














2TS

2TL

4TS

8TL

applicazione Sup.cott. H.utile Interno camera Teglie Teglie Potenza assorbita C_on parzializzatore Configurazione
typology Bak.surf. useful H. chamber inside  trays trays absorbed power  with Throttle configuration
mg mm mm. n. mm. KW
EF-P AS 180-2TS pasticceria/pastry 180 |620x900x180 2 400x600 50 30
EF-P AS 250-2TS pasticceria/pastry 250 |620x900x250 2 400x600 ’
= - 0,55 o
EF-P ZZ 180-2TS pane-pizza/bread-pizza 180 [620x900x180 2 400x600 75 3,75 2 600
EF-P 2Z 250-2TS pane-pizza/bread-pizza 250 |620x900x250 2 400x600
EF-P AS 180-2TL pasticceria/pastry 180 [820x700x180 2 400x600 6.6 33
EF-P AS 250-2TL pasticceria/pastry 250 |820x700x250 2 400x600 o
0,55 S|
EF-P Z2Z 180-2TL pane-pizza/bread-pizza 180 |820x700x180 2 400x600 75 375 “l400
EF-P Z2Z 250-2TL pane-pizza/bread-pizza 250 |820x700x250 2 400x600
OPTIONAL:
CELLA EF-P 2T Cella lievitazione/proofing chamber 1,6
Cavalletto EF-P 2T | Supporto per 2T /2Tsupport
Cappa TN EF-P 2T | Cappa di aspirazione tiraggio naturale 2T/2T natural aspiration hood
Cappa ASP EF-P 2T | Cappa di aspirazione con aspiratore 2T/ aspiration hood with 2T aspirator 0,37
EF-P AS 180-3T pasticceria/pastry 180 |1250x700x180 3 400x600 8.4 42
EF-P AS 250-3T pasticceria/pastry 088 250 |1250X700x250 3 400x600 g
y &
EF-P 2Z 180-3T pane-pizza/bread-pizza 180 |1250x700x180 | 3 | 400x600| g o i
EF-P Z2Z 250-3T pane-pizza/bread-pizza 250 [1250X700x250 & 400x600
OPTIONAL:
CELLA EF-P 3T Cella lievitazione/proofing chamber 1,6
Cavalletto EF-P 3T | Supporto per 3T/3t support
Cappa TN EF-P 3T | Cappa di aspirazione tiraggio naturale 3T/3T natural aspiration hood
Cappa ASP EF-P 3T | Cappa di aspirazione con aspiratore 3T/aspiration hood with 3T aspirator 0,37
EF-P AS 180-4TS pasticceria/pastry 180 |820x1300X180 4 400x600 84 ag
EF-P AS 250-4TS pasticceria/pastry o0 250 |820x1300x250 4 400x600
EF-P ZZ 180-4TS pane-pizza/bread-pizza Y 180 |820x1300X180 | 4 400x600 10,2 5.4 o
4 [=
EF-P ZZ 250-4TS pane-pizza/bread-pizza 250 |820x1300x250 4 400x600 “l400
EF-P AS 180-4TL pasticceria/pastry 180 |1250x900x180 4 400x600 112 e
EF-P AS 250-4TL pasticceria/pastry _ 250 |1250x900x250 4 400x600 ’
EF-P ZZ 180-4TL pane-pizza/bread-pizza Y 180 |1250x900x180 4 400x600 128 B §
) , 600
EF-P ZZ 250-4TL pane-pizza/bread-pizza 250 |1250x900x250 4 400x600
OPTIONAL:
CELLA EF-P 4T Cella lievitazione/proofing chamber 1,6
Cavalletto EF-P 4T | Supporto per 4T/4T support
Cappa TN EF-P 4T Cappa di aspirazione tiraggio naturale/ natural aspiration hood
Cappa ASP EF-P 4T | Cappa di aspirazione con aspiratore/aspiration hood with aspirator 0,37
EF-P AS 180-6TL pasticceria/pastry 180 |1250x1300x180| 6 400x600 15.0 75
EF-P AS 250-6TL pasticceria/pastry . 250 |1250x1300x250| 6 400x600
EF-P ZZ 180-6TL pane-pizza/bread-pizza . 180 |1250x1300x180| 6 400x600 16.8 8.4
i Y o
EF-P Z2Z 250-6TL pane-pizza/bread-pizza 250 |[1250x1300x250| 6 400x600 Sl 600
OPTIONAL:
CELLA EF-P 6T Cella lievitazione/proofing chamber 1,6
Cavalletto EF-P 6T Supporto per 6T /6T support
Cappa TN EF-P 6T Cappa di aspirazione tiraggio naturale/natural aspiration hood
Cappa ASP EF-P 6T | Cappa di aspirazione con aspiratore /aspiration hood with aspirator 0,37
EF-P AS 180-8TL pasticceria /pastry 180 |1250x1700x180| 8 400x600 16.8 8.4
EF-P AS 250-8TL pasticceria/pastry o 250 |[1250x1700x250| 8 400x600
EF-P ZZ 180-8TL pane-pizza/bread-pizza ! 180 |1250x1300x180| 8 400x600 19,2 o §
EF-P ZZ 250-8TL pane-pizza/bread-pizza 250 [1250x1300x250| 8 400x600 : . 600
OPTIONAL:
CELLA EF-P 8T Cella di lievitazione/proofing chamber 1,6
Cavalletto EF-P 8T Supporto per 8T/8T support
Cappa TN EF-P 8T Cappa di aspiration tiraggio naturale/natural aspiration hood
Cappa ASP EF-P 8T | Cappa di aspirazione con aspiratore /aspiration hood with aspirator 0,37
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