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FOURS A PIZZA - 1 étage
PIZZA OVENS- 1 level

FPEDLPE
FPx01PE FPx01PE
Energie : électricite Energy : electricity
1 étage 1 level
Dalles réfractaires Ceramic floor plates
Thermomeétre Thermometer
Température de 50°C & 400°C Temperature from 50°C to 400°C
Foyer régulé par 2 thermostats Cooking chamber regulated by 2 thermostats
Fagade inox Stainless steel front side
Porte vitrée Glass door
& Eclairage Light
OPTIONS OPTIONS
- Support - Support ™
[ ] - Armoire neutre - Neutral chamber
- Etuve inox - Stainless steel prover
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TRI-380V - 50/60Hz + T+ N
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FOURS A PIZZA - 2 étages
PIZZA OVENS- 2 levels

FPx02PE

Energie : électricité

2 étages

Dalles réfractaires

Thermométre

Température de 50°C a 400°C

Chague foyer est régulé par 2 thermostats

Fagade inox
Porte vitrée
Eclairage

OPTIONS

- Support

- Armoire neutre
- Etuve inox

FPx02PE

Energy : electricity

2 levels

Ceramic floor plates

Thermometer

Temperature from 50°C to 400°C

Each cooking chamber is regulated by 2 thermostats

Stainless steel front side

MODELES / MODELS

Glass door
Light
OPTIONS ]
- Support
- Neutral chamber
- Prover
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FP602PE FP902PE FP902LPE

2 2 2
A (mm) 980 980 1310
B (mm) 930 1220 930

mm) 750 750 750
D (mm) 660 660 990
_E_(mm) 660 990 660
F
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TRI-380V - 50/60 Hz+ T+ N
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