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MODELS

P20 30 Pizzas per hour/Chamber Hi emp 500 Degrees

ng/
P40 60 Pizzas per /hour/Chamber
P60 80 Pizzas per hour/Chamber

2 PIZLAS

izzas per hour/Chamber

120 Pizzas per hour/Chamber

4 BIG PIZZAS

6 PIZIAS

6 BIG PIZZAS

\ 8 PIZIAS




ora ovens

FEATUR
Electromechanicalsystem with digitalythermostat controller Q - 400 °C
Most Powerful Pizza ovens in the market

igh density insulation

ement stones
Higher oven cob@g chamber with open up door

4

and helves. A place for 2 pcs gn1/9 pans in the
Automatic week timer'with several programs

- triple turbo system: starf\- cooking- manual
- Hood connection 10 cm diam on the back side
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P21-P22-P23

PIZZAS

PER CHAMBER

Mora P22 Neapel
High temp 500 grader




P41-P42-P43

BIG
PIZZAS

PER CHAMBER
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P61-P62-P63

PER CHAMBER




P71-P72-P73

BIG
PIZZAS

PER CHAMBER
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P81=P82=P83

PIZZA

PER CHAMBER
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LILLEBOVAGEN 1
54/191 SKOVDE SWEDEN

+46 500 435 000
info@moraovens.se

/ \ www.moradvens.se




