APTOKAIBANOZ ZOAHNAOTOZ

Xprion

[davikdg yia Yrjoto AWV Twv WDV GpTou Kat
apToOKEUAOPATWY, e EEXWPLOTY anédoor aTo
napadootako XweLaTKo Pwpi.

Aeitoupyia

H Aettoupyia tou Baoiletar amyv opoldpHopYn
kKatavopn g Oepudmniag HECW TWV
OWAVWOEWY, 0L OTOIES PEPOUV ATUO UYNANG
nieong kar Beppokpaciag kar mepipaNhou
T0UG Bakdpoug Ynaipatog kai 1o nupaywyeio.
Karaokeun

0 owAnvwtdc aptokAipavoc eivar &€
OAOKATpOU PETAAMIKGG, XWwpIC xToT eoTia.
Oépel owhnveg avoéeidwtouc TUTOU
Mannesmann, mdyxou¢ 4 XIAlOOTWV, TOU
MEPLEXOUV QATIOOTAYHEVO VEPG TOU
atporoleitat e ) 6€ppavon Péaa o1o KAELDTO
KOKAWUA OWANV@OEWV.

To nupaywyeio Bpioketal 0o KATW PEPOS TOU
kABGvou, elval KaTaoKEUAOPEVO arto Tupipayo
YGAUBa, Kat 0 KauoTrpac ivat TOroBEMUEVOS
0T0 WUMpoOTIVe MEPOC. ZT0 Tupaywyeio
KATaAnyouv ol OWANVES ToU TEPIBAAAOUY TOUS
Bahdpoug.

OuyevvrTpleg atpou yia my Uypavaon Twv pog
gynon npoidviwy Bpiokovial oTIC MAEUPES TwV
Balduwv Ynoiuatog kat mapéxouy anoAltwe
KOPEOUEVO UYPO Qtpd, €V TAUTOXPOVWS
MPOCQPEPETAL TO TAEOVEKTNUA TIOAAQIAWY
TIapoxwv, avaioya pe Tov TUro Tou YPwutol yia
Prowo. Kabe Bdhapog dlabetel 2 yevwntpleg
ya rapoyn atpou. ‘Etal, propouv va ynBouv
dlagopeTikoi TuToL YwpioU og kabe Bakayo. Ot
YEVWATPIEC aTpoU propolv va Xpnotuo-

EZomAiopdg
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« Kauotrpag metpeiaiou 1 agpiou
o DwTIOPOC Bahdpwy KABAvIONS

o Hhektpovikdg Beppoatdmg kat Beppoatdm  aopaheiag yia tov EAeyxo mg Beppokpaciag

ynaipatog

o XpOVOOIAKOITING LE NXMNTIKG O Yia TOV EAEYX0 ToU Xpavou Ynoiuatog
o XpOVIKO atpodamonge yia my atpoddmon wwy Bakduwv

| |
A AN -.nm_,l“) I

STEAM TUBE OVEN

Use

The Steam Tube QOven is ideal for baking every bread type and every bread-like product, particularly suitable for
farmhouse bread.

Operation

Operation is based on heat emission and homogeneous distribution through tubes. The tubes surround the baking
and combustion chambers and contain high-pressure steam.

Construction

The Steam Tube Oven is entirely made of steel. The combustion chamber does not have the usual brick-and-
concrete structure but is made of high-heat-resistant steel and is located in the lowermost part of the oven, with the
burner located in front. The steel structure of the oven and combustion chamber offers the advantage of easy oven
removal and on site installation. The Mannesmann-type tubes are made of 4mm-thick stainless steel and contain
distilled water. The tubes form a closed circuit, in which the distilled water is heated and vapourized. The tubes endin
the combustion chamber.

Each baking chamber
has 2 steam
generators on its
sides, which give
humidity-saturated
steam, evenin a
continuous supply
mode, if desired.
This offers the
advantage of multiple
steam production
and multiple baking
of different types of
bread and bread-like
products at once.
Steam is removed by
a build-in steam
convection fan.
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nomBouv dapkwe. O atuoi amoppowvial e TEPUATIKOS BLAKGTTNG AOQUAEIQg 0TO TAUMEP G KArvodOyou, TIOU ETILTPETIEL TNV EKKIVOT TOU

aro amnoppo@ntipa atpwv, mou eival
EVOWHATWHEVOC OTO QOUPVO.

NapeAkdpeva

o TeAdpo KABAVIOT
LOXUPNQ KATAOKEUN,
eAappo, yla mv eva-
Tié0ean ToU Ywou
otouc Baldpoug yia
oo

o Kapotal tehapwv
Y1a TV HETAPOPG TV
TeAdpwy, €xel Xwpn-
TIKOTTa PEYPL 12
Tehdpa, eival kata-
OKEUAOEVO ATo
EVIOXULEVO XdAuBa
yaABaviZé Kat pEpEL
TE00EPLC PODES

o Kapatat Aapapivav
Y10 TV PETaQOPA TV
Aapapvav, sival
KATAOKEUQOUEVO arto
EVIOXUpEVO YdAuBa Kat
EXEL YWPNTIKOTITA
HEXpL 18 Aapapvawv
« Aauapiveg adnpou
yla mv €ynaon Gptou
KQl apTOOKEUQOUATWY

KauoTpa pévov 6tav To TAumnep £ival avolkto
o Actapevn Kauoipou 2 Tovvmv - MPOoalpeTIKa.
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Standard Equipment

o Oil or gas burner

o Chamber lighting

o Electronic thermostat and safety thermostat for
baking temperature control

o Timer with sound signal (buzzer) for baking time
control

o Steaming timer

o Safety switch on the chimney damper, which
allows burner ignition to occur only when the
damper is open

o Fuel tank of 2t fuel capacity - Optional
Equipments

o Strong light Setters

o Setter Racks of reinforced steel, with a capacity
of up to 12 Setters

o Steel Trays

o Tray Racks of reinforced steel, with a capacity of
up to 18 Trays
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XEIPIZTHPIO ZOAHNQTOY APTOKAIBANOY FS18, FS12
CONTROL PANEL OF STEAM TUBE OVEN FS18, Fs12

AYXNIA AEITOYPTIAZ
OPERATION LED

MMADKO KAYZTHPOZ
BURNER MALFUNCTION

MTOZH GEPMIKOY KINHTHPOZ
CONVECTION FAN MALFUNCTION

AIAKONTHE ¢QTIZMOY
LIGHT SWITCH

OPrANO BEPMOKPAZIAZ
THERMOMETER

BOHBHTIKO OPTANO
OEPMOKPAZIAZ

& OEPMOZTATHE AZOANEIAZ
AUXILARY THERMOMETER AND
SAFETY THERMOSTAT

AIAKONTHE KINAYNOY STOP
EMERGENCY STOP BUTTON

XPONIKO WHZIMATOZ
BAKING TIMER

ATMOAOTHZH OAAAMON
ME XPONIKO ATMOAOTHEHE
CHAMBERS STEAMING

WITH TIMER

AIAKONTHZ
ANOPPOGHTHPOZ ATMON
VAPOUR EXHAUST

FAN SWITCH

AIAKONTHE KAYETHPOZ
BURNER SWITCH

MINAKAZ TEXNIKQN XAPAKTHPIZTIKQN

Emod Eowrepikég Ainotdoeic (cm) EZwrepikéc Aiootdogig(cm) | Amaroupevn
) mpavela ApiBydc espu]xn
TonoS | ynoiparog| Ndpreg | MAdrog | Mikog | ‘Yyog | MAdrog | Mikog | ‘Yyog | '0KUS
Ouhdpwv

(m] " A B C | (Kcalh)

FS1835| 11,2 3 9 186 200 20 261 320 210 | 65.000
FS1245| 10 4 8 124 200 20 196 320 230 | 60.000
FS1845| 149 4 12 186 200 20 261 320 230 | 75.000
FS1846| 159 4 12 186 240 20 261 360 230 {80.000

AwatiBetal kat oe GAoug TUMoug Katomv napayyehiag

A

TECHNICAL SPECIFICATIONS
Baking | Number Internal Dimensions (cm) External Dimensions (cm) Tgermal
ower
Model | Surface of Door - . Width Lenath | Height |Requirements
(mj | Chambers | Number Width Length | Height :f.\ 9;9 Elé ik
FS1835| 11,2 3 9 186 200 20 261 320 210 | 65.000
FS1245| 10 4 8 124 200 20 196 320 230 | 60.000
FS1845| 149 4 12 186 200 20 261 320 230 | 75.000
FS1846| 159 4 12 186 240 20 261 360 230 | 80.000
More Steam Tube Oven models are available on demand
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Clivanexport

2ZTE®ANOY A.E.
EAAHNIKH BIOMHXANIA KAIBANON & MHXANHMATON APTOTOIIAS ZAXAPOMAASTIKHE
A’ BIOMHXANIKH MEPIOXH BOAOY TAXYA. AIEYO.: T.©. 1003 - 381 10 BOAOX

THA: (0421) 95217 THA. KENTPO FAX: (0421) 95262

STEFANOU S.A.
HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS
A’ INDUSTRIAL AREA VOLOS P.0.BOX 1003 - 381 10 VOLOS HELLAS
TEL: (0421) 95217 FAX: (0421) 95262

e-mail:clivan@hol.gr

htpp://www.tol.hol.gr/business/clivanexport
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