All The Best
demac From One Supplier

The Bakery Equipment Specialist e SALES ¢ SERVICE * SPARE PARTS e

Tunnelpizza -
large capacity
in a small space!

Individual temperature and power setting of each zone.

5 program settings

Energy saving mode

Week timer — individual start times for each day of the week.
Clear and easy to read monochrome touch screen.
Possibility to select user language in the screen.

Specification

Model Bandw x| Baking Int.oven Max. Baking  Power
(mm) surf. m? hgtmm t.°C time min. kW

TP-11 585 x 1750 0.5 90 400 2-10 12
TP-12 900 x 1750 0.76 90 400 2-10 18

Capacity

The capacity of a TP-12 in which pizzas
have been baked in baking trays, without pre-baking. Measurements

600 TP-11/21/31: 1075
Pizzas per hour | TP-12/22/32: 1390
Pizza diameter: .

1:0=200mm 1 section: . 585/900 4 1 ] 1850 )

2: 0 =300 mm

400 i 3:0=400 mm i
800 615 %7Hi
200 2 i
3 735
100 \\\*_ o
0 TP-11/21/31: 1075
Min. 02:00 03:00 04:00 05:00 06:00 07:00 08:00 09:00 10:00

500

2 sections: . ool 1 ‘ 1850
;
B |

¢
955 % ] ;

=i 735 H H U H
‘ | '

3
TP-11/21/31: 1075
TP-12/22/32: 1390

Ll 3 sections: [W" 1850
K _ 585/900 [ O
i il
i

Up to 400°C 500 pizzas per hour! o
The TP is equipped with top and bottom radiant heat for TP is a very quiet and flexible oven, easily adapted for various capacity g %
working temperatures of up to 400°C. The pizza can be baked very requirements. Stepless setting of baking times and up to three wholly
quickly with a crispy surface and without drying out the inside, so that  independant sections vertically make possible high capacity both as 535 U H H
all flavours are retained. regards the number and variation of the products which can be baked.
Pizzas, pies and pita bread pass through during a baking time
The oven chamber is divided into two zones which gives an optimal from 2 to 10 minutes. .
baking result and reduces the risk of temperature loss. The tempera- TP Standard featu res:
ture and power settings of top and bottom heat are controlled in each E to k 1
n " " 5
zone with four temperature sensors. Rapid reaction combined with asy to keep clea e Two standard widths up to three sections height.
radiation cover reduces the risk of uneven baking. With correct time setting and temperature, the pizza is ready when it o Stainl teel tori d i lated h b
has passed through the oven. Smooth surfaces, both internally and ainiess steel exterior ana well insulated oven chamier.
externally with self cleaning oven chamber. ° Easy to use touch screen.

* Energy saving mode

e Baking chamber in two zones.

e Canopies at infeed and outfeed ends.

¢ Removeable extraction tray at outfeed and infeed.
e Self cleaning oven chamber.

e Stainless steel mesh belt.
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