Ll Forni Elettrici Pizzeria
KS e KL

it Electric Pizzaovens
KS and KL

Struttura frontale in acciaio inox - piano di cottura
refrattario 18mm - termostato 0-500°C - pirometro -
iluminazione interna - ampio vetro.

B Elektro Pizzaofen
KS und KL

Frontal structure in stainless steel - baking surface
in refractory stone 18mm - thermostat 0-500°C -
temperature gauge - inner light - wide glass.

Ll Fours a Pizzas Electriques
KS et KL

Frontale Struktur aus Edelstahl - Backflache aus
Schamottstein 18mm - Thermostat 0-500°C -
Temperaturanzeiger - Innenbeleuchtung - grosses Sichtfenster.

Structure frontale en acier inox - surface de cuisson
en pierre réfractaire 18mm - thermostat 0-500°C -
Pyrometre - éclairage intérieur - grande vitre.
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Ks4 4200 900x735x420h 67,00 87,00 100x96x57h
610x610x140h
KS44 8400 900x735x750h 115,00 140,00 100x96x92h
KS6 7200 900x1020x420h | 86,00 111,00 121x96x57h
. : : 610x910x140h
KS66 14400 230/1N/50-60 900x1020x750h  |151,00 180,00 121x96x92h
or
KL4 6000 i 1010x850x420h | 85,00 108,00 109x104x57h
400/3N/50-60 720x720x140h
KL44 12000 1010x850x750h | 146,00 173,00 109x104x92h
KL6 9000 1010x1210x420h | 116,00 143,00 109x140x57h
, : 720x1080x140h
KL66 18000 1010x1210x750h | 200,00 231,00 109x140x92h

Ll Forno Elettrico Pizzeria
KT

i Electric Pizzaovens
KT

Struttura frontale in acciaio inox - camera di cottura
interamente in refrattario 18mm - termostato 0-500°C -
pirometro - illuminazione interna - ampio vetro.

B Elektro Pizzaofen
KT

Frontal structure in stainless steel - baking chamber entirely
refractory stone 18mm - thermostat 0-500°C -
temperature gauge - inner light - wide glass.

Ll Fours a Pizzas Electrique
KT

Frontale Struktur aus Edelstahl - Backkammer ganz aus
Schamottstein 18mm - Thermostat 0-500°C - Temperaturanzeiger - In-
nenbeleuchtung - dickes Glas.

Structure frontale en acier inox - chamber de cuisson
entiérement en pierre réfractaire 18mm - thermostat 0-500°C -
Pyromeétre - éclairage intérieur - grande vitre.
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KT4 6000 1010x850x420h 130,00 152,00 109x104x57h
720x720x140h
KT44 12000 1010x850x750h 225,00 252,00 109x104x92h
KTé6 9000 1010x1210x420h | 190,00 217,00 109x140x57h
| | 400/3N/50-60 720x1080x140h ! |
KT66 18000 or 1010x1210x750h | 340,00 367,00 109x140x92h
230/1N/50-60
KT6R 9000 1370x850x420h | 195,00 220,00 145x104x57h
1080x720x140h
KT66R 18000 1370x850x750h 355,00 380,00 145x104x92h
KT9 13200 1370x1210x420h | 220,00 270,00 145x140x57h
- . 1080x1080x140h | |
KT99 26400 400/3N/50-60 1370x1210x750h | 455,00 475,00 145x140x92h

Ll Supporti per Forni Pizzeria
KS, KL e KT

b Floor Stand for Pizzaovens
KS, KL and KT

B Untergestell fiir Pizzaiofen
KS, KL und KT

Ll Support pour Fours a Pizzas
KS, KL et KT
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KSP4 900x735x980h
30,00 31,00 91x75x13h
KSP44 900x735x850h
KSP6 900x1020x980h
38,00 39,00 103x91x13h
KSP66 900x1020x850h
KLP-KTP4 1010x850x980h
39,00 40,00 102x86x13h
KLP-KTP44 1010x850x850h
KLP-KTP6 1010x1210x980h
48,00 49,00 102x122x13h
KLP-KTP66 1010x1210x850h
KTP6R 1370x850x980h
45,00 46,00 138x86x13h
KTP66R 1370x850x850h
KTP9 1370x1210x980h
63,00 64,00 138x122x13h
KTP99 1370x1210x850h

Il Forni Elettrici Pizzeria
KB e KM

5 Electric Pizzaovens
KB and KM

Struttura frontale in acciaio inox - piano di cottura
in refrattario 14mm per mod. KB e 177mm per mod. KM
termostato 0-500°C.

B Elektro Pizzaofen
KB und KM

Frontal structure in stainless steel - baking surface
in refractory stone 14mm for mod. KB and 17mm for mod. KM
thermostat 0-500°C.

Ll Fours a Pizzas Electriques
KB et KM

Frontale Struktur aus Edelstahl - Backflache aus
Schamottstein 14mm fir mod. KB und 17mm fiir mod. KM
Thermostat 0-500°C.

Structure frontale en acier inox - surface de cuisson
en pierre réfractaire 14mm pour mod. KB et 17mm pour mod. KM
thermostat 0-500°C.
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KB1 2200 230/1N/50-60 555x460x290h 27,00 35,00 62x62x45h
405x405x110h
KB2 4400 230/1N/50-60 555x460x530h 55,00 63,00 62x62x69h
or
KM2 6000 400/3N/50-60 | 500x500x110h | 780x600x530h | 66,00 80,00 85x82x69h
KMP2 / / / 780x600x980h 26,00 27,00 79x61x13h




