
P 2 0        3 0  P i z z a s  p e r  h o u r / C h a m b e r   H i g h  T e m p  5 0 0  D e g r e e s
 
P 4 0        6 0  P i z z a s  p e r  h o u r / C h a m b e r  

P 6 0        8 0  P i z z a s  p e r  h o u r / C h a m b e r

P 7 0        1 0 0  P i z z a s  p e r  h o u r / C h a m b e r

P 8 0        1 2 0  P i z z a s  p e r  h o u r / C h a m b e r

2  P I Z Z A S  
 

4  B I G  P I Z Z A S
 

 6  P I Z Z A S
 

6  B I G  P I Z Z A S
 

8  P I Z Z A S  
 

M O D E L S  

PREMIUM SWED ISH  QUAL I TY

Electric  Pizza Ovens  
5 Sizes  
3 decks 

P Serie Pizzaugnar 
P serie Pizza ovens     



F E A T U R E S  
Electromechanicalsystem with digital thermostat controller  0 - 400 °C

Most Powerful Pizza ovens in the market  
High density insulation 
Cement stones 
Higher oven cooking chamber with open up door 
  

VENTkÅPA
Mora ovens Fläktkåpa ingår i  samtl iga ugnar

hYLLOR 
2 ST Rostfr ia utdragsbara hyl lor  ,den översta   ingår 2 st gn 1/9  rostfr ia kantiner 

VECKOUR
Veckour al l t id ingår i  pr iset för automatisk start och stop 

S T A N D A R T  U T R U S T N I N G   

P Serie Pizzaugnar 

Standard  Equipments
-  Oven  s tand  wi th  2  she lves .  A  p lace  for  2  pcs  gn1/9 pans  in  the  upper  one .   
-  Automat ic  week  t imer  wi th  severa l  programs 

- triple turbo system: start - cooking- manual
- Hood connection 10 cm diam on the back side  

P serie Pizza ovens   



P Serie Pizzaugnar 

2
PIZZAS

PER CHAMBER

P21 -P22 -P23

P serie Pizza ovens    

High temp 500 °C



4 
BIG

PIZZAS
PER CHAMBER

P41 -P42 -P43

P Serie Pizzaugnar
P serie Pizza ovens    

High temp 500 °C



6
PIZZAS

PER CHAMBER

P61 -P62 -P63

P Serie Pizzaugnar 
P serie Pizza ovens    



6 
BIG

PIZZAS
PER CHAMBER

P71 -P72 -P73

P Serie Pizzaugnar
P serie Pizza ovens    



8 
 PIZZAS

PER CHAMBER

P81 -P82 -P83

P Serie Pizzaugnar
P serie Pizza ovens    



Mora Ovens
LILLEBOVÄGEN 1

54 191  SKÖVDE SWEDEN 

+46 500 435 000
info@moraovens.se
www.moraovens.se

P Serie Pizzaugnar 
P serie Pizza ovens   


