ALFA PIZZA

TexHuueckne getanu / Technical details

PekomeHayemoe Tonnueo  [MoneLuku, obpesku

Recommended fuel

Logs, trimmings

CpepgHuii pacxog Tonnuea 4,5 kr/y
Average fuel consumption 10 Ibs/h
Pacxog Tonnuea 8,3 kr/y
Rated charge 18,3 Ibs/h
Mnowanb Tonku 90x60 cm
Oven floor dim. 35,7x23,8in
Mnowanb neun 0,54 M2
Oven floor area 5,81 ft>
Bec 195 kr
Weight 363 Ibs
Makc. Temnepatypa 450°C
Max oven temperature 752°F
Bpem pasorpesa 30 MUK
Heating time
EmkocTb B nuuuax

. . 5
Pizza capacity
EmkocTb B kr xreba 4 kr
Bread capacity 8,8 Ibs
MuHumanbHas Tara
Minimum flue draught 11Pa
O6beM Bblgen.abiMa 496 rlc

Flue smokes mass flow

Bribpoc CO Ha 13% O2

CO emission at 13% O»

0,35 % 4444 mg/Nm*

TemnepaTypa asima
Smoke temperature

387°C
728,6°F

Liset
Color

CepebpucTo-cepbin
Silver gray

forno qualro pro top

TexHunyeckas cneuundumkaums / Technical sheet

cod. FOR4PROTP

Mcnonbsyemble matepuansl / Used material: Tun orHeynopa / Type of refractory:

JIncToBOE eneso, HepX.cTalb, KEPaM.BOSTIOKHO arnoMOCUNMKaTHasA NinTka
sheet iron, stainless steel, ceramic fiber tile silico-alluminoso

Pa3mepsbl / Dimensions
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A 115,0cm/ 43,7 in E 64,0 cm/ 25,2 in
B 89,2cm /34,3 in F 22,1cm/8,7in
C 71,6 cm/27,2in G 21,9cm/8,3in
D 79,4cm/30,5in 7] 18,0cm/7,1in

KomnoHeHTbl neyun / Parts list

Kon N° HaumeHoBaHne
a XCM4PG 1 Kamepa Tonku
b XPR4PRO 1 OrHeynopHsbI nog
C  XCS4PG-PRO-TP 1 Kopnyc neun
d YFL4PG 1 OTBeEpCTME AbIMOXOAA
MepeaHuii apoYHbIi
e AFD4PG 1 cBof
f YT13563 1 TepmomeTp
g ADD4PRO 1 MoaOKOHHUK
h YSPO4PG-PRO 1 [iBepua-3acnoHka
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