








Clock timer

Program Set Up

1. Press @ Menu to pro-
gram ON-OFF time, confirm
with @

2. Press (@ OK to configu-
rate new program

0 6 2 " 2
|
Iy
L
o
fesc] < | (> Tor|

MENU 4 P 0K

0000

3. Press &) or  to pro-
gram ON or OFF times and
confirm with @ OK

J=

OUR

on

10 NN
ooy
=E @

EN 4 D
©000
4. Select ON Hour by pres-
sing &) or Q and confirm
with @ OK

-

5. Select ON minutes by

pressing &) or © and con-
firm with @ OK

HONCAY

1M1 1
I'U.‘l

[25c] < I > ] o |
MENU 4 P oK
0000

6. Select day by pressing &)
or © and confirm with @
OK

7. Press (@ OK to Copy to

another day(s). Press ) or
© to Save. Repeat steps 2
to 7 for individual day times

8. Select days with &) or
and confirm with @ OK

9. Press @ OK to Save

10. Press @ OK to configu-
rate new program

11. Press &) or © to pro-
gram ON or OFF times and
confirm with @ OK

12. Select OFF Hour by

pressing &) or  and con-
firm with @y OK

13. Select OFF minutes

by pressing &) or © and
confirm with @ OK

14. Select day by pressing
& or G and confirm with

@ OK

copy
OFF
21.30
] (W]
[Esc] < N> ] ok |
MENU 4 P oK
XX

15. Press (@ OK to Copy to
another day(s). Press &) or
 to Save. Repeat steps 10
to 15 for individual day times

16. Select days with &) or
© and confirm with @ OK.
Save after pressing @ OK
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Clock timer

Clear Programs

e

0 6 ”? g

| FROGRAM

‘,o 6 7 ® 2%
DELETE

fesc] < ] (> [ox ]
MENU 4 P oK
0000

2. Press &) or © until you
find Delete and
confirm with @ OK

f— | S—
‘u 6 ”? 1’ 2
SINGLE

fesc] < ] (> [ox ]
MENU 4 P ok
@ .ﬁ. €

3. Press &) or  to select
Single or Delete All (Step
5). Press (@ OK to delete
Single program

J— —

‘0 6 2 L] 24

MONDAY

oN

11 1

o

[25c] < I > o |
MENU 4 P oK
000

4. Press &) or © to select
Single program. Press @
OK to delete it

!l) 6 2 8 24
DELETE ALL
[esc] < (> Jor]|
MENU 4 P 0K
000
5. Select Delete All by pres-
sing @or © and confirm
with @ OK

6. Press @ OK to delete all
the programs

o}

MENU p» ok

<
000

7. Deleted confirmation is
showed

0 6 2 8 2
|

PROGRAM

sl < ] =
MENU 4 P oK
[

8. Press @ ESC one time
to go to Program menu, or
two times to Exit

*Note: Use "Clear Programs” to remove one or all the ON or OFF programs. You need to follow steps "Program Set Up”

after this.
Factory Reset
1 0 6 7 L] % "u [} 2 8 2 i 6 7 L] % [,ﬂ § g L] %
OPT 1 ONS FARCTORY SET LOAD FACTORY ENGLISH
[esc] <} > [ox ] =] < ] [ > Jor ] Esc forc | =1 =
MENU 4 P oK MENU 4 P OK MENU 4 P oK MENU 4 P oK
0.%00 000 OQVWOO 000
1. *Press @ Menu, press 2. Press &) or © until you 3. Press @ OK to reset 4. Go to TIMER SET UP
Qor  until you find Op- find Factory Settings and completly the timer steps to configurate the
tions menu and confirm with confirm with @ OK timer
@ OK

*Note: Use "Factory reset” to remove all the data. You need to follow steps "Timer Set Up” and "Program Set Up” after
this.
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Pizza Recipe / Oven Settings / Baking Guidelines

Pizza Recipe and Baking

Temperature

Pizza Dough Recipe

Baking Temperature (classic

290 C /554 F =4min 10sec
310 C /590 F =3min 40sec
330 C /626 F =3min 20sec
350 C /662 F =2min 50sec
370 C /698 F =2min 30sec
400 C /752 F =2min 10sec
430 C /806 F =1min 50sec
460 C / 860 F =90sec

490 C /914 F =60sec

Flour (*bakers % = 100)

Always use a high quality flour (double zero (00) preferably an Italian brand as quality is higher and
more consistent)

Water (*bakers % = 65)
Salt (*bakers % = 3)

Yeast Fresh, (*bakers % = 1) or Dry (equivalent to fresh yeast as recommended by producer)

margarita pizza)

change water to 50% change salt to 1.5%, add sugar with 1.5%, add oil with 3.5%)

change water to 50% change salt to 1.5%, add sugar with 1.5%, add oil with 3.5%)

change water to 60% change salt to 2.5%, add sugar with 0.5%, add oil with 3.5%)

(
(
(change water to 55% change salt to 2%, add sugar with 1%, add oil with 3.5%)
(
(

baking at this temperature or higher we recommend our high temperature model)

(at this temperature or higher the pizza “positively dry out” as most of the fluids vaporize)

(5sec at this temperature or higher can make the difference between failure and success)

Oven Settings

Important!

- Always bake Pizza with the ovens ventilation open
- Never set the Top Heat lower than 3

- Use the entire oven deck by rotating the placement of the pizzas (never have a favourite spot in the oven)
- Standard setting for Top Front is (+2 for Pizza, +0 for Bread and to Roast/Bake/Grill Food), see page 28.

Pizza baked direct on stone

Pizza baked in Pan or on Grid

Temperature See above recipe Temperature
Top 6-8 Top
Bottom 0-3 Bottom
Roast/Bake/Grill Food Bread
Temperature 180-220 C (355-430 F) Temperature
Top 5
Bottom 5 Top

Bottom

See above recipe
3-5
6-10

Japanese/Asian bread 160-190 C (320-375 F)
European bread 200-240 C (390-465 F)
4

6

If you require further baking guidance contact your local PizzaMaster representative or PizzaMaster directly.
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Pizza Recipe / Oven Settings / Baking Guidelines

Dough Preparation

Important!
Use cold water (this is important for having a uniform result) if using room temperature water the fermentation pro-
cess starts and you will have less control over the fermentation.

Put water into mixer and thereafter dissolve the yeast in water. Put in salt and 75% of the flour.

Mix on lowest speed for 3min (depending on mixer the time can vary, the dough should be completely blended).
Start the mixer again on slowest speed.

After 5min start to add the remaining flour gradually.

Increase speed after 8min.

Stop mixing after 15min and let the dough rest for 20min.

Take out the dough from the mixer and put it on a floured surface and cut into balls (fro 33cm 310gr)

Place the dough balls in plastic boxes with airtight lids.

© ©® N o o &~ 0 N =

If the dough is wet it can be “sticky” put a little (very little) olive oil on the dough and your hands to make
dough handling easier.

10. Store cold for 2-3 days (for the very best result reshape doughballs every 24 hours)

Making the Pizza

1. Take out the dough from the fridge 90min before baking

2. If having a very light or wet dough it can be easier to use a wooden peel and/or open the pizza directly on
the peel.

For easier dough handling always use plastic tools when working with the dough.

Use as little flour as possible when “opening” the pizza dough and always shake off excess flour.

Recommendations

e Use only, for the tomato sause, canned whole tomatoes of good quality, remove all hard parts from the
tomatoes.

e Use buffalo mozzarella, dry the mozzarella as much as possible (tip is to put flaked sea salt on mozzarella
5-10min before use)

e Add extra virgin olive oil on pizza before putting it into oven for extra taste
e Do not use too much topping on pizza as this “kills” the dough

e Do not use wet toppings or topping with high water content on pizza as this can make the pizza soggy. Ex-
ample is mushrooms or bell peppers, always roast simular toppings before so most of the water is removed.

e Topping can with benefit be placed on the pizza after taking it out from the oven.

e When taking the pizza out from the oven, place it on a grid or screen that is elevated at least 50mm/2in
as this lets the pizza “ventilate” (pizza is still baking after it is removed from oven and if placing it on a flat
surface it will condensate water and this will be sucked up into the crust making it soggier). Let the pizza
rest like this for 1-2min.
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Maintenance and Preventative Maintenance

Warning!
DO NOT use any cleaning agents on the hearthstones
DO NOT use pressure washing equipment or a water hose to clean the oven
DO NOT use abrasive materials like steel wool or abrasive sponges to clean the oven door glass or the

under built cabinets glass doors
DO NOT clean the oven door glass until it's cool enough to touch
DO NOT use any oven cleaners or detergents to clean the aluminum coated steel interior
DO NOT clean the oven when it is hot to avoid burning injuries

DO NOT clean ovens in Phantom Black or Royal Gold exterior with any abrasive cleaners inclusive of
PizzaMaster cleaning cloth for stainless steel surfaces

Preventive Maintenance

DO always install oven with required minimum clearance for easy maintenance

DO create a cleaning program and regularly clean the oven

DO routinely service the oven and only use original parts

DO contact your nearest PizzaMaster representative or PizzaMaster directly if maintenance or repairs

are necessary

Important!

It is possible to use conventional non toxic oven cleaners but for the best possible cleaning result we
always recommend PizzaMaster cleaning products

Environment friendly cleaning

PizzaMaster has developed a unique range of cleaning and maintenance products especially made for pizza and bakery
ovens. Using these products saves the environment at the same time as they are much easier to use than conventional
oven cleaning products and helps keep your oven new longer.

Product Art. No Suitable for
Oven brush Metal with scraper ~ 50053-01 cleaning the ovens hearth stones
from soot and baking deposits
Oven brush Soft 50053-02 cleaning the ovens hearth stones
from soot and baking deposits
Cleaning cloth package 50341 removing burned soot from ovens stainless steel exterior

no more need for oven cleaners when removing hard burned soot or
deposits, this cloth cleans the ovens stainless steel exterior dry without
the use of any water or cleaning fluids.

Cleaning sponge package 50716 regular exterior cleaning and cleaning oven door glass

sponge with one side that is a regular sponge and the other side is a
scratchy but non abrasive side that makes the daily cleaning very easy

To order these products contact your nearest PizzaMaster representative or PizzaMaster HQ directly
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Maintenance and Preventative Maintenance

1. Prepare Solution
Damp a nonabrasive
sponge in a solution of
dish liquid and water.
Use a soft cloth to dry!

Cleaning and Maintenance

2. Clean Surfaces

Clean stainless steel front
exterior, door handles, dis-
play, glass and shelves. Dry
with a soft cloth!

3. Clean Stone

Brush and scrape out bake
deposit or soot regularly
during the day.

Use a metal and soft brush!

L
4. Brush Wrapped
It is possible to use a cloth
lightly damped with water
and wrapped around the
head of the brush.

5. Use PizzaMaster
Cleaning Cloth
PizzaMaster Cleaning
cloth is special for stain-
less steel material.

Weekly

6. Clean Surfaces

Clean all the stainless steel
surfaces with the cloth,
always with grain direction.
Do NOT use over glass,
display, handles or labels!

7. Lubricate
Lubricate all the door
bushings.

8. Use High Temperature
Lubricant

Use a non-toxic high tem-
perature lubricant.

9. Clean Oven Chamber
Wait until the oven is com-
pletely cold and remove
the stones; lift up the
stones using a flat screw-
driver.

10. Vacuum Oven Chamber
Vacuum the chamber and
place back the stones exact
in the same position and
location.

11. Ventilation Outlets

Clean soot and residues from
the front and back top ventila-

tion outlets.

Always clean with
grain direction!

PizzaMaster®
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Maintenance and Preventative Maintenance

Cleaning

1. Turn off the water supply and
disconnect the hose from the
oven.

[l
.
Q
D
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D

4. From the Water Block, take out
the filter and clean it

*Repeat the "Installation steps”
before using the Steam System

L
e
_——1

\
L

Steam System Cleaning and Maintanence

2. Open the filter on the back flow
valve

Maintenance

1. RESET WATER BLOCK:

If a failure occurs causing a conti-
nuous water leak, the Water Block
will shut off.

Using a pipe wrench, remove the
Water Block Safety valve

M’pgRWﬂ
o |

=

™
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§

o
T =

2. Press the red plunger to reset
the Water Block

*Repeat the "Installation steps”
before using the Steam System

Empty the water container and
clean the inside of the container
with a sponge lightly damped with
a mix of water and dish fluid. Dry
with a clean soft cloth.

UBC Cleaning

Monthly

Clean the glass and interior cabinet
using a sponge lightly damped with a
mix of water and dish fluid. If neces-
sary use the sponges white non abra-
sive side. Dry with a clean soft cloth

Remove all interior removable parts.
Clean all surfaces and corners
inside with a sponge lightly damped
with a mix of water and dish fluid.
Dry surfaces with a clean soft cloth.
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Changing of oven lamp and door gasket

How to replace the oven lamps

Important!

Never touch the oven lamp with your fingers, this
will result in severe shortage of the lamps lifetime,
use gloves, a piece of paper or a piece of fabric to
hold the lamp when replacing it.

er and the lamp socket.

Important!

Never use other than original oven lamps supplied
from your PizzaMaster representative or directly from
PizzaMaster as this can damage the lamp transform-

Warning!
Never try to change the oven lamp when the oven is
hot, this can lead to severe burn injuries.

Carefully remove the
glass, you can use a flat
screwdriver.

Do not allow the glass to
fall on the stone

|| .
-

Take out the defective lamp.
Make sure the old lamp has
the 2 pin legs like the new
lamp. If not part of the old
lamp can still be left in the
lamp socket, in this case it
is necessary to replace also
the lamp socket.

Place a small amount of
copper paste on the new
lamp pins make sure not to
place any copper paste on
the lamp bulb.

Never touch the new lamp
directly with your fingers!

Place the new lamp into
the lamp socket. Never
touch the new lamp di-
rectly with your fingers.

Fit back the lamp glass.

How to remove door gasket for cleaning or replacement

Wait until the oven is at
room temperature.

Open the door.

For replacement of door
gasket it is necessary to use
a screwdriver with Phillips
Head.

Remove all screws, on both
left right hand and lower
side of the oven door.

Remove the gasket.

Make sure that the old gas-
ket is fully removed.

[ Smni /0.3 |-

Place the gasket in the
gap between the door
frame and the stainless
steel parts. Make sure
the gasket is left out with
8mm/0.3in.

Fasten gasket and stain-
less steel parts by attach-
ing all screws.

PizzaMaster®
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Throubleshooting

Throubleshooting

For reasons of safety and the validity of the warranty, all electrical work must be carried out by a qualified electrician.

SYMPTOM POSSIBLE CAUSE PROBABLE SOLUTION
The power to the oven has been disconnec- Control voltage for all phases on termi-
ted nal X100 on deck 1
Bottom decks internal circuit breaker F101 Reset tripped breaker
The oven (all has tripped

decks) does not
start, oven deck
lights is off and
display (ED mo-
del) is completely
dark

1 or more burned out PCB board. A broken
PCB board is mostly recognized by a slightly
round top of the PCBs black transformer,
when not broken/short circuit it is flat.

Replace the broken PCB boards. Con-
trol voltage as the most common cause
to a broken PCB board is a faulty electri-
cal/voltage connection.

If equipped with automatic start/stop timer,
settings are incorrect or timer is broken

Set main switch to position 1, restart
oven. If oven starts see page 30-33 for
correct timer settings, restart with timer
again. If timer is broken replace timer.

1 oven deck does
not start, OFF

is visual in the
display

Only for ED model, automatic timer function
is activated (Auto LED is lid up green) next
to ON/OFF button on the decks display.

Press and hold the displays ON/OFF
button until the Auto LED is turned off,
then start the deck by pressing the ON/
OFF button

1 or 2 (per deck)
oven lights does
not work but oven
deck is heated
normal

1 or more oven lamp bulbs is broken

Replace the broken lamp bulbs, see
page 21

PCB board lamp output terminal can be
broken.

Control voltage between terminals (for
ED models "LA” on green contact to
PCB board), should be 200-250V, if not
replace PCB board.

If both lamps are out the lamp transformer
can be broken (it is important to use original
lamp bulbs)

Control voltage on ceramic terminal
prior lampsocket, voltage should be 10-
12V. If not replace lamp transformer.

Lampsocket is broken. (still no lights and
lamp -bulbs -PCB board -transformer have
been checked OK)

Replace lampsocket.

Oven temperature
drop too much or
recovery period is
too long

Top and/or Top Front heat zones settings are
too low

Increase Top and/or Top Front heat
zones, see page 26

The draft connected to the ovens ventillation
is too high

Reduce draft, see page 16

The power to the oven has been partly dis-
connected

Check external breakers/fuses and
check that there is power in all the inco-
ming phases

The ovens ventillation is closed when oven is
fully loaded

Open the ovens ventilation

A contactor has burned out or a contactor
output is broken

Check contactors all in- and outputs
(L1-L3 and T1-T3)

PizzaMaster®
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Throubleshooting

The top of the
pizza is too dark

Top and Top Front heat zones are too high

Decrease Top and/or Top Front heat
zones, see page 23 and 26

The temperature is too high

Decrease temperature

The baking time is too long

Decrese baking time

The bottom of the
pizza is to dark

Bottom Heat Zone is set too high

Decrease Bottom heat zone

Temperature is too high

Decrease temperature

The oven has been used for a long period

Swipe the stone hearths with a lightly
by water damped cloth

Temperature is too high in relation to pizza
dough recipe

See baking guidelines on page 34-35

Both top and bot-
tom of the pizza is
too dark

Baking time is too long

Reduce baking time

Temperature is too high

Reduce temperature

Pizza recipe needs to be reviewed

See baking guidelines on page 34-35

Baking time is too
long before the
pizza is ready

Temperature is too low

Increase temperature

Top and/or Top Front heat zone settings are
set too low

Increase Top and/or Top Front heat
zones

Pizza recipe needs to be reviewed

See baking guidelines on page 34-35

The pizza is not
baked enough at
the front of the
oven

Top Front heat zone is too low or Top heat
zone too high

Balance Top heat zones. Top Front
shold be +2 in relation to Top, see page
26

The door sealing is bad or broken

Replace door sealing

The pizza is baked
too much at the
front of the oven

Top Front heat zone is too high or Top heat
zone too low

Balance Top heat zones. Top Front
shold be +2 in relation to Top, see page
26

A contactor has burned out or a contactor
output is broken

Check contactors all in- and outputs
(L1-L3 and T1-T3)

The oven bakes
uneven in certain
spots

The entire deck is not used or pizza is pla-
ced on a favorite spot in the oven.

Always rotate the placement of the piz-
zas by working left to right and front to
back.

A contactor has burned out or a contactor
output is broken

Check contactors all in- and outputs
(L1-L3 and T1-T3)

The pizza crust is
too soft

The ovens ventillation is closed

Open the ovens ventilation

Dough recipe needs to be reviewed

See baking guidelines on page 34-35

The pizza is too
wet

Dough recipe needs to be reviewed

See baking guidelines on page 34-35

PizzaMaster®
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Capacities and technical data

o=y

_; ﬁ PizzaMasters 700 series

Dimensions in millimetres Dimensions in inches Power | Capacity - pizzas per deck
Model | WidthxDepthxHeight (incl. support, hood) Width x Depth x Height (incl. support, hood)  |Decks |kW per 254mm  355mm 406mm 457 mm
External Internal External Internal deck  [1qin 14in 16in 18in
PM 721 ! x 480 (1655) 'x18.9 (65.2) 1 ! ! !
PM 722 x 820 (1825 710x710x210 x 32.3 (71.9) | 28.0x28.0x8.2 2 1 : :
PM 723 | 1125 x 905 x 1160 (1 970) Optonal 44.3x35.6 x45.7 (752) | optional 3 6.7 6 4 2 i
PM 724 1 X 16500 (1995) | high deck = 245 1x59.1 (785) | highdeck=96 | 4 1 1 :
PM 725 X 1840 (2200) X725 (86.6) 5 ! ! 1
PM 731 | x 480 (1655) 1x18.9 (65.2) 1 1 1 1
PM 732 | x820 (1625)| 1065x710%210 1x32.3 (71.9 | 42.0x28.0x82 | 2
PM 733 | 1480x 905! x 1160 (1910 (ppionay 58.3x85.61x45.7 (752) | Cptonal ! 3 9.5 11, 86 . 3 . 2
PM 734 ! x 1500 (1995)| high deck = 245 1x59.1 (78.5) | highdeck=96 | 4 1 1 1
PM 735 | x 1840 (2200) |x 72.5 (86.6) 5
PM 741 ! x 480 (1655) X 18.9 (65.0) 1 : : 1
PM 742 ' x 820 (1825)| 1420x710x210 'x32.3 (71.9) | 56.0x28.0x8.2 | 2
PM 743 |1835x 905 x 1160 (1 910) Optorsl 72.3 X 35.6 x45.7 (752 | oppionel 3 12.5 15 8 4 3
PM 744 1 x 1500 (1 995)| high deck = 245 'x59.1 (785) | highdeck=9.6 | 4 ‘ ‘ ‘
PM 745 X 1840 (2200) X 72.6 (86.6) 5 1 1 1
—
_5 PizzaMastero 800 series
Dimensions in millimetres Dimensions in inches Power | Capacity - pizzas per deck
Model | WidthxDepthxHeight (incl. support, hood) | Width x Depth x Height (incl. support, hood) ~ |Decks |kW per 254mm  355mm  406mm 457mm
External Internal External Internal deck 10in 14in 16in 18in
PM 821 ' x 480 (1655) ' x18.9(65.2) 1 : : :
PM 822 , x 820 (1825)] 820x820x210 . x32.3(71.9)] 32.3x32.3x8.2 [ 2 1 1 1
PM 823  [1250 x 10251 x 1160(1 970)| Opiional 49.2 x 40.4 x45.7(752)|  Opjional 3 9.0 9 4 4 0
PM 824 ' x 1500(1 995)| high deck = 245 ' x59.1(78.5)| highdeck=9.6 | 4 : : :
PM 825 \ x 1840(2 200) , X 72.5(86.6) 5 X X X
PM 831 | x 480 (1655) | x 18.9 (65.2) 1
PM 832 ' x 820 (1825)| 1230x820x210 ' x32.3(71.9)| 48.4x32.3x82 | 2 ! ! !
PM 833 [1660 x 1025, x 116 (1970)| Optional 65.4 x 40.4 , x 45.7 (75.2)|  Optional 3 13.5 14 . 6 G .3
PM 834 X 1500(1 99g)| 19" deck =245 | x59.1(78.5)| highdeck=96 [ 4 1 1 1
PM 835 ' x 1840(2200) ' X 72.5 (86.6) 5
PM 841 ' x 480 (1655) | x 18.9 (65.2) 1 1 1 1
PM 842 | x 820 (1825)| 1640x820x210 | x32.3(71.9)| 64.6x32.3x8.2 | 2
PM 843  |2070 x 1025! x 116 (1910)| Optional 815x40.4 | x457 (759)|  ppionay 3 17.0 8 ' 9 ' 8 ' 5
PM 844 ' x 1500 (1 995)| high deck = 245 ' x59.1(78.5)| highdeck=96 | 4 1 1 :
PM 845 | X 1840 (2 200) | X 72.5 (86.6) 5 1 1
="
____ W PizzaMastere 900 series
Dimensions in millimetres Dimensions in inches Power | Capacity - pizzas per deck
Model | Width xDepthxHeight (incl. support, hood) Width x Depth x Height (incl. support, hood) | Decks |kW per | os4mm  355mm 406mm 457 mm
External Internal External Internal deck 10in 14in 16in 18in
PM 921 ' X 480 (7 655) ' x18.9 (65.2) 1 ; ; ;
PM 922 . X 820 (1825)| 920x920 x210 1 X323 (71.9) | 362x36.2x8.2 | 2 1 1 1
PM923 (1350 11251 x 116001 910)| o+ |532x44.3 1 x457 (759 | opgopa | |3 1.0 12 5 4 4
PM 924 1 x1500(1 995)| high deck = 245 ' X591 (785) | highdeck=9.6 | 4 ! ! !
PM 925 ' x 1840(2.200) ' X 72.5 (86.6) 5 : : :
PM 931 | x 480 (1655 | X 18.9 (65.2) 1
PM 932 1 X820 (1825)| 1380x920%210 x32.3 (71.9) | 54.3x36.2x8.2 | 2 ! ! !
PM933 |1810x 1125, x 1160(1 910 pyione P 71.3x44.3 | X457 (752) | Optionel 3 16.9 18 8 6 6
PM 934 ' X 1500(1 995)|  high deck = 245 1 Xx59.1 (78.5) | highdeck=9.6 | 4 ! ! !
PM 935 ' x 1840(2200) X 72.5 (86.6) 5 ! ! !
PM 941 \ X 480 (1655) | x 18.9 (65.2) 1 : : :
PM 942 ' x 820 (1825)| 1840x920x210 x32.3 (71.9) | 72.4x362x82| 2
PM 943 2270 x 1125 | x 1160(7 910)| (00 | |89.4x443 x457 (752) | (Opional 3 21.4 24 ' 11 ! 8 '8
PM 944 \ X 1500(1 995)| high deck = 245 ' x59.1 (78.5) | highdeck=96 | 4 1 1 :
PM 945 ! x 18402 200) | X 72.5 (86.6) 5

For complete technical information refer to technical specification sheets for each individual oven series
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EU-Declaration of conformity

C€

EU-Declaration of conformity

Svenska BakePartner AB
declare under sole responsibility that the PizzaMaster oven
is approved and in conformity with,

Electromagnetic compatibility Directive 2004/108/EC,
and applicable supplements

Low voltage Directive 2006/95/EC, and applicable supplements

BPizzaVaster:

Modular ovens

PM 721 - PM 722 - PM 723 - PM 724 - PM 725
PM 731 - PM 732 - PM 733 - PM 734 - PM 735
PM 741 - PM 742 - PM 743 - PM 744 - PM 745

PM 821 - PM 822 - PM 823 - PM 824 - PM 825
PM 831 - PM 832 - PM 833 - PM 834 - PM 835
PM 841 - PM 842 - PM 843 - PM 844 - PM 845

PM 911 -PM 912 - PM 913 - PM 914 - PM 915
PM 921 - PM 922 - PM 923 - PM 924 - PM 925
PM 931 - PM 932 - PM 933 - PM 934 - PM 935
PM 941 - PM 942 - PM 943 - PM 944 - PM 945

Christer Andersson
Managing Director

Svenska BakePartner AB

Date
2014-04-01

PizzaMaster®
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We are always ready

to assist you!

= =1 =l

PizzaMaster:

PizzaMaster® Stone Hearth Deck Ovens are manufactured by Svenska BakePartner AB
Customer Support: Tel: +46 33 230-025 | Fax: +46 33 248-140 | E-mail: info@bakepartner.com
Website: www.pizzamaster.com or www.bakepartner.com | HQ: Svenska BakePartner AB, Odegardsgatan 5, SE 504 64 Boras Sweden




