
编号/Item NO.

品牌/Brand MARKPHILI

产品型号/Model M-CPO48F-G

规格/Dimension Ф1200*1600+360

热负荷/Heat loading 19.0kW

电功率/Connected load       220V/3ph，0.025kW

备注/Remarks

燃气石窑圆形披萨炉
Gas stone kiln pizza oven - Ф1200mm 

产品特点                                                    Description

l 0~400℃可调温度自动控制                                                                                  

独立常明火种设置，安全可靠                                                                                 

l 自动脉冲电子点火，操作方便                                                                                       

l 配置离子检测熄火保护﹐动作快﹐使用安全                                                                     

l 采用燃烧控制器分步控制双联电磁阀，火种未点燃时，

主气阀不打开                                                             

l 设置稳压调压器，燃烧火焰稳定                                                                             

l 排气管达120℃自动洒水.排气管达350℃自动断燃气   

l 铁制外壳，内胆特制整体耐火泥，耐火石板底                                                                                                                                       

l 内胆尺寸φ900mm﹐一次可放4个∅ 300mm批萨饼                                                                 

l 需配置抽风，抽风量大于580m3/h                                                                                      

l 外部装饰由客户承建                                                                                               

l 安装时需接驳220V/50Hz/0.025kW                                 

P I Z Z A  O V E N

披萨炉系列

l Reaches a maximum  temperature of 400℃

l Come with independent pilot flame

l  Automatic pulse electronic ignition, convenient for operation

l Equipped with ion-detective flame failure protection, quick and safe

l The double solenoid valve is stepwise controlled by the combustion 

system with the burning controller，when the pilot doesn't working 

that the main gas valve do not open

l With voltage regulator, stable combustion 

l An sprinkling system will be started automatically when heats up to 

120℃ on exhaust pipe, gas supply will be cut off if the exhaust pipe 

temperature up to 350℃

l Iron shell, specialized chamber design to guarantee efficient 

cooking and heating ability, fire brick cooking stone refractory gas 

pizza oven 

l Chamber: φ900mm, large interior accommodates 4pcs ∅ 300 

pizzas

l Installation required commercial kitchen exhaust vent hood, air 

circulation>580m3/h

l Outer decorative materials made by contractor 

l Allow for power supply 220V/50Hz/0.025kW
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