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Steel finish

| leon finish
OPERATION
* Heated by highly performing amnoursd heating ebements o spiral heating

[ Etonebake)

» Temperatune management using PLD. pemrnit the automatic enerngy regulation
o thee quamtity of the baked proadust Adaptive-Power® Teshmalogy

* Separated temgarsture managerment of ceiling and floor Dual-Temg®
Technalogy

* Separated power management of ceiling and fleor Dual-Power® Technohogy

» Aubomatic cleaning program for cartbonlzation

* haxirmen ternperature reached 842°F

* Continuaus iemperatures monitoring in baking chamber by 2 thermoosuples

» Vapodr ducting wsing rranusl butterfly valve

CONSTRUCTION

* Structure made in folded stainless steel

* Side panels in palnted sheet metal

* Channel hoad

* Steam duct in stainless steel plate

* Stainless sieal dood, tempered glass elerment, door handle in stalnless stesl
* Alurrinated steel top and side structure or relractony (stonsbake)

* Refractony bilok baking surfacs

* Dauble LED bght

* Rock waal heat insulathon

ACCESSORIES

» Leavening proofer on wheels baight 23 1,27, 31 12"

» Stand with wheels height 15 53747 23 1/2°, 31 1/27 37 1y2°, 41 1427
* Spacer alement height 11 13/16°

* Bakingetoms of boeckls plate surfase

» Adeliticnal tray hobder guides for corrgannment and stand

* Max power optimizer (Fource® Technology)

* Doar opening fram bottom to top

* Lateral oobholder for comparmment

* Oversized hood, frontiess hood

* Remate-Masier® Technology for remole manageament and sontrol

INTERNAL BAKING DIMENSIONS

kel beight &1/4°-12
Intemal depth 49 3,47
Infemial widhit 37
Baking surface 1312

Modular electric deck oven
2 decks composition

gerieS is the most advanced and customizable oven in the
world, ideal for perfect baking of pizza, bakery, pastry, and
gastronomy.

Customize serieS choosing dimensions, number, and type of
baking chamber, material for baking surface (refractory deck, or
embossed steel deck, or bakingstone), door opening, Steel or
lcon finish, and 30 much more. serieS meets all production
needs thanks to specific and integrable baking chambers:
Multibake, Stonebake, Pastrybake and Steambake. Power
consumpticn reduced by 35% and baking speed increased by
20% are the features that make serieS the evolution of baking;
the professional oven for those who want to extend their
business with a single tool

CE Hl

STANDARD EQUIPMENT

* Cafar multilanguage display TFT 5°

= 100 eustemized progreme with baking steps

* Eoo-Standby BY™ Techmobogy for break

* Power-Boaster™ Technslogy for workload peaks

* Hal-Load"™ Techrobegy for partial load

* Front and rear power balance Delta-Power™ Technalogy

* Customized Haotkey with recuming contrel

= Self-thagnosis with error message display

* Independent doubls baking Timer and Mulbitirme

® Wepkly Timer with the possshilty toe program two lghtings and teo power off
ewery day

= |ndependent securlty deviee of maximum tempearatune

* UEE input and WiFI module for sw update
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