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Forno elettrico modulare per

pizzeria, pasticceria e panetteria
Modular electric oven for pizza,

pastry and bread

ITALFORNI



E U R O / ‘ L IIIII! PANNELLO COMANDI DIGITALE (OPTIONAL)

it DIGITAL CONTROL PANEL (OPTIONAL)

Regolazione elettronica separata temperatura cielo e piano di cottura

Forno elettrico modulare per pizzeria, _ : : 3
Independent electronic temperature regulation for baking floor and ceiling

paStiCCQ I’ia e pa ﬂette ria . D|S pO n | b||e Réglage électronique indépendante de la témperature de la volte et du sole

iﬂ VerSiOﬂe CLASS'C e STAN D Separate elektronische Regulierung der Temperatur an Decke und Boden

Regulacion electrénica separada temperaturas del suelo y del techo
Possibilita di inserire la "vaporiera
su ogni camera di cottura.

=0> PANNELLO COMANDI ELETTROMECCANICO
o= ELECTROMECHANIC CONTROL PANEL

Regolazione separata della potenza cielo e piano di cottura
Independent power regulation for baking floor and ceiling
Réglage indépendante de la puissance de la vo(te et du sole
Separate Regulierung der Macht an Decke und Boden
Regulacién separada potencia del suelo y del techo

@ S— EFFICIENCY & TECHNOLOGY
ITALFORNI
C=> 450°C DITEMPERATURA MASSIMA DI COTTURA
450° Maximum cooking temperature 450°C
Température de cuisson maximum de 450°C
450°C Hochstgartemperatur
450°C de temperatura maxima de cocciéon
[=] ISOLAMENTO TERMICO GARANTITO
= Guaranteed thermal insulation

Isolement thermique garanti

Warmedammung garantiert

Aislamiento térmico garantizado

—_  VALVOLA REGOLABILE PER SCARICO VAPORI

Adjustable steam exhaust valve

Soupape réglable pour Iéchappement de vapeur

Regulierbares Ventil fuer Dampfablass

Vélvula regulable para el escape de vapor

[ 1 MODULO CAPPA CON MOTORE EKIT
T ABBATTIMENTO VAPORI E ODORI OPZIONALI

Hood module with optional motor and

vapour and odour removal kit

Module hotte avec moteur et kit de

réduction des vapeurs et des odeurs en option

r Abzugshaube mit Motor und Bausatz zur
Unterdriickung von Dampf und Gertichen (Optional)

Médulo campana con motor y kit de
CL abatimiento de vapores y olores opcionales

EN. Modular electric ovens for pizza bakery and pastry. FR. Fours électriques modulaires pour boulangerie et patisserie
Available in CLASSIC and STAND version. Possibility pizza. Disponible en version CLASSIC et STAND. Possibilité
to insert the “steamer” on each baking chamber. d'insérer le “steamer” sur chaque chambre de cuisson.

DE. Modulare Elektrotfen fur Pizzabackerei und Konditorei. ES. Hornos eléctricos modulares para pizzeria y pastelerfa.
Erhéltlich in den Versionen CLASSIC und STAND. Méglichkeit, Disponible en version CLASSIC y STAND. Posibilidad de insertar
den “Dampfgarer” in jede Backkammer einzusetzen. el “vaporizador” en cada cdmara de coccion.
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EC6 I/R
ES6 I/R

DIMENSIONI INTERNE
Internal dimensions
A/H17 x L/W 123 x P/D 63 cm

8 Pizze @ 30 cm
3 Teglie 60x40 cm
3 Baking pans 60x40 cm

EC8I/R

DIMENSIONI INTERNE
Internal dimensions

A/H17 xL/W 93 x P/D 63 cm
6 Pizze @ 30 cm

2 Teglie 60x40 cm

2 Baking pans 60x40 cm

ECI9I/R
ESO I/R

DIMENSIONI INTERNE
Internal dimensions
A/H17 x L/ W93 x P/D 93 cm

9 Pizze @ 30 cm
2 Teglie 60x40 cm
2 Baking pans 60x40 cm

EC12 I/R
ES12 I/R

DIMENSIONI INTERNE
Internal dimensions
A/H17 x L/W123 x P/D 93 cm

12 Pizze @ 30 cm
4 Teglie 60x40 cm
4 Baking pans 60x40 cm

CL

LCB |/R DIMENSIONIINTERNE
Internal dimensions
LSBI/R A/H17 x L/W 60 x P/D 90 cm
6 Pizze @ 30 cm
2 Teglie 60x40 cm
2 Baking pans 60x40 cm
LCC |/R DIMENSIONIINTERNE
I_SC |/R Internal dimensions

A/H17x L/W 60 x P/D 120 cm

8 Pizze @ 30 cm
3 Teglie 60x40 cm
3 Baking pans 60x40 cm




DIMENSIONI
E VARIANTI
DIMENSIONS

AND VARIATIONS
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Dimensioni interne (cm) Dimensioni esterne (cm) Peso
Internal Dimensions (cm) External Dimensions (cm) Weight
CL
LCB I/R 175
LCCI/R 17 60 120 40 100 156 200
LSBI/R 17 60 90 40 100 126 145
LSCI/R 17 60 120 40 100 156 165

I = Frontale Acciaio Inox - Stainless Steel Front / R = Frontale Rustico - Country Style Front

Alimentazione

Supply

400/3/50-60

400/3/50-60

400/3/50-60

400/3/50-60

r
Potenza Assorbimento Temperatura N° Pizze
Power Absorption Temperature # Pizze

85

72

815

~
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N° Teglie
# Baking pans

07450
45 13 07450 3
4 n 0/450 2
45 13 0/450 8

KCB - KSB

KCC - KSC

6

100

173

18

BCB - BSB

BCC - BSC

70/50

70/50

100

100

126

126

80/65

90/75

230/1/50-60

230/1/50-60

1

1

05

0/90

0/90

14/6

28/12

SCCB - SCSB

SCCC - sCsC

86/70/50

86/70/50

101

101

126

156

EURO / CL CLASSIC

Camera di cottura totalmente rivestita in
materiale refrattario. Resistenze corazzate
Hype inserite nel materiale refrattario.

Cooking chamber fully coated with refractory
material. Hype shielded resistors inserted in the
refractory material.

Chambre de cuisson entierement recouverte de
matériau réfractaire. Résistances blindées Hype
insérées dans le matériau réfractaire.

Backkammer vollsténdig mit feuerfestem Material
ausgekleidet. Gepanzerte ,Hype” Heizelemente in
das feuerfeste Material eingesetzt.

Cémara de coccion totalmente revestida en
material refractario. Resistencias acorazadas
HYPE inseradas en el material refractario.

49/44/37

52/47/40

1

16/6/6

16/6/6

EURO / CL STAND

Camera in lamiera di acciaio alluminata
e piano cottura in refrattario.
Resistenze corazzate in acciaio Inox.

Cooking chamber in aluminium coated steel
plate and refractory baking floor. Stainless
steel shielded resistors.

Chambre de cuisson en téle d'acier aluminée
et plan de cuisson en matiere réfractaire.
Gepanzerte Heizelemente aus Edelstahl.

Backkammer aus aluminiertem Stahlblech
und Kochboden aus Schamottstein.
Résistances blindées en acier Inox.

Camara de coccion en chapa de acero

aluminizado y suelo de coccion en refractario.

Resistencias blindadas de acero inoxidable.



DIMENSIONI

E VARIANTI

DIMENSIONS
AND VARIATIONS

EURO

EC61/R

EC8I/R

EC9I/R

EC12 I/R

ES6 1I/R

ES9 I/R

ES12I/R

CAPPA - HOOD

KS6 - KC6

KC8

KS9 - KC9

KS12 - KC12

93

93

123

123

93

123

Dimensioni interne (cm)

Internal Dimensions (cm)

63

93

93

63

93

93

I = Frontale Acciaio Inox - Stainless Steel Front / R = Frontale Rustico - Country Style Front

Dimensioni esterne (cm)

External Dimensions (cm)

40

40

40

40

40

40

A/H

16

16

16

16

132

132

162

162

132

162

/W

162

132

132

162

96

126

126

96

126

126

P/D

13

T3

143

143

Peso
Weight

176

200

260

165

165

220

Ke

18

15

28

~
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Alimentazione

Supply

0/450

400/3/50-60

400/3/50-60

400/3/50-60

400/3/50-60

400/3/50-60

400/3/50-60

400/3/50-60

Potenza

Power

73

€5

125

85

G5

125

38

45

45

Assorbimento
Absorption

12

15

20

13

15

20

Temperatura

Temperature

0/450

0/450

0/450

07450

0/450

0/450

N° Pizze
# Pizze

12

12

3

N° Teglie

# Baking pans

BS6 - BC6

BC8

BS9 - BC9

BS12 - BC12

70/50

70/50

70/50

70/50

132

132

162

96

126

126

80/65

70/55

10795

120/105

230/1/50-60

230/1/50-60

230/1/50-60

230/1/50-60

05

05

05

0/90

0/90

0790

0/90

28/12

14/6

14/6

28/12

SES6 - SEC6

SEC8

SES9 - SEC9

SES12 - SEC12

86/70/50

86/70/50

86/70/50

86/70/50

133

133

163

96

126

126

52/47/40

49/44/37

52/47/40

56/51/44

16/6/6

16/6/6

24/9/9

24/9/9



Italforni Pesaro s.r.l.

Via dell’Industria, 130 - Loc. Chiusa di Ginestreto
61122 Pesaro (PU) Italia - Tel +39 0721481515
info@italforni.it - www.italforni.it

| dati riportati sul presente documento sono da ritenersi non vincolanti. Italforni
Pesaro s.rl. si riserva di apportare modifiche tecniche in qualsiasi momento.
The specifics shown in this document are to be considered not binding. Italforni
Pesaro s.rl. reserves the right to make technical changes at any moment.
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