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Sales Description

 9 Easy, fast, and practical electro-mechanical control.
 9 Convection cooking.

Ideal for pastry shops, bakeries, and cafés.
The simplicity in design and use does not detract from the 
best technology to offer the user guaranteed performance and 
cooking results that meet the user’s demands.
The SX convection ovens are designed to achieve uniform 
cooking for frozen bread, bake-off croissants, and delicate 
pastries.
The SX ovens guarantee high productivity with fast, even, and 
perfect cooking.
They are ideal for distribution, cafés, hotels, restaurants, etc., 
where compact size is important in the workspace.

Includes

 9 Support for pastry trays 450 x 
340 mm.

 9 Halogen lighting.

Optional
 � Internal guides for GN 2/3 
trays.

 � Support with guides.

Specifications

Capacity 
Tray type: 450 x 340 
Optional tray type: GN 2/3 
Number of frays: 4 
Space between trays: 75 mm 
Maximum load per tray: 3 kg
Loading 
Total loading: 2800 W
Cooking data 
Maximum temperature: 280ºC 
Fans: 1 
Speeds: 1
External dimensions (W x D x H) 
External dimensions (W x D x H): 560 x 632 x 530mm 
Net weight: 28 kg
Crated dimensions 
584 x 724 x 680 mm 
Gross weight: 35 kg

Available Models

5120085 Snack convection oven SX-43 230/50/1
* Ask for special versions availability

SNACK CONVECTION OVEN SX-43
Capacity:  4 trays 450 x 340 (GN 2/3 in option).



Sales Description

 9 Easy, fast, and practical electro-mechanical control.
 9 Convection cooking.
 9Manual humidity control.

Ideal for pastry shops, bakeries, and cafés.
The simplicity in design and use does not detract from the 
best technology to offer the user guaranteed performance and 
cooking results that meet the user’s demands.
The SX convection ovens are designed to achieve uniform 
cooking for frozen bread, bake-off croissants, and delicate 
pastries.
The SX ovens guarantee high productivity with fast, even, and 
perfect cooking.
They are ideal for distribution, cafés, hotels, restaurants, etc., 
where compact size is important in the workspace.

Includes

 9 Support for pastry trays 600 x 
400 mm / GN 1/1.

 9Manual humidity control.
 9 Halogen lighting.

Optional
 � Support with guides.

Specifications

Capacity 
Tray type: 600 x 400 - GN 1/1 
Number of frays: 4 
Space between trays: 75 mm 
Maximum load per tray: 3 kg
Loading 
Total loading: 3200 W
Cooking data 
Maximum temperature: 260ºC 
Fans: 2 
Speeds: 1 
Manual humidifier: yes (3/4”) 
Multifunction oven (grill): no
External dimensions (W x D x H) 
External dimensions (W x D x H): 750 x 693 x 553mm 
Net weight: 45 kg
Crated dimensions 
774 x 764 x 682 mm 
Gross weight: 45 kg

Available Models

5120086 Snack convection oven SX-641 230/50/1
* Ask for special versions availability

SNACK CONVECTION OVEN SX-641
Capacity:  4 trays 600 x 400 - GN 1/1.



Sales Description

 9 Easy, fast, and practical electro-mechanical control.
 9 Convection cooking.
 9Manual humidity control.

Ideal for pastry shops, bakeries, and cafés thanks to their 
versatility, capable of operating with both pastry trays and 
gastronorm trays in the multifunction version.
The simplicity in design and use does not detract from the 
best technology to offer the user guaranteed performance and 
cooking results that meet the user’s demands.
The SX convection ovens are designed to achieve uniform 
cooking for frozen bread, bake-off croissants, and delicate 
pastries.
The SX ovens guarantee high productivity with fast, even, and 
perfect cooking.
They are ideal for distribution, cafés, hotels, restaurants, etc., 
where compact size is important in the workspace.

Includes

 9 Support for pastry trays 600 x 
400 mm / GN 1/1.

 9Manual humidity control.
 9 Halogen lighting.

Optional
 � Support with guides.

Specifications

Capacity 
Tray type: 600 x 400 - GN 1/1 
Number of frays: 4 
Space between trays: 75 mm 
Maximum load per tray: 3 kg
Loading 
Total loading: 5800 W
Cooking data 
Maximum temperature: 280ºC 
Fans: 2 
Speeds: 1 
Manual humidifier: yes (3/4”) 
Multifunction oven (grill): yes
External dimensions (W x D x H) 
External dimensions (W x D x H): 750 x 693 x 553mm 
Net weight: 45 kg
Crated dimensions 
774 x 764 x 682 mm 
Gross weight: 50 kg

Available Models

5120087 Snack convection oven SX-641G 400/50/3N
* Ask for special versions availability

SNACK CONVECTION OVEN SX-641G
Multifunction oven. Capacity:  4 trays 600 x 400 - GN 1/1.



Sales Description

 9 Ø 270 mm turntable.
 9 Stainless steel cabinet and cavity.
 9 30 minutes manual timer.
 9 6 power levels.
 9 Easy to use.

Specifications

Stainless steel interior: yes
Stainless steel exterior: yes
Revolving plate: yes
built-in ceramic base: no
Programmable: no
Timer (min-max): 0’ - 30’
Revolving plate diameter: Ø 270 mm
Interior volume: 24 l
Grill: no
Electrical supply: 230 V / 50 Hz / 1~
Loading

 9Microwave output power: 900 W
 9Consumption: 1400 W

Internal dimensions
 9Width: 340 mm
 9Depth: 320 mm
 9Height: 220 mm

External dimensions (W x D x H)
 9Width: 483 mm
 9Depth: 400 mm
 9Height: 281 mm

Net weight: 13.6 kg
Noise level (1m.): <50 dB(A)
Crated dimensions 
547 x 430 x 337 mm 
Gross weight: 15 kg

Available Models

5120035 Microwave oven HM-910 230/50/1
* Ask for special versions availability

MICROWAVE OVEN HM-910
900 W. Turntable. 24 l cavity.



Sales Description

Programmable microwave oven. 
Easy to use commercial microwave oven. 1000 W 
loading and 25 l cavity.

 9 Stainless steel cabinet and cavity.
 9 Programmable: 10 programmes.
 9 1000 W magnetron.
 9 Static ceramic base gives more capacity to the oven.
 9 Easy to use.

Specifications

Timer (min-max): 0’ - 60’ 
Interior volume: 25 l
Loading

 9Microwave output power: 1000 W
 9Consumption: 1550 W

Internal dimensions
 9Width: 327 mm
 9Depth: 346 mm
 9Height: 200 mm

External dimensions (W x D x H)
 9Width: 510 mm
 9Depth: 430 mm
 9Height: 310 mm

Net weight: 14.7 kg
Crated dimensions 
579 x 460 x 362 mm 
Gross weight: 16.5 kg

Available Models

5120042 Microwave oven MO-1000 230/50/1
* Ask for special versions availability

MICROWAVE OVEN MO-1000
1000 W. Static ceramic base. 25 l.



Sales Description

Microwave oven equipped with “Easy” control panel. 
Extremely easy to use. 1000 W loading and 25 l cavity.

 9 Stainless steel cabinet and cavity.
 9 User-friendly “Easy” control board.
 9 1000W magnetron.
 9 Static ceramic base provides more capacity to the oven.
 9 Easy to use.

Specifications

Timer (min-max): 0’ - 6’ 
Interior volume: 25 l
Loading

 9Microwave output power: 1000 W
 9Consumption: 1500 W

Internal dimensions
 9Width: 327 mm
 9Depth: 346 mm
 9Height: 200 mm

External dimensions (W x D x H)
 9Width: 510 mm
 9Depth: 430 mm
 9Height: 310 mm

Net weight: 14.7 kg
Crated dimensions 
579 x 460 x 362 mm 
Gross weight: 16.5 kg

Available Models

5120044 Microwave oven MO-1000M 230/50/1
* Ask for special versions availability

MICROWAVE OVEN MO-1000M
1000 W. Static ceramic base. 25 l. “Easy” control board.



Sales Description

Microwave oven equipped with scanner for intelligent 
product detection. 
Heavy-duty, programmable oven equipped with 2 
magnetrons.

Microwave oven equipped with a barcode scanner for pro-
duct barcode reading. Programming and microwave usage 
through barcode scanning enable maximum security and 
process standardization, ensuring consistent results at all 
times.

 9 Commercial model, equipped with 2 magnetrons.
 9 Stainless steel cabinet and cavity.
 9 The static ceramic base gives more capacity to the oven.
 9 Programmable. Easy to program and use.

Specifications

Timer (min-max): 0’ - 60’ 
Interior volume: 17 l
Loading

 9Microwave output power: 1800 W
 9Consumption: 3000 W

Internal dimensions
 9Width: 330 mm
 9Depth: 310 mm
 9Height: 175 mm

External dimensions (W x D x H)
 9Width: 420 mm
 9Depth: 560 mm
 9Height: 341 mm

Net weight: 30 kg
Crated dimensions 
640 x 507 x 416 mm 
Gross weight: 32 kg

Available Models

5120049 Microwave oven MO-1817S 230/50/1
* Ask for special versions availability

MICROWAVE OVEN MO-1817S · “SCAN & GO” SYSTEM
1800 W. Static ceramic base with 2 magnetrons. 17 l cavity.



Sales Description

Heavy-duty, programmable, big-capacity microwave 
oven equipped with 2 magnetrons.

 9 Commercial model, equipped with 2 magnetrons.
 9 Stainless steel cabinet and cavity.
 9 The static ceramic base gives more capacity to the oven.
 9 Programmable. Easy to program and use.

Includes

 9 Intermediate shelf.

Specifications

Timer (min-max): 0’ - 60’ 
Interior volume: 34 l
Loading

 9Microwave output power: 1800 W
 9Consumption: 2800 W

Internal dimensions
 9Width: 360 mm
 9Depth: 409 mm
 9Height: 225 mm

External dimensions (W x D x H)
 9Width: 574 mm
 9Depth: 526 mm
 9Height: 368 mm

Net weight: 32.2 kg
Crated dimensions 
580 x 530 x 370 mm 
Gross weight: 34.3 kg

Available Models

5120045 Microwave oven MO-1834 230/50/1
* Ask for special versions availability

MICROWAVE OVEN MO-1834
1800 W. Static ceramic base with 2 magnetrons. 34 l cavity.
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