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THE OVENS
MODULAR SERIES



Baking consists of a ser ies of phys ica l, chemical and 
bio logica l transformations that complete the bread-making 
process. I t is by conduct ion for the dough’s par t ly ing on 
the bak ing f loor or tray, by a i r convect ion or i r radiat ion for 
the rest of the dough. A correct bak ing is impor tant for the 
product’s s ize, water content, co lour, preser vat ion in t ime, 
consistency, taste and aroma. Temperature and t ime. They are 
based on bread’s s ize and on dough’s type. Indicat ive ly i f the 
temperature is between 200° and 270° C the t ime requested 
var ies f rom 40-50 minutes for 1 Kg breads, 30-40 minutes for 
500 gr and 20-30 minutes for smal ler s izes. Regulat ing the 
bak ing is fundamenta l, s ince i t inf luences var ious e lements, 
such as :
dough consistency : tender dough needs h igher
temperatures than a harder dough, which would break
i f dr ied too fast;
shape : the rat io between the sur face and inner mass.
I f that rat io is h igh, l ike for breadst icks, the temperature must 
not be too h igh for a long t ime;
weight : the larger the loaf, the lower the temperature and 
longer the t ime requested. Dur ing the bak ing, the water ins ide 
the dough evaporates and many of the substances r isen
dur ing fermentat ion ( a lcohols and aromatic
e lements ) vo lat ize.

Another fundamenta l e lement is the steam, which determines 
the crust’s th ickness, colour and crunchiness. Dur ing the 
bak ing, the steam condenses on the sur face due to the 
temperature d i f ference between dough (25°/30°C) and oven 
chamber ( 200°/270°C ) and creates a th in f i lm that keeps
the dough sof t and works as a barr ier in order to prevent
the carbon diox ide f rom escaping. This permits the dough
to deve lop bet ter by grant ing to the bread greater vo lume.
This water f i lm re-evaporates s lowly by absorbing the heat
and th is s lows down the super f ic ia l chemical processes by 
forming a sof ter, th inner crust.

The bread’s aroma and taste depend on the substance’s 
concentrat ion ins ide the dough and the g lutenic mesh’s 
capaci ty to reta in them. Stable and homogeneous temperature 
on al l  product’s volume is very important. During the baking 
process the water  evaporat ion  reduces the temperature 
increasing and th is fosters the product’s deve lopment.  The 
fermentat ion stage is  completed;  the vo lume is  connected 
to the concentrat ion of anhydr ides and other gases and 
the dough’s capaci ty to restra in them. Some smal l cuts on 
the dough sur face he lp the gases to get out and to favour 
a lveolat ion.  At  around 100°C, wi th an intense evaporat ion,  
the crust star ts to form and gluten ge lat in isat ion stops, the 
structure goes f rom plast ic to r ig id.  As evaporat ion decreases 
the crust  forms and i ts  th ickness increases.  The Mai l lard 
react ions star t  involv ing sugars and prote ins and determines 
bread colour and aroma. In fact, the inner bread temperature 
does not exceed 100°C, whi le outer crust temperature is 
around 120°/140°C. Good bread must be uni form baked, l ight 
and f ragrant; i ts upper crust must be uni formly th in, th icker 
and sounder at the base. The sur face must be br ight and 
golden-coloured; the inner crumb par ts must be sof t and 
e last ic.

As Mai l lard react ions are inf luenced by humidi ty,
crust colour and aroma are based on steam quant i t y.
The steam’s act ion on the crust af fects how th ick, cr ispy, 
crumbly and coloured i t is. A considerable amount of instant 
steam is needed to bake per fect ly, s ince i t acce lerates
the bak ing, s lows down crust formation and exal ts some 
features such as th inness,  g loss iness and golden colour.  
The amount of steam and the speed at which i t is produced, 
prevent any dehydrat ion problem ( bubbles forming and 
crack ing ).
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Electric
oven

Best quality
chosen for 
you

Size
info

Made
in italy

 T E C H N I C A L  D A T A
  Oven
  model

  Trays
  numbers

  Weight
  Kg

  Trays
  cm

  Power
  Kw

  Baking sur face
  Mq

  Dimensions
  mm (  W x L x H )

  Fm 2T	   40 x 60   2   4.5  0.5   115  990 x 1290 x 320 | 370 | 420
  Proofer	   40 x 60   12   0.5   65  990 x 1290 x 660 + 10
  Hood
  Steam generator	
  Fm 2T	
  Proofer	
  Hood	
  Steam generator	
  Fm 4T	
  Proofer	
  Hood	
  Steam generator	
  Fm 3T	
  Proofer	
  Hood	
  Steam generator	
  Fm 6T	
  Proofer	
  Hood	
  Steam generator	

  
  60 x 40
  60 x 40

  40 x 60
  40 x 60

  40 x 60
  40 x 60

  40 x 60
  40 x 60

  2
  14

 4
  21

  3
  14

  6
  28

  0.1
  1
  4.4
  0.5
  0.1
  1
  8.40
  0.5
  0.1
  1.4
  6.2
  0.5
  0.1
  1
  11.8
  1.0
  0.1
  1.4

  0.5

  1.0

  0.8

  1.5

  25
  50 / 70 / 90
  110
  95
  25
  62 / 80 / 98
  170
  130
  30
  120 / 165 / 210
  115
  120
  30
  62 / 80 / 98
  230
  180
  35
  120 / 165 / 210

  990 x 1490 x 170 + 90

  1200 x 1070 x 320 | 370 | 420
  1200 x 1070 x 750 + 10
  1200 x 1220 x 170 + 90

  1200 x 1670 x 320 | 370 | 420
  1200 x 1670 x 750 + 10
  1200 x 1820 x 170 + 90

  1600 x 1070 x 320 | 370 | 420
  1600 x 1070 x 750 + 10
  1600 x 1220 x 170 + 90

  1600 x 1670 x 320 | 370 | 420
  1600 x 1670 x 750 + 10
  1600 x 1820 x 170 + 90

  mm
  610 x 820

  2 / 3 / 4
  820 x 620

  2 / 3 / 4
  820 x 1220

  2 / 3 / 4
  1220 x 620

  2 / 3 / 4
  1220 x 1220

  2 / 3 / 4

Modular e lectr ic deck oven with over lapping and 
independent baking chambers. I ts versat i le nature
( s izes and dimensions ) makes i t suitable for var ious 
baking needs ( bread, pastry, pizza ) and i ts structure 
a l lows the oven to be easy reposit ioned. The baking 
capacity could be any time increased or reduced.
Any deck has an independent temperature control
system and an independent steam generator.
The e lectronic control ler reduces the power by 50%,
in order to l imit maximum energy request.
The ovens are equipped with open or close stand
or proof ing chamber.

· Total trays capacity per deck: 2 or 4, 3 or 6, cm 40x60
or cm 46x66.

· Overlapping independent chambers from 1 to 5.
· Useful chamber height m 180, 230 or 280.
· Stand or prov ing chamber as opt ional .
· Stainless steel structure.
· Armoured tubular heating elements in AISI 304 stainless steel.
· Baking f loors made of refractory materials, suitable

for  food use.
· On castors easy to reposi t ion.
· Independent steam generators for any chamber.
· Independent top and f loor temperature contro l .
· Economic contro l ler  equipped with economizer

that grants 50% power reduction.
· Resistances heating element inserted from left or r ight side.
· Maximum baking temperature: 300°C.
· Electric voltage: 400/50-60/3 - 220/50-60/3 - 208/60/3

- 110/1 - 220/1.
· Mult ip le vers ions:  mechanical  or  d ig i ta l  programmable panel .

· Absolutely uniform heat and steam distr ibution.
· Even bake and perfect coloured baked goods.
· Fragrance and softness to al l  types of bread and pastries.
· Volume. Excel lent developed from de soi l.

T E C H N I C A L  F E A T U R E S

B A K I N G  Q U A L I T Y

2T -  4T
3T -  6T
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MODULAR 2T 60x40

MODULAR 2T 40x60

2T 40x60 2T 46x66 2T 46x76

A 120 132 132
B 107 113 123

40x60 46x66

A 99 105
B 129 141



3T 40x60 3T 46x66 3T 46x76

A 160 180 180
B 107 113 123

4T 40x60 4T 46x66 4T 46x76

A 120 132 132
B 167 179 199

MODULAR 3T 40x60

MODULAR 4T 40x60



6T 40x60 6T 46x66 6T 46x76

A 160 180 180
B 167 179 199

MODULAR 6T 40x60

POTENZA INSTALLATA - INSTALLED POWER - POTENCIA INSTALADA - PUISSANCE ÉLECTRIQUE INSTALLÉE 
Camera * 
Chamber * 

Piso * 
Chambre * 

Vaporiera * 
Steam generator * 

vaporizador * 
Appareil à buée * 

Cella di lievitazione 
Proofer 

Camara de 
fermentación Étuve de 

fermentation 
senza economizzatore 

without economizer 
sin economizador 
sans économiseur 

KW KW KW KW 

MODULAR 2T 60x40 4,5 2,9 1 0,5 
MODULAR 2T 66x46 4,8 3,1 1 0,5 
MODULAR 2T 40x60 4,4 2,9 1 0,5 
MODULAR 2T 46x66-46x76 5,9 3,9 1 0,5 
MODULAR 3T 40x60 6,2 4,0 1 0,5 
MODULAR 3T 46x66-46x76 7,9 5,1 1 0,5 
MODULAR 4T 40x60 8,4 5,4 1,4 1 
MODULAR 4T 46x66-46x76 12,4 8,0 1,4 1 
MODULAR 6T 40x60 11,8 7,6 1,4 1 
MODULAR 6T 46x66-46x76 17,0 11,0 1,4 1 

con economizzatore 
with economizer 
con economizador 
avec économiseur 



Electric modular oven available 
with 1, 2, 3 or 4 baking decks, 
independent baking chambers 
with computerized controls for all 
the functions of the oven. 
Refractary baking plates in 
fiberglass. Maximum working 
temperature 350° C. 

CONTROL INSTRUMENT FOR 
BAKING CHAMBERS
New conception electronic 
controller of equipped with: 
economizer, storable baking 
programs, independent control 
for steam heating element, 
postponable start timer, buzzer 
and timer for baking time ending, 
temperature control for ceiling 
and bed plate with double 
thermostat and double probe.

Horno eléctrico modular de 1 a 
4 pisos de cocción, con cámaras 
independientes y dotadas de 
aparatos computerizados para el 
control de todas las funciones del 
horno. Soleras de cocción 
refractarias de fibra de vidrio. 
Temperatura máxima de trabajo 
350 °C.

APARATO DE CONTROL DE LAS 
CÁMARAS
Control electrónico de nueva 
concepción dotado de : 
economizador, posibilidad de 
memorizar programas, manejo 
independiente de la resistencia de 
la vaporera, reloj para encendido 
aplazado, timbre para timer final 
de cocción, control temperaturas 
de cielo y suelo con doble 
termóstato y doble sonda.

Four électrique formé de 1 au 4 
étages de cuisson, avec chambres 
de cuisson entièrement 
indépendantes equipées de 
commandes computerisées pour le 
côntrole de toutes les fonctions du 
four. Dalles cuisson réfractaires en 
fibre de verre. Température 
maximale d’ exercice 350° C.

CONTRÔLEUR-RÉGULATEUR
Contrôleur électronique de 
nouvelle conception doté de: 
économiseur, mémorisation 
programmes, commande 
indépendante résistance de 
l’appareil à buée, horologe pour 
mise en route différée, alarm 
sonore pour le temporisateur fin de 
cuisson, contrôle témperature 
voûte-sole avec double thermosat 
et double sonde.

Forno elettrico modulare da 1 
a 4 piani di cottura, con camere 
indipendenti e computerizzate 
per il controllo di tutte le funzioni 
del forno. Piani cottura refrattari in 
fibra di vetro. Temperatura 
massima di esercizio 350° C. 

STRUMENTO CONTROLLO 
Controllore elettronico di nuova 
concezione dotato di: 
economizzatore, programmi 
memorizzabili, gestione 
indipendente resistenza 
vaporiera, orologio per 
accensione differita nel tempo, 
suoneria per timer 
fine cottura, controllo temperatura 
cielo-platea con doppio 
termostato e doppia sonda.

• Cella di lievitazione/o 
basamento

• Vaporiera
• Aspiratore vapori
• Kit ruote per cella o basamento
• Camera con altezza cm 23/28

ALTEZZA CAMERA 
La camera STANDARD ha 
un’altezza utile di 18 cm e 
un’altezza totale di 32 cm. Come 
OPTIONALS si possono installare 
camere con altezza utile 23 cm. 
(altezza totale 37 cm) o con 
altezza utile 28 cm (altezza totale 
42 cm).

VAPORIERA
Vaporiera rinforzata per alta 
produzione di vapore per 
panificazione

• Proofer or base
• Steam generator
• Steam suction fan
• Kit of wheels for proofer or base
• Chamber height 23/28 cm

• Cámara fermentación o soporte
• Vaporizador
• Aspirador de vapores
• Juego de ruedas para cámara 

de fermentación / soporte
• Cámaras con altura 23/28 cm

• Étuve de fermentation ou support
• Appareil à buée
• Extracteur de buée
• Jeu roues pour étuve ou support 
• Chambre avec hauteur 23/28 cm 

CHAMBER’S HEIGHT
The standard chamber has a 
working height of 18 cm and a 
total height of 32 cm.
As optional it is possible to install 
chambers with a working height 
of 23 cm (total height 37 cm) or 
with a working height of 28 cm 
(total height 42 cm)

STEAM GENERATOR 
Reinforced steam generator with 
high performance, also suitable 
for bread baking.

ALTURA PISO 
El piso estándar tiene una altura 
útil de 18 cm, por una altura total 
de 32 cm. Como OPTIONAL se 
pueden instalar pisos con altura 
útil 23 cm (altura total 37 cm) o 
bien pisos con altura útil 28 cm 
(altura total 42 cm

VAPORIZADOR Vaporizador 
reforzado a elevada producción de 
vapor, apto también para la 
panificación.

HAUTEUR ÉTAGE 
L’étage de cuisson a une hauteur 
utile STANDARD de 18 cm .  En 
OPTION il est possible de 
demander les chambres avec une 
hauteur utile de 23 cm (hauteur 
totale 37 cm) ou bien hauteur utile 
de 28 cm (hauteur totale 42 cm)

APPAREIL À BUÉE 
Appareil à buée pour une grande 
production de vapeur, adapté 
aussi pour la panification.

OPTIONALS
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I t a l y
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