


MODULAR.
MEHR ALS EXZELLENT

It seemed impossible to improve the modular oven,
recognised worldwide for its baking quality, flexibility
and versatility.

Over 10 years of research by SALVA’'s R&D team have
taken the modular oven beyond excellence.

LOWER CONSUMPTION
The POWER MASTER CONTROL system allows it to
operate 33% below nominal power.

BETTER BAKING

The system of electrical resistances crossing the
ceramic bricks, the heart of the SALVA modular oven,
ensures excellent baking.

MORE PROGRAMS

The new control panel has up to 150 different programs
allowing different baking phases.

GREATER CONNECTIVITY

The E-FUTURE control panel means it can connect
to the internet via the SALVA LINK program and be
controlled from any mobile device.

The modular designed by
SALVA offers all its performance
in pastry, bakery and pizzeria,
being able to grow with your
business.
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Es schien unmdglich, den weltweit wegen seines
geringen Verbrauchs, der Backqualitdt, Flexibilitat

und Vielseitigkeit beliebten Moduletagenofens weiter zu
verbessern.

Das Ergebnis von von. 10 Jahren Forschung und stetiger
Weiterentwicklung durch das F+E Team von SALVA ist
ein exzellenter Moduletagenofen.

GERINGERER VERBRAUCH

Das POWER MASTER CONTROL SYSTEM erméglicht
den Betrieb mit einem Verbrauch der 50 % unter dem
Nennwert liegt.

VERBESSERTER BACKPROZESS

Die durch die keramischen Ziegelplatten durchlaufenden
Heizwiderstédnde garantieren ein unerreichbares
Backergebnis.

MEHR PROGRAMME

Die neuen Steuerungen verfigen Uber bis zu 150
Programmplétze, mit je 5 méglichen Backphasen.

BESSERE KONNEKTIVITAT

Die Steuerung e-Future ermdéglicht iber SALVALINK eine
Internetverbindung zu Ihrem PC oder Smart-Phone.

Der von SALVA entwickelte
MODULAR stellt seine ganze
Performance Béckereien,
Konditoreien und Pizzerien zur
Verfagung.




EXZELLENTES BACKEN

Das Geheimnis des Moduletagenofens besteht in seinem
schonenden Backprozess. Dank der Verwendung
von keramischen Heizwiderstdnden erzielen wir

Die Zugklappe ist bei allen Ofenmodellen motorge-
trieben und programmierbar. So kann das Offnen
des Zuges nicht mehr vergessen werden.

einen schonenden und perfekten Backvorgang. Die
Strahlungshitze erzielt ein perfektes, gleichméaBiges
Backergebnis.

Die aber 50 kg Eisenbewehrung erlauben zusammen mit
den keramischen Heizpatronen die sofortige Erzeugung
eine groBen Dampfmenge (100 ml Wasser pro Sekunde).
Die Injektionszeit ist programmierbar.

SALVA verwendet ein auf dem Markt einzigartiges Heizsystem.
Elektrische Widerstidnde aus Wolfram, die in keramische Zie- f
gelplatten eingelegt sind. Uber 90% von Decke und Boden ist

effektive Heizfldche, wobei die Gruppe der Widersténde an Ein-

schub, Boden und Decke unabhédngig gesteuert werden.

Die COOL TOUCH-T(ir wird durch eine CLIMALIT-Luftkammer

erzielt, deren Aufgabe die thermische Trennung ist. Sie verfiigt

tber Doppelverglasung, wobei die Innenscheibe aus Low-E-

Glas besteht. Dadurch bleibt die erzeugte Hitze im Inneren

des Backofens.

- q Die Verwendung keramischer Widersténde stellt sicher, dass
et : die Temperaturschwankung auf der Backfldche maximal + 5°C
S, betrégt. Das Ergebnis ist ein homogener Backvorgang und ein
- optisch einwandfreies Endprodukt.
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The new modular oven door is a masterpiece of
engineering. All the heat generated by the ceramic
elements remains inside. This has a dual effect: firstly,
it reduces energy consumption, and, secondly, it
guarantees a perfect end product.

ROBUST DESIGN

The door of a modular oven opens and closes 100,000
times during its working life. The new, redesigned spring
with more torque ensures correct opening and closing.

NATURAL CONVECTION COOLING

The SCHOTT BOROFLOAT® Low Emissivity glass installed
inside the door ensures all heat generated in the ceramic
elements remains inside the baking chamber.

The separation between the inside and outside glass
generates an air chamber which cools the outside glass by
natural convection.

DETAILED DESIGN.

The door’s vision surface has increased by 30%, making it
easier to see inside the oven and keep a check on baking.
The new design of the oven’s chamber front guarantees
perfect alignment between the front seal and the fastener,
thus ensuring the sealtight integrity of the baking chamber.
Leakage of heat has decreased by 70%.




EIN AUSGEZEICHNETER
BACKPROZESS

ERGONOMIC CONTROL PANEL

The new layout of the control panel improves visibility and handling
whilst keeping it away from the effects of outside steam. The
control panel tray provides protection from impacts and isolates
the electronic components.

ROBUST HANDLE

The new handle makes it easy to open and close the door, whilst
giving the oven a more robust, long-lasting personality.

EASY-CLEAN DOOR

Designed down to the last detail. The door’s inward opening
system does not require any tools. The door is easy and practical
to clean.




CONTROL PANELS
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; ¢ 7” Graphic Display. e 7”7 Grafik-Display.
w e Built-in library of pictograms. e Fingebaute Bibliothek mit Piktogrammen.
_ - * SALVALINK connection. * SALVALINK-Anschluss.
FFFrrrrrarin I : e Easy to program and use. e Einfach zu programmieren und zu benutzen.
ﬁ. ¥ ; ® 3 zone temperature control. e 3-Zonen-Temperaturregelung.
| ] | E ¢ Motorised flue. e Motorisierter Schornstein.
¢ 150 programmes with 10 phases in each one. e 150 Programme mit 10 Phasen in jedem Programm.
e Energy management menu. e Menu zur Energieverwaltung.
¢ Timed start-up calendar. e Zeitgesteuerter Startkalender.
e ECO parameter: Auto switch-off. e ECO-Parameter: Automatische Abschaltung.
® ECU parameter: Efficient temperature maintenance. e ECU-Parameter: Effiziente Temperaturerhaltung.
¢ Loading of programmes via USB. e [ aden von Programmen Uber USB.

be fitted with 2 different

control panels: « TOUCH CONTROL « BERUHRUNGSSTEUERUNG
¢ Easy to program and use. e Einfach zu programmieren und zu bedie-
E‘ADVANCE and STC * 3 zone temperature control. nen.
* Motorised flue. e Temperaturkontrolle in drei Zonen.
* 100 programmes, 10 phases in each. e Motorisierter Rauchabzug.
e ECO parameter (Auto-off) e 100 Programme, jeweils 10 Phasen.
Der modulare Ofen kann ¢ ECU parameter (Efficient temperature e ECO-Parameter (automatische Abschal-
maintenance). tung).
m It 2 versc h I'e de nen ¢ Firmware program loading. e ECU-Parameter (effiziente Temperaturer-
haltung).
: e [ aden der Programme per Firmware.
Bedienfeldern s
ausgestattet werden:

E-ADVANCE und STC
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DECKS 60x40 /

Interior measurements  Chamber height Capacity Steam

SALVA's patisserie modular oven is renowned as the best

oven by prestigious artisan bakers around the world.
The new door reduces heat loss by 35%, meaning lower EM-20 S7G0S mim L
energy consumption.
The SCHOTT BOROFLOAT ® Low-Emissivity glass used E-20 D 200 mm l l l
in the doors is cutting-edge German technology in thermal E-30 300 mm
low-emissivity glass. .
Optional
EMD-20 1.217x869 mm 200 mm - -
-
ED-20 200 mm l l l

1.217x1.269 mm.

ED-30 300 mm l l l

DECKS 76x46 (30”x18”) /

Interior measurements ~ Chamber height Capacity Steam
NXM-20 200 mm
EEEE—— 952x911 mm _ ' l )
NXM-30 300 mm Optional
NXE-20 200 mm
—_— 1 1.410x911 mm. —— l l l
NXE-30 300 mm
l l l Optional
NXD-20 1.410x1.678mm. 200 mm




BACKEREI

SALVA’'s modular oven is renowned as the best oven
by prestigious artisan bakers around the world.

The new door reduces heat loss by 35%, meaning
lower energy consumption.

The SCHOTT BOROFLOAT ® Low-Emissivity glass
used in the doors is cutting-edge German technology
in thermal low-emissivity glass.

NXMP EDP NXEP NXDP LXP
surface surface surface surface surface
measurements measurements measurements measurements measurements
By Deck 0,87m2 ) 1,3 m2 2,37 m2 1,52 m2

PIZZERIA
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PIZZA DECK 30 cm./
Baking surface Chamber Capacity
measurements height No Steam
EM-20 PIZZA 817x669 mm 200 mm : : No Steam
EMD-20 PIZZA |  1.217x869 mm 200 mm g : : 3 No Steam
E-20 PIZZA 1.217%669 mm. 200 mm : = : : No Steam
- 200
NXM-20 952x911 mm. 200 mm 200 No Steam
PIZZA 44
2000
NXE-20 PIZZA | 1.410x911 mm. 200 mm 29099 oStam
2000
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The secret of a good pizza is in the dough. The oven
is the tool that guarantees the final result. That’s why
leading pizza chefs trust SALVA's modular oven.

The new modular pizza oven increases field of vision
by 30%.

The cutting-edge door, along with its high thermal
inertia, allows the oven to quickly recover temperature,
making it the leading oven for this type of demanding
product.




MAXIMUM COOKING
BOUTIQUE BACKOFEN IN MINIMUM SPACE

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

In less than 1 m2 of space all cooking and proving needs are solved.
Fresh and pre-cooked products. Bakery, Patisserie and Pizzeria.

A simple to use control panel, which allows energy saving with the
ECO and ECU parameters.

All the baking technology at the service of minimum space.

BOUTIQUE OVEN 2 KX5+H-1 NXEP-SUPPORT BOUTIQUE OVEN 2 KX5+H- 1 NXDP-SUPPORT

It includes two Kwik-co ovens with 5 trays of 60x40 cm each, a NXEP  Includes an extractor hood, two Kwik-co 5-burner 60x40 cm ovens
modular oven with a baking door with 3 trays of 75x45 cm, on a  and an NXDP modular oven with 6-burner 75x45 cm cooking door
support with wheels and a hood on top. on a stand with castors.

BOUTIQUE OVEN 2 KX5+H - 2 NXEP-SUPPORT BOUTIQUE OVEN 2 KXS5+H 2-NXE SUPPORT

Includes two Kwik-co ovens with 5 trays each measuring 60x40 cm It includes two Kwik-co ovens with 5 trays of 60x40 cm each and two
and two NXEP modular ovens with 3 trays each measuring 75x45 cm.  NXE modular ovens with pastry door with 3 trays of 75x45 cm each,
A stand on castors and a hood on top. support on castors and hood on top.




THE PERFECT COMBINATION
OF KWIK-CO AND MODULAR IN

LESS THAN 1M=2.

BOUTIQUE BACKOFEN

BOUTIQUE-OFENHERD

BOUTIQUE OVEN KX5- EMT- KXE20 BOUTIQUE OVEN KX5-EMT- SOPORTE

Perfect for cooking in front of the public.
Includes a KWIK-CO oven (5 trays 60x40)
and a modular EMT (2 trays 60x40).

It includes a KWIK-CO oven (5 trays
60x40), an EMT Modular oven (2 trays
60x40) and a direct proofing oven (20
trays 60x40).

BOUTIQUE OVEN KX5- 2 EMT- SOPORTE BOUTIQUE OVEN KX9- EMT- SOPORTE

Large capacity boutique oven with
KWIK-CO (9 trays 60x40) and EMT
baking quality (2 trays 60x40).

Oven with KWIK-CO (5 trays 60x40) and
two EMT chambers (4 trays 60x40), ideal
for cooking in front of the public with
great versatility.




ENERGY SAVINGS
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SALVA’'s modular oven has been designed for the lowest
energy consumption possible.

CUTTING-EDGE TECHNOLOGY for reduced energy
consumption.

POWER MASTER CONTROL

This system allows an oven with several levels to operate
with savings of up to 50% of its rated power. It is NOT
necessary to contract the sum of the module powers, only
the functional power. The POWER MASTER CONTROL
system distributes the energy in accordance with the oven’s
requirements, without exceeding the power contracted.

PROPORTIONAL MODE
This system, independent from the previous one, alternates
between activating the top and bottom heating elements.

ECO-ENERGY DESIGN for reduced consumption.

The top and bottom of the baking chamber are made of
black BLUED STEEL. All the energy received by these two
surfaces is transmitted in the form of radiation. There is no

heat loss.

The independent ceramic heating elements, located in the
front of the oven, generate a THERMAL BARRIER which

minimises heat loss caused by the door opening.

The oven’s THERMAL MASS gives it great energy inertia.
Energy consumption is minimum once working temperature
is reached. This inertia is reached through the use of ceramic
heating elements and the refractory bottom.

CONSUMPTION

40 MINUTES FROM 25°C TO 200 °C.
HEATING CONSUMPTION: 4.15 KW X H / M2
AVERAGE BAKING CONSUMPTION: 1.4 KW X H / M2

AUTO-OFF ECO PARAMETER

The ECO parameter is available in the e-ADVANCE and e-
FUTURE panels. This consists of the oven moving into stan-
dby and all the systems powering off if the panel or door is
not used for a period of time set by the customer. By default
this time is 10 minutes.

EFFICIENT MAINTENANCE
ECU PARAMETER

The ECU parameter is available in the e-ADVANCE and e-
FUTURE panels. The oven moves into standby if the panel
or door is not used for a period of time set by the customer
(default 30 minutes). When the temperature in the baking
chamber drops below a value set by the user (by default,
120°C), the oven activates the heating elements in order to
keep this temperature constant.

The oven drops 20°C in 1 hour and takes just 9 minutes to
restore working temperature.

ECO NO ECO
KWh
N e
1,2
1,0

180° 200°

200° Maintenance consumption (1.374 kWh)
vs. ECO consumption (0 kWh)

ECU NO ECU

KWh

1,374 kWh

180° 200°

200° Maintenance consumption (1.374 kWh)
vs. ECU consumption at 180°C (0.612 kWh)



View the status of the equipment: Help control product quality by

SALVALINK

_Temperatures creating a data log and graphs:
_Time _Temperatures
_Steam _Time
_Dratt _Steam
_Software _Dratft
_Inputs _Door openings
— Outputs _Ete.

SALVA LINK is the management software that allows the control of

SALVA fermenters and ovens.

The user interface is easy and intuitive, displaying at a glance all the

key data of the connected machines.

You can view the status of the equipment, change programmes

and access energy consumption graphs. Data analysis enables the

bakery to be managed in a COST-EFFECTIVE way.

Remote access to the control panel allows faster and more precise

interventions, getting the equipment up and running in less time.

SALVA LINK helps you to be profitable.
Create, Modify and transfer to all r

units with a key press.

TOTAL CONNECT

Total Connect is a solution that stores data in the cloud and allows us to
have a very stable and secure connection to multiple offices.

In each dependency there will be a Smart box that will be connected
via Wi-Fi to each computer and also to the premises’ own Wi-Fi net-
work.

DATA TRANSMISSION

Under universal communication standards.

Creation of different user profiles
with different rights.

Management by areas, regions or
business types. The cooking
programs are associated to a
particular zone or to a type of
equipment.

Visualize remotely, different
devices and units.

Use of folders to archive the
cooking programs.




AUTOMATISCHER BESCHICKER ZUBEHOR

LOADERS

The bakery-type modular oven (inward opening door) has a
complete range of loaders. Built-in Loader, Column Loader and
Scissor Loader.

SCISSOR LOADER MANUAL ELEVATOR LOADER ONDENSER
LUFTK

Eliminates excess baking steam. Uses air as the refrigerant fluid.
The use of air makes it environmentally-friendly, with no additional
costs other than electricity.
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} CONDENSER
WASSI

Eliminates excess baking steam, using water as the refrigerating
BUILT-IN LOADER fluid.

TION HOOD
ABZUG

The extraction system means the oven can work in compact
spaces, and can discharge all the particles generated in baking.




MODELLE

FURBLECHE7Sxds

PER DECK/ PRO MODUL PER DECK/ PRO MODUL PER DECK/ PRO MODUL

2 Trays /Bleche - 75x45 3 Trays /Bleche - 75x45 4 Trays /Bleche- 75x45
0,88 m2 cooking surface/ Kochflache 1,30 m2 cooking surface/ Kochflache 1,52 m2 cooking surface/ Kochflache
4 pizzas @ 30 cm 12 pizzas © 30 cm

FORBLECHEGOXd0

PER DECK/ PRO MODUL PER DECK/ PRO MODUL

3 Trays /Bleche - 60x40 4 Trays /Bleche - 60x40
0,83 m2 cooking surface/ Kochflache 1,06 m2 cooking surface/ Kochflache
8 pizzas @ 30 cm 8 pizzas @ 30 cm

PER DECK/ PRO MODUL
2 Trays /Bleche- 60x40
0,56 m2 cooking surface/ Kochflache
4 pizzas @ 30 cm

EM- E- EMD- NXM- NXE- LXP-
Power  Weight  WidthxHeightx Depth Power  Weight  WidthxHeightx Depth Power  Weight WidthxHeightx Depth Power  Weight WidthxHeightx Depth Power ~ Weight  WidthxHeightx Depth Power  Weight WidthxHeightx Depth
33 1317X165(1088 | sy T — 50 ATI7XI651288 | oy 43 1452X165(1331 | pupu—— 57 1912X165(1331 | ey 68  1202x165x2378
EM-E/B - 50 1317x150x924 - E-E/B - 65  1717x150x924 e EMD-E/B | - 73 1717x150x1124 S NXM-E/B | - 60  1452x150x1167 - NXE-E/B | - 83 1912x150x1167 = LXP-E/B| - 104 1292x150x2154 | s e——
kg. mm " —— kg. mm L - kg. mm T kg. mm - i kg. mm e kg. mm e
1317x315x1073 : 168 1717x315x1073 y 199 1717x315x1273 170 1452x315x1316 ) 229 191291501316 | ==y 260
EM-20 | 49kw 141kg. i = il ' E-20 8w o o =P EMD-20 | 91kw - o T P | w2 6Ekw o o ——a NXE-20 | 94kw i - ' LXP-20 | Tldkw {07 1202x315x2452 m
1317x315¢1096 286 7171531096 | e g | B2 |treke 40 TTPTINIE0 ey | pmmonay | gl 220 145263151339 MXE-20+V | 108kw 25+ 191231501339 | pEEESEEUME | pgs
EM-20+V | 6,3kw 187 kg. i L ' E204V | 92kw o : ko, nm 7 s ” o —— g , " o - _ _ _
185  17i7x3t5xior3 | [ g [Ew-20 227 1717x315x1273 g 225 1452x315x1364 g 203 1912x315x1387 | e ] A '—j—"l
ﬂwzl-zio 62kw 155 kg. 1317x?n1 rgx1 073 —..:——l-' E20PZZA | 98kw i PZZA 115k i 319 "—-__—_—.-' NXMP-20 | Bkw S - m NXEP-20 |108kw i .
208 1717x415x1073
- 8k NXV-20 185  1452x315x1316 “—'—_——‘-' NXE-20 238 1912x315x1316
PROOFER 1317x704x924 £-30 W g mm L _JF ' PROOFER | oy 139 1717x704x1124 pzza | 32KV g mm - " pzan |23k g mm =P
11kw 108 kg. (70 m kg. mm
b —— 256 1717x415x1096 ﬁ“’ .
. E-30+V | 11,2kw - H LEGS T .
kg. mm £ 203 1452x415x1316 | == 276 1912x415x1316
LEGS g ] ] ] NXM-30 | 82kw o . NXE-30 |123kw o —"
CRILLE GRILLE
) ) ) PROOFER 127 1717x704x924 y -
lu'. & (AL 70: !g oo | op k25 1INI5NTY | E3 | 137k 23 1912041501339 —»
3 L PER DECK/ PRO MODUL g. 3 g.
6 Trays /Bcooking surface/ Kochflache
- - - - ' ; ’ kg. mm 3
T GRILLE .‘H'l ED . L : 7 PER DECK/ PRO ODUL
2 Trays /Bleche- 60x40 ) : Power Weight WidthxHeighx Depth 6 Trays /Bleche 75x45
0.50 m2 cooking surface/ Kochflache LEGS 2,40 m2 cooking surface/ Kochflache
65 1717x165x1688 | === - - . LEGS
ED-E/B - 95  1717x150x1524 F.::—.? GRILLE ; l l l I
EMT- kg. mm L GRILLE - NXD-
Power Weight Wi jghix Depth
Potencia  Peso AnchoxAftox Fondo ED-20 | 13kw 2kgo 1717x315x1673 e | Al
Trr—rvs 86  1912x165x2008 | me===————g
X190X T NXD-E/B - 126 1912x150x1934 | gy
3 ] - ED-20+V | 155 340  1717x315x1696
EMT-E/B Il gs 915xr7n0n>r<]1312 o — EDP-20 kw kg. mm e, ' kg. mm
431 =
141 163 297 1717x415x1673 | F : NXD-20+4V [198kw o' 1912x315x2106
EMT-20+V | 6,1 kw 915x315x1399 ED-30 T B g g.
kg | g
' T —
188 375  1717x415x1696 441 m
LEGS maow | B8 3 419 ﬁ?’ NKDP-204¥ [ 198k 1T 1912x315¢2154
GRILLE ' I_l I LEGS ] ] . l l l LEGS ) ) . 1 l ll




SALVA INDUSTRIAL S.L.U.
Gl-636 Km. 6 Poligono 107
E-20100 Lezo, Guipuzcoa

Tel: (+34) 943 449300

e-mail Espana: salval@salva.es
e-mail Export: sales(@salva.es
www.salva.es
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We reserve the right to change the design or measurements / Anderungen von Design bzw. MaBen vorbehalten.
This catalogue is not contractually binding / Dieser Katalog ist nicht vertraglich bindend
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