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MODULAR.
MEHR ALS EXZELLENT

It seemed impossible to improve the modular oven,
recognised worldwide for its baking quality, flexibility
and versatility.

Over 10 years of research by SALVA’'s R&D team have
taken the modular oven beyond excellence.

Lower consumption
The POWER MASTER CONTROL system allows it to
operate 33% below nominal power.

Better baking

The system of electrical resistances crossing the
ceramic bricks, the heart of the SALVA modular oven,
ensures excellent baking.
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More programs
The new control panel has up to 100 different programs
allowing different baking phases.

Greater connectivity

The E-FUTURE control panel means it can connect
to the internet via the SALVA LINK program and be
controlled from any mobile device.

The modular designed by
SALVA offers all its performance
in pastry, bakery and pizzeria,
being able to grow with your
business.

1.

Es schien unmdglich, den weltweit wegen seines
geringen Verbrauchs, der Backqualitédt, Flexibilitat

und Vielseitigkeit beliebten Moduletagenofens weiter zu
verbessern.

Das Ergebnis von von. 10 Jahren Forschung und stetiger
Weiterentwicklung durch das F+E Team von SALVA ist
ein exzellenter Moduletagenofen.

Geringerer Verbrauch

Das POWER MASTER CONTROL SYSTEM erméglicht
den Betrieb mit einem Verbrauch der 50 % unter dem
Nennwert liegt.

Verbesserter Backprozess

Die durch die keramischen Ziegelplatten durchlaufenden
Heizwiderstdnde garantieren ein  unerreichbares
Backergebnis.

Mehr Programme
Die neuen Steuerungen verfliigen Uber bis zu 100
Programmplétze, mit je 5 méglichen Backphasen.

Bessere Konnektivitat
Die Steuerung e-Future ermdéglicht iber SALVALINK eine
Internetverbindung zu Ihrem PC oder Smart-Phone.

Der von SALVA entwickelte
MODULAR stellt seine ganze
Performance Béackereien,
Konditoreien und Pizzerien zur
Verfagung.




EXZELLENTES BACKEN

Das Geheimnis des Moduletagenofens besteht in seinem
schonenden Backprozess. Dank der Verwendung
von keramischen Heizwiderstdnden erzielen wir
einen schonenden und perfekten Backvorgang. Die
Strahlungshitze erzielt ein perfektes, gleichméaBiges
Backergebnis.

Die Zugklappe ist bei allen Ofenmodellen motorgetrie-
ben und programmierbar. So kann das Offnen
des Zuges nicht mehr vergessen werden.

Die aber 50 kg Eisenbewehrung erlauben zusammen mit
den keramischen Heizpatronen die sofortige Erzeugung
eine groBen Dampfmenge (100 ml Wasser pro Sekunde).
Die Injektionszeit ist programmierbar.

SALVA verwendet ein auf dem Markt einzigartiges Heizsys-
tem. Elektrische Widerstdnde aus Wolfram, die in keramische

Ziegelplatten eingelegt sind. Uber 90% von Decke und Boden

ist effektive Heizfldche, wobei die Gruppe der Widersténde an

Einschub, Boden und Decke unabhéngig gesteuert werden.

Die COOL TOUCH-Tur wird durch eine CLIMALIT-Luftkammer
erzielt, deren Aufgabe die thermische Trennung ist. Sie verfiigt
tber Doppelverglasung, wobei die Innenscheibe aus Low-E-
Glas besteht. Dadurch bleibt die erzeugte Hitze im Inneren
des Backofens.

q Die Verwendung keramischer Widersténde stellt sicher, dass
. i die Temperaturschwankung auf der Backfléche maximal + 5°C
B S, betragt. Das Ergebnis ist ein homogener Backvorgang und ein
- optisch einwandfreies Endprodukt.
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The new modular oven door is a masterpiece of
engineering. All the heat generated by the ceramic

elements remains inside. This has a dual effect: firstly,
l >< 2 l L Ll N ; l B A K E N it reduces energy consumption, and, secondly, it

guarantees a perfect end product.

ROBUST DESIGN

The door of a modular oven opens and closes 100,000
times during its working life. The new, redesigned spring
with more torque ensures correct opening and closing.

NATURAL CONVECTION COOLING

The SCHOTT BOROFLOAT® Low Emissivity glass installed
inside the door ensures all heat generated in the ceramic
elements remains inside the baking chamber.

The separation between the inside and outside glass
generates an air chamber which cools the outside glass by
natural convection.

DETAILED DESIGN.

The door’s vision surface has increased by 30%, making it
easier to see inside the oven and keep a check on baking.
The new design of the oven’s chamber front guarantees
perfect alignment between the front seal and the fastener,
thus ensuring the sealtight integrity of the baking chamber.
Leakage of heat has decreased by 70%.




EIN AUSGEZEICHNETER
BACKPROZESS

ERGONOMIC CONTROL PANEL

The new layout of the control panel improves visibility and handling
whilst keeping it away from the effects of outside steam. The
control panel tray provides protection from impacts and isolates
the electronic components.

ROBUST HANDLE

The new handle makes it easy to open and close the door, whilst
giving the oven a more robust, long-lasting personality.

EASY-CLEAN DOOR

Designed down to the last detail. The door’s inward opening
system does not require any tools. The door is easy and practical
to clean.
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The modular oven can
be fitted with 2 different
control panels:
ADVANCE and
e-FUTURE
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E-FUTURE CONTROL PANEL

TOUCH CONTROL

5.7” Display

Function pictograms displayed

SALVA LINK Connection

Easy to programme and use
Temperature control over 3 zones
Motorised draft

100 programmes 10 phases in each one
ECO Parameter: Auto-off

ECU Parameter: Efficient temperature maintenance
Firmware programme loading
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ADVANCE CONTROL PANEL

TOUCH CONTROL

Easy to programme and use
Temperature control over 3 zones
Motorised draft

100 programmes 10 phases in each one
ECO Parameter: Auto-off

ECU Parameter: Efficient temperature
maintenance

Firmware programme loading




KONDITOREI

MODULES 60x40 /
Interior measurements  Chamber height Capacity Steam
SALVA’s cake-maker modular oven is renowned as the best
oven by prestigious artisan bakers around the world.
The new door reduces heat loss by 35%, meaning lower EM-20 817x669 mm 200 mm
energy consumption.
- 200
The SCHOTT BOROFLOAT ® Low-Emissivity glass used _ B2 | om0 l l l
in the doors is cutting-edge German technology in thermal E-30 300 mm
low-emissivity glass. Ot
ptional
EMD-20 1.217x869 mm 200 mm -
-
ED-20 200 mm l l l

_— ! 12171269 MM, —04—
ED-30 300 mm l l l

MODULES 76x46 (30”x18”) /

Interior measurements ~ Chamber height Capacity Steam
NXM-20 200 mm
e —— 952x911 mm —_— l .
NXM-30 300 mm Optional
NXE-20 200 mm
1.410x911 mm. ——— l
NXE-30 300 mm

lll Yes

NXD-20 1.410x1.678mm. 200 mm l l l




MODULAR.
DAS KRONJUWEL

Seit 1968 wird dieser Backofen in der ganzen Welt installiert.

“Backqualitat und geringer Verbrauch. Was kann man .mehr verlangen?”

“Hervorragende Ansprechzeit”

“Der/ideale Mitarbeiter”.

“Immer ausgezeichnete Produkte.”

“Wir wussten von Anfang an, dass dies der ideale
Backofen fiir einen einsehbaren Raum ist.”

“Der Modulbackofen gibt perfekt das Bild wieder, das
wir als Unternehmen geben wollen.” “Robust und vielseitig.”



BACKEREI

PlZZERIA

BER AR

SALVA's cake-maker modular oven is renowned as
the best oven by prestigious artisan bakers around
the world.

The new door reduces heat loss by 35%, meaning
lower energy consumption.

The SCHOTT BOROFLOAT ® Low-Emissivity glass
used in the doors is cutting-edge German technology
in thermal low-emissivity glass.

The secret of a good pizza is in the dough. The oven
is the tool that guarantees the final result. That’s why
leading pizza chefs trust SALVA's modular oven.

The new modular pizza oven increases field of vision
by 30%.

The cutting-edge door, along with its high thermal
inertia, allows the oven to quickly recover temperature,
making it the leading oven for this type of demanding

product.

PIZZA MODULES 30 cm./
Baking surface Chamber Capacity
measurements height No Steam
EM-20 PIZZA 8174669 mm 200 mm 28  JoSkam
EMD-20 PIZZA |  1.217x869 mm 200 mm : : : = No Steam
NXMP NXEP NXDP LXP 5395 oS
surface surface surface surface E-20 PIZZA 1.217x669 mm. 200 mm 2000 0 steam
measurements measurements measurements measurements
NXM-20 PIZZA |  952x911 mm 200 mm = = : No Steam
By module 0,87m2 By module 13m2 By module 2,37 m2 By module 152 m2 200
- 2,6 m2 - 3,9m2 - 7,1 m2 - 4,6 m2 2000
NXMP-32 6m NXEP-32 9m NXDP-32 m LXP-31 6m NXE-20 PIZZA 1 410x911 mm. 200 >5®@  NoSteam
NXMP-42 3,5m2 NXEP-42 52m2 NXDP-42 9,5m2 LXP-31 6,1 m2 2000




BACKOFEN BOUTIQU

This oven combines the best of SALVA. The Kwik-co and the
modular oven together form an unbeatable baking duo.

All baking and fermentation requirements are met in less than 1
sgm. Fresh products and pre-cooked products. Bakery, Cake-
Making and Pizzeria.

A straightforward control panel with ECO and ECU energy-saving
parameters.

Baking technology in compact spaces.

aackorensouTQUE RANGE

KX5- EMT- KXE20 BOUTIQUE OVEN

Comprises a forced convection oven
(5 trays 60x40) and a radiation baking
chamber (2 trays 60x40). It also has a direct
fermentation proofer (20 trays 60x40).

KX5-2 EMT BOUTIQUE OVEN - STAND

Comprises a forced convection oven (5 trays
60x40) and a radiation baking chamber (4
trays 60x40). Its versatility makes it the ideal
companion for open-kitchen baking.

2 KL5-2 NXE BOUTIQUE OVEN

High-production boutique oven aimed at open-kitchen baking.
It comprises 2 forced convection ovens (10 trays 76x46) and 2
radiation baking modules (6 trays 76x46).

KX5-EMT BOUTIQUE OVEN - STAND

Ideal for open-kitchen baking. It comprises
a forced convection oven (5 trays 60x40)
and a radiation baking chamber (2 trays
60x40).

KX9-EMT BOUTIQUE OVEN - STAND

High-capacity boutique oven. Combines
high production with its forced convection
oven (9 trays 60x40) and high-quality
radiation baking (2 trays 60x40).

- -
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2 KL5-NXE BOUTIQUE OVEN

High-production boutique oven aimed at open-kitchen baking.
It comprises 2 forced convection ovens (10 trays 75x45) and 1
radiation baking module (3 trays 76x46). It is equipped with a direct
proofer (18 trays 76x46).



ENERGY SAVINGS

SALVA's modular oven has been designed for the lowest
energy consumption possible.

CUTTING-EDGE TECHNOLOGY for reduced energy
consumption.

POWER MASTER CONTROL

This system allows an oven with several levels to operate
with savings of up to 50% of its rated power. It is NOT
necessary to contract the sum of the module powers, only
the functional power. The POWER MASTER CONTROL
system distributes the energy in accordance with the oven’s
requirements, without exceeding the power contracted.

PROPORTIONAL MODE
This system, independent from the previous one, alternates
between activating the top and bottom heating elements.

ECO-ENERGY DESIGN for reduced consumption. -

The top and bottom of the baking chamber are made of -
black BLUED STEEL. All the energy received by these ;\;;g; =

surfaces is transmitted in the form oj-fédiation. There is n
P o s,

“heat loss. 4/

The indepengé'ﬁft ceramic heating ele s, located in the
mouth of the oven, generate a THER

minimis%sf' eat loss caused by the ¢

The oven’s THERMAL MASS give
Ener@"y consumption is minimurr
isreached. This inertiais reach
Fiéating elements and the ref

CONSUMPTION

40 MINUTES TO PASS FROM 25°C TO 200 °C.
HEATING CONSUMPTION: 4.15 KW X H / M2
AVERAGE BAKING CONSUMPTION: 1.4 KW X H / M2

AUTO-OFF ECO PARAMETER

The ECO parameter is available in the ADVANCE and e-FU-
TURE panels. This consists of the oven moving into standby
and all the systems powering off if the panel or door is not
used for a period of time set by the customer. By default this
time is 10 minutes.

Der Parameter ECO ist bei den Bedienfeldern ADVANCE und
e-FUTURE vorhanden. Er besteht darin, dass der Backofen
nach einer vom Kunden programmierten Zeit, in der keiner-
lei Betétigung von Bedienfeld oder Tir stattgefunden hat, in
den Standby-Status, bei dem sich alle Systeme ausschalten,
geht. Werkseitig ist diese Zeit auf 10 Minuten eingestellt.

PARAMETER ECU EFFIZIENTE
ERHALTUNG

Der Parameter ECU ist bei den Bedienfeldern ADVANCE
und e-FUTURE vorhanden. Nach der vom Kunden fes-
tgelegten Zeit (werkseitig 30 Minuten), wéhrend der weder
Bedlenfeld noch Tur betétigt wurden, schaltet der Backofen
in den Standby-Status. Wenn die Temperatur der Backkam-
mer unter einen vom Benutzer festgelegten Wert (werkseitig
120°C) sinkt, aktiviert der Backofen die Widerstdnde, um
diese Temperatur konstant zu halten.

In 1 Stunde sinkt die Backofentemperatur um 20°C und es
werden nur 9 Minuten benétigt, um die Betriebstemperatur
wieder zu erreichen.

1,374 KWh

Warmhalteverbrauch 200° (1,374 kg Heiz6l/Stunde)
9g. ECO-Verbrauch (0 kg Heizél/Stunde)

MIT ECU OHNE ECU

Warmhalteverbrauch 200° (1,374kg Heiz6l/Stunde)
gg. ECU-Verbrauch bei 180°C (0,612 kg Heiz6l/Stunde)



SALVALINK

SALVA LINK is the software used to centrol SALVA ovens
and fermenters.

The user interface i$ intuitive and easy to use, with all the key -

details of the connected machinery available at a glance.

It @an be used to check the status of the units, change
programmes, and access the energy consumption charts.
Data analysis ensures a2 RROFITABLE bakery business.
Remote access to the control panel allows quicket, more
dccurate interventions and means the unit can be started
up more quickly.

SALVA LINK helps you to be more profitable.
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AUTOMATISCHER BESCHICKER ZUBEHOR

LOADERS

The bakery-type modular oven (inward opening door) has a
complete range of loaders. Built-in Loader, Column Loader and
Scissor Loader.

SCISSOR LOADER MANUAL ELEVATOR LOADER ONDENSER
LUFTK

Eliminates excess baking steam. Uses air as the refrigerant fluid.
The use of air makes it environmentally-friendly, with no additional
costs other than electricity.
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! CONDENSER
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AUTOM ATI C ELEV ATOR LO ADER BUILT_IN LO ADER Eﬂ?g?nates excess baking steam, using water as the refrigerating

TION HOOD
ABZUG

The extraction system means the oven can work in compact
spaces, and can discharge all the particles generated in baking.




MODELS

FOR 60x40 TRAYS

PER MODULE /

PER MODULE /
2 - 60x40

0,55 m2
4 @ 30cm

MODULE /000 EM-

Power  Weight
Leistung  Gewicht

EM-E/B i 33/50
kg.
EM-20 49kw 141 kg.

EM-20+V 6,3 kw 187 kg.

EM-20

PIZZA 6,2 kw  155Kg.
PROOFER
Dokt | Tkw o 108kg.
LEGS F(/s5F 2 '
GRILLE - -
ROST gl
PER MODULE /
2 - 60x40
0,55 m2
4@ 30cm
MODULE /7000 EMT-
Power  Weight
Leistung  Gewicht .
1915 ~ = .
EMT-E/B - . B ‘m—
W |
EMT-20+V | 49kw 141kg. 2 ﬁ
LEGS /(/55F g
GRILLE - - ,
ROST al

3 - 60x40
0,76 m2
8 @ 30 cm

MODULE /0001 E-

Power  Weight

Leistung  Gewicht = { ﬁ
N S _ ;

E-E/B ) 45/65
kg.
E-20 78kw 168 kg.
E-20+V 92kw 236 kg. —
E-20PIZZA | 98kw 185kg. ! -
-l — —
E-30 9,8kw 208 kg. |
;0 KW g E t ﬂ_ L]
E-30+V 112kw  256kg. 0 _
¥ | — o -.-
PROOFER ;
CAROFEN Tkw 108 kg.
LEGS F(/SSE
GRILLE - -
ROST

PER MODULE /
4 - 60x40
1,06 m2
8 ©@30cm
MODULE /7000 EMD-
Power Weight
Leistung  Gewicht
EMD-E/B . oo
kg.
EMD-20 91kw 199 kg.
EMD-20+V 11,6 kw 270 kg.
EMD-20PIZZA | 11,5kw 227 kg.
PROOFER
LEGS F//s5E
GRILLE - -
ROST
PER MODULE /
6 - 60x40
1,54 m2
MODULE /7000 ED-
Power  Weight
Leistung  Gewicht
ED-E/B i 65/165
kg.
ED-20 13kw 260 kg.
ED-20+V 155kw 340 kg.
ED-30 16,3 kw 297 kg.
ED-30+V 18,8 kw 375 kg.
LEGS /[/SSE
GRILLE . )
ROST

150 164

0,57 m2
4 ®30cm

- 75x45

MODULE /7001 NXM-

Power

Weight

Leistung  Gewicht

43/60

NXM-E/B -
kg.

NXM-20 66kw 170 kg.
NXM-20+V 8 kw 220 kg.
NXMP-20 8 kw 293 kg.
NXM-20PIZZA | 82kw  185Kkg.
NXM-30 82kw 203 kg.
NXM-30+V 9,6 kw  251Kkg.
PROOFER
GAROFEN 1kw 108 kKg.
LEGS /1/s5F
GRILLE -
ROST

3 - 75x45
1,28 m2
9 ® 30cm
MODULE /7000 NXE-
Power Weight

Leistung  Gewicht

7
NXE-E/B 57/83
kg.
NXE-20 9,4 kw 229 kg.
NXE-20+V 10,8 kw 284 kg.
NXEP-20 10,8 kw 293 kg.
NXE-20PIZZA | 10,8kw 293 kg.
NXE-30 13,7kw 276 kg.
NXE-30+V 9,6 kw 323 Kkg.
PROOFER
GAROFEN 1 kw 150 kg.
LEGS /1/s5F
GRILLE
ROST

FOR 75x45 TRAYS

PER MODULE /

[FEENV eV N=/PROWIODUIN
4 - 75x45
1,52 m2
10 ® 30 cm
MODULE /000 LXP-
Power Weight
Leistung  Gewicht £
68/104 -
LXP-E/B R |
kg. A
LXP-20 M4kw 483 kg.
. I
LEGS /SSE -
GRILLE - "
ROST 2!
BPERWIODULE / z/z{0)"/(0)p)0/L |
6 - 75x45
2,40 m2
18 @ 30 cm

MODULE /000Ul NXD-

Power Weight
Leistung Gewicht

NXD-E/B - 86/126
kg.

NXD-20+V | 198kw 431 kg.

NXDP-20 198kw 441 kg.

LEGS /1/s5r

GRILLE - -

ROST




SALVA INDUSTRIAL S.L.
Gl-636 Km. 6 Poligono 107
E-20100 Lezo, Guipuzcoa

Tel: (+34) 943 449300

Fax: (+34) 943 449329

e-mail Espana: salva(dsalva.es
e-mail Export: sales@salva.es
www.salva.es

®

ESPAVZEIGRPACRRTRETUNGENS

NORTE Y CENTRO
Ihaki Recondo

Tel: (+34) 609 420 415
inakir@salva.es

CATALUNA, LEVANTE Y BALEARES
Vicente Mir

Tel: [EiEI4L8 MLEN

vtem alva.e

FILIALS / FILIALEN
EUROPA/ EUROPE

SALVA FRANCE, S.A.R.L.
Sogaris, 226

94664 Rungis Cedex (France)
Tel: (+33) 1745 152 770

Fax: (+33) 145152 771
e-mail: infodsalva.fr

SALVA PORTUGAL

Mr. Sergio Pereira

Tel: (+351) 911199 615
sergio.pereira(dsalvagroup.net

SALVA UNITED KINDOM & IRELAND
Mr. Graham Smith

Tel: (+44) 07974 739152
graham.smith@salvagroup.net

AMERICA/ AMERIQUE

USA / CANADA

Qier Salaberria

Tel : (+34) 696446100
oier(dsalva.es

AFRICA / AFRIQUE

MARRUECOS, TUNEZ Y ARGELIA
Frank Teixeira

Tel : (+33) 609 491 426
franck(@salva.es

ASIA / ASIA

SALVA MIDDLE EAST & EGYPT
Mr. Usama Omar

Tel: (+971) 55 213 7774
usama.omar(dsalvagroup.net

SALVA INDIA

Mr. Sandeep Chanana

Tel: (+91) 98 10 29 85 78
sandeep.chanana(@salvagroup.net

SURY CANARIAS
Fco.Javier Garcia
Tel: (+34) 618 102 174
fjgarcia@salva.es

GMS

Jorge Bernues

Tel: (+34) 696 497 559
jorge(dsalva.es

REGION PARISIENNE
Frank Michaud

Tel: (+33) 624 28 51 45
franck.michaud(@salva.fr

NORD OUEST

Frederic Breard

Tel: (+33) 682 65 23 01
frederic.breard@salva.fr

SALVA ITALIA

Mr. Saverio Lamparelli

Tel: (+39) 389 146 36 46
lamparelli.saverio(dsalvagroup.net

SALVA DEUTSCHLAND

Herr Heiner Krieger

Handy : (+49) 177 6596 153
heiner.krieger@salvagroup.net

MEXICO/ CENTROAMERICA-CARIBE
Natxo Colomer

Tel: (+34) 629 43 41 38
nacho(dsalva.es

SENEGAL

Veronique Baudry
Tel: (+33) 646 180 322
vlbaudry@salva.es

WESTERN REGION (INDIA)
Ms. Babita Kumari

Tel: +91 85 27 56 56 88
babita.kumari@salvagroup.net

SALVA FILIPINAS, JAPON
Y COREA

Mr. Mikel Larranaga

Tel: (+63) 917 565 1561
mlarral@salvagroup.net

GRANDES CUENTAS- HOSTELERIA
Miquel Espada

Tel: (+34) 629 434 139
espada(@salva.es

EST et SUD EST
Julienne Girardot

Tel: (+33) 752 60 14 03
julien.girardot@salva.fr

SuD

Alain Serenne

Tel: (+33) 616 44 62 40
alain.serenne(@salva.fr

SALVA ESCANDINAVIA, BELGICAY
HOLANDA

Veronique Baudry

Tel: (+33]) 646 180 322
vlbaudry@salva.es

SALVA TURKEY

Mr. Semih Somer

Tel: (+90) 212 280 49 64
info@somer.com.tr

DOM-TOM

Veronique Baudr
Tel: (+33) 646 180 322
vlbaudry@salva.es

SALVA RUSIA, UCRANIAY PAISES
DEL ESTE

Ms. Iryna Alekhnovych

Tel: (+34) 689 277 853
iryna@salva.es

SUDAMERICA

Mr. Nicolas Uranga

Tel: (+56) 9 923 83 690
nicolas.uranga(@salvagroup.net

TANZANIA / KENIA/ NIGERIA/
UGANDA

Frank Teixeira

Tel : (+33) 609 491 426
franck(@salva.es

1K-01-16

SALVA SOUTH EAST ASIA
M. Linda Cheong

Tel: (+65) 9388 6027
linda.cheong(@salvagroup.net

M. Danny Kok
danny(@ultimatecircle.com.my
Tel : (+60) 12 388 3782

SALVA CHINA

Sylvia Zhao

Tel: (+86) 15279161885
zhao(@salvagroup.net
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