o MAKCUMYM 3OPEKTUBHOCTW,
KOMMAKTHOCTb, UOAEAJIbHAA
BbINEYKA U MUHUMYM 3ATPAT

xe 50 net Real
Forni peannsyet
neym n gpyroe
obopynoBaHue
ona xneboneveHusn,
OPUEHTUPYACb HA MMPOBOM
YPOBEHbL B 9TOM Ba>XHOM
cekTope. NHHoBauuu,
Hay4Hble UccnenoBaHuA,
onbIT 1 6onbLoe
yBaXkeHue K Tpagmunm
— BOT UCTOKW CO30aHUA
HOBOW POTAaLMOHHON Ne4un
Boss. OHa co4veTaeT
B cebe yHuKaJibHble
XapakKTepUCTUKU, YTO
nenaet ee ob6pasuom
B OAaHHOW KaTeropuu.
Makcumym adppekTUBHOCTU
N KOMNaKTHOCTb,
noeanbHaA Bbineyka u
MUHUMYM 3aTparT - Boss
ABMAETCA NHCTPYMEHTOM,
KOTOpPbIN CHUXKaeT
3aTpaTbl HA SHEPruio,
Texobcny>xmsaHue,
3KOHOMUT MECTO 1"
ynydliaeT Ka4yecTBoO
npooykTa.

KayecTBO BbINevyku B
pPOTaLMOHHOW Nne4vn 3aBUCUT
He TONbKO OT NMpPaBWJIbHOTO
pacnpeneneHma Tenna,

HO 1 OT OOUBHOIO U
MArkKOro NoToka Bo3ayxa.
Tonbko Npm 3TOM YClI0BUNA
BEHTUIMPYEManA Bbineyka
COOTBETCTBYET BbINeyke
cTaTuyeckom neun. Euwe
OOHVM Ba>kHbIM MOMEHTOM
ABMAeTCcA cnocobHOCTb
neym 6bICTPO NPOM3BOAUTDL
60/blLLIOE KONTMYECTBO
napa n ogHOBPEMEHHO
pereHepupoBaTb O1A
cnenyoLwen BbiNneyKu.

BnaropapAa naporeHepatopy,
pasmelleHHOMY B cepeanHe
noToka Bo3ayxa, rnedvb Boss
obecneymBaeT ObICTPOTY U
MOLLHOCTb, rapaHTupyeT Ha
BbIXO4e MArKYHO BbIMeYKy C
XPYCTALLEN KOPOYKOW.

MNpwn npoekTmMpoBaHnn
60s1bLIOE BHUMaHWEe
yaenAaeTcA noTpebneHuio,
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M pes3ynbTaTbl HAaNnLo.
Mpwn 6biICTPOM pocTe
TemnepaTypbl Nne4vb Boss
60.80 noTpebnAeT TONbKO
50000 kkan/4ac. Bce

aTo 6narogapAa cucteme
BbINE4YKM, OCHALLEHHOMN
OBYMA MOLLHbIMU
BEHTUNATOPaMU N OOHNM
TENI006MEHHNKOM C



TPOMHbIM 060POTOM

abima. Bce apdrekTrBHO
N30/I1MPOBaHO TpemsaA
cnoAmMu naHenemn
npeccoBaHHOW MUHBATbI.
MNMomMnmMo YpesBbIYaHOM
ahPeKTUBHOCTM NO
noTpebneHuto, NneYvb nveeTt
MUWHUMarsbHble rabapuTbl U
3KOHOMUT MecCTO 6naropapn
BO3MO>XHOCTU NOAONTU K
HeW C TPeX CTOPOH. BTO

Nno3BONAIOT MMeTb O0osblIe
cBOOOOHOro B KOMHaTe

Mo CpaBHEHUIO C STHOObIM
OPYrMM OyXOBbIM LWKAdOM.

famma nevyen Ha4ymHaeTcA C
«ManeHbkom» mogenun 50.70.
OHa MOXeT «BblMeKaTb»
Tenexxky 40 x 60, 50 x 70,
40 x 80 nnn 18 “x 26”7, 16/18
NoTKoB. YpesBblvHaiHoO
Marsnble pa3mMepbl NO3BOMAAOT

MOSCOW

TPaHCMOPTUPOBKY Neyn
MOMHOCTbIO B CO6paHHOM
Buae. [na notkos 60 X

80 nmeeTca Boss 60.80
Kflaccmyeckana Ha 18/20
JIOTKOB uUnn 6onee HM3KanA
Ha 16/18 noTkoB (Boss

60.80 R) - nopeanbHasa onA
MOMeELLEHNN C HU3KUMU
notosikamu. B accopTnumeHTe
€eCcTb TakXxe moaenb 60.100
ona TeneXku Ha 60 x 90,

| BOSS,

b

www.realforni.com

AN UNCOMPROMISING OVEN

Real Forni’s new rotary oven Boss combines innovation
and researches with the yearly experience and tradition

or more than 50 years

Real Forni has been work-

ing in the development

of ovens and equipment
for the baking sector support-
ing the professionals from all
over the world in this important
food sector. The new rotary
oven Boss combines innovation
and researches with the yearly
experience and tradition of the
company thus making Boss the

reference model of its category.

Maximum efficiency, reduced
overall dimensions and low con-
sumption are the key features
that allow the user to save en-
ergy and space, reduce the cost
of maintenance and improve the
result on the baked product.

A good ventilated baking for a
rotary oven consists in the cor-
rect distribution of the heat and
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in the ability to bake the product
with a gentle and abundant flow
of air: this is the only way to
equal the baking of a static oven.
Another ultimate point is the
ability of the oven to produce a
great quantity of steam in a very
short time and to regenerate it
for the following baking. Thanks
to the steamer positioned in the
middle of the air flow, the oven
Boss guarantees quickness and



80 x 80 n 60 x 100 n caman
KpynHaa - Boss 80.100.
Bce mooenu nocTynHbl C©
KamMepow cropaHma Ha rasy,
ansene nnn anekTpuyecTse.
MNeun o6opynoBaHsbl
H>KHEN nnaTtdopmon

ONA BpalleHnA TeNexkKu
ona ypnobcTBa Bxoga B
neysb, MOTOPU30BaHHbIM
BbINYyCKHbIM KJjlanaHoMm napa
1 6GOKOBbIMMW MaHeNAMN U3
Hep>kaBetowen ctanu. B
KayecTBe Onumm MO>XKHO
MMETb ObIMOX0[, N3 3a4HeN
CTEHKU 1N COBPEMEHHbIN
nporpamMmmMmpyemMblii NynbT
¢ lcd. Bnewatnatowen
ABMAETCA Tak>Xe caman
HOBaA MHHOBAaLMOHHAA
BepcuAa «[NaHopama»,
nMeroLan 3agHo

CTEHKY U3 cTekna onAa
npAmMoro HabnaeHnA 3a
BbINEYKOMN BHYTPU Meun.
CTeHka peanmnsoBaHa 13
[BOMNHOIr0 BHYTPEHHENO

power to obtain crumbly products
with a crisp crust.

In the planning stage we have
worked hard on the consumption
and the results are real, indeed
the oven Boss 60.80 heats up
very quickly and it needs only
50.000 installed kcal/h! This is
possible thanks to a system of
baking endowed with two power-
ful fans and an heat exchanger
with triple turn of fumes and to a
system of insulation consisting in
three layers of rock wool com-
pressed panels. As for the con-
sumption, this system is extreme-
ly virtuous and with the addition of
reduced overall dimensions it is
possible to position the oven side
by side on its three sides. These
features give you the possibility
to save a huge quantity of space
inside your place in comparison
to any other oven in commerce.

The range starts from the
smallest 50.70 which is able to

CTekJla C BbICOKUM
N30NUPYOLLIMM CBOWICTBOM
M OOHUM BHELLUHUM
M30rHyTbIM CTEKJIOM,
KOTOpOe OTKpblBaeTcA
ONA MakcuMaribHOMn
6€e30NacHOCTU, YNCTKU U
3CTETUKMN.

MNpeanbHoe pelweHne, 4Tobbl
oToennTb nabopaToputo OT
Toprosoro 3ana. BeirogHo

contain a trolley of 40x60, 40x80,
50x70 or 18”x26”of 16/18 trays,

its reduced dimensions allow the
transportation of the oven com-
pletely assembled. For trays 60x80
we can offer the classic Boss 60.80
with 18/20 trays or the “reduced”
Boss with 16/18 trays (Boss 60.80
R) which is perfect for places not
so high.

The range includes also the 60.100
model for trolleys 60x90, 60x100
and 80x80 and the largest Boss
80.100. All models are available
with gas or gas-oil burner or electric
power supply.

The ovens are provided with a
lower platform for the rotative trol-
ley in order to have an easy entry
of the trolley, a motorised flue valve
and stainless steel side panels. You
can choose, as an optional feature,
the fume exhaust from the rear wall
of the oven or an advanced LCD
display programmer.

There is also the brand new
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MOSCOW

B TOProBbIX LLlEHTpax 1 B
HeboNbLUNX NeKapHAx, T.K.
npuBneKaeT BHUMaHMe

M O0AaeT BO3MOXXHOCTb
HabnooaTh 3a NpPoLEeCCOM
BbINe4yku. MimeeTcAa Takxe
3KpaH lcd, koTopbin
CTaBMUTCA B BEPXHEN YacTu
Ha 0603peHmne Nyo6nnkn u
MHGOPMMPYET O COCTOAHUM
npouecca 1 0 TOM, Kakon

=

NPOLYKT BblNeKaeTCA. i

T

innovative and spectacular “Pan-
orama” version which has a glass
on the back side that enable the
direct view of the baking process
inside the oven, which is realized
with a double inside glass with a
very high insulation and with an
external curved and openable
glass for maximum safety, cleaning
and beauty. This oven is perfect to
separate the laboratory from the
sale zone and it can be a great
attraction both in shopping centers
and in small bakeries because it
guarantees a privileged view on
the baking process, keeping a clear
division between laboratory and
commercial zone.

ALCD display inserted on the

top, exposed to the public, is also
available. This LCD display shows
the state and the type of product
which is baking (Baguette - ready
in 11 minutes) with photos in high

=

resolution.



