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FIRINLAR

Gazh Tandir Firinlari

Profesyonel Komurld Firinlar

Kuzu Pisirme Firinlari

Asansorli Komirli 1zgara

Gazlh Plus Konveksiyonlu Firinlar

Elektrikli Plus Konveksiyonlu Firinlar

ithal Kombi Firinlar

Gazl Kombi Firinlar

Elektrikli Kombi Firinlar

Firinlar (Pastane)

Elektrikli Mini Konveksiyonlu Firinlar

Elektrikli Kanveksiyonlu Patisserie Firinlari
Gazli Plus Konveksiyanlu Patisserie Firinlari
Elektrikli Plus Konveksiyonlu Patisserie Firinlari
Elektrikli Kombi Firinlar (Blytk - Kiiciik Model)
Elektrikli Maddler Firinlar (Touch Screen)
Elektrikli Doner Konveksiyonlu Firinlar

Gazli Déner Konveksiyonlu Firinlar
Profesyonel Mayalandirma Kabinleri
Otomatik Programli Fermantasyon Dolabi (Sicak-Soguk)
Pizza Firinlan

Gazh Tas Tabanli Pizza Firinlar

Odunlu Tas Tabanli Pizza Firinlari

Elektrikli Doner Tabanli Pizza Firinlari

Gazli Doner Tabanli Pizza Firinlari

Gazli Sabit Tabanl Pizza Firinlar

Gazli ve Odunlu Doner Tabanli Pizza Firinlar
Gazl Pizza ve Pide Firinlari

Gazli Tas Tabanli Pizza Firinlari

Odunlu Tas Tabanli Pizza Firinlari

Gazh Pide Lahmacun Firinlari (Emniyet Ventilli)
Elektrikli Gold Midi Pizza Firinlari

Elektrikli Gold Maxi Pizza Firinlari

Elektrikli Pizza Firinlari Tek Katli

Elektrikli Pizza Firinlari iki Kafli

Gazl Pizza Firinlan Tek Katli

Gazli Pizza Firinlari iki Katli

Elektrikli Konveydrll Pizza Firinlari

Gazli Konveydrli Pizza Firinlari

Gazli Pasta Borek Firinlar (Emniyet Ventilli)

OVENS

Gas Tandoori Ovens

Professional Charcoal Ovens

Lamb Baking Ovens

Lifted Charcoal Grills

Gas Plus Convection Ovens

Electrical Plus Convection Ovens

Imported Combi Ovens

Gas Combi Ovens

Electrical Comhi Ovens

Ovens (Patisserie)

Electrical Mini Convection Ovens

Electrical Convection Patisserie Ovens

Gas Plus Convection Patisserie Ovens
Electrical Plus Convection Patisserie Ovens
Electrical Combi Ovens (Big - Small Model)
Electrical Modular Ovens (Touch Screen)
Electric Convection Rotary Ovens

Gas Convection Ratary Ovens
Professional Fermantation Cabinets

Automatic Programmed Retarder Proofer (Hot-Cold)

Pizza Ovens

Gas Stone-Based Pizza Ovens
Woad Stone-Based Pizza Ovens
Electrical Rofating Base Pizza Ovens
Gas Rotating Base Pizza Ovens

Gas Fixed Base Pizza Ovens

Gas and Wood Rotating Pizza Ovens
Gas Pizza Ovens

Gas Stone-Based Pizza Ovens
Wood Stone-Based Pizza Ovens

Gas Pitta and Turkish Pizza Ovens (with Safety Valve)

Electric Gold Midi Pizza Ovens
Electric Gold Maxi Pizza Ovens
Electrical Single Layer Pizza Ovens
Electrical Two Layer Pizza Ovens

Gas Single Layer Pizza Ovens

Gas Two Layer Pizza Ovens

Electrical Conveyor Pizza Ovens

Gas Conveyor Pizza Ovens

Gas Pastry Qvens (with Safety Valve)



Gazh Tandir Firinlan
Gas Tandoori Ovens Firinlar

Ovens

c€

Kod Uriin Adi Ebatlar Adgirhk Net Giig
Code Description Dimension Weight Netf Power
(kg) (m?) (kw)

axbxc(mm)

Gazh Tandir Firini

EMP.TDR.O1 . 706x1018x1440 291 1.03 27
Gas Tandoori Oven
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS £°
- LPG veya NG ile calisir. - Adaptable LPG or NG
- Musluklar Magnet Emniyet ventillidir. - Magnet Safety valves.
- 66 cm i¢ hazne ebat. - 66 cm dorne dimension.
- Izolasyonlu gdvde. - Insulated body.
- Cikarilabilir pislik tavasi. - Removable tray for waste collection.
- Paslanmaz celik govde. - Stainless Steel Body.
EMP.TDR.01 EMP.TDR.01
- Gaz Tiiketim Degeri (ng): 6,85 m*/h - Gas Consumption (ng): 6,85 m?/h
- Gaz Tiiketim Degeri (Ipg): 4,86 kg/h - Gas Consumption (Ipg): 4,86 kg/h

Sis ve lava taslari fiyata dahildir.
Skewers and lava stones are included in the price.
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Profesyonel Komiirlii Firinlar
Firinlar Professional Charcoal Ovens
Ovens

Kod Uriin Adi Ebatlar Agirhk Net | Tel Izgara
Code Description Dimension Weight Net Grill Rack
) (kg) (m?) (mm)

axhbxc(mm
PR euEsuens el i K i 740X745x650/1210 180 068  560x524
Professional Charcoal Oven Red
G s el Ser I i Sl 740x745x650/1210 180 068  560x524
Professional Charcoal Oven Black
eI R 715x630x251 20 0.11
Top Grill
P Firin Alt Standi
Eé EMP.PKF-40-AS Oven Boftom Stand 730x730x790 40 0.39
Paslanmaz Alt Dolap Kapakli
EMP.PKF-40-D Stainless Steel Bottom Cabinet with 705x690x782 43 0.38
Door
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- 500 °C calisma IsisI. - 500 °C working temperature.
- 560x524 mm tel 1zgara ebat. - 560x524 mm grill rack size.
- Saatte 20 kg et kapasitesi. - 20 kg meat / h capacity.
- Kiil cekmecesi. - Ash drawer.
- Standart davlumbaz. - Standard hood.
- Paslanmaz celik gdvde. - Stainless Steel Body.

EMP.PKF-40- US u' EMP.PKF-40-AS I EMP.PKF-40- D
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Profesyonel Komiirlii Firinlar
Professional Charcoal Ovens Fininlar

Ovens

Kod Uriin Adi Ebatlar Adgirhik Net | Tellzgara
Code Description Dimension Weight Net Grill Rack
axbxc(mm) (kg) (m3) (mm)

Profesyonel Kémirli Firin Kirmizi

MRS sl e | e Sz

920x850x650/1320 260 0.97 740x650

Profesyonel Kémiirll Firin Siyah

R = M ey e

920x850x650/1320 260 0.97 740x650

EMP.PKE-50-Us Lot Dinlendirme 896x730x251 27 016
Top Grill

Firin Alf Standi
EMP.PKF-50- AS Oven Bottom Stand 920x845x815 56 0.54
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Paslanmaz Alt Dolap Kapakli

EMP.PKF-50- D Stainless Steel Bottom Cahinet with Door

890x770x805 52 0.52

TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 500 °C calisma Isisi. - 500 °C working temperature.
- 740x650 mm tel 1zgara ebat. - 740x650 mm grill rack size.
- Saatte 20 kg et kapasitesi. - 20 kg meat / h capacity.

- Kl cekmecesi. - Ash drawer.

- Standart davlumbaz. - Standard hood.

- Paslanmaz celik gdvde. - Stainless Steel Body.

EMP.PKF-50- US u’ EMP.PKF-50-AS ' EMP.PKF-50- D
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Firinlar
Ovens

Cc€

Kuzu Pisirme Firinlan
Lamb Baking Ovens

Kod Uriin Adi Ebatlar Agirhk Net Gii¢
Code Description Dimension Weight Net Power
(kg) (m?) (kw)

axhxc(mm)
EMP.KFRO1  Kuzu Pisirme Finni Tek Katl 1210x973x850 165 1 165
Lamb Baking Oven Single Layer
Kuzu Pisirme Firini 2 Katli
EMPKFRO2 = Baking Oven Double Laer 1210x973x1585 320 1.87 33
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Ayni anda elektrikli rezistans ve gazli briilrle
calisma sistemi.

- Firin Ustiinde 2 adet 1,5 kW elektrik rezistansi ve
alt kisminda gazl brilgr 1sitma sistemi.

- LPG veya NG ile calisir.

- Musluklar Magnet Emniyet ventillidir.

- Piezzo cakmak ile kontrol.

- Kolay temizlenebilir ve hijyeniktir.

- Paslanmaz celik gdvde.

EMP.KFR.01
- Gaz Tiiketim Degeri (ng): 1,72 m*/h
- Gaz Tiiketim Degeri (Ipg): 1,29 kg/h

EMP.KFR.02

- Gaz Tiiketim Degeri (ng): 3,44m3/h
- Gaz Tiiketim Degeri (Ipg): 2,59 kg/h
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- Working system with electrical resistance and
gas burner at the same time.

- 2 pieces of 1.5 kW electrical resistances on
the oven and gas burner heating system at the
bottom.

- Adaptable LPG or NG

- Magnet Safety valves.

- Piezo lighter ignition system.

- Easy to clean and hygienic.

- Stainless Steel Body.

EMP.KFR.01
- Gas Consumption (ng): 1,72 m?/h
- Gas Consumption (Ipg): 1,29 kg/h

EMP.KFR.02
- Gas Consumption (ng): 3,44 m*/h
- Gas Consumption (Ipg): 2,59 kg/h



Kod Uriin Adi Ebatlar A§
Code Description Dimension W

Asansorlii Komiirlii Izgara
Lifted Charcoal Grills

Firinlar

Ovens

irhk Net
eight Net
(kg) (m?)

axhbxc(mm)
TrETEE el e g 940x800x900/1685 160 113
Lifted Charcoal Grill
EMP.BTG.02 ﬁ?fe”;‘gﬂgr*c(gg‘gr'm lzgara 1340x800x900/1685 226 169
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Isiya dayanikh paslanmaz celik asansdr sistemi.

- Kl Haznesi.

- Kémiir depolama dolabi.

- Hizh atesleme icin hava kanali.
- Paslanmaz celik gdvde.

EMP.BTG.01
- 660x530 mm tel 1zgara ebati, 680x220 mm
ebatinda dinlendirme i1zgarasi.

EMP.BTG.02
- 1060x530 mm tel 1zgara ebati, 1080x220 mm
ebatinda dinlendirme i1zgarasi.

- Heatproof stainless steel lift system.
- Ash drawer.

- Charcoal storage cabinet.

- Air flap.

- Stainless steel body.

EMP.BTG.01
- 660x530 mm grill rack size, 680x220 mm over
grill size.

EMP.BTG.02
-1060x530 mm grill rack size, 1080x220 mm over
grill size.
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Gazh Plus Konveksiyonlu Firinlar

Firinlar Gas Plus Convection Ovens

Ovens

Cc€

JI Tiim modellerde tepsi kitleri fiyata dahildir. A

Tray kits are included in the price for each model.

Kod Uriin Ad Ebatlar Agirthk | Net Giig Kapasite
Code Description Dimension Weight Net Power Capacity
(kg) (m?) (kw) (gn)

Gazl Plus Konveksiyonlu Firin

axbxc(mm)

EMP.GKF-i0 222 1 HE TanVEIsan s 1040x1035x1150 195 124 35 10x(1/1 Gn)
EMP. GKF-20 222! Plus Konveksiyonlu Fiin RUXI0SXKT34 221 155 35 128;‘((212 22;
EMP.AS-10 E'\r/':nAE';f:j:jd;Tan | 1060x910x622 24 060
EMP.AS-20 g'\r/'e"nAE';LfTTs:de'Tan ; 1255x980x622 26 0.77
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Manuel nemlendirme dzelligi.

- Ayarlanabilir pisirme siiresi.

- Dijital sicakhk gdstergesi.

- 0/300 °Carasinda ayarlanabilir pisirme sicakligi.

- 360 °C lik limit fermostat.

- Paslanmaz celik kapali sistem 1s1 transfer borulari.
- Lpg ve Ng ile calisabilme dzelligi.

- Cift yone donebilen fan ile esit 1s1 dagilimi.

- Silikon contali temperlenmis cam.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorli kapi sistemi.

- Paslanmaz gelik govde.

EMP.GKF-10 / EMP.GKF-20
- Gaz Tiiketim Degeri (ng): 3,70 m/h
- Gaz Tiiketim Degeri (Ipg): 2,74 kg/h
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- Manual steam system.

- Adjustable cooking time.

- Digital temperature display.

- Adjustable cooking femperature between 0/300 °C
- Safety thermostat for overheating protection 360 °C
- Stainless steel heat exchanger sealed system pipes.
- Lpg or Natural Gas.

- Dual direction fan provides homogenous heat
distribution.

- Silicone sealed tempered glass.

- Easy-access interior glass in order to provide
cleanning.

- Door switch system.

- Stainless steel body.

EMP.GKF-10 / EMP.GKF-20
- Gas Consumption (ng): 3,70 m*/h
- Gas Consumption (Ipg): 2,74 kg/h



Gazlh Plus Konveksiyonlu Firinlar
Gas Plus Convection Ovens Firinlar

Ovens

EMP.GKF.40 Bir adet 1/140 Gn tepsi tasima arabasi ve tepsi kiti fiyata dahildir. A
EMP.GKF.40 One piece of 1/140 Gn tray carrying trolley and tray kit is included in the price.

Kod Uriin Ad Ebatlar Agirhk | Net Giig Kapasite
Code Description Dimension Weight | Net | Power Capacity
(ka) (m?) (kw) (gn)

axbxc(mm)
40x(1/1 Gn)

Gazh Plus Konveksiyonlu Firin

EMP.GKF.40 Gas Plus Convection Oven 1235x1110x1900 394 260  46.50 20x(2/1 Gn)
Gazli Plus Konveksiyonlu Firin 40x(1/1 Gn)
EMP.GKF.40-T Gas Plus Convection Oven 1235x1110x1900 394 260 46.50 20x(2/1Gn)
EMP TA 12-40x60 Pa’r!sser!e Tepsi Arabasi ve Tepsi K.'T' 685x900x1735 58 107 12x(4_0x60)
Patisserie Tray Trolley and Tray Kit tepsi/tray
i Tepsi Tasima Arabasi ve Tepsi Kiti 24x(1/1Gn)
EMP.TA-12.Y Tray Carrying Trolley and Tray Kit 685x300x1735 >8 107 12x(2/1Gn)
) Tepsi Tasima Arabasi ve Tepsi Kiti 32x(1/1 Gn) '_é E
e Tray Carrying Trolley and Tray Kit B EUDES e gl 16x(2/1Gn) ==
i Tepsi Tasima Arabasi ve Tepsi Kiti 40x(1/1Gn)
LT Tray Carrying Trolley and Tray Kit S SIINTES L L 20x(2/1Gn)
Fr 2 A :j—_l
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS —
e W
- Manuel nemlendirme &zelligi. - Manual steam system. i s
- Ayarlanabilir pisirme siiresi. - Adjustable cooking time. g
- Dijital sicaklik gstergesi. - Digital temperature display. .|
- 0/300 °C arasinda ayarlanabilir pisirme sicakligi. - Adjustable cooking temperature between 0/300 °C .
- 360 °C lik limit termostat. - Safety thermostat for overheating protection 360 °C = —
- Paslanmaz celik kapali sistem isi transfer borulari. - Stainless steel heat exchanger sealed system pipes.
- Lpg ve Ng ile calisabilme dzelligi. - Lpg or Natural Gas.
- Cift yone donebilen fan ile esit 1st dagilimi. - Dual direction fan provides homogenous heat
- Silikon contali temperlenmis cam. distribution.
- Kolay temizlik imkani saglayan acilabilir ic cam. - Silicone sealed tempered glass.
- Sensorli kapi sistemi. - Easy-access interior glass in order to provide
- Paslanmaz celik govde. cleanning.
- Door switch system.
- Stainless steel body.
EMP.GKF.40 EMP.GKF.40
- Gaz Tiiketim Dederi (ng): 4,92 m*/h - Gas Consumption (ng): 4,92 m*/h
- Gaz Tiketim Degeri (Ipg): 3,65 kg/h - Gas Consumption (Ipg): 3,65 kg/h

Unlu mamiiller pisirmek icin EMP.TA.12-40x60 tepsi tasima arabasini ve tepsi kitini kullaniniz.
Please use EMP.TA.12-40x60 patisserie tray carrying trolley and tray kit in purpose of cooking bakery products. 245 |



Elektrikli Plus Konveksiyonlu Firinlar
Firinlar Electrical Plus Convection Ovens

Ovens

Cc€

-

iim modellerde tepsi kitleri fiyata dahildir.
Tray kits are included in the price for each model.

Kod Uriin Adi Ebatlar Agirhk | Net Giig Kapasite
Code Description Dimension Weight | Net § Power Capacity
(kg) (m?) (kw) (gn)

axbxc(mm)
EMPEKF-ip  ClekirikliPlus KonveksiyonluFinn - 4pen 000 q6os 181 189 165 10x(1/1 Gn)
Electrical Plus Convection Oven
Elektrikli Plus Konveksiyaonlu Firin 20x(1/1Gn)
Elalpd=iell Electrical Plus Convection Oven IR L k=1 et 10x(2/1 Gn)
Firin Alf Standi
EMP.AS-10 Oven Bottom Stand 1060x910x622 24 0.60
Firin Alt Standi
. EMP.AS-20 Oven Bottom Stand 1255x980x622 26 0.77
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS
- Manuel nemlendirme dzelligi. - Manual steam system.
- Ayarlanabilir pisirme siiresi ve dijital sicaklik - Adjustable cooking time and digital temperature
gostergesi. display.
- 0/300 °C arasinda ayarlanabilir pisirme sicakligi. - Adjustable cooking temperature between 0/300 °C
- 360 °C lik limit fermostat. - Safety thermastat for overheating protection 360 °C
- Paslanmaz celik kapali sistem 1s1 transfer borulari. - Stainless steel heat exchanger sealed system pipes.
- Cift yone donebilen fan ile esit 1s1 dagilimi. - Dual direction fan provides homogenous heat
- Silikon contali temperlenmis cam. distribution.
- Kolay temizlik imkani saglayan acilahilir ic cam. - Silicone sealed tempered glass.
- Sensorli kapi sistemi. - Easy-access interior glass in order to provide
- Paslanmaz celik gdvde. cleanning.
- Door switch system.
- Stainless steel body.
EMP.EKF-10 / EMP.EKF-20 EMP.EKF-10 / EMP.EKF-20
- Elektrik Girisi: 400V AC 3N PE - Electric Input: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x6 - Cable Cross Section (mm?): 5x6

246 |



Elektrikli Plus Konveksiyonlu Firinlar
Electrical Plus Convection Ovens Firinlar

Ovens

EMP.EKF-40 Bir adet 1/140 Gn tepsi tasima arabasi ve tepsi kiti fiyata dahildir. (”
EMP.EKF-40 One piece of 1/1 40 Gn tray carrying trolley and tray kit is included in the price.

Kod Uriin Adi Ebatlar Agirhk | Net Giicg LETEH
Code Description Dimension Weight § Net | Power Capacity
(kg) (m?) (kw) (gn)

axbxc(mm)
i Elektrikli Plus Kanveksiyanlu Firin 40x(1/1 Gn)
ARG Electrical Plus Convection Oven ISR S Sl 25 s 20x(2/1Gn)
Elektrikli Plus Konveksiyonlu Firin 40x(1/1 Gn)
Elillpe =S Electrical Plus Convection Oven D = il e 20x(2/1Gn)
EMPTAI2-40x60 | aisserie Tepsi Arabasi ve Tepsi Kifi oy g0,1735 58 106 1ex(40x60)
Patisserie Tray Trolley and Tray Kit tepsi/tray
i Tepsi Tasima Arabasi ve Tepsi Kiti 24x(1/1Gn)
BRI Tray Carrying Trolley and Tray Kit SES RS = 1128 12x(2/1 Gn) .
) Tepsi Tasima Arabasi ve Tepsi Kiti 32x(1/1Gn) £
AU Tray Carrying Trolley and Tray Kit S =l 05 16x(2/1 Gn)
i Tepsi Tasima Arabasi ve Tepsi Kiti 40x(1/1 Gn)
ALl g Tray Carrying Trolley and Tray Kit B 3 L2 20x(2/1Gn)
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS o —
L —— 1
- Manuel nemlendirme &zelligi. - Manual steam system. Tt
- Ayarlanabilir pisirme siiresi ve dijital gdstergesi. - Adjustable cooking time and digital temperature -
- 0/300 °C arasinda ayarlanabilir pisirme sicakhg display. .
- 360 °C lik limit termostat. - Adjustable cooking temperature between 0/300 °C = 1
- Paslanmaz celik kapali sistem isi transfer borulari. - Safety thermostat for overheating protection 360 °C | S—
- Cift yone donebilen fan ile esit 1st dagilimi. - Stainless steel heat exchanger sealed system pipes. 9
- Silikon contali temperlenmis cam. - Dual direction fan provides homogenous heat —_—
- Kolay temizlik imkani saglayan acilabilir i¢ cam. distribution. . - |
- Sensorli kapi sistemi. - Silicone sealed tempered glass. - F
- Paslanmaz celik govde. - Easy-access interior glass in order to provide .
cleanning.
- Door switch system.
- Stainless steel body.
EMP.EKF-40 EMP.EKF-40
- Elektrik Girisi: 400V AC 3N PE - Electric Input: 400V AC 3N PE
- Kablo Kesiti (mm2): 5x10 - Cable Cross Section (mm2): 5x10

Unlu mamiiller pisirmek icin EMP.TA.12-40x60 tepsi tasima arabasini ve tepsi kitini kullaniniz.

Please use EMP.TA.12-40x60 patisserie fray carrying trolley and tray kit in purpose of cooking bakery products. 247 |
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Elektrikli Plus Konveksiyonlu Firinlar

Firinlar Electrical Plus Convection Ovens

Ovens

Cc€

&

I~

Tiim modellerde tepsi kitleri fiyata dahildir. (”
Tray kits are included in the price for each model.

Kod Uriin Adi Ebatlar Agirhk | Net (cfiTd Kapasite
Code Description Dimension Weight | Net § Power Capacity
(kg) (m?) (kw) (gn)

Elektrikli Konveksiyonlu Firin

axbxc(mm)

EMP.EKF-6 . . 800x855x721 106 0.49 10 6x(1/1 Gn)
Electrical Convection Oven
Firin Alt Standi
EMPASK-6 ) o e 865x815x850 34 0.60
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Cift yone donebilen fan ile esit 1si dagilimi.

- Ayarlanabilir pisirme siiresi ve dijital sicaklik
gostergesi.

- 0/300 °C arasinda ayarlanabilir pisirme sicaklig.
- 360 °C lik limit fermostat.

- Manuel nemlendirme &zelligi.

- Silikon contali temperlenmis cam.

- Sensorli kapi sistemi.

- Paslanmaz celik gdvde.

EMP.EKF-6
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti: 5x2,5

248 |

- Dual direction fan provides homogenous heat
distribution.

- Adjustable cooking time and digital temperature
display.

- Adjustable cooking femperature between 0/300 °C

- Safety thermostat for overheating protection 360 °C

- Manuel steam.

- Silicone sealed tempered glass.

- Switch system on the door.

- Stainless steel body.

EMP.EKF-6
- Electric Input: 400V AC 3N PE
- Cable Cross Section: 5x2,5



ITHAL KOMBI FIRINLAR IMPORTED COMBI OVENS

Gazh Kombi Firinlar Gas Combi Ovens
Elektrikli Kombi Firinlar Electrical Combi Ovens

EMPERD

Firinlar
Ovens
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Firinlar
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Gazli Kombi Firinlar
Gas Combi Ovens

Kod Uriin Adi Ebatlar Agirhk Net Giig Kapasite
Code Descriptian Dimension We|gh’r Nef Power Capau’rg

axhbxc(mm)
EMPCBG6 Gazh Kombi Firin 920x874x730 185 1 135  6x(1/1Gn)
Gas Combi Oven
EMPCBGIO Gazli Kombi Finn 920x874x975 213 12 195  10x(/1Gn)
Gas Combi Oven
Firin Alt Standi
EMPCBG6-AS S BT S 740x850x700 25 0.45
Firin Alt Standi
EMPCBGIO-AS () o "o 2 e 700x860x600 30 0.3
EMPTTKO Tutstleme Kiti 230x355x120 5.2 0.01 0.15
Smoker Kit
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 230V 50 Hz ¢alisma giic.

- LPG ve NG ile ¢calisabilme ozelligi.

- Pisirme sirasinda enerji sarfiyatini diistiren ECO
fonksiyonu.

- PLUS ekstra gii¢ fonksiyonu (gaz).

- SC2 yar otomatik yikama.

- 99 programli pisirme hafizasi : 4 fazli; 3 1sitma, 4
diistik dereceli pisirme ve 1delta T programi.

- Tek noktali pisirme probu.

- UR2 pisirme esnasinda ofomatik nem kontroli.
- RDC ekonomik buhar jenerasyonu sistemi.

- Ters yonlii 2 kademeli AWC fan.

- Manuel buhar enjeksiyonu.

- Alarmla uyari verebilen ariza teshis dzelligi.

- IPX5 koruma derecesi.

- Cift temperli camh kap!.

- 304 kalite paslanmaz dis gévde, 316 kalite firin
ic yapisl.

- Kapali kapi ile firin ici sogutma fonksiyonu.

- Set edilen ve dlciilen sicaklik degerlerini ayri ayri
gosterebilme dzelligi.

- Diistik sicaklikli veya yiiksek sicaklikli buhar
tretebilme ozelligi.

- Kendi kendini yikayabilme dzelligi.
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- 230V 50 Hz operation power.

- Lpg or Natural Gas.

- ECO function for consumption reduction in cooking.
- PLUS extra power function (gas).

- SC2 semi automatic washing.

- Cooking modes: manual o r programmable
selection, 99 programs with 4 phases of whom 7
are standard, 3 re-heating programs, 5 smoking, 4
Low Temperature and 1 Delta T.

- Single-point temperature core probe.

- UR2 automatic humidity control while cooking.

- RDC steam generator with low management cost.
- Automatic fan reverse AWC, 2 fan speeds.

- Manual steam injection.

- Self-diagnosis with malfunction alarms.

- IPX5 protection degree.

- Door double temperated glazing.

- AISI 304 stainless steel polished cooking
chamber ,with AISI 316L (1,2 mm) top and bottom
and rounded edges without joints.

- Automatic Cooling and Preheating.

- Display of set and current cooking values.

- Low temperature steam and Superheated steam.

- Self cleaning system.

Tiitsiileme Kiti
Smoker Kit

Tiim modellerde tepsi kitleri fiyata
dahildir.

Tray kits are included in the price for
each model.



Kod Uriin Adi Ebatlar Agirhk Net Giig Kapasite
Code Description Dimension WE|gh’r Net Power Capacng

Gazli Kombi Firinlar
Gas Combi Ovens

Firinlar

Ovens

axbxc(mm)
EMPCBG24 Gazli Kombi Finn 178x1064x1190 283 29 32 12x(2/1Gn)
Gas Combi Oven
EMPCBG40 B 190x1074x1795 449 34 55 40x(1/1 Gn)
Gas Combi Oven
Firin Alt Standi
EMPCBG24-AS (10 SN 1210x860x600 32 06
EMPCBG4OTA-1g  JePsiArabasiveTepsiKiti - g0 oeq 1700 77 15 15x(40x60)
Tray Trolley and Tray Kit tepsi/tray
EMPCBGAOTA-20  \Eps! Arahasive TepsiKifi 820x920x1710 77 15 20x(2/1Gn)
Tray Trolley and Tray Kit
EMPTTKO1 Tutstleme Kiti 230x355x120 5.2 001 0I5
Smoaking Kit
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 230V 50 Hz ¢alisma giici.

- LPG ve NG ile ¢alisabilme dzelligi.

- Pisirme sirasinda enerji sarfiyatini diistiren ECO
fonksiyonu.

- PLUS ekstra gii¢ fonksiyonu (gaz).

- SC2 yari otomatik yikama.

- 99 programli pisirme hafizasi : 4 fazli; 3 1sitma, 4
disuk dereceli pisirme ve 1delta T programi.

- Tek noktali pisirme probu.

- UR2 pisirme esnasinda otomatik nem kontroli.
- RDC ekonomik buhar jenerasyonu sistemi.

- Ters yonli 2 kademeli AWC fan.

- Manuel buhar enjeksiyonu.

- Alarmla uyari verehilen ariza teshis dzelligi.

- IPX5 koruma derecesi.

- Cift temperli camli kapi.

- 304 kalite paslanmaz dis gdvde, 316 kalite firin
ic yapisl.

- Kapali kapu ile firin ici sogutma fonksiyonu.

- Set edilen ve dlciilen sicaklik degerlerini ayri ayr
gdsterebilme ozelligi.

- Dustik sicaklikli veya yiiksek sicaklikl buhar
Uretebilme dzelligi.

- Kendi kendini yikayabilme dzelligi.

- 230V 50 Hz operation power.

- Lpg or Natural Gas.

- ECO function for consumption reduction in cooking.
- PLUS extra power function (gas).

- SC2 semi automatic washing.

- Cooking modes: manual o r programmable
selection, 99 programs with 4 phases of whom 7
are standard, 3 re-heating programs, 5 smoking, 4
Low Temperature and 1Delta T.

- Single-point temperature core probe.

- UR2 automatic humidity control while cooking.

- RDC steam generator with low management cost.
- Automatic fan reverse AWC, 2 fan speeds.

- Manual steam injection.

- Self-diagnosis with malfunction alarms.

- IPX5 protection degree.

Tiitsiileme Kiti
Smoker Kit

Tiim modellerde tepsi kitleri fiyata

- Door double temperated glazing. dahildir.
- AISI 304 stainless steel polished cooking Tray kits are included in the price for
chamber ,with AISI 316L (1,2 mm) top and bottom each model.

and rounded edges without joints.
- Automatic Cooling and Preheating.
- Display of set and current cooking values.
- Low temperature steam and Superheated steam.
- Self cleaning system.
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Firinlar
Ovens

@

Elektrikli Kombi Firinlar
Electrical Combi Ovens

"

Kod Uriin Adi Ebatlar Agirhk Giig Kapasite
Code Description Dimension ngh’r Ne’r Power Capacrry

axbxc(mm)
EMpcBes  Clekirikli Kombi Firin 920x874x730 160 1
Electrical Combi Oven
EMpcBelg  Eiektrikli Kombi Firin 920x874x975 198 12
Electrical Combi Oven
Firin Alt Standi
EMPCBEE-AS 1L e 740x850x700 25 045
Firin Alt Standi
EMPCBEID-AS M AT SIS 700x860x600 30 03
EMPTTKOT  lursuleme Kif 230x355x120 5.2 0.01
Smoking Kit
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 400 V. 50 Hz ¢alisma giicdi.

- Pisirme sirasinda enerji sarfiyatini diistiren ECO
fonksiyonu.

- SC2 yar otomatik yitkama.

- 99 programli pisirme hafizasi : 4 fazli; 3 1sitma, 4
diisiik

dereceli pisirme ve 1delta T programi.

- Tek noktali pisirme probu.

- UR2 pisirme esnasinda otomatik nem kontroli.
- RDC ekonomik buhar jenerasyonu sistemi.

- Ters yonli 2 kademeli AWC fan.

- Dijital kontral.

- Manuel buhar enjeksiyonu.

- Alarmla uyari verebilen ariza teshis 6zelligi.

- IPX5 koruma derecesi.

- Cift temperli camli kapu.

- 304 kalite paslanmaz dis gévde, 316 kalite firin
ic yapisl.

- Ergonomik kapi kulbu.

- Kapali kapi ile firin ici sogutma fonksiyonu.

- Pisirme baslangic saatini ayarlayabilme ozelligi.
- Set edilen ve dlciilen sicaklik degerlerini ayri ayri
gosterebilme ozelligi.

- Duisuik sicaklikli veya yuiksek sicaklikli buhar
tretehilme ozelligi.

- Kendi kendini yikayabilme 6zelligi.
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400 V. 50 Hz operation power.

-ECO function for consumption reduction in
cooking.

-S(2 semi automatic washing.

-Cooking modes: manual o r programmable selection,
99 programs with 4 phases of whom 7 are standard, 3
re-heating programs, 5 smoking, 4 Low Temperature
and1DeltaT.

-Single-point femperature core probe.

-UR2 automatic humidity control while cooking.
-RDC steam generator with low management cost.
-Automatic fan reverse AWC, 2 fan speeds.

-Digital controls.

-Manual steam injection.

-Self-diagnosis with malfunction alarms.

-IPX5 protection degree.

-Door double temperated glazing.

-AlSI 304 stainless steel polished cooking chamber
,with AISI 316L (1,2 mm) top and bottom and rounded
edges without joints.

-Handle with double handgrip, easier opening also
with hands full.

-Automatic Cooling and Preheating.

-Start-up time selection.

-Display of set and current cooking values.

-Low temperature steam and Superheated steam.
- Self cleaning system.

Tiitsiileme Kiti

Tiim modellerde tepsi kitleri fiyata

Tray kits are included in the price for
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Kod Uriin Adi Ebatlar Ag
Code Description Dimension W

Elektrikli Kombi Firinlar
Electrical Combi Ovens

't

Firinlar

Ovens

®

irhk Net (cfiTd Kapasite
eight Net § Power Capacity
(kg) (m?) (kw) (gn)

axbxc(mm)
EMPCBE24 Celirld) Ratb) P 178x1064x1190 278 29 275  12x(2/1Gn)
Electrical Combi Oven
EMPcBE4g  iekirikli Kombi Firin 190x1074x1795 449 34 555  40x(1/1Gn)
Electrical Combi Oven
Firin Alt Standi
EMPCBE24-AS (10 /L 2 ENEL 1210x860x600 32 06
EMPCBG4O.TA-1 JEPSi Arabasi ve Tepsi Kiti 590x750x1700 77 15 15x(40x60)
Tray Trolley and Tray Kit tepsi/tray
TR Ve Asie e et K 820x920x1710 77 15 20x(2/1Gn)
Tray Trolley and Tray Kit
EMPTTKOT  lufsilleme Kiti 230x355x120 5.2 001 015
Smoking Kit
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 400 V. 50 Hz calisma giici.

- Pisirme sirasinda enerji sarfiyatini diisiiren ECO
fonksiyonu.

- SC2 yari otomatik yikama.

- 99 programli pisirme hafizasi : 4 fazli; 3 1sitma, 4
distk

dereceli pisirme ve 1delta T programi.

- Tek noktali pisirme probu.

- UR2 pisirme esnasinda otomatik nem kontroli.
- RDC ekanomik buhar jenerasyonu sistemi.

- Ters yonlii 2 kademeli AWC fan.

- Dijital kontral.

- Manuel buhar enjeksiyonu.

- Alarmla uyari verebilen ariza teshis ézelligi.

- IPX5 koruma derecesi.

- Cift temperli camli kap.

- 304 kalite paslanmaz dis govde, 316 kalite firin
ic yapisl.

- Ergonomik kapi kulbu.

- Kapali kapi ile firin igi sogutma fonksiyonu.

- Pisirme baslangig saatini ayarlayabilme dzelligi.
- Set edilen ve élgilen sicaklik degerlerini ayri ayri
gosterebilme

ozelligi.

- Dustik sicakhikh veya yuiksek sicaklikli buhar
uretebilme ozelligi.

- Kendi kendini yikayabilme &zelligi.

400 V. 50 Hz operation power.

-ECO function for consumption reduction in
cooking.

-5C2 semi automatic washing.

-Cooking modes: manual o r programmable selection,
99 programs with 4 phases of whom 7 are standard, 3
re-heating programs, 5 smoking, 4 Low Temperature
and1DelfaT.

-Single-point temperature care probe.

-UR2 automatic humidity control while cooking.
-RDC steam generator with low management cost.
-Automatic fan reverse AWC, 2 fan speeds.

-Digital contrals.

-Manual steam injection.

-Self-diagnosis with malfunction alarms.

-IPX5 protection degree.

-Door double temperated glazing.

-AlS| 304 stainless steel polished cooking chamber
,with AISI 316L (1,2 mm) top and bottom and rounded
edges without joints.

-Handle with double handgrip, easier opening also
with hands full.

-Automatic Cooling and Preheating.

-Start-up time selection.

-Display of set and current cooking values.

-Low temperature steam and Superheated steam.
- Self cleaning system.

Titsiileme Kiti
Smoker Kit

Tiim modellerde tepsi kitleri fiyata
dahildir.

Tray kits are included in the price for
each model.
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Elektrikli Mini Konveksiyonlu Firinlar
Firinlar Electrical Mini Convection Ovens

Ovens

Kod Uriin Adi Ebatlar Agirhk | Net Giic || Kapasite
Code Description Dimension Weight § Net Power § Capacity
axhbxc(mm) (kg) (m?) (kw) (gn)

Mini Konveksiyonlu Firin Ustten Acilir

EMP.PFEA23-U  \ini Convection Oven Top Opening

512x738x559 45 0.21 3 4x2/3 Gn

Mini Konveksiyonlu Firin Yana Acilir

EMP.PFE423-Y Mini Convection Oven Side Opening 512x748x574 54 0.22 3 4x2/3 Gn
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS
- 0/250 °C arasinda ayarlanabilir pisirme sicakligi. - Adjustable cooking temperature between 0/250 °C
- Tek yone dénislii fan. - Single direction fan.
- Ayarlanabilir pisirme siiresi. - Adjustable cooking time.
5 o - Termostat kontrolld. - Thermostat contraol.
E g - Silikon contali temperlenmis cam. - Silicone sealed tempered glass.
= - Sensorli kapi sistemi. - Switch system on the door.
- Paslanmaz celik gdvde. - Stainless steel body.
EMP.PFE423-U EMP.PFE423-U
- Ustten acilir kapak sistemi. - Top opening cover system.
EMP.PFE423-Y EMP.PFE423-Y
- Yandan acilir kapak sistemi. - Side opening cover system.
EMP.PFE423-U EMP.PFE423-U
- Elektrik Girisi: 230V AC N PE - Electric Input: 230V AC N PE
- Kablo Kesiti (mm?): 3x1,5 - Cable Cross Section (mm?): 3x1,5
EMP.PFE423-Y EMP.PFE423-Y
- Elektrik Girisi: 230V AC N PE - Electric Input: 230V ACN PE
- Kablo Kesiti (mm?): 3x2,5 - Cable Cross Section (mm?): 3x2,5
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Elektrikli Konveksiyonlu Patisserie Firinlari
Electrical Convection Patisserie Ovens

Firinlar

Ovens

Kod Uriin Ad Ebatlar Agirhk Net Giig
Code Description Dimension Weight Net | Power
(kg) (m?) (kw)

axbxc(mm)

Kapasite
Capacity
(fray)

fray

Konveksiyonlu Patisserie Firini Ustten Acilir

EMP.PFE4-U ; A : 802x856x587 90 0.40 7 4-40x60
Convection Patisserie Oven Top Opening
ey Cenebelprl Feiate A Yore S peppmimre @ mEs 7 adEn
Convection Patisserie Oven Side Opening
EerEEey  Conebelmil PRI R ANEIR A epp pemomn mE @ED 00 BAGED
Convection Patisserie Oven Side Opening
EPLEeE LR el e Rl 800x792x865 46 055 32  8-40x60
Fermantation Cabinet
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS T —— £

- 0/250 °C arasinda ayarlanabilir pisirme sicaklig.
- Cift yone donebilen fan ile esit 1st dagilimi.

- Ayarlanabilir dijital pisirme siiresi.

- Dijital sicaklik g6stergesi.

- Manuel buhar verme.

- Silikon contali temperlenmis cam.

- Sensorli kapi sistemi.

- Paslanmaz celik govde.

EMP.MF4-6
- 0-90 °C calisma aralig.
- Nemlendirme sistemi.

EMP.PFE4-U / EMP.PFE4-Y
- Elektrik Girisi: 230V AC N PE
- Kablo Kesiti (mm?): 3x2,5

EMP.PFEG-Y
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2,5

EMP.MF4-6
- Elektrik Girisi: 230V AC N PE
- Kablo Kesiti (mm?): 3x2,5

- Adjustable cooking temperature between 0/250 °C
- Dual direction fan provides homogenous heat
distribution.

- Adjustable digital cooking time.

- Digital temperature display.

- Manuel steam.

- Silicone sealed tempered glass.

- Switch system on the door.

- Stainless steel body.

EMP.MF4-6
- 0-90 °C operating temperatur.
- Humitication system

EMP.PFE4-U / EMP.PFE4-Y
- Electric Input: 230V ACN PE
- Cable Cross Section (mm2): 3x2,5

EMP.PFE6-Y
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2,5

EMP.MF4-6
- Electric Input: 230V ACN PE
- Cable Cross Section (mm?): 3x2,5
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Firinlar

Ovens

Kod Uriin Adi Ebatlar Ag
Code Description Dimension W

Gazh Plus Konveksiyonlu Patisserie Firinlan
Gas Plus Convection Patisserie Ovens

irhk Net Giig
eight Net §Power
(kg) (m?) (kw)

axbxc(mm)
ey edlPls Rensel el pell Peibee e i 1045x1043x1312 181 143 35
Gas Plus Convection Patisserie Oven
EMpMFg  Mayalandirma Kabini 1030x797x834 64 069 25
Fermantation Cabinet
Firin Alt Standi
EMPAS8 oo e 1060x910x641 24 0.62
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Manuel nemlendirme ozelligi.

- Ayarlanabilir pisirme siiresi ve dijital gdstergesi.
- 0/300 °C arasinda ayarlanabilir pisirme sicaklig.
- 360 °C lik limit termostat.

- Paslanmaz celik kapali sistem 1s1 transfer borulari.

- Lpg ve Ng ile calisabilme dzelligi.

- Cift yone dénebilen fan ile esit 1s1 dagilimi.

- Silikon contali temperlenmis cam.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorli kapi sistemi.

- Paslanmaz celik govde.

EMP.MF8
- 0-90 °C calisma araligi.
- Nemlendirme sistemi.

EMP.PFG8
- Gaz Tiiketim Dederi (ng): 3,70 m/h
- Gaz Tiketim Dederi (Ipg): 2,74 kg/h

EMP.MF8

- Elektrik Girisi: 230V AC N PE
- Kablo Kesiti: 3x2,5

256 |

- Manual steamer.

- Adjustable cooking time and digital temperature
display.

- Adjustable cooking temperature between 0/300 °C

- Safety thermostat for overheating protection (360 °C).
- Stainless steel heat exchanger sealed system pipes.
- Lpg or Natural Gas.

- Dual direction fan provides homogenous heat
distribution.

- Silicone sealed tempered glass.

- Easy-access interior glass in order to provide
cleanning.

- Door switch system.

- Stainless steel body.

EMP.MF8
- 0-90 °C operating femperatur.
- Humitication system

EMP.PFG8
- Gas Consumption (ng): 3,70 m*/h
- Gas Consumption (Ipg): 2,74 kg/h

EMP.MF8
- Electric Input: 230V AC N PE
- Cable Cross Section: 3x2,5

LETEHI (S
Capacity
(tray)



Elektrikli Plus Konveksiyonlu Patisserie Firinlari
Electrical Plus Convection Patisserie Ovens

Kod Uriin Adi Ebatlar
Code Description Dimension

Agirhk | Net Giig
Weight § Net | Power
(kg) (m?) (kw)

Firinlar

Ovens

LETEHI (S
Capacity

axbxc(mm) (tray)

EMpprEg  CleKfrikli Plus Konveksiyonlu Pafisserie Finni 40 00000312 163 142 195 8-40x60
Electrical Plus Convection Patisserie Oven

EMPMFg  Mayalandirma Kabini 1030x797x834 64 069 25  8-40x60
Fermantation Cabinet
Firin Alt Standi

EMPAS8 | e 1060x910x641 24 0.62

TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Manuel nemlendirme &zelligi.

- Ayarlanabilir pisirme siiresi ve dijital gdstergesi.
- 0/300 °C arasinda ayarlanabilir pisirme sicaklig.

- 360 °C lik limit termostat.

- Cift yone donebilen fan ile esit 1st dagilimi.

- Silikon contali temperlenmis cam.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorli kapi sistemi.

- Paslanmaz celik govde.

EMP.MF8
- 0-90 °C calisma aralig.
- Nemlendirme sistemi.

EMP.PFE8
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x6

EMP.MF8
- Elektrik Girisi: 230V AC N PE
- Kablo Kesiti (mm?): 3x2,5

- Manual steamer.

- Adjustable cooking time and digital temperature
display.

- Adjustable cooking temperature between 0/300 °C
- Safety thermaostat for overheating protection
(360 °C).

- Dual direction fan provides homogenous heat
distribution.

- Silicone sealed tempered glass.

- Easy-access interior glass in order to provide
cleanning.

- Door switch system.

- Stainless steel body.

EMP.MF8
- 0-90 °C operating temperatur.
- Humitication system

EMP.PFE8
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x6

EMP.MF8
- Electric Input: 230V AC N PE
- Cable Cross Section (mm?): 3x2,5
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Firinlar

Ovens

Kod Uriin Ad Ebatlar
Code Description Dimension

Elektrikli Kombi Fininlar (Biiyiik - Kiiciik Model)
Electrical Combi Ovens (Big - Small Model)

Agirhik Net Giig
Weight Net Power
(kg) (m?) (kw)

axhxc(mm)
Elektrikli Kombi Firin Biiyiik Model
EMP.PFE.4+5.Y-B Electrical Combi Oven Big Madel 1043x1051x1203 196 1.32 14.5
EMEIEG R e e e T 1030x987x834 64 0.69 25
Fermantation Cabinet
Elektrikli Kombi Firin Kii¢lik Model
EMP.PFE.4+5.Y-K Electrical Combi Oven Small Model 1043x961x1203 172 1.20 13
ey VLRl [ 1030x797x834 56 0.69 25
Fermantation Cabinet
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Termostatik sicaklik kontrol ayari.

- Cift yone ddnebilen fan ile esit i1s1 dagilimi.
- Silikon contali temperlenmis cam.

- Manuel buhar verme.

- Sensorll kapi sistemi.

- Dijital i¢ sicaklik gdstergesi.

- Paslanmaz ¢elik gdvde.

EMP.PFE.4+5-Y-B

- Konveksiyonlu firin kapasite;400x600 mm 4 tepsi
- Kapasite; pizza firini igin 400x600 mm 2 tepsi.

- @ 250 mm’lik 6 adet pizza kapasitesi.
EMP.PFE.4+5.Y-K

- Konveksiyonlu firn kapasite; 400x600 mm 4 tepsi.
- Kapasite; pizza firini icin 400x600 mm 1 tepsi.

- @ 250 mm’lik 5 adet pizza kapasitesi.
EMP.MF8-K

- Kapasite; 8 adet 40x60 Tepsi

- 0-90 °C calisma araligi.

- Nemlendirme sistemi.

EMP.PFE.4+5-Y-B / EMP.PFE.4+5.Y-K
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x4

EMP.MF8-B / EMP.MF8-K

- Elektrik Girisi: 230V AC N PE
- Kablo Kesiti (mm?): 3x1,5
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- Thermostatic electronic heating control setting.
- Dual direction fan provides homogenous heat
distrubiton.

- Silicon sealed tempered glass.

- Manuel steam.

- Switch system on the door.

- Digital interior temperature indicator.

- Stainless steel body.

EMP.PFE.4+5-Y-B

- Convection aven capacity; 400x600 mm 4 trays
- Pizza oven capacity; 400x600 mm 2 trays

- Pizza capacity; 6 pieces @ 250 mm
EMP.PFE.4+5.Y-K

- Convection aven capacity; 400x600 mm 4 trays
- Pizza oven capacity; 400x600 mm 1tray

- Pizza capacity; 5 pieces @ 250 mm

EMP.MF8-K

- Capacity; 8 pieces 40x60 tray

- 0-90 °C operating temperatur.

- Humitication system

EMP.PFE.4+5-Y-B / EMP.PFE.4+5.Y-K
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x4

EMP.MF8-B / EMP.MF8-K
- Electric Input: 230V AC N PE
- Cable Cross Section (mm?2): 3x1,5



Elektrikli Modiiler Firinlar (Touch Screen)
Electrical Modular Ovens (Touch Screen)
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Firinlar

Ovens

Buhar jeneratorii standarttir. (”
Steam generator is standard.

Uriin Adi Ebatlar [ BT Agirhk | Net Giig
L . . Interior .
Description Dimension . . Weight | Net Power
Dimensions
axbxc(mm) axhbxc(mm) (m?3) (kw)
EMP3545:6  Clekimikli Modiiler Firin Tek Katli 1651X1446x439  1234x915x339 339 1049 12
Electrical Modular Oven Single Layer
CPosasEg L0 Devlinizn 1718x1464x373 33 093
Oven Hood
i assey M ELElemde el 1718x1280x1006 180 221 2
Fermantation Cabinet
Elektrikli Modiler Firin Alf Stand
EMP.3545-65 Modular Oven Bottor Stand 1720x1280x875 78 1.93
Firin Ara Kat
EMP.3545-6A Oven Middle Layer 1720x1280x300 23 0.66
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
EMP.3545-6 EMP.3545-6

- 7 ing renkli LCD ekran kontrol paneli.

- 99 ayn program ozelligi.

- Manuel veya otomatik nemlendirme dzelligi.

- Ekran Gzerinden meni kontrol sistemi.

- 0/300 °C arasinda ayarlanabilir pisirme sicakhig
ve dijital gdstergesi.

- 350x450 mm’lik 6 tepsi veya 400x600 mm'’lik 4
tepsili firn kapasitesi.

- 1225 mm x 920 mm firin i¢ dlclisi.

- Ayarlanabilir alt ve Gst 1s1 sicakliklari.

- Esit 1s1 dagihimi.

- Porselen rezistans.

EMP.3545-6M
- 2x5 bolmeli. (400 mm x 600 mm)
- Ayri ayni ayarlanabilir 1si ve nem seviyeleri.

EMP.3545-6
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2,5

EMP.3545-6M
- Elektrik Girisi: 230V AC N PE
- Kablo Kesiti (mm?): 3x2,5

- 7 inch touch screen LCD control panel.

- 99 different cooking programme.

- Manual and automatic steamer.

- On-screen menu confrol system.

- Adjustable cooking temperature between 0/300 °C
- Capacity. 6 no’s of 350x450 mm trays or 4 no’s
of 400x600 mm trays .

- Interior dimension:1225 mm x 920 mm

- Adjustable fop and bottom heating output.

- Homogenous heat distribution.

- Porcelain resistance.

EMP.3545-6M
- 2x5 layers. (400 mm x 600 mm)
- Adjustable temperature and humidity levels.

EMP.3545-6
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2,5

EMP.3545-6M
- Electric Input: 230V AC N PE
- Cable Cross Section (mm?): 3x2,5

EMP.3545-6M

istege gore tek, iki veya ii kat
yapilabilir.

According to demand single,double
or triple layer options.
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Ovens
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Kod Uriin Adi Ebatlar Ag
Code Description Dimension W

EMP.EDKF-10

Paslanmaz Daéner Konveksiyonlu Firin

Elektrikli Déner Konveksiyonlu Firinlar
Electric Convection Rotary Ovens

I

axbxc(mm)

990x1160x2254 427 2.58

Stainless Steel Convection Rotary Oven

irhk | Net Giig
eight | Net | Power
(kg) (m?) (kw)

<

Touch Screen

LETEHI (S
Capacity
(tray)

26.5 10x(40x60)

EMP.EDKF-10-B

TEKNIK OZELLIKLER

- 7 ing renkli LCD ekran kontral paneli.

- 10x(40x60) tava kapasitesi.

- Ayarlanabilir pisirme siiresi.

- 0/300 °C arasinda ayarlanabilir pisirme sicaklig
ve dijital gdstergesi, 360 °C lik limit termostat.

- Donerli sistem sayesinde tiim tavalarda ve tavalarin
her bdlgesinde esit pisirme imkan.

- Ayarlanabilir hava kanallari ile esit isi kanallari.
- Kaset sistemi ile yiiksek yogunlukta buhar elde
edebilme imkani.

- Yuiksek verimli elektrik rezistanslari ile minimum
maliyetli pisirme.

- Halojenli aydinlatma dzelligi

- Standart fermantasyon kabini ve davlumbaz.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorli kapi sistemi.

- Paslanmaz celik gdvde.

MAYALANDIRMA KABINi

- 12x(40x60) tava kapasitesi.
- 4 kW elektrik giici.

- Paslanmaz celik gdvde.

EMP.EDKF-10 / EMP.EDKF-10-B
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x6
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Daner Konveksiyonlu Firin Boyali Panel
Convection Rotary Oven Painted Panel

990x1160x2254 427 2.58

TECHNICIAL SPECIFICATIONS

- 7 inch touch screen LCD control panel.

- 10x(40x60) tray capacity.

- Adjustable cooking time.

- Adjustable cooking temperature between 0/300 °C
- Safety thermastat for overheating protection 360 °C
- Provide homogenic cooking due to rotary system.
- Homogenic heating due to adjustable air system.
- Casette system provides high density evapurotion.
- Due to high efficiency resistance.

- Halogenic lighting.

- Equipped with proofing cabinet and hood.

- Easy-access interior glass in order to provide
cleanning.

- Door switch system.

- Stainless steel body.

FERMANTATION CABINET
- 12x(40x60) tray capacity.
- 4 kW electric power.
- Stainless steel body.

EMP.EDKF-10 / EMP.EDKF-10-B
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x6

26.5 10x(40x60)




Touch Screen

I

Kod Uriin Adi Ebatlar
Code Description Dimension

Gazh Doner Konveksiyonlu Fininlar

fs |

Gas Convection Rotary Ovens

Agirhk | Net Giig
Weight | Net | Power
(kg) (m?) (kw)

Firinlar

Ovens

Kapasite
Capacity

axbxc(mm) (tray)
EMP.GOKF-j0  Fasianmaz Daner KonveksigonluFinn g5 enoon, 457 258 10x(40x60)
Stainless Steel Convection Rofary Oven
ey Do e el it S PR g siencnen smy asg 10x(40x60)

TEKNiK OZELLIKLER

- 7 in¢ renkli LCD ekran kontrol paneli.

- LPG ve Dogalgaz ile calisabilme dzelligi.

- 10x(40x60) tava kapasitesi.

- Ayarlanabilir pisirme siiresi.

- 0/300 °C arasinda ayarlanabilir pisirme sicakligi
ve dijital gdstergesi, 360 °C lik limit termostat.

- Donerli sistem sayesinde tiim favalarda ve tavalarin
her bdlgesinde esit pisirme imkani.

- Ayarlanabilir hava kanallari ile esit isi kanallari.
- Kaset sistemi ile yiiksek yogunlukta buhar elde
edebilme imkanu.

- Yiiksek verimli elektrik rezistanslari ile minimum
maliyetli pisirme.

- Halojenli aydinlatma dzelligi

- Standart fermantasyon kahini ve davlumbaz.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorlii kapi sistemi.

- Paslanmaz celik gdvde.

MAYALANDIRMA KABINi

- 12x(40x60) tava kapasitesi.
- 4 kW elektrik giicd.

- Paslanmaz celik gdvde.

EMP.GDKF-10 / EMP.GDKF-10-B
- Gaz Tiiketim Degeri (ng): 4,90 m3/h
- Gaz Tiiketim Degeri (Ipg): 3,65 kg/h

Convection Rotary Oven Painted Panel

TECHNICIAL SPECIFICATIONS

- 7 inch touch screen LCD control panel.

- LPG or Natural gas.

- 10x(40x60) fray capacity.

- Adjustable cooking time.

- Adjustable cooking temperature between 0/300 °C
- Safety thermostat for overheating protection 360 °C
- Provide homogenic cooking due to rotary system.

- Homogenic heating due to adjustable air system.

- Casette system provides high density evapuration.
- Due to high efficiency resistance.

- Halogenic lighting.

- Equipped with proofing cabinet and hood.

- Easy-access interior glass in order fo provide
cleanning.

- Door switch system.

- Stainless steel body.

FERMANTATION CABINET
- 12x(40x60) tray capacity.
- 4 kW electric power.
- Stainless steel body.

EMP.GDKF-10 / EMP.GDKF-10-B
- Gas Consumption (ng): 4,90 m*/h
- Gas Consumption (Ipg): 3,65 kg/h
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Profesyonel Mayalandirma Kabhinleri
Finnlar Professional Fermantation Cabinets

Ovens

Kod Uriin Adi Ebatlar Agirhk | Net | Giig Kapasite
Code Description Dimension Weight | Net § Power Capacity
axhbxc(mm) (kg) my)  (kw) (tray)

tray

Mayalandirma Kahini Tek Cidarli

EMP.MF.20 Fermantation Cabinet Single Jacket 500x720x1800 78 0.7 4 16x(40x60)
Mayalandirma Kabini Tekerlekli Tek Cidarli
B EMP.MF.20-T Fermantation Cahinet With Wheel Single Jacket >00x720x1800 80 07 4 ISHEDET)
EMPMFL20 ayalandirma Kabini Izolasyoniu 630x850x1900 104 102 4  16x(40x60)
Fermantation Cahinet Isolated
Mauyalandirma Kabini Tekerlekli izolasyonlu
EMP.MFI.20-T Fermantation Cabinet With Wheel Isolated 630x850x1900 106 1.02 4 16x(40x60)
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS
-30/90 °C ¢alisma isisl. - 30/90 °C operating temperature.
- 16x(40x60) tepsi kapasitesi. - 16x(40x60) fray capacity.
- Termostatik sicaklik kontrol ayari. - Thermaostatic electronic heating control setting.
- Buhar Rezistansi. - Steam resistance.
- Paslanmaz celik gdvde. - Stainless steel body.
EMP.MFI.20 / EMP.MFI.20-T EMP.MFI.20 / EMP.MFIL.20-T
- Izolasyonlu kabinler igin; 40 kg/m? yogunluk. - For Isolated cabinet; 40 kg/m? density.
EMP.MF.20 / EMP.MF.20-T EMP.MF.20 / EMP.MF.20-T
- Elektrik Girisi: 230V AC N PE - Electric Input: 230V ACN PE
- Kablo Kesiti (mm?): 3x1,5 - Cable Cross Section (mm?): 3x1,5
EMP.MFI.20 / EMP.MFI.20-T EMP.MFI.20 / EMP.MFI.20-T
- Elektrik Girisi: 230V AC N PE - Electric Input: 230V ACN PE
- Kablo Kesiti (mm?): 3x1,5 - Cable Cross Section (mm?): 3x1,5
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Otomatik Programh

Fermantasyon Dolabi (Sicak-Soguk)

Automatic Programmed Retarder Proofer (Hot-Cold) Firinlar

Kod Uriin Adi Ebatlar Agirhk | Net | Giig
Code Description Dimension WE|ghT Net § Power
(m3) (kw)

EMP.70.95.01-FR

Otomatik Programli Fermantasyon Dolabi (Sicak-Soguk)
Automatic Programmed Retarder Proofer (Hot-Cold)

Ovens

-
O

Mayalandirma islemi bittikten sonra istenilen sicaklikta sabit tutabilme dzelligi.
Ability to keep it constant at the desired temperature after the fermentation process is finished.

axbxc(mm)

700x800x2050 163 12 0.69

TEKNiK OZELLIKLER

- Kapasite: 20 adet (40x60) fepsi.

- Calisma araligi -18/+80 °C

- Tek basina sogutucu olarak kullanabilme.

- Tek basina mayalandirma dolabi olarak kullanabilme.
- Tek basina belirli siireye kadar soguk, sonrasinda
mayalandirma dolabi olarak kullanabilme.

- 220V - 230V -1+N 50-60 Hz elektrik giici.

- R290 sogutucu gaz.

- 40 kg/m?yogunluk.

- Elektronik sicaklik ve defrost kontrollii gosterge.
- Defrost esnasinda otomatik su buharlastirma.

- Soklebilir havalandirmali kompresor.

- Fanli Sogutma.

-Paslanmaz celik gévde.

Otomatik fermantasyon elektronik kontrolii

1. Faz; fermantasyonu durdurma siireci maksimum
7 gln.

2. Faz; 72 saate kadar muhafaza.

3. Faz; fermantasyon siirecini yeniden baslatma.
4. Faz; sicaklik kontrollii fermantasyon ve nem-
lendirme.

5. Faz; nemlendirme sonrasi (riin muhafazasi
(kullanilan Griine gore 5-10 saat)

TECHNICIAL SPECIFICATIONS

- Capacity: 20 pieces (40x60) fray.

- Operating range -18/+80 °C

- Ability to use as a only cooler.

- Ability to use as a only fermentation cabinet.
- To be able to use it as a cold only for a certain
time and then as a fermentation cabinet.

- 220V - 230V -1 +N 50-60 Hz electrical power.
- R290 refrigerant gas.

- Density of 40 kg/m3.

- Electronic temperature and defrost control
indicator.

- Automatic evaporation of water during defrosting.
- Detachable ventilated compressor.

- Fan Cooling.

-Stainless steel body.

Automatic fermentation electronic control

Phase 1; The process of stopping the fermentation
is 7 days maximum.

Phase 2; Storage up to 72 hours.

Phase 3; restarting the fermentation process.
Phase 4; temperature controlled fermentation and
humidification.

Phase 5; product storage after moistening (5-10
hours depending on the product used)
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Gazh Tas Tabanh Pizza Firinlan
Finnlar Gas Stone-Based Pizza Ovens

Ovens

Renk Secenekleri
Color Options

L

\

EMP.SP0O.H-60-W - EMP.SPO.H-70-W
Beyaz / White

EMP.SP0O.H-60-R - EMP.SP0O.H-70-R
Kirmizi / Red

€

EMP.SP0O.H-60-B - EMP.SP0O.H-70-B
Siyah / Black

* Liitfen, Siparislerinizde iiriin
renk kodunu belirtiniz.
Please, Specify colour code on order.

9

Uriin Adi [EER Ebatlar Adgirhik
o Interior : ’ .
Description . : Dimension Weight
Dimensions
axbxc(mm) axbxc(mm)
£S EEEEED e VeR el P i P 600 755x815x1465 T4 047 T
Gas Stone Base Pizza Oven
EPeEgm DAl ek TR e A 0700 850x920x1450 145 065 1

Gas Stone Base Pizza Oven

EMP.SPO.H-60-A5 A1t Sfand 710x705x822 26 0.41
Bottom Stand

EMP.SPO.H-70-A5 Al Stand 780x780x822 29 050
Bottom Stand

TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 0/400 °C arasinda ayarlanabilir pisirme sicakligi. - Adjustable cooking femperature between 0/400 °C

- 600 mm capinda firin pisirme tasi. - Internal stone diameter: 600 mm

- 265 mm firin i¢ ytiksekligi. - Internal high: 265 mm

- 360x200 mm kapi dl¢isii. - Door dimension: 360x200 mm

- LPG ve NG ile calisabilme dzelligi. - Adaptable to LPG or NG.

- Paslanmaz celik i¢ hazne. - Stainless steel internal reservaoir.

- Piezzo cakmak ile kantrol. - Piezo lighter ignition system.

- Manuel i¢ sicaklik gdstergesi. - Manuel interior temperature indicator.

- Emniyet ventilli musluk. - Magnet safety valve.
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Odunlu Tas Tabanh Pizza Fininlan
Wood Stone-Based Pizza Ovens Firinlar

Ovens

] I Renk Segenekleri
| Color Options

L

\

EMP.SP0O.H-60-W-W - EMP.SP0O.H-70-W-W
Beyaz / White

EMP.SPO.H-60-W-R - EMP.SP0.H-70-W-R
Kirmizi / Red

«

EMP.SP0O.H-60-W-B - EMP.SP0O.H-70-W-B
Siyah / Black

* Liitfen, Siparislerinizde iiriin
renk kodunu belirtiniz.
Please, Specify colour code on order.

Uriin Adi G Ebatlar Agirhik
i Interior . ) .
Description . ; Dimension Weight
Dimensions
axhbxc(mm) axhbxc(mm) (kg)
FPePme Ery Lol T TRkl Pl Bl 2 600 755xB15x1465 T4 047 1 £8
Wood Stone Base Pizza Oven
TRErEy gDy Dol TegTEhE ) Pt At @700 850x920x1450 145 065 1
Wood Stone Base Pizza Oven
EMP.SPO.H-60-A5 AT 5fand 710x705x822 26 041
Bottom Stand
EMPSPOH-70-As AT Sfand 780x780x822 29 050
Boftom Stand
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- 0/400 °C arasinda ayarlanabilir pisirme sicakligi. - Adjustable cooking temperature between 0/400 °C
- 600 mm ¢apinda firin pisirme tasi. - Internal stone diameter: 600 mm
- 265 mm firin i¢ yiiksekligi. - Internal high: 265 mm
- 360x200 mm kapi 6l¢iisi. - Door dimension: 360x200 mm
- Paslanmaz celik i¢ hazne. - Stainless steel internal reservoir.
- Manuel i¢ sicaklik gdstergesi. - Manuel interior temperature indicator.
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Elektrikli Doner Tabanl Pizza Firinlari
Finnlar Electrical Rotating Base Pizza Ovens

Renk Secenekleri
Color Options

0 300 mm 6 pizza

- Gy,

Y

Doner Tabanh Tas
Raotary Base Stone

EMP.SP0.01-RB - EMP.SP0.01-D-RB
Kirmizi-Siyah / Red-Black

EMP.SP0.01-GB - EMP.SP0.01-D-GB
Altin-Siyah / Gold-Black

EMP.SP0.01-BR - EMP.SP0.01-D-BR
Siyah-Kirmizi / Black-Red

EMP.SPO0.01-D

EMP.SP0.01-BB - EMP.SP0.01-D-BB
Kahverengi-Siyah / Brown-Black

Siparislerinizde iiriin renk kodunu belirtiniz.
Specify colour code on order.

Kod Uriin Adi Ebatlar Agirhik | Net | Giig LETEH
Code Description Dimension Weight | Net §Power Capacity
kg (M) (kw)

Eo axhxc(mm)
£S
= Elektrikli Doner Tabanli Pizza Firini @ 300 mm 6 pizza
B IIHOM Electrical Rotating Base Pizza Oven IO EiE 7elloD 2 g2 U 75 pizza / saat-hour
Dijital Elektrikli Doner Taban Pizza Firini @ 300 mm 6 pizza
ROV Digital Electrical Rofating Base Pizza Oven LR ELE oD = Sl 75 pizza / saat-hour
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- Ayarlanabilir pisirme siiresi ve dijital gdstergesi. - Adjustable cooking time and digital indicator.
- 0/400 °C arasinda ayarlanabilir pisirme sicakhg. - Adjustable cooking temperature between 0/400 °C
-170 mm firin i¢ ylksekligi. - Internal high: 170 mm
- 1000 mm capinda firin pisirme fasi. - Internal stone diameter: 1000 mm
- 500x140 mm kapi dlciisi. - Door dimension: 500x140 mm
- Homojen pisirme saglayan ddner refraktdr taban - Rotating bedplate provides homogeneous cooking
tasl. refractory material.
- Paslanmaz celik ic hazne. - Stainless steel internal reservaoir.
- Dijital i¢ sicaklik gdstergesi. - Digital interior temperature indicator.
EMP.SP0.01-D EMP.SP0.01-D
- 7 in¢ renkli LCD ekran kontral paneli. - 7 inch touch screen LCD control panel.
EMP.SP0.01 - EMP.SP0.01-D EMP.SP0.01 - EMP.SP0.01-D
- Elektrik Girisi: 400V AC 3N PE - Electric Input: 400V AC 3N PE
- Kablo Kesiti (mm2): 5x4 - Cable Cross Section (mm2): 5x4

266 |



Doner Tabanh Tas
Rotary Base Stone

—

EMP.SP0.04-D

Gazli Doner Tabanh Pizza Firinlan
Gas Rotfating Base Pizza Ovens

Firinlar

Ovens

Renk Secenekleri
Color Options

EMP.SP0.04-RB - EMP.SP0.04-D-RB

Kirmizi-Siyah / Red-Black

EMP.SP0.04-GB - EMP.SP0.04-D-GB
Altin-Siyah / Gold-Black

EMP.SP0.04-BR - EMP.SP0.04-D-BR
Siyah-Kirmizi / Black-Red

EMP.SP0.04-BB - EMP.SP0.04-D-BB
Kahverengi-Siyah / Brown-Black

Siparislerinizde iiriin renk kodunu belirtiniz.

Specify colour code on order.

O

Kod Uriin Adi Ebatlar Adirhk | Net Giig Kapasite
Code Description Dimension Weight § Net § Power Capacity
(kg) (m?) (kw)

axbxc(mm)

=
0
Lo
ES
=
o O

Gazli Doner Tabanlh Pizza Firini @ 300 mm 6 pizza

AR Gas Rotating Base Pizza Oven . 75 pizza / saat-hour
Diital Gazli Déner Taban Pizza Firini @ 300 mm 6 pizza
EMP.5P0.04-D Digital Gas Rotating Base Pizza Oven 1480x1724x1855 /64 473 4120 75 pizza / saat-hour
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Ayarlanabilir pisirme siiresi ve dijital gdstergesi.
- 0-400 °C arasinda ayarlanabilir pisirme sicakligi.

- 220V 50/60 Hz. Calisma giicii.

- LPG ve NG ile calisabilme 6zelligi.

- Hizli ve verimli pisirme olanadi saglayan termal
sabitleme.

- Homojen pisirme saglayan doner refraktdr taban
fasl.

- 450 mm firin i¢ ytksekligi.

- 1000 mm ¢apinda firin pisirme tasi.

- 500x140 mm kapi dlciis.

EMP.SP0.04-D
- 7 inch touch screen LCD control panel.

EMP.SP0.04 - EMP.SP0.04-D
- Gaz Tiiketim Dederi (ng): 4,35 m*/h
- Gaz Tiiketim Degeri (Ipg): 3,72 kg/h

- Adjustable cooking time and digital indicator.

- Adjustable cooking temperature between 0/400 °C
- 220V 50/60 Hz. Operating power.

- Adaptable to LPG or NG.

- Fast and best cooking process through thermal
stability.

- Rotating bedplate provides homogeneous cooking
refractory material.

- Internal high: 450 mm

- Internal stone diameter: 1000 mm

- Door dimension: 500x140 mm

EMP.SP0.04-D
- 7 inch touch screen LCD control panel.

EMP.SPO0.04 - EMP.SP0.04-D
- Gas Consumption (ng): 4,35 m*/h
- Gas Consumption (Ipg): 3,72 kg/h
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Gazli Doner Tabanh Pizza Firinlan
Finnlar Gas Rotating Base Pizza Ovens
Ovens

Renk Secenekleri
l Color Options

EMP.SP0.02-RB - EMP.SP0.02-D-RB
Odunlu tiitsiilleme sistemi Kirmizi-Siyah / Red-Black
Smoker system inside the A

oven with wood

EMP.SP0.02-GB - EMP.SP0.02-D-GB
Altin-Siyah / Gold-Black

EMP.SP0.02-BR - EMP.SP0.02-D-BR
Siyah-Kirmizi / Black-Red

Doner Tabanh Tas
Rotfary Base Stone

EMP.SP0.02-BB - EMP.SP0.02-D-BB
Kahverengi-Siyah / Brown-Black

Siparislerinizde iiriin renk kodunu belirtiniz.
Specify colour code on order.

EMP.SP0.02-D A
Kod Uriin Adi Ebatlar Agirhk | Net | Giig Kapasite
Code Description Dimension Weight § Net § Power Capacity
(kg) (m?)  (kw)

axbxc(mm)
Gazl Doner Tabanli Pizza Firini @ 300 mm 9 pizza
APl Gas Rotating Base Pizza Oven BEREpElEl B @ 130 pizza / saat-hour
Dijital Gazl Doner Taban Pizza Firini @ 300 mm 9 pizza
BRI Digital Gas Rotating Base Pizza Oven ElEpElesrs 0 EE 130 pizza / saat-hour
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- Ayarlanabilir pisirme siresi ve dijital gostergesi. - Adjustable cooking time and digital indicator.
- 0/400 °C arasinda ayarlanabilir pisirme sicakligi. - Adjustable cooking femperature between 0/400 °C
- 220V 50/60 Hz. Calisma giicl. - 220V 50/60 Hz. Operating power.
- LPG ve NG ile ¢alisahilme dzelligi. - Adaptable to LPG or NG.
- Homojen pisirme sagdlayan doner refraktdr taban - Rotating bedplate provides homogeneous cooking
fasl. refractory material.
- 450 mm firin i¢ yuiksekligi. - Internal high: 450 mm
- 1200 mm ¢apinda firin pisirme tasi. - Internal stone diameter: 1200 mm
- 500x250 mm kapi 6l¢lsdi. - Door dimension: 500x250 mm
EMP.SP0.02-D EMP.SP0.02-D
- 7 ing renkli LCD ekran kontrol paneli. - 7 inch touch screen LCD control panel.
EMP.SPO0.02 EMP.SPO0.02
- Gaz Tuketim Degeri (ng): 5,07 m*/h - Gas Consumption (ng): 5,07 m*/h
- Gaz Tiiketim Degeri (Ipg): 4,08 kg/h - Gas Consumption (Ipg): 4,08 kg/h
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Gazh Sahit Tabanl Pizza Firinlan
Gas Fixed Base Pizza Ovens Firinlar

Ovens

Renk Secenekleri
Color Options

0 300 mm 9 pizza
EMP.SP0.03-RB - EMP.SP0.03-D-RB
F A Kirmizi-Siyah / Red-Black
_— f o
Sabit Tabanh Tas

Fixed Base Stone EMP.SP0.03-GB - EMP.SP0.03-D-GB

Altin-Siyah / Gold-Black

EMP.SP0.03-BR - EMP.SP0.03-D-BR
Siyah-Kirmizi / Black-Red

EMP.SP0.03-D

EMP.SP0.03-BB - EMP.SP0.03-D-BB
Kahverengi-Siyah / Brown-Black

Siparislerinizde iiriin renk kodunu belirtiniz.
Specify colour code on order.

Kod Uriin Adi Ebatlar Agirhk | Net | Giic LETEHI (S
Code Description Dimension Weight § Net § Power Capacity
(kg) (m?)  (kw)

axbxc(mm) é g
ES
Gazh Sabit Tabanli Pizza Firini @ 300 mm 9 pizza
AR Gas Fixed Base Pizza Oven HEIEEEsglEes ED Ak sl 130 pizza/saa t-hour
Dijital Gazh Sabit Tabanli Pizza Firini @ 300 mm 9 pizza
A=t Digital Gas Fixed Base Pizza Oven RiERlr s 755 ks sl 130 pizza/saa t-hour
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS
- Ayarlanabilir pisirme stiresi ve dijital gdstergesi. - Adjustable cooking time and digital indicator.
- 0/400 °C arasinda ayarlanahilir pisirme sicakhg. - Adjustable cooking temperature between 0/400 °C
- 220V 50/60 Hz. Calisma glict. - 220V 50/60 Hz. Operating power.
- LPG ve NG ile ¢alisabilme ozelligi. - Adaptable to LPG or NG.
- 450 mm firin ig yiiksekligi. - Internal high: 450 mm
- Termostatik 1sitma. - Thermostatic heating.
- 1100x1000 mm Refraktdr Pisirme Tas! - 1100x1000 mm refractor stone.
- Tas ic hazne. - Stone interior reservoir.
- @ 300 mm 9 pizza kapasitesi, saatte 130 pizza. - Pizza capacity:
9 pieces of @ 300 mm, 130 pizza / hour.
EMP.SP0.03-D
- 7 ing renkli LCD ekran kontrol paneli. EMP.SP0.03-D
- 7 inch touch screen LCD control panel.
EMP.SP0.03 - EMP.SP0.03-D EMP.SP0.03 - EMP.SPO0.03-D
- Gaz Tiiketim Dederi (ng): 3 m3/h - Gas Consumption (ng): 3 m3/h
- Gaz Tuketim Degeri (Ipg): 2,73 kg/h - Gas Consumption (Ipg): 2,73 kg/h
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Gazli ve Odunlu Déner Tabanl Pizza Firinlan
Finnlar Gas and Wood Rotating Pizza Ovens
Ovens

Sadece Odunlu
Calisabilme Ozelligi
Only Adaptable to
operate with wood.

EMP.SP0.05-D

0 300 mm 6 pizza

; v
Doner Tabanh Tas
Rotfary Base Stone

Kod Uriin Adi Ebatlar Agirhk § Net | Giig Kapasite
Code Description Dimension Weight | Net J| Power Capacity
axbxc(mm) (kg) (m3) (kw)

Gazli ve Odunlu Doner Tabanli Pizza Firini @ 300 mm 6 pizza
SPEHLOE Gas and Wood Rotating Pizza Oven UESDAEEE e Bt Al 75 pizza/saat-hour

Digital Gazl ve Odunlu Doner Tabanli Pizza Finni 300 mm 6 pizza

j% § RO Digital Gas and Wood Rotating Pizza Oven 1650x1705x1370 865 554 4l.ed 75 pizza/saat-hour

TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Ayarlanabilir pisirme siiresi ve dijital géstergesi. - Adjustable cooking time and digital indicator.

- 0/400 °C arasinda ayarlanabilir pisirme sicaklig. - Adjustable cooking temperature between 0/400 °C

- 220V 50/60 Hz. Calisma glic. - 220V 50/60 Hz. Operating power.

- LPG ve NG ile calisabilme dzelligi. - Adaptable to LPG or NG.

- Gazli veya odunlu ¢alisabilme olanagi. - Adaptable to operate with gas or wood.

- 515 mm firin i¢ yiiksekligi. - Internal high: 515 mm

- 1000 mm ¢apinda firin pisirme fasl. - Internal stone diameter: 1000 mm

- 650x270 mm kapi 6lgiisi. - Door dimension: 650x270 mm

- Hizl ve verimli pisirme olanagi saglayan termal - Fast and best cooking process through thermal

sabitleme olanag. stahility.

- Termostatik 1sitma. - Thermostatic heating.

- Homojen pisirme saglayan doner taban. - Rotating bedplate provides homogeneous

- Refraktdr pisirme tasi. cooking.

- Tas ic hazne. - Baking bedplate made by refractory material.
- Stone interior reservoir.

EMP.SP0.05-D

- 7 in¢ renkli LCD ekran kontrol paneli. EMP.SP0.05-D
- 7 inch touch screen LCD control panel.

EMP.SP0.05 - EMP.SP0.05-D EMP.SP0.05 - EMP.SP0.05-D

- Gaz Tiiketim Degeri (ng): 4,35 m?/h - Gas Consumption (ng): 4,35 m*/h

- Gaz Tiiketim Degeri (Ipg): 3,72 kg/h - Gas Consumption (Ipg): 3,72 kg/h
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Gazh Pizza ve Pide Firinlan
Gas Pizza Ovens Firinlar
Ovens

Renk Secenekleri
Color Options

Siyah / Black
PLF.PLS.D1-S
PLF.PLS.D2-S

Kirmizi / Red
PLF.PLS.D1-K
PLF.PLS.D2-K

Turuncu / Orange
PLF.PLS.D1-T
PLF.PLS.D2-T

Yesil / Green
PLF.PLS.D1-Y
PLF.PLS.D2-Y

* Liitfen, Siparislerinizde iiriin renk kodunu belirtiniz.
* Please, Specify colour code on order.

i¢ Ebatlar
Interior
Dimensions

Uriin Adi Ebatlar Agirhk

Description Dimension Weight

axbxc(mm) (kg) axbxc(mm)

=
0
Lo
ES
=
o O

pLEPLs.Dy 0aZh Pizza ve Pide Firini 1265x1480x800 260 1000x950 150 34
Gas Pizza Oven

PLFPLS.p2 0@zl Pizza ve Pide Finn 1265x1730x800 299 9501250 175 £
Gas Pizza Oven

Alt Stand
aspLED p1 e N77x1201x930 66 131
ASPLED2  AlfStand N77x1445x930 74 158

Bottom Stand

TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- LPG veya NG ile calisabilme 6zelligi. - Adaptable LPG or NG

- 0/400 °C arasinda ayarlanabilir pisirme derecesi. - Adjustable cooking temperature between: 0/400 °C
- Alt ve (st brilorler birbirinden bagimsiz ¢alisir. - Independent top and bottom burners.
- Musluklar Magnet Emniyet ventillidir. - Magnet Safety valves.

- Finin tas tabanlidir. - Special stone floor.

- Finn igi komple paslanmaz geliktir. - Stainless Steel oven inside.

- 4 Farkli renk secenedi vardir. - 4 different color options.

PLF.PLS.D1/ PLF.PLS.D2 PLF.PLS.D1/ PLF.PLS.D2

- Gaz Tiiketim Degeri (ng): 3,59 m3/h - Gas Consumption (ng): 3,59 m*/h

- Gaz Tuketim Dederi (Ipg): 2,10 kg/h - Gas Consumption (Ipg): 2,10 kg/h
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Gazh Pizza ve Pide Firinlan
Firinlar Gas Pizza Ovens

Ovens

Renk Secenekleri
Color Options

Siyah / Black
PLF.PLS.D3-S
PLF.PLS.D4-S

Kirmizi / Red
PLF.PLS.D3-K
PLF.PLS.D4-K

Turuncu / Orange
PLF.PLS.D3-T
PLF.PLS.D4-T

Yesil / Green
PLF.PLS.D3-Y
PLF.PLS.D4-Y

* Liitfen, Siparislerinizde iiriin
renk kodunu belirtiniz.
Please, Specify colour code on order.

ic Ebatlar
Interior
Dimensions

Uriin Adi Ebatlar Agirhk
Description Dimension Weight

axbxc(mm) axbxc(mm)

=
0
L 2
ES
=
o O

PLEPLS,D3 Azl Pizza ve Pide Firini 1062x1037x800 169 750x600 088 3040
Gas Pizza Oven

PLFPLS.D4 Azl Pizza ve Pide Finni 1062x1237x800 194 750x800 105 3040
Gas Pizza Oven

Alt Stand
aspLED3 ATORNE 977x827x930 44 0.75
ASPLEDs  AlfStand 977x1027x930 50 0.93

Bottom Stand

TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- LPG veya NG ile calisabilme dzelligi. - Adaptable LPG or NG

- 0/400 °C arasinda ayarlanahilir pisirme derecesi. - Adjustable cooking temperature between: 0/400 °C
- Alt ve (st brilrler birbirinden bagimsiz ¢alisir. - Independent top and bottom burners.
- Musluklar Magnet Emniyet ventillidir. - Magnet Safety valves.

- Firin tas tabanlidir. - Special stone floor.

- Finin ici komple paslanmaz geliktir. - Stainless Steel oven inside.

- 4 Farkli renk segenedi vardir. - 4 different color options.

PLF.PLS.D3 / PLF.PLS.D4 PLF.PLS.D3 / PLF.PLS.D4

- Gaz Tiiketim Degeri (ng): 3,20 m3/h - Gas Consumption (ng): 3,20 m*/h

- Gaz Tuketim Degeri (Ipg): 1,48 kg/h - Gas Consumption (Ipg): 1,48 kg/h
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Gazh Tas Tabanh Pizza Firinlan
Gas Stone-Based Pizza Ovens Fininlar

Ovens

Renk Secenekleri
Color Options

Siyah / Black
PLF.PLS.D5-B

Kirmizi / Red
PLF.PLS.D5-R

Turuncu / Orange
PLF.PLS.D5-0

Yesil / Green
PLF.PLS.D5-G

* Liitfen, Siparislerinizde iiriin
renk kodunu belirtiniz.
Please, Specify colour code on order.

Agirhik Giig
Weight Power
(kw)

axhbxc(mm) axhbxc(mm) (kg)

i Ebatlar
Interior
Dimensions

Uriin Ads
Description

Ebatlar
Dimension

=
Iv)
L2
cg
=
o O

Gazli Tas Tabanli Pizza Firini

PLF.PLS.D5 . 600x600 860x990x1760 17 0.61 11.95
Gas Stone Base Pizza Oven
Alt Stand
AS.PLF.D5 Bottom Stand 827x777x950 19 0.61
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- 0/400 °C arasinda ayarlanabilir pisirme sicaklg. - Adjustable cooking temperature between 0/400 °C
- 600x600 mm firin pisirme tasi. - Internal diameter: 600x600 mm
- 385 mm firin i¢ ylksekligi. - Internal high: 385 mm
- 365x210 mm kapi dlciisi. - Door dimension: 365x210 mm
- LPG ve NG ile ¢calisabilme 6zelligi. - Adaptable fo LPG or NG.
- Paslanmaz celik ic hazne. - Stainless steel infernal reservaoir.
- Piezzo cakmak ile kontral. - Piezo lighter ignition system.
- Manuel i¢ sicaklik gdstergesi. - Manuel interior temperature indicator.
- Emniyet ventilli musluk. - Magnet safety valve.
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Firinlar

Ovens
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Odunlu Tas Tabanh Pizza Firinlan
Wood Stone-Based Pizza Ovens

ic Ebatlar

Uriin Adi .
Interior

Ebatlar Adgirhk

Description . . Dimension Weight
Dimensions

axbxc(mm) axbxc(mm) (kg)

Odunlu Tas Tabanli Pizza Firini

Renk Secenekleri
Color Options

Siyah / Black
PLF.PLS.D5-W-B

Kirmizi / Red
PLF.PLS.D5-W-R

Turuncu / Orange
PLF.PLS.D5-W-0

Yesil / Green
PLF.PLS.D5-W-G

* Liitfen, Siparislerinizde iiriin
renk kodunu belirtiniz.
Please, Specify colour code on order.

A

PLF.PLS.D5-W Wood Stone Base Pizza Oven 600x600 860x990x1760 n7 0.61
Alt Stand
AS.PLF.D5 Bottom Stand 827x777x950 19 0.61

TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS
- 0/400 °C arasinda pisirme sicaklgi. - Cooking temperature between 0/400 °C
- 600x600 mm firin pisirme tasi. - Internal diameter: 600x600 mm
- 385 mm firin i¢ ylksekligi. - Internal high: 385 mm
- 365x210 mm kapi dlcisdi. - Door dimension: 365x210 mm
- Paslanmaz celik i¢ hazne. - Stainless steel internal reservoir.
- Manuel i¢ sicaklik gdstergesi. - Manuel interior temperature indicator.
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Gazh Pide Lahmacun Firinlari (Emniyet Ventilli)
Gas Pitta and Turkish Pizza Qvens (with Safety Valve)

Uriin Adi
Description

Ebatlar
Dimension

ic Ebatlar
Interior

Dimensions

Firinlar
Ovens

axbxc(mm) axbxc(mm) (kw)
PLEDI ggz':)igeafdhﬁfa‘s?] ETLZ;E\;\/“I?;‘U;EL]}’E?;T\'/';VE 1200x1200x1720/2020 10001000 25 22
PLF.D2 ggz“P?T‘leaLnath":]arﬁf; ':F:T'ZZLE\;‘V“;;‘U;;}S;T\'/”E:'VE 1200x1400x1720/2020  1000x1200 2.9 27
PLF.D4 ggzlgiuieaaadhﬁfﬁg FFIT'Z';;EVTIT}:USELf\’EETST\'}glve 1400x1600x1720/2020  1200x1400 39 30
PLF.D5 gg?;ﬁﬁi;ﬁ?gﬁﬁﬁ;2E2;33;#§;¥§3@2We 1600x1800x1720/2020  1400x1600 49 35
FGT.00 mg;mg%‘:gfu”nﬂ;ezgah 140010001000 14
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- Lpg ve Ng ile ¢alisabilme dzelligi.
- Magnet emniyet ventilli musluklar.
-180/200 °C sicakhiginda ¢alisabilme.

- ic kisimda 300x300x35 mm afes tuglasi.

- _Us'r kisim tamamen izolasyonludur.
- Istenilen renkte seramik dis kaplama.

PLF.D1
- Gaz Tiiketim Degeri (ng): 2,32 m*/h
- Gaz Tiketim Degeri (Ipg): 1,72 kg/h

PLF.D2
- Gaz Tiketim Dederi (ng): 2,85 m*/h
- Gaz Tiketim Degeri (Ipg): 2,11 kg/h

PLF.D4
- Gaz Tiketim Dederi (ng): 3,17 m*/h
- Gaz Tiiketim Dederi (Ipg): 2,35 kg/h

PLF.D5
- Gaz Tiketim Dederi (ng): 3,70 m3/h
- Gaz Tiketim Dederi (Ipg): 2,74 kg/h

- Lpg or Natural Gas.
- Magnet safety valve taps.
- Working temperature: 180/200 °C

- 300x300x35 mm firebrick coated into the oven.
- Pearlited rock wool isolation at the top of oven.

- Ceramic outer coating in the desired color.

PLF.D1
- Gas Consumption (ng): 2,32 m*/h
- Gas Consumption (Ipg): 1,72 kg/h

PLF.D2
- Gas Consumption (ng): 2,85 m/h
- Gas Consumption (Ipg): 2,11 kg/h

PLF.D4
- Gas Consumption (ng): 3,17 m*/h
- Gas Consumption (Ipg): 2,35 kg/h

PLF.D5
- Gas Consumption (ng): 3,70 m*/h
- Gas Consumption (Ipg): 2,74 kg/h
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Elektrikli Gold Midi Pizza Firinlari
Firinlar Electric Gold Midi Pizza Ovens

Ovens

Cc€

Uriin Adi Ebatlar ; Ebaﬂar Agirhk Kapasite
o . ’ Interior ’ ,
Description Dimension . . Weight Capacity
Dimensions
axhxc(mm) axhxc(mm) (ka) (m?)
Gold Midi Pizza Firin Tek Katlh @ 340 mm
EMP.GF.01-S Gold|Midi Pizza BuenSingle Lauer 134x1091x710  700x700x164 60 0.88 7.5 4 Pizza
Gold Midi Pizza Firin iki Katli @ 340 mm
EMP.GF.01-D ) 1 Bl e Wl L 1134x1091x1032 700x700x164 120 1.28 15 horls Pizza
e A S 1134x890x330 49 094

Oven Bottom Stand

TEKNiK OZELLIKLER

- i sicaklik gdstergesi.
- 400 °C maksimum sicaklik.
- Ayarlanabilir st ve alt 1si dereceleri.

TECHNICIAL SPECIFICATIONS

- Interior temperature indicator.
- Maximum temperature: 400 °C
- Adjustable top and bottom heating degree for

- Esitis1 dagilimi. each layer.
- Termostat kontrol. - Homogenous heat distribution.
- Refraktdr pisirme tasi. - Thermostat contral.

- Baking bedplate made by refractory material.

EMP.GF.01-S EMP.GF.01-S
- Elektrik Girisi: 400V AC 3N PE - Electric Input: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2,5 - Cable Cross Section (mm?): 5x2,5

EMP.GF.01-D EMP.GF.01-D

- Elektrik Girisi: 400V AC 3N PE - Electric Input: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x4 - Cable Cross Section (mm?): 5x4
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Uriin Adi
Description

Elektrikli Gold Maxi Pizza Firinlan
Electric Gold Maxi Pizza Ovens

c€

ic Ebatlar
Interior
Dimensions

Ebatlar
Dimension

Adgirhk
Weight

Firinlar
Ovens

LETEHI (S
Capacity

axbxc(mm) axbxc(mm) (ka) (m3)
EMP.GRO2-5  Cold MexiPizza FinnTek Kali 1486x1091x710  1055x700x164 105 115 1o 2340mm
Gold Maxi Pizza Oven Single Layer 6 Pizza
Gold Maxi Pizza Firin iki Katli @ 340 mm
EMP.GF.02-D Gold Maxi Pizza Oven Double Layer 1486x1091x1032  1055x700x164 249 1.67 20 6+6 Pizza
Firin Alf Standi
EMP.GS.02 Oven Boftom Stand 1486x890x430 62 1.23
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS

- 400 °C maksimum sicaklik.

- Ayarlanabilir Gst ve alt i1si dereceleri.
- Esit 1s1 dagilimi.

- Termostat kontrol.

- Refraktor pisirme tasi.

EMP.GF.02-S
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2,5

EMP.GF.02-D
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x4

- Maximum temperature: 400 °C

- Adjustable top and bottom heating degree for
each layer

- Homogenous heat distribution

- Thermostat control.

- Baking bedplate made by refractory material.

EMP.GF.02-S
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2,5

EMP.GF.02-D
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x4
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Firinlar
Ovens

Elektrikli Pizza Firinlan Tek Kath
Electrical Single Layer Pizza Ovens

Uriin Ad
Description

Ebatlar
Dimension

ic Ebatlar
Interior
Dimensions

Agirhk
Weight

Kapasite
Capacity

axhbxc(mm) axbxc(mm) (ka)
EMps4  lekirikli Pizza FiriniTek Katl: 825x710x390  525x525x145 56 023 54 B2o0mm
Electrical Single Layer Pizza Oven 4 Pizza
By o il Pl i T bl 890x8I0x435  620x620x174 70 031 57 2300mm
Electrical Single Layer Pizza Oven 4 Pizza
sy DR Pl v e KGR 190x810x435  920x620x174 90 041 75 ©2300mm
Electrical Single Layer Pizza Oven 5 Pizza
EMEGIE Skt ilezalRNTIEIKa 065x900x435  705x705x145 75 038 55  2330mm
Electrical Single Layer Pizza Oven 4 Pizza
g L Pl G T Sl 1190x1100x435  920x920x174 99 o078 15  2300mm
Electrical Single Layer Pizza Oven 9 Pizza
Firin Alf Standi
EMP.AS.4 Oven Boftom Stand 825x610x850 26 0.43
Firin Alt Standi
EMP.AS.5 Oven Bottom Stand 890x730x850 29 0.55
Firin Alt Standi
EMP.AS.6 Oven Bottom Stand 1190x730x850 34 0.74
Firin Alt Standi
EMP.AS.8 Oven Boftom Stand 965x800x850 37 0.65
Epagg WALk 1250x1120x850 4 119

Oven Bottom Stand

TEKNiK OZELLIKLER

- i sicaklik gdstergesi.

- 400 °C maksimum sicaklik.

- Ayarlanabilir Gist ve alt 1s1 verimleri.
- Refraktor pisirme tasi.

- Firin igi aydinlatma lambasi.

- Paslanmaz celik on kapak.

- Dayanikh 6n kapak mekanizmasi.

EMP.4 / EMP.5 / EMP.6
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2.5

EMP.8 / EMP.9
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x4
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TECHNICIAL SPECIFICATIONS

- Interior temperature indicator.
- Maximum temperature: 400 °C
- Adjustable top and bottom heating output.

- Baking bedplate made by refractory material.
- Lighting inside the oven.

- Stainless steel front door.

- Durable front cover mechanism.

EMP.4 / EMP.5 / EMP.6
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2.5

EMP.8 / EMP.9

- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x4



Uriin Adi

Description

Elektrikli Pizza Firinlan iki Kath
Electrical Two Layer Pizza Qvens

Ebatlar
Dimension

ic Ebatlar
Interior
Dimensions

Adgirhk
Weight

Firinlar

Kapasite
Capacity

Ovens

axhxc(mm) axbxc(mm)
EMP.4es  EIEKiTikli Pizza Finni Iki Katl 825x710x670  525x525x145 95 040 109 22°0mm
Electrical Two Layer Pizza Oven 4+4 Pizza
Gppses Sl A it [ el 890x810x760  620x620x174 120 053 ma 2300mm
Electrical Two Layer Pizza Oven 4+4 Pizza
EilnGey el Bl i (L€ S 1190x810x760  920x620x174 152 070 15 2300mm
Electrical Two Layer Pizza Oven 5+5 Pizza
EMP eI kI NRlzzalilIKIKa) 065x900x760  705x705x145 150 066 1 2330mm
Electrical Two Layer Pizza Oven 4+4 Pizza
SlpEey 2l Pl i) [ Eeil 1190x1100x760  920x920x174 208 125 30  2300mm
Electrical Two Layer Pizza Oven 9+9 Pizza
Firin Alt Standi
EMP.AS.4 Oven Boftom Stand 825x610x850 26 0.43
Firin Alt Standi
EMP.AS.5 Oven Bottom Stand 890x730x850 29 0.55
Firin Alt Standi
EMP.AS.6 Oven Bottom Stand 1190x730x850 34 0.74
Firin Alt Standi
EMP.AS.8 Oven Boftom Stand 965x800x850 37 0.65
ERAGe Al S 1250x1120x850 6 119

Oven Bottom Stand

TEKNiK OZELLIKLER

- i sicaklik gdstergesi.

- 400 °C maksimum sicaklik.

- Ayarlanabilir st ve alt is1 verimleri.
- Refraktor pisirme tasi.

- Firin igi aydinlatma lambasi.

- Paslanmaz ¢elik on kapak.

- Dayanikh 6n kapak mekanizmasi.

EMP.4+4 [ EMP.5+5 / EMP.6+6
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2.5

EMP.8+8 / EMP.9+9
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x4

TECHNICIAL SPECIFICATIONS

- Interior temperature indicator.
- Maximum temperature: 400 °C
- Adjustable top and bottom heating output.

- Baking bedplate made by refractory material.
- Lighting inside the oven.

- Stainless steel front door.

- Durable front cover mechanism.

EMP.4+4 /| EMP.5+5 / EMP.6+6
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2.5

EMP.8+8 / EMP.9+9
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x4
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Gazli Pizza Firinlar Tek Kath
Finnlar Gas Single Layer Pizza Ovens
Ovens

Uriin Adi Ebatlar s Eba_tlar Agirhik i Kapasite
Description Dimension el Weight Capacit
P Dimensions g pacity
axhbxc(mm) axhbxc(mm)
gipap el Pl B Tkl 1100x950x520  615x615x50 108 054 10 2300mm
Gas Single Layer Pizza Oven 4 Pizza
s ePEE R TEED 1400x950x520  915x615x150 135 070 g0 2300mm
Gas Single Layer Pizza Oven 6 Pizza
guppe el Pl B ekl 1188XI019x520  705x705x145 75 038 55 2330mm
Gas Single Layer Pizza Oven 4 Pizza
Gpeg el Pl B Tkl 1400x1250x520  915x315x150 175 091 22 ©300mm
Gas Single Layer Pizza Oven 9 Pizza
Firin Al Standi
EMP.4G-S Oven Boftom Stand 908x865x850 4] 0.67
Firin Alt Standi
,_2 : EMP.6G-S Oven Boftom Stand 1208x865x850 47 0.85
=3
Firin Al Standi
EMP.8G-S Oven Boftom Stand 965x800x850 37 0.65
Firin Al Standi
EMP.9G-S Oven Boftom Stand 1208x1066x850 55 0.89
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- LPG ve Ng ile calisabilme dzelligi. - Adaptable to LPG or Ng.
- Elektronik atesleme sistemi. - Electronic burner ignition.
- Siirekli alev denetimi. - Constant flame contral.
- Refraktor pisirme tas. - Baking bedplate made by refractory material.
EMP.4G / EMP.6G EMP.4G / EMP.6G
- Gaz Tiiketim Dederi (ng): 1,70 m?/h - Gas Consumption (ng): 1,70 m*/h
- Gaz Tiiketim Dederi (Ipg): 1,21 kg/h - Gas Consumption (Ipg): 1,21 kg/h
EMP.8G / EMP.9G EMP.8G / EMP.9G
- Gaz Tiiketim Dederi (ng): 2,30 m*/h - Gas Consumption (ng): 2,30 m*/h
- Gaz Tiiketim Dederi (Ipg): 1,90 kg/h - Gas Consumption (Ipg): 1,90 kg/h
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Gazli Pizza Firninlan iki Kath
Gas Two Layer Pizza Ovens

Firinlar
Ovens

i¢ Ebatlar
Interior
Dimensions

Ebatlar
Dimension

Uriin Adi

Adgirhk
Weight

Kapasite

Description Capacity

axhbxc(mm) axhbxc(mm)
g e RTLIRE 100x950x990  615x615x150 221 103 3220 2300mm
Gas Two Layer Pizza Oven 4+4 Pizza
AuEsepr  wedl Pl Rt I Feil) 1400x950x990  915x615x150 295 132 3220 2300mm
Gas Two Layer Pizza Oven 6+6 Pizza
EMP.8+gg  Cazll Pizza Finini Iki Katl 188x987x1019  705x705x145 150 066 1 2330mm
Gas Two Layer Pizza Oven 4+4 Pizza
Aypmege ol Pz bt I Rl 1400x1250x990  915x915x150 345 169  4g  2300mm
Gas Two Layer Pizza Oven 9+9 Pizza
Firin Alt Standi
EMP4GS 0 908x865x850 4 067
Firin Alt Standi
EMPEGS 0 1208x865x850 47 0.89 .
Firin Alt Standi £ S
EMPBG-S 0 e 965x800x850 37 065
Firin Alt Standi
EMPG-S o 1208x1066x850 55 085
TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

- LPG ve Ng ile calisabilme dzelligi.
- Elektronik atesleme sistemi.

- Stirekli alev denetimi.

- Refraktdr pisirme tasi.

- Adaptable to LPG or Ng.

- Electronic burner ignition.

- Constant flame contral.

- Baking bedplate made by refractory material.

EMP.4+4G / EMP.6+6G
- Gaz Tiiketim Degderi (ng): 3,40 m3/h
- Gaz Tiketim Dederi (Ipg): 2,42 kg/h

EMP.8+8G / EMP.9+9G
- Gaz Tiketim Degderi (ng): 5,07 m*/h
- Gaz Tiiketim Degeri (Ipg): 3,80 kg/h

EMP.4+4G / EMP.6+6G
- Gas Consumption (ng): 3,40 m3/h
- Gas Consumption (Ipg): 2,42 kg/h

EMP.8+8G / EMP.9+9G
- Gas Consumption (ng): 5,07 m*/h
- Gas Consumption (Ipg): 3,80 kg/h




=
Iv)
L2
cg
=
o O

Firinlar
Ovens

Kod Uriin Adi Ebatlar
Code Description Dimension

Elektrikli Konveyorli Pizza Firini

Elektrikli Konveyorlii Pizza Firinlari
Electrical Conveyor Pizza Ovens

axbxc(mm)

EMP.50E-1340 . . 710146452 141 088 125 5351360
Electrical Conveyor Pizza Oven
EMPGOE-1530  Diekirikli Konveudrlil Pizza i o ee o0 0o 192 108 13 610x1575
Electrical Conveyor Pizza Oven
Firin Alt Standi
EMPS0-340-A5 (' ATSRNS 720x935x650 20 043
EMP.60-1530-A5 [N Alf Stand 1025x950x590 21 0.5

Oven Bottom Stand

TEKNiK OZELLIKLER

- Mikroislemci (PLC) kontrollii programlama.

- Programli hafizalama veya program disi manuel
calisma olanagu.

- Komple paslanmaz celik govde.

- Diisiik elektrik tiiketimi ve Girline odaklanan
pisirme sistemi sayesinde homojen pisirme.

- LCD dokunmatik ekran ile kolay kullanim.

- 1-60 dk pisirme siiresi araligi.

- Hizli ve verimli bir calisma ile zamandan kazanim.

- Diisiik enerji sarfiyati.

EMP.50E-1340
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2.5

EMP.60E-1530

- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x2.5
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TECHNICIAL SPECIFICATIONS

- Microprocessor (PLC) controlled programming
- Programmed memory or non-program manual
working memory.

- Complete stainless steel body.

- Low electric consumption and homogeneous
cooking.

- Easy to use with LCD touch screen.

- Baking time range from 1 min fo 60 min.

- Save time with fast and efficient work.

- Low energy consumption.

EMP.50E-1340
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2.5

EMP.60E-1530
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x2.5
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iki Kath Modiiler Sistem
Two Floor Modular System

Agirhk | Net Giig Bant Olgiisii
Weight Net Power | Band Dimension
(kg) (m?) (kw) (mm)

)




Gazh Konveydrlii Pizza Firinlan
Gas Conveyor Pizza Ovens Fininlar

Ovens

Kod Uriin Adi Ebatlar Adgirhk | Net Giig Bant Olgiisii
Code Description Dimension Weight Net | Power J| Band Dimension
axbxc(mm) (kg) (m3) (kw) (mm)

Gazl Konveyorli Pizza Firini

EMP.50G-1340 : 1710x1075x575 141 1.05 18 535x1360
Gas Conveyor Pizza Oven
EMP.60G-1530 G2l Konveydrlii Pizza Firini 1965x1185x575 200 1.22 18 610x1575
Gas Conveyor Pizza Oven
Firin Alt Standi
EMP50-1340-A5 (V1D 2L 720x935x650 20 0.43
EMP.60-1530-A5 [N Alf Stand, 1025x950x590 21 0.5
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Oven Bottom Stand

TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- Mikroislemci (PLC) kontrolli programlama. - Microprocessor (PLC) controlled programming.
- Programli hafizalama veya program disi manuel - Programmed memaory or non-program manual
calisma olanagu. working memory.
- Komple paslanmaz celik gévde. - Complete stainless steel body.
- Diisiik gaz tiiketimi ve Griine odaklanan pisirme - Low gas consumption and homogeneous
sistemi sayesinde homojen pisirme. cooking.
- LCD dokunmatik ekran ile kolay kullanim. - Easy to use with LCD fouch screen.
- 1dk ile 60 dk pisirme siiresi araligi. - Baking time range from 1 min to 60 min.
- Hizli ve verimli bir ¢alisma ile zamandan kazanim. - Save time with fast and efficient work.
- Diisiik gaz sarfiyati. - Low gas consumption.
- Lpg ve Ng ile calisabilme dzelligi. - Lpg or Natural Gas.
iki Katl Modiiler Sistem
EMP.50G-1340 EMP.50G-1340 Two Floor Modular System
- Gaz Tiketim Dederi (ng): 1,90 m*/h - Gas Consumption (ng): 1,90 m*/h
- Gaz Tiketim Dederi (Ipg): 1,41 kg/h - Gas Consumption (Ipg): 1,41 kg/h
EMP.60G-1530 EMP.60G-1530
- Gaz Tiketim Dederi (ng): 1,90 m*/h - Gas Consumption (ng): 1,90 m*/h
- Gaz Tiketim Dederi (Ipg): 1,41 kg/h - Gas Consumption (Ipg): 1,41 kg/h
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Gazh Pasta Borek Firinlari (Emniyet Ventilli)
Firinlar Gas Pastry Ovens (with Safety Valve)

Ovens

Cc€

Kod Uriin Adi Ebatlar Net Giig Kapasite
Code Description Dimension Net Power Capacity

axbxc(mm) (Izgara Raf / Rack Shelf)
Pasta Barek Firini Emniyet Ventilli
PBF.D1 Pastry Oven with Safety Valve 950x950x1700 1.53 17.41 5
TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
- LPG ve Ng ile calisabilme dzelligi. - Adaptable to LPG or Ng.
- Dogalgaz ile ¢alisan pasta borek firinlarinda; - Magnet safety valves provide security on Ng
magnet emniyet ventilli musluklar. operated ovens.
- Paslanmaz celik gdvde. - Stainless steel body.
PBF.D1 PBF.D1
- Gaz Tiiketim Degeri (ng): 1,84 m?/h - Gas Consumption (ng): 1,84 m3/h
- Gaz Tiiketim Degeri (Ipg): 1,31 kag/h - Gas Consumption (Ipg): 1,31 kg/h
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