
顶级披萨烤炉供应商



秉承瑞典制造工艺，凭着对烘焙与披萨的热爱，Sveba-Dahlen

为不同规模的中西餐厅和披萨店研发顶级烘焙设备。

成立于1948年，在烤箱与披萨生产设备方面有超过40年的经

验，Sveba-Dahlen如今已是众多知名的国际披萨连锁店的首选

设备供应商。

现已有超过20000个Sveba-Dahlen披萨烤炉遍布在世界各地，

随着2014年P系列披萨烤炉的面世，Sveba-Dahlen变得愈发强

大。从大型的层炉到TP链式披萨烤炉，Sveba-Dahlen如今可以

说是披萨行业的领军品牌。

不论是国际连锁店或是单一的门店，不管企业处在哪个发展阶

段，无论您的要求如何，Sveba-Dahlen 总有一款设备满足您的

需求。

低能耗，高产能，顶级披萨烤炉
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链式披萨烤炉TP-11

T P - 1 1

•	 易于叠加，可叠加3层

•	 简单的顶部和底部加热控制

•	 简单的烘烤时间设定从2分钟到	
	 15分钟

•	 不锈钢面板和优质的炉膛隔热		
	 绝缘层

•	 铝合金腿带有脚轮

•	 易于使用的触摸屏带有ECO+ 
	 节能模式

•	 烘烤炉膛分成两个区域

•	 炉膛有自动清洁功能

•	 不锈钢网链

•	 输送带宽度585mm

特 点 及 优 势

技术参数

TP-11 

 

12 kW 

1

585mm

 

TP-21 
 

24 kW 

2

585mm

型号 	

功率 
 
层数

输送带宽度

––––––––––––––––––––––––––––––––––––––––––

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850585/900

615

735

585/900

1550 (370)
730

599 82-120

381

––––––––––––––––––––––––––––––––––––––––––

1075 

1850585

615

735

1550 (370)
730

599 82-120

381
TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

1390
1850

1295

955

585/900

735

535

615

735

585/900

585/900
TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

1295

955

585/900

735

535

615

735

585/900

585/900

TP10

TP11

TP21/22

TP31/32

自 动 清 洁 炉 膛 的 操 作 流 程 ：
启 动 自 动 清 洁 按 钮 会 把 烤 炉
加 热 到 最 高 温 。 残 余 物 会 自
动 被 燃 烧 掉 。

TP-11

Sveba-Dahlen 链式披萨烤炉具有快速、安静、占地小的特点，辐射加热温度可达400度。链式披萨烤炉

是理想的高效率披萨烤炉，也可以烘焙其他菜肴，如派类、肉类等。
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技术参数

TP-10 

 

9.5 kW 

1

381mm

 

TP-20 
 

18.5 kW 

2

381mm

型号 	

功率 
 
层数

输送带宽度

链式披萨烤炉TP-10

T P - 1 0

•	 易于叠加，可叠加3层

•	 简单的顶部和底部加热控制

•	 简单的烘烤时间设定从2分钟到	
	 15分钟

•	 不锈钢面板和优质的炉膛隔热		
	 绝缘层

•	 铝合金腿带有脚轮

•	 易于使用的触摸屏带有ECO+ 
	 节能模式

•	 烘烤炉膛分成两个区域

•	 炉膛有自动清洁功能

•	 不锈钢网链

•	 输送带宽度381mm

特 点 及 优 势

––––––––––––––––––––––––––––––––––––––––––

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850585/900

615

735

585/900

1550 (370)
730

599 82-120

381

––––––––––––––––––––––––––––––––––––––––––

1075 

1850585

615

735

1550 (370)
730

599 82-120

381
TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

1390
1850

1295

955

585/900

735

535

615

735

585/900

585/900
TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

TP-11/21/31: 1075
TP-12/22/32: 1390

1850

1295

955

585/900

735

535

615

735

585/900

585/900

TP10

TP11

TP21/22

TP31/32

Sveba-Dahlen TP-10 链式披萨烤炉具有快速、安静、占地小的特点，辐射加热温度可达400度。链式披

萨烤炉是理想的高效率披萨烤炉，也可以烘焙其他菜肴，如派类、肉类等。输送带宽度为381mm。TP-10 

带不锈钢面板，炉膛绝缘性好，最高可达三层，可以放在桌面上或安装铝制腿。

自 动 清 洁 炉 膛 的 操 作 流 程 ：
启 动 自 动 清 洁 按 钮 会 把 烤 炉
加 热 到 最 高 温 。 残 余 物 会 自
动 被 燃 烧 掉 。

TP-10
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经典耐用的层披萨烤炉

始于1970年，Sveba-Dahlen 披萨烤炉现已遍布世界各地。我们的经典披萨烤炉质量可靠经久耐用，其

设计可满足每个用户对于功能性、便利性及经济性的需求。 经典披萨烤炉炉腔周围有120mm厚的矿物棉

质保温层，提供优质的绝缘及更安全的工作环境。 经典披萨烤炉有一个高效热量平衡控制装置，能单独

控制面火、底火及门火。这样，即使经常打开炉门，炉腔也能保持统一的温度。

特 点 及 优 势

•   最高温度可达400℃，适用于各种

披萨制作

•   坚固的石板底

•   双卤灯更好的监控烘焙过程

•   精密制作的烤炉门带有陶瓷玻璃窗

口，不用打开炉门，更好地察看烘

焙过程D C - 2 2 P 带 D 控 制 面 板

•   放置架便于操作

•   铝制腿带有滚轮，方便移动和清洗

•   顶盖高度为160mm

•   通过控制面板输入电流设定，可让

烤炉在较小的供电下使用

1120

915 720

710

1475

915 720

1065

1830

915 720

1420

115

135

110

340

340

680

1,720

D  -  控 制 面 板

DC-22P

1075 1390 1705 20201070

 Robust and flexible design

Classic Pizza Oven is of modular design and avail able in four dif-
ferent widths. An oven can easily be upgraded in capacity up to 
maximum three decks.

Around the oven chamber Classic Pizza Oven has a 120 mm layer of 
rock wool insula tion for superior heat economy and a safer working 
environment. The oven door is designed with ergonomic handles 
and a large window of ceramic glass. The double built-in halogen 
lighting distributes a warm and even light, has a longer life span and 
can withstand high temperatures.

A convenient unloading shelf, stone soles, stain less steel shelf stand 
and aluminium legs are standard execution on Classic Pizza Oven.

 E

Classic Pizza Oven has an efficient heat balance temperature control 
with individual controls for front, top and bottom zones. The result 
is a uniform temperature throughout the deck, even if the door is 
frequently opened.
Classic Pizza Oven quickly reaches the baking tem perature, 
maximum 400° C. Each deck is regulated separately.

 User-friendly instrument panel

The instrument panel with clearly visible sym bols and controls is 
easy-to-use and  angled towards the operator.
All controls are located on the right-hand side, which simplifies 
installation and servicing.

Technical
––––––––––––––––––––––––––––––––––––––––––––––––––
Model  DC- 1P  DC-2P  DC-2EP  DC- 3P
–––––––––––––––––––––––––––––––––––––––––––
El. load (kW)  5,4  7,9  10,4  12,9
––––––––––––––––––––––––––––––––––––––––––– 
NOTE - El. load per section

7

2

3

1

Measurements
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Subjects to changes without notice.

The sketch shows the depth and widths of the four different 
Classic Pizza Oven chambers.

The sketch shows the 
heights of Classic Pizza 
Oven. Leg height (L) is 
adjusted according to 
the number of decks or 
customer requirements, 
from 100-1000 mm.

1

2

3

DC-21P

1075 1390 1705 20201070

 Robust and flexible design

Classic Pizza Oven is of modular design and avail able in four dif-
ferent widths. An oven can easily be upgraded in capacity up to 
maximum three decks.

Around the oven chamber Classic Pizza Oven has a 120 mm layer of 
rock wool insula tion for superior heat economy and a safer working 
environment. The oven door is designed with ergonomic handles 
and a large window of ceramic glass. The double built-in halogen 
lighting distributes a warm and even light, has a longer life span and 
can withstand high temperatures.

A convenient unloading shelf, stone soles, stain less steel shelf stand 
and aluminium legs are standard execution on Classic Pizza Oven.

 E

Classic Pizza Oven has an efficient heat balance temperature control 
with individual controls for front, top and bottom zones. The result 
is a uniform temperature throughout the deck, even if the door is 
frequently opened.
Classic Pizza Oven quickly reaches the baking tem perature, 
maximum 400° C. Each deck is regulated separately.

 User-friendly instrument panel

The instrument panel with clearly visible sym bols and controls is 
easy-to-use and  angled towards the operator.
All controls are located on the right-hand side, which simplifies 
installation and servicing.

Technical
––––––––––––––––––––––––––––––––––––––––––––––––––
Model  DC- 1P  DC-2P  DC-2EP  DC- 3P
–––––––––––––––––––––––––––––––––––––––––––
El. load (kW)  5,4  7,9  10,4  12,9
––––––––––––––––––––––––––––––––––––––––––– 
NOTE - El. load per section

7

2

3

1

Measurements
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Subjects to changes without notice.

The sketch shows the depth and widths of the four different 
Classic Pizza Oven chambers.

The sketch shows the 
heights of Classic Pizza 
Oven. Leg height (L) is 
adjusted according to 
the number of decks or 
customer requirements, 
from 100-1000 mm.

1

2

3

DC-22EP

1075 1390 1705 20201070

 Robust and flexible design

Classic Pizza Oven is of modular design and avail able in four dif-
ferent widths. An oven can easily be upgraded in capacity up to 
maximum three decks.

Around the oven chamber Classic Pizza Oven has a 120 mm layer of 
rock wool insula tion for superior heat economy and a safer working 
environment. The oven door is designed with ergonomic handles 
and a large window of ceramic glass. The double built-in halogen 
lighting distributes a warm and even light, has a longer life span and 
can withstand high temperatures.

A convenient unloading shelf, stone soles, stain less steel shelf stand 
and aluminium legs are standard execution on Classic Pizza Oven.

 E

Classic Pizza Oven has an efficient heat balance temperature control 
with individual controls for front, top and bottom zones. The result 
is a uniform temperature throughout the deck, even if the door is 
frequently opened.
Classic Pizza Oven quickly reaches the baking tem perature, 
maximum 400° C. Each deck is regulated separately.

 User-friendly instrument panel

The instrument panel with clearly visible sym bols and controls is 
easy-to-use and  angled towards the operator.
All controls are located on the right-hand side, which simplifies 
installation and servicing.

Technical
––––––––––––––––––––––––––––––––––––––––––––––––––
Model  DC- 1P  DC-2P  DC-2EP  DC- 3P
–––––––––––––––––––––––––––––––––––––––––––
El. load (kW)  5,4  7,9  10,4  12,9
––––––––––––––––––––––––––––––––––––––––––– 
NOTE - El. load per section

7

2

3

1

Measurements
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Subjects to changes without notice.

The sketch shows the depth and widths of the four different 
Classic Pizza Oven chambers.

The sketch shows the 
heights of Classic Pizza 
Oven. Leg height (L) is 
adjusted according to 
the number of decks or 
customer requirements, 
from 100-1000 mm.

1

2

3

技术参数

DC-11P 

5.4 kW 

1

1075mm
 

DC-21P 
 

10.8 kW 

2

1075mm 
 

DC-22P 
 

15.8kW 

2

1390mm 
 

DC-22EP 
 

20.8 kW 

 

2

 

1705mm

型号 	

功率 
 
层数

烤炉宽度
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1120 1475 1830915

1120

915 720

710

1475

915 720

1065

1830

915 720

1420

95

130

95

1120 1475 1830915

1120

915 720

710

1475

915 720

1065

1830

915 720

1420

95

130

95

1120

915 720

710

1475

915 720

1065

1830

915 720

1420

95

795

135

95

1,720



7

品牌 BEAR

型号 AR40P

机身 白色烤漆涂层

缸容积 40L或20L

功率 1.85kW (2.5hp)

电压 400 3ph 50Hz,带零线和地线

净重 180Kg

每分钟转速 53-294 RPM

配件 不锈钢缸

用于披萨面团的加强版不锈
钢搅拌钩

加料槽

固定安全防护罩:塑料

定时器和急停按钮

质保期 24个月

1000

750 1650




