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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.

C04

specifications

Number of levels 4

Spacing between levels 90 mm

Recommended baking trays 400 x 600 mm

Capacity (baked baguettes of 250g) 20

Weight 160 kg

Left hinged door P

Right hinged door ○
Easy-Touch control panel P

options and accessories

Pastry Pack : speed variator and 
electrical damper €

Grids 460 x 660 €

Stainless steel finishing ○
electricity

Electrical supply 400V/TRI+N+T/50-60Hz

Power 10,5 kW

Rated current 16,3 A

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

• A recipe book with 50 programs.
• An energy 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 C04 can be adapted to 5 levels when baking 
pastries or other non voluminous products (75mm 
between the levels.

+

+

+

+

+

+

ELECTRIC CONVECTION OVEN

P  standard         ○  option          €   paying option

legend

TOPAZE Opera

+

• 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.

Accessories
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Interchangeable

Possibilité de remplacer un
étage de Topaze 4/5 niveaux
par un faux caisson de 570mm
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Notre sélection :

#2
H, C04B, C04B, E

#1
H, FC 380, C04B, S950
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H, C04B, C04B, S760

n°1
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#3
H, C04B, C04B, SF

Hotte
250mm - 27kg

Four 4 / 5 niveaux
570mm - 160kg

Four 10 niveaux
1142mm
C10B = 240kg
L10B = 260kg

Socle à glissières
950mm - 8kg

Socle à glissières
760mm - 8kg

Faux - caisson
380mm

Faux - caisson
570mm

Etuve
760mm
C - 115kg
L - 125kg

Support de four
852mm

Socle 4 + 10 niveaux
200mm - 16kg

Nos fours et accessoires :

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm

Alimentation électrique 1,64kW - 230V mono
Cordon d'alimentation 3G1 3m C13 fourni
Prévoir PC femelle ht 0,30m

Condenseur
250mm - 50kg

Condenseur à buées

Prévoir de siliconner les étuves et pousse-sous-four
quand elles sont posées directement au sol.
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Alimentation eau 3/4"
Flexible femelle fourni.

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm

DIMENSIONS AND CONNECTIONS
IMPLEMENTATION

Our selection
The configurations below respect an optimal height under hood of 1900mm, for an efficient and comfortable work. 

HOOD
FALSE CASE 380MM

TOPAZE C04B
STAND 950 MM

FEET

HOOD
TOPAZE C04B
TOPAZE C04B

PROOFER

HOOD
TOPAZE C04B
TOPAZE C04B

RETARDER PROOFER SF

HOOD
TOPAZE C04B
TOPAZE C04B

STAND 760 MM
FEET

#1 #2 #3 #4

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

Possibility of replacing a level 
of Topaze 4/5 levels by a 
false case of 570mm

attention
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Notre sélection :
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#3
H, C04B, C04B, SF

Hotte
250mm - 27kg

Four 4 / 5 niveaux
570mm - 160kg

Four 10 niveaux
1142mm
C10B = 240kg
L10B = 260kg

Socle à glissières
950mm - 8kg

Socle à glissières
760mm - 8kg

Faux - caisson
380mm

Faux - caisson
570mm

Etuve
760mm
C - 115kg
L - 125kg

Support de four
852mm

Socle 4 + 10 niveaux
200mm - 16kg

Nos fours et accessoires :

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm

Alimentation électrique 1,64kW - 230V mono
Cordon d'alimentation 3G1 3m C13 fourni
Prévoir PC femelle ht 0,30m

Condenseur
250mm - 50kg

Condenseur à buées

Prévoir de siliconner les étuves et pousse-sous-four
quand elles sont posées directement au sol.

C1
0B

17
79

Fo
ur

 s
eu

l =
 1

22
6

Av
ec

 h
ot

te
 =

 1
31

5

Accès technique = 60

790

865

L1
0B19

19

Fo
ur

 s
eu

l =
 1

36
6

Av
ec

 h
ot

te
 =

 1
45

5
Accès technique = 60

790

865

C1
0B

76
095

0

Alimentation eau 3/4"
Flexible femelle fourni.

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm
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#3
H, C04B, C04B, SF

Hotte
250mm - 27kg

Four 4 / 5 niveaux
570mm - 160kg

Four 10 niveaux
1142mm
C10B = 240kg
L10B = 260kg

Socle à glissières
950mm - 8kg

Socle à glissières
760mm - 8kg

Faux - caisson
380mm

Faux - caisson
570mm

Etuve
760mm
C - 115kg
L - 125kg

Support de four
852mm

Socle 4 + 10 niveaux
200mm - 16kg

Nos fours et accessoires :

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm

Alimentation électrique 1,64kW - 230V mono
Cordon d'alimentation 3G1 3m C13 fourni
Prévoir PC femelle ht 0,30m

Condenseur
250mm - 50kg

Condenseur à buées

Prévoir de siliconner les étuves et pousse-sous-four
quand elles sont posées directement au sol.
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Alimentation eau 3/4"
Flexible femelle fourni.

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm
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Flexible femelle fourni.
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C10B = 240kg
L10B = 260kg

Socle à glissières
950mm - 8kg

Socle à glissières
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380mm
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760mm
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Cordon d'alimentation 3G1 3m C13 fourni
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250mm - 50kg
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Alimentation eau 3/4"
Flexible femelle fourni.

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm

top view
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Technical access = 60

Power supply 1,64kW - 230V
Power cord 3G1 3m C13 supplied
Provide female socket height 0.30mWater supply 3/4’

Female hose supplied

Sewage disposal
Provide floor outlet Ø40mm

Sewage disposal
Provide floor outlet Ø40mm

Steam condenser

pousse sous four
Existe en version 
avec groupe : 
- intégré à l’arrière
- logé dans la hotte 
voir schémas p.4
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Raccordement sur condenseur à buées à la charge du client
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Flexalu Ø125mm

Conduit Ø125mm int.
Simple paroi inox

Bride murale

Buées Té 135°
Ø125mm int.
Simple paroi inox

Support mural

Condensats Ø40mm

Hauteur suivant
normes en vigueur

Raccordement sur hotte à la charge du client

Topaze Opéra

3/6

side view

DIMENSIONS AND CONNECTIONS
IMPLEMENTATION

Wall holder

Steam pipe Ø125 int.
S/s simple panel Height according to the 

effective norm

Wall flange
Steam TE 135° 
Ø125 int.
S/s simple panel

Condensate Ø40mm

Connection on hood (responsability of the client)

Topaze oven to 
be composed
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 tr
ay
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Condensate Ø40mm

Connection to steam condenser (responsability of the client)

Topaze oven to 
be composed
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WITH RETARDER PROOFER
IMPLEMENTATION
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Groupe dans
la hotte

Groupe
intégré

2 x2 x

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

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

Unit built in 
the hood

Integrated unit 
at the back
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#3
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Hotte
250mm - 27kg

Four 4 / 5 niveaux
570mm - 160kg

Four 10 niveaux
1142mm
C10B = 240kg
L10B = 260kg

Socle à glissières
950mm - 8kg

Socle à glissières
760mm - 8kg

Faux - caisson
380mm

Faux - caisson
570mm

Etuve
760mm
C - 115kg
L - 125kg

Support de four
852mm

Socle 4 + 10 niveaux
200mm - 16kg

Nos fours et accessoires :

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm

Alimentation électrique 1,64kW - 230V mono
Cordon d'alimentation 3G1 3m C13 fourni
Prévoir PC femelle ht 0,30m

Condenseur
250mm - 50kg

Condenseur à buées

Prévoir de siliconner les étuves et pousse-sous-four
quand elles sont posées directement au sol.
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Alimentation eau 3/4"
Flexible femelle fourni.

Evacuation des eaux usées
Prévoir sortie au sol Ø40mm
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AND ACCESSORIES
OVENS

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

 Hood Condenser

Oven 4/5 levels False case

Oven 10 levels
False case

Proofer

Stand with slide rails

Oven support

Stand with slide rails

Stand 4 + 10 levels

tray capacity
C - 5 levels, 10 trays

L - 5 levels, 5 trays



BAKING THE BEST 
OF GOODS
PAVAILLER - Rue Benoit Frachon - 26800 PORTES-LES-VALENCE (France)
Phone : +33 (0) 475 575 500 - Email : pavailler@pavailler.com

PRINCIPLES
CONNECTION
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SEBP:
Tuyau type machine à laver fourni.
Lg 2,50m - raccord femelle Ø20/27

Lim
ite

s d
es

pr
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ion

s

Client:
Vanne d'arrêt hauteur 1,50m.
Raccord mâle Ø20/27

TOPAZE = raccordement des arrivées d'eau

1,
50

m

SEBP:
Câble électrique Lg 1,50m fourni.
L04/C04 : section 5 G 2,5 mm²
L10/C10 : section 5 G 6 mm²

Lim
ite

s d
es

pr
es

tat
ion

s

Client:
Prise de courant murale.
Mâle et femelle ht 1,50m.

TOPAZE = raccordement électrique

1,
50

m SEBP:
Réduction inox Ø 126 / 110 mm

TOPAZE = raccordement des buées

2,
15

m

Schémas non contractuels.

Limites des
prestations

Client:
Conduits Ø 125mm, simple paroi
inox à prévoir. Raccordement
suivant normes en vigueur.
(Ø100 si pas de hotte) Té de purge des

condensats

Flexalu Ø125

Conduits Ø125

Arrière
du four

Arrière
du four

SEBP:
Cuivre Ø10/12mm
en sortie du four

Lim
ite

s d
es

pr
es

tat
ion

s

Client:
Tuyau souple à raccorder
entre la sortie cuivre du four
et l'évacuation au sol

TOPAZE = raccordement des évacuations des eaux usées

Arrière du four

SEBP:
Flexible pipe provided Lg 2,50m.
Female connection Ø20/27

Be
ne

fits
Lim

its

Customer:
Water tap.
Male connection Ø20/27

TOPAZE = water inlet connection

1,
50

m

SEBP:
Electrical cable Lg 1,50m provided
L04/C04 : section 5 G 2,5 mm²
L10/C10 : section 5 G 6 mm²

Be
ne

fits
Lim

its

Customer:
Plug connection male and
female ht 1,50m.

TOPAZE = electrical connection

1,
50

m SEBP:
Inox reducer Ø 126 / 110 mm

TOPAZE = steam connection

2,
15

m

Non contractuals drawings.

Benefits
Limits

Customer:
Chimney Ø 125mm, stainless
steel wall simple isolated
needed. Connections according
local regulation.
(Ø100 without hood) Condensation

outlet

Flexalu Ø125

Chimney Ø125

Oven's
back

Oven's
back

SEBP:
Copper pipe
Ø10/12mm

Be
ne

fits
Lim

its

Customer:
Flexible pipe needed between
the oven's outlet and the
waiting outlet on the floor.

TOPAZE = overflow outlet connection

Oven's back

Topaze Opéra


