TOPAZE Opera

ELECTRIC CONVECTION OVEN

TOPAZE Opera is a range of multi-purpose
convection ovens. Their standard specification
includes a steam injection system. They bake bread,
viennoiserie, snacking and pastries alike perfectly.

The excellent air flow between the levels allows your

products to develop fully and guarantees an even
baking throughout the whole baking chamber.
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specifications

Number of levels 4
Spacing between levels 90 mm
Recommended baking trays 400 x 600 mm
Capacity (baked baguettes of 2509) 20
Weight 160 kg
Left hinged door v

Right hinged door o
Easy-Touch control panel v

options and accessories

Pastry Pack : speed variator and €
electrical damper

Grids 460 x 660 €
Stainless steel finishing o

electricity

Electrical supply 400V/TRI+N+T/50-60Hz
Power 10,5 kW
Rated current 163 A

legend
v/ standard O option € paying option

Accessories

+  Hood with ventilator.

+  Condenser with stainless steel casing.

. Stand H200 without slide rails, without feet, with wheels.
. Stand H760 with slide rails, feet and wheels.

. Stand H950 with slide rails, feet and wheels.

+  False case H380, H570.

+  Proofer with feet and wheels.

PAVAILLER

A control panel Easy-Touch on each deck that
includes :

+ A recipe book with 50 programs.

+ Anenergy management thanks to the Eco mode.

« An Expert mode to follow your energy
consumption, the internal temperatures or the
technical data of the oven.

The handle ensures a reliable locking and starts the
timer as soon as the door closes.

The slide rails can be dismantled and make it possible
to adjust the height of the trays for an easier access.

The interior glass door can be opened without any
tools, allowing a deep cleaning and an easy access
to the lighting located in the door.

The double glazing contributes to the good insulation
of the oven and prevents from any risks of burning
by reducing the surface temperature of the door.

Fine Crust system for the controlled drying of your
pastries and delicate products.

The CO4 can be adapted to 5 levels when baking

pastries or other non voluminous products (75mm
between the levels.
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IMPLEMENTATION
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DIMENSIONS AND CONNECTIONS PAVAILLER

Technical access = 60
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Our selection

The configurations below respect an optimal height under hood of 1900mm, for an efficient and comfortable work.
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FALSE CASE 380MM
TOPAZE C04B
STAND 950 MM
FEET

TOPAZE C04B
TOPAZE C04B
PROOFER

TOPAZE C04B
TOPAZE C04B
RETARDER PROOFER SF

attention

A

Make sure to silicone the
proofers and oven support
when they when they are placed
directly on the floor.

TOPAZE C04B

TOPAZE C04B

STAND 760 MM
FEET
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IMPLEMENTATION ~~

DIMENSIONS AND CONNECTIONS PAVAILLER

Connection on hood (responsability of the client)

Steam pipe @125 int.

S/s simol | E\Height according to the
§ simple pane effective norm

Wall flange

Steam TE 135° ||

@125int. T

Flexalu @125mm

S/s simple panel

Wall holder R

Condensate @40mm

1HIMMEMMN

~
SN

upper tray

2150

Topaze oven to
be composed

1900

.

Connection to steam condenser (responsability of the client)

7

Condensate @40mm %
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| Topaze oven to
be composed
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upper tray

2220

1900

side view
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IMPLEMENTATION ~~

WITH RETARDER PROOFER PAVAILLER

Depending on your installation needs, the Topaze Opera configuration + retarder proofer is available in
the following versions:

e with unit built into the Topaze hood;
e with unit integrated at the back of the retarder proofer.
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OVENS

AND ACCESSORIES

A
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The elements below can be combined to form different Topaze ovens configurations :

p— Hood
o~
pavatzr | 250mm - 27kg PAvAILLER

Oven 45 levels I
i 570mm - 160kg - :
|G| Quen 10 levels C ]
e 1142mm
C10B = 240kg
L10B = 260kg
] pr——
1]
i 950mm - 8kg
I
[ ¥n
¥ ¥ ¥
- Stand with slide rails
C 760mm - 8kg
T ¥ ¥

Stand 4 + 10 levels

@ " 200mm - 16kg

Condenser

250mm - 50kg

False case

570mm

False case
380mm

Proofer ~ treY capacity

760mm
C- 115kg L - 5levels, 5 trays

L - 125kg

C -5 levels, 10 trays

Oven support
852mm
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CONNECTION ~~~

PRINCIPLES RS USSR

TOPAZE = water inlet connection TOPAZE = overflow outlet connection
Customer:
SE—B.P' . ' ' Customer: SEBP: ) | Flexible pipe needed between
Flexible pipe provided Lg 2,50m. | Water tap. Copper pipe | the oven's outlet and the
Female connection @20/27 | Male connection @20/27 @10/12mm | waiting outlet on the floor.
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TOPAZE = electrical connection TOPAZE = steam connection
Customer: Chimney @125
Sl col Lo 150mprovided | SStomer s wal sl
=5 Plug connection male and steel wall simple Isolate
L04/C04 : section 5 G 2,5 mm? | femgale ht 1.50m. needed. Connections according - 222125
L10/C10 : section 5 G 6 mm? | ' local regulation.
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| N\ ’
Benefits
| ﬁﬁ Tlms T T T T T T T
I =
2|y 5 SEBP: ~ N c
gl"é © Inox reducer @ 126 / 110 mm PAVAILLER ©
ol o
|
72 %

Non contractuals drawings.

Non contractual documentation - 03/2023
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