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A NEW ERA

Kwik-co paves the way |
baking era for customers.
Its advanced design of vertical lines,
state-of-the-art materi >k 1l suo design avanzato nelle linee verticali,
tempered glass and the quality of its iali di ultima generazione
components have created a new oven erato e la qualita dei
concept. The new Kwik-co reflects the i hanno dato vita
experience and knowledge acquired icetto di forno. Il nuovo
by the team that has formed SALVA r yik-co riflette l’esperieﬂz le
since it launched this product range in S
1984.

The new Kwik-co provides all the
necessary elements to set your nuove
business apart from the rest. \ .







The new Kwik-co has been designed taking // nuovo forno Kwik-co e stato progettato
into account every aspect down to the finest considerando anche | piu piccoli dettagli-,
detail, in order to create an aesthetically quesio per cosiruire un forno esteticamente
unique oven with excellent baking uniformity wnico con un’eccellente uniformita di cotiura,
and “zero faults” robustness. “zero difetti” e robustezza.

“The vent damper is motorised in all versions and, with the STC and Standard
models, it is also programmable, doing away with the need for manual operator
action halfway through baking”.

“La valvola di sfiato @ motorizzata in tutte le versioni del forno, nei modelli Standard
e Premium, e anche programmabile, eliminando quindi la necessita di intervento
manuale da parte dell’operatore a meta cottura”.

“The side air tanks are designed
for an even distribution of
airflow throughout the chamber
to ensure excellent baking”.

«| condotti/serbatoi dell’aria la-
terali sono progettati per otte-
nere una distribuzione uniforme
del flusso d’aria in tutta la came-
ra e garantire un’ottima cottura
del prodotto».




The fan is built in AISI 304 stainless
steel. With a diameter of 350 mm and
rotation of 1,500 r.p.m., it is the core of
the oven. Its auto-reverse rotation every
two minutes guarantees even baking.

La ventola é costruita in acciaio inox
AISI 304. Con un diametro di 350 mm
e una rotazione di 1500 giri/min. La
ventola € il nucleo del forno. La sua
rotazione e auto-inversione ogni due
minuti garantisce [I'ottima cottura del
prodotto.

“Rounded, airtight chamber.
Promotes airflow, ensures even
baking and prevents leaks.”

“Camera di cottura arrotondata
ed ermetica. Permettendo un
ottimo flusso dell’aria, garantendo
un ottima cottura con prevenzione
delle perdite”.

“The high-performance spray emits
a steam spray that is distributed
throughout the chamber. The injection
of water into the diffuser coupled to the
fan shaft generates atomised steam
particles.

Lo spruzzo forte ad alte prestazioni
emette un getto di vapore che viene dis-
tribuito attraverso la camera. L'iniezione
di acqua nel diffusore accoppiato alla
ventola genera particelle di vapore au-
tomaticamente.

“100,000 times is the number that

a Kwik-co oven door opens and closes in its average
lifetime.” A door to guarantee perfect,

wear-free operation thanks to:

1. Handle/closure: reinforced and of considerable
thickness, its large lever ensures effortless opening.
2. Door detector: magnetic.

3. Hinges: 5 mm thick, the strongest available. AISI
304 stainless steel.

“100.000 e il numero di aperture e chiusure che la
porta del Kwik-co e in grado di subire senza pro-
blemi e garantite mediamente nella sua vita. La por-
ta garantisce il perfetto funzionamento senza usura
grazie a:

1.Maniglia di chiusura: rinforzata e di notevole spes-
sore, la sua grande leva garantisce I'apertura senza
sforzo.

2.Rilevatore chiusura porta: Magnetico.

3.Cerniere: 5 mm. spessore,le piu robuste sul mer-
cato. In acciaio inox AISI 304



THE KWIK-CO
IL KWIK-CO
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Beep time
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“Stainless steel casing. Guarantees the aesthetic balance of

the tempered glass with usage requirements, protecting it as a
sort of bumper”.
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“One robust and reliable handle with all the personality of
- SALVA”.
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“COOL-TOUCH double-glazed door. Cool external glass due

to a system of thermal insulation and ‘Low-e’ low emissivity
windows”.

“Equipped with a speaker of adjustable intensity: the sound

signals can be adjusted to suit the point of sale”. (STC version
only)

“Double glazed door with easy-open system for cleaning”.

“Hinged air tanks for easy access to the baking chamber for
cleaning”.
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Regular cleaning and hygiene of the oven not only contributes
to maintaining higher quality and food safety, but also creates
a better image for customers.

The oven cleaning system consists of a mixture of detergent
and water entering through a diffuser, which is recirculated by a
pump for several cycles as required. The oven is also equipped
with a plinth specially designed to house this system.”

This system is characterised by its high efficiency, as it achieves
low consumption of both water and detergent.

It has 3 wash programmes:
- Soft
- Normal
- Intense

OPTIONAL DOOR LOCKING SYSTEM

The door lock on an oven during self-cleaning ensures safety
by preventing any accidental opening. This intelligent function
provides peace of mind to the user, ensuring that the self-
cleaning process is carried out safely and efficiently, without
unwanted interruptions.

SALVA CLEANER PRO. Detergent for automatic cleaning
without physical contact. The system has a solid detergent
specially adapted to the processes for which it is intended, such
as environments with the presence of fat, mainly vegetable,
and high sugar content.
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The Rapid Load system makes removing and inserting 15 trays quicker
and easier, significantly reducing the time required to perform this task.

Thanks to its ergonomic design, it allows all trays to be loaded and
unloaded in a single movement, avoiding the need for physical effort. It
provides comfort and facilitates the work, taking care of the health and
well-being of those who use it.

The Rapid Load loader provides greater energy efficiency by allowing
faster and easier loading and unloading of up to 15 trays, reducing both
energy consumption and heat loss generated. This results in reduced
oven opening time.
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The loader facilitates standardisation of work processes by eliminating
the need to manually insert each tray. This results in more efficient
loading and unloading, enabling optimal time and consumption
parameters to be achieved.



THE METRO K-15

The new generation of the METRO K-15
oven is unique. lts meticulous design
incorporating high-quality components
make it the most robust oven on the
market. To this we must add SALVA's
latest innovations in energy use, making
the METRO K-15 the most energy
efficient oven on the market.

HOMOGENEOUS BAKING.

The carefully studied design
of the chamber, and the 3
turbines with a diameter of 350
mm, distribute the air perfectly,
allowing fast, homogeneous

baking on all the trays.

La nuova generazione del forno METRO
K-15 e unica. Il suo design meticoloso che
incorpora componenti di alta qualita lo
rendono il forno pit robusto sul mercato.
A questo dobbiamo aggiungere le ultime
innovazioni SALVA nel consumo di
energia, rendendo il METRO K-15 il forno
piu efficiente dal punto di vista energetico
sul mercato.

COTTURA OMOGENEA.

Il design studiato attentamente
della camera e le 3 turbine
con un diametro di 350
mm distribuiscono l’aria
perfettamente, consentendo una
cottura veloce e omogenea su
tutti i vassoi.

MOTORISED BLAST.

With the opening of the
programmable blast from
the panel we avoid possible
oversights when opening the
blast, ensuring the product is
always crispy.

BLAST MOTORIZZATO.
Con I’'apertura dell’esplosione
programmabile dal
pannello, evitiamo possibili
sviste durante [I'apertura
dell’esplosione, assicurando
che il prodotto sia sempre
croccante.




DOUBLE CLOSE.

Ensures the airtightness of the baking chamber minimising
energy losses due to heat leaking.

Allows easy opening and closing of the door.

DOPPIO VICINO.

Assicura I'ermeticita della camera di cottura minimizzando le
perdite di energia dovute a perdite di calore.

Permette una facile apertura e chiusura della porta.

TRIPLE INSULATED GLASS.
Reduces the energy losses to the maximum. COLD exterior
glass with thermal break system.

VETRO ISOLATO TRIPLO.
Riduce al massimo le perdite di energia. Vetro esterno FREDDO
con sistema a taglio termico.

TURNING AXES.

The high resistance pivot points guarantee that the door is
opened and closed 100,000 times during its entire life cycle
without suffering imbalances therein.

ASSI DI TORNITURA.

I punti di articolazione ad alta resistenza garantiscono che la
porta venga aperta e chiusa 100.000 volte durante I'intero ciclo
di vita senza subire squilibri.
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DETAILS THAT MARK THE DIFFERENCE. .

In the design of the new METRO K-15 oven every detail is The opening arm on the METRO K-15 allows fast and
taken into account for greater comfort, economy and safety
in daily use.

It incorporates technical improvements that make the
oven’s daily work and maintenance a lot more comfortable,
economic and easier.

comfortable work, avoiding injuries.

“TRAPPED-MAN” SAFETY SYSTEM.

Direct access to the switchboard components minimises
Hands-free opening from inside the oven.

intervention costs.
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SMART TOUCH CONTROL-STC simplifies and
improves the baking process, delivering optimal

SMART TOUCH CONTROL-STC semplifica e
migliora il processo di cottura, offrendo risultati
ottimali. Questo pannello di controllo di alta quali-
ta garantisce la fiducia nei forni offrendo soluzioni

= : 2 results. This high quality control panel ensures
e (8]« » confidence in the ovens by offering complete so-
g ‘ lutions for baking excellence.
T '
= i - Easy to use and navigate.
'R.M . .
o 39 mn ® - Intelligent functions
e . - Maximum connectivity

e - Program loading via USB.
- Load adaptive system
- Eco-efficient system
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- Automatic delayed start
STC - Maintenance management
Smart Touch Control

PARTIAL LOAD MANAGEMENT

complete per I'eccellenza nella cottura.

- Facile da usare e da navigare.

- Funzioni intelligenti

- Massima connettivita

- Sistema di adattamento del carico
- Sistema eco-efficiente

- Awvio ritardato automatico

- Gestione della manutenzione

GESTIONE DEL CARICO PARZIALE

When FLEX BAKING (partial load) is activated. The result is equal
cooking, irrespective of the number of trays).

HOW IT WORKS.

The microprocessor constantly compares the memorised full-load
curve with the load and temperature parameters inside the oven. It
decides at what moment the resistance comes into operation, so
that the real curve is identical to the memorised one.
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Quando é attivata la funzione FLEX BAKING (carico parziale). Il ri-
sultato e una cottura uniforme, indipendentemente dal numero di
teglie).

COME FUNZIONA?

Il microprocessore confronta costantemente la curva a pieno carico
memorizzata con i parametri di carico e temperatura all’interno del
forno. Decide quando la resistenza entra in azione, in modo che la
curva effettiva sia identica a quella memorizzata.
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- Easy to program and use
L =~ - Firmware loading of programmes
@ ® - Programmable shot
= - ECO parameter (Auto-off)
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- Rotazione inversa

- 10 programmi

- Facile da programmare e utilizzare

- Download dei programmi tramite firmware
- Tiraggio programmabile

- Parametro ECO (arresto automatico)

- Parametro ECU



RISPARMIO ENERGETICO

Salva si e lanciata nella battaglia del risparmio energetico. Ogni
decisione costruttiva presa dal team di sviluppo é stata studiata per
ridurre il pit possibile il consumo energetico del Kwik-co.

Salva offre il forno pit efficiente sul mercato.
A pieno carico, I'elemento riscaldante é attivo solo per il 55% del
tempo di cottura.

CONCEZIONE ECO-ENERGETICA

La nuova generazione di Kwik-co é stata progettata con un chiaro
obiettivo:

ottenere un forno completamente efficiente dal punto di vista ener-
getico. Nuove soluzioni di isolamento, vetro refrattario di ultima ge-
nerazione e software programmato per estrarre il massimo rendi-
mento di cottura da ogni kW consumato.

Il risultato e un consumo energetico pari ad appena il 55% del tem-
po di cottura a pieno carico.

LOW-E VETRO INTERNO: vetro in grado di
trattenere fino al'80% dell’energia radiante che
riceve all'interno della camera di cottura.

DOPPIO STRATO DI ISOLAMENTO: Uno
strato isolante ad alta densita copre com-
pletamente lal camera di cottura mentre
una camera d’aria riduce al minimo le per-
dite di calore di conduzione secondaria. Il
risultato e che I’energia consumata e mini-
mizzata al massimo.




AUTO-OFF ECO SETTING

The ECO setting available on Premium and Standard con-
trol panels puts the oven in standby mode, shutting down all
oven systems at the end of a period set by the client during WITHOUT ECU WITH ECU
which the door or panel have not been touched. This setting

is activated when the oven is preheating. kWh/h

While in the ECO setting, the oven consumes 0 kW/h. It co-
mes programmed with a time of 5 minutes. 1
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0,2

B

01 kWh/h
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IPOSTAZIONE DI SPEGNIMENTO AUTOM,

/
f
SENZA ECO CON ECO

L’impostazione ECO e disponibile con i quadri comando mo-
delli Premium e Standard. Questo sistema mette il forno in
attesa (stand-by) chiudendo tutti i circuiti del forno al termine

di un periodo stabilito dal cliente durante il quale sia la porta
che il quadro comandi non vengono toccati. Questa imposta-
zione e attivata anche con il forno in preriscaldamento. Con il
mantenimento ECO il forno consuma 0 kw/h. Il mantenimento
ECO e programmato per 5 minuti. "



SALVALINK

SALVA LINK is the management software that allows the control of
SALVA fermenters and ovens.

The user interface is easy and intuitive, displaying at a glance all the
key data of the connected machines.

You can view the status of the equipment, change programmes
and access energy consumption graphs. Data analysis enables the
bakery to be managed in a COST-EFFECTIVE way.

Remote access to the control panel allows faster and more precise
interventions, getting the equipment up and running in less time.

SALVA LINK helps you to be profitable.

TOTAL CONNECT

Total Connect is a solution that stores data in the cloud and allows us to
have a very stable and secure connection to multiple offices.
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View the status of the equipment: Help control product quality by

_Temperatures creating a data log and graphs:
_Time _Temperatures

_Steam _Time

_Dratt _Steam

_Software _Draft

_Inputs _Door openings

— Outputs _Ete.

Create, Modify and transfer to all
units with a key press.

Creation of different user profiles
with different rights.

Management by areas, regions or
business types. The cooking
programs are associated to a
particular zone or to a type of
equipment.

Use of folders to archive the
cooking programs.

Visualize remotely, different
devices and units.




TECHNICAL DATA
DATITECNICI

Oven KX-9/10+H / /om0 /o 9/10+H

Oven KX-4/5+H / oo KX 4/5+H

KX4/5+H

KX-9/10+H

Ext. Dimensions / Misure esterne

915 x 1061 x 535 mm.

Ext. Dimensions / Misure esterne

915x 1061 x 1070 mm.

Useful capacity / Capacita utile

5 trays 60x40 cm or 66x46 cm.
5 vassoi 60x40 cm ou66x46 cm.

Useful capacity / Capacita ufile

10 trays 60x40 cm or 66x46 cm.
10 vassoi 60x40 cm 0 66x46 cm.

space between trays / Spazio fra f vassoi 97 /76 mm. space between trays / Spazio fra f vassoi 102 /91 mm.
Power / Potenza 7 ,5kW (3+N+T) THREE-PHASE / TRIFASE. Power / Potenza 14,5 Kw (3+N-+T) THREE-PHASE / TRIFASE
Weight / Peso 112 Kg. Weight / Peso 186 Kg.

Oven KL-4/5+H /om0 K-4/5+H

Oven KL-9/10+H /om0 KL-9/10+H

KL5+H

KL10+H

Ext. Dimensions / Misure esterne

915 x 1241 x 535 mm.

Ext. Dimensions / Visure esterne

915 x 1241x 1070 mm.

Useful capacity / Capaciia utile

5 trays 80x40 cm or 80x46 cm.
5 vassoi 80x40 cm o 80x46 cm.

Useful capacity / Capaciia utile

9 trays 80x40 cm or 80x46 cm.
9 vassoi 80x40 cm o 80x46 cm.

space between trays / Spazio ira | vassol 97 /76 mm. space between trays/ Spazio ira | vassol 102 /91 mm.
Power / Fotenza 8 ,5KW (3+N+T) THREE-PHASE / TRIFASE Power / Potenza 17 Kw (3+N+T)THREE-PHASE / TRIFASE.
Weight / Peso 120 Kg. Weight / Peso 200 Kg.




Oven KX-5A Prowash / /010 X5 Prowash

KX5+H Prowash

Ext. Dimensions / Misure esterne

915 x 1061 x 630 mm.

Useful capacity / Capacita ufile

5 trays de 60x40 cm or 66x46 cm.
5 vassoi 60x40 cm o 66x46 cm.

space between trays / Spazio ira i vassol 76 mm.
Power / Potenza 7 ,5KW (3+N-+T) THREE-PHASE / TRIFASE
Weight / Peso 153 Kg.

Oven KX-9/10A Prowash / /o0 K)X-9/104 Prowash

KX-9/10A Prowash

Ext. Dimensions/ Misure esterne

915x 1061 x 1165 mm.

Useful capacity / Capaciia utile

10 traysde 60x40 cm or 66x46 cm.
10 vassoi 60x40 cm 0 66x46 cm.

space between trays / Spazio fra f vassoi 102 /91 mm.
Power / Potenza 14,5 Kw (3+N+T) THREE-PHASE / TRIFASE
Weight / Peso 195 Kg.

Oven K-15 /om0 K- 15

K-15

Ext. Dimensions / VMisure esterne

1000 x 1559 x 2142 mm.

Useful capacity / Capaciia utile

15 trays 60x40 or 80x46 cm.
15 vassoi 60x40 o 80x46 cm.

space between trays/ Spazio fra i vassoi

100 mm.

Power / Potenza

24,5 KW (IlI4+N+T) THREE-PHASE / TRIFASE
32,5 KW (IlI+N+T) THREE-PHASE / TRIFASE

Weight / Peso

545 Kg.




RAPID LOAD

PRO-WASH

Torre forno KX-5A+KX5A

Ext. Dimensions /

915 x 1199 x 1966 mm.

Useful capacity /

10 trays 60x40 cm or 66x46 cm.

space between trays/ 97 /76 mm.
Power / 15 kW (3+N+T) THREE-PHASE / TRIFASE
Weight / 230 Kg.

Oven KX-5A+ KX-5A

Ext. Dimensions /

915 x 1199 x 1965 mm.

Useful capacity /

10 trays 60x40 cm or 66x46 cm.

space between trays/ 76 mm.
Power / 15 kW (3+N+T) THREE-PHASE / TRIFASE
Weight / 230 Kg.




Oven Tower KX-5A+KX10A
Torre forno KX-5A+KX10A

KX9+H

Ext. Dimensions / Misure esterne

915 x 1199 x 2126 mm.

Useful capacity / Capacita utile

15 btrays60x40 cm or 66x46 cm.
15 vassoi 60x40 cm 0 66x46 cm.

space between trays/ Spazio ra i vassol 102 /91 mm.
Power / Potenza 22 Kw (3+N+T) THREE-PHASE / TRIFASE
Weight / Peso 315Kag.

Oven KX-5A + KX-10A
Forno KX-10A + KX-10A

KX10 Prowash+KX10 Prowash

Ext. Dimensions / Misure esterne

915 x 1199x 2126 mm.

Oven KX-9A
Forno KX-9A

KX10 Prowash

Useful capacity / Capacita uiile

15 trays 60x40 cm or 60x46 cm.
15 vassoi 60x40 cm 0 60x46 cm.

Ext. Dimensions / Misure esterne

915 x 1199 x 2028 mm.

Useful capacity / Capacita utile

9 trays 60x40 cm or 60x46 cm.
9 vassoi 60x40 cm o 60x46 cm.

space between trays/ Spazio fra | vassoi 102 mm.
Power / Potenza 22 Kw (3+N+T) THREE-PHASE / TRIFASE
Weight / Peso 315Kg.

space between trays/ Spazio ira | vassol 76 mm.
Power / Potenza 14 5 KW (3+N+T) THREE-PHASE / TRIFASE
Weight / Peso 210 Kg.




DIMENSIONI

HOOD KXC/10 HOOD KLC/10

OVEN KX5+H/10 OVEN KX10+H/10 OVEN KL5+H/10 OVEN KL10+H/10
1081 mm

1070 mm

1.241 mm

1070 mm

OVEN KX5A Prowash

1165 mm

SUPPORT KLS-10/10 SUPPORT KLS-5/10

915 mm 1075 mm

915mm 1075 mm




ACCESSORIES / ACCESSORI

RACKS RAPID-LOAD

KWIK-CO STANDARD KWIK-CO PROWASH

OPEN

510 mm
659 mm

510 mm 659 mm
—t

—

1960 m

SIDE PROTECTION

510 mm 659 mm 510 mm659 mm
—_

FULL PROTECTION

510 mm 659 mm
510 mm 659 mm —
e A
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1960 mm
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SALVA INDUSTRIAL S.L.U.
Gl-636 Km. 6 Poligono 107
E-20100 Lezo, Guiplzcoa

Tel: (+34) 943 449300

e-mail Espafna: salva@salva.es
e-mail Export: sales@salva.es
www.salva.es

®

Subject to changes in design and dimensions. / Soggetto a modifiche nel design e nelle dimensioni.
It has no contractual value / Non ha valore contrattuale
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