@ 2x32cm
or 600x400 mm

f2x32cm
or 600x400 mm

Unique au monde, cette gamme de fours a pizza infrarouges (1050°C) avec chamotte et double régulation :
- régulation de la voiite et des quartz infrarouges supérieurs par thermostat,

- régulation de la sole en fonction de I'épaisseur de la pate a pizza par doseur d’énergie.

1 pizza fraiche ou surgelée @41 cm en 3 min !

1 pizza / min avec 2 fours PZ 4302 D superposés !

Possibilité de cuire aussi chapatti, Flammekueche, patisseries etc.

A unique range of pizza ovens (1050°C) in catering with firestone and double regulation:

- regulation of baking chamber and top infrared quartz tubes thanks to the thermostat,

- regulation of the firestone according to the thickness of pizza base thanks to the power control.
1 fresh or frozen pizza 041 cm in 3 min!

1 pizza 041 cm / minute with 2 stacked ovens PZ 4302 D!

Can be used for chapatti, Flammekueche, pastries etc.

Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
bapHayn (3852)73-04-60
Benropog (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnaaneocTok (423)249-28-31
BnagmKkaBKas (8672)28-90-48
Bnagmumup (4922)49-43-18
Bosnrorpaz (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
Ekatepunbypr (343)384-55-89
MBaHoBo (4932)77-34-06
WNxeBcK (3412)26-03-58
MpKyTCcK (395)279-98-46
KasaHb (843)206-01-48

KanuHuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBso (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHospck (391)204-63-61
KypraH (3522)50-90-47

Kypck (4712)77-13-04
Nnneuk (4742)52-20-81
MarHutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93

HoBoKy3HeLK (3843)20-46-81
Hosocubupck (383)227-86-73
Hoabpbek (3496)41-32-12

Poccus +7(495)268-04-70

HabepexHble YenHbl (8552)20-53-41
HuHu1it Hosropogp, (831)429-08-12

5o0r3+2kW
2 cords

OMckK (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04
MeH3a (8412)22-31-16

Nepmb (342)205-81-47
MeTpo3sasosack (8142)55-98-37
Mckos (8112)59-10-37
PocToB-Ha-[oHy (863)308-18-15
PasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapaHck (8342)22-96-24
Capartos (845)249-38-78
CesacTonosb (8692)22-31-93
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Couu (862)225-72-31
Craspononb (8652)20-65-13
CypryT (3462)77-98-35

KasaxctaHn +7(7172)727-132

www.rollergrill.nt-rt.ru | | rgo@nt-rt.ru

895 x 580 x270 mm

660 x 430 x 110 mm

CbIKTbIBKap (8212)25-95-17
Tam608 (4752)50-40-97
Teepb (4822)63-31-35
TonbaTtTi (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Ygp (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Véa (347)229-48-12
XabapoBsck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Yura (3022)38-34-83
ARyTCK (4112)23-90-97
fAipocnasnb (4852)69-52-93

Kuprusma +996(312)96-26-47

[ 00000]
350°C (I . 40 pizzas/h
DO QL @

57 kg

380V or
230 V mono



@ 2 pizzas @ 41 cm (16”)

40 pizzas/h

8 tubes quartz infrarouges, minuterie 15 min

avec position pour utilisation en continu, thermostat 0-350°C,
doseur d’énergie, voyants. Porte a double isolation avec hublot

en verre trempé.

kit superposition KPZ 430.

8 infrared quartz tubes, 15 min timer with lock position
for non-stop use, thermostat 0-350°C, power control, pilot lights.
Double-insulated door with tempered glass.

stackable device KPZ 430.

Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropoa (4722)40-23-64
BnaroseueHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnaaneocTok (423)249-28-31
BnagmkaBKas (8672)28-90-48
Bnagnmup (4922)49-43-18
Bosrorpaz (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
Ekatepunbypr (343)384-55-89
MBaHoBo (4932)77-34-06
NxeBckK (3412)26-03-58
WpKyTcK (395)279-98-46
KasaHb (843)206-01-48

Poccus +7(495)268-04-70

KanuHuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHospck (391)204-63-61
KypraH (3522)50-90-47

Kypck (4712)77-13-04
Nnneuk (4742)52-20-81
MarHuTtoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93

HabepexHble YenHbl (8552)20-53-41

HuHuit Hosropog, (831)429-08-12
HoBoKy3HeLK (3843)20-46-81
Hosocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Fours superposés avec kit KPZ 430 /
Stackable ovens with kit KPZ 430

1 pizza @ 41 cm (16”)

OMck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04
MeH3a (8412)22-31-16

Mepmb (342)205-81-47
MeTpo3asosack (8142)55-98-37
Mckos (8112)59-10-37
PocToB-Ha-[oHy (863)308-18-15
PasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lMetepbypr (812)309-46-40
CapaHck (8342)22-96-24
Capatos (845)249-38-78
CesacTonosb (8692)22-31-93
Cumoeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponosb (8652)20-65-13
CypryT (3462)77-98-35

KasaxctaHn +7(7172)727-132

www.rollergrill.nt-rt.ru | | reco@nt-rt.ru

20 pizzas/h
Puissance Dimensions hors tout Dimensions Intérieures
Power Outside dimensions Inside Dimensions
3 kW 670 x 580 x 270 mm 430x430x 110 mm
6 kW 670 x 580 x 500 mm 2X(430 x 430 x 110 mm)
or 3KW (with 2 cords)

CbIKTbIBKap (8212)25-95-17
Tambos (4752)50-40-97
Teepb (4822)63-31-35
TonbaTtTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynau-Ypgp (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yoa (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Yura (3022)38-34-83
AKyTCK (4112)23-90-97
Apocnasnb (4852)69-52-93

Kuprususa +996(312)96-26-47

Pizza 0 41 cm/16”

Poids
Weight

32 kg
55 kg

230V

380V or
230 V mono



