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O PIZZA KING anotelel Tov polpvo véac yevidc and
v NORTH Catering Equipments.

Me 1t ouvepyacia Epnelpuy payeipwy nitoac kol gayn-
To0, akha kal apronowdy, dnpoupyhanke évac odyypo-
vog Kal e0kohod atn ¥phon golpvod, Yid va oag oTéEel
VIKNTEG OTOV OrANpO avTaywviopd Tou khadou oag efao-
gakifovrac nAfpn nowwTnTa TWY Npoldviwy oag.
AEdmioTn meiéTaTa - To KAEISI TAG emTUYiag.

0 PIZZA KING oag napexel acpahela, aflomoria, ano-
TEAEOPATIKATNTA KAl udnAf nowdTnTa nou Ba cac Karta-
takel Simha oto onpa nowdTnTag. Me ugnieg embooeig
Kol avatepn aflomotia o PIZZA KING gac eniTpéns: va
YHVETE TEAEIEG MITOEC akdpa Kal 08 peyako QopTo Ep-
yaoiag. 0go yia Toug euxaplatngévous neidtes oag,
Ba auEdvovTal Ypovo pe TO Ypovo.

Euypnoto npoc Tov Xphotn NAvel, Pe EVORPaTWEVD
oTo nAEKTpovikd cloTnpa eAEYYou, BEpUOTTATN HE UYPR-
An anddoan kal EATIOTN KaTavopn BepudTnTag, kai To
AUTO COOK, gag emTpénel va YPriveTe TayiTaTta Kal
OHOLGPOpEA PE TNV MO OIKOVOUIKT AelToupyia.
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NORTH

CATERING EQUIFMENT

" PIZZA KING the new generation pizza oven by NORTH

Catering Equipments. The cooperation with experts of
pizza cookers and bakers creates a modern and easy in
use oven which banding you winners in the hard competi-
tion of your arm by securing good quality of your products.
Good quality-the key of success.

PIZZA KING gives you secure, faith, effectiveness and
high quality by entering you close to the quality signal.
With high performance and upper faith, PIZZA KING
allows you to cook perfect pizza even in peak load.
About your pleasant customers will be increased day by day.
Useful panel with incorporated electronic control system,
thermostat with high performance, well transverse and
AUTO COOK allows you to cook uniform velocity by the
most economic operation,

I
x

_—
=
==

_

S

e

L

_




=

,;,...-'-""
HAckTpoviKdg EAEY)Y oS,
IyeddoTne £TOL QOTE VA ETILTPETIEL OTOV XEIPI-
atr) va Suapopgivel kaBe @aon Tou Ynoipatocg.
Me tov polpve PIZZA KING, éxete dhn ) dlva-
pn now ypeialeote, yapn ota aveEaptnTa nAek-
TPOVIKG CUOTRPATA EAEYYOU TE ENGv & Tng K-
Tw BeppoTnTac,
Zag emTpénel va puBpioete eocic To polpvo yia
v oo Sdoel akpPax Ta anoTeASopaTa nou BEAETE.
Ma pa rayitepn avEnon e Beppokpasias o
polpvec sival epoliaopévog pe oloTnHa QuTo-
patng Aeltoupyiac,
AuTh n herroupyia emitpénel v algnon e Bep-
poxpaciag ato polpvo 0To oUVTOpGTEpD Suvard
YPOvo KOl MApEXEL EvVa YPOVOUETPO MOU 0O EML-
Tpénel va pulpioeTe To Ypdvo Evaping.
EEonhiopos.
Kabe polupvog PIZZA KING eival eEonhiopévog pe
oTIfapEc Pnyavikes TOpTEC Pe HeYaho yuahi kol
EpYOvOULIKES XelpohaBec. H peyakn empdvela
yuahol MpooQEpeL AVETT OTTIKN OTO EOWTEPIKG
Tou Bahdapou, Kwpls kapia andien BeppoTnrac.
Ma ) SieukdAuvan g eoaywyng & efaywyng
AT KOl y1a Tov EAEYXO TG ETOIRETNTAC TWV
npoidvtwy, S0o Aapnee akoyovou TonoBetolvTal
o0& kaBe Bahapo.
Opoibpopen Béppavan.
KaBe podpvoc PIZZA KING £xel mohd ugnhr Bep-
KR a0 yua To peyefoc Tou, kal  BeppotnTa
Suavepetal oto podpve anoAlTws opowdlopga.
Autd £xe1 emTeuyBel pe NponyPEVES NpooOyOLE-
gEL PECW UTIOAOYIOTH Kal mATpN EREYYO TOOO
oTnv napaywyn Beppotnrag doo Kal ot BEan
TOU OTOIXEIOU.
H unhn Beppkn woyiec Sev onpaivel 4TI kKaTava-
AVEL IEPIOTOHTEPN EVEPYELQ and Ahhout polp-
voug, alhd o polpvog PIZZA KING pnopei va Eg-
vayepioel noAld mo evianika and akhoug golp-
voue XOPIE napataon oto Yoo,
MNa ta guxva avolypara e ndprac, emnAsov
oteiyeia £xouv TonoBemBei yia v peyaidtepn
opolOpop@ia kal T TaxUTepn avaxkapyn g Bep-
pokpagiag pe To clotnua SMART UP,
Eifikeg Niakeg EPioeng £pyovTal va gupninpd-
gouv TNy owoTh Aeitaupyia Tou godpvou PIZZA
KING pe 1o eifikd nopadeg kepapikd uhikd nou
npokakei pon aépa ylpw and Ty niToa Kal avTo-
¥ 08 peydahec Bepporpacies. Me v (lidmTa va
guogwpelEel KAl va katavépsl v Beppokpacia
anohUTws opodpopea, napéxel upnhn anddoon
Kol eEQIPETIKG Ypriyopn avaxapyn Mg Bepuoxpadiag.
H Zwath Mévwan.
0 polpvoc PIZZA KING gival povopeves Je peya-
An npoooyn yia va emTeuyBei n pEyioTn BepuIk
IoxUe JE eAAYIOTT BEpUIKN Slapuyn KL XapnAn
KATAVARWOT EVEPYELIS KaL AETOUPYIKOU KOOTOUS.
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Electronic cantrol.

Designed to permit user change every phase of
cooking.

PIZZA KING gives the strength you need with
the in depended electronic control system of the
lop and the bottom temperature. You can regu-
late the oven to give you exactly the results you
need. To re-rate the temperalure, oven supplied
with automatic function system.

This operation re-rates the temperature inside
the aven in the nearest time. You can use the
clock timer on funclion and preheat the oven
earlier than you start to cook.

Equipment.

Every PIZZA KING oven is equipped by mecha-
nical compact doors with big glass and ergono-
mics handles. The big surface of glass lels you
have a good oplic inside the chamber without
any loss of temperature. To make easy so the
inside and outside of products as the checking
of the roasted products with halogen lamps
which are placed in every chamber.
Uniform temperature.

Every PIZZA KING has high thermal power for
its size so the distribule temperature is absolu-
lely uniform.

That happens by emulation software and full
control so to the production of current as in the
place of element. High thermal power does not
mean that the consumption is more than other
ovens; but PIZZA KING can refill more quickly
than other ovens WITHOUT any extension in
baking. More elements placed about the frequ-
ency of the door's apening for more uniform and
re-rate of temperature with SMART UP system.
Special fireproof plates comes to supplement
the PIZZA KING by good operation with special
porosity ceramic material which gives idle air-
bleed around of pizza and strength in high tem-
peratures. The property to accumulate and
distribute the heat absolutely uniform it flows
high performance and exceptional quick reloa-
ding of temperature.

Good insulation.

PIZZA KING Oven is insulated with too much
care to success the most thermal power with
less thermal leak and low power consumption
as operating cost.
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FP-70 | FPD-92

Mikérog | Width 1.156mm 1.155mm ; 1.150 mm ' 1.155 mm

Depth  950mm = 950 mm  1.040mm = 950 mm

Yjog L__H"uight'i 450 mm 800mm  165mm ' 860 mm

MAdtog Width 730mm ' 730mm | e

EE Babog §i Depth 730mm 730 mm -
“2 Yoo Height 145/205 mm 145/205 mm .
Enineda . Decks 1 2 .
[ ]

loxickw  Powerkw  6.950  13.900
Xepmikétnra Capac &
b B -

254mm 254 mm
355 mm 355 mm
406 mm 406 mm
457 mm 457 mm




EN ISO 92001 —

% Capa - 2 -
S (€ o

ML

\ I'I|' I 'IIII.

FPD - 162

GR GB FP-100 FPD-152 | Capa-2 FP-2

NAatog a3 Width 1.520mm 1.520mm 1.520 mm 1.520 mm
e Babdog ﬂ Depth 950 mm 950 mm  1.040 mm | 950 mm 3 =
= Yog Height 450 mm 800 mm 165 mm 860 mm [
Mkartoc Width 1.095 mm 1.095 mm - L
BaBog E Depth 730mm 730 mm . .
Ypoc  Height 145/205mm 145/205 mm . .
Enineda Decks 1 2 . .
=] loxog kw Power kw 10.200 20.400 - .
« | Xwpmkétnra  Capacity
s avd dpogo Pizza per aven
254 mm 254 mm 1 22 - .
355 mm 355 mm 6 12 L] .
406 mm 406 mm 3 B - .
- L]

457 mm
! "!5,'_&

457 mm 2 4




ENATTEAMATIKOI ESONAIMOI PEYMATOZ & YTPAEPIOY PROFESSIONAL ELECTRIC & GAS EQUIPMENT FOR
EETIATOPION/ZAXAPONAAITEION/SNACK BAR © RESTAURANTS/PATISSERIES/SNACK BAR
IOTHPIOE A.MPOAANAZ & ZIA O.E. | ¢ SOTIRIOS D. PRODANAS & COM.
TPAGEIA - EPTOITAZIO; OFFICE - FACTORY:
EGNIKH OB KIAKIZ-BEE/ NIKHE, KOMBOE TAAAIKOY NATIONAL ROAD KILKIS - THESSALINIKI,
611 00 KIAKIZ CROSSROAD OF GALLIKOS, 81100 KILKIS, GREECE
AIEYE. AAMHAOTPAGIAS: T.8. 400 70, T.K.: 564 04 POST ADDRESS: P.0. BOX 400 70, P.C.: 564 04
THA.: 2341.041.991, 2341.041.971, 2341.041.819 OR TEL: 2341.041.991, 2341.041.971, 2341.041.819

FAX: 2341.041.539 FAX: 2341.041.539
hitp: // www.north.gr e http: /! www.north.gr
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