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SK. SR and SP

Rack rotating ovens

Our experience in the design of ovens, the use of state of the art
technology in their modelling and the most up to date means of
production, capable of dealing with the most unusual shapes, all
give rise to outstanding products. At SALVA, we are aware of the
importance an oven has for our customers, so we have added
something unique, which is our experience in the market from 1943
until now:; during which time we have observed, analysed and compared
the opinions and working practices of bakers and confectioners.
Our Technical Dept has carried out exhaustive monitoring of all

the possible areas susceptible to improvement, in order for us to
manufacture a longer-lasting and more reliable product.

All of this has led to a robust reliable oven that is capable of providing
perfectly even baking and where loaves of bread are obtained that are
shiny, well developed and with the texture and flavour required by the
most exacting baker.

This is the new rotary forced air convection oven for racks.
It is the

1. Quality of baking
. Robustness

. Reliability

. Full range

. Easy to use
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Quallty of Baklng Combustion Chamber

Designed with 3 heat exchanging stages in order
A well developed loaf with a crispy crust. to allow optimum performance.
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Suction Fan

Due to the position of the air outlets this fan makes
sure that more heat reaches the base of the
product. This way a superior bake is obtained and
bread has a “sole” or “base” that is equivalent to
that obtained by baking on a stone sole.
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Steam Generator

This provides a large quantity of steam, in fact up to double

the volume of the baking chamber. *%J:}j W H§

High quality steam saturated with humidity, due to the high 2 2 e T A Py
temperature it reaches. gbﬁ MEMERIEITF FESER

Even distribution of steam throughout entire baking chamber.
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Baking Platform

Allows you to work with practically
any kind of rack.
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Baking Chamber
The Baking Chamber has been designed with a rounded interior in order to
PAN enhance air circulation.
MEkE &

N . The speed and flow of air, as well as the reduced rotation of the platform
o %k | N
E&EEM—REANXEREE, contribute to the achievement of the gentle baking that the product requires.

Its design allows loaves of different sizes to be baked at the same time.



Robustness

An oven that is capable of standing up to the most

exacting production requirements.
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1.5 mm thick AISI 430 Stainless
Steel
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Insulation with 100 mm thick
glass wool.
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Combustion Chamber
manufactured from 2 mm thick
AlSI 304-L stainless steel.
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200 mm thick insulation on
combustion chamber sides.
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Airtight/Watertight chamber,
thanks to the use of the latest
welding technologies.
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Motorized damper for the
elimination of baking fumes.
Motorized damper(optional)for
the elimination of residual baking
fumes before the door is opened.
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Full Range

The range of ovens has been designed so that SK-21
every craft baker can find the model that is best suited his baking At
needs and the space he has available.

The range is made up of 3 series of models, the difference being their Location Heat Exchanger Left Back Back

internal baking capacity. There are 9 models in total, differentiated by R HEBUE Zih =[] =11
the location of the heat source and the access to it. s (6 B Front Right Left
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The ovens of the range have the possibility to connect

3 different models of control panel:
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A Control panel that is based on IR HE i TR A /2 2 S 7R PR i R B
microprocessor. It allows up to 50 it bW, REATLEESONREMER
different programs to be used, each 16128, SN RERETUSANRE
program being divided into up to 5 BFER, S—RATLLE B R R
different stages. In each of these MR ] . ZEAEE TR A S B
stages, you can program the baking ‘ Z Ainien rgdhis
temperature, baking time, the steam [ﬂ;*ﬂzﬂlﬂm—\,&n&o SR I ETR
time at the start of baking and B = :H_(j 2
the opening of the motorized flue. EXREEHEENH,

This control panel is aimed at craft
bakers who want to get the most out
of the range
of ovens.



Dimensions of oven / # %P R ~f

/
w g & owdur wise dry

SK-21  1.665 1.405 1.351 2.038 2.197 1.300
SK-22  1.275 1.705 1.653 2.438 2.197 1.300
D SK-23 1.275 1.705 1.653 2.438 2.197 1.300
SR-21  2.023 1.640 1.586 2.433 2.197 1.650
SR-22  1.582 2.031 1.976 2.923 2.197 1.650
SR-23  1.582 2.031 1.976 2,923 2.197 1.650
SP-21 2.258 1.877 1.877 2.870 2.197 1.750
SP-22  1.760 2.250 2.200 3.292 2.197 1.750
SP-23  1.760 2.250 2.200 3.292 2.197 1.750

Sirocco Evolution Soleras }&JP ( ZEJKSPMIERE ) Consumption / AE#E

SK 05 425 49 52 6.0 3.9 38 42 1300
SR 1 57 67 7.1 8.2 53 5.2 57  1.650
sp 1 78 9% 10.2 1.8 7.6 75 82 1750
For SR model - i& A FSRZ&F!
VOLTAGE (THREE-PHASE) 230/400 I‘?_U’leIl;l\G CONSUMPTION 40% Possibility to reduce power in blocks of 5.1 kw in SK/ 6.9 kw in SR/ 9.5 kw in SP.
P (SHRE ) . 2annt—— it HEIERERINE : SK %31 5.1 KW/SR 31 6.9 KW/SP %31 9.5 KW,
SR
CSF-12T (80x60) 810 651 1745 130
CSH-12CP 80x60) 1197 685 1845 130
CSC-12S (80x60) 870 6455 1772 130
sp
VAN
CSF-8T (100x80) 1010 851 1745 195 Racks / &%
CSH-8CP(100x80) 1397 885 1845 195
CSC-85 (100x80) 1059 855 1772 195
sK
_ BSK/02 (60x40) 60x40 456 614 1792 614 M
BSK/02 (66x46) 66x46 516 614 1792 674 L
BSK/02 (75x45) 75x45 506 714 1792 76k M
\eli“ﬁfﬁ FSP&7I BSK/02 (70x50) 7050 556 74 1792 Ti4 M
BSK/02 (80x40) 80x40 456 714 1792 814 M
BSK/02 (80x46) 80x46 516 74 1792 814 M
SR
BSR/03 (80x60) 8060 660 800 1792 812 M
X BSR/03 (78x58) 78x58 640 800 1792 800 M
X BSR/03 (80x50) 80x50 560 800 1792 812 M 1% 16 18
S
§ SP
S BSP/03 (100x80)  100x80 860 956 1792 1011 M 15 100 89
BSP/03 (92x66) 92x66 710 836 1792 880 L

For other measurements or heights between runners, check
with SALVA.
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