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
BpsiHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapavkaBka3s (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (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
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

Kuprusua (996)312-96-26-47

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

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
Hosabpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3aBoAack (8142)55-98-37
MckoB (8112)59-10-37

Poccus  (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
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CMmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
Tamb6oB (4752)50-40-97

Kasaxcran (772)734-952-31

TBepb (4822)63-31-35
TonbsATk (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynan-Ya3 (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
YebBokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBew (8202)49-02-64
Yura (3022)38-34-83

AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

Anektpunyeckue neym cepum TRAYS GLASS

-

OPTIONAL

On request available
in digital version

Arichiesta anche
nella versione digitale

Auf Anfrage auch in der
digitalen Version erhéltlich
Steamer available

for multifunctional use

Disponibile con vaporiera
per un utilizzo multifunzione

Erhdltlich mit Dampfgarer

fiir den verschiedene
Zwecke

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

MepeaHss naHenb
113 HEPXXaBEIoLLEN CTam

Version numérique
disponible sur demande

A pedido también
en la version digital

Ha 3aka3 Bo3MoxHa nocTaska
LchpOBOIA BEDCUM

Disponible avec générateur
de vapeur pour une utilisation
multifonctionnelle

Disponible con generador de
vapor para un uso multifuncional

Onuws naporexepaTopa
715 MHOTOYHKLMOHAIIBHOMO
1ICNONb30BaHNS

OPTIMIZED FOR

Baking tray 40x60cm
Teglia del formato 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

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Gehduse aus vorlackiertem
Blech

Corps en tole prépeinte

Cuerpo en chapa prepintada

MpeaBapUTeNnbHO OKPaLLEHHbI
KOpMYC W3 NCTOBOTO MeTaa

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 la volte et de la sole

Dos termostatos para calibrar

por separado las temperaturas
de funcionamiento de la parte

superior y de la base

[lga TepmocTara ang
pa3aeNbHOI KaMOpoBKi
paboueit TemnepaTypbl

B BEPXHEN 1 HIDKHEN 4acTh

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 Flexibilitét
des Angebots von Prismafood dar und ermdglichen

die Aufnahme von zwei bis zehn Blechen in der GréBe
von 40 x 60 cm. Aufgrund der technischen Merkmale
sind sie eine hochkaratige Lésung flr 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 inserciéon 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 obecneynBaroT MakcmMasbHyto MOKOCTb
npaKTU4ecKu Nog, Ntobble 3anpoChl KNEHTOB, NMO3BOJISS
BMeLLaTb OT ABYX A0 AECATM NPOTUBHEN pa3Mepamii

40 x 60 cm. Brarogaps CBOMM TEXHVUHECKIM XapaKTEPUCTVIKaM
OHV MPEACTaBNSOT COOOM NEPBOKIACCHOE PELLIEHNE

0719 NOKynaTesen, KOTOpbIM TREOYETCS MHOrOLENEBOE
obopynosaHvie. [MNpr HEOBXOOMMOCTY MOXHO A06aBUTL OMNLUMIKO

naporeHeparopa.
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OPTIMIZED FOR

Baking tray 40x60cm
Teglia del formato 40x60cm

MECHANICAL
MECCANICO

TRAYS 6
GLASS

TRAYS 66
GLASS

TRAYS 44
GLASS

TRAYS 4
GLASS

CHAMBERS
CAMERE

40x60 TRAYS 40X60 ne
— TEGLIE 40X60

(m(m| [ERysn

ﬁp SN3IAO
O1410313

= WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
= TEMPERATURA D’ESERCIZIO
g POWER | POTENZA kw 6,9 13,8 10,2 20,4 mgggm'c%‘“- TRAYS 6L TRAYS 66L TRAYS 9 TRAYS 99
GLASS GLASS GLASS GLASS
@m=m) TOP w 1150x3 1150x6 1700x3 1700x6 CHAMBERS
i CAMERE
BOTTOM w 1150%3 1150x6 1700x3 1700x6 n°
J
XB‘IC/IIEI\?T?ZJE)T\ILEY volt 230 - 400 230 - 400 230 - 400 230 - 400
40x60 TRAYS 40X60 n° +
@) e 00 G0 e w67 5
= WORKING TEMPERATURE °c 50 - 450 50 - 450 50 - 450 50 - 450
@ KEE%L?FA?ENAF%S%TS&N THREE PHASE Aphmaps; 10,0 20,0 14,8 29,6 @: TEMPERATURA D’ESERCIZIO
POWER | POTENZA kW 10,2 20,4 15,3 30,6
& s Gy 820 = = e
po 84,0 84,0 108,0 108,0
am») TOP w
=L 175 175 175 175 1700x3 1700x6 2550x3 2550x6
EXTERNAL DWENSIONS (W om 110,0 110,0 110,0 110,0 BOTTOM w 1700x3 1700x6 2550x3 25506
@D 108,0 108,0 132,0 132,0 )
H
@ 41,5 74,5 41,5 74,5 POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ALIMENTAZIONE
S§ B‘l\l\/tl:g\llg%l\[l)llm/l%':fll_%hls @W cm 115,0 115,0 118,0 118,0
.u P 115,0 115,0 142,0 142,0 _@_ f\lég%ggf:’\lﬂxaﬁ%s%mgxssgumpms ﬁhma';: 44.3 88,7 66,5 133,0
@H 57,0 90,0 57,0 90,0
ELECTRICAL ABSORPTION THREE PHASE Amp x 14,8 29,6 222 44,3
NET WEIGHT | PESO NETTO kg 98,0 172,0 123,0 220,0 ASSORBIMENTO TRIFASE phase
GROSS WEIGHT | PESO LORDO kg 114,0 189,0 145,0 236,0 (5 INTERNAL DIMENSIONS v em 123,0 123,0 123,0 123,0
-~ DIMENSIONI INTERNE
DIGITAL VERSION o o o o o o 84,0 84,0 108,0 108,0
@ VERSIONE DIGITALE cpH 17,5 17,5 17,5 17,5
12V TRANSFORMER AND LAMP HOLDER o o o [¢]
TRASFORMATORE 12V £ PORTALAMPADA =~ %}E@gh&gggﬁg’"s (Pw em 150,0 150,0 150,0 150,0
] INTERNAL LIGHT @ D 1 08,0 1 08,0 1 32,0 1 32,0
2O LUCE INTERNA * * * * [P 41,5 74,5 41,5 74,5
REFRACTORY STONE HOB ° ° ° ° w
PIANO DI COTTURA IN PIETRA REFRATTARIA .‘?i PACKING DINENSIONS % ' cm 1?38 151538 1228 145‘28
OPTIONAL REFRACTORY STONE ) o ) o H
PIETRA REFRATTARIA OPZIONALE @ 57,0 90,0 57,0 90,0
222 STEAM GENERATOR o o o o NET WEIGHT | PESO NETTO kg 127,0 225,0 178,0 307,0
VAPORIERA
— - . GROSS WEIGHT | PESO LORDO kg 144,0 247,0 207,0 340,0
® As standard | Di serie  © Optional | Optional
DIGITAL VERSION o o o o
VERSIONE DIGITALE
12V TRANSFORMER AND LAMP HOLDER ) o ) o
Anmatbl (7273)495-231 WxeBck (3412)26-03-58 Maruutoropck (3519)55-03-13 Mepmb (342)205-81-47 TBepb (4822)63-31-35
Axrapck (3955)60-70-56 MBaHoBo (4932)77-34-06 MockBa (495)268-04-70 PocTtoB-Ha-[loHy (863)308-18-15 Tonbatm (8482)63-91-07 TRASFORMATORE 12V E PORTALAMPADA
ApxaHrenbck (8182)63-90-72 UpkyTck (395)279-98-46 MypmaHck (8152)59-64-93 PsasaHb (4912)46-61-64 Tomck (3822)98-41-53 '
AcTpaxaHb (8512)99-46-04 KasaHb (843)206-01-48 HaGepexHbie YenHel (8552)20-53-41  Camapa (846)206-03-16 Tyna (4872)33-79-87 ~ A~ INTERNAL LIGHT ° ° ° °
BapHayn (3852)73-04-60 KanuHuhrpaa (4012)72-03-81 HuxHui Horopop (831)429-08-12 CapaHck (8342)22-96-24 TioMeHb (3452)66-21-18 -/~ LUCEINTERNA
Benropop (4722)40-23-64 Kanyra (4842)92-23-67 HoBoky3Heuk (3843)20-46-81 CaHkT-MeTepbypr (812)309-46-40 Ynan-Yp3 (3012)59-97-51 =
BnaroseweHck (4162)22-76-07 KemepoBo (3842)65-04-62 Hosbpbek (3496)41-32-12 CapatoB (845)249-38-78 YnbAHOBCK (8422)24-23-59 REFRACTORY STONE HOB ° ° ° °
BpsAHCK (4832)59-03-52 Kupos (8332)68-02-04 HoBocubupck (383)227-86-73 CeBacTononb (8692)22-31-93 Vepa (347)229-48-12 E PIANO DI COTTURA IN PIETRA REFRATTARIA
BnapueocTtok (423)249-28-31 Konomna (4966)23-41-49 Hosbpbck (3496)41-32-12 Cumdpepononb (3652)67-13-56 XabapoBck (4212)92-98-04
BnapukaBka3s (8672)28-90-48 Koctpoma (4942)77-07-48 Omck (3812)21-46-40 CmoneHck (4812)29-41-54 Yeb6okcapsbl (8352)28-53-07 OPTIONAL REFRACTORY STONE o o o o
Bnagumup (4922) 49-43-18 KpacHopap (861)203-40-90 Open (4862)44-53-42 Coumn (862)225-72-31 YensabuHck (351)202-03-61 PIETRA REFRATTARIA OPZIONALE
Bonrorpap (844)278-03-48 KpacHosipck (391)204-63-61 OpeHbypr (3532)37-68-04 CraBpononb (8652)20-65-13 Yepenosew (8202)49-02-64
Bonoraa (8172)26-41-59 Kypek (4712)77-13-04 MeHsa (8412)22-31-16 ChbIkTbIBKap (8212)25-95-17 Yura (3022)38-34-83 STEAM GENERATOR
BopoHex (473)204-51-73 Kypra (3522)50-90-47 MeTposaBoack (8142)55-98-37 CypryT (3462)77-98-35 SkyTek (4112)23-90-97 822 VAPORIERA o o o o

EkaTepuHOypr (343)384-55-89

JNuneuk (4742)52-20-81

Kupruaua (996)312-96-26-47

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

MckoB (8112)59-10-37

Pocems (495)268-04-70

TamboB (4752)50-40-97

Kasaxcrtan (772)734-952-31

fpocnaBnb (4852)69-52-93

® As standard | Di serie  © Optional | Optional
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