Stefano Ferrara

FORNI

www.stefanoferraraforni.it

GENNARINO
ELECTRIC OVEN

Available in three different cooking floor sizes:

400V - 50/60Hz - 3 PH+N+T
400V - 50/60Hz - 3 PH+N+T
400V - 50/60Hz - 3 PH+N+T

- Diameter 80 cm. (Gennarino 80 E) Power 8900 Watt

- Diameter 100 cm. (Gennarino 100 E) Power 11000 Watt

Power 16000 Watt

- Diameter 120 cm. (Gennarino 120 E)

Cooking chamber made of refractory bricks

Fully insulated

Support frame and front enclosure of stainless steel
Marble shelf

Inox door

External covering of ceramic mosaic tiles.

Alimentation : electricity

Two independently controlled temperatures (floor and top)
Temperature range 0°C - 450°C (32 F- 840 F)

5” Touch screen display for temperature and oven management
@ 150 mm. for Gennarino 80 e 100

@ 200 mm. for Gennarino 120

Smokes temperature output : 190°C
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Flue output :
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Venting : Natural draft

MODELLO N PIZZE DIMENSIONI - SIZES ALTEZZA| PESO  |[POTENZA| VOLT Y
MODEL N PIZZAS A B C__ | HEIGHT | WEIGHT | POWER N
CM ] IN [CM] IN [CM| IN [CM] IN | KG [ LBS | WATT N
GENNARINO 80 E 3 80 [31.5[ 113|445 140[55.1] 205 [80.7] 480 | 1058 | 9600 |400/50-60/3 7 \
GENNARINO 100 E 4 100[39.4] 133524 165] 65 | 205 [80.7| 600 | 1322 | 11000 |400/50-60/3 (
GENNARINO 120 E g 120 [47.2[ 153 [60,2| 190[74.8] 217 [85.4] 800 | 1760 | 16000 |400/50-60/3 il
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