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CHARACTERISTICS / 4314

Oven Door

With easy-to-substitute and easy-to-clean double
pane glass. The door can be touched without burn
risks. The inner pane is “low emission” type, which
means important calorie savings.
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Lighting
All chambers are equipped with halogen lights.
There are 2 points of halogen lighting: one on each

side of the cooking area, which significantly
improves the quality of the view to the inside of the
cooking chamber (except in models EM, NXM and
LXP, which have a single point of light].
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Electric Protection
All the modules and stoves are equipped with
their corresponding protective thermo magnetic
switch. These switches can be easily accessed,
allowing the connection/disconnection of each
module by the user as required.
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Cooking chamber

eThe cooking chamber is perfectly sealed and is built
of aluminized plate on its sides, providing longer life
and a brighter interior.

e The ceiling and floor of the cooking chamber is made
of blued black steel plate, which provides an optimal
regular heat radiation.
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Heat distribution system
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Steam Unit

eThe design allows uniform distribution of steam throughout the cooking
chamber surface.

eThe steam that it produces is instantaneous and programmable in quantity
depending on the characteristics of the product to be cooked.

EARTHEEE
 JREFHNRTT R DU R S NP AR RS

« FOAMEFEENYSER, o DIARTE R RS MRS = 5, R EI T E
NEEMNZEE,




ACCESSORIES FOR OVENS WITH ELECTRIC FLOORS
FE IR P e 48 B

1. MANUAL LOADER / FhtAEHR Nk

MODEL-EI2 CS-NXEP CS-NXDP CS-LXP
T 4 W mE 680 mm 680 mm 760 mm
X G —— : Total length / B E 1084 mm 1840 mm 2190 mm
- "E_ T e Length loader / %P EE AR < & 799 mm 1555 mm 1905 mm
: Height/ =& 20 mm 20 mm 20 mm

MODEL-Z/ S E.C.CM-NXEP  E.C.CM-NXDP E.C.CM-LXP
Width Shear / 83 X & /& 840 mm
Min. Load Height / /NI E = & 630 mm
N Max. Load Height / & Ah0%: =& 1.810 mm
BAKERY RANGE - @t =R 5 Length loader / X AR K B 1 75 1.955mm PIB05m
Width loader / 4P R AR 38 B2 660mm 660mm 730mm
Guide type | S EZ ! Floor/ KT
. . Weight/ E& 105kg 115kg 125kg
Ovens with electric floors
This is the perfect solution for artisans who want quality bread of e e .
different varieties, but want a lighter and more flexible oven than the 3. MANUAL COLUMN ELEVATING LOADER / J*EK%@*FET&j]H%&'
traditional kind with several floors.
The flexibility of these ovens allows them to be installed in almost 1‘ I
any bakery, regardless of how small it may be. =
. . . . MODEL-ZS E.C.CM-NXEP E.C.CM-NXDP E.C.CM-LXP
They are equipped with a refractory hearth cooking surface which . T
gives firmness to the bottom of the bread and make it very crunchy Height Column / E&'%g 2,050 mm
' Width Column / STAE 38 & 1.213 mm
Min. Load Height/ &/ [\ ilZ = & 560 mm
Méx. Load Height / sx KN =& 2.000 mm
> Pozax Length Loader / %P AR E 1.175mm 1.955mm 2.305mm
— I
IR E IR Width Loader 4P AR 3 660mm 660mm 730mm
NTF BB SR SHERETONTORRY, KRR Guide Type | & 1121 Floor/ &
Weight/ == 180kg 190kg 200kg
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* The minimun distance between the wall and the left side of the oven must be 250 mm. The minimun distance between
the wall and the right side of the oven must be 50 mm. N N
*E AP 2 N BE B IR BE M) S/ \EEBS 250 mm, kAP AR EE B I BE M &/ \EEBS 150 mm,
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4. SEMI-AUTOMATIC COLUMN LOADER / sz #E5t 3 B #hP E ink
—_— MODEL-# S E.C.CM-NXEP E.C.CM-NXDP E.C.CM-LXP
1 Height Column / ST 4T & & 2.528 mm
NXDP NXEP LXP Width Column / 324 35 /& 800 mm
Length Loader / %P AR K 1242 mm  2.002mm 2351 mm
el o Cooking area Width Loader / %7 JE AR B2 & N 675 mm 675 mm 755 mm
BT JREE *&Fﬁgﬁu Min. working Height loader / f&/\ T1E = & 350 mm
SRR S PR PRI Max. working Height loader / &x K T1E = & 2.000 mm
2,18 m? per module 1,12 m? per module 1,49 m2 per module i Width canvas / 17,75 25 & 460 mm 660 mm 240 mm
2 G 2 GBI g - - b
2,18 m? §MER 112 m? R4 149 m? GRS - il Guide Type / S8 25 7Y Floor//E@
o NXDP 32 - 6.5 m? o NXEP 32 - 3.4 m? « LXP 31 - 4.6 m? ""ﬂ“ . \éVeégf}tt/ E% . YADO/kg
R = nd of travel fastening / &z 22 177= R es/ &
e NXDP 42 - 8.7 m? * NXEP 42 - 4.5 m? ° LXP 41 - 6.1 m2 E | End of travel oven cabinet / £ 24 1TF2 4P RS FR 32 Yes/ 2
% —_— End of travel oven cabinet floors / S 221 TAR KPR BRIL Yes / &
*Itis provided also with the Support standard. ‘H‘"‘;‘E-:‘H * Té]ehminirpunddistfanhce between thbe V\é%ltand the left side of the oven must be 250 mm. The minimun distance between de wall
* LA 55 [ <5 o 95 12 the right si ] t .
RGP BSOS . P PR B U0 BB 0250 mim, HEAPASShIE B 608 IR 50 mm.



PASTRY RANGE - Pt kE % 51

Salva modular ovens are pastry ovens par excellence. The best
artisans in the world recognize and trust Salva modular ovens for
their baking uniformity and versatility.

These are the characteristics that make these ovens essential for
the baking of delicate products in artisan pastry, such as éclairs,
biscuits, puff pastries, etc.

CONFECTIONERY DOOR

All pastry-cooking models are equipped with a door which opens
outwards with a panoramic low-emission inner pane.
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MODULES 60x40 (23,62"x15,75")/E %A 60x40

Model Interior Measurements Cqﬂacity Steam
iS #BR TE EiR

Steam optional

EM-20 N
826x682x200 mm S (1hED)

E-20 1226x682x200 mm
E-25 1226x682x250 mm

Steam optional
#A ()

Steam optional

EMD 1226x882x200 mm
# (i)

ED-20 1226x1282x200 mm
ED-25 1226x1226x250 mm

Steam optional
ZR (&R )

MODULES 75x45 (29,53"x17,72")/ R %P 75x45

Model Interior Measurements Cayg_acity Steam
ns MER R~ TE iR

Steam optional

NXM-20 e
961x833x200 mm S (YRR )

Steam optional

NXE-20 1421x833x200 mm
FIR (HERD)

NXD-20  1421x1593x200 mm Yes

=

P1ZZA MAKING RANGE - [T &tz 2 5|

Every pizza-making professional knows that the secret of a good
pizza is in the dough. Being aware of this, at Salva, we have taken
meticulous care to equip our ovens with the best features for baking
pizzas.

In Salva modular ovens, thanks to the absolute control of the floor
and ceiling of the cooking chamber, the pizzas will always be baked
to perfection. The modular ovens for pizza-making are equipped
with a refractory hearth cooking surface which reaches 375°C. ;
thus, in any of the available models, pizzas made with fresh dough
cook in 4 to 5 minutes and those made with precooked dough cook
in 2 to 3 minutes, as required by the consumer.

P1ZZA-MAKING DOOR

All modular ovens for pizza-making are equipped with a special
door for pizzas with pans which support high temperatures..

B ILREHIEIMER R B 1E SRR LR 0 AR 2 LRI st es, 1E
BAARMNEBIREX R, ERMNERTFREARTE BT, FH
PR LIS TU T B 4 B B 4P

7ySalvalt =R AP REWSIGHR VIR AP AR R SR, TARFON O A HPRE,

FTIATLRE SR e S i e RO R AP o IUEERAP B9%P AR o LUK E) 375
C; WEAPOTETR, RAWMEDEBAMNLEERE 4-5 255
ST, RTINS B AN ITEE R % 2-3 2Rt AP,

PLR=RE ARG ]
P L R AR A BT AN IR ), T R RS
BRI

MODULES FOR 30 cm PIZZAS / 30 cm ICiEE 4R

Model Interior Measurements  Capacity Pizza Diameter ~ Steam
BS MEBR e ILiEET

H =’ Ee
EM-20 Without Steam
pizza 826x682x200 mm <30 cm T
NXM-20  961x833¢200 mm Gaoem  Vihoul Steam
pizza TR

Model Interior Measurements  Capacity Pizza Diameter Steam
15 MR~ qE EEE %R
_ Without Steam
Bl 1226x682x200 mm @ 30cem fLpnsre
EMD-20 Without Steam
pizza 1226x882x200 mm &30 cm FEEE
NXE-20 Without Steam
pizza 1421x833x200 mm &30 cm T



DIMENSIONS - R~F
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209,5mm - 286mm Collector of fumes 209.5mm 286mm Collector of f 2095mm - 286mm
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CONFIGURATIONS / it B4HE&

FOR MODULE/ B4
2 - 60x40

0,57 m?
430

EM-

Ref. Power W
A= I 3;

E-

FOR MODULE/ B4
3 - 60x40

0,76 m?

Power  Weight

2 R

8 30

=
Top To
T &R gt Tﬁe"ﬂ
Base 3r
= i
20cm Module £ 20cm Module
20cm E4P :% 20cm E4P
13
20cm+V Module £ 20cm+V Module
o™

Pizza 20cm Module
20cmPLEER AP

Pizza 20cm Module
20cmPLEERAP

111

200 500
mm  mm

Height of legs:
10, 20, 43,53, 63y 73cm.
(43 cm. standard).

[*) N.° Trays 12 (60 x 40)

pm__mm

200 430

u

10, 20 53 63,73cm

PR E12 (60x40 ) (¢ g;i (& &2 430m)
[¢) Height 10, 20 whithout grill
EBRFZEEE10, 20
FOR MODULE/ E4P
2 - 75x45
NXM- 0,57 m?
430

Ref. P Weight
*ﬁ‘: ovver e g

Top
TRER

150 150

ﬂ

Base

A

20cmModule
20cm B4

315mm

-.. h

(*) N.° Trays 12 (76x46)
SR EE12 (76x46)

20cm+V Module
20cm+V 24P

315mm

L

Pizza 20cm Module
20cmILEEZLP

315mm

l

Pizza 25cm Module
25cmILEERYP

365mm

25cm+V Module
25ecm+V [E4P

(*)N.° Trays 18 (60 x 40)
KER%E18 (60x40 )

Z
<
M

200 F;nOrQ 365mm
ﬂ‘

200 430

FOR MODULE/ B4P
3 - 7bx45
1,19 m2
9930

Top
T

Base

R

<

20cmModule
20cm E4P

315mm

20cm+V Module
20cm+V R

315mm

d

[*) N.° Trays 18 (76 x 46)
JEfREE18 (76x46)

£ 20cm+V_Module
= 20cm+VILEER P
£

w Pizza 20cm Module
&~ 20cm L EE Z 4P
St
o Stove
o P
QE

IDEM

200 430
mo_mm

xS
X =

FOR MODULE/ B4
4 - 60x40

1,08 m?
830

Top
T

Base

R

20cm Module
20cm E4P

FOR MODULE/ B4
6 - 60x40

1,58 m?

Top
T

Base

KB

20cm+V Module
20cm+V =P

20cm Module
20cm 24P

Pizza 20cm Module
20cm It gE Z 4P

[*) N.° Trays 24 (60 x 40)
JEfR %5 E24 (60x40)

FOR MODULE/ B4
6 - 75x45
2,38 m?
18 30

;?IJ =]
Top
8- T
E - Base
JREB
E 20cm Module
= 20cm B4
£
5 20cm-+V Module
5 20cm+V 24P
3t
o IDEM
5

20cm+V Module
20cm+V B4

25cm Module
25cm E47

NXDP

25cm+V Module
25cm+V E4P

IDEM






