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CODE DESCRIPTION PRICE/DELIVERY
FM-CAVFOFMD4 Support stand for mod. FMMPF1.5 - FMMPF2.5 - FMMPF4
PP € 192,99
VAT escluded

Shipping to be calculed

Delivery from 8 to 15 days

PROFESSIONAL DESCRIPTION

TECHNICAL CARD

CODE/PICTURES DESCRIPTION PRICE/DELIVERY
FM-FYL4
YECHNS}) €71 1’ 10
4§ i VAT escluded

Shipping to be calculed

- R A Delivery from 8 to 15 days
FIMAR - Electric pizza oven, for 4 large pizzas, 1

chamber measuring 72x72 cm, mechanical

controls, without PYROMETER, mod. FYL4

ELECTRIC PIZZA OVEN with 1 CHAMBER measuring

720x720x140h mm, with GLASS DOOR, refractory hob,

2 ADJUSTABLE THERMOSTATS for BASE and TOP,

temperature from +50° to +500 °C, Kw.6, Weight 86

Kg, dim .external mm.1010x850x420h

FM-FML4
=i FIMAR - Electric pizza oven, for 4 large pizzas, 1 € 836!87
.l chamber 72x72 cm, mechanical controls, mod. VAT escluded
FML4 Shipping to be calculed

ELECTRIC PIZZA OVEN with 1 CHAMBER measuring Delivery from 8 to 15 days
720x720x140h mm, with GLASS DOOR, refractory hob,

2 ADJUSTABLE THERMOSTATS for BASE and TOP, temp.

from +50° to +500 °C, V.230/1, Kw.6 , Weight 86 Kg,

external dimensions mm.1010x850x420h
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FIMAR - Electric pizza oven for 4+4 large pizzas, 2
independent chambers, without PYROMETER,
mod. FYL4+4

ELECTRIC PIZZA OVEN for 4+4 Large Pizzas, 2
Independent CHAMBERS measuring 720x720x140h mm,
refractory hob, 4 ADJUSTABLE THERMOSTATS for SOLE
and TOP, temperature from +50° to +500 °C, V.230/1,
Kw.6, Weight 146 Kg, external dimensions
mm.1010x850x420h

€ 1.110,19

VAT escluded
Shipping to be calculed

Delivery from 8 to 15 days

FM-FMD4
— FIMAR - Electric pizza oven, for 4 large pizzas, 1 € 1. 144'06
Cii» i chamber 72x72 cm, digital controls, mod. FMD4 VAT escluded
J— ELECTRIC PIZZA OVEN with 1 CHAMBER measuring Shipping to be calculed
720x720x140h mm, with GLASS DOOR, cooking Delivery from 8 to 15 days
@ chamber entirely in refractory material, 2 ADJUSTABLE
THERMOSTATS for BASE and TOP, temperature from
+50° to +500 °C, Kw.6, Weight 86 Kg , external
dimensions mm.1150x850x420h
FM-FML4+4 FIMAR - Electric pizza oven for 4+4 large pizzas, 2 € 1.320,61
(‘ig:”;;f) [ 1 ] independent chambers measuring 72x72 cm, VAT escluded
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mechanical controls, mod. FML4+4

ELECTRIC PIZZA OVEN for 444 Large Pizzas, 2
Independent CHAMBERS measuring 720x720x140h mm,
refractory hob, 4 ADJUSTABLE THERMOSTATS for SOLE
and TOP, temperature from +50° to +500 °C, V.230/1,
Kw.6, Weight 86 Kg, external dimensions
mm.1010x850x420h

Shipping to be calculed

Delivery from 8 to 15 days

FM-FMD4+4

TECHNC
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FIMAR - Electric pizza oven for 4+4 large pizzas, 2
independent chambers measuring 72x72 cm
large, DIGITAL controls, mod. FMD4+4

ELECTRIC PIZZA OVEN for 4+4 large pizzas, 2
independent cooking chambers of mm.720x720x140h
ENTIRELY in REFRACTORY, 4 ADJUSTABLE
THERMOSTATS for BASE and TOP, temp. from +50° to
+500 °C, V.230/1, Kw .6, Weight 146 Kg, external
dimensions mm.1010x850x420h

€ 2.022,04

VAT escluded
Shipping to be calculed

Delivery from 8 to 15 days
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