SIROCCO

Meun Sirocco HoBOro
NOKOJIEHUS

The new generation of
Sirocco ovens
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PoTauMOHHbIE Neyn

Mmen 60NbLLOI ONbIT B NPOEKTMPOBAHUN Nevei, NprmeHsas Our experience in the design of ovens, the use of state of the art
nepefoBble TEXHONOrMU B 0611aCTAX MOLENNPOBaHNA 1 IM3alHa, technology in their modelling and the most up to date means of pro-
1 NCMONb3yA Camble COBPEMEHHbIe MaTepurasbl 1 KOMMEKTYoLWe, duction, capable of dealing with the most unusual shapes, all give
SALVA npepnaraet rotoBsbili NPOAYKT ANA NPON3BOACTBA LWNPOKOro rise to outstanding products. At SALVA, we are aware of the impor-

tance an oven has for our customers, so we have added something
unique, which is our experience in the market from 1943 until now;
during which time we have observed, analysed and compared the
opinions and working practices of bakers and confectioners. Our
Technical Dept has carried out exhaustive monitoring of all the possi-
ble areas susceptible to improvement, in order for us to manufacture
a longer-lasting and more reliable product.

acCcopTUMEHTa XN1e606yNOYHON NPOAYKLMN.

PykoBogcTBysCb NOTPEOHOCTAMM 3aKa3uMKOB U NMPUMEHSS Hall
NpPodecCcUOHasbHbIM OMbIT Ha PbIHKe XNeboneKapHO 1 KOHAUTEPCKOM
NPOMBILLIIEHHOCTK, CO IHA OCHOBaHMA KomnaHun B 1943 ropy,

Mbl POM3BOAUM 0BOPYL0BAHNE C YHUKANIbHBIMU OTIMYUTENBHBIMU
0COGEHHOCTAMM OT KOHKYPEHTOB, OTBEYAIOLLEE COBPEMEHHbBIM

Tpe6OBaHVAM CaMblX U3bICKaHHbIX 3aMPOCOB MeKapeil 1 KOHAUTEPOB.
All of this has led to a robust reliable oven that is capable of provi-

ding perfectly even baking and where loaves of bread are obtained
that are shiny, well developed and with the texture and flavour requi-
red by the most exacting baker.

MpoBeas nccnefoBaHWA U MOHUTOPUHT B 06NacTu
YCOBEPLUEHCTBOBaHYA 060PYA0BaHMs, MOCPEACTBOM PaboTbl
HaLLero TEXHUYECKOTO fienapTaMeHTa, Mbl YyULLIUAN NoKasaTenm
Mo NPOYHOCTM 1 YBENIMYEHWIO CPOKA IKCMyaTaLmy 060pyAoBaHu.

This is the new rotary forced air convection oven for racks.
It is the SIROCCO = EVOLUTION

Kak pesysbraT — NpOn3BOACTBO IMHUN HAAEXHbIX POTALMOHHbIX
reyeil, OTBEYAIOLLMX COBPEMEHHbIM MOTPEBHOCTAM PbIHKA,

ANA NPOM3BOACTBA X1e600YNOUHBIX U3AENNIA C XPYCTALLEN KOPOUKON
1 NPEBOCXOAHbBIM aPOMATOM, MO NMOKa3aTesaM 1 BKYCOBbIM KauecTBam,
OTBEYAIOLLIMM CaMblM BbICOKMM TPEeBGOBAHMAM NneKapei.

Hosas poTauuoHHas neub SIROCCO E EVOLUTION ¢ npunygutensHoi
KOHBeKLMeli BO3ayxa U NoBOPOTHOW NnatGpopmMoi Ana BpaLieHus
TenexKu — 37o:

1. KauecTBO Bbineyku 1. Quality of baking
. [poyHoCTb Robustness

. HagexxHocTb Reliability

. Wnpoknn mogenbHbIv pAag Full range

. [MpocToTa 1 ynobcTBO B aKCNNyaTaLmm Easy to use
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KayecTBO BbINMeYyKu

Xne6obynouHble n3genms
BbICOKOIO KauecTBa C XPYCTALEN KOPOUKOW

Quality of Baking

A well developed loaf with a crispy crust.

Kamepa cropaHus

OntumanbHas npon3BoanTENbHOCTb 3a CHET
3-X- 3TaMHOW CUCTEMbI TENI00OMEHa.

Typb6uviHa BcacbiBaHMA BO34yXxa

Bnaropaps pacnono)eHuio BO34yXoOBOAOB,

MOTOK FOpAYEro Bo3nyxa, HarHeTaemblil TYpOUHOW,
JOCTUraeT HYPKHel YacTu x1e600ynoyHoro n3genvs,
B pe3ynbTaTe Yyero obpasyeTca xpycTawan Kopouka
Ha AHWLLEe N3aenna, paBHO3HAUYHAA BbiNeYKe Ha

KaMeHHOM rofe.

Combustion Chamber

Designed with 3 heat exchanging stages in order
to allow optimum performance.

Suction Fan

Due to the position of the air outlets this fan makes
sure that more heat reaches the base of the product.
This way a superior bake is obtained and bread has a
“sole” or “base” that is equivalent to that obtained by
baking on a stone sole.

[NaporeHepaTtop

3a cyeT BbICOK03ddEKTVBHOI paboTbl NaporeHepaTopa obpasyeTcs
60/bLUOE KONMYECTBO Napa, MPEBbILIAIOLWEro 06w 06bEM
Kamepbl BbIMeyky BaBoe. [pn SOCTVXKeHMN BbICOKOI TeMMEepPaTypbl
MPOVCXOQMUT PaBHOMEPHOE pacrnpefesieHne napa, C BbICOKUMY
NoKasaTesiAMM1 BAaXKHOCTW, MO BCEN KaMepe BbIMeuKN.

Kamepa Bbineyku

Okpyrnas dopma Kamepbl BbiNeyKm
cneumanbHo paspaboTaHa ans
YNyULWeHNA LMPKynAaLmMn Bo3gyxa.

MocpencTBOM CKOPOCTH 1 NMOTOKa
BO3/YXa, TAKXKe, KaK U CHIKEHHbIX
060pOTOB BpALLEHMS NMEKAPCKOA
nAaTGopPMbl, MPOLLECC BbINEYKM
npoucxogut B 6onee fennkaTHoOM
peXume, COOTBETCTBYIOLLLEMY
Tpe60oBaHVAM MO NPOV3BOACTBY
KOHEUHOro 13genus.

[Mnatpopma Kamepbl BbINEYKN

Bo3moxHOCTb pa60TbI npakTnyecKkn
C NobbIm BMAOM I'IeKapCKOVI TENEXKN.

BO3MOXHOCTb BbIMEUKH LIMPOKOTO
accopTUMeHTa Xn1e606ynoUHbIX N3aenunin
OAHOBPEMEHHO.

Steam Generator

V|

This provides a large quantity of steam, in fact up to
double the volume of the baking chamber.

Baking Chamber
The Baking Chamber has been designed with a rounded interior in order to
enhance air circulation.

The speed and flow of air, as well as the reduced rotation of the platform con-
tribute to the achievement of the gentle baking that the product requires.

High quality steam saturated with humidity, due to the
high temperature it reaches.

Baking Platform

Allows you to work with practically any
kind of rack.

pyl:[:K“ﬁ I."l“ EK.I. Its design allows loaves of different sizes to be baked at the same time.

WWWw.rp.ru

Even distribution of steam throughout entire baking
chamber.
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[TpOYHOCTb

Meub cepun SIROCCO EVOLUTION cooTseTcTBYeT
CaMbIM B3blCKaTe/1bHbIM Tpe6OBaHVIF|M npon3soacTBa.

Robustness

An oven that is capable of standing up to the most exac-

ting production requirements.

HepxaBetowwas ctanb mapku
AISI 430 TonwmHon 1,5 mm.

1.5 mm thick AISI 430
Stainless Steel.

M30nAaumnoHHbIN MmaTepran —

CcTeKnoBata ToawuHom 100 mm.

Insulation with 100 mm thick
glass wool.

PYCCKHNIPOEKT
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Kamepa cropaHusa usrotosneHa
13 HeprKaBetoLen CTann MapKu
AlSI 304-L TonwuHom 2 mm.

Combustion Chamber manufac-
tured from 2 mm thick AISI 304-L
stainless steel.

M

M3onsauma 60KoBbIX CTeH
Kamepbl CropaHna — CTeKknoBarta
TonwwHom 200 mm.

200 mm thick insulation on com-
bustion chamber sides.

lepmeTnuHas /
BopoHenpoHuuaemasn Kamepa,
6narofapa NCNonb3oBaHMIO
HOBEWLUNX CBAPOYHbIX TEXHONOT .

Airtight/Watertight chamber,
thanks to the use of the latest
welding technologies.

ABTOMaTUUeCcKnin gemndep Ana
BEHTUNALMM NapOB BbIMEYKN.
OnumMA: asTomaTnuecknii gemndep
ANA yCTpaHeHNA OCTaTOYHbIX MapoB
BbINeUKW Nepeq OTKPbITVEM ABEPU.

Motorized damper for the elimi-
nation of baking fumes. Motorized
damper (optional)for the elimi-
nation of residual baking fumes
before the door is opened.

[Buratenu: cneymanbHO
pa3paboTaHHble ABUraTENN C
OYEHb HU3KUM YPOBHEM LIyma
1 CNOCOBHOCTBIO BbIAEPKMBATD
BbICOKME TeMnepaTypbl.

Motors: Low level noise emission.
Designed to withstand high tem-
peratures.

McKnioyaeTca BO3MOXKHOCTb

NOCTYrJiEHNA XOJIOAHOro BO3ayxa
B Kamepy BblMeykn nevyn n yteykun
napa BO BHELLHIOO Cpeay, 3a CYéT

repMeTNYHOro 3aKpbiTnA ABEPU NeYvn.

Hermetically sealed door, avoi-
ding cold air entering and steam
escaping.

MprBOAHbIE PEMHU:
BbIEPXKMBAIOT BUOPALIN U
HarpysKu Aa)e camblX MOLLHbIX
nBuratenemn.

Drive belts: Designed to withs-
tand even the stress generated
by the largest model of oven.

Wty

BHyTpeHHAA nofcBeTKa Namnomn

AHEBHOro CBeTa.

Lighting by fluorescent lamp.

lMpo3payHble ABEPU U3 TPOWHOTO YAAPOMPOYHOrO
«X0NIOAHOro» cTekna. OcTeKkNeHe MOBEPXHOCH
ABEPU NpeBbILWaeT Ha 25% CTeKNAHHYO-TOBEPXHOCTD.
Mopeneli neyen npeabiayLlero nokoaeAus; Yo
crnocobcTByeT nyylemy BusydasHomy adherTy 1
KOHTPOJII0 NpoLiecca BuieGKy.

Door glass cool to the‘touths
Triple glazed with/25%larger.
viewing surfacé:

YKopoUeHHbIN naHayc ana
obnieryeHvs 3arpy3Ku TenexKum
B neyb.

Shorter ramp for easier entry of
the rack into the oven.
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[lonHbIN MOogenbHbIV PAL

MopgenbHbiii psag neveit SIROCCO = EVOLUTION pa3pabotaH cneyuanbHo
INA PasfNYHbIX HYXX Nekapei, C BO3MOXHOCTbIO Bblbopa Mogenu
060pyRoBaHus, Hanbosee NOAXOAALLEN NPOVN3BOACTBEHHBIM 3a4a4aMm v
NoTPe6HOCTAM, U UMEOLLecA NIOLLAAN NOMELLEHNSA NOJ, YCTaHOBKY.

lamma neven Sirocco Evolution npegcraBneHa 3 cepusimu,
OT/IMYAIOLLMMMNCA APYT OT ApYra pasmepamm Kamepbl BbINeyKu.
MogenbHbI pAg cocTouT 13 9 Mogenen C pasHbiM PacrnosioKeHeM
MCTOYHUKA Tenma 1u AoCTyna Ans TEXHUYECKoro o6CnyXrnBaHus
ob6opynoBaHus.

Full Range

The range of SIROCCO £ EVOLUTION ovens has been designed so that
every craft baker can find the model that is best suited his baking needs
and the space he has available.

The range is made up of 3 series of models, the difference being their
internal baking capacity. There are 9 models in total, differentiated by the
location of the heat source and the access to it.

MOZE/b

MODEL

Access to burner

PacnonoxeHue tenno- Cnesoit C3apgHen C3apgHen
06MeHHMKa neun CTOPOHbI CTOPOHbI CTOPOHbI
Location Heat Exchanger Left Back Back
JocTyn K ropenke CdpoHTanbHol  CnpaBoi CneBow
Yactn CTOPOHbI CTOPOHbI

Front Right Left

3 Tmna naHenen ynpasneHuna anAa neven cepuu SIROCCO = EVOLUTION :

The ovens of the SIROCCO & EVOLUTION range have the possibility
to connect 3 different models of control panel:

KS-95

(Onuwma / Optional)

PYCCKHNIPOEKT
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ONeKTPOHHaA NaHenb yrnpaBieHus

KS-95 Ha 6a3e MuKponpoLeccopa.
MporpammupoBaHue Ao 50-Tn nporpamm
C pasgeneHnem Kaxaon us nporpamm Ha
5 pa3nunyHbIx ¢pa3 Bbineuku. ina kaxgomn
$a3bl BO3MOXHOCTb NPOrpamMMUPOBaHNA
cnepyloLwmx napameTpoB:

- BpeMms BbiNeykuy;

- TemnepaTtypa Bbineuky;

- Bpems nojauv napa B Hauane Bbineyku;
- BpeMA OTKPbITVA BCTPOEHHON BbITAXKM
ANA U3BNeYeHna napa.

[laHHaA naHenb ynpasneHua
npefHa3HayeHa ana npodpeccroHanbHbIX
reKkapei, »keflaloLunx nosyunTb
MaKCManbHyio oTaauy paboTbl neun

npw BbIMeYKe caMbix Pa3HOOBpPasHbIX
Xne606yYNOUHbIX Y KOHANTEPCKUX N3NNI,

A Control panel that is based on
microprocessor. It allows up to
50 different programs to be used,
each program being divided into
up to 5 different stages. In each
of these stages, you can program
the baking temperature, baking
time, the steam time at the start
of baking and the opening of
the motorized flue. This control
panel is aimed at craft bakers who

want to get the most out of the
range of ovens SIROCCO = EVOLUTION

KS-90

(Cranpapt/Standard)

MNaHenb ynpaBneHua-KS=-90
[porpammupoBaHvie Ao 8 mporpamm,
B 3aBMCMMOCTU OT TUMa BblNMEKaeMoro
npoaykKTa.
BO3MOXHOCTb KOHTPONA 1 PErynnpoBKn
cnefylowmx napameTpos:
- BPeMA BbiNeYKu ANA KaXXAoro LMKna;
- Temnepatypa BbiNeyku ;
- BpemsA nogaum napa.

It allows up to 8 different programs that
allow the oven to be adapted to the
product to be baked.
It allows control of:

- the steam injection time

- temperature

- each individual baking time.

LLinpoKkunin psg BO3MOXKHOCTEN,
npeAcTaB/ieHHbIX B CEpU NeHENR
Sirocco, no3BonAeT ycrarassiBaTh
60bLUyi0 rpynny-Meveis-B
Npov3BoACTBEHHBIX ROMEEHUAX
C HeboNbUIOM AMOWaTbIo TN

C orpaHndenfbim BoeTynoM K
060pYAOBEHVITO. ARA TIEPYIOSUIECKIA
He0BXOAMNOFO TEXHNYECKOTO
O06ChyKiBanTs.

This-wide range of possibilities
allows-yeurto instala large grotp.of
Sirocco ovens-without-taking up-too
much.space-of restricting-access to
themwhen _periodic maintenance is
necessary.

(Onywna/ Optional)

dneKkTpoMexaHnyecKas

naHenb ynpaeneHus
KS-94 ¢ undpposbim
VHAVKATOPOM
Temnepartypbl.

Electromechanical
Control Panel with a
digital temperature
read-out.




SIROCCO = EVOLUTION

Pasmepbl neun / Dimensions of oven

SK-21  1.665 1.405 1.351 2.038 2.197 1.300
SK-22 1.275 1.705 1.653 2.438 2.197 1.300
SK-23  1.275 1.705 1.653 2.438 2.197 1.300
SR-21 2.023 1.640 1.586 2.433 2.197 1.650
SR-22 1.582 2.031 1.976 2.923 2.197 1.650
SR-23  1.582 2.031 1.976 2.923 2.197 1.650
SP-21  2.258 1.877 1.877 2.870 2.197 1.750
SP-22  1.760 2.250 2.200 3.292 2.197 1.750
SP-23  1.760 2.250 2.200 3.292 2.197 1.750

. . JHepronoTpebneHune / Consumption
Sirocco Evolution Soleras (Bake on soles) b P P

05 52 6.0 39 38

OTBeuas coBpeMeHHbIM TpeboBaHMAM NPOPECCUOHANbHBIX NMeKapen, This is the answer for craft bakers who want to combine
XKenarLyx CoOBMELLaTb BO3MOXHOCTb ObICTPOW 3arpy3Ku NpoayKuum B the capacity to load quickly that rotary oven offers with
POTaLMOHHYIO MNeYb C XapakTepUCTMKamMy CTaHAAPTHOW MHOFOYPOBHEBOW the characteristics of a standard multi-deck oven.
nopAoBoW neun, Mmbl paspabotanu Tenexkn SIROCCO EVOLUTION SOLERAS. Its the SIROCCO EVOLUTION SOLERAS.
SK 425 49 42 1.300
Tenexku Scirocco Evolution Soleras SR 1 57 67 7.1 82 53 52 57 1650
Sirocco Evolution Soleras Racks sp 1 78 % 102 118 7.6 75 82 1750
e 5 0 3 e el 3MIEKTPUYECTBO: 3-X GA3HOE 230/400 B B PEXXVME OXMOAHWA SHEPTOMNOTPEB/IEHVE - 40%
VOLTAGE (THREE-PHASE) 230/400 RUNNING CONSUMPTION 40%
B03MOXXHOCTb CHUXEHUA SHEpPronoTpebneHns B 6noKax: Ao 5,1 KBT B mogenbHom pagy SK /no 6,9 KBT B mogenbHom pagy SR/ fo 9,5 KBT B mogenbHom pagy SP.
. SR Possibility to reduce power in blocks of 5.1 kw in SK/ 6.9 kw in SR/ 9.5 kw in SP.
' | e CSF-12T (80x60)
— e S CSH-12CP (80x60)
bt o — CSC-12S (80x60)
-— - — SP Tenexku / Racks
- = — CSF-8T (100x80) D
! = ;. CSH-8CP (100x80) a—
CSC-8S (100x80)
Tenexku ans 3arpysouHble TENEXKY Tenexka fA51A BbINeuKm
tepmeHTaLmn Ond nevemn C «nogamm» SK -
Proofing rack Oven loading rack Baking rack with soles
BSK/02 (60x40) 60x40 456 614 1792 614 M
ESET=12 (80x60) CSH-12 CP (80x60) CSC-12-5 (80x60) BSK/02 (66x46) bbxbb 516 614 1792 674 L o5 ™18 )
v D BSK/02 (75x45) 75x45 506 714 1792 764 M F
A et 5 R 52 et el BSK/02 (70x50) 70x50 55 T4 1792 T4 M L J
BSK/02 (80x40) 80x40 456 714 1792 814 M
oy BSK/02 (80x46) 80x46 516 74 1792 814 M 35 .26 i
V!
Yy SR A B
¥y
¥y BSR/03 (80x60) 80x60 660 800 1792 812 M
BSR/03 (78x58) 78x58 640 800 1792 800 M
BSR/03 (80x50) 80x50 560 800 1792 812 M 14 16 18
SP
BSP/03 (100x80)  100x80 860 956 1792 1011 M 15 100 &%
BSP/03 (92x66) 92x66 710 836 1792 880 L
' o A Mo Bonpocam Apyrx pasMepoB NPOTUBHEN NN PacCTOAHWNIA
Tenexkun ana 3arpy3oyHble TenexKun Tenexka AN BoINeuKn i e v MeX Ay HanpaBAAIoWMMI, OT/IMYHbIX OT NPeACTaBIeHHbIX

B KaTasiore, pekomeHayem obpallatbCa K NpeAcTaBuTento
KkomnaHumn SALVA B Bawem pervioHe.

For other measurements or heights between runners, check
with SALVA.

depmeHTaLmn ANA neyven c«nofamn»

Proofing rack Oven loading rack Baking rack with soles
CSFT-8 (100x80) CSH-8 CP (100x80) CSC-8-5 (100x80)



PYCCKHH NPOEKT

125424, r. MockBa, Bonokonamckoe wocce 4. 88, ctp. 8
Ten./dakc: +74955404600



