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BK-FRONT, BK-BACK
BR-FRONT, BR-BACK

Large capacity oven, designed for rotating rack that adapts to different baking requirements. Electric, gas
and diesel models.

STRUCTURE: CONTROL:

* SUCTION TURBINE

) ) ) ) Choice of three types of control panels:
The turbine’s layout generates a bottom effect in the product to ensure a high-quality base crust.

* STEAM KS- STANDARD

Produces large amounts of high-quality steam, with fast recovery and uniform steam distribution throughout

K ® Easy to programme and
the baking chamber. use.
® Touch control.

¢ BAKING CHAMBER )
® 10 baking programmes.

The platform’s air speed and turning are very low, achieving gentle baking suitable for the product. e Temperature and baking /
gtegatm time displays. Large
igits.

® Automatic draft control.
® “ECO” energy saving.

NEW:

« BURNER AND BURNING CHAMBER (Gas and diesel models)

Incorporates a forced air burner and safety sensor to ensure operation and product durability. SMART TOUCH CONTROL

® 7” touchscreen.

* The electric models are battery-operated ® 150 baking programmes
\leltg photos, organised into
olaers.

Highly intuitive programmin

and operation, with up to 1
* BAKING QUALITY phases per programme.

The baking chamber’s design ensures a consistent temperature throughout, guaranteeing uniform baking ® Timed start-ups
for the product. (programmable calendar).

Configurable user
permissions.

Data import and export
. . ) . . . N via USB, plus RS 485
Very thick, insulating the interior heat. Reinforced door shaft and robust handle for reliability and long BUS, Ethernet and Wi-Fi

product life. LED lighting and magnetic door sensor. connecivity.

* REDESIGNED DOOR

® “ECO” energy saving.
¢ INTEGRATED TEMPERATURE PROBE
Integrated in the air intake. Ensures rapid temperature recovery and reduced oven inertia.

* TRAY TURNING

The ovens are manufactured with a tray turning system suspended from a hook. They can optionally be
ordered with a platform turning system.

FichaTecnica_Buran_22_(EN)010222


https://salvasa.com/documentacion_intranet/nuevadocumentacion/ficha/FichaTecnica_Buran_22_(ES)010222.pdf
https://salvasa.com/documentacion_intranet/nuevadocumentacion/ficha/FichaTecnica_Buran_22_(EN)010222.pdf

CHARACTERISTICS AND TECHNICAL DATA:

(*) C=COMBUSTIBLE, G=GAS,

Consumption (Amps)

60hz (230v 4,2A)(400V 2,5A)

60hz (230V 4,2A)(400V 2,5A)

=DIESEL BK-FRONT* BR-FRONT*
:= EL:CTRIC EK.BACK" BR.BACK" BK-BACK-E BR-BACK-E
Electric power (kW) 1 2 42,5 57
Input power (KW - Kcal./h) 49 - 42336 82 - 70848
G-20 (Nm3/h) 52 8,7
G-25 (Nm3/h) 6,0 10,0
G-30 (Kg/h) / (Nm3/h) 39/15 6,5/2,6
G-31 (Kg/h) / (Nm3/h) 38/2 6,4/33
Diesel (Kg/h) 42 7,0

50hz (230V 3,5A)(400V 2A) 50hz (230V 2A)(400V 5A) 50z (230V 109A)(400V 64A) | 50hz (230V 147A)(400V 85A)

60hz (230V 109A)(400V 64A)

60hz (230V 143A)(400V 83A)

Capacity 16-18 16-18
16-18 16-18
(80 x 46) (80 % 60) (80 x 46) (80x 60)
(70 x 50) 92 x 66 (70 x 50) 92 x 66
(75 x 45) (92x66) (75 x 45) (92x66)
Surface (16 tray) dm2 ggg 864 ggg 864
608 1.093 608 1.093
Volume (dm3) 21(1) 837 2411(1) 837
589 1.058 589 1.058
Maximum load (dough kg.) 52 87 52 87
Maximum kg. (loading platform) 117 172 117 172

Access to the oven must be considered when performing maintenance.
In FRONT models,oven access and maintenance are from the front. In
BACK models, oven access and maintenance are from the left side.

FRONT

1

j001f01_front.dft

The dimensions and the net weight of the fully assembled oven
are as follows:

X Y 4 KG
BK-FRONT 1695 1541 2493 925
BK-BACK 1293 1943 2493 905
BACK
BR-FRONT 2197 1877 2493 1206
BR-BACK 1675 2398 2493 1175

BACK

qi730f01_back.dft
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INSTALLATIONS IN DETAIL:

COMBUSTIBLE OVENS (Models C,G,0)

‘ Power intake

Wire sections
Sections at 230V (mm?) Sections at 400 V (mm?)
R S T PE R S T PE N (neutral)
BK | 1.5 1.5 1.5 1.5 15 1.5 1.5 1.5 1.5
BR | 25 2,5 2,5 2,5 25 2,5 25 | 25 2,5

Reduction gearbox

Exhaust gases outlet:

Insulated pipe with 200 mm. inner @ for BR models, and 150 mm inner
O for BK models..

Water inlet

Mains water intake with pressure between 1.5 and 2.5 kg/cm? and @ 3/
(17.2 mm) pipe or similar, ending with a 1/2” (21.3 mm) male fitting.

Control circuit cabinet

Gas/Diesel inlet

Burner

Drain

Pipe of at least @ 1” (33.7 mm), made of metal or temperature-resistant
material.

Baking chamber damper
Pipe with 200 mm inner @. Standard insulated flue.

ELECTRICAL OVENS (Models E)

‘ Power intake

Wire sections
Sections at 230V (mm?) Sections at 400 V (mm?)
R S T PE R S T PE N (neutral)
K | 50 50 50 25 25 25 25 16 1,5
R | 9 95 95 50 35 35 35 35 2,5

Reduction gearbox

Water inlet

Mains water intake with pressure between 1.5 and 2.5 kg/cm? and @
3/8” (17.2 mm) pipe or similar, ending with a 1/2” (21.3 mm) male fitting.

Control circuit cabinet

Ressistance battery

Drain

Pipe of at least @ 1” (33.7 mm), made of metal or temperature-resistant
material.

qi730f02_Back_Ele.dft

Baking chamber damper
Pipe with 200 mm inner @. Standard insulated flue.

‘ ..‘ .‘ W | m
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MORE INFORMATION:

. BURAN 2022 BURAN 2022

All rights reserved for changes in design or dimensions. Not contractually binding. m

www.salva.es Essential for bakers
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