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P-Series Pizza Ovens
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Low energy, High Capacity, State of the Art Pizza Ovens

(SVEBA)
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Low Energy, High Capacity, State of the Art Pizza Ovens

The P-Series is the latest addition to the Sveba-Dahlen family of Pizza ovens.
State of the art pizza ovens in a modern design using the latest technology in
material, construction and design, the P-Series is developed for high capacity
pizza production, using a minimum of energy.

FEATURES AND BENEFITS

The insulated oven chamber keeps the heat where it is
supposed to be, inside the chamber, providing a better

working environment and lower energy costs.

Precision built oven door with ceramic glass.

Double halogen lights for better control of the baking

process.

Solid stone soles.

Aluminum legs with castors for movability and easy
cleaning.

Comes standard with unloading shelf.

AR&# SPECIFICATIONS

P400 P600 P800
XXXXXXX/EB 0.51 M? 0.77 M? 1.03 m?
BAKING SURFACE/DECK 0.51 M? 0.77 M? 1.03 m?
XXXXXXEE 355 mm 355 mm 355 mm
STONE WIDTH 355 mm 355 mm 355 mm
XXXXXXX/EB 2 3 4
NO. OF STONES/DECK 2 3 4
FIIEER (mm) 140 mm 140 mm 140 mm
HEIGHT DOOR OPENING mm 140 mm 140 mm 140 mm
BE 400V /50Hz / 3ph 400V /50Hz / 3ph 400V /50Hz / 3ph
VOLTAGE 400V /50Hz / 3ph 400V /50Hz / 3ph 400V /50Hz / 3ph
iR 25A 50A 63A
FUSE 25A 50A 63A
=R 73kW/ 2 10 kW / 2 135 kW/ E
kW 7.3 kW / DECK 10 kW / DECK 13.5 kW / DECK
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEARNNEFTEEHERETWESEW R From the small artisan bakery on the corner, to large
EE , T EEA RO, WIS EHES industrial bakeries: Wherever in the world you walk in
5 ERAATAE S T Sveba-DahlentI 522, BfiSiK to a bakery, ygu are likely to find Sveba-Dahlen. V;lith
- . e N - a heritage in Swedish engineering and a passion for
WARIELZ  RENEBSHUSHIRE | #3 bread and baking, we develop, manufacture and sell
FERBENS TR, SATARERENE L equipment for every stage of the baking process for

HEEWHA. FHIEMEERBINEMIZRE. professional bakeries of all sizes.

Better baking business. A Member of the Sveba-Dahlen Group AB
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