Anmatbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
ActpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpaHck (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
EkaTepuHOypr (343)384-55-89

WxeBck (3412)26-03-58
UBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
Kasanb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Knpoe (8332)68-02-04
Konomna (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

MarHutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HabGepexHble YenHbl (8552)20-53-41
HwxHuit HoBropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbek (3496)41-32-12

Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MNeHsa (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
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MNMeTepbypr (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 PLUS XL

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-Ypa (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
fAkyTek (4112)23-90-97
fApocnaBnb (4852)69-52-93

[ OPTIONAL

On request available

in digital version

Arichiesta anche
nella versione digitale

Auf Anfrage auch in der
digitalen Version erhéltlich

Version numérique
disponible sur demande

A pedido también
en la version digital

Ha 3aKa3 Bo3MOXHa nocTaska

LhpOBOI BEPCUM

Stainless steel front
Frontale in acciaio inox

Front aus rostfreiem Stahl

Fagade en acier inoxydable

Frente de acero inoxidable

[epeaHss naHens
113 HEpXaBEIOLLEN CTasm

Removable glass door

@ for a better cleaning
>

Porta in vetro asportabile
per una migliore pulizia

Abnehmbare Glastir
zur besseren Reinigung

Facile a nettoyer grace
a la porte vitrée amovible

Fécil de limpiar gracias
al vidrio puerta extraible

CbemHast CTeknsHHas fgepLa

NS NYHWeN O41CTKM

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

The design is enriched Design soigné et caractérisé
by a little hood, which par la petite hotte supérieure
makes the oven elegant

Disefio cuidado
Design curato caratterizzato y caracterizado por la
dalla cappetta superiore campana superior

Raffiniertes Design mit einer [ln3aiH JONoNHeH HeBObLLM
Kleinen Abzugshaube an der BITKHBIM 30HTOM, KOTOPbI
Oberseite MPWLAET AOMONHUTENBHYIO
3MeraHTHOCTb

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

MpefBapuTENLHO OKpaLLEHHbI
KOpNYC 13 AIMCTOBOrO MeTana

A SOLID

EQUIPMENT, WITH

A NICE DESIGN

UNO STRUMENTO SOLIDO,

DAL DESIGN CURATO

The Prismafood Plus XL Electric oven is a solid
equipment, with a nice design, easy to use and
incredibly functional thanks to the removable glass

in the door for a better cleaning. Plux XL guarantees
great cooking quality and extreme solidity over

time. Plus 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.

Il forno Elettrico Prismafood Plus XL € uno strumento solido,
dal design curato, di semplice utilizzo e incredibiimente
funzionale grazie anche al vetro-porta estraibile.

Plus XL garantisce grande qualita di cottura ed estrema
solidita nel tempo. Plus 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.

Der Elektrobackofen Plus XL von Prismafood ist ein robustes
Gerat mit prazisem Design, das einfach zu bedienen

und dank der ausziehbaren Tur mit Glasflache unglaublich
funktional ist. Plus XL garantiert eine hervorragende
Backqualitat und extreme Langlebigkeit. Plus XL ist

fur 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 kdénnen.

Le four électrique Prismafood Plus XL est un appareil

solide, au design soigné, facile a utiliser et incroyablement
fonctionnel grace a la porte vitrée amovible. Plus XL garantit
une excellente qualité de cuisson et une solidité extréme dans
le temps. Plus 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.

El horno Eléctrico Prismafood Plus XL es un instrumento sdlido,
de cuidadoso design, de uso simple e increfblemente funcional
gracias también al vidrio puerta extraible. Plus XL garantiza
gran calidad de coccién y extrema solidez en el tiempo.

Plus XL ha sido disefado para permitir cocciones excelentes
que se obtienen calibrando por separado dos temperaturas

de gjercicio de distintas para la parte superior y para la inferior,
con valores que llegan a 450°C.

OnexTpudeckas nevb Prismafood Plus XL - 310 HapgexHoe
060pyL0OBaH1Ee C MPUSTHBIM A13aMHOM, MPOCTOE B MCMOSIb30BaHM
1 HEBEPOSITHO (DYHKLIMIOHATbHOE Br1aroapst CbEMHOMY CTEKITY

B ABepLe 0715 nydiei oumcTku. Plux XL rapaHtipyet OTmyHoe
Ka4eCTBO MPUrOTOBEHNS U UCKIKOHUTENBbHYHO MPOYHOCTL B
TeYeHvie NPoOQPKUTENBHOrO BpeMeH. Plus XL paspaboTaHbi
TaKM 06pa3oM, YTobbl 06ECMEUNTL MPEBOCXOAHOE
MPVFOTOBIEHME MLLIBI, YErO MOXXHO JOOUTLCS MyTEM Pa3aesIbHON
KaUIMOPOBKM ABYX Pa3/IMHHbIX PabOHMX TEMMNEPATYP 4159 BEPXHEN
1 H/DKHEI YacTel, Mpu 9ToM Temnepartypa gocturaet 450 ° C.


https://prismafood.nt-rt.ru
mailto:pdd@nt-rt.ru

Integrated heat Integriertes Wéarmerlickge- Sistema de recuperacion

recirculation system winnungssystem im de calor integrado

in the cooking chamber Backraum en la camara de coccion

Sistema integrato Systeme de récupération BctpoenHas cuctema

di recupero di calore de chaleur intégré dans pekynepaLwv Tenna

in camera di cottura la chambre de cuisson B BapO4HOI Kamepe
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 HUKHEN YacTh

3 sheathed heating
elements ond the top
and 3 on the bottom

Sono impiegate tre
resistenze corazzate
nella platea e tre nel cielo

Sont utilisées trois
résistances blindées dans
le sol et trois dans le plafond

Se usan tres resistencias
blindadas en el fondo
y tres en el techo

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

3 Obene und 3 Untern Vcnonbaytotcs Tpn
Heizelemente YKDENMEHHbIX HIDKHUX
1 Ty BepxHvx TOHa
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 110 450 rpapycos
A\ 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
o ! - Stein oben erhaltlich piedra refractaria Piano di cottura
Su richiesta, disponibile ) in pietra refrattaria Superficie de coccion
OPTIONAL nella versione con la pietra Sur demande, également Mo 3anpocy BO3MOXHO de piedra refractaria
refrattaria anche su cielo disponible dans une version VICTIONHEHVE C OrHeYNOPHbIM Backflache aus
avec pierre réfractaire sur KaMHeM B BEPXHEN YacTu feuerfestem Stein Tog, 13 OrHEYMOPHOro KamHs
la volite

ACCESSORIES FOR OVENS =

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 NOCTOSHHOTO KOHTPONS
BhIMEUKY

ﬁp SN3IAO
O1410313

PLUS XL can be accessorised with the oven SIZE COMPARISON

stand or with the "Proving Chamber" unit. CONFRONTO DIMENSIONI

PLUS XL e accessoriabile con il supporto forno §_TAND §TAND /§_TAND §TAND

oppure con I'unita “Cella di Lievitazione”. PLUS XL 4 - PLUS XL 44 - PLUS XL 6L - PLUS XL 66L -
PLUS XL 6 PLUS XL 66 PLUS XL 9 PLUS XL 99
h137,5 h160,5 h137,5 h160,5

PLUS XL kann mit Ofenhalter oder mit der
Einheit ,Garschrank* ausgestattet werden.

PLUS XL peut étre équipé du support de four
ou avec |'unité "étuve de fermentation".

@

Ca

-

i

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

!
!

J

86058504/

PLUS XL MoryT 6biTb AONONHEHbI NOACTaBKOM
VN PACCTOEYHbBIM LLIKAhOM.




[6505]550 |
I
8606

!

8o

MECHANICAL
e PLUS XL 4 PLUS XL 44 PLUS XL 6 PLUS XL 66
CHAMBERS °
CAMERE 035 " 1 2 1 2
e
e
@5 WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
:  TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA kw 6,0 12,0 9,0 18,0
Top w 1000x3 1000x6 1500x3 1500x6
BOTTOM w 1000x3 1000x6 1500x3 1500x6
-
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE  Amp x 26,1 52,2 39,1 78,3
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 8,7 17,4 13,0 26,1
ASSORBIMENTO TRIFASE phase
INTERNAL DIMENSIONS v em 72,0 72,0 72,0 72,0
7' DIMENSIONI INTERNE o 72,0 72,0 108,0 108,0
pH 14,0 14,0 14,0 14,0
¢===r| EXTERNAL DIMENSIONS (W om 100,0 100,0 100,0 100,0
DIMENSIONI ESTERNE =50 96.0 96.0 132.0 132.0
ik 41,5 74,5 41,5 74,5
PACKING DIMENSIONS W om 102,0 102,0 106,0 106,0
@ DIMENSIONI IMBALLO =0 102.0 102.0 144.0 144.0
(" 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 85,0 162,0 115,0 203,0
GROSS WEIGHT | PESO LORDO kg 98,0 176,0 130,0 220,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) ) o )
12V|  TRASFORMATORE 12V E PORTALAMPADA
<\~ INTERNAL LIGHT . . . .
-()- LUCE INTERNA
REFRACTORY STONE HOB . o . o
PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE o o o o

PIETRA REFRATTARIA OPZIONALE

® As standard | Di serie  © Optional | Optional

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
BnaroseweHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnaguBoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBO (4932)77-34-06
UpkyTek (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
JNuneuk (4742)52-20-81

Kuprusus (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Honbpbck (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
Mckoe (8112)59-10-37

Poccua (495)268-04-70

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

Mepmb  (342)205-81-47
PocToB-Ha-loHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChbikTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tam6oB (4752)50-40-97

Kasaxcran (772)734-952-31

TBepb (4822)63-31-35
Tonbatn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynaun-Yaa (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Yepa (347)229-48-12
Xab6apoBck (4212)92-98-04
YebBokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
UuTa (3022)38-34-83
AxyTek (4112)23-90-97
fApocnaBnb (4852)69-52-93

= ¢
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MECHANICAL
vEC iG] PLUS XL 6L PLUS XL 66L PLUS XL 9 PLUS XL 99
CHAMBERS o
CAMERE ﬂ35 " 1 2 1 2
PIZZE n°
PIZZE
@; WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D’ESERCIZIO
é} POWER | POTENZA KW 9,0 18,0 13,2 26,4
Top w 1500%3 1500%6 2200x3 2200x6
BOTTOM w 1500x3 1500x6 2200x3 2200x6
)
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 39,1 78,3 57,4 114,8
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 13,0 26,1 19,1 38,3
ASSORBIMENTO TRIFASE phase
= " INTERNAL DIMENSIONS Pw em 108,0 108,0 108,0 108,0
./ DIMENSIONI INTERNE @90 790 790 108.0 108.0
ik 14,0 14,0 14,0 14,0
EXTERNAL DIMENSIONS (W om 136,0 136,0 136,0 136,0
DIMENSIONI ESTERNE ok 96.0 96.0 1320 1320
7" 41,5 74,5 41,5 74,5
PACKING DIMENSIONS pJw em 144,0 144,0 142,0 142,0
DIMENSIONI IMBALLO e 106.0 106.0 144.0 1440
" 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 118,0 211,0 170,0 269,0
GROSS WEIGHT | PESO LORDO kg 136,0 232,0 220,0 300,0
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o o o o
12v| TRASFORMATORE 12V E PORTALAMPADA
.~ INTERNAL LIGHT ° . . .
-()- LUCE INTERNA
E REFRACTORY STONE HOB ° . . .
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
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