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SIROCCO. DER
ROTATIONSOFE

y | High Productivity

Its oW PCIsSOr 41-"1‘ > y

i € control panel fronts and hood. A unique and robust handle. Touch Control
anel in a|| versions. ECO and ECU internal parameters for energy saving. Load management
suring baking repeatability and homogeneity. Remote connection via the SALVA LINK software.
“The combination of all these elements makes the Sirocco a unique oven with cutting-edge baking
technology, both for bread and confectionery.

SALVA launches the new Sirocco, arising from continuous improvement, the seal of the brand since
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SIROCCO. DER NEUE
ROTATIONSOFEN

Alle Strukturelemente des Rotationsofens SIROCCO
wurden ausgewéhlt, um ihn noch robuster und
wartungsfreundlicher zu  machen und  somit
PRODUKTIVER.

Doppelte Antriebsriemen, um im Falle von VerschleiB
Produktionsunterbrechungen zu verhindern.

Neue Kugelkupplung, die das Ankoppeln des Blechwagens auf
der Plattform erleichtert. Ein Magnetdetektor sorgt fiir ein kor- .
rektes Anhalten der Blechwagen. Universelle Plattform optional Y [
erhéltlich.

Das neue Design der Tiirgriffe (200 kg) ermdglicht
eine einfache und reibungslose Offnung.
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Die Lamellen des Motors ermdéglichen
eine bessere Kihlung und verldngern
den Ofenbetrieb.

Der Temperaturfiihler befindet sich nun am
Lufteinlass und ermdglicht schnellere Reku-
perationen des Ofens, wodurch die Ziindzy-
klen des Brenners reduziert werden. Dank der
niedrigeren Temperaturen verldngert sich die
Lebensdauer der Brennkammer.

Die Hochleistungsbrennkammer (3 Phasen)
aus rostfreiem Stahl vom Typ 304 und einer
Dicke von 2 mm widersteht den hohen Tem-
peraturen der Brennerflamme. Dar(iber hinaus
unterbricht ein Sicherheitssensor den Brenner
bei 620°C und verldngert somit die Lebens-

dauer der Brennkammer.
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Die neuen Wasserzuleitungen
oder Ableitungen sind fiir eine
- bessere Abdichtung und Halt-
barkeit aus Kupfer gefertigt.
L]
Flr eine gréBere Steifigkeit wird die Backkammer Der werkzeuglose Zugriff auf den Brenner re-
vollstdndig aus 1,5 mm dickem Edelstahl gefertigt. duziert die Wartungszeiten.

Das fast vollstdndige Fehlen von Néhten und die fla-

chen Oberfldchen erleichtern die Reinigung.
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BAKING QUALITY

The slow rotation speed (3 rpm) together with the low air
flow (1m3/sec) guarantee ‘sweet’ baking of the most delicate
products, as well as baking homogeneity.

The chamber’s octagonal design ensures that distances to
the carriage in the whole rotation circumference are the same,
maintaining constant air flow in the carriage vertical, and
therefore guaranteeing an excellent finish.

HIGH PERFORMANCE STEAM GENERATOR

The exclusive high performance steam generator is made of
cast-iron plates with a thermal mass of 100kg, guaranteeing a
perfect baking of those products which require a great amount
of steam.

DYNAMIC STEAM: Steam is injected into the baking chamber
while the turbine is rotating. This guarantees a uniform and
homogeneous delivery of steam, creating an unbeatable
product.

BAKING FLEXIBILITY AND EFFICIENCY

The adjustable air distribution system ensures uniformity in all
the height and depth of the resting rack, making the Sirocco
a suitable oven for any product and circumstance, no matter
how demanding.

The use of the high density 100mm thick isolation guarantees
that all heat energy is used in baking. Temperatures outside are
even lower than those imposed by European safety regulations.
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SIROCCO. DER NEUE
ROTATIONSOFEN

The door has been completely re-designed:

* The double lock implementation avoids heat losses and
achieves a better seal.

* The more robust hinges allow the door to be opened and
closed more smoothly.

® The closure and hinges of the exterior glass facilitate opening
for easy cleaning.

e |t incorporates an emergency opening system inside, thus
complying with the most demanding regulations on Health
and Safety.

A new door which reduces the
temperature fall in the baking
chamber by 25%.
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Access to the electric component cabinet
is through a double locking system, easy to
open, without the need for tools.

The electric components extend their useful
life thanks to:

* A metallic cabinet isolating them.

e Three air vents which refrigerate them.

e Filters which retain particles.

A SALVA brand handle, robust and reliable.
Designed to allow a smoother and simpler
opening of the oven door and guaranteeing at
the same time a perfect closure of the baking
chamber.
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Rigid SHOCK-RESISTANT protection for the

control panel and selector against accidental
collision risk.
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PREMIUM

The PREMIUM intuitive control panel has
a fast learning curve.

®* TOUCH CONTROL.
e Large 5.7” graphic screen
¢ Possibility of editing recipes with photographs
¢ Pictogram library included
* 100 programs with 10 phases each
¢ Automatic draught control
¢ Energy efficiency parameters:
- ECO parameter (auto switch-off)
- ECU parameter (efficient temperature
maintenance)
e Partial load function
* Program and version load through FIRMWARE
¢ Possibility of web connection: SALVA LINK.

STANDARD

e Easy to program and use

e TOUCH CONTROL.

* Large digits

¢ Automatic draught control

¢ Energy efficiency parameters:
- ECO parameter (auto switch-off)
- ECU parameter (efficient temperature

maintenance)

* Program and version load through

FIRMWARE

one.

(1=

PARTIAL LOAD MANAGEMENT

Upon activating partial load baking, the
microprocessor constantly compares the
memorised full load curve with the parameters
of time and temperature occurring inside the
oven. It decides at what moment the burner
or the resistance battery are activated, so that
the real curve is identical to the memorised

/ N /

__________________________________
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ENERGIEEINSF

The door is a key element in the functioning of any oven. That
is why the design team of SALVA has redefined the concept of
the door for the Sirocco.

e Two adjustable points have been incorporated into the
closure which extend the life of the seal, allowing it to close
tightly and avoid leaks.

* The thickness of the door has been increased from 91.5mm
to 110mm (20% increase) which means an improvement in
the refrigeration and insulation capacity.

e |t has a triple glass system, with CLIMALIT-type thermal
bridge rupture and low-e-type low-emission glass in the two
interior panes of the door. As a consequence, the insulation
capacity of the door has been increased.

e The cool door system COOL TOUCH of the Sirocco is
obtained by a system of natural convection with air between
the panes. The user can safely touch the door.

e The door of the SIROCCO by SALVA manages to keep all the

heat inside the oven.

i Lig 94 e LallEuind uh SRl s i
A gliese runa m@' Q -em von SALVA @

Ttrkonzept fiir Sirocco neu definiert.

o Eswurdenzwei IlereVerr/e ungspunkte eingebauit,

e die Lebensdauer der Dichtung verldngern und ihre
Anpressung erméglichen und Undichtigkeiten vermeiden.
Die Tirstérke wurde von 91,6mm auf 110 mm (+ 20 0%)
erh6ht, wodurch 'Emé‘\/erbesse?dﬂ_i]ﬁe bkiihlung t dder
Iso//erun'ﬁrZIelt wurde. R
»Dreifachverglasung®, mit einer ﬂlnterbrechung der

- Wérmebrticke vom Typ CLIMALIT und zwei Innenfenstern

~mit geringer Emissivitdt vom Type «Low-E», wodurch das

~ Isolationsvermdgen der Tiir erh6ht wird.

e Der Effekt der kalten “TL"/r ,COOL TOUCH*“ des Sirocco
wird durch ein Konvektionssystem mit Luft zwischen den
Scheiben erreicht. DeT Benutzer kann die Tur gefahrlos
berthren.

e Dank seiner Tir bleibt d/e gesamte Wéarme des SIROCCO
von SALVA im Ofeninneren.

W
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SALVA is committed to saving energy. During the development
phase of the new Sirocco, each decision has been oriented
towards obtaining the best possible saving of energy. It is
obtained with:

1. Eco-Energy Design

2. Auto switch-off ECO parameter

3. Efficient maintenance ECU parameter

AUTO SWITCH-OFF ECO WITH ECO
PARAMETER

The ECO parameter is available in the Premium and Stand-
ard control panels. It consists of transferring the oven to a
stand-by state in which all the systems are switched off af-
ter a period of time programmed by the client during which
no action has been carried out on the panel or the door. It
comes factory-set with a time of 30 minutes.

In 1 hour the oven temperature drops 30°C and will need
just 3 minutes to recuperate the working temperature. 0,00 kg/h

VS.

EFFICIENT MAINTENANCE ECU
PARAMETER

The ECU parameter is available in the Premium and
Standard control panels. After a time fixed by the client
(factory set to 30 minutes) in which no action has been
carried out on the panel or on the door, the oven transfers
to a stand-by state. When the temperature of the baking
chamber descends below a value fixed by the user (fac-
tory set to 120°C), the oven automatically switches on the

burner to keep that temperature constant. ,.r"

The Siro%co needs 5 hours to descend to 120°C, recu-
perating the baking temperature in 14 minutes.

[ } . i

VS.
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WITH ECU

WITHOUT ECO
0,79 kg/h
Maintenance consumption 250° (0.79kg diesel/hour)
ECO consumption (0 kg diesel/hour)
WITHOUT ECU
0,79 kg/h
|
. r
R
Maintenance consumption 250° (0.79kg diesel/hour)
ECU consumption (0.16kg diesel/hour)




- s SALVA LINK is the management software which permits
. control.of SALVA fermenters and ovens.

_The .user interface is easy and intuitive, with all- the -
S 3 [ \/ ﬂ [ /NK connected machines’ key data visible at a glance.
" The equipment state can be seen, prograr-nmes can
be changed and energy consumption graphs can be

. : accessed. The analysis of data permits the management
g of the bakery in a PROFITABLE manrer.

= - ; . * Remote access to the control panel allows faster and
i more precise interventions, with the equipment re-
- . starting in a shorter time.

SALVA LINK helps you to bé more PROFITABLE.

. -
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TECHNISCHE
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WHOLE RANGE

The Sirocco range of ovens has been
designed so that each artisan baker can find
the model most appropriate for his or her
baking needs and spatial possibilities.

It is made up of 3 models differentiated by
the internal baking capacity. Each model is
also differentiated by the location of the heat
source and its access.

And each one of them can be electric, gas
or diesel. In total there are 27 models, which
makes the Sirocco a complete range.

Total height

(mm)

2197

2197

2197

Total height

(mm)

2197

2197

2197

Total height

(mm)

2197

2197

2197
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Exchanger location

Access to burner

RESTING RACK SK

BSK-16/02 60x40
BSK-18/02 60x40
BSK-20/02 60x40
BSK-16/02 66x46 USA
BSK-18/02 66x46 USA
BSK-14/02 70x50
BSK-16/02 70x50
BSK-18/02 70x50
BSK-16/02 75x45
BSK-16/02 80x40
BSK-18/02 80x40

RESTING RACK SR

BSR-14/03 80x60
BSR-16/03 80x60
BSR-18/03 80x60
BSR-20/03 80x60

RESTING RACK SP

BSP-16/03 100x80
BSP-18/03 100x80

TECHNICAL CHARACTERISTICS gﬁg;:

SK-23-*
Electric power (kW) / 05 1 1

Burnup power (kW - Kcal/h) / 49-42336 | 67-57888 | 96-82947
G-20 (Nm3/h) / 52 7,1 10,2

G-25 (Nm3/h) / 6,0 82 11,8
G-30 (Kg/h) / (Nm3/h) / 39/15 | 53/21 | 76/3
G-31 (Kg/h) / (Nm3/h) / 38/2 | 52/27 | 7,56/39

Gasoil (Kg/h) / 42 57 82

Maximum load of dough (Kg.) / 47 61 102

Maximum weight to be placed on the platform (Kg.)
/

204

(*) F=fuel, G=gas, O=diesel, E = electrical /
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ENERGIEVERBRAUCH

Real consumption of the Sirocco per hour at ECU temperature of 120°C.

ELECTRIC DIESEL 6-20 G-25 6-30 6-31
(Kwh/h) (/) (Nm3/h) (Nm3/h) (Ka/h) (Ka/h)
SK 1,61 0,19 0,20 0,23 0,15 0,14
SR 1,96 0,23 0,24 0,28 0,18 0,18
SP 2,43 0,30 0,32 0,37 0,24 0,23
Real consumption of the Sirocco during full-load baking starting from fresh dough.
ELECTRIC DIESEL 3-20 6-25 6-30 G-31
Nm3 Nm3 K K
Kwh) Ko (Nm3) (Nm3) (ko) (ko)
SK 96 baguettes 375 grs. 14,0 1,39 1,72 1,98 1,29 1,25
SR 126 baguettes 430 grs 18,1 1,81 2,25 2,60 1,68 1,65
SP 160 baguettes 470 grs 23,6 2,48 3,09 3,58 2,30 2,27
Therefore the energy consumption per baguette in a Sirocco is:
ELECTRIC GAS - OIL 6-20 G-25 6-30 G-31
0,145 KWh 0,0181 0,021 Nm3 | 0,013Nm3 0,013 Kg 0,014 Kg
0,17 Kwh 0,18 Kwh 0,17 Kwh 0,18 Kwh
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ZUBEHOR
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EXTRACTION HOOD

The SALVA extraction system allows the oven to work
in an enclosed space, being capable of evacuating all
the particles generated in the baking, given that the
measurements give a level of presence of solids lower than
0.24mg/m3.

UNIVERSAL PLATFORM

Salva has developed its own anchoring system for its
baking carriages. The universal platform makes it possible
for those bakers who have their own carriages to avoid
unnecessary inversions to work with the Sirocco.

STEAM CONDENSER

The steam condenser is recommended for those cases
where the client wishes to eliminate the excess steam from
baking.

DOUBLE BALL PLATFORM

For those cases where carriages are to be used with models
SR and SP 2, there is an optional double ball platform
designed for SALVA’s own carriages which can be used.

FORCED DRAUGHT
To be used with those products that need an extra quantity
of dry air in the baking chamber.
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ANLAGEN

BATTERY INSTALLATION
SCHRAG NEBENEINANDER PLATZIERTE AUFSTELLUNG

SIROCCO model 21 rotating ovens, independently of Die Rotationsdfen  SIROCCO  Modell 27 konnen,

the source of energy chosen, can be installed in battery.  vnabhangig von der gewahlten Energiequelle,  schrag
nebeneinander aufgestellt werden.

Access to the burner and the interchanger for

maintenance work is gained from the front. Fur Wartungsarbeiten wird der Zugang zum Brenner und
zum Austauscher von vorne durchgefuhrt.

WIDTH MEASUREMENT FOR THE CASE OF 4 ROTATING OVENS IN BATTERY:
GESAMTLANGE FUR 4 SCHRAG NEBENEINANDER STEHENDE ROTATIONSOFEN:




But space in a bakery is a scarce and expensive resource.
For this reason, SALVA has models with rear access to
the interchanger, 22 (right access to the burner) and 23
(left access to the burner).

ELECTRICAL ENERGY SOURCE

The ovens can be installed in battery, needing only
500mm to access the rear part for maintenance work.

GAS OR DIESEL ENERGY SOURCE

In addition to the 500mm which must be taken into
account for access to the rear part, another 250mm
is needed to withdraw the burner. This measurement
corresponds to the standard SALVA burner, Joannes.
For other burners, please ask.

125424, . Mockga, Bosokonamckoe mocce, 1. 88, CTp. T
Ten./ake: 74955404600 I]‘VE[:K"" "pI]EKI
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