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npogeccuoHanbHble neyn B TeHeHne

30-TW NeT NOCTOSIHHO PacTyLLeMy Yicny
x11e603aBO0B, KOHANTEPCKUX, FOCTUHNL, 1
nuuLepwn no scemy mupy. bpeng EUROPA
ABNAETCH CUHOHNMOM «HaAEXHOCTV» U
«/HHOBaLuW» B pa3paboTke NpoayKToB,
KOTOpble BCE Hallie 0beryaioT XnsHb
ornepaTopos 3Toro cekTopa. bnarogaps

EUROPA Ltd. npepocTasnser

ur-npag
oven

bakery » pastry * pizza

GREEN LINE
COMPACT BAKING OVENS

NapTHEPCTBY C ryCTO CETbIO 3aKpenieHHbIX
ONCTPUBBLIOTOPOB OHa obecneynBaeT
NpPeBOCXOAHOE 0BCNy>XMBaHNE CBONX
KNMeHToB, 6yab TO HebOsbLIAas KOHAUTEpCKas,
Knaccuyeckas pemecrnieHHas nekapHs

nnn xnebonekapHasi NPOMbILLIIEHHOCTb C
aBTOMaTUYECKMMI CUCTEMAMU NOTrPY3KK 1
pasrpysku.

Cpeay pas3nunyHbIX NPOAYKTOB HOBOW «3eMeHoi
nvHun» Bbigensietcs cepus Bell: neun ¢
yNbTPaKOMMaKTHOV MOBOPOTHOIN TENEXKOI
Ans xneba v KOHAUTEPCKUX U3[ENNIN, KOTOPbIe
6narofaps MogyibHO CTPYKTYpe MoryT

6bITb YyCTAHOBNEHbI MEHEE YeM 3a 2 Yaca,
NpoxoasT Yepes 06blYHbIE ABEPU N MOTYT
6bITb YCTaHOBMEHbI TAKXKE B MOMELLEHNSAX C
O4YeHb HU3KMMK noTonkamu. CneuvansHas
Bepcus FREESTYLE (3anateHToBaHa) no3sonsiet
CHM3UTb noTpebneHne Ha 33% - 66%,

ecnv He TpebyeTcst MONIHOCTbLIO TENEXKa:
MO>HO nNpurotoBuTb 5, 10 nnmn 15 noTkos,
notpebnsowmx cooTBeTcTBEHHO 1/3, 2/3

nnmn 3/3 moLHocTn. MaccrBHas KOHCTPYKLMS
N3 Hep>XaBetoLLei CTanmn COBPEMEHHOro
On3aiHa, OT/IMYHOE KaYeCTBO BbINeYKH,
YHUBEPCASIbHOCTb 1 MPOCTOTa UCMOMNb30BaHNS
— BOT apryMeHTbl, Aenatowme ceputo BELL
noaxoasien BCeM TeM, KTO XOET BbICOKOMN
NPOn3BOANTENIBHOCTY OT HEGONBLLON MEeYN.

for Bakery, Pastry, Pizza and Food

ovens to an ever larger number of bakeries, pastry

shops, hotels and pizza shops all over the world.
EUROPA brand is synonymous with “reliability” and
“innovation” in developing products that facilitate the
bakers’ lives ever more.
Thanks to the cooperation of a close distributor network,
Europa is able to guarantee an excellent assistance
service to all its customers, whether it is a small pastry
shop, a traditional artisan bakery or a bakery industry with
loading and unloading automatic systems.
Among the products of the new “Green Line” series,
the main ones are those composing the BELL series:
ultracompact rotary rack ovens for bakery and pastry
products. Thanks to their modular structure, they can

For 30 years, EUROPA has been selling professional

be installed in less than 2 hours, they can pass through
common doors and they can be fitted into premises
with very low ceilings. The special FREESTYLE version
(patented) allows to reduce the consumptions from
33% to 66% when the baking of a complete rack is not
needed: you can decide whether to bake 5,10 or 15 trays
and thus to use 1/3, 2/3 or 3/3 of the power. Stainless
steel massive structure, modern design, excellent baking
quality, versatility and friendly use, are subjects that make
the BELL series suitable for all customers expecting great
performances from a small oven!

You can also choose the mini-rotor series called GOOPER:
all-in-one 10-tray rotary rack oven, complete with prover
(or metal stand with tray-holder) on wheels. Fast and very
easy to install thanks to its 2/3 modular structure, it is
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CyLuecTByeT TakXe BEPCUS MUHN-POTOP C
mnagwum 6patom COOPER: BpalatoLasics
neyb Ha 10 NOTKOB BCE-B-0AHOM, B KOMMEKTe

C KamMepoW st 3aKBacKM (U cTennaxm

01151 NOTKOB) Ha Konecukax. MNoctaensercs

B 2-3 Mopgynsi Ansi NpocToln 1 6biICTpon
YCTaHOBKW, AOCTYMHa TakXe B BEPCUN Ha
Tonnuee. MigeansHo noaxoauT Ans MarasviHoB,
KOHONTEPCKUX 1 MasbIX NekapeH.

[ns Bcex Tex, KTO NpeanoynTaeT neyb Ha
3emsie N B OrpaHUYeHHbIX NMOMELLEHUSIX, Bbina
paspaboTaHa NpeBocxoaHas cepuns MoaybHbIX
ANEKTPUYECKNX NeYelt ¢ MHOronpoMuIbHbIM
OCHOBaHWEM: OT/INYHbIE SKCMyaTauMOHHble
KayecTsa rapaHTUpyoTcs 3-Msa Trnamm
cneymanbHbiX Kamep (xneb6/ koHauTepckme/
NULLEPVIS) MOLLHOCTBIO OT 2 A0 6 NIOTKOB,
HaknagplBaembIxX Apyr Ha apyra go 5-tv kamep,
nocTynHo 6onee 50-Tu peweHnin. Ha pbiHke
MO>KHO YBVAETb MHOXECTBO MOAYJIbHbIX NeYeit,
HO OYeHb HEMHOre MOryT rapaHT1poBaThb
XopoLuve pesynbTaTbl B Bbineyke xneba:
npoekT EDISON npueeno komnaHuio EUROPA

K CO3AaHnIo HebonbLWNX neyen ¢ 6oabLNMN
3KCnyaTaumoHHLIMN Ka4ecTBamy B COHETaHNN
C N1oNaTKon nnn 3apsiaHbIM YCTPONCTBOM,

3TO HaCTOSALLME MHOrO3TaXHbIE Neymn

0151 peMecieHHoN Bbineykm xneba 6e3
KOMMPOMICCOB.

BLACK LINE

BAKING OVENS
for Bakery and Pastry

available in electric or combustion version. Ideal for pastry
shops or small bakeries.

For all customers who prefer the baking direct on the sole
but don’t have so much place on their premises, EUROPA
has realized an excellent series of multi-purpose electric
modular deck ovens: great baking performances granted
by 3 special baking chamber types (bread / pastry / pizza)
with capacity from 2 to 6 trays. You can place even 5
chambers on top of the other and you can obtain till 50
solutions. There are lots of modular ovens on the market
but very few of them can grant good results when baking
bread: projecting EDISON series EUROPA has conceived
small ovens offering great performances. Adding a loader
or an integrated loader, they'll become real deck ovens
where you can bake artisan bread without compromise.

i &Evuropa

uropa

bakery * pastry * pizza oveng

galileo

GALILEO
new edi¢ion

Rotary rack ovens for bread
and pastry products.

Designed both for craft and
industrial bakeries specifically
tested for heavy non stop
baking cycles.
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