
Heat that shapes ideas

BullBull The first oven in the world entirely coated 
with colored tempered glass.
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Gas tunnel ovens

certification 
ETL LISTED.

certification 
SANITATION LISTED.
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ONE IN THE WORLD

TUNNEL STONE

Atmospheric burners placed under the 
surface gas supply with safety valves

Belt in refractory stone fillets
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Gas Tunnel ovens
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 SANITATION LISTED certification.

Atmospheric burners placed under the surface Gas 

supply with safety valves.

Belt in refractory stone fillets.

The oven support is equipped with four 
practical wheels with brakes

Adjustable belt speed

Thanks to the excellent insulation, the external temperature of the 
oven is constantly at 30°, in order to guarantee maximum safety 
during working hours. 

The self-lubricating bearings allow you to forget about routine 
maintenance.

Thermal insulation guaranteed by the best materials available on 
the market and by over 30 years of experience in the design and 
manufacture of high temperature ovens.

The oven support is equipped with four practical wheels with brake.

When you purchase  
an Italforni oven  
you can be sure of adding  
unique ingredients  
to your work:  
Performances, Reliability, 
Design.

500°C

+30% Dimension/production ratio compared to other ovens 
available on the market. 

The Encoder Kit allows you to manage ceiling and bed-plate times 
and temperatures digitally. 
The PLC lets you to set up to 25 programs extremely quickly  and 
accurately, keeping the cooking values constant, thanks to  an 
encoder installed on the motor.

Adjustable inlet and outlet shutters. 

Adjustable belt speed.

The two removable crumb collection trays are placed at the tunnel 
inlet and outlet allow for easy cleaning.

Maximum cooking temperature 500 °C.

OPTIONAL



Electric tunnel ovens

Copper steel mesh

The TUNNEL CLASSIC and TUNNEL 
STONE ovens have cooking chambers 

with independent electronic temperature 
regulation for floor and ceiling. 

Electric Tunnel ovens

 certification ETL LISTED.

Copper steel mesh.Stainless steel sheathed heating element. 

Belt in refractory stone fillets.
The TUNNEL CLASSIC and TUNNEL STONE ovens  
have cooking chambers with independent electronic 
temperature regulation for baking floor and ceiling. 
They can easily be controlled and set by the operator  
and they guarantee excellent cooking results of any sort  
of food.

e

Electric Tunnel ovens

 certification ETL LISTED.

Copper steel mesh.Stainless steel sheathed heating element. 

Belt in refractory stone fillets.
The TUNNEL CLASSIC and TUNNEL STONE ovens  
have cooking chambers with independent electronic 
temperature regulation for baking floor and ceiling. 
They can easily be controlled and set by the operator  
and they guarantee excellent cooking results of any sort  
of food.

e

certification 
ETL LISTED.

O
NL

Y 

ONE IN THE WORLD

TUNNEL STONE

Stainless steel sheathed heating element

Belt in refractory stone fillets

Electric Tunnel ovens

 certification ETL LISTED.

Copper steel mesh.Stainless steel sheathed heating element. 

Belt in refractory stone fillets.
The TUNNEL CLASSIC and TUNNEL STONE ovens  
have cooking chambers with independent electronic 
temperature regulation for baking floor and ceiling. 
They can easily be controlled and set by the operator  
and they guarantee excellent cooking results of any sort  
of food.

e

Electric Tunnel ovens

 certification ETL LISTED.

Copper steel mesh.Stainless steel sheathed heating element. 

Belt in refractory stone fillets.
The TUNNEL CLASSIC and TUNNEL STONE ovens  
have cooking chambers with independent electronic 
temperature regulation for baking floor and ceiling. 
They can easily be controlled and set by the operator  
and they guarantee excellent cooking results of any sort  
of food.

e



Performance, reliability, design

When you purchase an Italforni oven you

can be sure of adding a unique ingredient

to your work.

Thanks to excellent insulation, the 
external temperature  is constantly 30o, to 

guarantee maximum safety

Thermal insulation guaranteed materials 
backed by over 30 years experience in 

the  design & manufacture of ovens

The oven support is equipped with four 
practical wheels with brakes

The self-lubricating bearings allow you to 
forget about routine maintenance

Adjustable inlet and outlet shutters

Adjustable belt speed

The two removable crumb collection trays 
are placed at the tunnel inlet and outlet to 
allow for easy cleaning

+30% Dimension/production ratio 
compared to other ovens available on 
the market

Maximum cooking temperature 500oC

Thanks to the excellent insulation, the external temperature of the 
oven is constantly at 30°, in order to guarantee maximum safety 
during working hours. 

The self-lubricating bearings allow you to forget about routine 
maintenance.

Thermal insulation guaranteed by the best materials available on 
the market and by over 30 years of experience in the design and 
manufacture of high temperature ovens.

The oven support is equipped with four practical wheels with brake.

When you purchase  
an Italforni oven  
you can be sure of adding  
unique ingredients  
to your work:  
Performances, Reliability, 
Design.
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+30% Dimension/production ratio compared to other ovens 
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The Encoder Kit allows you to manage ceiling and bed-plate times 
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The PLC lets you to set up to 25 programs extremely quickly  and 
accurately, keeping the cooking values constant, thanks to  an 
encoder installed on the motor.

Adjustable inlet and outlet shutters. 

Adjustable belt speed.
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inlet and outlet allow for easy cleaning.
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The Encoder Kit allows you to manage ceiling and bed-plate times 
and temperatures digitally.

The PLC lets you set up to 25 programs extremely quickly and accurately, keeping 
the cooking values constant, thanks to an encoder installed on the motor.



Specifications

 Internal Dimensions 
(cm)

 External Dimensions 
(cm) Conveyor Supply Power Power Temperature Weight

Max         Max

H H V/Ph/Hz °C Kg

TC: Mesh belts in stainless steel TS: Refractory fillets
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MADE IN  ITALY

The specifics shown in this document are to be considered not 
binding. Italforni Pesaro s.r.l. reserves the right to make technical 
changes at any moment.
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MADE IN  ITALY

 Internal Dimensions 
(cm)

 External Dimensions 
(cm) Weight Supply Power Temperature # Pizza # Baking pans

Max Medium

H L P H L P Kg V/Ph/Hz kW kW/h °C ø 30 cm 60 x 40 cm

BL “XL“ 17 120 110 40+32* 163,5 145+45* 285 400/3/50-60 13 3,2 0/500 12 5

BL “L“ 17 123 63 40+32* 163,5 96+45* 220 400/3/50-60 8,5 2,5 0/500 8 3

BL “M“ 17 93 93 40+32* 133,5 126+45* 260 400/3/50-60 9,5 2,5 0/500 9 2

BL “S“ 17 93 63 40+32* 133,5 96+45* 195 400/3/50-60 7,3 2,2 0/500 6 2

HOOD

KB “XL“ 32 163,5 190 100/175^ 230/1/50-60 0,3 0,3

KB “L“ 32 163,5 141 70/126^ 230/1/50-60 0,3 0,3

KB “M“ 32 133,5 171 80/147^ 230/1/50-60 0,3 0,3

KB “S“ 32 133,5 141 60/105^ 230/1/50-60 0,3 0,3

PROVER

BB66 "XL" 68 163,5 145 110 230/1/50-60 1 0,5 30

BB66 "L" 68 163,5 96 96 230/1/50-60 1 0,5 20

BB66 "M" 68 133,5 126 102 230/1/50-60 1 0,5 20

BB66 "S" 68 133,5 96 89 230/1/50-60 1 0,5 10

BB 96 "XL" 98 163,5 145 160 230/1/50-60 1 0,5 60

BB96 "L" 98 163,5 96 140 230/1/50-60 1 0,5 40

BB96 "M" 98 133,5 126 150 230/1/50-60 1 0,5 40

BB96 "S" 98 133,5 96 130 230/1/50-60 1 0,5 20

STAND

SB66 "XL" 66 164 145,5 65 12

SB66 "L" 66 164 96,5 43 6

SB66 "M" 66 134 126,5 47 9

SB66 "S" 66 134 96,5 35 6

SB96 "XL" 96 164 145,5 80 36

SB96 "L" 96 164 96,5 53 18

SB96 "M" 96 134 126,5 57 27

SB96 "S" 96 134 96,5 45 18

* Motorized insulating extractor hood front projection
^ Weight without and with “steam damper kit” with active charcoal filter
- Colors available: Red , Black. 
- Stands and Profers with castors. 
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The specifics shown in this document are to be considered not 
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TC: Mesh belts in stainless steel TS: Refractory fillets
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