


# OVENS

EUROFOURS HAS BEEN COMITTED

Convection ovens

Wiho we are 2

Prestige convection ovens

1ISO S001

certification n° 019-QMS
, , BQA_QMS019_C 1996125

Pastry kit optional @@ Pastry kit optional @@ Speed variator

@®

Easy cleaning

Easy cleaning Easy cleaning

[ .
Control board eDrive7
+ Autowash version Control board eDrive or RUNI Control board eDrive 4
+ (optional)
Available in : D Available in: D Available in:
D 40x60 60x40 , 5 or 10 trays 40x60 | 60x40 | 40x80 60x40 3 or 4 trays

46x80 | 46x66 | 66x46 5 or 10 trays

Rack ovens

Our company is certied ISO 9001. All our componants are supplied from

This certi cation grants the best quality France and Europe. This commitment @ Pastry kit optional Pastry kit optional @@
S o o for design, manufacture and service. guarantees compliance with the safety
production site production site production site d id durability of _ _
Sales furniture 5VSSORK Ovens norms ana proviae a aurabllity or our Control board eDrive Control board eDrive &
equipment
¢ Available in 23 or 33 kW Available in electrical @
opi or GAS version
Pierre Lancelot, founder of the Eurofours company, was
a pionner in the progress and the development of bakery @ Available in electrical
and pastry ovens.He has shown us the direction to or GAS version Available in: D
200 become the reference in the baking industry. 60x80 | 40x60 | 40x80
; ; P + 100 Available in:
partners Our philosophy is to maintain our know-how and to deve- Attractive countries [ 526 | 40x80

lop innovative features to meet our meet our customers 46x66 | 46x80

expectations.”
1l
1 Stéphane and Nicolas LANCELOT

Pastry kit : (Speed variator and pate a choux system) (optional, except on R-spirit ovens)

Deck ovens

42" A national and global network +200 000

|
expertise To be closer to you. satis ed customers

Available slab depth:
00

Available in : @
1200 | 1800 | 21 40x60 | 60x40 | 40x80 | 46x6

Control panel eDrive

Control panel eDrive7

Optimized enegy management
just add convection oven(s)
and get all in one :

@ @ Ecology is an integral part of our pro-

cess. We aim at recycling all along to our
manufacturing process.Meaning , our
equipment are 100% recycleable.

For more than 30 years, we collaborate
with Bakery and Pastry units, Catering,
convenience stores, supermarkets,
hotels, bakery schools and Bakery
events

@
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mode BOOST

Reduced footprint

N
LK

Available from 3 to 5 levels

convection and stone mode !

Crown height :
180 mm or 220mm



