Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

[leun anekTpunyeckne
MoayJibHble TS

TexHn4Yeckne xapakTepUCTmKm

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: rtg@nt-rt.ru || cant: https://resto.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47


https://resto.nt-rt.ru/
mailto:rtq@nt-rt.ru

Quadro comandi digitale / Digital control panel

TS LINE

Forni Elettrici / Electric Ovens

Valvola regolazione umidita / Humidity regulation valve

-
-

Sportello panoramico / Panoramic door

[—

Cappa con motore elettrico di serie / Hood with electirc motor as standard

Caratteristiche

« Forno con telaio e facciata in acciaio INOX per una maggiore solidita
e durata nel tempo

* Da 4 a 18 pizze diam. 36Cm @ - Da 1 a 6 teglie

« Pannello di controllo touch screen 5 pollici a colori

« Accensione programmabile

« 2 timer di cottura

* Funzione Eco

« Funzione Power Boost

« Gestione del calore de cielo e della platea con percentuale, per una maggiore
precisione e risparmio energetico

* Valvola di regolazione umidita

« Sportello ad apertura controllata (sistema a molle certificato), vetro ceramico ad
alto isolamento termico.

« Guarnizione sigillante per migliore isolamento termico della camera di cottura.

» Maggiore efficienza e attenzione all’'ambiente: coibentazione in “ecoblanc”,
riciclabile ed ecocompatibile, oltre a garantire un altissimo risparmio energetico,
assicura zero dispersione, durante la manutenzione, rispetto alla lana di roccia

« Piano refrattario di serie sostituibile con piano in lamiera bugnata (su richiesta)

Features

» Oven with front and structural frame in stainless steel that makes it more solid
and long-lasting

* From 4 to 18 pizza diam. 36Cm @ - From 1 to 6 trays
* 5-inch color touch screen control panel

» Programmable starting

* 2 cooking timers

« Eco function

* Power Boost function

« Percentage regulation of the heat intensity on the top and the base,
for a higher precision and energy saving

* Humidity regulation valve

» Door equipped with certified soft opening spring system, high insulation
ceramic glass to have a more uniform cooking temperature.

« Additional insulating seal on the chamber frame,
with internal spiral spring forthickness return.

« Higher energy efficiency and attention to the environment:
insulation system “ecoblanc”, reducing the decay of the mineral wool.

* Replaceable standard refractory top with embossed plate top (on request)

@ mm Made in ltaly Product



Forni Elettrici / Electric Ovens TS LINE

) B 3 ] -
— i— :

TS LINE 4 6 6L
2 2 Iz 4 z V4 2 7 Z

LIPer 2z A% ZA%7

DIMENSIONI INTERNE cm

INSIDE DIMENSIONS &m 72 72 14 72 108 14 108 72 14

DIMENSIONI ESTERNE cm

OUTSIDE DIMENSIONS em 113 98,5 41 113 140 41 154 98,5 41

DIMENSIONI IMBALLO cm

PACKAGE DIMENSIONS cm 120 120 57 120 160 57 160 120 57

CAMERA COTTURA n° 1 1 1

BAKING CHAMBER n°

POTENZA KW

POWER KW 6.0 9.0 9.2

VOLT 230/400 400 230/400

TEMPERATURA °C o o o

TEMPERATURE °G 50/500 50/500 50/500

PESO Kg

WEIGHT Kg 84 107 108

TOTALE PIZZE @ 36 cm

TOTAL PIZZA @ 36 cm

TEGLIE 60X40 cm 1 2 o

PANS 60X40 cm

COD. 7021621004 7021621006 7021621006L




TS LINE Forni Elettrici / Electric Ovens

DIMENSIONI cm IMBALLO CM PESO KG OPTIONAL CODICE
DIMENSIONS cm PACKAGE CM WEIGHT KG OPTIONAL CODE

CAPPA INOX FORNO CON MOTORE ELETTRICO DI SERIE - OVENS INOX HOOD WITH ELECTRIC MOTOR AS STANDARD

4 114 128 38 119133 41 21,00 v 7020120013
6 114 173 38 119175 41 25,00 V4 7020120014
6L 155 128 38 160 133 41 26,00 v 7020120015

SUPPORTO REGOLABILE - ADJUSTABLE SUPPORT

4/4+4 114 99 85/90/95 120 30 20 27,00 / 7020100016
% 6/6+6 114 140 85/90/95 145 30 20 30,00 / 7020100017
3

6L/ 6L+6L 155 99 85/90/95 160 30 20 30,00 / 7020100018

4/4+4 / 105 30 20 6,50 / 7020110014

6/6+6 / 150 30 20 7,50 / 7020110015

6L/ 6L+6L / 105 30 20 12,00 / 7020110016

. 4+4+4 114 99 55/60/65 120 30 20 23,50 / 7020100019
?n 6+6+6 114 140 55/60/65 145 30 20 26,50 / 7020100020
3

6L+6L+6L 155 99 55/60/65 160 30 20 26,50 / 7020100021

4+4+4 / 105 30 30 5,00 / 7020110022

6+6+6 / 150 30 30 6,50 / 7020110023

6L+6L+6L / 105 30 30 10,00 / 7020110024

COPPIAANGOLARI - CORNERS COUPLE

4/4+4 - 6L /6L+6L / 90 10 10 1,30 / 7020110017

/ 6/ 6+6 - 6+6+6 / 901010 1,80 / 7020110018
7 P 7

}j@ gg KIT RUOTE - CASTORS KIT +14cm 30 20 20 5,00 / 7020110019

OPTIONAL PIETRA REFRATTARIA CIELO - OPTIONAL TOP REFRACTORY STONE

P

PIANO IN LAMIERA BUGNATA IDEALE PER COTTURA IN TEGLIE
(IN ALTERNATIVA ALLA PIETRA REFRATTARIA PLATEA)
BUCKLED PLATE IDEAL FOR COOKING IN PANS

(AS AN ALTERNATIVE TO THE BOTTOM REFRACTORY STONE)

@ mm Made in ltaly Product



Forni Elettrici / Electric Ovens TS /TR LINE

CELLA DI LIEVITAZIONE | PROVING CHAMBERS

ACCESSORIATO CON - EQUIPPED WITH

Made in Italy Product mm



TS /TR LINE

Forni Elettrici / Electric Ovens

| ]
i g
TS/TR 4-44-4H 4-4-4/H 6-66-6H 6-6-6/H 6L-66L 6-6-6 L
v A e = A 7 e e A~ e 7 A e 7

CAPACITA DI CARICO

14 TEGLIE 60X40 8 TEGLIE 60X40

21 TEGLIE 60X40

12 TEGLIE 60X40 21 TEGLIE 60X40 12 TEGLIE 60X40

LOAD CAPACITY

SPAZIO TRA LE TEGLIE

SPACE BETWEEN TRAYS 80 mm 80 mm 80 mm 80 mm 80 mm 80 mm
DIMENSIONI ESTERNE cm 113x102x85 113x102x52 113x143x85 113x143x52 154x102x85 154x102x52

OUTSIDE DIMENSIONS cm

+14 ruote/wheels  +14 ruote/wheels

+14 ruote/wheels

+14 ruote/wheels

+14 ruote/wheels

+14 ruote/wheels

DIMENSIONI IMBALLO cm

PACKAGE DIMENSIONS om 120x120x100 120x120x67 160x120x100 160x120x67 160x120x100 160x120x67
POTENZA KW

POWER KW 1,6 kW 1,6 kW 1,6 kW 1,6 kW 1,6 kW 1,6 kW
ALIMENTAZIONE 230-1N 230- 1N 230-1N 230- 1N 230- 1N 230-1N
POWER SUPPLY 50-60 HZ 50-60 HZ 50-60 HZ 50-60 HZ 50-60 HZ 50-60 HZ
TEMPERATURA °C . . . . N N
TEMPERATURE °C 0/70 0/70 0/70 0/70 0/70 0/70
PESO Kg

WEIGHT Kg 80 kg 69 kg 87 kg 76 kg 89 kg 78 kg
ABBINABILE Al FORNI

CAN BE COMBINED TO THE OVENS 4-44 -4H 4X3-4H 6-66-6H 6 X3-6H 6L-66L 6LX3
COD. 7020150001 7020150002 7020150003 7020150004 7020150005 7020150006

@ mm Made in ltaly Product



Anmartbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroseluyeHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapusocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax n noaaepkm obpawjanTtecs:

MBaHoBo (4932)77-34-06
Wxesck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuHuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
JNvneuk (4742)52-20-81

KazaxcTtaH +(727)345-47-04

MarnuTtoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hosropog (831)429-08-12
HoBoky3aHeLk (3843)20-46-81
Honbpbck (3496)41-32-12
HoBocwubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos. (8112)59-10-37

Mepmb (342)205-81-47

Benapycb +(375)257-127-884

PoctoB-Ha-[oHy (863)308-18-15
PsasaHb (4912)46-61-64

Cawmapa (846)206-03-16
CankT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTonornb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpeponornb (3652)67-13-56
CmoneHck (4812)29-41-54

Coum (862)225-72-31
CraBpononsb (8652)20-65-13
CypryT (3462)77-98-35
CobikTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: rtq@nt-rt.ru || cant: https://resto.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaHn-Ya3 (3012)59-97-51
Ypa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
AxyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kuprusuma +996(312)96-26-47


mailto:rtq@nt-rt.ru
https://resto.nt-rt.ru/
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