ALFA PIZZA

TexHun4yeckne xapakrtepucTtukm / Technical

details

PekomeHayemoe Tonnueo
Recommended fuel

MponaH (G30/G31)
LPG gas (G30/G31)

las
Gas category

13+ GPL

MaKc.pacxo,q Tonnuea

1,35/ 1,32 kg/h

Maximum fuel consumption (G30/G31)
Pa3mepbl noga 78 x 60 x 7,8 cm
Oven floor dim. 31x24x3in
Mnowaab noga 0,47 M2

Oven floor area 5,03 ft®

Bec 240 kr

Weight 528 lbs

~Make.Tfemrepatypa——450°C———

forno quattro pro GPL

TexHuuyeckas cneundumkaumnsa / Technical sheet

cod. FOR4PRO

Ucnonbayembie matepuansl / Used material: Tun orHeynopal/ Type of refractory:

Jlnctosoe Xeneso, HepXK.CTa/lb, KePam.BOJIOKHO
sheet iron, stainless steel, ceramic fiber

ANOMOCUNNKATHAA NNINTKa
tile silico-alluminoso

Pasmepsbl / Dimension

Max oven temperature 752°F
Bpewmsi pasorpesa ]
Hzatingptime P 10 mm \\\ 4 I f //
EmMkocTb B nuuLax 4 \\/f\_\\g h
Pizza capacity o —— © =
EmkocTb B Kkr xreba 4 xr | @ = w‘ a1 {E‘J
Bread capacity 8,8 lbs ¢ ] ' '
TennoemkocTb b
Heat capacity 17 kW - 14620 kCal/h G
Funzionamento a G30/G31
G30/G31 operation 28.30/ 37 mbar . ! .
BnaropogHo ; ;
LiseT -KOpPUYHEBaTLIN = Y d
Color Corten ‘ ]7
A { B
A 115,0cm/ 45,3 in E 22,5cm/8,8in
B 89,2cm/35,1in E 18,0cm/7,1in
C 160,0 cm /63,01 G 110,4 cm/ 43,5 in
D 65cm/ 25,6 in
KomnoHeHTbI neun / Parts list
Koa N° HAUMEHOBAHUE
a XCM4PG 1 Kamepa Tonku
b XPR4PRO 1 OrHeynopHsbI nof
c AFD4APG 1 NepesHwnit apouHbIl cBog,
d YSPO4PG 1 [Bepua-3acnoHka
e ADD4PRO 1 [MogoKOHHMK-NoACTaBKa
f YR3DT 4 Koneca
g YFLAPG 1 OTBepcTUe apiMoxoaa
h XCS4PG 1 Kopnyc neun
i YT13563 1 TepmowmeTp
| XFR4PG 1 dukcaTopbl KOnec
m XMG4PG 1 Pyuka BKkn/BbIKI
n  XBTAAGAST 1 BaTapenka AA e
0 XPAPBG 1 KHonka nutaHus
p YCSP4PG 1  Ycrpoiictso ras.anddysopa o /@
q XAGG4PG 1 CoeauHnTenb rasoBoro wnaHra
r XCG4PG 1 [MopaoH rasoBoro kaptepa
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