
Compact

Code

P10CP10019

Model

M35/8-M

 Dimensions LxWxH cm

58 50 29 

 Control

Manual

Chamber height cm

8,5

Cooking surface cm

35x35

 Pizza Capacity

1 x Ø 30/34

 Max Temperature

450 °C

 Weight Kg

30

 Total Power KW

2,20

Voltage V

230

Phases Ph

1N + T

Frequency Hz

50
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Compact Code

P10CP10019

Model

M35/8-M

General Features

Stackable up to 4 single
chambers, according to
your needs.

Innovative design,
ergonomic handle to
facilitate door opening.

Available in the version
with a cooking surface of
35 or 50 cm.

Simple, fast, and
compact. Ideal for any
type of activity.
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Compact

Code

P10CP10020

Model

M35/8-B

 Dimensions LxWxH cm

58 50 47 

 Control

Manual

Chamber height cm

8,5

Cooking surface cm

35x35

 Pizza Capacity

1 x Ø 30/34

 Max Temperature

450 °C

 Weight Kg

55

 Total Power KW

4,40

Voltage V

230

Phases Ph

1N + T

Frequency Hz

50
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Compact Code

P10CP10020

Model

M35/8-B

General Features

Stackable up to 4 single
chambers, according to
your needs.

Innovative design,
ergonomic handle to
facilitate door opening.

Available in the version
with a cooking surface of
35 or 50 cm.

Simple, fast, and
compact. Ideal for any
type of activity.
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Compact

Code

P10CP10021

Model

M35/17

 Dimensions LxWxH cm

58 50 36 

 Control

Manual

Chamber height cm

17

Cooking surface cm

35x35

 Pizza Capacity

1 x Ø 30/34

 Max Temperature

450 °C

 Weight Kg

39

 Total Power KW

2,20

Voltage V

230

Phases Ph

1N + T

Frequency Hz

50
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Compact Code

P10CP10021

Model

M35/17

General Features

Stackable up to 4 single
chambers, according to
your needs.

Innovative design,
ergonomic handle to
facilitate door opening.

Available in the version
with a cooking surface of
35 or 50 cm.

Simple, fast, and
compact. Ideal for any
type of activity.

Via Carnia 15, Z.I.P.R.
33078 San Vito al Tagliamento
(Pn)— Italia

info@pizzagroup.com
+39 0434 857000
www.pizzagroup.com

Ultimo aggiornamento
19.11.2024



Compact

Code

P10CP10022

Model

M50/13-M

 Dimensions LxWxH cm

73 65 32 

 Control

Manual

Chamber height cm

13

Cooking surface cm

50x50

 Pizza Capacity

2 x Ø 25 - 1 x Ø 45

 Max Temperature

450 °C

 Weight Kg

35

 Total Power KW

3,60

Voltage V

230

Phases Ph

1N + T

Frequency Hz

50
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Compact Code

P10CP10022

Model

M50/13-M

General Features

Stackable up to 4 single
chambers, according to
your needs.

Innovative design,
ergonomic handle to
facilitate door opening.

Available in the version
with a cooking surface of
35 or 50 cm.

Simple, fast, and
compact. Ideal for any
type of activity.
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Compact

Code

P10CP10023

Model

M50/13-B

 Dimensions LxWxH cm

73 65 57 

 Control

Manual

Chamber height cm

13

Cooking surface cm

50x50

 Pizza Capacity

2 x Ø 25 - 1 x Ø 45

 Max Temperature

450 °C

 Weight Kg

62

 Total Power KW

7,20

Voltage V

230

Phases Ph

1N + T

Frequency Hz

50
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Compact Code

P10CP10023

Model

M50/13-B

General Features

Stackable up to 4 single
chambers, according to
your needs.

Innovative design,
ergonomic handle to
facilitate door opening.

Available in the version
with a cooking surface of
35 or 50 cm.

Simple, fast, and
compact. Ideal for any
type of activity.

Powered by TCPDF (www.tcpdf.org)

Via Carnia 15, Z.I.P.R.
33078 San Vito al Tagliamento
(Pn)— Italia

info@pizzagroup.com
+39 0434 857000
www.pizzagroup.com

Ultimo aggiornamento
19.11.2024

http://www.tcpdf.org

