Madagutty
MILAND-Sa RUTATING UVEN

Code: Fuel Options:

« M-95 « M-95W-Wood
. . « M-95G-Gas

Bokmg Surface: . MoSECComb

« Rotating

Overview

The Milano oven is appealing, free-standing and can be
built info an enclosure. Available in a variety of custom
colours, it is sure to create a unique focal point in your
restourant. The oven'’s straight, metal exterior maokes it the
perfect solution for enclosed construction projects.

Rotating ovens are ideal for fast-paced, high volume
baking while still emphasizing production quality. [t
allows you to minimize the number of staff required, and
maximize the use of your workspace.
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Standard Features Standard Finish
« Constructed with vibrated refracfory stone « Plain unfinished
. Suitable for various foods: pizzo, pita, bread, slow cooking - Additional colours or finishes are extra (see quote)
meat & fish

« Heats up rapidly up to 950° Fahrenheit (510°C)

Efficient femnperature maintenance with no heat loss Customization OpTIOﬁS

« Heavy duty sfeel stand + Delivered assembled or assembled on site.

« Rotating refractory stone baking surface » Cusftom mosaic colour, pattern and branding

« Touch screen rotation controller, also controls gas on gas « Several door options, sizes and colours available (See brochure)
equipped ovens. . Granite mantle

. Left or right burner position (gas/combi ovens)

r . « Propane or Natural Gas (gas/combi ovens)
Cerfification « Debris collector

« ETL approved for Canada/USA . Oven tools

Warranty Information

« 4 Year deck and dome refractory stone warranty
« 1Year parts and labour warranty
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Clearance requirement is 3" (8cm) on all sides and 6" (16cm) on the top.

Optional granite mantle pictured

Fuel Position

Left side standard, right side optional.

wOOD GAS COMBINED

Gas Requirements (if equipped)

+ 99,000 BTUs, %" NPT

« Inlet pressure for natural gas 7” water column

- Inlet pressure for liquid propane gas 11" water column
Gas components must be accessible at all times for
maintenance purposes.

Oven Specifications

14"
190cm

Na-47%"
105-120cm

31%2-37%"
80-95cm

Venting Requirements

Vent Type Wood Gas Combi
Direct Vent v v v
Hood Vent v

- The oven is vented through a 7%4" round duct collar.
« Direct Venting requires a double wall chimney pipe.
« Direct vent flue adapter available: 7%4'-8"

« Hood Venting requires insfallation under a type T exhaust hood.
Installation & venting is subject to the local authorities approval

Electrical Information

All rotating ovens are supplied with a state of the art touch
screen controller to control rotation, and gas if equipped..

Controller | Power | Plug | Cord |
Touch Screen 220V/iphase NEM%&BP 9' | 274cm

Shipping Specifications (Assembled in crate)

Baking Area | Width | Depth | Height | Weight Width Depth | Height | Weight
o 372" 597" 648" 7434" 3200Lbs 66" 70" 86" 3550Lbs
2 95cm 152cm 163cm 190cm 1450Kg 167cm ‘ 177cm 218cm 1600Kg
Shipping weight and dimensions may vary based on oven options selected.
Italiana FoodTech continuously improves products: specifications and ,I:toao IDI -raE CH Malagutti ovens are hand crafted arfisinal products,

design are subject to change without nofification.

all dimensions have a tolerance of 1" (2.5cm) before tiling





