TS C1 G STONEBELT HIGH TEMP

JOB NAME:

GAS CONVEYOR OVEN

SERIES: CONVEYOR OVEN
STAND O YES O NO
GAS TYPE:

(NATURAL or LP GAS) = e

* Made in Italy, learn more at
www.fierogroup.com.

«  Sliding removable crumb tray on each
end for baking debris collection

« Inlet and outlet pizza-catch diverter
extensions (removable) included as
standard

Tsc-G-1 +  Adjustable height inlet and outlet
TS C1 G StoneBelt Gas shutter oven doors
Conveyor Oven,

Fixed Control Panel, Stainless steel stand with locking 5

stand casters
S OPTIONAL
FEATURES «  Choose between Natural Gas or LP Gas
. Bake up to 48 New York style (20") pizzas or 195 artisan-style (12") pizzas per hour «  Order and stack additional oven

chamber for double the production

« 314" wide refractory stone belt baking surface (left to right motion) ;
volume (see TS*-G-2)

. Max baking temperature of 788°F via two atmospheric gas burners (below and above
refractory belt) with safety valves and ignition failure alarm

. Powered by Natural or LP Gas (155K BTU) with unified 3/4" NPT connection per chamber

. Two digital process controllers with displays for independent setpoint temperature of top

’ N
. . / z 75,
and bottom burners with continuous PID control // &\

«  Adjustable conveyor speed via digital SCR control display; set 30 second to 6.5 minute ~
bake cycle, motor encoder self-corrects conveyor speed via real-time feedback

. Permanent magnet DC motor (made in the USA) for consistent conveyor torque =
«  Heavy duty stainless steel exterior with high heat resistant aluminized steel interior
«  Fully insulated for cooler exterior and improved efficiency/performance

« ltalian-made refractory oven floor slats for enhanced baking and easy replacement

0
3.3" VAR
HOURLY PIZZA CAPACITY BAKING CHAMBER OVEN PERFORMANCE ADDITIONAL DIMS
2.5minute 4 minute  TOTAL WIDTH: 25" TEMPERATURE * REMOVABLE PIZZA 7
Artisan  New York 3125 RANGE: 4500 -788°F OUTLET DIVERTER: 7
. n
10" PIZZAS: 280 187 [OTALLENGTH: 7175 coNVEYOR 30 SEC- * REMOVABLE PIZZA 16"
. . BAKE CYCLE INLET EXTENSION:
12" PIZZAS: 195 130 CHAMBER SIZE: 31.25" X 45 SPEED RANGE: 6.5 MIN "
$1.95" X 3.3 ADJUSTABLE MIN 0.3"
" . OPENING: 25" .3"  DAILY PREHEAT OVEN CHAMBER : "
14" PIZZAS: 143 95 TIME: 45 MIN ol TTER HEIGHT: MAX 3.3
HEIGHT: &S
16" PIZZAS: 110 7/& PREHEAT TIME 45 MIN GROUND TO 41.25"
TOTAL BAKING , FROMCOLD: BAKING SURFACE: :
18" PIZZAS: 87 58 SURFACE 15.5 FT
FUEL POWER: GAS REFRACTORY SLAT 1.8"
20" PIZZAS: 70 47 QUANTITY: 1 CHAMBER WIDTH:
FIERO GROUP 844-OVEN-INC (844-623-6462) Listed to:
601 N Main St, Brewster, NY 10509 Toll-free in USA ANSI Z83.11/ CSA 1.8 and NSF 4 o o
Email: info@fierogroup.com (Habiamos Espariol, Commercial Cooking Appliance, c us\,
www.fierogroup.com Falamos Portugués) Gas Conveyor Oven on Casters LisTED "'/r,.no,,;ﬁ‘e
G1-0215-327 Commonwealth of Massachussetts Approved Plumbing Product Code
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YRy TS C1G STONEBELT HIGH TEMP

QX
p) GAS CONVEYOR OVEN AW soproved by the

, APN = USA Association of Neapolitan
/S SERIES: CONVEYOR OVEN LW‘ Pizzaivoli of America
TSC-G-1 - STANDARD MODEL, 1 CHAMBER, FIXED CONTROL PANEL WEIGHT: 1080 LB
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GAS CONNECTION X - : PZNY N :'l.
CHAMBER G 0 : / o
s $G /=2
155K BTU - 3/4" threaded - iy :
flex hose with restraint
ELECTRICAL CONN = [ ] NS
< = ™M 10O
CHAMBER Iy
6ft cable - NEMA 5-15 plug -
1 Phase / 120VAC / 60Hz _ _
N == [Te]
o~ <
VENTILATION GAS REQUIREMENTS ELECTRICAL REQ.
Install per NFPA 96 under a commer- .
cial kitchen hood that meets local GASTYPE ML G b LI (G SUPPLY: 120v/1-p+/60nz
requirements. Interlocked hood fan GAS CONNECTION SIZE: 3/4"1SO7-1 3/4" SO 7-1 POWER: 0.3 Kw
recommended.
TOTAL NOMINAL 3
MIN AIRFLOW 700 CEM  1otmrin eaeaciry 130K BTU/HR 155K BTU/HR ~ FULLLOAD AMP: 1.3A
INLET PLUG TYPE nema 5-15P
{1 2 " 2,
CLEARANCES NOMINAL GAS PRESSURE 7" H0 1" H*0
Do not install oven against walls or TOP* BOTTOM* MIN 5.2" H20 SHIPPING SPECS
heat sources. Do not block or restrict ng;_Ifl;SUREATINJECTOR MIN 3.2" H?0 MIN 2" H?0 R MINIMUM FORKLIFT
airflow to oven vents in any way. MAX 6" H0 MAX 5.6" Ho MAX10.3" H*0 WEIGHT RATING: 2000 LB
40" Clearance for Un./Louding Zones AGAS CONSUMPTION 7.98 LBS/HR 717 LBS/HR WEIGHT: 1280 LB
Ove.n must .be restrfa\lned to wall per AGas consumption calculated with calorific inferior value Hi at 59°F & 406" H?0 i 3
gas installation requirements. Additional Installation Requirements: ipBE' — 130 FT
°ANSI Z21.69 compliant gas connector only (moveable/flexible gas hose connection) Ships palletized with carton cover.
gll_'\ElAiEAoﬁ%IEED 8" (20 cm) °ANSI Z21.41 compliant quick disconnect gas device °Restraint that must limit move- Oven stand ships dls}asyseean;t‘)‘!;d&ed ETETY

ment of the oven without reliance on gas connectors or associated piping

See warranty document for details.
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