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

WxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanunuurpap (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

MarHutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (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

MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mcko. (8112)59-10-37

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
Cumdepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
ChbiKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
TamGoB (4752)50-40-97

TBepb (4822)63-31-35
TonbATyK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Ypa (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6aposck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBeu (8202)49-02-64
Yura (3022)38-34-83

AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93
Kuprusua (996)312-96-26-47

Poccua (495)268-04-70 Kasaxcran (772)734-952-31

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

OPTIONAL OPTIMIZED FOR DESIGNED FOR

AneKkTpuyeckue neum cepum TRAYS
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On request available

in digital version

Arichiesta anche
nella versione digitale

Auf Anfrage auch in der
digitalen Version erhaltlich

Steamer available
for multifunctional use

Version numérique
disponible sur demande

A pedido también
en la version digital

Ha 3aa3 Bo3MOXHa N0CTaBKa
LycppoBOIt BEpCIN

Disponible avec générateur
de vapeur pour une utilisation

| 4080 Teglia del formato 40x60cm

Baking tray 40x60cm Tray-baked or peel-baked pizzas, classic pizzas,
pizzerias, bakeries, and restaurants
Pizza in teglia o in pala, pizza classica,

pizzerie, panetterie e ristoranti

multifonctionnelle
Disponibile con vaporiera
per un utilizzo multifunzione Disponible con generador de
vapor para un uso muttifuncional

Erhdltlich mit Dampfgarer

flir den verschiedene Onwuysa naporexepaTopa
Zwecke N1 MHOrO(YHKLUMOHA/BHOrO
11CNONb30BaHMS
—

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

Stainless steel front
Frontale in acciaio inox
Front aus rostfreiem Stahl
Facade en acier inoxydable
Frente de acero inoxidable

MepeaHss naresb e
113 HePXaBEIOLLIEN CTasn

von oben und unten

Deux thermostat pour
réglerséparément les
températures de fonctionnement
de la volte et de la sole

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

[lBa Tepmoctara s
PasaensHoi KanepoBKy
paboyelt TemnepaTypbl

B BEPXHEN 1 HIDKHeN yacTh

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 IMCTOBOO MeTanna

MAXIMUM

FLEXIBILITY
IL MASSIMO ‘
DELLA FLESSIBILITA

Trays ovens represent the maximum Prismafood
flexibility. They can contain from two to ten 40x60 cm
trays. The technical features make them an extremely
valued solution for those clients who require

a multi-use product. Steam generator on request.

| forni della linea Trays rappresentano il massimo della
flessibilita della proposta Prismafood consentendo
I'inserimento da due a dieci teglie del formato 40x60 cm.
Le caratteristiche tecniche li rendono una soluzione di alto
profilo per i clienti che desiderano un prodotto multi-uso.
Su richiesta aggiunta Vaporiera.

Die Ofen der Serie Trays stellen die maximale Flexibilitat
des Angebots von Prismafood dar und ermdéglichen

die Aufnahme von zwei bis zehn Blechen in der GroBe
von 40 x 60 cm. Aufgrund der technischen Merkmale
sind sie eine hochkarétige Losung fur Kunden,

die ein Mehrzweckprodukt bendtigen. Auf Wunsch kann
die Dampfgarfunktion hinzugefugt werden.

Les fours de la ligne Trays représentent la flexibilité maximale
de la proposition Prismafood, permettant I'insertion de deux
a dix plaques de 40x60 cm. Les caractéristiques techniques
en font une solution de premier plan pour les clients

qui souhaitent un produit multi-usage. Générateur de vapeur
disponible sur demande.

Los hornos de la linea Trays representan lo maximo

en flexibilidad de la propuesta Prismafood permitiendo

la insercion de dos a diez bandejas formato cm 40x60.
Las caracteristicas técnicas los hacen una solucion de alto
perfil para los clientes que desean un producto multiuso.
A pedido adicional Vapor.

Meun Trays obecneqnBaioT MakCHMasbHYtO MMOKOCTb
NPaKTNYECKI MOL, Ntobble 3anpOChl KIMEHTOB, NO3BOASA
BMELLIATb OT ABYX [0 AECATN MPOTVIBHEN pa3mMepamu

40 x 60 cMm. bnarogaps CBOVIM TEXHUHECKM XapaKTEPUCTVKaM
OHV MPEACTaBNAOT COOOM NEPBOKIACCHOE PEeLLIEHVE

0719 NOKynaTenen, KOTOpbIM TPeEBYETCS MHOrOLIENEBOE
obopynosaHue. [Mpr HEOOXOAVMOCTU MOXKHO L0HaBUTL OMLMIO
naporeHepartopa.


https://prismafood.nt-rt.ru
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TRAYS OVENS
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Internal lighting . lluminazione interna Innenbeleuchtung zur IIuminacigSr] yintema para
With sheathed heating Résistances cuirassées Working temperature Température opérationnelle for constant baking per il monitoraggio costante  sténdigen Uberwachung des  la supervision constante
@ elements up to 450 degrees jusqu'a 450 degrés monitoring della cottura Backvorgangs de la coccion
Resistencias acorazadas L )
Resistenze corazzate o~ Temperatura di esercizio Temperatura operacional Eclairage interne pour BryTpenHan noacaeTka
Apmr1poBaHHble \\\ fino a 450 gradi hasta 450 grados une surveillance constante N9 MOCTOSHHOMO KOHTPONA
Gepanzerte Widersténde HarpeBaresbHble g de la cuisson BbINEYKM
3NEMEHTbI \ Betriebstemperatur bis Paboyas Temneparypa
zu 450 Grad 10 450 rpagycos
\ Rock wool insulation Isolation en laine
== IDEAL FOR BAKING @ latonen lane
— IN A PAN = | Isolamento in lana
' IDEALE PER LA COTTURA IN TEGLIA di roccia evaporata Aislamiento en lana
de roca evaporada
i . Isolierung aus verdampfter
A multifunctional oven, perfect not only Mineralwolle 1130795 V3 KaMEHHOI BaTl
for baking pizzas, but also for preparing
bakery products and heating food.
Un forno multifunzionale, perfetto non solo
per la cottura della pizza, ma anche per preparare
prodotti per la panificazione e riscaldare vivande.
Steamer available Disponible avec générateur
Ein multifunktionaler Ofen, der sich nicht nur 222 for multifunctional use de vapeur pour une utilisation
zum Backen von Pizzen eignet, sondern auch mutfonctionnelle

Disponibile con vaporiera
OPTIONAL per un utilizzo multifunzione Disponible con generador de
vapor para un uso multifuncional

fUr die Zubereitung von Backwaren und das
Erwérmen von Speisen.

Erhdltlich mit Dampfgarer
. . . flr den verschiedene Onuws naporexepaTopa
Un fourlmulﬂfon(l:honnel, parfeut npn seulement Zwecke LU MHOMO(YHKLYIOHATISHON
pour cuire des pizzas, mais aussi pour préparer 1ICrIONb30BaHNS

des produits de boulangerie et réchauffer des
aliments.

Un horno multifuncional, perfecto tanto para
hacer pizzas como para preparar productos
de panaderia y calentar alimentos.

MHOrohyHKLVIOHabHAs NeYb, MAeaIbHO
NMoaxofsLas He TONbKO A1 BbIMEYKN MLLbI,

HO 1 4715 MPUrOTOBEHUS XN1e60BYNOUHbIX N3AENA
1 pa3orpesa Ny,

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 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 Top 113 OTHeYMOPHOTO KamHs!

la volite

ACCESSORIES FOR OVENS = :

SIZE COMPARISON
CONFRONTO DIMENSIONI

TRAYS can be accessorised with the oven
stand or with the "Proving Chamber" unit.

Accessoriabile con il supporto forno oppure CHEF STAND STAND ( STAND STAND
con I'unita “Cella di Lievitazione”. §170 TRAYS 4 - TRAYS 44 - TRAYS 6L - TRAYS 66 -
PIZZA TRAYS 6 TRAYS 66 TRAYS 9 TRAYS 99

) ) ] (040/35 h137,5 h160,5 h137,5 h160,5
TRAYS kann mit Ofenhalter oder mit der Einheit
,Garschrank” ausgestattet werden.
TRAYS peut étre équipé du support de four __ _
ou avec I'unité "étuve de fermentation”. ﬁ I ﬁ ﬁ o

B= 0 [-O t ) ﬁ = 0 -0 t ) ﬁ

TRAYS puede tener como accesorios el soporte - Mﬁﬂ ;‘% ﬁ S H | U ;% ﬁ ﬂ 2
del horno o la unidad “Celda de Leudado”. ¢ LIN ¢ L1
Meun TRAYS MoryT BbITb JONOAHEHBI
MOACTaBKOWN U PACCTOEYHbIM LLKAOM.




MECHANICAL
MECCANICO

CHAMBERS
CAMERE

[5505][6504]

[8605]5505]

PIZZE
PIZZE

40x60 TRAYS 40X60
—— TEGLIE 40X60

(m(m|

[Emysn

&5 WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
TEMPERATURA D'ESERCIZIO
l[} POWER | POTENZA kw 6,9 13,8 10,2 20,4
ToP w 1150x3 1150%6 1700x3 1700x6
BOTTOM w 1150x3 1150x6 1700x3 1700x6
_J
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 30,0 60,0 443 88,7
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 10,0 20,0 14,8 29,6
ASSORBIMENTO TRIFASE phase
= uEmmes G 20 820 20 220
Po 84,0 84,0 108,0 108,0
o+ 17,5 17,5 17,5 17,5
EXTERNAL DIMENSIONS W em 110,0 110,0 110,0 110,0
DIMENSIONI ESTERNE o 108.0 1080 132.0 132.0
[pr 41,5 74,5 415 74,5
<S5, PACKING DIMENSIONS @W cm 116,0 116,0 119,0 119,0
.u DIMENSIONI IMBALLO v 116.0 116.0 1430 1430
" 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 98,0 154,0 123,0 220,0
GROSS WEIGHT | PESO LORDO kg 114,0 171,0 145,0 236,0
DIGITAL VERSION o ) o )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o ) o )
TRASFORMATORE 12V E PORTALAMPADA
<A~ INTERNAL LIGHT o . o .
-()- LUCE INTERNA
. REFRACTORY STONE HOB o ° o .
E PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE o ) o )
PIETRA REFRATTARIA OPZIONALE
222 STEAM GENERATOR o ) o )
VAPORIERA

® As standard | Di serie  © Optional | Optional

Anmatbl (7273)495-2
AHrapck (3955)60-70

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-

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
EkaTepuHGypr (343)384-55-89

31
-56

52

MxeBck (3412)26-03-58
MBaHoBo (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
KocTtpoma (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

Kuprusuna (996)312-96-26-47

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

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
HoBoky3Heuk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbcek (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBoAck (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70

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

MECHANICAL
MECCANICO

CHAMBERS
CAMERE

[= =7
s (1]

5505|5503

[Ee0s]Es03]

TRAYS 6L

PIZZE
PIZZE

40x60 TRAYS 40X60
—— TEGLIE 40X60

==

ABRAR

&; WORKING TEMPERATURE c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D'ESERCIZIO
é} POWER | POTENZA kW 10,2 20,4 15,3 30,6
Top w 1700x3 1700x6 2550x3 2550x6
BOTTOM w 1700x3 1700x6 2550x3 2550x6
a_
POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 44,3 88,7 66,5 133,0
ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x 14,8 20,6 222 44,3
ASSORBIMENTO TRIFASE phase
= ] ID%ER%‘N r)lmggﬁéous Pw em 123,0 123,0 123,0 123,0
e £po 84,0 84,0 108,0 108,0
cpH 17,5 17,5 17,5 17,5
EXTERNAL DIMENSIONS (Jw em 150,0 150,0 150,0 150,0
DIMENSIONI ESTERNE ok 108.0 108.0 132.0 132.0
ks 41,5 74,5 41,5 74,5
PACKING DIMENSIONS (W om 154,0 154,0 158,0 158,0
@ DIMENSIONI IMBALLO ok 114.0 114.0 142.0 1420
(oH 57,0 90,0 57,0 90,0
NET WEIGHT | PESO NETTO kg 127,0 225,0 178,0 307,0
GROSS WEIGHT | PESO LORDO kg 144,0 2470 207,0 340,0
DIGITAL VERSION ) ) ) )
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER o ) o )
TRASFORMATORE 12V E PORTALAMPADA
<A~ INTERNAL LIGHT o o o .
-(D- LUCE INTERNA
REFRACTORY STONE HOB o B o o
PIANO DI COTTURA IN PIETRA REFRATTARIA
OPTIONAL REFRACTORY STONE ) ) ) )
PIETRA REFRATTARIA OPZIONALE
222 STEAM GENERATOR o o o o
VAPORIERA

® As standard | Di serie  © Optional | Optional

TBepb (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-Yaa (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yebokcapsl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBel (8202)49-02-64
Uura (3022)38-34-83
AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93


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



