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Designed for workshops large bakeries or supermarket, it 
allows to pre-set programs within 24 hours to control the 

savings

Imported fans with dual air outlets for better evenness of 

temperature

Deck of Baking Chambers

Voltage (V)

Baking Chamber Dimensions (W×D)(mm) 

3

1230×920

1555×1585×2030

30.346kW / 49.1A

1945×2885×2400

4

1230×1320

1555×1985×2155

989

1945×3600×2400

4

62.446kW / 98.6A

1400

Deck Oven Laguna Technical Data

Deck Oven Laguna + Loading System Proofer

K12-RO68D1-1

915×1385×2335

D = 2050mm

248

14.6

3.3

K12-RO68D2-1

915×2406×2335

D = 3065mm

4

K11-RO68D1

1155×1135×2200

D = 1943mm

140

13.6

6.2

K11-RO68D2

1155×1980×2200

240

13.6

6.2

K11-RO68D4

13.6

6.2

K11-RO68D6

13.6

6.2

K11-CU01D

\

658X180X1915

\

\

46

13.6

6.2

 Technical Data Roll-in Retarder Proofer Roll-in Proofer Climate Unit

Voltage (V)

Weight (kg)

Current (A)

Power (kW)

Door hinge

Dimensions (WxD

Dimensions when door open (mm)

Double or Four door

Product Picture

Double door 2000×1980×2200
Four door 2000×2030×2200

Four door  D=3650mm Four door  D=3650mm

misalignment

food factories and hotels.

Product features 

Product features 


