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H E AT I N G

Ekmek, hamur işi ve unlu mamuller için ideal çözüm.
Modern tasarımı ve güçlü pişirme performansıyla
ürünlerinizi eşit şekilde pişirir, taze ve servise hazır
tutar.

The ideal solution for bread, pastries and bakery
products.
With its modern design and powerful baking
performance, it ensures even cooking and keeps
your products fresh and ready to serve.

ND PIZZA V1 16
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1

Door Number

Voltage, frequency

 Volume (L)

Product size

Wooden size

Temp Setting

208-240v 
380-440v 

19L

383*677*610

443*756*771

5-270℃ in 5℃ steps. 41-518℉ in 9℉

Voltaj, Frekans

Hacim (L)

Ürün Ölçüleri (G×D×Y mm)

Ambalaj Ölçüleri (G×D×Y mm)

Isıtma Ayarları

Gross Weight 87/102kg
Brüt Ağırlık 

Chamber Cavity 320*320*185
İç Boşluk (G×D×Y mm)

Temp Mode 3 Mode
Isıtma Modları 

Power Type: Standard Power
16A 3500 W 
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H E AT I N G

Ekmek, hamur işi ve unlu mamuller için ideal çözüm.
Modern tasarımı ve güçlü pişirme performansıyla
ürünlerinizi eşit şekilde pişirir, taze ve servise hazır
tutar.

The ideal solution for bread, pastries and bakery
products.
With its modern design and powerful baking
performance, it ensures even cooking and keeps
your products fresh and ready to serve.

ND PIZZA V1 30
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1

Door Number

Voltage, frequency

 Volume (L)

Product size

Wooden size

Temp Setting

208-240v 
380-440v 

19L

383*677*610

443*756*771

5-270℃ in 5℃ steps. 41-518℉ in 9℉

Voltaj, Frekans

Hacim (L)

Ürün Ölçüleri (G×D×Y mm)

Ambalaj Ölçüleri (G×D×Y mm)

Isıtma Ayarları

Gross Weight 87/102kg
Brüt Ağırlık 

Chamber Cavity 320*320*185
İç Boşluk (G×D×Y mm)

Temp Mode 3 Mode
Isıtma Modları 

Power Type: High Power
30A 6500 W 
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H E AT I N G

Ekmek, hamur işi ve unlu mamuller için ideal çözüm.
Modern tasarımı ve güçlü pişirme performansıyla
ürünlerinizi eşit şekilde pişirir, taze ve servise hazır
tutar.

The ideal solution for bread, pastries and bakery
products.
With its modern design and powerful baking
performance, it ensures even cooking and keeps
your products fresh and ready to serve.

ND PIZZA V2 16
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Door Number

Voltage, frequency

 Volume (L)

Product size

Wooden size

Temp Setting

208-240v 
380-440v 

17L

403*599*608

426*841*771

5-270℃ in 5℃ steps. 41-518℉ in 9℉

Voltaj, Frekans

Hacim (L)

Ürün Ölçüleri (G×D×Y mm)

Ambalaj Ölçüleri (G×D×Y mm)

Isıtma Ayarları

Gross Weight 90/102kg
Brüt Ağırlık 

Chamber Cavity 335*275*185
İç Boşluk (G×D×Y mm)

Temp Mode 3 Mode
Isıtma Modları 

Power Type: Standard Power
16A 3500 W 
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H E AT I N G

Ekmek, hamur işi ve unlu mamuller için ideal çözüm.
Modern tasarımı ve güçlü pişirme performansıyla
ürünlerinizi eşit şekilde pişirir, taze ve servise hazır
tutar.

The ideal solution for bread, pastries and bakery
products.
With its modern design and powerful baking
performance, it ensures even cooking and keeps
your products fresh and ready to serve.

ND PIZZA V2 30
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1

Door Number

Voltage, frequency

 Volume (L)

Product size

Wooden size

Temp Setting

208-240v 
380-440v 

17L

403*599*608

426*841*771

5-270℃ in 5℃ steps. 41-518℉ in 9℉

Voltaj, Frekans

Hacim (L)

Ürün Ölçüleri (G×D×Y mm)

Ambalaj Ölçüleri (G×D×Y mm)

Isıtma Ayarları

Gross Weight 90/102kg
Brüt Ağırlık 

Chamber Cavity 335*275*185
İç Boşluk (G×D×Y mm)

Temp Mode 3 Mode
Isıtma Modları 

Power Type: High Power
30A 6500 W 
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H E AT I N G

Ekmek, hamur işi ve unlu mamuller için ideal çözüm.
Modern tasarımı ve güçlü pişirme performansıyla
ürünlerinizi eşit şekilde pişirir, taze ve servise hazır
tutar.

The ideal solution for bread, pastries and bakery
products.
With its modern design and powerful baking
performance, it ensures even cooking and keeps
your products fresh and ready to serve.

ND PIZZA 30A
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1

Door Number

Voltage, frequency

 Volume (L)

Product size

Wooden size

Temp Setting

208-240v 
380-440v 

27,5L

615*706*590

665*834*761

5-270℃ in 5℃ steps. 41-518℉ in 9℉

Voltaj, Frekans

Hacim (L)

Ürün Ölçüleri (G×D×Y mm)

Ambalaj Ölçüleri (G×D×Y mm)

Isıtma Ayarları

Gross Weight 129kg
Brüt Ağırlık 

Chamber Cavity 366*366*205
İç Boşluk (G×D×Y mm)

Temp Mode 3 Mode
Isıtma Modları 

30A 6500 W 

112



H E AT I N G

Ekmek, hamur işi ve unlu mamuller için ideal çözüm.
Modern tasarımı ve güçlü pişirme performansıyla
ürünlerinizi eşit şekilde pişirir, taze ve servise hazır
tutar.

The ideal solution for bread, pastries and bakery
products.
With its modern design and powerful baking
performance, it ensures even cooking and keeps
your products fresh and ready to serve.

ND PIZZA 50A
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1

Door Number

Voltage, frequency

 Volume (L)

Product size

Wooden size

Temp Setting

208-240v 
380-440v 

44,5L

715*806*590

771*934*779

5-270℃ in 5℃ steps. 41-518℉ in 9℉

Voltaj, Frekans

Hacim (L)

Ürün Ölçüleri (G×D×Y mm)

Ambalaj Ölçüleri (G×D×Y mm)

Isıtma Ayarları

Gross Weight 146kg
Brüt Ağırlık 

Chamber Cavity 466*466*205
İç Boşluk (G×D×Y mm)

Temp Mode 3 Mode
Isıtma Modları 

50A 10.000 W 
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	ND PIZZA V1 16
	Ekmek, hamur işi ve unlu mamuller için ideal çözüm. Modern tasarımı ve güçlü pişirme performansıyla ürünlerinizi eşit şekilde pişirir, taze ve servise hazır tutar.
	The ideal solution for bread, pastries and bakery products. With its modern design and powerful baking performance, it ensures even cooking and keeps your products fresh and ready to serve.
	Voltage, frequency
	Volume (L)
	Product size
	Chamber Cavity
	Temp Mode
	Door Number
	Wooden size
	Gross Weight
	Temp Setting

	208-240v  380-440v

	19L
	383*677*610
	320*320*185
	3 Mode
	443*756*771
	87/102kg
	5-270℃ in 5℃ steps. 41-518℉ in 9℉
	Power Type: Standard Power 16A 3500 W


	ND PIZZA V1 30
	Ekmek, hamur işi ve unlu mamuller için ideal çözüm. Modern tasarımı ve güçlü pişirme performansıyla ürünlerinizi eşit şekilde pişirir, taze ve servise hazır tutar.
	The ideal solution for bread, pastries and bakery products. With its modern design and powerful baking performance, it ensures even cooking and keeps your products fresh and ready to serve.
	Voltage, frequency
	Volume (L)
	Product size
	Chamber Cavity
	Temp Mode
	Door Number
	Wooden size
	Gross Weight
	Temp Setting

	208-240v  380-440v

	19L
	383*677*610
	320*320*185
	3 Mode
	443*756*771
	87/102kg
	5-270℃ in 5℃ steps. 41-518℉ in 9℉
	Power Type: High Power 30A 6500 W


	ND PIZZA V2 16
	Ekmek, hamur işi ve unlu mamuller için ideal çözüm. Modern tasarımı ve güçlü pişirme performansıyla ürünlerinizi eşit şekilde pişirir, taze ve servise hazır tutar.
	The ideal solution for bread, pastries and bakery products. With its modern design and powerful baking performance, it ensures even cooking and keeps your products fresh and ready to serve.
	Voltage, frequency
	Volume (L)
	Product size
	Chamber Cavity
	Temp Mode
	Door Number
	Wooden size
	Gross Weight
	Temp Setting

	208-240v  380-440v

	17L
	403*599*608
	335*275*185
	3 Mode
	426*841*771
	90/102kg
	5-270℃ in 5℃ steps. 41-518℉ in 9℉
	Power Type: Standard Power 16A 3500 W


	ND PIZZA V2 30
	Ekmek, hamur işi ve unlu mamuller için ideal çözüm. Modern tasarımı ve güçlü pişirme performansıyla ürünlerinizi eşit şekilde pişirir, taze ve servise hazır tutar.
	The ideal solution for bread, pastries and bakery products. With its modern design and powerful baking performance, it ensures even cooking and keeps your products fresh and ready to serve.
	Voltage, frequency
	Volume (L)
	Product size
	Chamber Cavity
	Temp Mode
	Door Number
	Wooden size
	Gross Weight
	Temp Setting

	208-240v  380-440v

	17L
	403*599*608
	335*275*185
	3 Mode
	426*841*771
	90/102kg
	5-270℃ in 5℃ steps. 41-518℉ in 9℉
	Power Type: High Power 30A 6500 W


	ND PIZZA 30A
	Ekmek, hamur işi ve unlu mamuller için ideal çözüm. Modern tasarımı ve güçlü pişirme performansıyla ürünlerinizi eşit şekilde pişirir, taze ve servise hazır tutar.
	The ideal solution for bread, pastries and bakery products. With its modern design and powerful baking performance, it ensures even cooking and keeps your products fresh and ready to serve.
	Voltage, frequency
	Volume (L)
	Product size
	Chamber Cavity
	Temp Mode
	Door Number
	Wooden size
	Gross Weight
	Temp Setting

	208-240v  380-440v

	27,5L
	615*706*590
	366*366*205
	3 Mode
	665*834*761
	129kg
	5-270℃ in 5℃ steps. 41-518℉ in 9℉
	30A 6500 W


	ND PIZZA 50A
	Ekmek, hamur işi ve unlu mamuller için ideal çözüm. Modern tasarımı ve güçlü pişirme performansıyla ürünlerinizi eşit şekilde pişirir, taze ve servise hazır tutar.
	The ideal solution for bread, pastries and bakery products. With its modern design and powerful baking performance, it ensures even cooking and keeps your products fresh and ready to serve.
	Voltage, frequency
	Volume (L)
	Product size
	Chamber Cavity
	Temp Mode
	Door Number
	Wooden size
	Gross Weight
	Temp Setting

	208-240v  380-440v

	44,5L
	715*806*590
	466*466*205
	3 Mode
	771*934*779
	146kg
	5-270℃ in 5℃ steps. 41-518℉ in 9℉
	50A 10.000 W


	HEATING

