NEAPOLITANPIZZAOVEN
MODEL 126

"The oven that revolutionised the world of Neapolitan pizza!
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The oven that revolutionized the world of Neapolitan pizza.

All of 1zzo Forni's expertise has been poured into it. Captivating aesthetics, the use of high-quality
materials while striving for production savings, and the artisanal care evident in every detail make the
IZZONAPOLETANO series unparalleled.

"Handmade,' inimitable, but above all, UNMATCHED in performance. Perfectly distributed and maintained
temperature thanks to the hand-crafted heating elements. Baking floor made of "Biscotto di Sorrento" clay
bricks for making authentic Neapolitan pizza according to AVPN protocol and all other floor-baked
products.

TECHNICAL CHARACTERISTICS

» Cooking chamber floor made of 45 mm thick "Biscotto di Sorrento" type clay brick

+ Cooking chamber ceiling, unique on the market, in 40 mm thick refractory bricks grooved
to house heating elements with visible portion

« Independence of switching on the bottom and top heating elements

« Maximum precision electronic thermoregulation of the temperature in the chamber
» Electronic timer for programmable timed switching on

« Hand-rolled 80/20 bare nickel-chrome spiral resistors with differentiated power
distribution

» Highly insulating rock wool thermal insulation

» Electronic control board, for energy saving, inserted frontally "concealed"

STANDARD EQUIPMENT

e Front shelf and mouth frame in natural lava stone.

¢ Insulated chamber closing door

¢ Structural support mounted on retractable swivel wheels

o Large lower storage compartment with double door.

¢ Removable lower plinth for handling with pallet truck/trolley.
¢ Iz-smart card with remote control via dedicated app
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NEAPOLITANPIZZACOVEN
MODEL 126 DIAGRAMS

DIAGRAMS OF MEASURES AND DIMENSIONS
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MAIN TECHNICAL DATA DIMENSIONS & MEASUREMENTS
o s Lo
Cooking capacity 6 Pizzas (33 cm.) External dimensions 110 x135 +30 (volcanic stone) x176h cm
Power supply Volt 380-415V3N (Opz V230 3) Internal dimensions 74.5 x 113 x 16h cm
Maximum Power 13,900 Watts Lower compartment 105 x 125 x 55h. cm
Average Consumption 8.5 kW/h Packaging dimensions 120 x 180 x 195h
Net Oven Weight 580 kg Gross Packaged Weight 620 kg.
OPTIONAL & REQUEST CONFIGURATIONS

e iz-touch control panel. e Countertop version
e Custom brand engraving on the copper band e Custom front finishes and paint finishes (RAL colors)
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