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ELETTA MODULAR ELECTRIC DECK OVENS

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

High performance, solid construction, modern design

Designed for high performance, engineered with robust construction, and
finished with a modern European aesthetic

Alto rendimiento, construccién sélida, disefio moderno

Yiksek performans, saglam yapi, modern tasarim

Haute performance, construction solide, design moderne
Alta prestazione, struttura solida, design moderno
BbicoKas MPOU3BOANTENLHOCT, MPOUHAs KOHCTPYKLMS, COBPEMEHHbIV An3aliH
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Independent steamers for each deck

Separate steam generators per deck deliver high-capacity steam output
Salida de vapor de alta capacidad con vaporizadores independientes por piso
Yiksek kapasiteli, her kat icin bagimsiz buhar jeneratérleri

Vapeur & haute capacité avec générateurs de vapeur indépendants par étage
Vapore ad alta capacitd con generatori di vapore indipendenti per piano
BbiX0Z4 Mapa BbICOKOW MOLYHOCTU C HE3aBUCKMbIMI NapOreHepaTopamMm Ha Kaxabiii
apyc
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High-efficiency thermal insulation

High-density (100 kg/m?) rock wool insulation
Aislamiento de lana de roca de alta capacidad (100 kg/m3)
Yiksek kapasiteli (100 kg/m?) tas yini yalitimi

Isolation en laine de roche & haute capacité (100 kg/m3)
Isolamento in lana di roccia ad alta capacita (100 kg/m?3)
Beicokoémkas mennou3onsyus us kameHHold eamel (100 kg/m3)
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Heating elements - Chamber

High-output heaters and cabin steam inlet
Elementos de calentamiento potentes y entrada de vapor en la cabina
Gicli 1sitma elemanlarn ve kabin buhar girisi

Eléments chauffants puissants et entrée de vapeur dans la cabine

Elementi riscaldanti potenti e ingresso vapore nella cabina
MouwHele HazpesamensHole 3nemeHmMsl U NAPoEoli 8xod & Kamepy
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ELETTA MODULAR ELECTRIC DECK OVENS

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

Flexible temperature control ceiling & floor

Independent temperature settings for ceiling & floor heating during baking
Ajustes de temperatura independientes para calefaccién de techo y suelo
Bagimsiz favan ve taban sicaklik ayarlan

Réglages de température indépendants pour le chauffage du plafond et du sol
Impostazioni di temperatura indipendenti per riscaldamento del soffitio e del
pavimento

He3aBucMble HAaCTpOIiKM TeMnepaTypbl A4S Harpesa NoToKa U No/a BO Bpems
BblMeuKy
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A ceramic stone hearth deck

The stone floor ensures uniform heat and higher baking performance
Piso de piedra para calor uniforme y alto rendimiento de horneado
Tas taban, homojen 1si ve yiksek pisirme performansi

Sol en pierre pour une chaleur uniforme et une performance de cuisson
Pavimento in pietra per calore uniforme e alte prestazioni di cottura
KaMeHHBIli Non AN pPABHOMEPHOTO HarpeBa 1 BbICOKOM NPON3BOANTENLHOCTH
BbINEUKU
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Upward-opening doors, manual valve, piston handles

Upward-opening door with piston-assisted handle and manual steam valve
Puerta de apertura hacia arriba con manija asistida por pistén y vélvula de vapor manual
Yukari agilan kapak, piston destekli kol ve manuel buhar vanasi

Porte s’ouvrant vers le haut avec poignée assistée par piston et vanne de vapeur manuelle
Porta con apertura verso I'alto, maniglia assistita da pistone e valvola del vapore manuale
Jleepb ¢ omkpsimuem esepx, pyykoli ¢ NopuIHegsIM NPUBOAOM U PYYHLIM NAPOSLIM
KkaanaHom
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High-output heaters and cabin steam inlet
Elementos de calentamiento potentes y entrada de vapor en la cabina
Gigli 1sitma elemanlari ve kabin buhar girisi

Eléments chauffants puissants et entrée de vapeur dans la cabine

Elementi riscaldanti potenti e ingresso vapore nella cabina
MouwjHele HazpesamensHsie 3nemMeHmbl U NApoeoli 6x0d & kamepy
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ELETTA MODULAR ELECTRIC DECK OVENS

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

Stainless steel hood with extractor fan

High-efficiency extractor fan for powerful suction,made of INOX
Campana de acero inoxidable con ventilador extractor
Paslanmaz gelik davlumbaz, aspiratér fani ile

Hotte en acier inoxydable avec ventilateur extracteur
Cappa in acciaio inox con ventola di estrazione

Koxyx 13 HepxaBetoLLeli CTann € BbITSKHbIM BEHTUASTOPOM
hidb dogye go lauall poliall 3354l (yo claé

Tempered glass door & Lamps

Heat-resistant tempered glass doors & lamps

Puertas de vidrio templado resistentes al calor y lamparas
Istya dayanikli temperli cam kapaklar, i¢ aydinlatma

Portes en verre trempé résistant a la chaleur , et lampes

Porte in vetro temperato resistente al calore e lampade
KO)KyX n3 Hep)KaBelOLLtel‘/‘l CTanun C BbITAXHbIM BEHTUIATOPOM 1 1aMniaMu
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Fermentation Cabinet

Full stainless steel construction (inner and outer)
Operating temperature up to 100 °C

Tray capacity: 14 (40x60)

Neutral cabinet with 7-tray capacity (tray holding only)
Electro-mechanical control system

Construccién completa de INOX (interior y exterior)

Temperatura operativa hasta 100 °C

Capacidad de bandejas: 14 (40x60)

Gabinete neutro con capacidad para 7 (solo soporte de bandejas)
Control electromecdnico

Costruzione interamente in INOX (interno ed esterno)
Temperatura di esercizio fino a 100 °C

Capacita di teglie: 14 (40x60)

Armadio neutro con capacita di 7 teglie (solo portavassoi)
— - Controllo elettromeccanico

Tomamlhpcsbnmozoyopl Construction entiérement en INOX (intérieur et extérieur)
Isi maksimum 100 °c

) Y Température max. jusqu’a 100 °C
T[\elzpa (SOFOS”;S" ] 4.|(40><d(30] . Capacité de plateaux: 14 (40x60)
Sir dolap, 7 tepsili (sadece tepsi futma) Armoire neutre avec capacité de 7(uniquement support de
Analog konfrol plateaux)

' e R Contréle électromécanique
(o2og Glob) Inall aglaall 33gall (o JolS JSu

100 Ul Juai Ja2isi 6)lh> d>)s °C MONHOCTBIO M3 HepyKaBetoLLeit cTanu (BHyTpyY 1 cHapyxw) TePabouas
duipo 14 lguoll dow TemnepaTypa 40 100 °C
(ks Lilgall Joxd) Gilguwo 7 dow saglowe dilys BmectvmocTb: 14 npotueHeri (40x60)
Sl 8S @S0 allas HeliTpanbHblii LWKad BMECTUMOCTbLIO 7 MPOTUBHEN (TO/IbKO XpaHeHWe)
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Touch Screen

Digital Control

Temperature Control/Control De Temperatura/Sicaklik Kontrolii/Contréle De Température/Controllo Della
Temperatura/KoHTponb Temnepatypbi/8)h=Jl d)a @S

Baking Time Control/Control Del Tiempo De Coccién/Pisirme Siiresi Kontroli/Contréle Du Temps De
Cuisson/Controllo Del Tempo Di Cottura/KoHTposib BpemeHn Bbineukin/xil cdgy @S>

Steam Control (Time & Level)/Control De Vapor (Tiempo Y Nivel)/Buhar Kontroli (Sire Ve Sevi §)/Contr6|e De
Vapeur (Temps Et Niveau)/Controllo Del Vapore (Tempo E Livello)/KoHTponb Mapa (Bpems IX POBeHb)/ @S5

(somally cadgll) Hloudl

Automatic / Manual Steam Mode/Modo De Vapor Automdtico / Manual/Otomatik / Manuel Buhar Modu/Mode
Vapeur Automatique / Manuel/Modalita Vapore Automatica / Manuale/ABTomatunueckuii / PyuHoii Pexim

Mapa/son / Sl )y gog

Daily Programming/Programacién Diaria/Ginlik Programlama/Programmation Quotidienne/Programmazione
Giornaliera/ExeaHeBHOe MporpaMMnpoBaHne/duwog) do

4 Programmable Recipes/4 Recetas Programables/4 Programlanabilir Tarif/4 Recettes Programmables/4 Ricette
Programmabili/4 Mporpammupyembix PeienTa/4 dow ) dbld cilawog

Oven Cooling Function/Funcién De Enfriamiento Del Horno/Firin Sogutma Fonksiyonu/Fonction De Refroidissement
Du Four/Funzione Di Raffreddamento Del Forno/®yHkums OxnaxgeHus ﬂeHVI/Q)_éJl Ay dagldg

Hood On / Off/Campana Encendido / Apagado/Davlumbaz Agik / Kapali/Hotte Marche / Arrét/Cappa Acceso
/ Spento/BbITsixKa é)Kn / Bblkn/slagll lsy] / Jpsis

Lamp On / Off/Lédmpara Encendido / Apagado/Lamba Acik / Kapali/Lampe Marche / Arrét/Lampada Acceso /
Speﬁto/l‘lamna BKﬂp/ BbIkA/zluaall .._gﬁulg/ NIERN] P P P

Baking Completion Alarm/Alarma De Finalizacién De Coccién/Pisirme Tamamlanma Alarmi/Alarme De Fin De
Cuisson/Allarme Di Fine Cottura/CurHan OkoHYaHws Bbineuki/ usl Jlass! 5131

Fault Alarm (Probe, Motor, Burner, Fan, Heaters)/Alarma De Fallo (Sonda, Motor, Quemador, Ventilador,
Calentadores)/Ariza Alarmi (Prob, Motor, Briilér, Fan, Isiticilar)/Alarme De Défaut (Sonde, Moteur, Brileur,
Ventilateur, Chauffages)/Allarme Di Guasto (Sonda, Motore, Bruciatore, Ventola, Riscaldatori)/CurHan
z—lelleCI'lpaBHOCTI/I (ﬂ,gaTl-lMK, MoTop, Fopenka, BeHTunsTop, HarpesaTeny)/ .dsgxe «a8ge «ymo «ylume) Jlac 133
e

Burner Reset Function/Funcién De Reinicio Del Quemador/Briilér Sifilama Fonksiyonu/Fonction De Réinitialisation
Du Bréleur/Funzione Di Reset Del Bruciatore/®yHkums C6poca Fopenkiu/sdgell tous bsle] dagdsg

Fan Speed Control/Control De Velocidad Del Ventilador/Fan Hizi Kontrolii/Contréle De Vitesse Du
Ventilateur/Controllo Della Velocita Della Ventola/KoHTpons CkopocTyt BeHTUAATOPA/d>gyall deyuw (8 oS3
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380-400 VAC

50/60 Hz
3-NPE

Digital
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YEARS

WARRANTY

Touch

30-99*
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2 afios de garantia
2 yil garanti

2 ans de garantie
2 anni di garanzia
2 roga rapaHtuim
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ELETTA MODULAR ELECTRIC DECK OVENS

Models | Modelos | Modeller | Modéles | Modelli | Mogenn | z3laill

SS ;?Jr::k!vci:ﬂ;xh:lq Stand With Tray Holder Stand Closed Cabinet
Tekerlekli Stand Stand Con Soporte De Bandeja Stand Con Gabinete
Support Avec Roue Tepsi Tutuculu Stand Kapali Dolapli Stand
Supporto Con Ruofa Support Avec Porte-Plateau Support Fermé Avec Armoire
Croiika C Konecom Supporto Con Portavassoio Supporto Chiuso Con Armadio
P Jols Crolika C Aepxartenem fina MoaHocos 3akpbiTasi Tymba-CTolika

Lo Jol> go Jol> dlio &lsy Job>

MODELS

Fermentation Cabinet
Fermentation Cabinete
Control De Gabinete De Fermentacién
Fermantasyon Kabini Kontroli
Contréle De I'’Armoire De Fermentation
Controllo Della Cabina Di Fermentazione
KoHTponb Kamepb! BpoxeHus

sl Ba> 6 @S0

Eletta 6080 Eletta 12080

15.7 INCH

Shbbbbbd

Custom sizes are available upon request. Please contact the supplier for details

Tamafios personalizados disponibles bajo pedido. Por favor contacte al proveedor para mds detalles
Ozel boyutlar talep iizerine mevcuttur. Ayrintilar icin litfen tedariki ile ilefisime gegin

Tailles personnalisées disponibles sur demande. Veuillez contacter le fournisseur pour plus de détails
Dimensioni personalizzate disponibili su richiesta. Si prega di contattare il fornitore per maggiori dettagli

MHAI/IBI/IAyaJ'IbeIe pa3mMepbl AOCTYMHbI MO 3anpocy. nO)KaleIZCTa, CBAXUTECH C MNOCTaBLWMKOM ANA nonyvyeHns I'IO,D,pO6HOCTEIZ
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ELETTA MODULAR ELECTRIC DECK OVENS

Technical Data | Datos Técnicos | Teknik | Techniques | Tecnici | TexH14eckme gaHHble | duaill bl

External size/Tamaiio

Internal

Cupufity/ externo sjze/Tumuﬁo interno
Deck no. Piso Copacidad/ Dis ol¢ii/Taille externe I¢ dl¢ii/Taille interne
°Kat no Kapasite/ Capaci Dimensione esterna Dimensione interna Total FC
Model/Modelo/ b Eo . té/ Capacita/ B n B H
ge EmkocTb HeWwHWun pasmep HYTPEHHUN K
Mo‘p,er'ul:/ n°Piano i daull LBl el pasmep ¢
glsadl n°fipyc Ne il A1l @2l
ed) g " Il
(40x60) -
(15,7x22,6") w L H a b KW | KW
ELETTA 6080-
1700 140 | 925
1D/2 1 48 2
ELETTA 6080-
4 19 2 1
2/4 2 96 00 80 85
1050 | 1300 600 800 3
ELETTA 6080- 3 144 6 2000 420 | 2,775
3D/6
ELETTA 6080-
21 7
4D/8 4 192 8 00 560 3
ELETTA 12080- 1 95 4 1700 200 13
1D/4
ELETTA 12080-
19 4 2
20/8 2 19 8 00 00 6
1700 | 1300 1200 800 3
ELETTA 12080- 3 285 12 2000 600 39
3D/12
ELETTA 12080-
1 21 2
4D/16 4 38 6 00 800 5
ELETTA 120150- 1 18 6 1700 275 21
1D/6
ELETTA 120150-
19 42
2D/12 2 36 12 00 550
1700 | 2050 1200 1500 3
ELETTA 120150- 3 54 18 2000 825 63
3D/18
ELETTA 120150-
21 11 4
4D/24 4 72 24 00 00| 8
ELETTA 120200- 1 24 10 1700 410 25
1D/10
ELETTA 120200-
19 2
2D/20 2 48 20 00 820 50
1700 | 2500 1200 2000 3
ELETTA 120200-
2000 1230 75
30/30 3 72 30
ELETTA 120200-
21 16401 1
4D/40 4 96 40 00 640( 100

/
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Eskisehir

BOOSTED BAKERIES SINCE 1976

Ondermak Bakery Equipment & Ovens

Eskisehir OSB 8. Cadde No:11 26110 - Eskisehir / Turkiye
Mobile & WhatsApp: +(?0) 533 543 07 59
Mail: bilgi@ondermak.com.tr
Pbx: +(?0) 222 236 08 03
Fax: +(90) 222 236 08 02
www.ondermak.com.ir
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