Anmatbl (7273)495-231
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
BpsaHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumump (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (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
Kypran (3522)50-90-47
INuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HabGepexHble YenHbl (8552)20-53-41
HwxHuin HoBropog (831)429-08-12
HoBoky3HeuUk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hos6pbcek (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHb6ypr (3532)37-68-04

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

Poccua (495)268-04-70
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Mepmb (342)205-81-47
PocTtoB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapatoB (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
CypryT (3462)77-98-35
Tamb6oB (4752)50-40-97

KasaxcraHn (772)734-952-31

TBepb (4822)63-31-35
TonbAatK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yaa (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
YuTa (3022)38-34-83
AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

JnekTpu4yeckune neum cepum BASIC XL

EASY TO USE
AND INCREDIBLY

FUNCTIONAL

DI SEMPLICE UTILIZZO
ED INCREDIBILMENTE
FUNZIONALE

RA
YN

LARGER COOKING CHAMBER
THAN THE BASIC MODEL
CAMERA DI COTTURA
PIU GRANDE RISPETTO
AL MODELLO BASIC

Basic XL 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 XL & 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.

OPTIONAL

On request available

in digital version

Arichiesta anche
nella versione digitale

Version numérique
disponible sur demande

A pedido también
en la version digital

Ha 3aka3 Bo3mMoxHa nocTaska
LbpOBOIA BEPCUM

Auf Anfrage auch in der
digitalen Version erhéltlich

>< Stainless steel front Fagade en acier inoxydable
Frontale in acciaio inox Frente de acero inoxidable

Front aus rostfreiem Stahl

Mepeanss naHenb
113 HEPXXABEIOLLIE CTanm

DESIGNED FOR

Tray-baked or peel-baked pizzas, classic pizzas,
medium and large pizzerias, takeaway

and restaurants

Pizza in teglia o in pala, pizza classica,

pizzerie medie e grandi, take away e ristoranti

User-friendly control

e
% panel

Quadro comandi intuitivo
Intuitives Bedienfeld
Panneau de controle intuitif
Panel de mandos intuitivo

VIHTYWTVBHO NOHSATHaS NaHenb

Solide, fonctionnel
et durable

Solido, funzionale e durevole

Solide, funktionell
und langlebig

Solide, fonctionnel et durable
Solido, funcional y duradero

TTPOYHOCTb, (YHKLIMOHANIEHOCTD
11 A0ATOBEYHOCTD

Basic XL ist flir hervorragende Backergebnisse ausgelegt,
die durch die separate Kalibrierung von zwei verschiedenen
Betriebstemperaturen flr 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 XL est congu pour permettre une excellente
cuisson, pouvant étre obtenu en calibrant séparément
deux températures de travail 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.

ynpasneHs

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

IpeasapuTensHO OKpaLLEHHbI
KOPNYC M3 IMCTOBOTO MeTanna

Basic XL ha sido disefiado para permitir cocciones
excelentes que se obtienen calibrando por separado

dos temperaturas de ejercicio distintas por la parte superior
y por la inferior, con valores que llegan a 450°C. El design
sélido y el cuadro de mandos intuitivo permiten trabajar

en modo 6ptimo, gozando de un instrumento longevo,
fiable y de facil mantenimiento.

[Meun Basic XL 6b1nm paspaboTaHbl Takim 06pa3oMm, YTOObI
0becneynTb MPEBOCXOAHOE MPUIFOTOBIEHME MMLLBI, KOTOPOE
[OCTUraeTCs NMyTeM pasaeibHoN KambpOoBKM ABYX PasINYHbIX
PabOHIX TEMMEPATYP CBEPXY U CHIZY CO 3HAYEHVISIMUA,
pocturatoLymm 450°C. MpoYHbIN AM3aiH U UHTYUTUBHO
MOHATHas MaHe b YNPaBeHVst MO3BONSIOT PaboTaTb

B OMTUMasIbHOM PEXUME, 0BECMEHVBas AONTOBEYHOCTD,
HaOEXXHOCTb 1 MPOCTOTY OOCIY>KUBAHNS NMEYEN.

ﬂp SN3AO
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Integrated heat
recirculation system
in the cooking chamber

Sistema integrato
di recupero di calore
in camera di cottura

Integriertes Warmeriickge-
winnungssystem im
Backraum

Systeme de récupération
de chaleur intégré dans
la chambre de cuisson

Sistema de recuperacion
de calor integrado
en la cdmara de coccion

BerpoenHas crctema
pexynepaLym Tenna
B BAPOHHON Kamepe

3!-

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
de lavolte 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
Pa3enbHOIA KaopoBKyt
paboyeit TemnepaTypbl

B BEPXHEN W HKHEN YacTh

With sheathed heating
elements

Résistances cuirassées

Resistencias acorazadas

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

/13015115 13 KaMeHHOM BaTbl

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 MozceeTKa
U9 MOCTOSHHOTO KOHTPONS
BbiNEYKY

ﬁp SN3IAO
O1410313

Resistenze corazzate
ApMIpOBaHHbIE
Gepanzerte Widerstande HarpesarenbHble \\
MIEMEHTbI .
Working temperature Température opérationnelle
up to 450 degrees jusqu'a 450 degrés
Temperatura di esercizio Temperatura operacional
fino a 450 gradi hasta 450 grados
Betriebstemperatur bis Paboyas Temneparypa
zu 450 Grad 710 450 rpanycos
7\ Available on request also Auf Anfrage auch in einer Previa solicitud, disponible Refractory stone hob Plaque de cuisson
with top refractory stone Version mit feuerfestem también en version con en pierre réfractaire
Stein oben erhéltlich piedra refractaria Piano di cottura
Su richiesta, disponibile in pietra refrattaria Superficie de coccién
OPTIONAL nella versione con la pietra Sur demande, également 10 3aMPOCY BOSMOXHO de piedra refractaria
refrattaria anche su cielo disponible dans une version VICTIONHEHVE C OrHeYNOPHbIM Backfléche aus
avec pierre réfractaire sur KaMHeM B BEPXHEN YacTu feuerfestem Stein [og, 13 OrHeyMopHOTo KamHs
la volite
ACCESSORIES FOR OVENS —+=
BASIC XL can be accessorised with the SIZE COMPARISON
oven stand or with the "Proving Chamber" CONFRONTO DIMENSIONI
unit.
§TAND §TAND
BASIC XL & accessoriabile con il supporto forno BASIC XL 4 - BASIC XL 44 -
BASIC XL 6 BASIC XL 66

oppure con I'unita “Cella di Lievitazione”.

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

BASIC XL peut étre équipé du support de
four ou avec I'unité "étuve de fermentation”.

BASIC XL puede tener como accesorios
el soporte del horno o la unidad
“Celda de Leudado”.

Meun BASIC XL mMoryT 6bITb AONOMHEHbI
NOACTABKON WM PACCTOEYHbIM LUKAhOM.

—

i

h137,5

h160,5

ﬂ
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§TAND
BASIC XL 2L
h137,5

§TAND
BASIC XL 22L
h160,5

STAND
+

BASIC XL 3L
h137,5

@

§TAND
BASIC XL 33L
h160,5
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BASIC XL OVENS

OPTIMIZED FOR

1 baking tray 40x60cm
1 teglia del formato 40x60cm

Depth 60 cm, suitable

Tiefe 60 cm, geeignet Profundidad 60 cm,

to stand on counters far Tresen adecuado para apoyo —_—
sobre planes de trabajo e
Profondita 60 cm, Profondeur 60 cm, .
adatto per appoggio approprié pour étre ["ny6uHa 60 cm, MoXeT _
su piani di lavoro soutenu sur plans OblITb yCTaHOBNEHA Ha
de travail cTon

oo

|

I
|
[
I

= mggémlc%m BASIC XL 22L BASIC XL 3L BASIC XL 33L
= [ 3
. & e \gs)/ " 2 1 z

PIZZE n°
PIZZE

n°

40x60 TRAYS 40X60 " [ [ — — [ [ —

== TEGLIE 40X60

@5 WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
:  TEMPERATURA D'ESERCIZIO
l’} POWER | POTENZA kw 5,0 10,0 6,0 12,0
ToP w 2500x1 2500%2 3000x1 3000x2
BOTTOM w 2500x1 2500%x2 3000x 1 3000x2
J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 21,7 43,5 26,1 52,2
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,9 21,7 13,0 26,1
ASSORBIMENTO TRIFASE phase
(b O oy i Kb
= ) 41,0 41,0 41,0 41,0
@ 14,0 14,0 14,0 14,0
EXTERNAL DIMENSIONS W em 110,0 110,0 130,5 130,56
DIMENSIONI ESTERNE L 60.0 60.0 60.0 600
@H 41,5 74,5 41,5 74,5
PACKING DIMENSIONS W em 115,0 115,0 137,0 137,0
DIMENSIONI IMBALLO Fyo 790 790 69 0 69.0
(o 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 59,0 106,0 72,1 124,9
GROSS WEIGHT | PESO LORDO kg 66,0 119,0 82,0 136,0
DIGITAL VERSION o ) o )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o ) o )
12| TRASFORMATORE 12V E PORTALAMPADA
<M.~ INTERNAL LIGHT . B . B
-()- LUCE INTERNA

REFRACTORY STONE HOB . . ° .
E PIANO DI COTTURA IN PIETRA REFRATTARIA

OPTIONAL REFRACTORY STONE o o o o

PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional

ﬁp SN3IAO
O1410313



MECHANICAL BASIC XL 4 BASIC XL 44 BASIC XL 6 BASIC XL 66
gmléllRBEERS Q35 n® 1 2 1 2 —_——— . — .

06]5606
06]l56006

PIZZE n°
PIZZE

oo
oo
oo

oo

ﬁp SN3IAO
O1410313

mgggmé%‘“- BASIC XL 6L BASIC XL 66L BASIC XL 9 BASIC XL 99
z  WORKING TEMPERATURE °C 50 - 450 50 - 450 50 - 450
= TEMPERATURA D'ESERCIZIO gngBEERS Q 35 n° 1 > 1 >
é} POWER | POTENZA kW 6,0 12,0 9,0 18,0
PIZZE P
PIZZE !
ToP w 3000x1 3000x2 15003 15006 -
BOTTOM w 3000x1 3000x2 1500x3 1500x6 @ WORKING TEMPERATURE °C 50 - 450 50 - 450 50 - 450 50 - 450
- = TEMPERATURA D’ESERCIZIO
XB\&IEGT%EII’\‘LQ volt 230 - 400 230 - 400 230 - 400 230 - 400 4} POWER | POTENZA kW 9,0 18,0 13,2 26,4
ELECTRICAL ABSORPTION SINGLE PHASE A
_@_ ROSORBIMENTO MONORASE phass 26,1 52,2 39,1 78,3 ToP w 1500%x3 15006 2200x3 2200x6
@ E'ég%ggm-,\l{\rgs%ﬁggég" THREE PHASE Aph'"a"s; 13,0 26,1 13,0 26,1 BOTTOM w 1500%x3 1500%x6 2200x3 2200x6
J
) e @ 720 s e e i o 280400 200 - 400 200 400 20 - 400
[po 72,0 72,0 108,0 108,0
&+ 14,0 14,0 14,0 14,0 ELECTRICAL ABSORPTION SINGLE PHASE Amp x 39.1 783 57.4 114,8
ASSORBIMENTO MONOFASE phase
EM s Oy 1000 1000 100 1900
(/P 95,5 95,5 131,5 131,5 @ EEE%TRFE'F@E-NI_}%S%'}%QN THREE PHASE ghmaps; 13,0 26,1 19,1 38,3
@H 41,5 74,5 41,5 74,5
=" INTERNAL DIMENSIONS w
<< PACKING DIMENSIONS (W om 102,0 102,0 106,0 106,0 &= DIMENSIONI INTERNE % 5 o gg’g gg’g gg’g 22’3
.u DIMENSIONI IMBALLO Tk 102.0 102.0 144.0 144.0 4 14,0 14,0 14,0 14,0
o 57,0 90,0 57,0 90,0 ’ ’ ’ ’
<=2 EXTERNAL DIMENSIONS W om 136,0 136,0 136,0 136,0
NET WEIGHT | PESO NETTO kg 77,0 139,0 110,0 198,0 DIMENSIONI ESTERNE o 955 95 5 1315 1315
GROSS WEIGHT | PESO LORDO kg 90,0 153,0 125,0 215,0 " 41,5 74,5 41,5 74,5
DIGITAL VERSION o o o o PACKING DIMENSIONS w
(T S8R 20" T 1050 1450 1450
12V TRANSFORMER AND LAMP HOLDER H
12v| TRASFORMATORE 12V E PORTALAMPADA ° ° ° ° 7 57,0 90,0 57,0 90,0
N (E)' IN'EERNAL LIGHT . ° . . NET WEIGHT | PESO NETTO kg 118,0 176,0 156,0 269,0
-()- LUCE INTERNA
< GROSS WEIGHT | PESO LORDO kg 136,0 197,0 176,0 300,0
REFRACTORY STONE HOB . . . .
PIANO DI COTTURA IN PIETRA REFRATTARIA DIGITAL VERSION ° o ° °
VERSIONE DIGITALE
OPTIONAL REFRACTORY STONE o o o o
PIETRA REFRATTARIA OPZIONALE 12V TRANSFORMER AND LAMP HOLDER o o o o
TRASFORMATORE 12V E PORTALAMPADA
® As standard | Di serie  © Optional | Optional
<L~ INTERNAL LIGHT
-()- LUCE INTERNA * * * *
REFRACGTORY STONE HOB . ° . .
PIANO DI COTTURA IN PIETRA REFRATTARIA
Anmatel (7273)495-231 WkeBck (3412)26-03-58 MarkuToropek (3519)55-03-13 Eﬁ?ﬁl‘; ] Iﬁzz_tﬁz)sz-géégsog_ls_m 13??,27 vfztgig);)g-sz_éﬁ; SETT'QR“;'EEREX#XFI&“(‘{PSZT'SMLE o o o o

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

WBaHoBO (4932)77-34-06
WUpkyTck (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
KypraHn (3522)50-90-47
INuneuk (4742)52-20-81

Kupruauna (996)312-96-26-47

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
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosnbpbcek (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

PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MNMeTepbypr (812)309-46-40
CapatoB (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
CypryT (3462)77-98-35
TamboB (4752)50-40-97

KasaxcraH (772)734-952-31

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

Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Yna (3012)59-97-51
YnbAHoBCK (8422)24-23-59
Yepa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (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

® As standard | Di serie  © Optional | Optional
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