D serie Pizza over

gora ovens

b Sizes
3 decs

MODELS

P20 30 Pizza per h r/Chamber High Temy 500 Degrees
P40 60 Pizza per hour/Chamber

80 Pizza per hour/Chamber
100 Pizza per hour/Chamber
. per hour/Chamber /
r

/
\ 2 PIZZA
4 BIG PIZZA
6 PIZZAA
6 BIG PIZZA
\ 8 PIZZA




lectromechanic system with digital thermostat
controller O- 400 °C

Most Powerfull oven in'the Pizza oven market
High densisty insulation
ones

High ovens\.chanber with dppen up doors

TANDART EQUPMENTS

+Oven stand wi helfes with place for 2 pcs gnl/9/pans in the upper ene
- Automatic Week timer
- triple turbo system /8tart -Bakning-manuel
- Hood connection 10 cmidiam back side
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Mora P22 Neapel
Hogtemp 500 grader

P21-P22-P23

PIZZOR

PER CHAMBER
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High temp 500 °C
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P41-P42-P43

BIG
PIZZAS

PER CHAMBER
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P61-P62-P63
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P71-P72-P73

BIG
PIZZA

PER CHAMBER




P81=P82=P83

PIZZAS

PER CHAMBER
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Wora ovens



