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Rack electric, gas or gasoil ovens



The quality of rack ovens
combines with that of air-
heated ovens.
This allows the best
conditions to have a perfect
baking temperature habit
inside the chamber.
Thanks to its high efficiency
in maintaining the
temperature, the structure
reduce the operating costs
and helps to reach great
energy savings.

Rack Rotating OvenRack Rotating Oven
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con carrello rotante  
with rotation trolley 



Each oven is
completely designed
and manufactured in
the company,
respecting the
production standards
to create a
customized product,
the result of a fluid
and dynamic process
at the same time that
allows to adapt the
production to the
various customer
requests and to
realize different
configurations in a
lean and quick.
All this always
looking for the
meticulous attention
to detail.



Simplified and intuitive use thanks to the
new more user-friendly display

Smart oven 4.0 

New 5 " or 7" display
with touch screen
which allows the
predisposition of
our rotary ovens
to Industry 4.0

Dual management: possibility to manage
the top and floor temperatures separately
or use the top and floor% power
management.

Thanks to the dual temperature
management, it can be adapted to
different types of baking, becoming a
versatile oven for any recipe.
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DAPTIVE

EMOTE CONTROL
With the EPoCA Cloud it is possible to
download input and output data, view
graphs and remotely control the oven,
pre-setting up to 49 cooking programs.

ECHNOLOGY EVO
Innovation as constant research and
development of tools that can enable
the ancient art of baking to the 4.0
revolution

TOUCH
SCREEN
DISPLAY



This is the smaller version,
available in both electric and gas
versions.
Baking chamber with 9 or 10 trays
for 60x40 or 65x45 trays.
Upon request, a prover or
support stand and an electric
modular chamber for 2 trays
40x60 are availables to complete
the oven configuration.



The compact revolution starts from this
oven:

A= 98 cm width 
B= 120 cm depth
H= 235 cm height

All electric cabin, heatings, fan are placed
above the oven, so it can be surrounded by
other equipment.
This is a smart oven for small spaces for
baking 15 trays 40x60. 



All electric cabin, heatings, fan are placed backside of oven.

Rotary oven for one 18trays trolley 60x80 with hook system
or with rotating platform system with backside boiler



All elecric cabin, heatings, fan are placed lateral-side of oven.

Rotary oven for one 18trays trolley 60x80 with hook system
or with rotating platform system with lateral-side boiler



Our range of rotary ovens goes up to:
the TSR20 CP/CL for a 80x80 trolley
the TSR22 CP/CL for a 80x100 trolley 
the TSR24 CP/CL for a 80x120 trolley (or 2 trolleys 60x80)



Cimav Srl reserves the right to modify the features of the appliances presented in this publication without notice.
Cimav Srl se réserve le droit de modifier sans préavis les caractéristiques des appareils présentés dans la présente publication.

Cimav Srl se reserva el derecho de modificar, sin previo aviso, las características de los aparatos presentados en esta publicación.
Cimav Srl si riserva il diritto di modificare senza preavviso le caratteristiche delle apparecchiature presentate in questa pubblicazione.

www.cimavforni.com
info@cimavforni.com

CIMAV SRL - Via I Maggio, 10 - 37069 Villafranca di Verona (VR) - Italy


