
Conveyor Pizza Oven Touch Control 
● 45cm direction control belt.
● 50 x 35cm Pizza/hr, fully adjustable 

speed, and temperature to 400 Degrees 
Centigrade.

● Forced air circulation for fast even baking!
● Lateral inspection door and window.

FX201M & FX202M Spiral Mixers
● 30litre (20KG) Spiral dough mixers.
● Fixed Head, 1 0r 2 speed options, supplied 

with casters.
● Powerful chain driven mixers with the 

versatility of 13amp single phase power.

830 EM and 430 EM – Twin Deck and 
Single Deck pizza ovens
● Twin Deck and Single Deck pizza ovens.
● 63 Cm x 63 Cm internal stone deck size.
● 32 x 30Cm Pizza/hr per deck.
● Thermostatic control up to 400 degrees 

centigrade.
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