ApxaHrenbck (8182)63-90-72
AcTtana (7172)727-132
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsiHck  (4832)59-03-52
BnaguBocTok (423)249-28-31
Bonrorpaa (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89
WBaHoBo (4932)77-34-06

WxeBck (3412)26-03-58
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Iuneuk (4742)52-20-81
Kuprusua (996)312-96-26-47

Maruutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropog (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
KasaxctaH (772)734-952-31

MODULAR

MHorodyHKUOHanbHbIe
nyeckre mogysbHble neuu
Multi-use electric ovens

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CaHkT-lMeTep6ypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CMoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
Tapxukucran (992)427-82-92-69

https://salva.nt-rt.ru/ || sva@nt-rt.ru

CypryT (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
XabapoBck (4212)92-98-04
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
ApocnaBnb (4852)69-52-93


https://salva.nt-rt.ru/
mailto:sva@nt-rt.ru




MODULAR OVENS

Salva modular ovens are world-wide recognized in the bakery,
pastry, and pizza-making sectors world-wide for their cooking
quality, flexibility and versatility.

The heat distribution system is the distinguishing
characteristic of these ovens. A set of flat refractory ceramic
bricks with electric heating elements passing through them,
located on the ceiling and the floor, guarantee uniform heat
distribution throughout the chamber, providing bread, pastry
and pizzas with a unique taste, texture and appearance.

Salva modular ovens adapt to the customer s production
needs they come in module form or independent chambers
that can be stacked, each customer can set up the oven
according to their needs. Moreover, having independent
modules make them very versatile, as they allow different
types of products to be cooked in each module.

1. Cooking quality
2. Flexibility
3. Versatility




XAPAKTEPUCTUKW / CHARACTERISTICS

[Bepb neun

Jlerkaa 3ameHa ¥ 4YMCTKa [BOMHOrO CTekna Asepwu
neyu. K ABepn MOXHO NpukacaTbca, 6e3 pucka nony-
UNTb OXOr. BHyTpeHHee CTekNno obnafaeT «HU3KUM
M3NyUYeHVemM», CNocobCTBYA  3HAUUTENbHOMY 3Hep-
rocbepexeHuio.

Oven Door

With easy-to-substitute and easy-to-clean
double pane glass. The door can be touched
without burn risks. The inner pane is “low
emission” type, which means important calorie
savings.

NMoacseTKka

Bce Kamepbl BbiMeuKy OCHaLleHbl BHYTPEHHEN rano-

reHOBOW NOACBETKOW. [1Be TOYKM rafioreHoBOro ocee-
weHumAa: no 6OKaM Kamepbl BbiMne4yky, OnAa ynyudueHuna
BM3YaNibHOrO 3ddeKTa BHYTPK Kamepsl (Kpome mMofe-
nen EM, NXM n LXP, B KOTOPbIX - eVHCTBEHHaA TOouKa
oceeleHua).

Lighting

All chambers are equipped with halogen light.
There are 2 points of halogen lighting: one on each
side of the cooking area, which significantly
improves the quality of the view to the inside of the
cooking chamber. (except in models EM, NXM and
LXP, which have a single point of light).

JneKkTpunyeckaa 3awumra

Bce moaynu n noasl neun obopynoBaHbl COOTBET-
CTBYIOLMMUN  3aWMNTHBIMA TEPMOMArHUTHBIMUA  Bbl-
Knodatenamn. JIErkuii JOCTYN K BbIKMOUYaTeNaMm,
No3BONAOWMIA MNOAKMOUYATH/OTKAYATL  Niloboi
MOAY/b NPU HEOOXOAMMOCTU.

Electric Protection

Allo ft he modulesa nd stoves aree quipped
with theirc orresp onding protective thermo
magnetic circuitb reaker.T he circuitb reaker
of them odules is locatedb ehindt he control
panela nd canb ea ccessedb yp ulling the
controlp anel forward.



Cncrema
pacnpepneneHna Tenna

Heat distribution system

eA unique heat distribution system in the market,
made up of a set of flat ceramic bricks with electric
elements passing through them, located on the
ceilin@ and floor of the cookin€ chamber.
eThree groups of independent elements, on the
ceiling, floor, and mouth which allows control of
the heat intensity at all times in each of the critical
zones of the cooking chamber.

MaporeHepatop

e KOHCTPYKLUMA NaporeHepatopa CnocobCcTByeT paBHOMEPHOMY pacrnpe-
AeneHnto Napa no BCEWN NOBEPXHOCTN KaMepbl BbIMEeYKN.

* MomeHTanbHasga Bblpa6OTKa Mapa C BO3SMOXHOCTbO MPOrpamMmmnpoBaHmna
orlpe,uenéHHoro KONnnyecTBa, 3aBMCALWEro OT XapaKTepPnCTVK BblleKae-
MOW NPOAYKUNN.

Steam Unit

eThe steam unit is located in the frame of the module and at the back of

the cooking chamber.
eThe steam that it produces is humid and instantaneous and programmable
in quantity depending on the characteristics of the product to be cooked.

Kamepa Bbineukn

L4 Kamepa BbIMEeYKN M3roToB/IE€HA W3 allOMUHKMEBDLIX

MNacTUH 1 obnafaeTt BbICOKOW repMeTUYHOCTBIO, UTO
obecneunsaeT ANUTENbHBIV CPOK KCMTyaTauum u Ap-
KN HTEpPbEp.

® Bepx v HW3 Kamepbl BbIN€YKN U3rOTOBNEHDI 13 Ma-
CTVH 13 YEPHOI NUCTOBON CTanu, obecneunsas Tem
CaMblM OMTUMANbHYIO PerynapHyio BbipaboTKy Tenna.

Cooking chamber

eThe cooking chamber is perfectly sealed and is
built of aluminized plate on its sides, providing
longer life and a brighter interior.

* The ceiling and floor of the cooking chamber is
made of blued black steel plate, which provides an
optimal regular radiation of the heat.




CEPUA MOAYJIbHbIX I'IELIEI7IU,£I,J'IH BbIMEYKU
XJIEBOBYJIOYHbIX U3OEJIUU - BAKERY RANGE

NXDP

NXEP

dneKTpuyeckasa
MoJayJfibHaAa nogoBas neyb

370 npeanbHoe pelleHve Ana Npou3BoAnTeneit xneba, Kenamoumnx
MOMYyYnTb Ha BbIXOAE BbICOKOKaUeCTBeHHble xnebobynouHble 13ge-
NS WWPOKOro aCCOPTUMEHTA, HO UCMONb3yA Neub ¢ 6onee NErkuMn
M TMOKMMU CBOMCTBAMM, UEM TPAAMLUMOHHBIA TMN NMOAOBOW Neumn ¢
HECKONbKMMW MOAAMMU.

Bnaropapa rmbKoCTM 3TUX Meyel, BO3IMOXKHA WX YCTaHOBKa MpaKTu-
uecku B Moboi nekapHe, HE3aBMCUMO OT MoWaaKn nomeleHua. Mo-
BEPXHOCTb KaMepbl BbINEUKM N3roTOB/IEHA U3 OFHEYNOPHOro MaTepu-
ana, KOTopblii CNOCO6CTBYET 06Pa30BaHMIO TBEPAOI KOPOUKM Ha AHe
NPOAYKTa U HanMumnio XpycTaALLel KOPOUKHM Y BbineueHHOro xneba.

Ovens whith electric floors

This is the perfect solution for artisans who want quality bread
of different varieties, but want a lighter and more flexible oven
than the traditional kind with several floors.

The flexibility of these ovens allows them to be installed in
almost any bakery, regardless of how small it may be.
They are equipped with a refractory hearth cooking surface
which gives firmness to the bottom of the bread and make it

very crunchy.
LXP

Mnowaab BbiNneykn:
Cooking area
2,18 M AnA Kakgoro MOZYNA
2,18 m? pro modul

* NXDP 32 - 6.5m?
* NXDP 42 - 8.7 m?

Mnowaab BbiNneyku:
Cooking area

1,12 M* ANA Kaxkzoro MOAY A
1,12 m? pro modul

* NXEP 32 - 3.4m2
* NXEP 42 - 4.5 m2

* Takxe nof neub npeanaraeTca CtaHAapTHaA NoAcTaBKa.

* It is provided also with the support standard.

Mnowaab BbiNneyku:
Cooking area

1,49 M 2 ana Kaxnoro MOAYNA
1,49 m? pro modul

* [XP31-4.6m2
e XP41-6.1m?




AKCECCYAPbBI N1 SNEKTPUYECKUX MOAYJIbHbIX NEYEN
CEPUUN XNNEBOBYJIOYHbIE N3OEJTUA

Accessories for ovens with electric floors

1. NOCAQYUK ANA PYYHOI 3ATPY3KU / MANUAL LOADER

LUnpuHa / Width
O6was anuHa / Total lenght
[nuHa nonotHa 3arpy3ku / Lenght loader

Bbicota / Height

680 MM 680 Mm 760 mm
1.084 mm 1.084 mm 2.190 Mm
799 Mm 20 mm 1905 mm

20 mm 20 mm 20 Mm

2. NOrPY34MK-NOCAAYUK TUMNA «HOXKHULIbI» C PYYHOI 3ATPY3KOI / MANUAL SHEAR LOADER

LLinpuHa ocHoBaHua / Width Shear 840 mm

MuH. BbicoTa 3arpy3ku / Min. Loader Height 630 MM

Makc. BbicoTa 3arpy3ku / Max. Loader Height 1.810 Mm

[nuHa nonotHa 3arpy3ku / Lenght loader 1.175 mm 1.955 Mmm 2.305 Mm
LLInpuna nonotHa 3arpysku / Widht loader 660 MM 660 MM 730 Mm
Tvn Hanp. MexaHu3ma / Guide type HanonbHbiii/ Floor

Bec / Weight 105 kr 115kr 125 kr

3.MOrPY34MK-NOCAAYUK TUMA «KOJIOHHA» C PYYHOI 3ATPY3KOW / MANUAL COLUMN ELEVATING LOADER

v

Bbicota konoHHbI / Height Column 2.050 mm

LLinpnHa konoHHbl / Width Column 1.213 Mm

MuH. BbicoTa 3arpy3ku / Min. Loader Height 560 Mm

Makc. Bbicota 3arpy3ku / Max. Loader Height 2.000 Mm

[nuHa nonotHa 3arpy3ku / Lenght loader 1.175 mm 1.995 mm 2.305 Mm
LLInpuna nonotHa 3arpy3ku / Widht loader 660 MM 660 MM 730 Mm
Tun Hanp. MmexaHu3ma / Guide type HanonbHbiii / Floor

Bec /Weight 180 kr 190 kr 200 kr

* MUHMManbHoe paccToAHMe Mex.ay CTEHOW U 1EBOI CTOPOHOW Neun AOMKHO ObiTb He MeHee 250 MM. MHUManbHOe paccToAHe
MEX [y CTEHOM 1 NPaBOW CTOPOHOW Neym AOSKHO ObiTb He MeHee 50 Mm.

* The minimun distance between the wall and the left side of the oven must be 250 mm. The minimun distance between the

wall and the right side of the oven must be 50 mm.

4. NONYABTOMATUYECKU NOTPY34YUK-NOCAAUYUK TUMNA «KOJIOHHA» / SEMI-AUTOMATIC COLUMN LOADER

BbicoTa konoHHbI / Height Column 2.528 Mm

LLnpwuna konoHHb! / Width Column 800 Mm

[nvHa nonotHa 3arpysku / Lenght loader 1.242 mm 2.002 mm 2351 Mm
LLinpnHa nonotHa 3arpy3ku / Widht loader 675 MM 675 MM 755 Mm
MuH. pabouas Bbicota 3arpy3sku / Min. working Height loader 350 Mm

Makc. pabouas BbicoTa 3arpy3ku / Max. working Height loader 2.000 Mm

LnpuHa nonotHa / Widht canvas 660 MM 660 MM 740 Mm
Tun Hanp. mexaHu3ma / Guide type HanonbHbiii / Floor

Bec / Weight 400 kr

[Jlatuvk puKcaumm xopa asvxeHus / End of travel fastening [a/Yes

[laTunK OKOHYaHMA Xofa ABMMKEHUA BO BPEMSA 3arpy3Ku B Na/Yes

Kamepy Bbineuku neuu / End of travel oven cabinet

JlaTumK OKOHYaHA XoAa ABMXEHNA MO YPOBHAM/NoAaM neun / Ja/Yes

End of travel oven cabinet floors
** MUHMManbHOE PaccToAHVe Mex Ay CTEHOW 1 1eBOI CTOPOHON Neun JOMKHO 6biTb He MeHee 250 MM. MHVManbHoe paccToaHmne
MeXay CTeHOI 1 NPaBOW CTOPOHOM Neur AOMKHO ObiTb He MeHee 50 MMm.

** The minimun distance between the wall and the left side of the oven must be 250 mm. The minimun distance between de wall
and the right side of the oven must be 50 mm.



CEPUA MOAYJIbHbIX I'IE‘-IEUI7I AJ14 BbINMEYKA
KOHOUTEPCKX U3AENTU - PASTRY RANGE

MogynbHele neun Salva mpgeansHbl ANA BbINEUYKM KOHAUTEPCKMX W3-
Aennii ¢ nonyyeHnem 6e3ynpeyHoro KayecTsa roToBOM MPOAYKUMN.
Bnarofjapa CBoeil yHUBEPCanbHOCTWM W OAHOPOAHOCTV KauecTsa
BbiNeKaeMoW NpoayKunm, MoaynbHble neun Salva Npu3HaHbl cCambiMi
M3BECTHBIMU B KPYTY MWUPOBbLIX KOHAWTEPOB. ITW XapaKTepUCTUKM
LenaoT MoAyNbHble NMeyn He3aMeHVMbIMU ANA BbINeUYKN AeNMKaTHON
NpOoAYKUMK, TAKOW KaK: 3Knepbl, BUCKBUTHI, CTOEHbIE U3LENVa U T.N.

Bce mopenn neyven, npefHasHauyeHHbIX AR BbINEUYKN KOHOUTEPCKMUX
N3aenuit, OCHalleHbl CneuranbHON ABEPbIo, KOTOPaA OTKPbIBAETCA Ha-
PY>KY, ¥ MAHOPAMHbBIM BHYTPEHHUM CTEK/IOM C KpaliHe HW3KOW Tenno-
oTaayen.

Salva modular ovens are pastry ovens par excellence. The best
artisans in the world recognize and trust Salva modular ovens for
their baking uniformity and versatility.

These are the characteristics that make these ovens essential for
the baking of delicate products in artisan pastry, such as éclairs,
biscuits, puff pastries, etc.

All pastry-cooking models are equipped with a door which opens
outwards with a panoramic low-emission inner pane.

MOAYN NOA NPOTUBHW 600x400 MM / MODULE 600x400 MM

Moaynu noa nPOTUBHM 750x450 mm / MODULE 750x450 mm

Mopenb BHyTpeHHue pa3mepbl Bmectumoctb Map Mogenb BHyTpeHHune pasmepbl Bmectumoctb Map
Model Interior Measurements Capacity Dampf Model Interior Measurements Capacity Dampf
EM-20 826x682X200 MM Onuus NXM-20 961x833%200 MM Onua
Steam optional Steam optional
E-20 1226x682x200 Mm Onuma NXE-20 1421x833x200 Mm Onuua
E-25 1226x682x250 Mm Steam optional Steam optional
EMD 1226x882X200 M Onuua NXD-20 14211593200 Mm E\g:’

Steam optional

ED-20 1226x1282x200 Mmm Onuusa
ED-25 1226x1282x250 mm Steam optional



CEPUA MOAYNbHbIX MEYEN ONA BbIMEYKA

numuubl - PIZZA MAKING RANGE

Kaxabln npodeccroHanbHbll Nekapb 3HAeT, B YEM CeKpeT xopolwen
nMuLbl, 370 — TecTo. [pnHMMaa BO BHUMaHMWe AaHHY MHPOpMaumio,
KoMnaHma Salva TwatenbHO nofolwna K BOMPOCY OCHAalWeHMA BCex
CBOMX Meyen NyUwnmm KOMIAEKTYIOWMUMK, 1 NPUMEHAA TeXHUUYecKmne
0COOEHHOCTH, COOTBETCTBYIOWME BCEM HEOOXOLUMBIM YCIOBUAM U
TpebOoBaHUAM ANA OCYLECTBIEHUA KaueCTBEHHOIO NPOLecca Bbineukm
AnLLbI.

Bnarogapa abconioTHOMY TeMnepaTypHOMY KOHTPOMO B HUKHER W
BEPXHeN yYacTAX Kamepbl BbiMeYKM MOLYNbHbIX nevyelr Salva — nony-
YyeHue Ha Bbixoae mn3fenua 6esynpeyHoro kayectsa. [1oBepXHOCTb Ka-
Mepbl BbINeYKM MOAY/bHBIX Nevern Ana NuLLUbl — OrHeynopHas, Bblgep-
XuMBatolwana Temnepatypy B 375°C,Takum 0bpa3om, cBexee TeCTo AnA
NMLLbI BbiNekaeTca 3a 4-5 MUHYT, a NpeABapUTENbHO NOATOTOBAEHHbIE
OCHOBbI ANA NULLbI BbiNEKaTCA 33 2-3 MUHYTHI.

ABEPU B NEYAX 014 BbINEYKU ML L bl

Bce momynbHble neuun, npegHasHaueHHble AN BbiMeuky nuuubl, obo-
PYLOBaHbl CrneunanbHON ABEPBIO C MaHOPaMHBIM CTEKITOM, BblAepKK-
BaloWMM BBICOKYIO TemnepaTypy.

Every pizza-making professional knows that the secret of a good
pizza is in the dough. Being aware of this, at Salva, we have taken
meticulous care to equip our ovens with the best features for baking
pizzas.

In Salva modular ovens, thanks to the absolute control of the floor
and ceiling of the cooking chamber, the pizzas will always be baked
to perfection. The modular ovens for pizza-making are equipped
with a refractory hearth cooking surface which reaches 375°C. ;
thus, inany of the available models, pizzas made with fresh dough
cook in 4 to 5 minutes and those made with precooked dough cook
in 2 to 3 minutes, as required by the consumer.

PIZZA-MAKING DOOR

All modular ovens for pizza-making are equipped with a special
door for pizzas with pans which support high temperatures.

moaynu ana NPUroToBEHNA NLLIbI AMAMETPOM 30 CM/ MODULES FOR 30 cm PIZZA

Mogenb  BHyTpeHHue pasmepbl  Bmectmoctb  [lnameTp nuubl Map Mopgenb  BHyTpeHHue pasmepbl  Bmectumoctb  [lnameTp nuuLibl Map

Model  Interior Measurements Capacity Pizza Diameter ~ Dampf Model Interior Measurements Capacity Pizza Diameter ~ Dampf
EM-20 Be3 napa E-20 be3 napa
. 826x682x200 Mm ?30cm Without . 1226x682x200 mm ?30cm Without

pizza Steam pizza Steam
Be3 napa be3s napa

NXM-20 - - p
. 961x833x200 Mm ?@30cm Without EMD 20 1226x882x200 mm ?@30cm Without

pizza Steam pizza Steam
_ be3 napa

EMD 20 1421x833x200 mMm @30cm Without

pizza Steam



TAYN TEMJA:
>MEHTOB (T3HOB),
PUMOHANBHO.

[0ro moayns

Y AENCTBYIOLM-

A 3a NpoAyKLnen
DCTU).

20 1
cud

iy




PA3MEPDI - DIMENSIONS

N NXEP

BbITAXKHOM KONNekTop
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KOHOUTYPALUIN - CONFIGURATIONS

[na Moayna Cepun /

FOR MODULE
EM- 2 - 60x40

057 Mm-

4030
Mogen MowrocTs  Bec

Power Weight
e KBT/KW  kr/kg

BepxHasa yacts / Top

EM-E/B - 50 OcHosa / Base

_ Mogynb 20 cm
EM-20 49 140 20 cm Module
EM-20+V 6,3 190

Mogynb 20 cm +V

20 cm +V Module
EM-20 62 153 Mogynb Miuua 20 cm
Pizza ! Pizza 20 cm Module

mlcﬁu-ﬁf:@* 1 %0 Fs’taccroequm wKad
STOVE* ove
MOACTABKA os BbicoTa HoXex:
CPELLETKON - - QE 10, 20,43, 53,63, 73
LEGS GRILL g = M (43 cm - cTamgapr)
= Hight of legs:

; 0,20,43,53,63,73cm

(*) Konnyectso npotuselt 12 (60x40 cm)  (+) PeweTka N
N.oTrays 12 (60x40) Grill (43 cm - standart)

(+) BbicoTal0, 20 6e3 pelueTkm
Height 10, 20 whithout grill

INnAa MOAYna CEPUK /

FOR MODULE
NXM- 2 - 75x45

057 M-

4030

MotHocts  Bec
gAe?uenb Power Weight
. KBT/KW  kr/kg
T ~ BepxHas yacts / Top
NXM-E/B 60 Eg Octosa / Base
NXM-20 66 170 2% ‘E’ g/loog%n;\:/é% o
NXM-204V 8 20 23 t’ g/loo%niéo o |\é
NXM-20 \ns Mogynb Miuua 20 cm
Pizza o LS "‘Et’ Pizza 20 cm Module
PACCTOEY- .
HbIV LIKAG* 1 110 Efgsgoe””"'” Lwkag
STOVE* i
[OACTABKA os ToT e ananasoH
C PELLETKOM o o ¢= BbICOTbI HOXKEK
LEGS GRILL 8z IDEM
o~

(*) Konnyectso npotusHeit 12 (76x46 cm)  PewweTka
N.oTrays 12 (76x46) Grill

ANA MOAYTA CEPUM /
FOR MODULE
E- 3 - 60x40

0,76 M+

8030

MowHocTs  Bec

gﬂe?ﬂe”b Power Weight
. KBT/ KW kr/

1 . BepxHsia yacTb / Top
EEB & OcHoga / Base

z Mogynb 20 cm
£20 78 175 20 cm Module
E-20+V 92 225
E-20 Mogynb Miuua 20 cm
Pizza e 125 Pizza 20 cm Module

{ Mogynb 25 cm
= o8 190 25 cm Module

L Mogynb 25 cm +V
E25+V 1.2 240 25cm +V Module

L Ss
O * e PacctoeyHbili wkad
HbIV! LLIKAD 1 M2 o Stove
STOVE* 5
MOACTABKA Qs TOT e AnanasoH
CPELLETKOM - - <= l; BbICOTbI HOXKEK
LEGS GRILL S z IDEM
~N

(*) Konnuectso npotusHeit 18 (60x40 cm) — PeweTka
N.oTrays 18 (60x40) Grill

na monyna Cepun /

FOR MODULE
NXE' 2 - 75x45

1,19m-

9030
Mogenb MouiHocTb  Bec

Power Weight
i KBT /KW kr/kg

o
sl
g - - BepxHss yactb / Top
WERe ® § OcHosa / Base
NXE-20 94 215 E Moaynb 20 cm

20 cm Module

Mogynb 20 cm +V

NXE-20+V 108 265 20 cm +V Module

Mogyns 20 cm +V

NXEP-20+V 108 265 20 cm 4V Module

Q0

NXE-20 ) Mogynb Muuua 20 cv
Pizza 125 e Pizza 20 cm Module
:T‘)ICI/CI TLI?KE :(D* 1 140 PaccToeuHblit WKad
STOVE* Stove
[ONCTABKA 9s ToT e AnanasoH
CPELLETKOM = = <= BbICOTbI HOKEK
LEGS GRILL 8z IDEM

o~

(*) Konnuectso npotugHeit 18 (76x46 cv)  PewweTka
N.oTrays 18 (76x46) Grill



EMD-

[na moayna CEpnn /

MouiHocTs  Bec

=

Ina moayna Cepun /

FOR MODULE FOR MODULE
4 — 60x40 ED- 6 — 60x40
108w+ 158 m-
8030

MouiHocT  Bec

ggﬂeﬂb Power Weight hRAe(;”e” 8 Power Weight
: KBT/KW  kr/kg ° : KBT /KW kr/kg
wn
N _ - BepxH#as uacTb / Top N : Bepxras yacTb / Top
EMD-E/B 65 g Eg OcHoBa / Base e-e/B 0 OcHoBa / Base
" Pt Mopynb 20 cm X Mopynb 20 cm
EMD-20 91 10 = K’ Moayno 20 ED-20 3260 Monynh, 20
g o3 Mogynb 20 cm +V X Mogynb 20 cm +V
EMD20+V 116 270 2 I:’ Mommo o + / D204V 155 340 Moayme St ¥
EMD-20 Mopynb Muuua 20 cm g Mogynb 25 cm
Pl 11,5 214 t’ Pizza 20 cm Module €025 163 7 25 cm Module
PACCTOEY- 8= p Mogynb 25 cm +V
. Qs PaccToeuHblit Wkad ED-25+V 1 355 n
?Tb(IKI/éEKA@* 1 135 s Stove 25cm+V Module
SE MOACTABKA os ToT xe ananasoH
MOACTABKA g s Tor e auanason C PELLETKOM - - = BbICOTBI HOXEK
CPELLETKOM = = <= BbICOTHI HOXEK LEGS GRILL Ss IDEM
LEGS GRILL 8§ IDEM NE
N (*) Konnuectso npotugHeit 24 (60x40 cv) — Pewwetka
(*) Konnuectso npotueHeit 24 (60x40 cm)  PelueTka N.o Trays 24 (60x40) Grill
N.o Trays 24 (60x40) Grill

NXD-

MouHocTs B
'F\gﬂeﬂb Power Wei
: KBT /KW kr/kg
NXD-E/B = 70

BepxHaa uactb / Top

NXD-20+V 173 310

NXDP-20 198 390

MOACTABKA
CPELLETKOM - =
LEGS GRILL

(*) KonvuecTso npotueHeit 24 (60x40 cm)

N.o Trays 24 (60x40

ApxaHrenbck (8182)63-90-72
Actana (7172)727-132
ActpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsHck  (4832)59-03-52
BnaguBoctok (423)249-28-31
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89
WBaHoBo (4932)77-34-06

CEPMA MOLYNbHbIX MEYEN ANA )
BbINEYKW XJIEBOBYNOYHbIX U3AEJTNN -
RANGE BAKERY

NXDP
| [ vops265 | Mor2s7

MolwHocTs / Power 59,4 KBT/ KW 79,2 kBT / KW
Bec / Weight 1450 kr / kg 1840 kr/kg

Egg mggﬁ’l ’g Cepymn/ Bal%"‘eenps‘;')ns 1912:2065x2010 Mm  1912x2065%2325

6 — 75x45

==t Konnuectso nogos

238 M- Decks 3 4

18 @30
ﬁ‘;’;ﬁ'}:‘)ﬁgm" AEpEn 2(70 cm/ cm) 2(70cm/ cm)

NXEP
| [ nxepasa | weparas |

OcHoga / Base
MotwHocTs / Power 324 KBT /KW 43,2 KBT/ kW
Mopynb 20 cm Bec /Weight 1045k /k 1310kr/k
20 cm Module 2 ’ J
Pa3wvepbl
Moayb 20 ci +V Dl 1912x1305%x2010 MM~ 1912x1305x2325 Mm
20cm +V Module Konnuectso nogos
EEE TOT e Anana3oH Dects 3 4
BbICOTbI HOXEK Konnuectso gsepeit
§§ IDEM Ne doors 2(70cm/ cm) 2(70cm/ cm)
PeleTka LX P
Grill

| we3146 | nxoparsz

MouwHocTs / Power 41,7 kBt / kW 556 KBT/kW
Bec / Weight 1040 kr / kg 1300 kr/kg
Pa3smepbl

Dimensions 1292x2394x2010 MM 1292x2394x2325 Mm
Konuuectso nopos

Decks 3 4
Konnuectso gsepeit

Ne doors 1(78cm/ cm) 1(78.cm/cm)

WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
Kasanb (843)206-01-48
Kanunuurpapg (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Jluneuk (4742)52-20-81
Kuprusua (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropopa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
OMck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
Kasaxcran (772)734-952-31

Mepmb (342)205-81-47
PoctoB-Ha-floHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdeponone (3652)67-13-56
CMmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
TapxukucTaH (992)427-82-92-69

https://salva.nt-rt.ru/ || sva@nt-rt.ru

CypryT (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbsiHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
YensbuHck (351)202-03-61
Yepenosey (8202)49-02-64
ApocnaBnb (4852)69-52-93


mailto:sva@nt-rt.ru
https://salva.nt-rt.ru/



