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Digital and
manual ovens




Snack Line: nati per il Fast ottimi per la cottura pr:
Snack Line: made for Fast users, optimal for the p

® | forml elettricl Fimor, manuall ed elettronlel, hanno in comune aecesson &
particolar pensati e costruiti per garantire la massima versatilita e funzionalita

Snack line manuali - Snack line manual ovens

# | feernl Fimee sene dotati di una comaca luce
interna indispensabde per uns correiia visione
celo stato di cothurs del prodotto.
Lillumimazione & perernemente astiva durante
Il fumpanamento o farna

* Fimsor's owens are eguipped witha
corretient internal light, essemal lor easily
checking food ioaking procgs: Liohting

i rMASERTY STV UMD e IREEIaning

# La gLamizians shama il
luce dela parta & facilmerie
removibile per permetiene
un‘aocurata pulziae
GaRNEDE U perietts

L= g ali-Re g ]

+ The door gasket can be
gasity rermioed, oo allow

SECLFNTE CHRarers] 4/

SjardEE a4 pErteilL

haerrmaal inzsilsticn

# Lipcamene di potiura somg
IPTREERT R | S A | el

* The cooking chamber |
stainiess See! marde

# |Iffuzse d'arta allinterna del fomo & garantito da una & due vertales &

upfaieds del modilla

+ [mbernal oven air flow 15 guaranteed by one ar two fan

based upon mode ®
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fessionale.
ofessional baking.

# Fimor's electric ovens, éither [n the manual oF etectronic versions, have in common
accessories and parts designed to quarantes maximum versatility and functionality

Snack line digital - Snack line digital ovens

& La manlgSa dei tarnd Firar &
o] comediisims & pratica
Imipugnatura & permette con
uma semplice spinta di chivdere
oo sicunezza |a porta el formo
mor aven handle has a
practical and canverient grip,
allpvimig To Chose oen OO0

with salety, Dy & shraple pusch

# | pertateglle Varano per numers @ per
dimensiane i lunziane delle caaltenitiche

del modelio di forno & della guantité mazama npAn" KA
di teglie o griglie che pud contenene

2. S4king iy ol b lern i T/cpakc:(495) 921 3986

and guaantity baded upen the oven made

patures and the maximem guantity of baking

ViR Or ar ihat It can odd
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CELEYEI BLACK-Digital version

Dint e ttetee e
D, Intesre [bepreh)
Peso

1 Sot Teglie Aecian |max
fupesiura porta
Dispanibilith caler manteSa
Lt Mlimimd

Dimensione Lotis (om]

E_HEIALWE‘D‘EEEIEPTHJI'H

cAparia| T e eh
nternad D {lxpodh)
Weight

1 5% Trays In S5aindess Soeel
Opening Door

fyallablity Caleri External Cape

Mirirval Quantiy
Paciing Dimensian

P B2 E 510 0% 240
Kg 55,00

[0 & A000 ¢ GM 11
frantale

Rl Marg 5017 - nox
B pr7z|

140 x Fdx 190 b

" s
e B x 510w 280
K 55,00

(M v 400 er GMN 11
frant Dpenin

Ral Black 2077
Ctainkess stewl

& pleces

140 x 7= 190k

CARATTERISTH.HE TECHNECHE SPECIFRCHE

Maolone & verbole
Voltapgio

ACCESSORI

Erlilli {G00 = 40

Hurmidilier
Poeer W
Mater and fan

Violtage

ACCESSORIES
Grid

ra
2 x 2400
I N reverse
IBO/A00 Y

Teglie INCH BAKERY INCLUSE

o
2 x 2400

2 no neverie
1e0/400Y

HAKERY TRAYS N STAIMLESS STEEL INCLOD ED

(&0 = 400
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Bakery 460 BLACK-Magic version
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Oim. irteme [laps

Pega

1 Set Teqglie Aociwo lrox
Aperiuira parta
Disponibility colord mantello
Latti Minimi

Qimeniiane Latia |om)

Internal Oim, (lxpxh)

Weight

1 561 Trays in Stminiess Seel
Cpening Coor

Availability Colors External Cape

Minimal Quantity
Paciing Dimensian (om)

reamy G200% 510 x §60
Kg 55,00
(e o A0NT) e 2 11
frantale

Real Mero 3317 - Inox
6 pezzi

T4l E TOE 20 R

e 20 b [
e 620 x 510 1 360
Kg 5500
(60N o A0 B G 1471
frang Opening

Kol Black 3047
SCAImERg ATl

& pieces

140 % 70 = BN K

Bakery 460 IRLIQSCERVIIEINTINE)

CARATTERIETICHE TECNICHE SPECIFMCHE

Umidificasone o
Pervier W 2% Z000
Motore ¢ ventole 2 no reverse
Valiaggia IRO00 Y
ACCESS0E| Teglie IMOX BAKERY BNCLUSE
Criglia (G0 x 040
SPECIFICATIONS
:i'h 3
Humidileer no
Parwir W 2 x 3000
Wotor and fan 2 naa reverse
Veltage IB0sA00 Y
ACCESSO&IES EAKERY TRAYS B STAIMLESS STEEL INCLUDED
Grid (&0 x 400) ®
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Bakery 433 BLACK-Magic version

PN
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|, Bakery 433

INOXsteel-Digital version

CARATTERISTICHE TECMICHE SPECIFICHE

im. inteme [lxpxh) mim 453 x 440 x 360

Umadificasone e
Peso Hg 42.00 Pawer W 3 x 18040
1 St Teglie Acciso Inax (433 x 533) o GH 273 Matare & ventobe 2 o reverie
Aperiura porta frantale Valtaggio 30V
Disponibilitd color martello Rl Mero 2017 - Inox
Latis Mimimi & pezzl
Hmensione Lotia {cm) 120 x Mk 200 R
ACCELTOA Teglie INCR BAKERY INCLUSE
Criglia (433 = 333)
=1 e (i | : FRE] ET
Enternal D, (lapchi i 453 w240 x 350 Humldilier mo
‘Wesght Hg 4800 Porsrer W 2 u 100
1 St Trays | Staiedisg Stesl (433 u 333} oo GN 213 hator and fan 2 na reverse
Opening Doar frant Opening Valtags 1av
Availabilivy Caless Extesnal Cage Rl Black 3007
Seainbecs rienl
Minimal Duartity 6 pieces
Paciing [Henensian (om) 140 5 T % 200 ACCESSORIES BAKERY TRAYS N STAINLESS STEEL IMCLLIDED

Grid

(451 = §53) ®
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Bakery 428 IO ERINCIRE Sl

Dirn, interme (bpxh) mim £200% 310 x 350 Umédificazione ng

Peso Kg 30,5 Power W 1% 2400
1 St Teglie Acclan Imax (4709 380} g W 12 igtare & vertoos 1 g newerse
Apeeriura parta frantale Voltaggio Pinil
Mipandgilitd coler mantelle Ral Mers D017 - Ingx
Lokt Mimimi & pezzi
Dimensiane Larba (em)] T = 70 = 200 R
ACCESSORI Teglee INCX BAKERY INCLUSE

(410 x 280]

B By

=T ] 1 1 (] ' !
Interral Dim. (apxh) o 4200 310 x 360 Humidifier na
‘Weight Eg 105 Power W 1 x 2800
1 %t Trays in Stainless Steel (AT 28] o M 172 Meater and fan 1 ey resvrs
Dapening Daar frant Dpening Valtage nav
Aocailability Colors External Cape  Bal Black 9007

Stairdedy sieel
Minlmal Cuantity & pleces
Packing Dimensions {cm) 1 x PO 2000k ACCESSORIES BAKERY TRAYS IN STAINLESS STEEL BCLUDED

Cariel (410 x 280 &r ®
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SO IR =0\ (I SUPPORT FOR OVENS

SUPPORTS FORRD IN 1800 MOD: BAGE - B160-541-644-545

Dim. erteme: i 20 x 660 x 40

Capacith teglie: 4 veglle 600 x 200, 1/1 GN
Dispondbile a richiesta con & livedi
Diplionali: Runie

Dimensianc e E20 0 G0 = 240

Tray capacity; 4 trays &S00« 400,00 171 GH
Awalahle an requeest with 6 lesels
DOptienals Wil

- [1][nPAKTHKA
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SUIPRORTO FORMD N MN0H MOD: B428 - B41T-454-Ka44

:l:l'lrl'l.lm-l: M 650 % 550 x 40 |

| Capacita teglie: 4 teglie 433 x 333,8 /TGN
| Disponibile a richiesta con & livelli
Optionali: Ruate

SUFPORTO FOR DRSS MO B4ZE - BATT-254-144

| Dimension: o G50 w550 x 840

| Tray capacity: 4 trays 4331333, 0r 1/3 GH
| Awailable on request with & levels
| Optlenals Whesls

/]| NPAKTMKA
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Clirm. imterne (xpach)
Pesio

HApertura porta
Colore mantzlio

Irtemial Dirn. =pehi
Weight

Opzning Door
Exterraal Cap=

CARATTERISTICHE TECNICHE GENERALI

Bakery 6410 EL

mirm G20 x 425 = B8
Kig 95.00

Lavtarale

Ires

mirn G20 x 425 x §28
Kig 95,00

Lastaral

Gtminiless shesl

INOX STEEL Digjital

CARATTERISTICHE TECHICHE SPECIFICHE

Urnidificazion= 5
Poveesr W 3 x 4505
Miotore = wentols 3 reverse
Voltaggio 43V
BACCESS0R

Tc = [mon incluse]

Hurmidifier YT
P W Ix 4500
Mlotor ard fan 3 reverss
Voltage 430
ACCESS0ORES

Trays [mot included) (500 x 4560
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LIEVITATORE L 439

CARATTERISTRCHE TECMNICHE SPECIFICHE

CARATTERITICHE TECHNICHE GENERALI MOD L 439

L]

D Inberne mim 505 X 410 X 680 Umidificazione Termostata 0-90° 3i

Pesa K 25,50 ' Power W %1600 1% 1600

Supporto per teglie 9 {mm 433%333) Matore e ventole mo 1 na reverse
| Caratteristiche Ger.: Parta in cratalls con apertura lserale Vallaggia 1oy 1oy

Escinells Interma per wmidifcacions |

| Per Fomi linea Smack Mod.- BAKERY 428 {Ba28)
BEKERY 433 (B433)

mm 508 X 410 X gl Hurriddfication thermastat §-30° il #
[ 1 1600 1% 1600

GEMEIAL PROCIFERS DCLCRIFNIONS Son L4 28

Internal dimensson {lkpah

Weight Ky 35,50 [ Pasassr W

Suppart for trays Fimm4lix33Y) Maotor and fan I 2 D neerie

Maan festuing - Latersl spening glais Soar [ Valtege 130V v
Interral catal ner far hamidifcatian

For snack avens Mad,: BAKERY 424 (R428) .
BANERY 433 [B433) _
®

o [}[nPakTnka]
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LIEVITATORE L 649

CARARTTERISTICHE TECHICHE GEMERALI MDD L 649

Dim, Imterme (lapxhi
Pesa Kg 36,00
Hppare per leghe ¥ ( rrm 600 x £000

&mgm:mmmmmmm'
Bacirella interna per umnidificaziane

Per Forni Iinea Snack Mod. : BAKERY 860 (B450)
BAKERY &0 (RE60]

GENERAL FRODOFERL DESCHFTIONT MOD LE49

: torred dimensian (boaxh)
Weight Kg 36,00
Support far trays @ ren GO 5 4003

Main featunes - Lazeral operdrg glass door
Internil container for hurmidification

For snack overe Modl: BAKERY 480 (Baal)
BAHERY 350 BIED)

rm GED E 400 X 620 | Umidificazione Termostata 0-90° 5§

-]
| Pawer W 1% 1600 1x 1600
Maotore & ventole o 1 red resverse
Valtaggia 30V Pl

e BB w 200 « 820

CARATTERISTICHE TECNICHE SPECIFRCHE

[][nPakTnKA] ¢
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OR LIEVITATORE L 606 E

Dirm=nzioni =st=rne [bgpeti) rrirn BT 000 w B25

Pesor K 65 Ui dificazione Termicstats: 0 -
Dristanz beglis rrrn B50 Piorteza: FO0 Wintt
| Supporto beglies f lvelli Motori wentole:

Capacith teglie: 12 teglie 60 x 40 o 1/1GH Vol aggio

Aperturs porta: 2 anbe

Porta con anting in acciaio Inos
| Bacinella interra con deurnidificazions

SR NS —

| Extzrnal dirmersion ﬂq:uiﬂ rrn B0 x 920 x B25 Electronic contral pare

Wi=ight: Kig 66 Hurridification Thermastat: o-qr
Diistance betaws o trays rarn BS0 Povsssr TO0 Wistt
| Ll B vl Miotor and farm 1]
| Trayy Capscityr 12 rayz 60 x 40 o 171G Voltage 2200
DCrpanr Clpeniinag: Diouble opening doors

Stainless stesl doors
Irvtermial corminer for urnidification

o | [1][nPakTnKA
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hMOR

La Fimor Srl rappresenta oggi
un punta di riferimento interna-
zionale per la produzione
completa di fomiture professio-
nali per la cucina, Lo stabilimen-
to si estende su di una superfi-
cie complessiva di oltre 3500
Mg. completamenta attrezzati
con e pid moderne tecnologie
per la lavorazione dellacdao
Incut. Firnor sviluppa intaramen-
t2 il prodotto a partire dalla fase
concattuale e di progettazione

fino all'assemblaggio completo.

La filosofia che guida ormai da
anni il successo di Fimor sta nel
mantenimento di un elevato
rapporto  qualitad/prerzo, che
garantisce al propr clienti un
prodotto straordinario.

Firnor Srl is now an international
point of reference for the
complete production of profes-
sional kitchen supplies. The
factory covers owver 3,500 squara
meters, fully equipped with the
latest stainless steel procassing
technologies. Fimar fully manu-
factures products from the
design phase to final assembly.
Fimor's long-standing succass is
based on the philosophy of
maintaining a high
guality/price ratio that guaran-
toos its customeers extraordinary
products.
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