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HoBas poTauuoHHas neub Sirocco 6bina paspadoTaHa 1 Npo-
n3BegeHa Ansi NosyyeHns MakCMmasibHOM Npubbinn, HauvHas

C pesy/ibTaTa nepsoii Bbinedku. MaHesnb ynpasneHus, An3aiiH,
OPVIEHTUPOBAHHBI Ha 3HEProahhEeKTUBHOCTD, 1 NepefoBas
crcTeMa LUVPKYISLMA BO3AYLHOro NoToKa No3BossieT OKyniTb
CPeACTBa, MHBECTNPOBaHHbIe B 060py[oBaHNe, C cCamoro Hadana
NPOV3BOACTBEHHOIO NpoLiecca.

[Py Ha>XXaTN KHOMKU HAYMHAETCS UCMOJTHEHNE 3aBETHON MEYThI
roKynatens o nocnegHen TexHonorun. Y nonb3osatenen B pac-
MOPSKEHNN MMEIOTCS pe3ysibTaTbl TEXHUYECKUX AOCTVKEHUN,

TaKMX Kak: ynpasfieHue 3arpy3kou Ui BHYTPEHHWE NapameTpbl
ECU n ECO, paspaboTaHHble ans Lenen a3HeprocoepeskeHns.

HoBas neub Sirocco nomoraet xnebornekapHomy 6rsHecy pa
npegarasd MakCUMasibHYH I oL BOAUTENIbHOCTb C MUHUMAasb-

The new Sirocco has been designed and manufactured to obtain maxi-
mum gain from the first bake. The control panel, the energy efficiency
oriented design and advanced air flow system allow return on inves-
tment from the outset,

At the touch of a button, begins the big dream of the latest technology:
Users have at their disposal technological advances such as load mana-
gement or ECU and ECO intemal parameters, geared to energy saving:
The new Sirocco helps bakery businesses grow, offering maximum
proaductivity with minimim consumption.

SALVA presents the new Sirocco, the result of continuous improvement,
the brand's hallmark since 1943, the year it was founded.

DIMENSIONS

MEY SIROCCO .
A B
SIROCCO OVENS (MM) (Mm) (Mwm)
Mopgenb B
Model LUI/IPI/IHa nyéuHa bicoTa
Width Depth Height
Bl SIROCCO SK/ SIROCCO SK
SK-21 1.665 1.557 2.197
SK-22 1.275 1.957 2.197
e SK-23 1.275 1.957 2.197
=
= Hl SIROCCO SR/ SIROCCO SR
e SR-21 2.022 1.791 2.197
— SR-22 1.581 2281 2.197
— : SR-23 1.581 2.281 2.197
p—
=1 W SIROCCO SP/ SIROCCO SP
i‘ : SP-21 2258 2.079 2.197
B N S e—
/m SP-22 1.758 2.502 2.197
SP-23 1.758 2.502 2.197
[NOTPEBJIEHVE
CONSUMPTION
OJIEKTPNYECKA4A MNMEYb FASOBASA / AN3EJIbHAA MNMEYb
ELECTRICAL OVEN GAS-DIESEL OVEN
kBT, kBT, G-20 G-25
,\N}Oge{'b 3ﬂeKTpIAHe$)Ka§2 MOLLIHOCTb SneKTpmqeg:Kasz MowHocTb  [MpupogHbii rad  MpupoaHbIn ra3 ByTaH MponaH [vsenb
ez (kW) Electrical Power (kW) Electrical Power G-20 Natural Gas  G-25 Natural Gas Butane Gas  Propane Diesel
SK 42,5 49 55 6 39 38 4,2
SR 57 67 7,1 8,2 5.3 52 5,7
SP 78 96 11,8 7,6 7,5 8,2
TEJTEXKN
IQACKS Mopnenb Pasmep npotvsHs B C D
Model Tray (Mm) (Mm) (Mm) (Mm)
SK BSK-16/02 60x40 614 456 1.792 100
BSK-18/02 60x40 614 456 1.792 89
BSK-20/02 60x40 614 456 1.792 80
BSK-16/02 66x46 674 516 1.792 100
BSK-18/02 66x46 674 516 1.792 89
BSK-14/02 70x50 714 556 1.792 115
BSK-16/02 70x50 714 556 1.792 100
BSK-18/02 70x50 714 556 1.792 89
BSK-16/02 75x45 764 506 1.792 100
BSK-16/02 80x40 814 456 1.792 100
BSK-18/02 80x40 814 456 1.792 89
SR BSR-14/03 80x60 814 660 1.792 115
BSR-16/03 80x60 814 660 1.792 100
BSR-18/03 80x60 814 660 1.792 89
BSR-20/03 80x60 814 660 1.792 80
SP BSP-16/03 100x80 1.014 860 1.792 100
BSP-18/03 100x80 1.014 860 1.792 89




HOBASA POTALIMO
MEYb SIROCCO

HoBas geepb COOL TOUCH komnaHum SALVA — poCTUXeHWe B SALVA’S new COOL TOUCH door is an achievement in applied
NpYKIagHoON nHXxeHepun. Bcsa TennoBas aHeprusi UCMNonb3yeTcs engineering. All heat energy is used in baking, making it safe to
B npouecce Bbineyku, CO3AaBas ycrosus s 6e3onacHoro kaca- touch the outside of the door (always less than 70°C).

OBOWHOMN OATYNK

BXOOHOW OATYNK.

TemnepaTypHbIN 4aT4NK PAcnonoXKeH BO BXOOHOW 06nacTu.
OT0 NO3BOSISIET NONYy4YNTb BOEe KOPOTKME LMKIIbI BO3BPA-
Ta K 3agaHHOMy 3HayeHuto, 6osiee COKpaLLEHHbIe LKIbI
3aKUraHnsl ropesiki U YMeHbLUUTb U3HOC Kamepbl cropa-
HYS, BBUAY OOCTUXKEHNS HUSKUX TEMMeEPaTYp.

OATYNK BESOMNACHOCTI.

[aTtunk TemnepaTypbl PacrofioXXeH B Kamepe cropaHus
(TemnepaTypa 6e3onacHocT kamepbl cropaHusi: 620 °C).
CnepoBarenbHO, Kamepa CropaHns 3allyilieHa OT 4pes-
MEPHbIX TEMMNEPATyp, YTO MNO3BOSSET YBENNYATE €8 CPOK
Cny>6bl.

DOUBLE SENSOR

INTAKE SENSOR.

The temperature sensor is located on the intake area.
This obtains shorter recovery cycles, shorter burner igni-
tion cycles and less wear of the combustion chamber as it
reaches lower temperatures.

SAFETY SENSOR.

Temperature sensor placed in the combustion chamber
(safety temperature combustion chamber: 620 °C). There-
fore, the combustion chamber is protected, from excessive
temperatures, extending its working life.

CUCTEMA NAPOOBPA30BAHUAL.

OKCKI03MBHAsA BbICOKO3(MEKTMBHAA cucTema napoob-
pasoBaHUs NO3BOSISIET MOMEHTa/IbHO MCMapaTbCs 6OSb-
LIOMY KONMYECTBY BOApl, NpMBOAst K 6onee 06bEMHOMY 1
6ecTaweMy pe3ynbTaTy BbiNeukn U3Oenuin, Yem B Apyrmx
neyax.

BpavueHre TypbuHbl BO Bpemsl nogayn napa B Kamepy Bbl-
Nneyky rapaHTMpyeT paBHOMEPHOE 1 OOHOPOOHOE pacnpe-
OeneHne Npor3BoAYMOro napa U, Kak pesynbTat, nosnyye-
HVe NpopyKTa € naeanbHbIM BHELWHUM BuaoM (Dynamic
Steam System ®).

STEAM SYSTEM.

The exclusive high performance Steam System allows
a large amount of water to be vaporized immediately,
resulting in a bulkier and brighter product than in other
ovens. The rotation of the turbine during the injection of
steam into the baking chamber ensures a uniform and
homogeneous distribution of the steam generated and the
result is a product with an unbeatable aspect (Dynamic
Steam System ®)

HWUSI CTEKNa C BHELLUHEN CTOPOHbI ABepY (TEMNepaTypHbIA PEXNM
Bcerga MeHblue, Yyem 70 °C).

OBJIACTb CLENJIEHUA.

LLlapoBoe coeguHeHne nnatgopMbl KaMmepbl BbiNeykin
6bISI0 NEPENPOEKTNPOBAHO C LESbIO YNPOLLEHUS Npo-
Lecca cuenneHns Tenexkn ¢ nnathopmon, NpmMBoas K
COKpalLLeHNo HeahheKTUBHOCTY paboTbl BO BpeEMS 3a-
rPY3KU 1 BbIFPY3KU TENEXKEK.

ZONA ALLOGGIAMENTO CARRELLI.

Platform ball coupling redesigned in order to facilitate
coupling between the platform and rack. Reducing
inefficiencies when inserting and removing racks.

TPOMHAS CUCTEMA OCTEKJIEHUS.

Ycnosuss 6onee HagéXHOW WIONALUMOHHOM Crnocob-
HOCTW MeYn OOCTUMHYTbI MYyTEM NPUMEHEHUS TPOWHOW
CUCTEMbI OCTEKJIEHUSI OBEPU C pa3pbiBOM TEMSOBOro
mocTta CLIMALIT n cteknom Tuna Low-e HWU3KOoro Ko-
adrumeHTa n3nyyeHUst B OBYX BHYTPEHHUX OKHax

LBepw.

TRIPLE GLAZING SYSTEM.

Its triple glazing system, with CLIMALIT thermal bridge
breakage and Low-e type emissivity glass on the two
inner windows of the door, results in the insulation
capacity of the door being reinforced.

TOJILUMHA OBEPW.

TonwwHa aeepu 6bina yeenunyeHa ¢ 91.5 mm go 110 mm
(yBennyeHne Ha 20%), TeM cambIM yny4was cro-
COBHOCTb OXNaXAEHVST U M3ONSALMOHHbIE CBOWCTBA.
PesynbTat — nprBeaeHne K 6onbluen aHeproaddek-
TMBHOCTW.

DOOR THICKNESS.

Door thickness has increased from 91.5 mm to 110 mm
(20% increase) thus improving cooling capacity and
insulation. Resulting in greater energy efficiency.



CONTROL PANELS

PREMIUM

SELECCION DE PROGRAMA

VHTyUT1BHaa NaHenb ynpasieHus
PREMIUM xapakTepuayeTcsi 6bICTPbIM
npoLeccom obyyeHust.

¢ /lHBepcHoOe BpalLleHne

e CEHCOpPHOE ynpaBseHne
e Bonbluon useTHoW rpadunyeckni
avcnnen

¢ 100 nporpamm, 10 a3

e He3aBunCKMbI HAarpeB no nporpamMme
® BcTpoeHHas 6rbnmoTeka NMKTOrpamm
e 3arpyska nporpaMm 4Yepes BCTPOEH-
HOe MUKpOMNpPOrpaMMHoe obecrneyeHne
¢ [lporpaMmmMupyemMas BEHTUISLMOHHASA
3ac/ioHKa

e MNapameTp ECO (cbyHKUMS aBTOMATW-
YECKOrO BbIK/TFOYEHVS])

e MNapametp ECU (achcbekTrBHOE ynpaBs-
JIEHVE TEMMNEPATYPHbLIM PEXXNMOM)

e [lporpamMmmMHoe obecneyeHne
SALVA LINK

e YacTtnyHas 3arpyska

e [locnepoBaTenbHas Bbineyka

STANDARD

The intuitive PREMIUM panel has a fast
learning curve.

¢ Rotation inversion

e Touch control

e [ arge, colour graphic display

¢ 100 programs, 10 phases

e Independent heating by program
e Built-in library of pictograms

e [ oading of programs through firmware
® Programmable vent damper

e ECO setting (Auto-off)

e ECU setting (efficient temperature
maintenance)

e SALVA LINK

e Partial load

e Chained cooking

¢ /IHBepcHoe BpalleHme
¢ 10 nporpamm

e JIErkoCTb B nporpaMmMmmnpoBaHnn 1 NpocToTa

B VICMOJIb30BaHN

¢ 3arpy3ka nporpamMm Yepes BCTPOEHHOE
MVKPOMPOrpaMMHOe obecrneyeHe

¢ [porpamMmrpyemMasi BEHTUNSILIMOHHASA
3acrioHKa

® [NapameTp ECO (yHKLMA aBTOMATNYECKOrO

BbIKJTHOUEHUS)

¢ Rotation inversion
e 10 programs

e Fasy to program and use

e | oading of programs through firmware
® Programmable vent damper

e ECO parameter (Auto-off)

BASIC

¢ /lHBepCHOE BpaLleHne
® YBenMyeHHbIN pasmMep KHOMOK

® OneKTpoMexaHuyeckas naHes b
ynpaBneHus

¢ MoTopr3oBaHHasA BEHTUNALMOHHAS
3aC/oHKa

e Rotation inversion
e Over-sized digits

e Electromechanical keypad
¢ “Motorised vent damper”

OBbIN ,u,' » New Design
* [oBbIiweHHasd  Improved Energy Efficiency
SHEProadPHEKTUBHOCTb  High Productivity

* Bbicokasi nponsBoguTensHoCTb  © Reliability
* Hapgé>XXHoCTb » Baking Quality
« KayecTBO BbIneykun



