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Steam tubes multideck tummel ovemns
MIATIC series
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ARTISAN QUALITY WITH INDUSTRIAL PRODUCTION

Steam tubes tunnel oven, gas/gasoil heated, made up of 3 or 4 independent decks, perfectly sealed to contain the steam inside,
with working height 16cm, according to the model.

Mondialmatic series is particularly suitable for medium/large size bread and any other products that require baking from bottom
to top and large steam production.

Mondialmatic series can be combined with any automatic production line . A semi-automatic control of the plant is also available
by setting different production cycles.

Loading with boards, trays and bottom flat moulds.

Maximum baking temperatures: from 210°C to 270°C.

Mondialforni’s over 60 years experience ensures top performances and maximum reliability and safety.
Mondialmatic series is complying with the following European Directives:

* Machines Directive 98/37/CE

* Low Tension Directive 2006/95/CE

 Electromagnetic compatibility Directive
89/336/EEC (92/31/EEC — 93/68/EEC)

¢ Regulation (EC) No. 1935/2004 of the
European Parliament and of the Council of
27 October 2004 on materials and articles
intended to come into contact with food.

IMeondialimatic

TPAOULNOHHOE MACTEPCTBO B NPOMBbILLJIEHHOM NMPON3BOLCTBE

Tynnenvuas neuv ¢ naposvimu mpybamu, pabomaiowas Ha 2ase uiu ouz.moniauee. CoCmoum u3 HeCKOIbKUX HE3ABUCUMBIX
napoycmouduguix no0os paboueli 6bicomotii 16 cm. (603MOHCHbI BAPUAHMBL 8 3ABUCUMOCTIU 0N MOOETU).

Cepusa Monouarmamux pexomenoyemcs 0Jis GblneuKu Xaeba cpeonez2o u KpynHo2o pasmepa, a maxaice 01 mex U008 npooyKyuu,
U320MOBLEHUE KOMOPBIX MPebyem CUNbHBLIL NPUMOK HCaApa CHU3Y U 3HAYUMETbHbII 00bEM napa.

Cepusi Monouarmamux mooicem pabomamv 6 couemanuu ¢ a0ObIM Opyeum 000pydosanuem OJisl ABMOMAMUYECKO20
npouszsoocmea. Bosmooicno makoice nonyagmomamuueckoe pe2yiuposarue pabomel 060py008aHUs NPU ROMOWU PATUYHBIX
NPOSPAMM NPOU3E00CINBEHHBIX YUKTOS.

3aepyska npodyxkyuu 6 neub Modicem Ovbimb OCYUECmBIeHa ¢ RPOMUBHEL, 10MKO8 U hopM ¢ NILOCKUM OHOM.
Maxkcumanvras memnepamypa evineuxu: om 210°C 0o 270 °C.

Monouan @opnu umeem bonee uem 60-1emuuti onvim nNPOU3BOOCMEA neyell, Ymo capaHmupyenm ux HadelcHoCms, Oe30nACHOCHb
U 8bICOKOE KA4eCmB0 GbINetKU

Cepusi Monouanmamuk coomeemcmeyem ciedyiouum Esponetickum oupexmueam:

* Jlupexmusa no mexanuueckomy obopyoosanuto 98/37/CE

*  [upexmusa no nuskomy nanpsaxceruro 2006/95/CE

o Jlupexmusa no snexkmpomacHumuou coemecmumocmu 89/336/CEE (92/31/CEE — 93/68/CEE)

o [lpasuna (EC) Ne 1935/2004 Eeponeiickozco Ilapnamenma u cosema om 27 okmsabps 2004 kacamenvHo mamepuanog u
0060pY008anUst, NPEOHAZHAYEHHBIX OIS UCHONb306AHUSL 8 KOHMAKME C NULEEbIMU NPOOYKIMAMU.




FRONT

In AISI 304 stainless steel, made up of two columns,
a hood, a loading end, a working table in the lower
part, and of front doors to gain access to the burner.

LINING

Made up of high resistance epoxy resin painted
steel panels. The insulation comprising long
fibber rock wool ensures minimum heat loss. Side
and top cement castings encompass all the tubes,
making up a unit with exceptional thermal inertia.

BAKING DECKS

In stainless steel, encompassed by a thick thermal
insulation and equipped with flat-wire close- mesh
steel conveyor belts or with slats conveyor. Lighting
is provided by halogen lamps, two for each deck,
allowing a perfect view of the product in the baking
decks (unloading end). The lights glasses are easily
accessible for cleaning and the lamps are easily
accessible from outside the baking decks.

LOADING/UNLOADING ENDS

Stainless steel loading doors and 10mm thick

tempered glass unloading doors, balanced by stainless steel lined counter-weights.

The unloading doors can be easily opened and cleaned: in addition, they can be automatically opened or closed during the
product loading and unloading phases.

EXTERNAL AND INTERNAL HOOD

Fully AISI 304 stainless steel, large size, equipped with a steam exhauster at loading and unloading ends.

JIMEBAS YACTb

Buinonnena usz nepocaseiowei cmanu AISI 304, cocmoum u3 08yx KONOHH, GLIMANCKU, 3A2PY304HOU Yacmu, paboyezo cmona 8
HUJICHEU Yacmu U TuYyesuix 0gepey, 0arwux 00Cmyn K 2opeiKe.

OBJINLJOBKA

Cocmoum u3 nauenei, OKpAULEHHBIX FNOKCUOHOU CMOJIOU C 8bICOKOU MENIOCMOUKOCMbI0. H3015yust U3 MUHEepaibHOU 6amul C
ONUHHBIMU BOIOKHAMU 2aAPAHMUPYen MUHUMAbHbLE NOmepy menid.

bokosas u eepxmsas yemenmuas 3anUBKA NOIHOCMbIO 0X8amwvleéaem 6ce mpyObl U mem CamblM c030aém eOuHbvlil OJOK,
OMAUYAIOWUIICS UCKTIOYUMENbHOL MenI0801U UHepYUell.

NEKAPHBIE oAbl

Tloowl uzecomoenenvi U3 CMAaaU, OKPYIHCEHbl MOICOU MENLOU30NAYUEl U CHAOICEHbl CemesbiMU UU NIACHMUHYABIMU
mpancnopmépamu. B nepeom ciyuae cemv ouenb nIOMHAA U COENAHA U3 NILOCKOU NPOBOTLOKU.

Kaowcowtii noo xopowto oceewjern 08yMs 2an02eHHbIMU TAMAAMYU, OQIOWUMU JIE2KOCMb OCMOMPA NPOOYVKYUU 8HYMpU no0d co
CMOPOHBI Pa32PY304HOIL 08ePYbL.

JToku oceewyenus necko 00Cmyniuvl 08 OYUCIKU, A OOCHYN K IAMNAM OCYWECMEIAeMCs C HAPYHCHOU Yacmu neyu.

3AIrPY304HASI/PA3IPY304HAS YACTb

3aepysounvle Osepyvl GbInONHEHbI U3 Hepxcageiowell cmanu momwyunot 10 mm.. /s 6arancuposku o0sepey yCmanosieHbl
Heparcaseuue nPpomuBo8echl.

Heepyvl ecko omxpwisaromes u ouuwaiomes. bonee mozo, onu mocym asmomamuyecku OmMKpblBAMbCs U 3aKPbIEAMbCSL GO
8peMsL 3a2Py3KU/Pazepy3Ku.

BHELLUHWA U BHYTPEHHUW KO3bIPEK

Kozuvipéx bonvuioeo pasmepa ¢ 8bIMANCHLIM 6EHMUNAMOPOM CO CIMOPOHbL 3A2PY3KU U PA32PY3KU NOIHOCMbIO U320MOBTIEH U3
neporcaseroujeti cmanu AISI 304.




STEAM TUBES
Baking decks heating is provided by ring-shaped steam tubes. — :
The tubes are in stainless steel, cold-drawn, with UNI 663 f fff ((0rreeeeeeeeeeceees

certification (German standard DIN 17175/I) and tested individually
at 700 bar.

The large number of tubes per linear meter, located at the bottom of
the oven, ensures minimum difference between the tubes and the
baking deck temperatures.

Heat is provided gently to the product allowing the correct and
perfect baking.

The oven maintains a perfectly stable baking temperature after
loading cycle.

The number of front tubes has been increased to compensate the
larger heat loss near the baking decks access area.

MAPOBBbIE TPYBbI

Hazpes nexapuvix no0og obecneven napoguimu mpyoamu Konbyeou opmol.

Xonoowomsnymore mpyowr useomosienvt us cmanu, cepmuguyuposanvt UNI 663 (nemeyxue nopmamuevt DIN 17175/1) u
NPOMeCMUPoOsanvl Kaxcodsi no omoenvbHocmu noo oasiernuem ¢ 700 bap.

Bonvuwoe xonuvecmeo mpyd Ha KuHelHbIl MEmp U UX PACROLONCEHUe 8 2IYOUHe neyu obecneyugaem He3HAUUMeIbHblil nepenao
memnepamypuvl Mmeoy mpyoamu u memnepamypoi NeKapHo2o nood.

bnazodaps smomy dscap nocmenenno okpysscaem npooyKyuio, 0decnevusas NPAGUIbHYIO U KAYeCmeeHHyio 00pabomky npooyKyuu
60 8peMsl bINEKAHUSL.

Tleus noodepoicusaem cmabuIbHOCMb MeMnePamypsl Ha OMAULHOM YPOSHE U NOCIE 3A2PY3KU NPOOYKYUU.

Tlosviuennoe xonuuecmeo mpy6 6 3azpy301m012 yacmu nomozaem KOMneHcupoeams nomepro menjia 6 30He docmyna K nooam
nedu.

HEATING

The furnace is heated by one or two forced air, gasoil or gas (methane
or L.P.G.) burner.

In the two-burner models it is possible to set differentiated temperatures
at the loading and unloading ends.

In addition, it is possible to have different baking times for each deck.
The furnace and the smoke ducts are carefully shaped to ensure a good
heat distribution to the ring-shaped tubes.

They are manufactured with refractory bricks concrete castings and
common bricks .

TUI HA'PEBA

Ileuv nacpesaemcsi 0OHOU U O06YMs 20peNKAMU C
NPUMOYHBIM 6030YXOM, HA OU3.IMONIUGE UTU 2a3e (MemaH
UTU CHCUIHCEHHBI He(hmAHOUL 2a3).

B mooensix ¢ 0eyms copenxamu MOJNCHO YCMAHOBUMb
PpasHvle memMnepamypul 8 30He 3a2pY3Ku U pasepy3Ku.

Tpedycmompena mardice 803MONCHOCHb  YCMAHOBUNTD
PpasnuyHoe 8pems 8blneuKU 051 KaHcO020 nood.

Onmumanvhylo nodawy menia Ha Koibyegvle mpyovl
obecneyusaem MujamenbHO CKOHCMPYUPOBAHHAS Neyb
U ObIMOXOObI, COeLaHHble KAK U3 NPOCMbIX MAK U U3 u
02HeYNOpPHbIX Kupnuyell ¢ 6emoHHOU 3AIUBKOU.




GREAT FLEXIBILITY FOR ALL BAKING REQUIREMENT

The conveyor belts inside the baking decks are made up of close-mesh steel or slats driven by side chains .

Either type of conveyor belts has the advantage to be placed and to operate fully inside the baking decks, even during loading
and unloading phases and, therefore, the product is received at the set baking temperature.

The feed of the conveyor belts into the baking decks is carried out by steps, at constant speed and variable length according to
the size of the products to be baked.

FOTOBHOCTb K OBPABOTKE JIOB0IO TUIA MNMPOAYKLUNN

Kousetiepvl pacnonooicennvie 8Hympu neuHuix 10008 MO2yn Obimb cemesbiMu ULl NAACIMUHYAMbIMU, U NPUBOOSMCL 8 O8UdICEHUE
npu nOMowu 6OK0BLIX yenetl.

bnazooaps momy, umo oba Kougeliepa pacnonoicenvl YeruKkom sHympu no0o8, 6 Mmom yucie 60 8pemsa (has pasepysKu u 3a2py3Ku,
nPOOYKYuUs nOCmynaem 8 noo Ha 3anpopamMmupo8antoll memMnepamype 6bineyxu.

Konegetiepvr 0sudicymess Ha nocmosaHHOU CKOpOCMU, HO ONUHA WaA2d MOJCEM BAPbUPOBAMBCS 8 3ABUCUMOCHIU OM PA3MEPO8
3azpysicaemoni npoOyKyuu.

MESH CONVEYOR

The mesh (1) is made up of flat steel wires - very close to each other-where it is
possible to place the products either directly or loaded in trays, tins or moulds.

It is particularly used to bake different types of products.
CETEBOU KOHBEUEP

Ha uacmyio cemo (1) cocmoawyro u3z pacniowenHol cmanbHOu NnpoGoLoKu
MOJICHO HEeNnOCPeOCmBEeHHO NONONCUMb  NPOOYKYUIO, NPEOHASHAYEHHYIO Ol
8bINEUKU, UNU JHce TOMKU U Popmbl.

Konsetiep ucnonv3yemcsi npeumyujecmeeHHO Ol GblNeYKU PA3ZHOMUNHOU
npooOyKyuu.

METALLIC SLATS CONVEYOR

The slats (2) are made up of hinge-shaped metallic profiles forming a flat
baking surface. They are particularly used in case of direct baking: the products
have similar features as if baked on the hearth with the advantage of an easier
maintenance and a longer durability.

MIIACTUHYATbBIN KOHBEWEP U3 METAIJIJIA

Inacmunvl koHeetiepa (2) cocmosm u3 Memaiiudeckux oemanell, COeOUHEHHbIX
wapHupamu u 0opasyiowux 2naokyro Koueetiepuyto aenmy. OHu ucnonb3yomcs
yauge 6ce20 OISl NPSIMOU GbINEUKU, KOMOPAs 0aém 6 pesyibmame npooyKyuio,
OIUBKYIO NO Kauecmey K GbINEKAHUI0 Ha KaMeHHOU nosepxnocmu. Taxou mun
KOH6elepa npocm 8 00CIYICUSaHUL U umeem 6oiee 00n2uti CPOK IKCIILYAmayuu.

REFRACTORY SLATS CONVEYOR

The slats (3) are made up of a steel structure filled with refractory material
creating the baking surface.

The products have the same features as if baked on the hearth.

IIIACTUHYATbIA KOHBEUEP U3 OrHEYIOPHOIO
MATEPUAJIA

Inacmunvl koneetlepa (3) 8 daHHOM Ciyyae COCIMOAM U3 CAMOHeCyujell CMantbHOU
CMPYKMYpbl, 3A1UMOl OZHEYNOPHLIM MAMEPUAioM, KOMopulli u obpasyem
KOHBelepHyIO 1eHNT).

Ha makom Koneeviepe nonyuaemcs npooyKyus, COXPAHAIOWAS CMAPUHHYIO
MpAOUYUIO BLINEKAHUSL HA KAMEHHOU NOBEPXHOCHIU.




Steamipioductionkandiceontsol

lMpou3eodcmeo u pe2ynupoeka napa

THE STEAM GENERATOR

Mondialmatic series ovens have no independent steam production.
Steam is provided by an external steam generator (optional).

Steam is conveyed to the desired baking deck through a manifold
and dedicated solenoid valves, and, thanks to a special trap, it arrives
without condensate avoiding to affect the product baking quality.

MAPOIrEHEPATOP

Heuu cepuu Mownouarmamux He o06nadarOm 6HYMPEHHUM
YCMPOUCMBEOM 015 NPOU3BO0CMBA Napa 0Jisk ROOAYU HA NPOOYKYUIO
80 8peMs BLINEKAHUA, U NOIMOMY HEOOXOOUMO NOOKIIOUUMb UX K
BHEUIHeMY NAPOEHePAMOpY, He3ABUCUMOMY U PACHONOHCEHHOMY
omoenvbHo om neuu (0ONOIHUMENbHOE 000PY006aHtUe).

Tap nanpasnaemcs uz KonieKmopa Ha 3a0anHblll NOO NPU NOMOUU
BbIOENICHHBIX DNeKMPUYecKux Kiananos. brazooaps cneyuanvromy
cenapamopy nap o4uwaemcs om KOHOeHcama Oe3 Kako2o-iubo
yiyepba 015 Kauecmea 8uineuxu nPOOYKYUU.

THE STEAM INJECTOR PIPES

The steam injector pipes (A) are assembled across the oven length, at the loading end.

The steaming area is separated from the rest of the baking deck by Teflon curtains (B), holding the steam delivered by the pipes.
The Teflon curtains are always assembled during the oven installation but can be easily removed in case of particular baking
requirements. Steam is discharged automatically from the baking decks by one or more stainless steel exhausters (C).

TPYBbI PACIIBITINTETIA

Tpy6ul pacnviiumens (4) ycmanosnenvl nepneHOUKYIAPHO OuHe Nedu 8 Nepeoll 30He LINEKAHUS, C 3A2PY30UHOL CIMOPOHDL.
Mecmopacnonoosicenue mpyd pacnuliieHust OMeopoN’CEHO Om OPy2ux YUacmKos nooa meguonosvimu 3a2opookamu (B), komopule
yoeporcusaiom nap, NOCMYRaOwuil u3 mpy6 pacnvliumens.

Teghnonogwie 3a20poOKU MOHMUPYIOMCS 8 X00€ YCMAHOGKU 000PYO0BANUS], HO 8 UX MOJICHO J1e2KO CHAMb 8 Cyude, eciu Mo
Heobxooumo 0nst npouzgodcmea. Pasepyska napa uz nexapuvix no00og pe2yiupyemcst agmomMamuiecks Nocpedcmeom 00HOU Ulu
HeCKoNbKUX gvimsidicek uz Hepacasetowetl cmanu (C).

[©]




To load the products into the baking decks it is absolutely
necessary to use the automatic elevator.

It receives the product from the loading unit placed in front of
the oven with forward-reverse and up-down movements
allowing to reach all the loading ends.

The elevator conveyor belt can be either mesh or cloth type.
The motors are controlled by an inverter, which controls all
movements and the relevant speed.

lna nepemewgenuss npoOyKyuu 8 NeKapHulii Noo0 HeobXo0UM
asmomamu4eckuti 2py3080u NOObEMHUK, KOMOPLIU 08uUdice-
Huem 6nepéo-Haszao u 66epx-6HU3 NPUHUMAEM NPOOYKYUIO U3
On0Ka 3a2py3Kil, pAcnoNoHCeHHO20 nepeo Neubio.

Jlenma 3azpy3uuxa mooicem 6bimov 6bINONHEHA U3 MKAHU UNU
cemxu.

Momopui naxooames nod KoHmponem uHeepmepa, KOMopulii
YApaensem 8cemu O8UNCEHUAMU U UX CKOPOCMBIO.

PRODUCT UNLOADING

The products can be unloaded in two modes:

- by means of an unloading elevator (identical to the loading one), which
is particularly useful to transfer the products on a powered cooling belt
to increase the automation of the production process (1);

- by means of a rack with discharge chutes to be placed at the unloading
ends and equipped with wheels allowing an easier manual collection
of the product (2).

This solution is available only for one-burner ovens with mesh
conveyor.

PA3IrPY3KA nrPogyKymm

[pemycMoTpeHo JBa crocoba yis pa3rpy3Kd FOTOBOM MPOYKIIHH:

- HCIOJIb30BaHME MOIBbEMHHKA, aHAIOTHYHOTO 3arpy34HKy.
Taxkoii crioco6 MOAXOANT B TEX CITydasix, KOraa HeOOXOIUMO IIEPEMECTHTD
MPOAYKLMI Ha MOTOPU30BaHHbII OXJIAJUTEIbHbIN KOHBEHED C LIENIBIO
TIOBBICUTH YPOBEHb aBTOMATU3aLlMK IPOM3BOACTBEHHOTO Nporecca (1);

- WCIOJB30BaHKE TEIEKKH C PA3TPY30YHBIMH JIOTKAMH, PACTIONOXEHHON
Y pa3rpy309HBIX ABEPEIl U CHAOKEHHOH KOIECaMHU /TSI YIIPOIICHHUS
PYYHOU pa3rpy3Kd MPOXyKIuH (2).
G, il \i i _af'. N ' DTOT BapHaHT BO3MOXEH TOJIBKO JUIsl Medell C OIHOM Topenkod u
=i oW CEeTeBBIMU KOHBEHepaMH.




jlfoading

a) MANUAL LOADING « PYYHAS 3AIPY3KA

A OVEN
> BASIC LOADER ELEVATOR
> OCHOBHOM MOTPY34MK MOGLEMHK

NE4Yn

Briok 3a2py3ku

The oven automatic elevator can be loaded
in different modes allowing great flexibility
to the plant to meet all requirements both
of a semi-industrial and a fully automated
production.

IIpedycmompenvlpasnuytble603MOHCHOCHIU
3a2py3KU ASMOMAMUYECKO20 NOOLEMHUKA
neyu, Ymo no3goisem odecnewums 2uOKoCmy
cucmemyl U B03MONCHOCHIb NPUCHOCOOUMb
0bopyoosanue K  HPOU3BOOCHBEHHbIM
HYHCOaM — CAMbIX DA3HBIX  YPOGHell, Om
NOTYPEMECIeHHO20 OO0 BbICOKOABMOMAMU3
UpoBaAHHO20.

PRE-CHARGE INTERMEDIATE LOADER \w
MPEABAPUTENbHbIN MOTPY3YHK J

PACIIbUTUTENb BOAbI NMEPER 3ATPY3KOI

( WATER SPRAY BEFORE LOADING )
"

e

b) AUTOMATIC LOADING FROM POWERED BELT

OVEN
ELEVATOR

TNOABEMHUK
MNE4Yn

ABTOMATUYECKAS 3AIPY3KA C MOTOPU3OBAHHOM NIEHTBI

/

OVEN
BASIC LOADER ) U=
OCHOBHOW MOrPY341K J MOOBEMHUK
NEYU
TIPPING UNIT —
PRE-CHARGE INTERMEDIATE LOADER OMPOKML. YCTP-BO
NPELBAPUTENbHBIN MOTPY34Y1K OVEN
| ELEVATOR
WATER SPRAY BEFORELOADING f o'q,-f,’:-'f_,"f,H”K
PACIMBUTATENb BOAbI MEPEL 3ATPY3KOH
A — — w
OVEN
BASIC LOADER o B e

-

OCHOBHOM MOrPY3Y1K )

MOABEMHUK
NE4Yn

AUTOM. COLLECTION FROM LINE
ABTOMATHYECKASA 3ATPY3KA C JIUHUN

POWERED ROLLER

()

E F TRAYS AUTOMATIC LOADING
PO/IMKOBLIM KOHBEMEP C MOTOPO!

ABT. 3ATPY3KA NPOTUBHENA

(A e 3

BASIC LOADER .

OVEN
ELEVATOR

OCHOBHOMW MOrPY341K )

MOABEMHNK

€ MNE4Yn

POWERED ROLLER

AUTOM. COLLECTION FROM LINE
ABTOMATHYECKAA 3ATPY3KA C JIUHUN

POMMKOBKI KOHBEHEP C MOTOPO)

TIPPING UNIT
Ol1POKUG. YCTP-BO




Foadingfsystem

Briok 3a2py3ku

c) LOADING FROM BOARDS RACKS « 3AI'PY3KA C TEJIEXEK C JIOTKAMU

RACKS TRAIN BOARDS UNLOADING PALLET
CHCTEMA MOJAYY TENEXEK PA3IPY34HK JIOTKOB C MMAJINETA

A v N OVEN
— ELEVATOR
BASIC LOADER 1
NOABEMHUK
OCHOBHOM MOrPY34mK EWwm
&
AUTOM. COLLECTION FROM LINE POWERED ROLLER TIPPING UNIT
ABTOMATUYECKAS 3ArPY3KA C JINHUNA PONMKOBIA KOHBENEP C MOTOPOM OIPOKKG. YCTP-BO

-

- e - e <18

- e - -aee

ee e - e - e e«
- e - e - wm - e o
Q

Key * Cneyudgpukayus

1) Rack train « Cucmema nodayu menexex

v 8000

2) Boards unloading pallet « Pasepysyuk iomkos ¢ nannema

3) Board loader with optional
3aepysyuk nomkos ¢ dononHumensHbiM 0bopydogaHuem

- collection from line * 3aepy3ka ¢ uHUU
- powered roller  posiukobIli KoHgeliep ¢ MOmopom 3
- tipping unit * onpokudbiBatowiee ycmpoticmeo

B 0000 0000 0000

2000 0000 0000
1909
$009 )

4) Stacker for empty boards ¢ Yknadyuk nycmeix nomkos

5) Oven automatic elevator « Aemomamuyeckuti 3aepy34uk neyu
6) Mondialmatic oven ¢ [Teys MoHOUanmamuk

7) Unloader * Paszpy3quk

Key ¢ Cneyudgukayus

Basic loader « OcHogHoll nozpy3yuk

A) with trays * ¢ npomugHsamu
B) with boards * ¢ nomkamu

C) tipping unit
onpokudbisatoujee yempolicmeo




Code | OPTIONAL * JOIOJIHUTE/IbHOE OGOPYJOBAHUE MODELS - MOAETIN

MESH « CETb SLATS ¢ NIACTUHbI

Kod Description * OnucaH
escription « Onucanue 1B-SC | 2B-SC |1B-SCT | 2B-SCT| 2B-SCTM

Oven and electric box stainless steel side panels o) o) o o o
boKosbIe naHenu u3 Hepx. cmanu 011 Neyu U 3eKMpUYeCcK020 wuma

Operator control panel, 10” colour
i [aHenb ynpasneHus onepamopa neyu, ysemHas, 10” 0 0 0 0 0

Complete troubleshooting program 1
[MonHas duazHocmu4eckas npospamma () < © e © 2

Teleservice device for connection to customer analogic modem
service (Siemens S7 complete with modem) aHano208bIli Mo0em

- Ycmpoticmeo 0yucmaHyuUoHH020 modem ¢ modem ISDN o o o o o

0b¢I1yxusaHus 0N 853U C UEHMPOM mex.
- noodepxku (CumeHc S7 ¢ Modemom) modem ¢ Modem GSM (noHe SIM)

i IWiring and control system complying with UL/CSA stnd o o o o o
3AnekmpoobopydosaHue U cucmema KoHmponsi no Hopmamusy UL/CSA

Possibility to install a water sprayer before loading end o
Bo3moxHo npumeHeHue pacnbiiumensi 800b1 neped 3aepy3koll neyu

o
o
o
o

i Additional steam discharge unit for 3-4-deck models 2) (3)
LononHumenbHbili 6510k pasepy3ku napa 0nsi Mod. 3 - 4 noda

i Powered dampers for steam discharge unit 3 decks mod. * Mod. 3 noda

- Knanatbi ¢ momopom Onsi 6110ka pa3epy3Ku napa | 4 decks mod. * Mod. 3 noda

Additional steam generating unit inside decks (4) 0
LHononHumenbHb It 6110k pacnbinumens napa eHympu nodos

Steam generator BLP 200 (120.000 kcal/h)

801500 | Mapozsrepamop BLP 200 (120.000 kkan/sac)

olo|o|«|o
o|o
olo|o|«|o

Steam generator BLP 300 (180.000 kcal/h)

801505 [Mapozerepamop BLP 300 (180.000 kxan/yac)

(©)

Chains lubrication system
Cucmema cmasku yenell

(®)
(@)

Auto exhausting and cleaning equipment for stone plate conveyor
Asmom. cucmema 8bIMSKKU U YUCMKU UEMEHMHBIX NIacmuH

(@]
o

25950101 |1.h.+s7e8{ Boards unloading pallet (only with boards loader)

2

5950102 | r.h.*np | Pa3apy3yuK MOMKo8 ¢ nasnema (MoJibKo ¢ 3a2py34UKOM JIOMKo8)

2

5-rack train boards unloading pallet (racks exluded)

5950201
Cucmema nodayu Ha pasepy34uK ¢ nannema Ha 5 menexek (6e3 menexek)

2

3-rack train boards unloading pallet (racks exluded)

5950202
Cucmema nodaqu Ha pasapy34uk ¢ hainema Ha 3 menexex (bes menexek)

2

Boards unloader

5950300
Pa3szpysyuk omkos

2

Boards rack 780x780 for unloading pallet

5590001 Tenexka 0ng jomkos 780x780 mm Oris pasepy3yuka ¢ namnema

2

Boards rack 580x580 for unloading pallet

5590002 | o nexa dns nomkoe 580x780 mw dns pasepy3yuka ¢ nannema

Plywood board 780x780 x12 mm

785031 | lomok us aHepb! 8bicwie20 kadecmea 780x780 x12 Mm

Plywood board 580x780 x12 mm
Jlomko u3 ghaHeps! ebicwie20 kayecmsa 580x780 x12 mm

OlO0O|lO0O| O O|O|O|O| X O
OlO0O|lO0O| O O|O|O|O | X O
oOlojlO0Oj O0O|O0O|O|O| O
Olojloj o|jo0o|jO0O|0O| O
OlO0O|lO0O O O0O|O|O|O | X O

785032

Empty boards stacker
(L1 Tenexka pasapyaquka dn1s cbopa hycmbIx TI0MKO8 0 0 0 0 0

(1) The complete diagnostic, compared to standard, provides the check of all motors and limit switches installed in the oven/loaders system.

|

2

4

The oven PLC controls in real time the correct operation of the utilities and displays a possible failure on the operator panel, showing exactly
the faulty component and the checks to be done.

onHas duaeHocmuka npedycmampusaem, 8 omsu4ue om cmaHOapmHoU duagHOCMUKU, MPo8epKy pabombl 8Cex MOMOPO8 U KOHEYHbIX 8biKoYamerned,
ycmaHoeneHHbIX Ha nedu u noepyadukax. /1K ne4u nposepsiem & peansHOM 8peMeHU MPasuibHOCMb Pabomb! 0Ib308aMers U, 8 Clyyae HapyWeHUs,
rnodaem cueHas Ha naHesb ynpasneHus C MOYHbIM yKasaHueM HeucrnpasHol Oemaru U nposepoK, Heobxodumbix Orisi €€ MOYUHKU.

Standard equipment: no. 1 dampers unit * B ceputiHoe 0bopydosaHue exodum 6510k knanaHa, 1 wm.
Standard equipment: no. 2 dampers units « B ceputiHoe ob6opydosaHue 8xodsim 6r1oKu KranaHos, 2 wm.

In addition to standard steam generating units, they are placed in the baking areas or at loading end or before unloading end
B doronHeHue k cepuliHbiM, pacriona2aromcs 8 30He 8blfeKaHUs!, CO CIMOPOHbI 3a2Py3KU USU CO CMOPOHbLI Pasapy3Ku.




Evepthinglundedeontiol

Bcé nod koHmponem

The electric box contains a PLC of the latest generation and all the electrical appliances controlling the oven and loaders
functions. An operator’s keyboard, connected to the PLC, allows the easy and safe control of all the oven functions and a mamory
up to 99 recipes.

A basic diagnostic program helps the operator to troubleshoot any possible malfunction in the oven .

Optional: touch screen, 10, colour control panel allowing a better visualisation of the oven functions and an easier and more
direct operation.

Dnexmpuueckuil wum cooepoicum cogpemenneiuui IIJIK u ece anekmpuyeckue ycmpoicmea, Heobxooumvle OJist YRPAasieHUs:
PAa3TUUHbBIMU PYHKYUAMU NEYU U BXOOAWUX 8 €€ COCMAB 3A2PY3YUKO8.

Ilanens ynpasnenuss onepamopa, nookmouénnas k IIJIK, nozeonsem ¢ n€2kocmvlo KOHMPOIUPO8anms ece GyHkyuu neuu 6e3
KAKux-1u6o npobiem 018 mexHuKu 6e30nacHoCmu, a maxice BHOCUmMb 8 namams 00 99 peyenmos.

Cmanoapmuas npocpamma OUAZHOCIMUKU NOMO2aem pAaboOmHUKY OOHAPYICUMb U YCMPAHUMb 6Ce B03MOJICHbIE HENONAOKU,
KOMOopble MO2YM 803HUKHYMb 60 6peMsi pabombl neyu.

B kauecmese dononnumensrnozo 060pyooeanus pazpabomana naneib YapasieHus: ¢ YemHbiM CEHCOPHbIM IKpaHom pasmepom 107,
KOMOopas no3eojislem Jydule omoopajicams Xxo0 pabomsl neyu, a maxice 3HaAYUmMenbHo ynpoujaem pabomy ¢ 060py006aHuem.

Electric box Standard control panel Optional control panel
Bnekmpuyeckul wum CepuliHasi naHesnb ynpasneHusi lMaHenb ynpaeneHus (dononHUMernbHasi)

@ peratingmodes
Pa6o4ue pexxumbi

The oven can be used in two modes.

AUTOMATIC
Loading and unloading are carried out at regular intervals , non-stop, according to the set program.

MANUAL
The operator sets the products to be loaded in the desired decks by selecting the options directly on the control panel.

Ileub mooicem pabomams 6 O8YX percumax.:
ABTOMATUYECKUA
3aepyska u pazepyska npoucxooam 6e3 nepepvieos 6 3a0aHHOM Mmemne, 8 COOMBEEMCMBEULU ¢ YCHAHOBLEHHOU NPOSPAMMOIL.

PYYHOU

Pabomunuk pacnpedensem npooyKyuio no COomeemcmsyowum nooam, 6bl0Upas pasiuinble OnYul HenoCpPeoCmMEeHHO Ha naHeu
VYNPAGILEHUSL.




TECHNICAL DATA « TEXHUYECKASI UHOOPMALNA

Model Decks Baking surfaces Rollers distance Overall dimensions Thermal power Weight

Modenb Modsl | [Mnoujadb ebineyku ba3sa ponukos HapyxHble 2abapumbi Tennosas mowHOCMb Bec

mm mm front+ neped. | rear3ad.

nr. ¢ Kon m2 b A B c H kW kg ¢ Kkr
1B-SC 7/3 29,5 4.155 6.365 9375 227 - 21.700
1B-SC 8/3 33 4.685 6.895 9905 262 - 24.900
1B-SC 9/3 3 36,5 5.215 3.505 7.425 | 1.0435 2300 291 - 28.100
1B-SC 10/3 40,5 5.745 7.955 | 1.0965 320 - 31.300
1B-SC 11/3 44 6.275 8.485 | 1.1495 349 - 34.500
1B-SC 12/3 48 6.805 9.015 | 1.2025 384 - 37.700
2B-SC 13/3 51,5 7.365 9645 | 1.2655 227 192 40.900
2B-SC 14/3 55,5 7.895 10.175 | 1.3185 262 192 44.500
E 2B-SC 15/3 59 8.425 10.705 | 1.3715 291 209 48.100
© | 2B-SC 16/3 3 63 8.955 3.525 | 11.235 | 1.4245 | 2.300 291 227 51.700
5 | 2B-SC 17/3 66,5 9.485 11.765 | 1.4775 320 244 55.300
2 [2B-SC 18/3 70,5 10.015 12.295 | 1.5305 320 262 58.900
2B-SC 19/3 74,5 10.545 12.825 | 1.5835 320 291 62.500
2B-SC 13/4 69 7.365 9.645 | 1.2655 302 203 40.900
2B-SC 14/4 74 7.895 10.175 | 1.3185 331 215 44.500
2B-SC 15/4 79 8.425 10.705 | 1.3715 360 221 48.100
2B-SC 16/4 4 84 8.955 3.525 | 11.235 | 1.4245 | 2.800 384 233 51.700
2B-SC 17/4 89 9.485 11.765 | 1.4775 407 256 55.300
2B-SC 18/4 94 10.015 12.295 | 1.5305 430 267 58.900
2B-SC 19/4 99 10.545 12.825 | 1.5835 430 291 62.500
2B-SC-TM 13/3 51,5 7.365 9645 | 1.2655 227 192 40.900
2B-SC-TM 14/3 55,5 7.895 10.175 | 1.3185 262 192 44.500
o|2B-SC-TM 15/3 59 8.425 10.705 | 1.3715 291 209 48.100
g 2B-SC-TM 16/3 3 63 8.955 3.525 | 11.235 | 1.4245 | 2.300 291 227 51.700
212B-SC-TM 17/3 66,5 9.485 11.765 | 1.4775 320 244 55.300
E 2B-SC-TM 18/3 70,5 10.015 12.295 | 1.5305 320 262 58.900
i g 2B-SC-TM 19/3 74,5 10.545 12.825 | 1.5835 320 291 62.500
%: g 2B-SC-TM 13/4 69 7.365 9.645 | 1.2655 302 203 40.900
g 5 2B-SC-TM 14/4 74 7.895 10.175 | 1.3185 331 215 44.500
S % 2B-SC-TM 15/4 79 8.425 10.705 | 1.3715 360 221 48.100
»| @©|2B-SC-TM 16/4 4 84 8.955 3.525 [ 11.235 | 1.4245 | 2.800 384 233 51.700
E £ 2B-SC-TM 17/4 89 9.485 11.765 | 1.4775 407 256 55.300
@ 2B-SC-TM 18/4 94 10.015 12.295 | 1.5305 430 267 58.900
2B-SC-TM 19/4 99 10.545 12.825 | 1.5835 430 291 62.500
§|1B-SC-T 10/3 42 6.005 8.255 | 1.1315 401 - 40.200
§ 2B-SC-T 12/3 49,5 7.065 9.315 | 1.2375 279 192 48.400
= 2B-SC-T 14/3 3 57 8.125 3.525 | 10.375 | 1.3435 | 2.800 331 215 56.500
£(2B-SC-T 16/3 64 9.185 11.435 | 1.4495 384 233 64.500
("EE 2B-SC-T 18/3 71,5 10.245 12.495 | 1.5555 430 256 72.500

Conveyable working widths ¢ lNonesHas wupuHa rpu nepesoske: cm 235

NN

Conveyable working heights * [oresHas enicoma ripu nepesoske: cm 16,5

L

2100

Mondial Forni S.p.A. - via dell’Elettronica, 1 - 37139 Verona - Italy
Tel. +39 045 8182511 - Fax +39 045 8518210 mbox@mfb.it

www.mondialforni.com

Technical data and photos are supplied for information only, can be modified without previous notice and are not binding for the company.
lNpusedeHHnble 8 bykneme daHHbIe u ghomoepaghuu HOCSIM UHGhopMamueHbIli xapakmep u Mo2ym 6bims u3meHeHs! [Tpousgodumenem 6e3 npedsapumernbHO20 y8edoMIIeHUS.
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