Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpsaHck (4832)59-03-52
Bnapusoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
ExaTepuHOGypr (343)384-55-89

WxeBck (3412)26-03-58
MBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanunuHrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraHn (3522)50-90-47
INvuneuk (4742)52-20-81

Kupruauna (996)312-96-26-47
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Maruutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosabpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70

MepMb  (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Psasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHnkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
TamboB (4752)50-40-97

Kasaxcran (772)734-952-31

AneKkTpuyeckue neum cepum BASIC

Teepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yp3 (3012)59-97-51
YnbaAHOBCK (8422)24-23-59
Yepa (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
AxyTek (4112)23-90-97
flpocnaBnb (4852)69-52-93

OPTIONAL
On request available Version numérique
@ in digital version disponible sur demande
Arichiesta anche A pedido también

Tray-baked or peel-baked pizzas, classic pizzas,
small pizzerias, takeaway and restaurants

Pizza in teglia o in pala, pizza classica,

piccole pizzerie, take away e ristoranti

EASY TO USE
AND INCREDIBLY

FUNCTIONAL
GRANDE FUNZIONALITA
E SEMPLICITA D'USO

The Prismafood Basic Electric oven is a solid, easy to use
and incredibly functional equipment. Basic is designed
to allow excellent cooking, obtainable by separately
calibrating two different operating temperatures for

the upper and lower parts, with temperatures reaching
450°C. The solid design and the user-friendly control
panel allow you to work optimally, enjoying an enduring,
reliable and easy to maintain equipment. Basic can be
accessorised with the oven stand.

Il forno Elettrico Prismafood Basic € uno strumento solido,

di semplice utilizzo ed incredibiimente funzionale. Basic &
progettato per consentirti cotture eccellenti, ottenibili calibrando
separatamente due diverse temperature di esercizio per la parte
superiore e per quella inferiore, con valori che arrivano a 450°C.
Il design solido ed il quadro comandi intuitivo permettono di
lavorare in maniera ottimale, godendo di uno strumento longevo,
affidabile e di facile manutenzione. BASIC e accessoriabile
con il supporto forno.

nella versione digitale

Auf Anfrage auch in der
digitalen Version erhéltlich

en la version digital

Ha 3aka3 BoaMoxHa nocTaeka
LthpOBOII BEPCHM

>< Stainless steel front
Frontale in acciaio inox

Front aus rostfreiem Stahl

Fagade en acier inoxydable

Frente de acero inoxidable

o) User-friendly control
% panel
Quadro comandi intuitivo

nepeﬂHﬂﬂ naHesnb

113 HepXKaBetoLLIEH CTasm

Intuitives Bedienfeld
Panneau de contréle intuitif
Panel de mandos intuitivo

VIHTYWTBHO NOHATHAS! NaHenb
yrpagneHs

Solide, fonctionnel
. et durable

Solido, funzionale e durevole

Solide, funktionell

und langlebig

Solide, fonctionnel et durable
Sélido, funcional y duradero

[TPOYHOCTb, (DYHKUMOHATBHOCTD
11 ONTOBEYHOCTD

Der Elektrobackofen Basic von Prismafood ist ein solides,
einfach zu bedienendes und unglaublich funktionales Gerat.
Basic ist fur hervorragende Backergebnisse ausgelegt, die
durch die separate Kalibrierung von zwei verschiedenen
Betriebstemperaturen fur den oberen und unteren Teil mit Werten
bis zu 450 °C erzielt werden kdnnen. Das robuste Design und
das intuitive Bedienfeld ermdglichen ein optimales Arbeiten mit
einem langlebigen, zuverlassigen und wartungsfreundlichen
Gerat. BASIC kann mit Ofenhalter ausgestattet werden.

Le four électrique Prismafood Basic est un instrument solide,
facile a utiliser et incroyablement fonctionnel. Basic est

CONGU pour permettre une excellente cuisson, pouvant étre
obtenu en calibrant séparément deux températures de travalil
différentes pour les parties supérieure et inférieure, avec des
valeurs atteignant 450 ° C. Le design solide et le panneau de
commande intuitif permettent de travailler de maniere optimale
en profitant d'un appareil durable, fiable et facile a entretenir.
BASIC peut étre équipé du support de four.

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Geh&use aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

MPeaBapUTENsHO OKPALLIBHHBI
KOpMyC 13 JIMCTOBOrO MeTana

El horno Eléctrico Prismafood Basic es un instrumento sdlido,
de uso simple e increiblemente funcional. Basic ha sido
disefiado para permitir cocciones excelentes que pueden
obtenerse calibrando por separado dos temperaturas de
gjercicio distintas para la parte superior y para la inferior, con
valores que llegan a 450°C. El design sdlido y el cuadro de
mandos intuitivo permiten trabajar en modo 6ptimo, gozando
de un instrumento longevo, fiable y de facil mantenimiento.
BASIC puede tener como accesorio el soporte del horno.

OnekTpuryeckas nedb Prismafood Basic - aTo HagexxHoe,
MPOCTOE B NCMOMB30BAHUM 1 HEBEPOSITHO (DYHKLIMIOHATbHOE
ycTponcTBO. Neyb Basic paspaboTtaHa oia obecneyeHns
MPEBOCXOAHbIX PE3YIBTATOB BbIMEYKM, KOTOPbIE MOTYT BbITh
OOCTUMHYTbI MyTeM KaIMOPOBKM ABYX Pa3INYHbIX Paboumx
Temnepatyp 419 BEPXHEN U HDKHEN YaCTel Mo OTAENBHOCTY MW
3HaveHVsx 10 450 © C. [MpoyHast KOHCTPYKUMS Y HTYUTVIBHO
MOHATHAs MaHe b YNpaBieHs 06eCneqnBarOT OMTUMASTbHYO
paboTy C AOMTOBEYHbIM, HAAEXHBIM U MPOCTLIM B OOC/TY>KVBaHI
YCTPOMCTBOM. MOXET BbiTb OCHaLLIEHA MOACTABKO.
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Two thermostats for
calibrating top and bottom
operating temperatures
separately

Due termostati per calibrare
separatamente le temperature
di esercizio di cielo e platea

Zwei Thermostate zur
separaten Kalibrierung
der Betriebstemperaturen
von oben und unten

Deux thermostat pour
réglerséparément les
températures de fonctionnement
dela volite et de la sole

Dos termostatos para calibrar
por separado las temperaturas
de funcionamiento de la parte
superior y de la base

[lBa TepmocTara Ans
PasfieNbHoI KanbpoBKY
paboyeit Temnepatypbl

B BEPXHEN W HIDKHEN YacTh

With sheathed heating
elements

Resistenze corazzate

Gepanzerte Widersténde

Résistances cuirassées
Resistencias acorazadas

ApMUpOBaHHBIE £

Harpesare/bHble \\

S/IEMEHTBI

W

Rock wool insulation

Isolamento in lana
di roccia evaporata

Isolierung aus verdampfter
Mineralwolle

Isolation en laine
de roche évaporée

Aislamiento en lana
de roca evaporada

1130n9Upst 13 KaMeHHON BaTbl

Working temperature
up to 450 degrees

Temperatura di esercizio
fino a 450 gradi

Betriebstemperatur bis
zu 450 Grad

Température opérationnelle
jusqu'a 450 degrés

Temperatura operacional
hasta 450 grados

Paboyas Temneparypa
10 450 rpagycos

Refractory stone hob

Piano di cottura
in pietra refrattaria

Backfléche aus
feuerfestem Stein

Plaque de cuisson
en pierre réfractaire

Superficie de coccion
de piedra refractaria

Tz, M3 OrHeyNOPHOro KamHs!

Internal lighting
for constant baking
monitoring

llluminazione interna
per il monitoraggio costante
della cottura

Innenbeleuchtung zur
standigen Uberwachung
des Backvorgangs

Eclairage interne pour
une surveillance constante
de la cuisson

lluminacion interna para
la supervision constante
de la coccion

BHyTpeHHss nopceeTka
L1 TIOCTOSHHOTO KOHTPONS
BbINEHKH

ACGESSORIES FOR OVENS —+=

SIZE COMPARISON
CONFRONTO DIMENSIONI

BASIC can be accessorised with the oven
stand.

STAND
T

BASIC 6L
h137,5

STAND
¥

BASIC 66L
h160,5

BASIC e accessoriabile con il supporto forno. §_TAND
BASIC 44 -
BASIC 66

h160,5

BASIC kann mit Ofenhalter oder mit der Einheit
,Garschrank” ausgestattet werden.

BASIC peut étre équipé du support de four.
BASIC puede tener como accesorios el soporte [ 1

del horno.
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Meunt BASIC MoOryT 6biTb AOMOHEHbI
MOACTaBKOM.
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MECHANICAL
Y BASIC 4 BASIC 44 BASIC 44 MEDIUM
CHAMBERS n° 1 2 )
CAMERE — E s
=15 &=
- e |;2 ——:S
= |3 [= ] B g == S
n 1o 5 ! oo 010 00
MECHANICAL
&E WORKING TEMPERATURE o 50 - 450 50- 450 50 - 450 HEcce BASIC 6 BASIC 66 BASIC 6L BASIC 66L
= TEMPERATURA D'ESERCIZIO
CHAMBERS °
4} POWER | POTENZA KW 4,7 9,4 9,4 CAMERE ﬂ32 " ! 2 ! 2
-
ToP w 2350x1 2350x2 2350x2
BOTTOM w 2350x1 2350x2 2350x2
- @: WORKING TEMPERATURE °C 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D’ESERCIZIO
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE é} POWER | POTENZA kW 7,2 14,4 7,2 14,4
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 20,4 40,9 40,9
ASSORBIMENTO MONOFASE phese ToP w 1200x3 1200%6 12003 1200%6
ELECTRICAL ABSORPTION THREE PHASE Amp x 10,2 20,4 20,4
ASSORBIMENTO TRIFASE phese BOTTOM w 1200x3 1200%6 1200x3 1200%6
)
,: INTERNAL DIMENSIONS Ow em 66,0 66,0 66,0
2=V * DIMENSIONI INTERNE @ D 66,0 66,0 66,0 XBKAVERTSAEE)[”\‘LEY volt 230 - 400 230 - 400 230 - 400 230 - 400
cpH 14,0 14,0 14,0
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 31,3 62,6 31,3 62,6
Eﬂéﬁéféhfé's'ﬁgﬁé""s W em 97,5 97,5 90,0 ASSORBIMENTO MONOFASE phase
D
7 Y 92,5 92,5 87.0 ELECTRICAL ABSORPTION THREE PHASE Amp x 10,4 20.9 10,4 20.9
(7 41,5 74,5 74,5 ASSORBIMENTO TRIFASE phase ’ ’ ’ ’
<S3» PACKING DIMENSIONS @W cm 102,0 102,0 102,0 * INTERNAL DIMENSIONS w
DIMENSIONI IMBALLO o 1020 1020 1020 e 2 % " cm gg,g gg,g gg,g gg,g
" 57,0 90,0 90,0 &+ 14,0 14,0 14,0 14,0
NET WEIGHT | PESO NETTO kg 75,0 122,0 117,0 Eﬂgﬁs'féhﬂ's'#?&'ﬁé""s @ W em 97,5 97,5 130,5 130,5
GROSS WEIGHT | PESO LORDO kg 88.0 136.0 131,0 y° 1215 121,5 93,0 93,0
. : o 41,5 74,5 41,5 74,5
DIGITAL VERSION o o o
@ VERSIONE DIGITALE << PACKING DIMENSIONS (Jw em 102,0 102,0 1440 1440
.u DIMENSION! IMBALLO 5
12V TRANSFORMER AND LAMP HOLDER o o o @ 127,0 127,0 106,0 106,0
TRASFORMATORE 12V E PORTALAMPADA ok 570 90.0 570 90.0
WM.~ INTERNAL LIGHT o . o
-Q- LUCE INTERNA NET WEIGHT | PESO NETTO kg 100,0 181,0 115,0 196,0
REFRACTORY STONE HOB
E PIANO DI COTTURA IN PIETRA REFRATTARIA * ¢ * GROSS WEIGHT | PESO LORDO k9 15,0 197,0 130,0 212,0
® As standard | Di serie  © Optional | Optional @ %ggghg EEES\%X{‘E ° ° ° °
12V TRANSFORMER AND LAMP HOLDER o o o o
TRASFORMATORE 12V E PORTALAMPADA
.~ INTERNAL LIGHT . . o .
-(Q- LUCE INTERNA
Anmartbl (7273)495-231 UxeBck (3412)26-03-58 MarnuToropck (3519)55-03-13 Mepmb (342)205-81-47 Teepb (4822)63-31-35 -

AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsHck (4832)59-03-52
BnaausocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagummp (4922) 49-43-18
Bonrorpan (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WUBaHoBO (4932)77-34-06
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanuuunrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

https:/iprismafood.nt-rt.ru || pdd@nt-rt.ru

MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin HoBropog (831)429-08-12
HoBoky3HeuUk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHb6ypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoAack (8142)55-98-37
MckoB (8112)59-10-37

Poccus (495)268-04-70

PocToB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHnkT-lNMeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tam6oB (4752)50-40-97

KasaxcraHn (772)734-952-31

TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
YnaH-Yna (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6aposck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

REFRACTORY STONE HOB
E PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional
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