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Modular fixed deck ovems
MIODUIL

Mooynvuble cekuyuonHnble neuu
cepua MO/YJIb




GREAT FLEXIBILITY OF USE

Electric fixed deck oven composed of independent decks with
standard working height 230 mm (180 mm on request) that can
be stacked to get a single baking unit.

Every deck is an independent oven that can be operated at
different temperature and, therefore, it is possible to bake
different products at the same time.

Modul series is particularly suitable for pastry shops, bakeries,
take-away pizza shops, shopping centres, hotels, restaurants, self-
service as it is an ideal oven for baking, warming, re-heating,
toasting the products.

Mondialforni’s over 60 years experience ensures top performances
and maximum reliability and safety.

Modul series is complying with the following European
Directives:

¢ Low Tension Directive 2006/95/EC

* Electromagnetic compatibility
Directive 89/336/EEC (92/31/EEC — 93/68/EEC)

* Regulation (EC) No. 1935/2004 of the European Parliament
and of the Council of 27 October 2004 on materials and articles
intended to come into contact with food.

BbICOKASI TMBKOCTb B 10JIb3OBAHUN

MODBUL 4T-4ejeo With prover

€ paccmotiHbim wKagom

Tlooosas snexmpuyieckas neusb, COCMOAWAs U3 HE3ABUCUMBIX Kamep cmanoapmHot pabouell evicomul 6 23 cM. (no
mpebosanuro maxice 18 cm.), komopwle mo2ym 6vimes NOCMABIEeHbl OOHA HA Opyeyio, hopMmupyst, maKum oopazom,
eounblil paboyutl 610k 0ns evineuxu. Hezasucumocmo kamep obecneuusaem 603MONCHOCHb UCHOIb306AMb UX HA PA3HBIX
memnepamypax 051 0OHOBPEMEHHOU BbINEUKU PA3TUYHBIX NPOOYKMO8.
Pexomendyemces npumensmo neuu cepuu « Mooynvy 6 KOHOUMEPCKUX, NEKAPHSAX, NUYYEPUSIX, MOP2OBbIX YEHMPAX, 2OCMUHUYAX,
PeCmopanax, Cmoioguix, mo echib 8 mex Mecmax, 20e HeobXo0UMo 6bineKamb, 0epHcAmsd 8 menjie, pazocpesamsv Uil

noodicapusams.

2
a

with prover
¢ paccmotinbim wkagom

VMIODUL ST=46/80

- =

Monouan DopHu umeem 6onee uem 60-
JIemHUtl  ONbUIM  NPOU300CMea neuell, 4mo
2apaHmupyemux HaoeicHOCnb, 0e30NACHOCHIb
U 8bICOKOE KAUeCME0 6bINeUKU.

Cepus «Mooyne» pazpabomana c
cobnrodenuem credyruux eponetcKux
HOPMAMUBO8.

* Jlupexmuea no HU3KOMY HANPAICEHUIO
2006/95/EC

o Jlupexmusa no snexmpomacHumuo
cosmecmumocmu 89/336/CEE (92/31/CEE
—93/68/CEE)

* [Ilpasuna (EC) Ne. 1935/2004
Esponeiickoeo Ilapramenma u cogema
om 27 okmsbps 2004 kacamenvro
Mamepuanog u 060py00saHusl,
NPeOHA3HAYEHHBIX OISl UCTIONb30BANUS 6
KOHMAaKme ¢ RUUe8biMU NPOOYKmMamu




FRONT
In AISI 304 stainless steel.

EXTERNAL PANELS

In painted sheet with high resistant epoxy resin.
The 16 cm thick rock wool insulation ensures minimum heat
loss, reducing the consumptions and improving the work place.

NEPE[HS151 CTOPOHA

Buinonnena uz neporcaserowgeii cmanu AISI 304.

OBLINBKA

O6wuBKa BbINOIHEHA U3 CIATLHBIX TUCTO8, OKPAUIEH-

HbIX 9NOKCUOHBIMU CMOLAMU BbICOKO2O CONPOMUBTEHUSL.
Mzonayuonnas  npocnotika U3  MUHEPATLHOU — 6AMbL
monwunou 8 16 cm. noHudicaem 00 MUHUMYMA HAPYIICHBIE
YMeyKu mennda, YMeHbUlds meM camblM nompeonexue
SHepeul U YIyuudsl yCiogust pabontvl 8 NOMEeUueHUU.

SOLIDITY AND DURABILITY

The full welded baking deck is made up of very thick (1,5 mm)
aluminised sheet, certified for food products, with cross and
longitudinal (2 mm) profiles (2) placed on all sides of the deck.

ADVANTACES;

« the high and perfect thickness of the deck sheets ensures solidity
and resistance to corrosion.

* the full welding ensures a 100% steam sealing

* the cross and longitudinal profiles prevent the deck from any
distortion due to thermal expansions

MPOYHOCTb U HALEXXHOCTb HA [OJIFOE BPEMS

Ileunas kamepa NOTHOCMbIO CBAPEHA U3 MEMANIUYECKUX JUCHOS,
NOKDBIMbIX ANIOMUHUEM, CEPMUPUYUPOSAHHBIX OTIA PAOOMbL C NULYEEbIMU
nPOOYKmMamu.

Jlucmor ynnomuenvt (1,5 Mm.) u 3axpeniensi (2) nonepeyro u npoooIbHO
pebpamu sHcecmKocmy MONWUHOU 6 2 MM., PACHPeOenéHHbIMU N0 8CeM
CIMOPOHAMU KAMEDbL.

KoHcmpykmueHbie oco6eHHocmu

BAKING ON THE SOLE PLATE

The standard deck floor construction is of cement and granulated clay (1): the product
can be baked directly on the decks or on trays. The high thermal inertia is very useful
for large products: the bread having the same features as if baked on the hearth.

BbITNIEKAHUE HA KAMHE

B cmanoapmuyro xomniexmayuio newu 6xo0um KAMeHHbIU NOO, COELAHHbIL
uz yemenma u anunsanozo cpanyasma (1). Ipumenenue makux mamepuanos
N0360/51em 8bINEeKANb NPOOYKYUIO 1106020 MUNA, KaK HAI0mKe, maK u 6e310mxa.
Bovicokas mennosas unepyus, 8 YaCmMHOCMU, O4eHb NOMO2Aem NPU 6blpAbOmKe
Kkpynnott npooykyuu. Kauecmeo 2omosoii npooykyuu npubnusicaemcsi no
MHOUM NAPAMEMPAM K X11eDY, 6bINCUEHHOMY 6 KAMEHHOU Neyu.

NOBbIEHHAs,  THOTWUHA — JUCHIO8,  PABHOMEPHO
pacnpedenénnas no  6cell  Kamepe,  2apaHmupyem
IPOYHOCD U 8LICOKOE CONPOMUBTEHUE KOPPO3UU.
HenpepvieHas ceapka obecneuusaem cmonpo-
yenmuoe yoepoicarue napad.

nonepeunvle U HPOOOTbHbIE PeOpa JICeCKOCHIU CRACAIOM
Kamepy —om  Oepopmayuy, — BbI36AHHOLU  NepPenaoamu
memnepamyp.




SPEED AND EVEN BAKING

The heating system is made up of stainless steel armoured heating elements (strong, very durable and oxidation-free) placed
inside the baking deck and especially designed to optimise each model (1).

ADVANTACES:

* the heat is better evenly distributed than with the heating elements of traditional
shape, as it can compensate the areas, which normally suffer a larger heat loss
(e.g. the deck sides), ensuring the same bake to the whole oven surface.

« the heating elements inside the baking deck ensure:

a better thermal efficiency (lower power consumptions), quick recovery
time between unloading and reloading (work speed), precision of the set
temperature (baking of delicate products)

The steam supply to the baking deck (2) as well as the steam discharge (3) are

controlled by a distributor located in central position ensuring an even bake.

CKOPOCTb U PABHOMEPHOCTb BbITEYKH

Cucmema Hazpesa cocmoum u3 ykpenaénnvix snexmpuueckux TOHoe uz mepoicaseioweii cmanu (npounvix, ¢ 60abuum
pecypcom pabomoi U CONPOMUSTIOUUXCS OKUCTCHUIO), PACTIONIONCEHHBIX GHYMPU NEYHOU Kamepbl U pa3pabomaHHbix ¢ yuémom
onmumanbHo2o pacnpedenernusi (1) 0ns kaxcoot omoenbHOl MOOeU.

* [lo cpasnenuio ¢ mpaduyuonnvimu TOHamu, menio pacnpocmpansiemcsi bonee
O00HOPOOHO, NOCKONLKY KOHCPYKYUSL OAém 603MONCHOCHb KOMHEHCUPOBAMb
me 30Hbl, KOmopule 00bIYHO Oalom Haubonbulee paccesHue menia (nanp., boxa
NeuHOU Kamepbl), NoIyyas, makum oopazom, paeHOMepHOe GbineKanue no 6cetl
NOBEPXHOCU NeYll.
» TOHbi 6uympu neunol kamepvl obecnevusaiom.
VIVUULEHHbIIL Men100OMen (YMeHblUeHUe 3ampam 3SHepeul), NOGbIUEHHYI0 CNOCOOHOCMb 80CCHMAHOGIEHUs paboyel
memnepamypul 8 nepepuvlée Mexncoy 08yMsL 3a2py3Kamu nedu (CKopocms pabomul), MOYHOCHb Pe2YIUPOEKU YCHAHOBIEHHOU
memnepamypul guineuku (051 0060 HENHCHOU NPOOYKYULL).

Ilooaua napa 6 kamepy (2) ynpasnsemcs pacnpedeiumenbHbiM YCmMpOoUCmeom, 8 mo 8pems Kax yoaienue (3) pacnonoxceno no
Yenmpy; 6cé amo HanpasieHo Ha obecneyeHie pagHOMePHOCU 6bINEKAHUSL.

BAKING SOFTLY

The control panel allows the following power adjustments:

* proportional and independent adjustment of deck ceiling (4) and bottom (5) power (ideal for baking delicate products).
* proportional adjustment of the oven front power (6) allowing a more accurate control of the loading end baking

In fact, this particular area (6) is equipped with more powerful
heating elements to compensate the higher heat loss due to
the door glass and to the loading/unloading operations.

In this way, it isn’t necessary to turn the trays during baking,
as it often happens with other types of ovens when the
temperature is not even in the whole length of the deck.

MSIrKUA PEXXUM BbIMEYKUN

Tlanens ynpaenenus obecneuusaem pe2yiuposKy 21eKmpuieckoti MOWHOCMU C1e0YVIOWUM 00pasom:

* PecynupoBKa 3NeKmpuiecKoi MOUHOCMU 8 NPOYEHMAX, pazoeibHo 05 eepxell (4) u nudchetl (5) yacmu (udeanbHo nooxooum
07131 8bINEUKU 0CODO HENHCHOU NPOOYKYULL).

* pe2ynupoBKa INEKMPUYECKOl MOUHOCIU 8 RPOYEeHmax 6 nepedneti vacmu neyu (6) ot 601ee pasHOMEPHOT BbINEUKU HA IMOM
yuacmke neyu.

Ha yuacmye (6) yemanognenvt 6onee mownvie TOHv1, uem 6 camoii kamepe, npeoHaznayentble 0isi KOMNEHCAYUU NOBbIULEHHO2O0

paccesHusi menia, 6bl36AHHO20 OIUOCMBIO K CMEKIY 08epKU, a MAKCe ONepayusimu no 3azpyske — Guvlepyske npooyKyull.

bnazodaps smomy, 0na ymeHvuleHuss HEPABHOMEPHOCMU 8 PACHPEdeNeHUU MEMNEPAMYpbl NO PA3HbIM YUACTIKAM KAMEPbl 60

8peMsl BbINEUKU, HEem HeODXO0OUMOCU MEHAMb PACHONONCEHUE TUCHIO8 B0 BPEMS GbINEUKU, KAK YACMO NPUXOOUMCS 0eldamb C

newamu 0py2020 mund.




SAFE USE AND EASY CLEANING

Fully stainless steel front equipped with a large tempered glass
door allowing a perfect view of the product during baking cycle.
Ergonomic opening handles (10) push the glass (7) into the
deck, allowing the introduction of the product in perfectly safe
conditions avoiding any burning hazard and optimising the space
in front of the oven. The steam sealing gaskets placed all along
the glass surface ensures that condensate water and external
dropping (8) do not occur.

The deck door and the tempered glass can be removed without
using any tools, allowing a quick and easy routine cleaning (9).
The external oven surface is made up of powdered enamelled steel.

HALEXXHOCTb B [10/Ib30BAHUN N
NMPOCTOTA YBOPKH

Ilepeonsas cmopoua coenama NOTHOCMBIO U3 Hepicaseioufell
cmany, u cocmoum u3 08epybl ¢ GONLUUM CMOMPOBLIM OKHOM
U3 3aKANEHHO20 CIMEKId, KOMopoe 0aém 603MOXCHOCb NOTHO20
ocmompa npooyKyuu 6o épems gvineuku. Yooouwie pyuxu (10)
O/l OMKPLIMUA NOOHUMAIOM 08epYy CO CMOMPOBbIM OKHOM (7)
SHYMPb Kamepbl, 00ecneyusan MakCUMAaibHO Y00OCmeo 3azpy3Ku
8 Kamepy, CHUMCAsl PUCK BO3HUKHOBEHUS OXHCO208 U YVIyHulds
opeanusayulo  NPOCMpancmea nepeo  neuvio.  Yoepoicamue
napa obecneyeHo NPOKIAOKAMY, PACNONONCEHHbIMU NO BCEMY
nepumempy OKHA, KOMopbvle NO36ONANM U30exHcamy CKONJIeHUs
KOHOeHcama unu Kaneib Ha Hapy*CcHol cmopoHe neyu (8).

AUTOMATION

The steam discharge damper (12) is designed to open
automatically is case of overpressure in the baking deck. The
opening is carried out manually by means of a front handle
(standard version); otherwise it can be automatically operated
(13) (see optional) by the control panel.

ABTOMATU3ALUUA

Knanan ons yoanenus napa (12) asmomamuuecku cpabamoisaem,
eciu 6 Kamepe co30aémcsi nogviuienHoe oOaenenue. Kianan
OMKpbIBAEMCA  BPYUHYIO (8 CMAHOAPMHLIX MOO€NAX) Npu
NOMOWU PYUKU, PACNONONCEHHOU HA nepedHell CMopoHe neyu,
OMKpbImMue Kianama modxcem Ovlmb asmomamusuposano (13)
(cM. CRUCOK OONOIHUMENLHO2O0 000PYO0BAHUS) U YNPAGIAMbCS
aA8MOMAmMU4ecky NPy NOMoWU NAHeU YRpasieHus.

Hsepya kamepvi u cmexkno CcMOmMpPOBO20  OKHA
Mmozym Ovimb CHAMbL 63 NPUMEHEHUs CHeyUaTbHbIX
UHCIPYMEHIO8, Yo NO3604en NPo8ooUnts 0ObIYHYIO
ybopky nezko u bvicmpo (9).

Hapysicnas obwuera newu — u3 okpaweHHOU cmanu.

HALOGEN LIGHTING

Each deck is lit by a halogen lamp, which ensures,
compared to the traditional lamps:

* a whiter and stronger light

* higher heat resistance and longer durability

The eventual replacement is by easy access directly from
the baking deck, by removing the protection glass (11).

rAJIOFEHHOE OCBELYEHUNE

Kaoicoas kamepa oceewaemcest omoenvro 2anoeenHou

aamnot, komopas 0aém, no CPAGHEHUI0 C 0OBIYHOU

aamnotl, credyloujue npeumyuecmsd:

e bOonee benvlil U CULHBLI CEeNl.

* Oonvbulee conpomueneHUue GblCOKUM MeMneEpamypam u
bonee don2uti Cpok IKCLYaAMAyUiL.

Ilpu neobxooumocmu, 3amena namnsl Modicem Obimb

ocyujecmenena 6e3 mpyoa HenocpeoCmeeHHO 6HYMpU

neuyHol Kamepuvl: OOCMAMOYHO CHAMb 3AWUINHOE

cmekio (11).




NO PROBLEM WITH RUST

The steam discharge between the decks is conveyed into
a Imm thick AISI 304 stainless steel rear duct (1).

The perfect sealing of the joints between the ducts
conveying the steam to the top hood is ensured by male/
female couplings (2) and by silicone (3).

HUKAKOW P)XXABYMNHbI

Iap, yoanenuvlii u3 omoenbHbix Kamep, Hanpaeisiemcs
6 PACNONONCEHHbIL C3a0U NAPOOMB00, COCIAHHLII U3
neporcagerougei cmanu AISI 304 momwyunori 6 1 mm. (1).
Henponuyaemocmos  npokiadok Mmexicoy pasiuyHbIMu
0meoo0amu, NPeOHA3HAYeHHbIMU O N00800d NaApa K
6epxXHeMY  ObLMOYIOSUMENIO, 00ecneyeHa NpOYHbIMU
COCMABHBIMU  COCOUHEHUAMU (2) ¢  UCNONb306aHUeM
cunuxona (3).

LARGE AND SAFE STEAM PRODUCTION

A steam generator (4) equipped with independent heating elements can be installed at the back of each baking deck.

It can also be purchased later, as the standard oven is already fitted for the steam generator at the factory, including the relevant
push button on the control panel.

The steam unit can be dismantled (5) to allow the removal of possible limestone deposits and to ensure maximum efficiency
anytime. It is equipped with a thermostat controlling the steaming phase. Maximum steaming capacity is from 0,6 up to 1,2
litres according to the model.

Water supply to the steam generator is continuous through bronze solenoid valve of maximum safety and durability.

MHOIO IMAPA BE3 ITPOBJIEM

B 3a0ueil vacmu kaxcoot uz neynwvix Kamep npedycMompeHa 03MONICHOCHb PACHONIONCUMD 2eHepamop napa (4), cnabacénnulil
TOHamu, e 3asucsiwyumu om TOHos neuu. I'enmepamop napa mooicem Ovlmb npuobpemén nosice, OMOEIbHO Om Neyu.
Boszmooicnocms dobasums cenepamop napa, a maxoice Ynpasisims um uepe3 nameab YHNpAaseneHus, npeoycMompeHa 80 6cex
CMAHOAPMHBIX MOOEJISIX.

Kopnyc cenepamopa mooicem 6vimo paszobpan (5) 0na yoaneHus HAAéma u3eecmHaKa U OOCIMUNCEHUS. MAKCUMATbHOU 0moayu npu
akenyamayuu obopyoosanust. I'enepamop napa cHabdicén mepmocmamom 075t RPOSePKU (hazvl nodavu napa.

Maxkcumanvras cnocobnocms napoobpazosanusi - om 0,6 0o 1,21 1 6 3asucumocmu om modenu. Ilooaua 600wt 6 cenepamop napa
OCYWeCmeIsemcst npu NOMOWU NOCMOSIHHO20 NOWOKA Yepe3 OPOH306bLUL KAANAH C INeKMPONPUBOOOM NOBBIULEHHOU HAOENCHOCMU
U COXPAHHOCMU 80 BPEMEHIL.




Mocluler composition

AneMeHMbI nevyu

Modul series oven can meet any requirements thanks to the independent decks, which can be stacked up to four for each model
to get a single baking unit.

Mooynbnas konempyxyus neueti cepuu « Mooyib» 0aém 603MONCHOCIb CO30A6AMb PA3TUYHbIE KOMOUHAYUY,
VOO0GLEMBOPSIOUUE CAMBIM PAZTUYHBIM MPebOSAHUSM, 61a200apst He3AGUCUMOCU U COBMECMUMOCIU Kamep neuu. [[is
KaoicOotl u3 Mooesietl MOJNCHO COCMAGUMb 6HII0OMb 00 YemblPEX NeUHbIX Kamep.

HOOD - EASY INSTALLATION

The modular composition can be completed by placing at the top:
* an insulated panel, or
* ahood without steam exhauster with rear support connecting
the oven steam discharge flue, or

+ ahood with steam exhauster complete of front on/off button.
The hood is designed to collect both the steam discharge (6)
coming from each deck (back of the oven) and the steam (7)

in excess coming out at door opening. In this way, one single
external steam discharge flue (8) is enough.

BbITSIXXHOU KO3bIPEK — JIETKOCTb HAJIAQKN

CouemaHnue MOOYTbHbIX Kamep nedu Moxcem Obims 3a6epuieHo 000asieHuem Cle0YIuUX JNeMeHmo8 000py0068aHUA.
*  NpPOCMOU U30TAYUOHHOU NAHETU.

*  KO3bIpbKOM 6€3 6eHMUNAmMopa, 00be0UHEHHbIM C 3A0HUM NAPOOMBOOOM.

*  KO3bIPLKOM C GEHMUIAMOPOM, CHAOINCEHHO20 KHONKOU «8KIL./GbIKIL. Y.

Kosvipek paspaboman onsa coopa kak ompabomartozo napa (6) uz Kaxcoou uz kamep (¢ 3a0Hell CMOPOHbL neuu), max u s
napa (7), Komopbulii 861X00UM NPU OMKPLIMUYU nepeoHeti 08epu.

Taxum o6pazom, 00HO20 eOUHCMEEHHO20 NAPOOME00d OOCMAMOUHO OJis YOALeHUs. 6ce20 napa (8).

OVEN STAND — GREAT FLEXIBILITY

Five types of stands are available, with or without built-in prover, with different heights and
dimensions according to the number and type of decks to be stacked. The strong structure ensures
a perfect stability: all stands are mounted on four wheels (the front ones are fitted with brake).
Prover is fully stainless steel. The inside temperature is controlled by a thermostat (max.
60°C), while steam is delivered by means of a push-button. A fan ensures the even air
distribution. The trays supports can be placed at the desired height and can be removed for
an easy cleaning of the deck. Stainless steel heating and humidification units with armoured
heating elements (air and immersed respectively). Water is supplied automatically to the
humidifier by means of a solenoid valve controlled by a hydrostat. The electric and water
connections points are located at the back of the prover.

Ol1OPbI — NMNOBBbLILWIEHHAS TMBKOCTb

Hmeémes namo munog onop, om camvix npocmuix 00 ONOP cO BCIMPOEHHBIM PACCMOUHBIM WKADOM, PA3HOL 8bICOMbL U PA3MEPOS,
6 3aBUCUMOCIU OM KOIUYeCM8d U muna komounayuu kamep. Ipounas koncmpyxkyus apanumupyen u0edibHyo CmaduibHOCb.
Onopul cHaboicenvl yemvipbMsi 6PAWATOUUMUCS KOTECAMU, RPU IMOM 08d NePeOHUX Koreca CHabicervl mopmosamu. Paccmoiinwiii
wiKagh coeran noIHOCMbvIo U3 Hepcaseloweli CManu, 6HYMpeHHss meMnepamypa nposepsaemcs mepmopezyiamopom (maxc. 60°
C), 6 mo 6pems Kax GIANCHOCMb YNPABIAEMCs NpU NOMOWU KHONOK. Benmuasimop obecneuusaem pasnHomeprocms nooadu
6030VUIHO20 NOMOKAL.

Hanpasnaowue ona aucmos - cvemuvle, ymo ynpouyaem yOopKy Kamep u 0ernaem 6oinee YOOOHbIM pe2yiupo8aHue ux 8biComoi.
Vanut 06oepesa u ysnascnenus coenanvl uz neporcageiowel cmanu ¢ sauuwyénnvimu TOHamu: nepaulil yzen pacnonooicen 6 6o30yxe,
8Mopotl nocpycén 6 600y. Ilooaua 600bl 6 y3en YENANCHEHU NPOUCXOOUN ABMOMAMUYECKU, NPU ROMOWU INEKMPULECKO20

KIAnaua, ynpaeusiemo2o oamuukom ypoeHs. Cucmemvl NOOKIIOYEHUs JIeKMPOIHEPSUU U B0OOCHADIICEHUSI PACNONIONCEHL HA
3a0Hell CMmopoHe Kamepbl.




DOE — Energy Optimisation Device

All standard baking decks are fitted to use DOE software device
(compositions from two to four decks). With DOE system, the
electric oven is really “smart”:

1) Lower installation costs:
The use of DOE allows to reduce the oven electrical
requirements by approx. 25% min. to 50% max. (according to
the models and to the oven compositions) ensuring optimum
recovery time compared to the values set on the control panel.

2) Quick recovery times, high production:
Thanks to a microprocessor dialoguing with the top and bottom sensors of each deck, energy is provided with the progressive
achievement of the different set points and it is supplied to the areas, which actually need it, allowing quick recovery times.

DOE - Ycmpoilicmeo onmumu3ayuu pacxoda 3Hepauu

B ecmanoapmuoe 060opydosanue neunvix kamep 6X00Um 603MOHCHOCHb UCHOTL308AMb NEKMPOHHOE NPOSPAMMHOE YCIPOUCTNEO
DOE (Yempoiicmeo onmumusayuu pacxooa snepauu). Imo ycmpoucmeo Moxcem NPUMeHAMbCs K COYEMAHUAM MUHUMYM 08)X,
MAKCUMYM HembIpEX Kamep.

Ipumenenue cucmemvr DOE 6 snexkmpuueckoii neuu 0aém ciedyiouue npeumyuiecmea.

1) ymenvuwenue 3ampam 3nepeuu:
npumenenue DOE noszeonsiem ymenvuiumes om 25%, 00 50% (8 3asucumocmu om mMooenu u Kotuyecmed cOeOUHEHHbIX NeUHbIX
Kamep) 1eKmpuyecKyio MOWHOCMb, HOMPeOaseMyI0 Om cemu RUMAHUsL, COXPAHSL PECUMbL GbINEUKU.

2) ckopocmb 6occmanognenusn padoyel memnepamypsl, NOGbIUIEHHAA RPOU3BOOUMEIbHOCHIb:
brazooaps muxponpoyeccopy, komopulii noiyyaem OauHble OM CEHCOPOS8, PACHONONCEHHBIX 88EPXY U 6HU3Y KAHCOOU U3
NEeUHbIX KAMep, IHEP2Usl, OCBOOOINCOEHHASL 8 NPOYECCe NOCMENEHHO20 OOCHUIICEHUS PA3TUYHBIX 3AOAHHbIX 8eTUYUH (Set point),
nepemewaenics Ha me y4acmku, Komopbvle OelcmEUmenbHO HyHCOAIOMCs 8 dHepeUuu, 000UBAsCy meM CAMbIM ObICImpPO20
80CCMAHOBICHUS paboyeli memMnepamypsl 6 nedu.

OPTIONAL
» AISI 304 stainless steel side panels = y
» Liter-counter to feed the steam generator (only with electronic control panel) N,

* Steam generator (1) . l:-' -
. =% = Y — -

* Hood with steam exhauster

* Hood without steam exhauster

» Electromechanical control panel =1 A

* D.O.E. (Energy Optimisation Device)

* Powered steam discharge damper

* Loading setter (2)

¢ Prover (3)

* Tunnel-type version (only for mod. 2T-60/40, 4T-60/40, 4T-40/60,
3T-46/80, 4T-46/80, 6T-46/80)

,qOﬂOﬂHMTEﬂbHOE OBbOPY/[JOBAHUE

boxosvie nanenu u3z neporcaseroweti cmanu AISI 304

o Cuémuuk pacxooa 015t NUMAHUS 2eHePamopa napa
(MOobKO 0151 ANEKMPOHHBIX KOMAHOHBIX YCMPOUCTE)

o Tenepamop napa (1)

*  KO3bIPLKOM C GEHMUISIMOPOM

*  KO3bIpbKOM 6€3 8eHmuisimopa

*  Dnexmpomexanudeckass NOOCMaHyus

* D.O.E. (Yempoticmeo onmumusayuu pacxooa snepeui)

* Kuanau paszepysku napa, ynpasisembvlii ¢ KOHMPOIbHOU NAHENU

e Vknaouux na noo neuu (2)

*  Paccmouinviii wkag (3)

* Mooenv mynnens (monvko 0nsi modenv 2T-60/40, 4T-60/40, 4T-40/60,
3T-46/80, 4T-46/80, 6T-46/80)




Sveryihing undler

Bcé nod koHmponem

* manual operation (PO manual program):
- baking temperature setting in °C or °F
- steaming time setting (min — sec.) / steam quantity (litres—decilitres) (optional
litres-counter)
- baking time setting
- automatic steam discharge damper opening time setting (optional)

* memory up to 99 baking programs with recipe number display
* possibility to set for each single program up to 9 different baking phases
» programmable parameters for each phase:
- baking temperature in °C or °F
- steaming time (min — sec.) / steam quantity (litres—decilitres) (optional litres-counter)
- baking time
- automatic steam discharge damper opening time (optional)
+ steam supply either in continuous or intermittent mode
* independent adjustment of ceiling and bottom power
* independent adjustment of loading end power
» oven weekly programming: two automatic ignitions/day with the relevant program
* troubleshooting with alarms number display
+ delayed baking time over the programmed time of the recipe

* baking cycle stop button during all operating phases

* possibility of decks operation with DOE reducing the total electrical requirements

(optional)

* pyunas paboma (npozpamma pyurou pabomot P0) STANDARD PRE-SETTING
- ycmanoeka memnepamypwi evineuxu 8 °C unu °F The standard control panel is
- YCmaHo8Ka 8pemMenu nooayu napa (MuK — cex.) u Koauiecmsd napa (iumpoi - fitted for all the available optional

dexkanumpul) (OONOTHUMENLHO — CYUEMYUK TUMPOB) accessories (e.g. steam generator
.g. ,

- YCMAROGKA 6PEMEHU BbINEHUKU litre-counter, etc.) without the need
- YCMAHOBKA 6peMeHL OMKPLIMUS ASMOMAMUYECKO20 K1aNana 01 pasepysku napa — of any additional control systems.

(dononnumensio) The control panel surface is
*  BO3MOJICHOCHIb 3aNPOSPAMMUPOBAMs 00 99 peyenmoes 8bineuku ¢ NoKA30M Homepa protected by an anti-scratch, easy-to-
peyenma clean polycarbonate membrane.
*  0JIs1 KadicO020 peyenma MONCHO 3aNpOSPaAMMUPOB8Ams GNIOMb 00 9 PA3HBIX HMAN08
obpabomxu
*  HA KadxcOOM amane 06pabomKu MONCHO YCIMAHOGUMb ! CTAHHAPTHA S
- memnepamypy 6 °C uau °F KOH®UIryPALUS

- 8pemsa nooayu napa (MuH/cex.), Koruiecmeo napa (1umpbsl/Oexaiumput)
(OONOIHUMENBHO — CUEMUUK TUMPOB)

- 8peMst 6bINeUKU

- 8peMsi OMKPbIMUsL KIANaHa O0Jist pazepysKku napa (0onoIHUmenbHo)

Ceputinblil 51eKMpPOHHbII NYTbM
YRPasienus Modxicem Ynpasisimo
8cemu npedyCMompeHHbIMU
OONONHUMENLHLIMU YCIMPOUCTHEAMU

(nanp. cenepamopom napa,
*  BO3MOJICHOCHb HE3ABUCUMOU PEe2YTUPOBKU MOWHOCIU 8 8EPXHEN U HUCHEL Yacmu CUEMYUKOM TUMPOS, U M.1N.),

®  BO3MOJCHOCMb YCMAHOBUMb NPEPLIEUCTYIO UIU NOCMOAHHYIO nodaqy napa

*  BO3MOJICHOCMb HE3ABUCUMOLL Pe2yTUPOSKU MOUWHOCIU Y 6X00d 6 Nelb scredcmete 3mo2o He 603HUKAem
HeobxoouMocmu 000asisms KaKue-
Jub0o opyeue 0onoaHUmebHble
cucmemul ynpasnenus. Ilogepxnocmo
nanenu NOKpblma NOIUKapOOHamonm,
* 603MOJICHOCTb NPOOIUMb 6PEMS 6BINEUKU CEEPX 3aNPOZPAMMUPOBARHO20 PEYENMOM  ymo ynpowjaem y6opKy u

épemenu npedomepauaem YapanuHoi.

* KHONKa 0715 NpUOCMAaHOBKU YUKIA 8bINEKAHUS HA 060M U3 3man0@pa60mbl

* ediceHeodenbHoe npoecpammupoearue pa60mbl neuu. 08a 8KIUEHUS 8 OCHb C
coomeemcmeyrowumu peyenmamu

* Quaznocmuka He‘l’lO]la()OK, C NOKA30M HOMepa Henonaoxu

*  803MOdICHOCHL pabomul kamep ¢ npumenenuem DOE u ciedoeamenvho ¢
YMeHbUleHUeM YCMAHOBLEeHHOU MOWHOCIU (OONOIHUMENBHO).




Spediicaions

MexHu4yeckue aHHbIe

[ 1
— 2 —
s
60x40 60x40 o
@«
3
<
2T 60/40 AT 40/60 4T 60/40 4T 60/80 3T 46/80 4T 46/80 6T 46/80
m Baking surface | Doors | Deck working | Working height Trays Pizza Electric power
[Mnowjads ebineyku | Jeepu MonesHas MonesHas Jlomku Muyya | lMompebnsemas
B A nnoujadb kKamepbl|  nnowjadb MoujHocmb
cm 3a2py3Ku neyu
m? nm. [ Al B H cm @28cm | kw (230/400 V)@
o | Baking deck 25 23 54°
S Meunas kamepa 0,6 1 62 | %4 20 184 nr.1>60x80 | nr.2>60x40 . 6 63°®
O | prover
:4_) Paccmoiinbiii wikagh nr.8>60x90 | nr. 16> 60x40 15(230V)
o\ | Extract canopy
Ko3bipek ¢ eeHmunsimopom 003 (230V)
Baking deck 25 23 89 °
8 Meunas kamepa 11 1 81 | 138 20 184 nr.2>80x60 | nr.4>40x60 . 10 103°®
£
O | Prover R R 15(230V)
<t | Paccmoiimbiii wkagh nr. 12> 80x60 | nr. 24> 40x60
= | Extract canopy
N | Kosbipek ¢ eeHmunsimopom 0,03(230V)
Baking deck 25 23 10,7 ©
g Meunas kamepa 1 1 124 | 80 20 184 nr.2>60x80 | nr.4>60x40 | nr.12 120°®
S~
O | Prover
© | Paccmolinbiii wkagh nr.2>60x80 | nr.4>60x40 1,5(230V)
= | Extract canopy
Nt | Kosbipek ¢ eeHmunsimopom 0,03 (230V)
Baking deck 25 23 135 ©
8 Meynas kamepa 2 1 124 | 160 20 184 n.4>60x8 | nr.8>40x60 | nr.15 149°®
=~
o | Prover
© | Paccmoiinbiii wkagp nr.12>60x80 | nr.24>40x60 | nr.24 0,03 (230V)
= | Extract canopy
N | Kosbipek ¢ eeHmunsimopom 003 (230V)
Baking deck 25 23 n.2>60x80 | nr.3>46x80 92 °
8 MeyHasi kamepa 11 z 1441 80 1 5 184 m.4>60x40 | m.3>18va0 | M 106 ®
© | Prover r, 12>60x80 | . 18> 46x80 S
<t | PaccmoliHbit wkag nr. 24> 60x40 | nr.18> 18'x30” 5 (230V)
= | Extract canopy
™ | Kosbipek ¢ eeHmMunsimopom 0,03(230V)
Baking deck 25 23 o 17°
8 Meunas kamepa 15 2 191 | 80 20 184 nr.3>60x80 | nr.4>18%30"| nr.20 131°
~
© | Prover A
< | Paccmoiinii wiagp nr. 18> 60x80 | nr. 24>18'30 15(230V)
= | Extract canopy
Nt | Kosbipek ¢ eeHmunsimopom 0,03 (230V)
Baking deck 25 23 nr.4>60x80 | nr.6>46x80 130 ©
8 MeyHas kamepa 24 2 144 | 160 | o 184 856000 | m.6r1gxa0| ™2 158 ¢
O | Prover 1. 12 60x80 | . 18> 46x80 -
<t | PaccmoliHbit wkagh nr. 24> 60x40 | nr.18> 18'x30" DR
= | Extract canopy
© | Koswipek ¢ seHmunamopom 003 (230V)

A

e}
L]

on request * no oTAenbLHOMY 3aKasy

without steam generator * 6e3 2eHepamopa napa
with steam generator * ¢ 2eHepamopom napa

B For voltage 220/380 V reduce power by 10%. For voltage 240/415 V increase power by 8%
B [lns Hanpsxerus 220/380 V, ymerbwume mowHocms Ha 10%. [na Hanpsxerus 240/415 'V,

yeenuyume MowHocMb Ha 8%



MODELS - MOZQEIN

Available compositions A
Overall dimensions (cm) / Weight * BHewHue 2abapumsi (cm) / Bec
HNmerowuecss kombuHauuu B | 2
2T 60/40 | 4T 40/60 | 4T 60/40 | 4T 60/80 | 3T 46/80 | 4T 46/80 | 6T 46/80
Top covering panel A=100 | A=135 | A=162 | A=162 | A=198 | A=244 | A=198
Do not ly with hood i 3 i 1 i 1 i
O ot supply with oo B=139 | B=185 |B=139 |B=212 |B=1% |B=132 |B=212
BepxHsisi KpblwKa H= 4 H= 5 H= 5 H= 5 H= 5 H= 5 HER 5
He nocmaerissemcs ¢ i = - = = . .
KOBIPLKOM kg =20 kg =25 kg =22 kg =33 kg =25 kg =33 kg =40
Hood without steam
exhauster A=100 | A=135 | A=162 | A=162 | A=198 | A=244 | A=198
Optional B=167 | B=213 | B=167 | B=240 | B=160 | B=160 | B=240
Ko3blpek 693 H= 20 H= 20 H= 20 H= 20 H= 20 H= 20 H= 27
eeHmMuJsIsMopa kg =38 kg =52 kg = 50 kg = 63 kg= 57 kg= 67 kg= 70
ﬂOI‘IOﬂHumeﬂlezIU
Hood with steam 3 B 3 3 3 3 3
exhauster A=100 | A=135 | A=162 | A=162 | A=198 | A=244 | A=198
Optional fEN27  (REEN27 [MEEN27  ([MEER27 [WEEN27  [MEER27 [[BER27
Ko3bIpeK ¢ BeHTARATOPOM B=167 | B=213 | B=167 | B=240 | B=160 | B=160 | B=240
TlononHUMEbHBIG kg =40 kg =54 kg= 52 kg = 65 kg= 59 kg =69 kg =72
_ A=100 | A=135 | A=162 | A=162 | A=198 | A=244 | A=198
Baking deck (¢) | B=150 | B=195 |B=150 |B=222 |B=142 |B=142 |B=222
Me4yHasn Kamepa H= 39 H= 39 H= 39 H= 39 H= 39 H= 39 H= 39
kg=170 |[kg=350 |kg=325 kg=400 |[kg=350 |[kg=370 kg =500
Bottom covering panel A=100 A=135 A=162 A=162 A=198 A=244 A=198
Compulsory B=139 | B=185 B =139 B=212 | B=132 | B=132 | B=212
HuxHsAsi KpbIWKa = 4 E B S = 5 E B = B E 3
Obs3amernbHO kg =30 kg =50 kg =53 kg=70 kg =50 kg = 82 kg = 88
H kg H kg H kg H kg H kg H kg H kg
Oven stand * 1c
SOLUTION A 102 81 |112 90 |112 78 |112 90 |112 78 |112 78 [112 118
Onopa newu * 2C (102 81 | 78 68 | 78 59 | 78 68 | 78 59 | 78 59 | 78 94
BAPUAHT A 3C| 75 63 | 66 60 | 66 51 | 66 62 | 66 51 | 66 51 | 66 82
4C| 48 43 | 31 38 | 31 30 | 31 42| 31 30 |3 30 |3 52
Oven stand * H kg [H kg |H kg | H kg |H kg |H kg |H kg
SOLUTION B 1C 102 96 |12 170 |112 130 |112 180 [112 135 [112 140 |112 200
Onopa neyu * 2C (102 96 |78 140 | 78 111 |78 152 |78 116 | 78 122 | 78 167
BAPUAHT B 3C| 75 78 |66 109 |66 95 |66 142 | 66 100 | 66 107 | 66 152
Oven stand * H kg | H kg | H kg | H kg H kg | H kg | H kg
SOLUTION C 1C |102 126 (112 200 [112 158 {112 216 |12 169 |12 183 |12 242
Onopa neyu * 2C (102 126 | 78 172 |78 139 |78 188 | 78 150 | 78 165 | 78 209
BAPUAHT C 3C |75 98 |66 141 |66 123 |66 178 | 66 134 | 66 150 | 66 194
Oven stand * H kg |H kg |H kg |H kg | H kg [ H kg [ H kg
SOLUTION D 1C (102 111 |12 165 [112 134 [12 176 |12 130 [112 148 [U2 212
Onopa neyu * 2C (102 111 |78 137 | 78 115 |78 148 |78 120 | 78 130 | 78 179
BAPUAHT D 3C |75 8 |66 106 |66 99 |66 138 |66 104 | 66 115 | 66 164
Oven stand *
SOLUTION E H kg | H kg | H kg | H kg | H kg | H kg | H kg
(with prover) A1C |75 117 [112 230 112 191 [112 225 | 112 206 [112 226 [112 260
Oropa neyu * 2C |75 117 | 78 200 | 78 174 |78 197 | 78 189 | 78 209 | 78 236
BAPUAHT E 3C|75 117 |66 169 | 66 164 |66 187 | 66 160 | 66 180 | 66 221
(c paccmoliHbIM wkaghom)

(*) H = Decks working higth cm 25. With decks working higth 18, H = 34 cm

H = lNonesHas nnowade 3agpy3ku ne4yu cm 25. ¢ lNonesHas nnowadb 3a2py3ku nequ cm 18, H = 34 cm
H depends on the number of overlapped decks ¢ H 3asucum om konu4decmea kamep, mocmaessieHHbIX 00Ha Ha Opyayto

Nota ¢ Note

MODUL series ovens are delivered assembled and ready to use * Cepuss MOJVIIb wikaghvl nocmagnsitomcs coo6pansl u 20moebl K UCHONb308AHUIO




TUNNEL-TYPE VERSION

Modul series can be supplied also in TUNNEL-type version (only
2-door models) equipped with two glass doors on the opposite
sides of the oven and with two electronic control panels.

This is the ideal solution to get the loading area in the production
laboratory and the unloading area in the bakery, optimising the
time between production and sale of the product.

MOLEJIb TYHHEIb

Cepust « MO YJIb» nocmasnsiemcsi makaice 6 mooenu « TYHHEJIb»
(monvko 0t nevetl ¢ 08yms 0gepvmu). OcobeHHOCmb 3MOU MOOETU —
Hanuuue 08epybl Co CMOMPOBLIM OKHOM € 08YX NPOMUBONONONCHBIX
CMOPOH ned u 0OUHOU NEeKMPOHHOU NAHENU YNPagieHus. Imom
Mun neyu UoearbHo nooxooum O mex OYIOUHBIX, 20e 3aKIAOKA
ChIPLSL NPOUCXOOUN 8 NPOU3BOOCHBEHHOM NOMEWCHUU, d GbINYCK
20Mmo6oll nPOOYKyuu — 6 mopeosom 3aie. Takoe pacnonooicenue
000py008aHUA PAOUKATLHO COKPAUAEM DA3PbIE MENHCY MOMEHMOM
20MOBHOCMU NPOOYKYUU U MOMEHINOM HPOOANCU.

COMPOSITIONS WITH OTHER OVENS

To meet the different baking requirements, MODUL series ovens can be combined with MICRO series convection ovens,

either electric or gas.

KOMIIO3ULns ¢ gPYrmMuv re4AMun

s nonyuenus pasnoobpasnoii npooykyuu nevu cepuu Modul mozym 6vims ckomnonosanul ¢ newamu cepuu Micro (8

JNIEKMPUUECKOM U cA3060M ucnOﬂHeHuu)

Examples of compositions ¢ lfpumepsi koM6uHayui

composition A composition B

* no. 2 Micro ovens 4T 4T-G/E * no. 2 Micro ovens 4T-G/E

* no. 2 Modul ovens 3T-46/80 * no. 1 Modul oven 3T-46/80
« stand with prover

KoM6uHayus A Kom6uHayus B

* 2 neyu Micro 4T-G/E « 2 neyu Micro 4T-G/E

* 2 nequ Modul 3T-46/08 » 1 neyb Modul 3T-46/80

* oriopa ¢ paccmoUHbIM WKaghom

Mondial Forni S.p.A. - via dell’Elettronica, 1 - 37139 Verona - Italy
Tel. +39 045 8182511 - Fax +39 045 8518210 mbox@mfb.it

Technical data and photos are supplied for information only, can be modified without previous notice and are not binding for the company
Bce mexHuyeckue OaHHble u ghomoepachuu npueodsIMCs UCKIIIYUMENTbHO O71st IPUMEpa, U HU K YeMy He 0Bsi3bisatom npou3sodumernsi 8 Criy4ae, ecriu OH COYMEM HyXHbIM 8HECMU KaKUe-lubo U3MEHEeHUs!

composition C

* no. 1 Micro oven 4T-G/E
* no. 1 Modul oven 2T-60/40

composition D

* no. 1 Micro oven 8T-G/E
* no. 1 Modul oven 2T-60/40

kom6uHayusi D

* 1 neyb Micro 8T-G/E
* 1 neyb Modul 2T-60/40

kom6uHayusi C

* 1 ne4yb Micro 4T-G/E
* 1 neyb Modul 2T-60/40
* 1 paccmoliHbil wkagh

www.mondialforni.com
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