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SCH EMI D |NSTALLAZ|ON E-IN S TALLATI ON DIA GRAM S / MODELLO | DIMENSIONI | DIMENSIONI GRIGLIE RESA POTENZA |ASSORBMENTO|  VOLUME PESO
.' ESTERNE [INTERNE UTILI TOTALE ELETTRICO IMBALLO LORDO
GN1/1- FORNI ELETTRICI- ELECTRIC OVENS | MODEL EXTERNAL |INT. WORKING |  GRIDS POWER TOTAL ABSORBED | PACKED GROSS
125 610 125 125 610 125 CATERING EQUIPMENTS INNOVATION DIMENSIONS | DIMENSIONS POWER POWER VOLUME WEIGHT
At A '
Y @42 Y @42 Y @42 Y @42 j[ (*)LxPxH (mm) | LxPxH (mm) (N°) (kW) (kW max) (A max) (m?3) (Kg)
0 O | F T TO O | R/EIET f‘ (9)WxDxH (mm)| WxDxH (mm)
E— == : A\ J J J
N 7X B '. PDE-104-LD | 750x795x570 | 630x410x300 | 4 GN 1/1 i 3.2 3.5 15,2 0,53 70
y 125 625 == == *680-*785 75 ’ 230V 1IN~50Hz ' ’
= ¥ mrm, 33 |eems| 33 | GASTRO-PROF LI z
o 213 HE =225 A 8| 8 =28 3| @ ‘ . (y || PPE-104-HD | 750x795x570 | 630x410x300 | 4 GN 11 i 6 ’ 9,2 0,53 70
== A 018 o »334 S g | == Ar - " 60 O 400V 3N~50Hz
== 22| °f PHE : NN P 50 g FO R N I P R O F E S S I O N A LI P E AST R O N O M IA E PDE-106-LD | 750x795x710 | 630x410x300 | 6 GN 1/1 7 6 o4 9,2 0,53 70
H A X o Bl gle| 8l |LAC i C O R 58 _ O 400V 3N~50Hz
= 0| w6 © Ty IR 25 / ;v
© u—rt‘i-:r* S0 c ['s By o 53 / ? 9,4 13,6 0
) 25 1A -106- . 53
o3 “glg T - - 780890 5 PROFESSIONAL OVENS FOR GASTRONOMY [ || PPE1O6HD | 780X798X710 | 630x410x300 | 6 GN 171 o 400V 3N~50Hz ’ ’ 70
PRER = ———— ; ,  £2 , ) Y,
750 860 860 £ 3 / J )
A—t +—t — PORTA APERTA- OPENDOOR B S A o P 5 ¢) || PDE-110-LD | 750x795x990 | 630x410x440 | 10 GN 1/1 ? 12 126 18,6 0,63 80
4 6 10 GN1/1 15 GN 11 20 GN1/ g8 GEWERBEBACKHOFEN FUR GASTRONOMIE &) e e 400V 3N~50Hz ’ ’
- - sg / ! y
Se ; ' ID—: PDE-110-HD | 750x795x990 | 630x410x440 | 10 GN 1/1 ? 18 186 26,8 0,63 95
£8 FOURS PROFESSIONELLES POUR GASTRONOMIE E 400V 3N~50Hz ’ '
o c
GN1/1- FORNIA GAS- GAS OVENS s3 | = | pDE-115-LD |860x910x1850| 630x410x720 | 15 GN 1/1 i 18 188 30,4 0,83 105
=8 J * - - X910x X410x , ,
125 610 125 125 610 125 £t 1'. 1 4 L 400V 3N~50Hz
At B v =2 £ S
W + + Y W + o+ 25 27,8
Y S Tﬂa—a’—sﬂ’—‘Y ) pre) — ||*PDE-115-HD |860x910x1850| 630x410x720 | 15 GN 1/1 i 27 ' 42,4 0,83 125
=0 0| = S 8% > S I KX 400V 3N~50Hz ’ ’
125 =7 == £g O . 25
625 X S 55 PDE-120-LD|860x910x1850|740x490x1070| 20 GN 1/1 24 40OV =50t 38 18 170
W == 58 680-785, 75 =8
Y 2 == ol o %/ ol|lo m "§ g 37
’ g; _ A1gls - = é'% **PDE-120-HD|860x910x1850|740x490x1420| 20 GN 1/1 ? 36 400V 3N-50H> 55,7 1,8 210
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Al o| 2 s K =o
== Bl 1N\ H B *40 - 8 -106- @ 135 0.28 1,2 0,63
o W o2 E é b%) G \‘o A 52 o2 " PDG-106-HD | 750x795x750 | 630x410x440 | 6 GN 1/1 11700 keal 1230V 1N~50Hz , , 80
1S [/ |!g é; o Bﬁ ﬁ 25
1»_"' “/C — - S : B = = é‘é & PDG-110-HD |750x795x1030| 630x410x720 | 10 GN 1/1 @ 20 0.44 1,9 0,83 105
3 750 860 860 ~780-*890 S2 O XX X 17300 keal 230V IN~50Hz ‘ ’
t ’ =5 = @é 2 0,79
*Go ok >k PORTA APERTA- OPEN DOOR 58 ~— |[*PDG-115- ’ 34 1,8
6- 10 GN1/1 15 GN 1/1 20 GN 1/1 2 g A PDG-115-HD [860x910x1900|740x490x1070| 15 GN 1/1 23400 keal 230V 1N~50Hz 170
23 & **PDG-120-HD|860x910x1900|740x490x1420| 20 GN 1/1 @ 35 0,98 4,2 1,8 210
GN2/1- FORNI ELETTRICI- ELECTRIC OVENS %% 30300 keal {230V 1N~50Hz ’ '
=]
125 610 125 ot G Py
Y @42 Y @42 28 X || PDE-207-HD [860x1265x910| 740x730x640 | 7 GN 2/1 ? 18 ’ 26,8 1,11 140
N, T o5 4 32 ) 400V 3N~50Hz
o o | © s% = 4
== SE S 1| PDE-210-HD |860x1265x1150| 740x730x880 | 10 GN 2/1 27 2.9 42,3 1,37 178
EE I o -210- X X X730x , )
E= B Z5 ? 400V 3N~50Hz
125 735 __ X £3 O £ 554
= EE © **PDE-220- ' 2,09
v ) / “1150-+1175 75 ge EJ PDE-220-HD|860x1300x1850740x730x1420| 20 GN 2/1 i 54 400V 3N~50Hz 84 , 310
>~ & M ol o H——————— 5.3
[¢] 266.5==5935 Q| o = D @
== ol ol == XX 82 * FORNO + SUPPORTO - * OVEN + STAND
237,5 el e — 60 S5 ** FORNO + CARRELLO - **OVEN + TROLLEY
6225 | o< oHl wlz=2 oL A1 28
== Alo|d = s | "¢ — 2
Alxc Brda 85 o, \ ¥ 3 *40-50 g3
J B = g ) £
el s A S A ® B d o S5
= %%O%r ' *—:864% ) =g (*) L= LARGHEZZA TOTALE CORPO - (+) W= TOTAL BODY WIDTH
’I(—F ==
PORTA APERTA- OPEN DOOR = ?, P= PROFONDITA’: CORPO + PORTA + SCARICHI (tubi, cavi, camini...) - D= DEPTH: BODY + DOOR+ VENTS (cables, pipes, tubes...)
*7-10 GN2/1 **20 GN1/1- GN2/1 %@ H= ALTEZZA: CORPO + PIEDINI + SCARICHI (tubi, cavi, camini...) - H= HEIGHT: BODY + FEET + VENTS (cables, pipes, tubes...)
g8
LEGENDA- LEGEND- LEGEND- LEGENDE gg LE MISURE LxPxH SONO L'INGOMBRO MASSIMO DEL FORNO ESCLUSA LA MANIGLIA
21 gonnessfonf e:ettrfc:e-dEllelctrical ;onc\?ctir?HS- Ellektfisclhe AnschIUss?- Branﬁhemzrlwti élec;riq:es e for Sotiite §§ MEASURES WxDxH ARE THE MAXIMUM DIMENSIONS OF THE OVEN EXCLUDING THE HANDLE
Cs;‘;‘::ijs;";ee;g;:uzs Zu Tavvaaggge'o' ashing electrical connections for washing- Elekirische Anschitisse fur Spuimittel- 28 MISST BxTxH SIND DIE MAXIMALEN ABMESSUNGEN DES OFENS OHNE DEN GRIFF
B -
B Ingresso acqua (per vapore) ¥'- Water inlet %" (for steam)- Wassereinlauf (fir Dampf) %"- Entrée eau %" (pour vapeur) =8 MESURE LxPxH SONT LES DIMENSIONS MAXIMALES DU FOUR EXCLUSION DE LA POIGNEE
B1 Ingresso acqua lavaggio- Water inlet for washing- Wassereinlauf fur Spulmittel- Entrée eau pour lavage §§
C Scarico acqua @ 32 mm (si raccomanda l'installazione di un sifone)- Water outlet @ 32 mm (it is recommend to install a siphon)- % E
Wasserablauf @ 32 mm (Wir empfehlen ein Syphon zu montieren)- Evacuation eau @ 32 mm (I'on recommande l'installation d'un siphon) % “g’u
E Connessione gas (1/2")- Gas connections (72")- Gasanschluss (}2")- Gaz connexiones (V2") = _az, PQI N AX
X Pulsanti di riarmo- Restart button- Neustart button- Bouton de rearmamen S=

H Equipotenziale terra- Equipotential system- Potential ausgleich- Liaison équipotentielle
Y scarico fumi- Vents- Rauchgas- Evacuations fumées

W sfiato vapore- Steam emissions- Abgase Dampf- Evacuations vapeur =
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FORNI ELETTRICI ED A'GAS—£ELECTRIC AND GAS OVENS
4- 6- 10- 15- 20 GN 1/1 —

IL TUO PARTNER PROFESSIONALE IN CUCINA

YOUR PROFESSIONAL PARTNER IN THE KITCHEN
IHR PROFESSIONELLER PARTNER IN DER KUECHE
VOTRE PARTNER PROFESSIONNELLE DANS LES CUISINES

Costruiti in acciaio inox- Interno finitura lucida; esterno finitura scotch-brite- Camera interna con angoli arrotondati per facilitare la pulizia
- Controllo digitale con possibilitda di memorizzare fino a 200 programmi- 4 fasi di cottura- Sonda al cuore inclusa- Cottura a Ar -
Funzione di pre-riscaldamento- Funzione di raffreddamento camera- Funzione partenza differita della cottura -Inversione automatica
del senso di rotazione delle ventole -Doppia velocita di ventilazione- Controllo dell'umidita -llluminazione interna -Porta con doppio vetro
apribile ed ispezionabile per la pulizia- Porta reversibile- Guarnizione ad incastro sulla camera di cottura- Predisposizione per lavaggio
automatico (possibilita di installazione anche in utenza)- Struttura porta-griglie smontabili per facilitare la pulizia- Guide con interasse
verticale di 70 mm- Predisposizione per installazione connessione USB- Possibilita di installazione del controllo HACCP.

Made in inox- Internal glossy finishing; external scotch-
brite finishing- Cooking chamber with rounded edges
for easy cleaning- Digital control- 200 Adjustable
programs and 4 phases cooking cycles- Core probe
included -At° cooking system -Pre-heating -Cooling -
Delayed cooking function -Automatic fan rotation
reverse -Double speed fan -Humidity control -Chamber
light -Double glass door easy to open and clean -
Reversing door -Snap-on seals on cooking chamber -
Ready for automatic wash (may be installed by user too)
-Removable internal grids-rack for easy cleaning -70
mm vertical distance between grids -Ready for USB
connection installation -Arranged for HACCP control.

-

Maniglia
Door handle
Griff

Poigneé B

0 —

Komplett aus Inox- Innenwéande glanzend,
Aussenwande in Scotch-Brite Kornschliff- Garraum mit
abgerundeten Innenkanten, um die Reiningung zu
erleichtern- Digitale Steuerung mit der Moeglichkeit bis
zu 200 Programme zuspeichern- 4 Kochphasen-
Ausstattung mit Kernfuhler- Garvorgang mit AT°-
Vorheizung- Kuhlung- Verzdgertes Garen-
Automatische Umkehrung der Ventilator Drehrichtung-
Doppelte Luftgeschwindigkeit -
Luftfeuchtigkeitskontrolle- Innere Beleuchtung- Ofentir
mit Doppelscheibe, die fur Inspektion und Reiningung
gedffnet werden kann- Turanschlag links- Eingesteckte
Tdrrahmendichtung- Automatische Reinigung
verfugbar (Installation auch in alle Abnehmer gerate
maglich)- Struktur mit vertikalem- Schienenabstand von
70 mm leicht herausnehmbar, um die Reiningung zu
erleichtern- Installation eines USB-Anschluss moglich-
Vorgeschen fiur HACCP management.

Doppio vetro apribile

Double glass easy.to-open
_ Ofentéirmit Doppelscheibe

Double vitrage ouvrable

Kataokevaopévol €€ 'ohokAnpov and avokeidwto
X8AvPa. Ta eowTepIkd TOLXWHATA €'Lvat
KATAOKELAOPEVA ATt YVAAOTEPO avoteidwTo xdAvpa
€ OTPOYYVAEUEVEG EOWTEPIKEG YWVIEG Yot EDKOAO
kaBapopo. ¥neuakog éAeyxog pe Suvatotnta
em\oyn§ €wg kat 200 Tpoypdppata. 4 QAcelg
payetpépatos. EEomhiopévol pe mopriva avixvevong.
Mayepwkr pe AT °. TTpoBéppavon. AToyvgn .
XpovOUETPO LAYELPERATOG. AVTOUATH AVAGTPOPT) TNG
POPAG KAl TIEPLOTPOPIG TOV AveULaTHpa. AuAn
taxomnta aépa. EAeyxog vypaoiag. Ecwtepikog
QwTIopOG. IIopta povpvov pe Stmhd t{dpa tov
anattovvTatl yia 1o abotnpa eAéyxou kat kabaplopon
e pevTeot avoiypatog aptotepd. Awatibetal kat pe
Avtopato kabaplopd . Aopn katakdpven. ATOGTAON
okahiepag 70 mm kat 80 mm. pmopei ebkoAa va
apatpebei yua va kaBapiotei. ITiotomoinon Siayeiptong
HACCP.

_
lluminazione-interna;
sonda al cuore
Chamber light; Core probe
Innere Beleuchtung; Kernfiihler
E clairage en chambre
de cuissons; sonde a coeur

CONTROLLO DIGITALE - DIGITAL CONTROL PANEL

ON/OFF

START-STOP/PAUSA
START-STOP/PAUSE
START-STOP/PAUSE
‘Evap&n-Ataxonr / Ilavon <Start-Stop / Pause>

BASSA VELOCITA VENTOLE

LOW SPEED FANS

NIEDRIGER LUFTERDREHZAHL;
P0Buon TaxdTnTag Tov aveuoTipa

TEMPO DI COTTURA / PRERISCALDAMENTO
COOKING TIME / PRE-HEATING

KOCHZEIT / VORHEIZUNG

Xpovog payetpépatog kat tpobéppavong

DOOOO®

SONDA AL CUORE

CORE PROBE

KERNFUHLER
IMuprivag avixvevong

TEMPERATURA CAMERA /PARTENZA RITARDATA
CHAMBER TEMPERATURE / DELAYED COOKING CYCLE
KOCHTEMPERATUR / VERZOGERTES GAREN
Oeppokpaocieg Layelppatos

COTTURA A AT

AT® COOKING SYSTEM
GARVORGANGAT®

Mayelpikr) At ° choTNHA HAYEPERATOG

UMIDITA FORNO
OVEN HUMIDITY

BACKOFEN LUFTFEUCHTIGKEIT
Yypavtnpag ovpvov

®
®
9,

Predisposizione per lavaggio automatico
Ready for Automatic washing system
Automatische Reinigung verfigbar
Predisposition pour lavage automatique

Predisposizione connessione USB
Ready for USB connection

Installation eines USB-Anschluss moglich
Predisposition pour connexion USB

FORNI ELETTRICI - ELECTRIC OVENS
7- 10- 20 GN 2/1

FASI DI COTTURA

COOKING PHASES

KOCH PHASEN

AmoBnkevon ovvtaywv - Mevov

CANCELLA/ INDIETRO
DELETE / BACK
LOESCHEN / ZURUCK
Ddaoeig payetpépatog

MENU / SALVA RICETTA
MENU / SAVE RECIPE
MENU / REZEPT SPEICHERN
MENU Awaypagr - ITicw
CONFERMA

CONFIRM

BESTATIGUNG

SELEZIONE
SELECTION
AUSWAHL

RIDUZIONE MANUALE DELL'UMIDITA

MANUAL DECREASE OF HUMIDITY

MANUELLE LUFTFEUCHTIGKEIT'S REDUZIERUNG
REDUCTION MANUEL DE L’HUMIDITE

AORIENTD MANUALEBEVE Sk

MANUAL INCREASE OF HUMIDITY

MANUELLE LUFTFEUCHTIGKEITSTEIGERUNG
AUGMENTATION MANUEL DE L’HUMIDITE

CICLO DI LAVAGGIO FORNO
OVEN CLEANING CYCLE

OFEN PUTZ ZYKLUS
Kokhog kabBapiopov tov govpvov

Lavaggio automatico (optional)
Automatic washing system (optional)
Automatische Waschung (optional)
Lavage automatique (optionelle)

ESEMPI DI COOK&CHILL - COOK&CHILL EXAMPLES

BF-910T-HDOC*

PDE-110-HSC*

SFGA-76TR

CSPG-76

BF-920T-HDO

PDG-120-HS

TROLLEY

Supporti per forni elettrici
i tezze)

Stands for electric ovens

Armadio-riscaldato

(different highs) A Open stand Cupboard Warm cupboard
pnterbau fr elextrische Ofen Unterbau Schrank Warmhalteschrank
(verschiedenen Hohen) . .

Stand ouvert Armoire Armoire chaud

Stands pour fours électriques
(différentes hauteurs)





