ONEKTPUYECKNE SPYCHbIE Nneyu

Pyralis, Entry Max, Compact, 550
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Poccus +7(495)268-04-70
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WxeBck (3412)26-03-58
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KpacHosipck (391)204-63-61
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KasaxcraH +7(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
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HwxHuia Hoeropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosnbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42
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CaHkT-lMNeTtepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpepononsb (3652)67-13-56
CwmoneHck (4812)29-41-54

Couu (862)225-72-31
Craspononsb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekuctaH +998(71)205-18-59
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TonbatTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBck (8422)24-23-59
YnaH-Yas (3012)59-97-51
Ypa (347)229-48-12
XabapoBck (4212)92-98-04
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YuTa (3022)38-34-83
AkyTck (4112)23-90-97
Apocnasnb (4852)69-52-93

Kuprusus +996(312)96-26-47
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Pyralis

Ready for stand-alone installation (NOT for use under another oven or extraction hood)
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4 x @ 30/34 §l) 450 °C () 115
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General Features

Code

PO8PY10064

Pyralis

Model

PY M4

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Py ra | iS PO8PY10064 PY M4

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 S08TL64013



Pyralis o P M4

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64001 S4 112x85x108/111 112x85x109 89 x62x76 34
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Py ra | iS PO8PY10064 PY M4

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ




P | . Code Model
y ra | S pospyioossa P Y M4
[rmsmee]
S & -
R I} Fo ]
°cO
® 0
L P
_ . )
e —— 'y —
’ SESEEE=EEEE]| S
(3
leessss=ss| b
L e el el
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

ovnees  PY D4 — 13 |V 103 | 40
Digital 15 70x70
4 x @ 30/34 §l) 450 °C () 115

0,60 400 SN+T 50/60




Pyralis

Code Model

PY D4

PO8PY12069

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis s PV D4

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 S08TL64013



Pyralis e P DA

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64001 S4 112x85x108/111 112x85x109 89 x62x76 34
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis s PV D4

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

ovoees | PY M6 — M3 |V 138 | 40
() Manual 15 70x105
6 x @ 30/34 §l) 450 °C (/) 129

3,88 400 SN+T 50/60




Pyralis

Code Model

PY M6

PO8PY10065

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis s P M6

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64014



Pyralis s PN M6

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64003 S6 112 x 120 x 108/111 12 x 120 x 109 89 x 97 x76 44
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis s P M6

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

ovoers PY D6 — N3 1”138 | 40
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Pyralis

Code Model

PY Do

PO8PY12070

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Py ra | iS PO8PY12070 PY D6

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64014



Pyralis e PN D6

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64003 S6 112 x 120 x 108/111 12 x 120 x 109 89 x 97 x76 44
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Py ra | iS PO8PY12070 PY D6

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

eovooss | PY MBL — 148 | 103 | 40
(0) Manual 15 105%x70
6 x @ 30/34 If) 450 °C 139

9,00 400 SN+T 50/60




Pyralis

Code Model

PY MoL

PO8PY10066

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyra IE ospriooss  PY MBL

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 SO08TL64015



Pyralis o PV MBL

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64005 S6L 147 x 85 x 108/1M 147 x 85 x 109 124 x 62 x 76 31
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyra IE ospriooss  PY MBL

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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MOD coD e rn ™

PY M4 PO8PY10064 113x103x40

PY D4 PO8PY12069 113x103x40

PY M6 PO8PY10065 113x138x40

PY D6 PO8PY12070 113x138x40

PY M6L PO8PY10066 148x103x40

PY D6L PO8PY12071 148x103x40

PY M9 PO8PY10067 148x138x40

PY D9 PO8PY12072 148x138x40

PY M8 PO8PY10068 113x103x72

PY D8 PO8PY12073 113x103x72

PY M12 PO8PY10069 113x138x72

PY D12 PO8PY12074 113x138x72

PY M12L PO8PY10070 148x103x72

PY D12L PO8PY12075 148x103x72

PY M18 PO8PY10071 148x138x72

PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

eovaer | PY DBL — 148 |/ 103 | 40
Digital 15 105x70
6 x @ 30/34 If) 450 °C 139

9,00 400 SN+T 50/60




Pyralis

Code Model

PY DoL

PO8PY12071

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyra IE sosprzon PY D6L

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 SO08TL64015



Pyralis o aon P DBL

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64005 S6L 147 x 85 x 108/1M 147 x 85 x 109 124 x 62 x 76 31
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyra IE sosprzon PY D6L

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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MOD coD e rn ™

PY M4 PO8PY10064 113x103x40

PY D4 PO8PY12069 113x103x40

PY M6 PO8PY10065 113x138x40

PY D6 PO8PY12070 113x138x40

PY M6L PO8PY10066 148x103x40

PY D6L PO8PY12071 148x103x40

PY M9 PO8PY10067 148x138x40

PY D9 PO8PY12072 148x138x40

PY M8 PO8PY10068 113x103x72

PY D8 PO8PY12073 113x103x72

PY M12 PO8PY10069 113x138x72

PY D12 PO8PY12074 113x138x72

PY M12L PO8PY10070 148x103x72

PY D12L PO8PY12075 148x103x72

PY M18 PO8PY10071 148x138x72

PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

ovoes,  PY MO — 148 |V 138 | 40
(0) Manual 15 105x105
9 x @ 30/34 §l) 450 °C (/4) 159

13,32 400 SN+T 50/60




Pyralis

Code Model

PY M9

PO8PY10067

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis e P MO

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64016



Pyralis o PN MO

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64007 SO 147 x 120 x 108/111 147 x 120 x 109 124 x 97 x 76 42
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis e P MO

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

evoer,  PY DO — 148 |/ 138 | 40
Digital 15 105x105
9 x @ 30/34 §l) 450 °C (/4) 159

13,32 400 SN+T 50/60




Pyralis

Code Model

PY D9

PO8PY12072

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis e PV DO

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64016



Pyralis o PV DO

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64007 SO 147 x 120 x 108/111 147 x 120 x 109 124 x 97 x 76 42
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis e PV DO

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vospviooss PY M8 — N3 1V 103 | 72
() Manual 15 70x70
4x@30/34(x2) [I]] 450 °C (/) 183

13,20 400 SN+T 50/60




Pyralis

Code Model

PY M3

PO8PY10068

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis e PV M8

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 SO8TL64017



Pyralis o PN M8

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64002 S8 12 x 85 x 92/95 12 x 85 x 93 89 x 62 x 60 44
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis e PV M8

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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MOD coD e rn ™
PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vospvzors Y D8 — 13 |/ 103 | 72
Digital 15 70x70
4 x @30/34 (x2) [f]) 450 °C 183

13,20 400 SN+T 50/60




Pyralis

Code Model

PY D3

PO8PY12073

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis o PV D8

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 SO8TL64017



Pyralis o PV D8

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64002 S8 12 x 85 x 92/95 12 x 85 x 93 89 x 62 x 60 44
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis o PV D8

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vosviooss  PY M12 — M3 /138 | 72
() Manual 15 70x105
6 x @ 30/34 (x2) (}]) 450 °C 217

17,76 400 SN+T 50/60




Pyralis

Code Model

PY M12

PO8PY10069

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyra IE ospviooss  PY M12

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64018



Pyralis o P M2

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64004 S12 12 x 120 x 92/95 12 x 120 x 93 89 x 97 x 60 50
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyra IE ospviooss  PY M12

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




P | . Code Model
y ra | S pospyiooss P Y M12
[rmsmee]
S & -
R I} Fo ]
°cO
® 0
L P
_ . )
e —— 'y —
’ SESEEE=EEEE]| S
(3
leessss=ss| b
L e el el
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vospvzors  PY D12 — N3 1/ 138 | 72
Digital 15 70x105
6 x @ 30/34 (x2) (}]) 450 °C 217

17,76 400 SN+T 50/60




Pyralis

Code Model

PY D12

PO8PY12074

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyra IE osprzors PY D12

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64018



Pyralis s P D12

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64004 S12 12 x 120 x 92/95 12 x 120 x 93 89 x 97 x 60 50
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyra IE osprzors PY D12

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \ﬁ
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PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

rospvioors PY M12L — 148 |V 103 | 72
() Manual 15 105x70
6 x @30/34 (x2) [J]) 450 °C (/) 231

18,00 400 SN+T 50/60




General Features

Code

PO8PY10070

Pyralis

Model

PY M12L

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis L

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 S08TL64019



Pyralis L

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64006 S12L 147 x 85 x 92/95 147 x 85 x 93 124 x 62 x 60 42
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis L

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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MOD coD e rn ™

PY M4 PO8PY10064 113x103x40

PY D4 PO8PY12069 113x103x40

PY M6 PO8PY10065 113x138x40

PY D6 PO8PY12070 113x138x40

PY M6L PO8PY10066 148x103x40

PY D6L PO8PY12071 148x103x40

PY M9 PO8PY10067 148x138x40

PY D9 PO8PY12072 148x138x40

PY M8 PO8PY10068 113x103x72

PY D8 PO8PY12073 113x103x72

PY M12 PO8PY10069 113x138x72

PY D12 PO8PY12074 113x138x72

PY M12L PO8PY10070 148x103x72

PY D12L PO8PY12075 148x103x72

PY M18 PO8PY10071 148x138x72

PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vospvnors  PY D121 — 148 |V 103 | 72
Digital 15 105x70
6 x @30/34 (x2) [J]) 450 °C (/) 231

18,00 400 SN+T 50/60




Pyralis

Code Model

PY D12L

PO8PY12075

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyralis L

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 S08TL64019



Pyralis L

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64006 S12L 147 x 85 x 92/95 147 x 85 x 93 124 x 62 x 60 42
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyralis L

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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MOD coD e rn ™

PY M4 PO8PY10064 113x103x40

PY D4 PO8PY12069 113x103x40

PY M6 PO8PY10065 113x138x40

PY D6 PO8PY12070 113x138x40

PY M6L PO8PY10066 148x103x40

PY D6L PO8PY12071 148x103x40

PY M9 PO8PY10067 148x138x40

PY D9 PO8PY12072 148x138x40

PY M8 PO8PY10068 113x103x72

PY D8 PO8PY12073 113x103x72

PY M12 PO8PY10069 113x138x72

PY D12 PO8PY12074 113x138x72

PY M12L PO8PY10070 148x103x72

PY D12L PO8PY12075 148x103x72

PY M18 PO8PY10071 148x138x72

PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vosevioon PY M18 — 148 |V 138 | 72
(0) Manual 15 105x105
9x @30/34 (x2) (] 450 °C () 290

20,064 400 SN+T 50/60




Pyralis

Code Model

PY MI18

PO8PY10071

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyra IE sosorioon  PY M18

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64020



Pyralis o PN M8

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64008 S18 147 x 120 x 92/95 147 x 120 x 93 124 x 97 x 60 48
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyra IE sosorioon  PY M18

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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MOD coD e rn ™
PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis

Ready for independent installation (NOT for use under another oven or extraction hood)

vosevnors PY D18 — 148 |V 138 | 72
Digital 15 105x105
9x @30/34 (x2) (] 450 °C () 290

20,064 400 SN+T 50/60




Pyralis

Code Model

PY D138

PO8PY12076

General Features

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality,
and service.

Excellent Performance:
Robust, suitable for
intensive use and various
types of dough, ensuring
even baking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting
and double glass for
greater heat
preservation.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Code Model

Pyra IE osprzors PY D18

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64020



Pyralis s P DIB

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64008 S18 147 x 120 x 92/95 147 x 120 x 93 124 x 97 x 60 48
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Pyra IE osprzors PY D18

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ
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MOD coD e rn ™
PY M4 PO8PY10064 113x103x40
PY D4 PO8PY12069 113x103x40
PY M6 PO8PY10065 113x138x40
PY D6 PO8PY12070 113x138x40
PY M6L PO8PY10066 148x103x40
PY D6L PO8PY12071 148x103x40
PY M9 PO8PY10067 148x138x40
PY D9 PO8PY12072 148x138x40
PY M8 PO8PY10068 113x103x72
PY D8 PO8PY12073 113x103x72
PY M12 PO8PY10069 113x138x72
PY D12 PO8PY12074 113x138x72
PY M12L PO8PY10070 148x103x72
PY D12L PO8PY12075 148x103x72
PY M18 PO8PY10071 148x138x72
PY D18 PO8PY12076 148x138x72



Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

ovonss PY-UP M4 — N3 |/ 101 | 5
(0) Manual 15 70x70
4 x @ 30/34 Il) 450 °C (/) 129.4

0,60 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10040

Model

PY-UP M4

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP e PY-UP M4

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 S08TL64013



Pyralis UP e PY-UP M4

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64001 S4 112x85x108/111 112x85x109 89 x62x76 34
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP e PY-UP M4

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

e, PY-UP D4 — N3 |/ 101 | 5
Digital 15 70x70
4 x @ 30/34 Il) 450 °C (/) 129.4

0,60 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12037

Model

PY-UP D4

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP . PYV-UP D4

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 S08TL64013



Pyralis UP . PYV-UP D4

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64001 S4 112x85x108/111 112x85x109 89 x62x76 34
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP . PYV-UP D4

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

ovoes | PY-UP M6 — M3 | 136 | 5
() Manual 15 70x105
6 x @ 30/34 Il) 450 °C () 1465

3,88 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10041

Model

PY-UP M6

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP osvoon PY-UP M6

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64014



Pyralis UP osvoon PY-UP M6

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64003 S6 112 x 120 x 108/111 12 x 120 x 109 89 x 97 x76 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP osvoon PY-UP M6

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

vosprnoss PV -UP D6 — 13 136 | 5I
Digital 15 70x105
6 x @ 30/34 Il) 450 °C () 1465

3,88 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12038

Model

PY-UP D6

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP s PYV-UP DG

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64014



Pyralis UP s PYV-UP DG

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64003 S6 112 x 120 x 108/111 12 x 120 x 109 89 x 97 x76 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP s PYV-UP DG

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

oo PY-UP M6L — 148 |/ 101 | 51
() Manual 15 105x70
6 x @ 30/34 Il) 450 °C (/) 157.2

9,00 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10042

Model

PY-UP MoL

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP e U MeL

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 SO08TL64015



Pyralis UP e U MeL

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64005 S6L 147 x 85 x 108/1M 147 x 85 x 109 124 x 62 x 76 31
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP e U MeL

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

ovness  PY-UP D6L — 148 |/ 101 | 51
Digital 15 105x70
6 x @ 30/34 Il) 450 °C (/) 157.2

9,00 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12039

Model

PY-UP Dol

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP P DEL

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 SO08TL64015



Pyralis UP P DEL

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64005 S6L 147 x 85 x 108/1M 147 x 85 x 109 124 x 62 x 76 31
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP P DEL

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

ovoers PY-UP MO — 148 |/ 136 | 51
(0) Manual 15 105x105
9 x @ 30/34 §l) 450 °C (/4 181

13,32 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10043

Model

PY-UP M9

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP sosvaoss PY-UP M9

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64016



Pyralis UP sosvaoss PY-UP M9

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64007 SO 147 x 120 x 108/111 147 x 120 x 109 124 x 97 x 76 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP sosvaoss PY-UP M9

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

ovness PY-UP D9 — 148 |/ 136 | 51
Digital 15 105x105
9 x @ 30/34 §l) 450 °C (/4 181

13,32 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12040

Model

PY-UP D9

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP osvizor PY-UP D9

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64016



Pyralis UP osvizor PY-UP D9

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64007 SO 147 x 120 x 108/111 147 x 120 x 109 124 x 97 x 76 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP osvizor PY-UP D9

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

vospviooss PV -UP M8 — 13 |V 101 | 83
(0) Manual 15 70x70
4 x @ 30/34 §l) 450 °C () 1975

13,20 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10044

Model

PY-UP M8

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP osvooss PY-UP M8

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 SO8TL64017



Pyralis UP osvooss PY-UP M8

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64002 S8 12 x 85 x 92/95 12 x 85 x 93 89 x 62 x 60 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP osvooss PY-UP M8

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

vosprnon PY-UP D8 — 13 |7 101 | 83
Digital 15 70x70
4 x @ 30/34 §l) 450 °C () 197.5

13,20 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12041

Model

PY-UP D8

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP e PYV-UP D8

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 SO8TL64017



Pyralis UP e PYV-UP D8

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64002 S8 12 x 85 x 92/95 12 x 85 x 93 89 x 62 x 60 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP e PYV-UP D8

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

ovonss | PY-UP M12 — N3 1/ 136 | 83
(0) Manual 15 70x105
6 x @ 30/34 Il) 450 °C (/) 234.5

17,76 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10045

Model

PY-UP M12

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP o UP M2

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64018



Pyralis UP o UP M2

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64004 S12 12 x 120 x 92/95 12 x 120 x 93 89 x 97 x 60 50
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP o UP M2

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

roervoss  PY-UP D12 — N3 1V 136 | 83
Digital 15 70x105
6 x @ 30/34 Il) 450 °C (/) 234.5

17,76 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12042

Model

PY-UP D12

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP o B U DI

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64018



Pyralis UP o B U DI

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64004 S12 12 x 120 x 92/95 12 x 120 x 93 89 x 97 x 60 50
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP o B U DI

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

o o S

oo PY-UP MI2L — 148 |/ 101 | 83
- ST —-

(0) Manual 15 105%x70

6 x @ 30/34 Il) 450 °C () 249

18,00 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10046

Model

PY-UP M12L

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP e BYUP ML

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 S08TL64019



Pyralis UP e BYUP ML

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64006 S12L 147 x 85 x 92/95 147 x 85 x 93 124 x 62 x 60 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP e BYUP ML

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

vospvnoss PY-UP D121 < 148 |7 101 | 83
Digital 15 105x70
6 x @ 30/34 Il) 450 °C () 249

18,00 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12043

Model

PY-UP D12L

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP o B P DRL

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 S08TL64019



Pyralis UP o B P DRL

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64006 S12L 147 x 85 x 92/95 147 x 85 x 93 124 x 62 x 60 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP o B P DRL

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

oo, PY-UP M18 — 148 |/ 136 | 83
(0) Manual 15 105x105
9 x @ 30/34 Il) 450 °C () 312

20,064 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY10047

Model

PY-UP M18

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP R Up Mg

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64020



Pyralis UP R Up Mg

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64008 S18 147 x 120 x 92/95 147 x 120 x 93 124 x 97 x 60 48
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP R Up Mg

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP

Ready for independent installation (NOT for use under another oven or extraction hood)

rosevaoss PY-UP D18 — 148 |/ 136 | 83
Digital 15 105x105
9 x @ 30/34 Il) 450 °C () 312

20,064 400 SN+T 50/60




Pyralis UP

General Features

Code

PO8PY12044

Model

PY-UP D18

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP o B P DI

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64020



Pyralis UP o B P DI

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64008 S18 147 x 120 x 92/95 147 x 120 x 93 124 x 97 x 60 48
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP o B P DI

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 ﬁ




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

Code Model Dimensions LxWxH cm

POSPY10056 PY-UP M4-5C «— 113 V 1071

Control Chamber height cm Cooking surface cm
Pizza Capacity Max Temperature Weight Kg
X 4 x < 30/34 Il 450 °C 115
x
Total Power KW Voltage V Phases Ph Frequency Hz

0,60 400 SN+T 50/60




General Features

Code

PO8PY10056

Pyralis UP - SC

Model

PY-UP M4-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC .. e masc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 S08TL64013



Pyralis UP - SC .. e masc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64001 S4 112x85x108/111 112x85x109 89 x62x76 34
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC .. e masc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

ovooss PY-UP D4-SC «— N3 |/ 101
Digital 15 70x70
4 x @ 30/34 §l) 450 °C () 115

0,60 400 SN+T 50/60




General Features

Code

PO8PY12053

Pyralis UP - SC

Model

PY-UP D4-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC ... Slupossc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 S08TL64013



Pyralis UP - SC ... Slupossc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64001 S4 112x85x108/111 112x85x109 89 x62x76 34
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC ... Slupossc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eevoes,  PY-UPMB-SC > 113 |/ 136 | 40
(0) Manual 15 70x105
6 x @ 30/34 §l) 450 °C (/) 129

3,88 400 SN+T 50/60




General Features

Code

PO8PY10057

Pyralis UP - SC

Model

PY-UP M6-5SC

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC .. uevesc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64014



Pyralis UP - SC .. uevesc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64003 S6 112 x 120 x 108/111 12 x 120 x 109 89 x 97 x76 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC .. uevesc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eevooss  PY-UPDB-SC <~ N3 |/ 136 | 40
Digital 15 70x105
6 x @ 30/34 §l) 450 °C (/) 129

3,88 400 SN+T 50/60




General Features

Code

PO8PY12054

Pyralis UP - SC

Model

PY-UP Do6-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC .. Slupossc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64014



Pyralis UP - SC .. Slupossc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64003 S6 112 x 120 x 108/111 12 x 120 x 109 89 x 97 x76 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC .. Slupossc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eevooss  PY-UP MBL-SC < 148 |V 101 | 40
(0) Manual 15 105%x70
6 x @ 30/34 If) 450 °C 139

9,00 400 SN+T 50/60




General Features

Code

PO8PY10058

Pyralis UP - SC

Model

PY-UP MoL-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



. Code Model
Py ra | |S U P - S C POSPY10058 PY-UP M6L-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 SO08TL64015



. Code Model
Py ra | |S U P - S C POSPY10058 PY-UP M6L-SC

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64005 S6L 147 x 85 x 108/1M 147 x 85 x 109 124 x 62 x 76 31
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




. Code Model
Py ra | |S U P - S C POSPY10058 PY-UP M6L-SC

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eevaoss  PY-UPD6L-SC < 148 |V 101 | 40
Digital 15 105x70
6 x @ 30/34 If) 450 °C 139

9,00 400 SN+T 50/60




General Features

Code

PO8PY12055

Pyralis UP - SC

Model

PY-UP Do6L-SC

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Py ra | |S U P B S C E:Ziwzoss E)Oie-lUP DeL-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 SO08TL64015



Py ra | |S U P B S C E:Ziwzoss E)Oie-lUP DeL-SC

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64005 S6L 147 x 85 x 108/1M 147 x 85 x 109 124 x 62 x 76 31
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Py ra | |S U P B S C E:Ziwzoss E’Oie-lUP DeL-SC

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eeroess PY-UPM9-SC < 148 |/ 136 | 40
(0) Manual 15 105x105
9 x @ 30/34 §l) 450 °C (/4) 159

13,32 400 SN+T 50/60




General Features

Code

PO8PY10059

Pyralis UP - SC

Model

PY-UP M9-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC ... Supmesc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64016



Pyralis UP - SC ... Supmesc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64007 SO 147 x 120 x 108/111 147 x 120 x 109 124 x 97 x 76 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC ... Supmesc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eevooss  PY-UP D9-SC < 148 | 136 | 40
Digital 15 105x105
9 x @ 30/34 §l) 450 °C (/4) 159

13,32 400 SN+T 50/60




General Features

Code

PO8PY12056

Pyralis UP - SC

Model

PY-UP D9-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC . Slupbosc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64016



Pyralis UP - SC . Slupbosc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64007 SO 147 x 120 x 108/111 147 x 120 x 109 124 x 97 x 76 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC . Slupbosc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

vospviooss PY-UPM8-SC > 113 |7 101 | 72
(0) Manual 15 70x70
4 x @ 30/34 §l) 450 °C () 183

13,20 400 SN+T 50/60




General Features

Code

PO8PY10060

Pyralis UP - SC

Model

PY-UP M8-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC e Supmssc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 SO8TL64017



Pyralis UP - SC e Supmssc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64002 S8 12 x 85 x 92/95 12 x 85 x 93 89 x 62 x 60 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC e Supmssc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

wspnosy  PY-UPD8-SC > 113 |7 101 | 72
Digital 15 70x70
4 x @ 30/34 §l) 450 °C () 183

13,20 400 SN+T 50/60




General Features

Code

PO8PY12057

Pyralis UP - SC

Model

PY-UP D8-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC ... Slueossc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 67)(68,5)(15 15 SO8TL64017



Pyralis UP - SC ... Slueossc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64002 S8 12 x 85 x 92/95 12 x 85 x 93 89 x 62 x 60 44
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC ... Slueossc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10017 K4 -8 230 IN+T 50 S Mx116,3x29,5 40
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

eevoee, PY-UPM12-SC «— 113 | 136 | 72
(0) Manual 15 70x105
6 x @ 30/34 If) 450 °C 217

17,76 400 SN+T 50/60




General Features

Code

PO8PY10061

Pyralis UP - SC

Model

PY-UP M12-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Py ra | |S U P - S C E:Ziwoom E’oie-lUP M12-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64018



Pyralis UP - SC e mvvemizsc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64004 S12 12 x 120 x 92/95 12 x 120 x 93 89 x 97 x 60 50
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC e mvvemizsc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

wospvnoss PY-UPDI2-SC <> 113 |V 136 | 72
Digital 15 70x105
6 x & 30/34 i) 450 °C 217

17,76 400 SN+T 50/60




General Features

Code

PO8PY12058

Pyralis UP - SC

Model

PY-UP D12-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Py ra | |S U P - S C E:Ziwzoss E)Oie-lup D12-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 67)(103,5)(15 15 SO8TL64018



Py ra | |S U P - S C E:Ziwzoss E)Oie-lup D12-SC

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64004 S12 12 x 120 x 92/95 12 x 120 x 93 89 x 97 x 60 50
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Py ra | |S U P - S C E:Ziwzoss E)Oie-lup D12-SC

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10018 K6 -12 230 IN+T 50 S Mx151,3x29,5 47
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

PO8PY10062 I:)Y_UP M12L_ — 148 V 101 I 72
(0) Manual 15 105%x70
6 x @ 30/34 §l) 450 °C (/) 231

18,00 400 SN+T 50/60




General Features

Code

PO8PY10062

Pyralis UP - SC

Model

PY-UP M12L-SC

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



. Code Model
Py ra | |S U P - S C PO8PY10062 PY-UP M12L-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 S08TL64019



. Code Model
Py ra | |S U P - S C PO8PY10062 PY-UP M12L-SC

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64006 S12L 147 x 85 x 92/95 147 x 85 x 93 124 x 62 x 60 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




. Code Model
Py ra | |S U P - S C PO8PY10062 PY-UP M12L-SC

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

PO8PY12059 I:)Y_UP D12L_ N 148 V 101 I 72
Digital 15 105x70
6 x @ 30/34 §l) 450 °C (/) 231

18,00 400 SN+T 50/60




General Features

Code

PO8PY12059

Pyralis UP - SC

Model

PY-UP DI12L-5SC

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



. Code Model
Py ra | |S U P - S C PO8PY12059 PY-UP D12L-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

& 102)(68,5)(15 15 S08TL64019



. Code Model
Py ra | |S U P - S C PO8PY12059 PY-UP D12L-SC

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64006 S12L 147 x 85 x 92/95 147 x 85 x 93 124 x 62 x 60 42
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




. Code Model
Py ra | |S U P - S C PO8PY12059 PY-UP D12L-SC

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10019 KeL - 12L 230 IN+T 50 S 146x116,3x29,5 50
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

o ose Simensons v o

ovoss PY-UPMI8-SC <> 148 |V 136 | 72
- ST —-

(0) Manual 15 105x105

9 x @ 30/34 §l) 450 °C (/) 290

20,064 400 SN+T 50/60




General Features

Code

PO8PY10063

Pyralis UP - SC

Model

PY-UP M18-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Pyralis UP - SC e Fvivemesc

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64020



Pyralis UP - SC e Fvivemesc

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64008 S18 147 x 120 x 92/95 147 x 120 x 93 124 x 97 x 60 48
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Pyralis UP - SC e Fvivemesc

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




Pyralis UP - SC

Ready for stackable installation (FOR use under another oven or under an extraction hood)

rospvaoss PY-UP DI8-SC <> 148 |/ 136 | 72
Digital 15 105x105
9 x @ 30/34 §l) 450 °C (/) 290

20,064 400 SN+T 50/60




General Features

Code

PO8PY12060

Pyralis UP - SC

Model

PY-UP D18-5C

Designed to meet and
exceed the expectations
of even the most
demanding professionals,
providing high
performance, quality, and
service.

Excellent performance:
robust, suitable for
intensive use and various
types of dough, ensuring
even cooking.

Style, quality, and the
guarantee of Made in
Italy are also reflected in
the aesthetics of the
product, making it the
perfect solution for "front
of house” installations.

The line includes a
complete range of
models with capacities
from 4 to 18 pizzas,
considering a @ of 33
cm.

It is equipped with high-
performance Activestone
technology and can be
ordered with a complete
refractory chamber for
even greater thermal
efficiency.

Ultra-fast heating with a
50% reduction in heating
time and energy
consumption up to 25%,
compared to a traditional
heating system.

Mechanical or digital
control panel: the digital
model offers extreme
precision in temperature
setting, can store up to 2
programs, and has a
programmed ignition
and shutdown function.

Maximum temperature of
450 °: perfect for any
type of dough, even for
highly hydrated products
that require a very short
cooking time, such as
Neapolitan pizza.

All models boast a
robust stainless steel
structure, easy-to-open
doors, and an ergonomic
handle.

Dual internal 12V lighting.

Stainless Steel Aspirating
Hood, @ outlet 200mm.

Controlled opening and
closing chimney valve.



Py ra | |S U P - S C S:Ziwzoso E)Oie-lUP D18-SC

Options

PYRALIS REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Refractory net weight kg Code

= 102)(]03,5)(15 15 SO8TL64020



Py ra | |S U P - S C S:Ziwzoso E)Oie-lUP D18-SC

Accessories

SUPPORT PYRALIS
SUPPORT IN STAINLESS STEEL WITH SUPPORT SURFACE

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN64008 S18 147 x 120 x 92/95 147 x 120 x 93 124 x 97 x 60 48
Option wheels

Set of 4 rotating wheels 2 con freno + 2 senza freno

Code

@ S66RU65003




Py ra | |S U P - S C S:Ziwzoso E)Oie-lUP D18-SC

Accessories

PYRALIS ASPIRATING HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13PY10020 K9-18 230 IN+T 50 S 146x151,3x29,5 57
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 1O W) With control unit for speed
adjustment - power 980 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT64002 230 IN+T 50 3 \i.




-Ntry Max

Code Model Dimensions LxWxH cm
PO7EN10083 MAX 4 — 99 V 92 I 38
Control Chamber height cm Cooking surface cm

(0) Manual 15 70x70

Pizza Capacity Max Temperature Weight Kg
| 4 x < 30/34 1l 450 °C 74
x
Total Power KW Voltage V Phases Ph Frequency Hz

5,60 400 SN+T 50/60




Code Model

—Ntry Max rormooss MAX 4

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max rormooss MAX 4

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 6/x68,5x15

$950065001



_ n t ry M a X E:j:N10083 [\Iijld/eAl\X 4

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D PT1IFN55001 S4 99x82x105/108 99x82x106 82x65x73 30
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max rormoons MAX 4

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10010 K4-K8 230 IN+T 50 S 99x88x15 10
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Nntry Max rormoons MAX 4

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
PO7EN10084 MAX 6 — 99 V 127 I 38
Control Chamber height cm Cooking surface cm

(0) Manual 15 70x105

Pizza Capacity Max Temperature Weight Kg
X o x O 30/34 Il 450 °C 97/
x
Total Power KW Voltage V Phases Ph Frequency Hz

7,30 400 SN+T 50/60




Code Model

—Ntry Max roremooss  MAX 6

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max roremooss  MAX 6

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 6/x103,5%15

$950065002



[ n t ry M a X E:j:N10084 [\Iijld/eAl\X 6

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55002 S6 99x112x105/108 S6 99x112x106 82x95x73 31
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max roremooss  MAX 6

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10011 K6 - K12 230 IN+T 50 S 99x123x15 13
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Ntry Max roremooss  MAX 6

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
vorentooss  MAX 6L — 134 | 92 | 38
Control Chamber height cm Cooking surface cm

(0) Manual 15 105%x70

Pizza Capacity Max Temperature Weight Kg
X o x O 30/34 Il 450 °C 97/
x
Total Power KW Voltage V Phases Ph Frequency Hz

9,90 400 SN+T 50/60




Code Model

—Ntry MaX orenooss  MAX 6L

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry MaX orenooss  MAX 6L

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 102x68,5x15

$950065003



—Ntry Max ormooss MAX 61

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55003 S6L 132x82x105/108 S6L 132x82x106 115x65x%x73 31
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max orenooss  MAX 6L

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10012 KeL - Ki2L 230 IN+T 50 S 134x88x15 13
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Ntry Max orenooss  MAX 6L

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
oenooss  MAX 9 — 134 |/ 127 | 38
Control Chamber height cm Cooking surface cm

() Manual 15 105x105

Pizza Capacity Max Temperature Weight Kg
X 9x D 30/34 Il 450 °C 130
x
Total Power KW Voltage V Phases Ph Frequency Hz

1290 400 SN+T 50/60




Code Model

—Ntry Max oremooss  MAX 9

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max oremooss  MAX 9

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 102x103,5%15

$950065004



[ n t ry M a X E:j:N10086 [\Iijld/eAl\X 9

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55004 SO 132x112x105/108 S9 132x112x106 115x95x73 33
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max roremooss  MAX 9

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10013 K9 - K18 230 IN+T 50 S 134x123x15 16
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Ntry Max roremooss  MAX 9

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
PO7EN10087 MAX 8 — 99 V 92 I 68
Control Chamber height cm Cooking surface cm

(0) Manual 15 70x70

Pizza Capacity Max Temperature Weight Kg

4 x @ 30/34 (x2) 450 °C 149

Total Power KW Voltage V Phases Ph Frequency Hz

11,20 400 SN+T 50/60




Code Model

—Ntry Max roremoosy  MAX 8

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max roremoosy  MAX 8

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 6/x68,5x15

$950065009



[ n t ry M a X E:j:N10087 [\Iijld/eAl\X 8

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55005 S8 99x82x85/88 S8 99x82x86 82x65x53 28
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max roremoosr  MAX 8

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10010 K4-K8 230 IN+T 50 S 99x88x15 10
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Ntry Max roremoosr  MAX 8

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
oenooss  MAX 12 — 99 |/ 127 | 68
Control Chamber height cm Cooking surface cm

(0) Manual 15 70x105

Pizza Capacity Max Temperature Weight Kg

6 x @ 30/34 (x2) 450 °C 155

Total Power KW Voltage V Phases Ph Frequency Hz

14,60 400 SN+T 50/60




Code Model

—Ntry Max oremooss  MAX 12

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max oremooss  MAX 12

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 6/x103,5%15

$950065010



—Ntry Max rorewooss MAX 12

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55006 S12 99x112x85/88 S12 99x112x86 82x95x53 30
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max oremooss  MAX 12

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10011 K6 - K12 230 IN+T 50 S 99x123x15 13
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Ntry Max oremooss  MAX 12

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
oenooss  MAX 121 — 134 | 92 | 68
Control Chamber height cm Cooking surface cm

(0) Manual 15 105x70

Pizza Capacity Max Temperature Weight Kg
® T o
6 x @ 30/34 (x2) 450 °C 177
Total Power KW Voltage V Phases Ph Frequency Hz

19,80 400 SN+T 50/60




Code Model

—Ntry Max roremooss  MAX 121

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max roremooss  MAX 121

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 102x68,5x15

$950065011



—Ntry Max rormooss MAX 121

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55007 S12L 132x82x85/88 S12L 132x82x86 115x65x53 30
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

Ntry Max roremooss  MAX 121

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38

6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



-Ntry Max

Code Model Dimensions LxWxH cm
rorenooss MAX 18 — 134 | 127 | 68
Control Chamber height cm Cooking surface cm

() Manual 15 105x105

Pizza Capacity Max Temperature Weight Kg
® T o
9 x @ 30/34 (x2) 450 °C () 235
Total Power KW Voltage V Phases Ph Frequency Hz

25,80 400 SN+T 50/60




Code Model

—Ntry Max roremoose MAX 18

General Features

Available in the version Reduced heating, Reaches up to 450°C for
with a completely cooking times, and total all baking needs.
refractory stone. energy consumption.



Code Model

—Ntry Max roremoose MAX 18

Options

ENTRY MAX REFRACTORY CHAMBER
INTERNAL CHAMBER COVERED WITH REFRACTORY STONE

Cooking surface dimensions (L x W x H cm) Code

—~ 102x103,5%15

$950065012



—Ntry Max rormmooss MAX 18

Accessories

SUPPORT ENTRY MAX
SUPPORT IN STAINLESS STEEL

Code Model Size with feet cm Size with wheels cm Internal dimensions Peso
D P1IFN55008 S18 132x112x85/88 S18 132x112x86 115x95x53 38
Option wheels

Set of 4 rotating wheels 2 with brake + 2 without brake

Code

@ S66RU65003




Code Model

—Ntry Max roremoose MAX 18

Accessories

=

ENTRY MAX HOOD
STAINLESS STEEL HOOD SMOKE OUTLET DIAMETER 125-200mm

Code Model Voltage V' Phases Ph  Frequency Hz Light Dimensions cm Peso
P13EN10013 K9 - K18 230 IN+T 50 S 134x123x15 16
Option EXTRACTOR HOOD MOTOR

ELECTRIC SUCTION MOTOR (POWER CONSUMPTION 50 W) With speed adjustment - power

313 m3/h

Code Power Supply V Phases Ph Frequency Hz Net weight Kg

S66MT55001 230 IN+T 50 3 ﬁi




Code Model

Ntry Max roremoose MAX 18

DIMENSIONS (cm)

MOD COD

L P H

4 PO7EN10083 99 92 38
6 PO7EN10084 99 127 38
6L PO7EN10085 134 92 38
9 PO7EN10086 134 127 38

8 PO7EN10087 99 92 68
12 PO7EN10088 99 127 68
12L PO7EN10089 134 92 68

18 PO7EN10090 134 127 68



Compact

Code Model Dimensions LxWxH cm
P10CP10019 M35/8_M « 38 7 50 I 29
Control Chamber height cm Cooking surface cm

() Manual 8,5 35x35

Pizza Capacity Max Temperature Weight Kg
X 1x @ 30/34 Il 450 °C 30
x
Total Power KW Voltage V Phases Ph Frequency Hz

2,20 230 IN+ T 50




Compact oeroms | M35/8-M

General Features

Stackable up to 4 single Innovative design, Available in the version Simple, fast, and
chambers, according to ergonomic handle to with a cooking surface of  compact. Ideal for any
your needs. facilitate door opening. 35 0or 50 cm. type of activity.



Compact

Code Model Dimensions LxWxH cm
P10CP10020 M 35/8_ B — 58 V 50 I 47
Control Chamber height cm Cooking surface cm

() Manual 8,5 35x35

Pizza Capacity Max Temperature Weight Kg
X 1x @ 30/34 Il 450 °C 55
x
Total Power KW Voltage V Phases Ph Frequency Hz

4,40 230 IN+ T 50




Compact oo M35/8-B

General Features

Stackable up to 4 single Innovative design, Available in the version Simple, fast, and
chambers, according to ergonomic handle to with a cooking surface of  compact. Ideal for any
your needs. facilitate door opening. 35 0or 50 cm. type of activity.



Compact

Code Model Dimensions LxWxH cm
P10CP10021 M 35/1 7 — 58 V 50 I 36
Control Chamber height cm Cooking surface cm

() Manual 17 35%x35

Pizza Capacity Max Temperature Weight Kg
X 1x @ 30/34 Il 450 °C 39
x
Total Power KW Voltage V Phases Ph Frequency Hz

2,20 230 IN+ T 50




Compact mocroon M35/17

General Features

Stackable up to 4 single Innovative design, Available in the version Simple, fast, and
chambers, according to ergonomic handle to with a cooking surface of  compact. Ideal for any
your needs. facilitate door opening. 35 0or 50 cm. type of activity.



Compact

Code Model Dimensions LxWxH cm
ocooess  MB0/13-M — 73 |/ 65 | 32
Control Chamber height cm Cooking surface cm

() Manual 13 50x50

Pizza Capacity Max Temperature Weight Kg
® T o
2x@25-1x@45 [[J) 450 °C (/) 35
Total Power KW Voltage V Phases Ph Frequency Hz

3,60 230 IN+ T 50




Compact mocroos M50/13-M

General Features

Stackable up to 4 single Innovative design, Available in the version Simple, fast, and
chambers, according to ergonomic handle to with a cooking surface of  compact. Ideal for any
your needs. facilitate door opening. 35 0or 50 cm. type of activity.



Compact

Code Model Dimensions LxWxH cm
ocooess  MB0/13-B «— 73 |/ 65 | 57
Control Chamber height cm Cooking surface cm

() Manual 13 50x50

Pizza Capacity Max Temperature Weight Kg
® T o
2x@25-1x@45 ([J) 450 °C (/) 62
Total Power KW Voltage V Phases Ph Frequency Hz

7,20 230 IN+ T 50




Compact mocroos M50/13-B

General Features

Stackable up to 4 single Innovative design, Available in the version Simple, fast, and
chambers, according to ergonomic handle to with a cooking surface of  compact. Ideal for any
your needs. facilitate door opening. 35 0or 50 cm. type of activity.



550

TOUCH CONTROL PANEL

Code Model
PO9FNO09024 5 5 O 6 C
Control

Dimensions LxWxH cm

— T8 |/

1725 | 1825

Digital

Chamber height cm

20

Cooking surface cm

/5x105

Pizza Capacity

6 x @ 30/34

Max Temperature

515 °C

Weight Kg

(%) 565

Total Power KW Voltage V

16,4 400

Phases Ph

SN+T

Frequency Hz

50




550

General Features

Code

Model

PO9FN09024 5 5 O 6 C

5" Touchscreen for Hood with automatic
perfect control of all activation suction with
oven functions. LED, controllable from

the touch screen.

Cool-touch closure
system that heats

without losing heat.

Built-in proofing
chamber, temperature-
controlled, reaching up
to 60°C.



1820

130 diameter pipe (not supplied)
Rectangular flange 82x90 (not supplied)

SMOKE OUTPUT dimensions

Code Model
PO9FN09024 5 5 O 6 C
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550

TOUCH CONTROL PANEL

Code Model
PO9FN09028 550 9C
Control

Dimensions LxWxH cm

«— 153 |/

1725 | 1825

Digital

Chamber height cm

20

Cooking surface cm

105x105

Pizza Capacity

9 x @ 30/34

Max Temperature

515 °C

Weight Kg

() 725

Total Power KW Voltage V

23,6 400

Phases Ph

SN+T

Frequency Hz

50




550

General Features

Code

PO9FN09028

Model

550 9C

5" Touchscreen for Hood with automatic
perfect control of all activation suction with
oven functions. LED, controllable from

the touch screen.

Cool-touch closure
system that heats

without losing heat.

Built-in proofing
chamber, temperature-
controlled, reaching up
to 60°C.



Code

PO9FN09028

Model

550 9C

130 diameter pipe (not supplied)
Rectangular flange 82x90 (not supplied)
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Anwmarbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapgusocTok (423)249-28-31
Bnapwvkaskas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHnex (473)204-51-73
EkatepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npoaax 1 nogaepkn odbpallanTtecs:

VBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpaga (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jvneuk (4742)52-20-81

KasaxcraH +7(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuia Hoeropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosnbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapycb +(375)257-127-884

PoctoB-Ha-[loHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lMNeTtepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpepononsb (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
Craspononsb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekuctaH +998(71)205-18-59

an.noyta: puo@nt-rt.ru || cant: https://pizzagroup.nt-rt.ru/

TonbatTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBck (8422)24-23-59
YnaH-Yas (3012)59-97-51
Ydha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel (8202)49-02-64
YuTa (3022)38-34-83
AkyTck (4112)23-90-97
Apocnasnb (4852)69-52-93

Kuprusus +996(312)96-26-47


mailto:puo@nt-rt.ru
https://pizzagroup.nt-rt.ru/

