 8.536,34
mm wide, ventilated cooking, yield 103 pizzas/hour max, VAT esclud d’
complete with base support, thermal power 22.6 kW, Shippei’ﬁstt’oie caleuled
gross weight 387 kg, dim.mm.2070x1375x560h

Delivery from 8 to 15 days

PROFESSIONAL DESCRIPTION

GAS TUNNEL PIZZA OVEN WITH 650mm WIDE BELT, YIELD 103 PIZZAS/HOUR MAX @ 32, complete with BASE SUPPORT with
WHEELS:
o Built entirely in stainless steel, complete with base support with wheels.

o Convection (ventilated) cooking in a 650x1000x100h chamber, equipped with a SIDE DOOR to control cooking and facilitate cleaning
operations .

o The line of stainless steel tunnel ovens is suitable for different cooking needs (bread, pizza, vegetables, gastronomic preparations).
o Operating temperature 0°- 350°;
o Stainless steel mesh belt with adjustable speed .

o The conveyor belt guarantees greater productivity and, thanks to the cooking inspection door, it does not make it necessary to check the oven
during its use.

o Easy to read, intuitive digital control panel, allows you to program ON and OFF , and control all the functions of the machine.
o Possibility of superimposing up to 3 rooms.

Accessories/Options:

o Low version stainless steel support for 3 stacked ovens

CE mark
Made in Italy

TECHNICAL CARD

power supply Monofase
Volts V 230/1
Thermal input (Kw) 22,6
net weight (Kg) 304




CODE/PICTURES

gross weight (Kg) 387
breadth (mm) 2070
depth (mm) 1375

height (mm) 560

TECHNICAL CARD

DESCRIPTION

PRICE/DELIVERY

'@?%D-SBC/GS € 369, 15
Craid TECHNOCHEF - Low Support Stainless Steel ;/lf‘,Te,SC/‘tfdid uted
Stand, Mod. SBC / 65 iPping to be calcule
1—-?-nu;- Stainless steel support stand complete with 4 wheels (2 Delivery from 4 to 9 days
i | IM with brake), low version for 3 overlapping tunnel ovens
Mod.C / 65, weight 26 Kg, dim.mm.1110x1200x270h
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PANNELLO DI CONTROLLO ELETTRICO DIGITALE

L'utilizzo del pannello di controllo & semplice e intuitivo;
consente di programmare ['orario di accensione e spegnimento,
la velacita del nastro e la temperatura del cielo e della platea,
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Muméro des pizzas/heure
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at of temperature and with a fresh plzza, not frozen.

Le quantita di pizze sano ealcalale con un tempo di cottura di
3:30, alta temperatura di 320°C & con una preparazions da Zero,
non con prodottl surgelati.

Die Produkiivitat pro Stunds wird mit den folgenden Parametem
berechnet: Kachzeit von 3:30 Minuten, Temparalur 320°C, fischer
Teig (nicht tiefgekahit).

Les 08s pizzas sont avec un temps de
cuiszon de 3:30, & la témpérature de 320°C et avec une pzza
fralche, pas surgeiée.

Las cantidades de pizzas se calculan con un liempo de coccion
e 3:30, ala lempéeratura 0e 320°C y CONUNA piZZa esca,
no congelada

BpewA NPUrOToSNSHIR 3:30 MUHYTS!, TSMNEpaTyYRa 320°C, caemes
TECTD [HE 3AMCCOMEHHOB).
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