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Progress SL results fram years of reseanch
by a team of technicians, that have been
able to make a revolutionary electric aven,
modular, highly wersatile, able 1o bake any
typa of product with masdmum uniformity
and with reduced influence on operating
costs. The baking of the products ooours
an refractory surfaces in ovens, that are
stoked Dy clean energy and don't lzawe asn
residues o soot, injurious to haalth, The
racent restyling has permitted 1o create
PROGRESS 5L CLASSIC, with doors wotally
made of glass, and PROGRESS SL
ELEGAMNCE, with doors of s@inless steel,

PROGRESS 5L characteristics are:

= maximum electronically- controlled
Brmperature precision

= energy sawings thanks 1o special
insudation, heat ditribution and the door
compensatary (1.5 Kwh, par Gled
pan)

= sturdy and duralve |heating coils totally
isalated fram the product].
inrer autar stainlkess steel construction.

- hghting with dicheoic larmps

- exiremealy compact

= wheel-mounted on the four steel legs
for mobility

= tredly modiday: able to expand up to fre
miodubes

- guick and easy o mstall.

- highly adaptable (o every type of
procuction

Tne |leavening cell, which can be nseried
in the modular cven remaining, Nowever,
completely independent from the last one,
i5 entirely made of stainless steel and
equippad with a temparature regulaton
Inside there is a 7-seat rack for avary
compartmeant with a 6-cm gap between a
pan and the next ang,

OPTIOMALS:

= ECONOMY: The function that parmits
1o save 509 of power consumption.

- STEAM GEMERATOR: Suitabie for bread
baking.

- SUPER TOP: To facililate the steam axit

- REFRACTORY SURFACE: For prearia.

HMODULARITY
The mochiar oven versatiity con graouiall adopt
{0 maet the expanaing needs of o growsng firm
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1.877.FOR OVEN.

Since 1999

CONTROL PAMEL
Fruit of high technology, It 380ws 10 reduce pomer
consumEtions The new "economy” funchion cut

down thermn by alf, furthes Program” stores till 10
raking rmenus.

HEATING COILS

Heating cois, wialy coated by steal, side mside the
owen, spreading heat unitormiy. In every relractony
ceranic diffuser, the heating ooil is composed of
180 meters of wire.

BAKING PLAIN - BAKERY PRODUCTS AND
PIZIERIA

It consents & bake any oven product directly on
the bedplate, greatly enhancing the hat botiom
effect_

METAL SHELVES - CONFECTIOMERY
Partieudarly suitable for the baking in pan it i wead

for delicatessen foods and confectionery.
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