SCHEDA TECNICA / TECHNICAL SPECIFICATION Grande

code: Grande w/stand | Grande

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

( Peso / 120 kg
Weight 180 kg w/s
Area piano forno / 0.71 m2/
Oven floor area 7.65 ft2
Mlnll,l_;l pgr scgldare/ 20 min.
eating time
N° pizze alla volta / 6
Pizza capacity
Infornata di pane / 8 kg
Bread capacity
Consumo medio / 3 kg/h
Average fuel consumption
Temperatura massima / 430C/
Max oven temperature 800 F
Combustibile consigliato / .
L Recommended fuel Logs, Briquettes
MISURE / DIMENSIONS WITHOUT STAND - CODE: GRANDE (GR0O01)
( A ( A Larghezza totale / 99.6 cm
A » Total width _
B Lunghezza totale / 81cm
Total length
c Altezza totale / 60.1 cm
Total height
C D Larghezza bocca / 48 cm
‘ Oven mouth width
E Altezza bocca / 24 cm
Oven mouth height
F Diametro interno / 96 x 75 cm
L ) L Inside diameter )
MISURE / DIMENSIONS WITH STAND - CODE: GRANDE W/STAND (GR001S)
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