


BEYOND EXCELLENCE

It seemed impossible to improve
the modular oven, recognised
worldwide for its baking quality,
flexibility and versatility.

Over 10 years of research by
SALVA’s R&D team have taken
the modular oven beyond exce-
llence.

LOWER CONSUMPTION
The POWER MASTER CONTROL system allows it
to operate 33% below nominal power.

BETTER BAKING

The system of electrical resistances crossing the
ceramic bricks, the heart of the SALVA modular
oven, ensures excellent baking.

MORE PROGRAMS
The new control panel has up to 100 different pro-
grams allowing different baking phases.

GREATER CONNECTIVITY

The E-FUTURE control panel means it can connect
to the internet via the SALVA LINK program and be
controlled from any mobile device.

Dinya capinda pisirme kalitesi,
Jarkls talep ve ihtivaclara sundugu
coziimleriyle tanmnan bir firiny, daha
da mikemme/

hale getirebilmek her ne kadar
fmkansiz gibr gorinse de, SALVA nin
AR&KGF ekibinin 10 yilr asan
arastirmalars sonucunda, yens katl
Sirinlar, mikemmelligin otesine gec/-
yor.

DUSUK TUKETIM
GUC YONETIM KONTROL SISTEMI ile nominal (anma)
gliciin %33 ile ¢alisir.

ESIT PISIRME

Seramik tuglalardan gegen rezistans sistemi sayesin-
de SALVA katl firinlar miikemmel pisirmeyi garanti
eder.

DAHA FAZLA PROGRAM
Yeni kontrol paneli, farkli bircok asamadan olusabilen
100 ayri program kapasitesine sahip.

FIRININIZA BAGLANIN

E-FUTURE kontrol paneli ve SALVA LINK programi sa-
yesinde internet (izerinden herhangi bir mobil cihaz
ile firininizi kontrol edin.







BREAD RANGE
EKMEK SERISI

The modular oven equipped with bread door, that
opens inwards, can work with loaders, giving a tradi-
tional image to outlets with ovens on show.

The high recovery steam generator, combined with
the baking system using ceramic heating elements
and the cement hearth, ensure exceptionally even
baking and bread with a crusty base.

iceri dogru agilan 6zel ekmek tipi kapil kath firin, yiikle-
yicilerle de ¢calisabilir, gériintiistiyle firniniza geleneksel
bir firin havasi verir.

Yiiksek geri kazanimli buhar jeneratérd, seramik isitici
tiniteler ve 6zel tas tabani sayesinde, disi ¢itir ¢itir ve
olagandistii giizellikte esit pismis ekmekler elde edersi-
niz.

NXDP

NXEP

Baking surface:
Pisirme ylzeyi:
2,5 m? per module
2,56m? per camera

NXDP 32 - 7,5 m?
NXDP 42 -10 m?

Baking surface:
Pisirme yuzeyi:
1,3 m? per module
1,8m? per camera

NXEP 32 - 4 m?
NXEP 42 -5,2 m?




PASTRY RANGE
PASTANE SERISI

The SALVA modular pastry oven is recognised by the
most famous artisan pastry chefs in the world as the

best oven.

The new door reduces heat loss in baking by 30%,

resulting in lower power consumption.

The SCHOTT BOROFLOAT R Low-Emissivity glass
fitted in the doors is the latest German technology in

low-emissivity glass.

Yeni kapisi sayesinde isi kaybi %30 azalirken, dtistik ener-
ji tiiketimi saglaniyor.

SALVA katli pastane firinlari, diinyaca inlii pasta sefleri
tarafindan en iyi firin olarak nitelendiriliyor.

Kapilardaki SCHOTT BOROFLOAT R diisiik emisyonlu

camlar, diisiik emisyonlu camlarda en gelismis Aiman
teknolojisinin Griintdiir.

H 60x40 Modules / Modiiller 60x40

Model Internal measurements  Capacity Steam
Model I¢ élgiiler Kapasite Buhar
EM-20 526X 682200 mm Optional
Opsiyonlu
E-20 1226 x 682 x 200 mm Optional
E-30 1226 x 682 x 300 mm Opsiyonlu
EMD  1226x882x200mm Optional
Opsiyonlu
ED-20 1226 x 1282 x 200 mm Optional
ED-30 1226 x 1226 x 300 mm Opsiyonlu

B 76x46 Modules / Modiiller 76x46

Model Internal measurements  Capacity Steam
Model ¢ 6lgiiler Kapasite Buhar
NXM-20 961 x 931 x 200 mm Optional
Opsiyonlu
NXE-20 1421 x 931 x 200 mm Optional
Opsiyonlu
Yes
NXD-20 1421 x 1698 x 200 mm
Evet



PIZZA RANGE
PIZZA SERISI

lyi pizzanin sirrt hamurunda saklidir. Firin ise nihai
sonucu garanti eden aractir. [ste tam da bu yiizden, en
iyi pizzacilar SALVA katlh firinlarina gliveniyor.

The secret to a good pizza lies in its dough. The oven
is the tool that guarantees the final result. That is why
the best pizza makers trust the SALVA modular oven.

Yeni pizza tipi katli firnda gértis alani %30 artiyor.

The new modular pizza oven increases the field of GUC YONETIM KONTROL SISTEMi ve seramik

vision by 30%. It maintains its power reaching 375°C

with low consumption due to its POWER MASTER tuglalarin termal ataletinin sagladigi diisiik tiketime
CONTROL system and the thermal inertia of the ragmen, firin 375° C'ye ulasmasini saglayan gacind
ceramic bricks. muhafaza etmeye devam ediyor.

B Modules for pizzas with @ 30 cm / @ 30 cm’lik pizzalar icin modiiller

Model Internal measurements  Capacity =~ Steam Model Internal measurements  Capacity Steam
Model I¢ Slciler Kapasite Buhar Model I éleiiler Kapasite Buhar
E-20
pi 1226 x 682 x 200 mm No Steam
EM-20 No Steam 1zza Buharsiz
. 826 x 682 x 200 mm
Pizza Buharsiz
EMD-20 No Steam
Pizza 1226 x 882 x 200 mm Buharsiz
NXM-20
- 1421 x 931 x 200 mm NoSteam  nyE.20
Pizza Buharsiz 1421 X 931 X 200 mm No Steam

Pizza Buharsiz




TEKNOLOJI, INOVASYON VE KALITE.

E-ADVANCE
PANEL / PANELI

* DOKUNMATIK
® Programlanabilir motorlu damper
* 3 kontrol noktasi:
ON — TAVAN — TABAN
® Buhar hazir imgeci
® 100 program
® ECO parametresi (otomatik kapanma)
® ECU parametresi (sicaklik koruma verimi)

FUTURE
PANEL / PANELI

SALVA-LINK baglantisi hazir

e Sezgisel kontrol paneli

e 14,5 cm renkli grafik ekran

e 150 program

* Resimli grafik kiitiiphanesi

¢ Programlanabilir motorlu damper

® ECO parametresi (otomatik kapanma)

® ECU parametresi (sicaklik koruma verimi)




SALVA INDUSTRIAL S.A.
Gl-636 Km. 6 Poligono 107
E-20100 Lezo, Guipuzcoa

Tel: (+34) 943 449300

Fax: (+34) 943 449329

e-mail Espana: salvaldsalva.es
e-mail Export: sales@salva.es
www.salva.es

IES

OFFICES / OFis

Norte: (+34) 609 420 415
Noroeste: (+34) 647 320 389
Centro: (+34) 696 497 559
Cataluna: (+34) 933 638 800
Levante: (+34) 629 434 138
Andalucia: (+34) 618 102 174

FILIALS / FILIALS

SALVA FRANCE, S.A.R.L.
Sogaris, 226

94664 Rungis Cedex (France)
Tel: (+33) 145 152 770

Fax: (+33) 1 45 152 771
e-mail: info@salva.fr

SALVA DEUTSCHLAND

Mr. Heiner Krieger

67165 Waldsee

Tel : (+49) 6236 512 85

Fax : (+49) 6236 565 37

Handy : (+49) 177 6596 153

e-mail: heiner.krieger@salvagroup.net

Regional-Verkaufsleitung Deutschland
Nord-West

Mr. Gerd Wistefeld

Mobil: 0170 821 97 12

Mail: wuestefeld-salval@kabelmail.de

SALVA UK & IRELAND
Mr. Peter Smith
e-mail: peters(@salvagroup.net

SALVA PORTUGAL

Mr. Sergio Pereira

Tel: (+35) 1911199 615

e-mail : sergio.pereira@salvagroup.net

SALVA RUSSIA AND UKRAINE
M. Ksenia Zayats
117216 Moscow
Tel: (+37) 917 525 75 25
(+37) 1213 09 375
e-mail: ksenia.zayats(@salvagroup.net

SALVA India

Mr. Sandeep Chanana

Tel: (+91) 98 10 29 85 78

e-mail: sandeep.chananal@salvagroup.net

OFFICES / OFis

Region Parisienne: (+33) 06 11 74 73 04
Grand Ouest: (+33) 06 82 65 23 01
Sud-Ouest: (+33) 06 16 44 62 40
Sud-Est: (+33) 06 16 56 02 27

SALVA TURKEY

Mr.Ceren Somer

34408 Kagithane (Istambul)

Tel: (+90) 2122 804 964

Fax: (+90) 2122 804 965

e-mail: cerensomer(dgmail.com

SALVA SOUTH EAST ASIA

M. Linda Cheong

Singapore

Tel.: (+65) 9388 6027

e-mail: linda.cheong@salvagroup.net

SALVA SOUTH KOREA & JAPAN
Mr. Mikel Larranaga

GSM: +63 917 565 1561

e-mail: mlarra(dsalvagroup.net

SALVA CHINA

M. Michelle Chen Yan

Shanghai, P.R. China 200021
Tel.: Er86] 13564519826

e-mail: chen.yan@salvagroup.net

SALVA CHILE, PERU & URUGUAY

Mr. Nicolas Uranga

Santiago de Chile

Tel.: (+56) 9 92383690

e-mail: nicolas.uranga(@salvagroup.net

SALVA MIDDLE EAST

Mr. Usama Omar

Tel.: 00201014000686

e-mail: usama.omar(@salvagroup.net

SALVA ITALIA

Mr. Saverio Lamparelli

Tel: (+39) 389 146 36 46
e-mail:lamparelli.saveriodsalvagroup.net

The right to modify design or measurements is reserved. /Tasarim veya élgiimleri degistirme hakki saklidir.

No contract value. / Higbir sézlesme degeri.
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