PizzaMaster. 550 series

Technical Specifications — Order Form

Make your choice Ry B PM 551ED
Bl PM 552ED

PizzaMaster_550series_Technical Specif

Multi Purpose CounterTop ovens

COMPACT, versatile and high efficient — stone hearth ovens

- 80 Different Sizes

Including Modular and CounterTap ovens
- High Power
- High Temperature
- Special Clay Hearthstone
- Unique Scandinavian Design
- “Extra” is Standard
- Smart Unique Options
- International Certificates

B PM 551ED-1
W PM 552ED-1

B PM 552ED-2
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90004_EN_R1C

Standard equipment

¢ Dual halogen lighting in
each deck

e Hearth of natural material
with crisping function

e Stainless steel exterior
Except of exterior bottom and
backside

e Turbo start function

¢ Indicators for thermostat,
turbo-start and service

e See-through oven door
with heat-reflecting glass

® 400°C / 752°F as standard

External and Inside dimensions per deck for models
Internal dimensions per deck: depth = 535 mm/21.1in, width = 535 mm/21.1in
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¢ Digital Display

e Timer with manual
shut-off alarm

e Auto-Timer with alarm
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Customer Support: Tel: +46 33 230-025
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551 + 552 models stacked
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Shelf support package*
E SP-1
for support 551-S
|E SP-2
for support 552-S

*shelf support package is ordered separately,
nor is it available for supports 553 and 554.

ZZaME apl

E-mail: info@pizzamaster.com |

(B

2 YEAR

WARRANTY

Limited

I:\

-

Website: www. p/zzamaster. com

r—rr

E' T

BakePartner has a policy of continuous product development and reserves the right to change specifications and designs without prior notice.



PizzaMaster. 550 series

Technical Specifications — Installation Guide

PizzaMaster. CounterTop 550 series

PM 551ED
PM 552ED

PM 551ED-1

PM 552ED-1

PM 552ED-2

Dimensions in millimetres Dimensions in inches Separate |Hearth- | p ol \oions Built for Extreme Temperature
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Support 550 series PM 551-S 1 deck model
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Placement Connections PM 552-S 2 deck model
Oven must be installed with a clearance of 50 mm / 2 in towards all sides. .
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Customer Support: Tel: +46 33 230-025 | E-mail: info@pizzamaster.com | Website: www.pizzamaster.com



