
Amalfi / CAmalfi / A

P120E / A

P110G / A P110G / B

Amalfi / DAmalfi / B

P120E / B

P120E / C

Ext. dimensions: W63,5” x D37,3” x H72,9”
Int. dimensions: W48,8” x D25,6” x H7/12”
Capacity: 8 pizzas Ø 12 / 3 pizzas Ø 16 / 
 2 pizzas Ø 18 / 2 pizzas Ø 20 / 
 3 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 26,1 *
Average cons/h: 4,7 kWh *

Ext. dimensions: W58” x D48,3” x H76”
Int. dimensions: W43,3” x D29” x H7”
Capacity: 6 pizzas Ø 12 / 2 pizzas Ø 18 / 
 2 trays 26”x18” *
Power supply: AC V120 1 60Hz / Amp 1,6 *

Ext. dimensions: W58” x D64” x H76”
Int. dimensions: W43,3” x D44,3” x H7”
Capacity: 9 pizzas Ø 12 / 5 pizzas Ø 18 / 
 4 trays 26”x18” *
Power supply: AC V120 1 60Hz / Amp 2,4 *

Ext. dimensions: W63,5” x D45,3” x H72,9”
Int. dimensions: W48,8” x D33,5” x H7/12”
Capacity: 11 pizzas Ø 12 / 6 pizzas Ø 16 / 
 2 pizzas Ø 18 / 2 pizzas Ø 20 / 
 4 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 28,1 *
Average cons/h: 5,1 kWh *

Ext. dimensions: W63,5” x D61” x H72,9”
Int. dimensions: W48,8” x D51,2” x H7/12”
Capacity: 16 pizzas Ø 12 / 9 pizzas Ø 16 / 
 4 pizzas Ø 18 / 4 pizzas Ø 20 / 
 6 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 47 *
Average cons/h: 8,5 kWh *

Amalfi

P120E

P110G

P150G

Gas power supply
Natural gas: 7inWC - 17,4mbar *
LPG: 11inWC - 27,4mbar *
Thermal capacity: 73361Btu/h (21,5 kW) *

Gas power supply
Natural gas: 7inWC - 17,4mbar *
LPG: 11inWC - 27,4mbar *
Thermal capacity: 98952Btu/h (29 kW) *

* Data per deck.

Ext. dimensions: W40,3” x D51” x H72,9”
Int. dimensions: W25,6” x D40,5” x H7”
Capacity: 6 pizzas Ø 12 / 2 pizzas Ø 16 / 
 2 pizzas Ø 18 / 2 pizzas Ø 20 / 
 2 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 21,4 *
Average cons/h: 3,8 kWh *

Ext. dimensions: W52” x D51” x H72,9”
Int. dimensions: W37,4” x D40,5” x H7”
Capacity: 9 pizzas Ø 12 / 4 pizzas Ø 16 / 
 3 pizzas Ø 18 / 2 pizzas Ø 20 / 
 3 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 29,2 *
Average cons/h: 5,3 kWh *

Ext. dimensions: W52” x D39” x H72,9”
Int. dimensions: W37,4” x D28,7” x H7”
Capacity: 6 pizzas Ø 12 / 2 pizzas Ø 16 / 
 2 pizzas Ø 18 / 1 pizza Ø 20 / 
 2 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 21,4 *
Average cons/h: 3,8 kWh *

Ext. dimensions: W60” x D54” x H72,9”
Int. dimensions: W45,3” x D43,7” x H7”
Capacity: 12 pizzas Ø 12 / 4 pizzas Ø 16 / 
 4 pizzas Ø 18 / 4 pizzas Ø 20 / 
 4 trays 26”x18” *
Power supply: AC V208 3 60Hz / Amp 38,1 *
Average cons/h: 6,9 kWh *

Ext. dimensions: W79” x D52,5” x H79,9”
Int. dimensions: W57,8” x D33,3” x H7”
Capacity: 12 pizzas Ø 12 / 5 pizzas Ø 18 / 4 trays 26”x18” *
Power supply: AC V120 1 60Hz / Amp 2,4 *

Gas power supply
Natural gas: 4inWC - 10,5mbar *
LPG: 10inWC - 26,2mbar *
Thermal capacity: 110000Btu/h (32 kW) *
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