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it ighteen-shevesrfaing ol s amedium size oven, designed for smaland
biy hekeries, pastie shops, elctessen, andn supemeres for the preperation
offesh foods. The heat exchange o te electic reistances canbe posiioned, on
request, efteron theleftrea orightrer side ofthe oven, Al disbuon system
ensures maximum baking peromence. Stainess stee fomt view and baking
chamber. Flexibl stee door gastets ensure maximum steam sealand urably.
Large  capachy heat exchanger ensures maximum effcency and low fule
consumption. team genereor heated by the combustion chamber alows maimiun
Steam productio.
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16y it e shelvee ofaln ol is & medum size ven, designedfor
smallbkers, psty shops and i supemartetsforhepreprationof al el
and bread poducts. A srbutonsysem ensures masimum baking peromence.
St te o view and bking chamber Fleleseel door gastes ensure
maximum seam seal anddurabit,Large capacyheat exchanger enures
maximum eficncy andlow ful consumpin, Steam generaorheated by e
combuston chamber allows mlimium steam producon
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iheighteen-shelvs rotaing tolley i a medium size oven, designed fr small and
biq bakeris, pastis shops, delicatessen, and in supemarkels for the preparation
offresh foods. The heat exchange or e elctic resistances can b posiioned, on
request, ether on the lef rear o right rear ideofhe:oven. Ar distrbution system
ensures maximum beking perormance. Stainkess steel fomt view and baking
chamber. Flexbl steel door gaskets ensure: maximum steam seal and durabilty.
Large capacity heat exchanger ensures maximum effclency and low fule
consumption. Steam generator eated by the combuston chamber alows maximium
steam production.
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ROTOR MINI

/[ Overall dimensions (cm) Thermal power Electrical requirem. Avg hr Weight
=] T” Model Operation kw consumption kg
E_:_? ’ A B C H kcalh btuh kw keal btu kwh

= MINI4S75 (45X75) | gasidieselfelectric | 130 183 200 235 40000 | 160000 47 15038 23000 | 92000 |26/305| 950
& i:L MINIB0S0 (B0X80) | gasidieselfelectric| 135 186 200 235 50000 | 200000 (60/38.5 1.5/40 28000112000 |60/38.5| 980

I ROTOR ECO

” Overall dimensions (cm) Thermal power Electrical requirem. Avg hr Weight
il Model Operation kw consumption kg
” A B C H kealh btuh kw keal btu kwh
ECOB080 (60X80) | gasidieselfelectric| 142 204 222 256 60000 | 228000 (68/42.5 1.5/48 30000 | 138000 |68/42.5| 1100
A

ROTOR BAKER

Overall dimensions (cm) Thermal power Electrical requirem. Avg hr Weight
B — Model Operation kw consumption kg
(1T ; a B c H | kealh | btuh | kw keal | btu | kwh
‘ BAKER4575 | gasidieselielectric | 130 | 183 | 200 | 235 | 44000 |176000 |521365 15038 25000 |100000 |52/36.5| 1150
B (45X75)
| } i BAKERBS85 | gasidieselielectric | 142 | 206 | 230 | 255 | 65000 | 260000 |75/455 3.0/48 38000 (152000 |75/45.5| 1300
H { ‘ | [ H (65X85)
‘u‘ | || ] ‘ BAKERS090 | gasidieselielectric | 156 | 218 | 230 | 255 | 72000 | 288000 |84/55.5 3.0/48 42000 |168000 |84/55.5 | 1600
- \ ‘ | ‘\ (80X90)
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‘1 ‘/// ) Tray Dim Trolley Dimensions Layers Layer
L Model cm (cm) No Clearance
A B H
MINI4575S (45X75) | 40 X B0 66 46 160
45 X 75 76 51 160 15 92
& MINIEOSO (60X80) | 50 X 70 71 56 160
60 X 80 a1 66 160 15 92
: 45 X 75 76 51 164
ECOB030 (60X80)| 50 X 70 71 56 164 16 7 18 98 s 81
60 X 80 &1 66 164
BAKER4575 45 X 75 76 51 168
H (45X75) 60 X 65 66 66 168 16 18 |104 f 386
60 X 80 a1 66 168
BAKERB585 60 X 90 91 66 168 16 f18 | 104 f 386
(B5X85) 65 X 85 86 71 166
< ! BAKERS0S0 80 X 90 91 86 168
A (80X90) 70 X 100 101 76 168 16 /118 |104 1 86
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