HoRNOS SATURNINO Sat u I'n O

Horno giratorio rustico

Horno de solera refractaria giratoria para toda clase de produccién en panaderias, pastelerias y asados.

Horno revestido con ladrillo rustico, boveda en material refractario con ladrillos machihembrados, todo ello hace
que este horno tenga un facil manejo.

Tipo de combustible lefia, gasoéleo o gas.

Diferentes medidas adaptables a su produccion.

Rustic Revolving Oven

A revolving refractory hearth oven, suitable for all kinds of breads, cakes and roasts.

A rustic brick-clad oven, with roof of refractory material and traditional interlocking brickwood, making this oven
easy to use.

The oven is heated using firewood, diesel oil or gas.

Available in various sizes to suit your production.

DIAMETRO DE SOLERA SUPERFICIE DE COCCION DIAMETRO EXTERIOR
2,00mts 3,14mts? 2,70mts
2,25mts 4,02mts? 2,95mts
2,50mts 4,90mts? 3,20mts
2,75mts 5,98mts? 3,45mts
3,00mts 7,06mts? 3,70mts
3,25mts 8,34mts? 3,95mts
3,50mts 9,62mts? 4,20mts
3,75mts 11,09mts? 4,45mts
4,00mts 12,56mts? 4,70mts
4,25mts 14,23mts? 4,95mts
4,50mts 15,90mts? 5,20mts
4,75mts 17,76mts? 5,45mts

5,00mts 19,63mts? 5,70mts



