
PRODUCTS:

Pastry

Bakery

Gastronomy

Pizza

THE MOST

OVEN IN THE WORLD
ADVANCED
CUSTOMIZABLE

PLUS:

ENERGY SAVINGS UP TO

DISCOVER 
MORE

842

A smart energy use.
Energy management based on real 
baking needs.
Contained costs from the first bills 
and minimal environmental impact.

Eco-Standby™ 
Technology

Perfect baking 
every time.
Independent control of the top and 
deck powers to calibrate the baking of 
leavened products flawlessly.

Dual-Power™ 
Technology

Power up your oven.
Increase power during work peaks 
with the same high-quality baking.

Power-Booster™ 
Technology
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Ext. dimensions:	 W53,5” x D68,5” x H73,6”/76,4”
Capacity:	 12 pizzas Ø 12 / 6 pizzas Ø 16
	 5 pizzas Ø 18 / 2 pizzas Ø 20
	 3 trays 18”x26” *
Power supply:	 AC V208 3 60Hz / Amp 37 *
Average cons/h:	 4,0 kWh *

Ext. dimensions:	 W65,3” x D47,6” x H73,6”/76,4”
Capacity:	 8 pizzas Ø 12 / 4 pizzas Ø 16
	 3 pizzas Ø 18 / 2 pizzas Ø 20
	 2 trays 18”x26” *
Power supply:	 AC V208 3 60Hz / Amp 34 *
Average cons/h:	 3,6 kWh *

Ext. dimensions:	 W65,3” x D68,5” x H73,6”/76,4”
Capacity:	 16 pizzas Ø 12 / 9 pizzas Ø 16
	 6 pizzas Ø 18 / 5 pizzas Ø 20
	 4 trays 18”x26” *
Power supply:	 AC V208 3 60Hz / Amp 49 *
Average cons/h:	 5,2 kWh *

Ext. dimensions:	 W71,5” x D55,5” x H73,6”/76,4”
Capacity:	 12 pizzas Ø 12 / 6 pizzas Ø 16
	 6 pizzas Ø 18 / 3 pizzas Ø 20
	 3 trays 18”x26” *
Power supply:	 AC V208 3 60Hz / Amp 45 *
Average cons/h:	 5,0 kWh *

Ext. dimensions:	 W35” x D47,6” x H73,6”/76,4”
Capacity:	 2 pizzas Ø 12 / 1 pizzas Ø 16
	 1 pizzas Ø 18 / 0 pizzas Ø 20
	 1 tray 18”x26” *
Power supply:	 AC V208 3 60Hz / Amp 15 *
Average cons/h:	 1,5 kWh *

Ext. dimensions:	 W53,5” x D47,6” x H73,6”/76,4”
Capacity:	 6 pizzas Ø 12 / 3 pizzas Ø 16
	 2 pizzas Ø 18 / 1 pizzas Ø 20
	 2 trays 18”x26” *
Power supply:	 AC V208 3 60Hz / Amp 25 *
Average cons/h:	 2,7 kWh *


