ApxaHrenbck (8182)63-90-72
ActaHa (7172)727-132
ActpaxaHb (8512)99-46-04
Baprayn (3852)73-04-60
Benropon (4722)40-23-64
BpsHck (4832)59-03-52
BnapvsocTok (423)249-28-31
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

CONVEYOR
FURNACES

MBaHoBO (4932)77-34-06
Mxesck (3412)26-03-58
VpkyTck  (395)279-98-46
KasaHb (843)206-01-48
Kanunwurpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Ivneuk (4742)52-20-81

Kuprusus (996)312-96-26-47 KasaxctaH (772)734-952-31

Marnutoropck  (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuit Hosropoa (831)429-08-12
HoBokysHeLk (3843)20-46-81
Hosocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16

Mepmb (342)205-81-47
PoctoB-Ha-floHy (863)308-18-15
PsizaHb  (4912)46-61-64
Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapatoB (845)249-38-78
Cesactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CwmoneHck (4812)29-41-54
Coun (862)225-72-31
CraBpononb (8652)20-65-13

TapxukuctaH (992)427-82-92-69

www.senoven.nt-rt.ru || sve@nt-rt.ru

Cypryt (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbaHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xabaposck (4212)92-98-04
YensbuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Apocnaenb  (4852)69-52-93
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SEN 1100

Belt Width

Cooking
Chamber
Dimensions

Total Power

Output
(Estimated)

406mm (16”)

437x530x90

(W*D*H) mm

Electric (6kW)

Avarage Pover

3-4kW

Consumption

27 pizza/
hour (250 gr.
230cm)

Best flavors
in the shortest
time possible

Senoven conveyor pizza ovens
let you control recipes across
your entire operation by
saving cooking duration and
temperature for each product.

This way, you can cook
products in a way that is
both fast and homogenous,
eliminating dependency on
key cooking expertise.




Senoven conveyor ovens
come in different sizes
that can be stacked

for space-saving or
redundancy purposes,
lowering your cost of
ownership thanks to low
energy consumption,
and high availability and
affordability of spare
parts.

SEN 1500
SEN 1502

Belt Width

Cooking
Chamber
Dimensions
(W*D*H) mm

Total Power

Avarage Pover
Consumption

Output
(Estimated)

455mm (18”)

486x710x77

Electric (10kW)
or Natural Gas
(13kW)

5-6kW
0,65 m3/hour

41 pizza/hour
(250 gr. 230cm

Speed up your
process, grow
your business!

Belt Width

Cooking
Chamber
Dimensions
(W*D*H) mm

Total Power

Avarage Pover
Consumption

Output
(Estimated)

535mm (217)

566x710x80

Electric (15kW)
or Natural Gas
(3kW)

7-8kW
0,65 m3/hour

57 pizza/
hour (250 gr.
230cm)

SEN 1600
SEN 1602




SEN 1700
SEN 1702

Belt Width

Cooking
Chamber
Dimensions
(W*D*H) mm

Total Power

Avarage Pover
Consumption

Output
(Estimated)

610mm (24”)

655x915x87

Electric (20kW)

or Natural Gas
(5kW)

8-10kW
1,3 m3/hour

90 pizza/hour
(250 gr. 230cm)

Your flavors +

our technology

= happy
customers

e

Want to serve
traditional Italian pizza
as if it were cooked in
a stone oven? Discover
Senoven, a testimony
to Sengln Makine’s 40
years of experience.

Grow your business
with this exciting
alliance, between
your flavors and our
technology.

Senoven, your
expressway to flavor!

‘_



With Senoven,
speed is your
friend!

Belt Width

Cooking
Chamber
Dimensions
(W*D*H) mm

Total Power

Avarage Pover
Consumption

Output
(Estimated)

810mm (32”)

855x1025x87

SEN 2000

Electric (27kW)

or Natural Gas

T SEN 2002

12-13kW
2 m3/hour

135 pizza/hour
(250 gr. 230cm)

Oven
Dimensions
Without Stand
W*D*H (mm)

Stand Height
for Single
Oven
(mm)

Stand Height
for Double
Oven
(mm)

Shipping
Dimensions
W*D*H (mm)

Shipping
Weight
ko)

SEN 1100

773*1370*458

90*84763

SEN 1500

SEN 1502

1043*1710*450

110*147*68

SEN 1600

SEN 1602

1123*1710*450

118*147*68

SEN 1700

SEN 1702

1218*1957*570

135*171*80

SEN 2000

SEN 2002

1545*2005*755

157*198*105




Microchip-controlled
touch panel of Senoven SF
Series conveyor ovens lets
you control recipes across
your entire operation by
saving cooking duration
and temperature for each
product.

By setting different
temperatures above

and below the product,
you can cook in a way
that is both fast and
homogenous, eliminating
dependency on key
cooking expertise.

Senoven conveyor ovens
come with a double-belt
option, and different
sizes that can be stacked
for space-saving or
redundancy purposes,
lowering your cost of
ownership thanks to low
energy consumption

and high availability and

affordability of spare parts.

Want to serve traditional
flat foods as if they were
cooked in a stone oven?
Discover Senoven, a
testimony to Sengln
Makina’s 40 years of
experience.

Serve traditional
flavors in a

faster and more
standardized way

=" INFRARED
/4 CONVEYOR
' OVENS

%

e

-

ff

Belt Width

Baking Zone

(W*D*H)mm

Power

Output
(Estimated)

520mm (20")

825mm

Overall Dimensions

984*1925*1140

285kg

Overall Weight

Electric (14kW)

180 Lahmacun/

hour (100 gr.
@25cm)

80 Pizza/hour

(250 gr. 830cm)

SF 800-525



SF 1300LS

Belt Width

Baking Zone

Overall Dimensions

(W*D*H)mm

Overall Weight

Power

Output
(Estimated)

520mm (20")

1300mm

984*2400*1140

362kg

Electric (21kW)

260 Lahmacun/
hour (100 gr.
@25cm)

120 Pizza/hour

(250 gr. 30cm)

SF 1900LS

Belt Width

Baking Zone

Overall Dimensions

(W*D*H)mm

Overall Weight

Power

Output
(Estimated)

520mm (20")

1925mm

984*3025*1140

500kg

Electric (30kW)

450 Lahmacun/
hour (100 gr.
225cm)

180 Pizza/hour

(250 gr. 230cm)




ApxaHrenbck (8182)63-90-72
ActaHa (7172)727-132
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
Bpsinck  (4832)59-03-52
BnagmBoctok (423)249-28-31
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
ExkaTepuHbypr (343)384-55-89

MBaHoBo (4932)77-34-06
MxeBck (3412)26-03-58
MpkyTtck (395)279-98-46
KasaHb (843)206-01-48
Kanunuhrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Iivneuk (4742)52-20-81

Kupruauna (996)312-96-26-47 KasaxctaH (772)734-952-31

MarnuTtoropck  (3519)55-03-13
Mockea (495)268-04-70
MypmaHck  (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
Hosoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PsizaHb  (4912)46-61-64
Camapa (846)206-03-16
CankT-MeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
Ceactononb (8692)22-31-93
Cumdbepononb  (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13

Tapxukucta (992)427-82-92-69

www.senoven.nt-rt.ru || sve@nt-rt.ru

Cypryt (3462)77-98-35
TeBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbsiHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xabaposck (4212)92-98-04
YensbuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Apocnasnb (4852)69-52-93


https://senoven.nt-rt.ru/
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