BACKOFEN BOUTIQU

This oven combines the best of SALVA. The Kwik-co and the
modular oven together form an unbeatable baking duo.

All baking and fermentation requirements are met in less than 1
sgm. Fresh products and pre-cooked products. Bakery, Cake-
Making and Pizzeria.

A straightforward control panel with ECO and ECU energy-saving
parameters.

Baking technology in compact spaces.
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KX5- EMT- KXE20 BOUTIQUE OVEN

Forced convection oven (5 trays 60x40) and
a radiation baking chamber (2 trays 60x40).
It also has a direct fermentation proofer (20
trays 60x40).

KX5-2 EMT BOUTIQUE OVEN - STAND

Forced convection oven (5 trays 60x40) and
a radiation baking chamber (4 trays 60x40).
Its versatility makes it the ideal companion
for open-kitchen baking.

2 KL5-2 NXE BOUTIQUE OVEN

High-production boutique oven aimed at open-kitchen baking.
It comprises 2 forced convection ovens (10 trays 76x46) and 2
radiation baking modules (6 trays 76x46).

KX5-EMT BOUTIQUE OVEN - STAND

Ideal for open-kitchen baking. It comprises
a forced convection oven (5 trays 60x40)
and a radiation baking chamber (2 trays
60x40).

KX9-EMT BOUTIQUE OVEN - STAND

High-capacity boutique oven. Combines
high production with its forced convection
oven (9 trays 60x40) and high-quality
radiation baking (2 trays 60x40).
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2 KL5-NXE BOUTIQUE OVEN

High-production boutique oven aimed at open-kitchen baking.
It comprises 2 forced convection ovens (10 trays 75x45) and 1
radiation baking module (3 trays 76x46). It is equipped with a direct
proofer (18 trays 76x46).



