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PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

El horno KWIK-CO en todas sus versiones ha sido
creado para instalarlo en tiendas, despacho de
alimentacion, cafeterias, para cocer a la vista del
publico.

Son muy utiles en restaurantes para regenerar
comidas sin secar ni deteriorar sus cualidades.

e Horno de conveccién para coccion por aire
forzado.

e Rapido alcance de la temperatura de coccion.

e Puertareversible

e Salida de vapores orientable.

e Con productor de vapor por inyeccion de agua
directamente a la turbina.

e Con sistema de autolimpieza, PROWASH
e 3 programas de limpieza.
e Detergente especifico salva cleaner.

All versions of the KWIK-CO oven are designed for use in
shops, delicatessens, cafeterias, for baking in public view.

They are very useful in restaurants for regenerating food
without drying or damaging its qualities.

e  Convection oven for forced air cooking.

e Quickly reaches cooking temperature.

e Reversible door

e Adjustable steam/vapour outlet.

e Steamis produced by injecting water directly into the
turbine.

e With the PROWASH self-cleaning system

e 3 cleaning programmes.

e Specific Salva Cleaner detergent



PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Paneles de mandos / Control pane/

 Pantalla tactil 7" / Graphic display of 7”

 Posiblilidad de editar recetas con fotografias. / Possibility of editing recipes with
photographs.

e Libreria de pictogramas incorporada. / Built-in pictogram library.

* 150 programas con 10 fases en cada uno. / 150 programs 10 phases in each.

» Gestion eficiencia energética. / Energy efficiency management.

¢ Calendario arranque temporizado. / Timed Start Calendar.

¢ Control automatico del tiro. / Automatic shot control.

e Parametros de eficiencia energética / Energy Efficiency Parameters.

- Parametro ECO (Auto Apagado). / ECO parameter (Auto Off).

- Parametro ECU (Mantenimiento eficiente de temperatura). / Parameter ECU (Efficient
temperature maintenance).

e Funcion carga parcial Flex Baking. / Partial load function Flex Baking.

e Carga de programas y versiones mediante Firmware. / Loading programs and versions
through Firmware.

* Posibilidad de conexion a web: SALVALINK 2.0. / Possibility of web connection:

SALVALINK 2.0.




PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Caracteristicas técnicas / Technical characteristics

KX-5+A

KX-9+A

KX-10+A

KXE-20+H

14.5

145

1

Dimensiones / Dimensions

N._

3N~

3N~

IN~

230/400

19/11  50/60

230/400 38.5/22 50/60

230/400 | 38.5/22 50/60

230

CAMPANA/ HOOD EMBELLISHER

B KXC

KXCA

5 50/60
A B
mm mm
915 160
915 259

N2 Bandejas

Ne® Trays

HORNO Fases 3
OVEN Phases Volumen / Volume dm

224

224

Fases
ESTUFA 3
Kw \V A Hz Volumen / Volume dm
PROOFER . phases --._

288 (20 60x40)
364 (20 66x46)

Peso
€ Weight
mm Kg
1097 19
1099 22

Separacion entre bandejas (mm.)
Separation btw. Trays mm

KX-5+A

KX-9+A

KX-10+A

ESTUFA

PROOFER

KXE-20+H

915

915

915

mm

915

630

1165

1165

mm

965

1061

1081

1089

mm

1039

186

195

Peso
Weight
Kg

90

5
(60x40) (66x46)
9
(60x40) (66x46)

10
(60x40) (66x46)

N2 Bandejas

N2 Trays

20
(60x40) (66x46)

76

102

91

Separacion entre bandejas (mm.)
Separation btw. Trays mm

60




PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Dimensiones / Dimensions

Separacion entre

SOPORTE N2 Bandejas | N2 Alturas bandejas (mm.)
SUPPORT N2 Trays |N2 Hauteurs Separation btw. Trays
mm
KXS10 10
700 o/Rucda 918 708 915 39 (60X40, 10 86
¢/rnueda 66X46)
KXS-20 20
960 o/Rucda 18 963 915 48 (60X40, 20 86
¢/nueda 66X46)
KXS/10
300 o/Rucda 918 300 915 27
KXS/10
420 o/Ruega | 315 420 915 31
10
gég'%t 915 800 915 45 (60X40, 10 86
c/raa 66X46)
KXS10 L
T 915 700 915 40 (60X40, 10 86
GFElE 66X46)
KXS-10
t65c/pata | O18 165 915 20

Horno eléctrico de conveccidon / Convection electric oven

5/9/10 BANDEJAS / 5/9/10 TRAYS - 60x40, 66x46

Cédigo / Code Descripcion / Description

oo | RIOINE SOOSTC
= oo | YORIOIO21 OSTC
R
oo | opIOIocer oo STC
otz HORIOIONE 0To

ACOPLAMIENTO SALIDA VAHOS / COUPLAGE SORTE BUEES

Codigo / Code Descripcion / Description

MAT. ENVIO KX-A/21
MAT. SHIPPING MATERIAL KX-A/21

1434000122

* Obligatorio en KX suelto (no en torres, que lleva acoplamiento)
* Obligatory for individual oven (not in towers, fumes condenser needed)



PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Accesorios / Accessoires

ACOPLAMIENTOS Y ACCESORIOS / COUPLINGS AND ACCESSORIES

Caodigo / Code Descripcion / Description

1436400264

1434000017

1434000021

1434000013

1434906001

1434000122

1436601029

ACOPL. KX5A/KX10A/21 CVK 10ABJ
KX5A/KX10A/21 CVK 10ABJ COUPLING

ACOPL. KX5A/KX10A/21 KX10 10ABJ
KX5A/KX10A/21 KX10 10ABJ COUPLING

ACOPL. KX5A/KX10A/21 KX5 ABAJO
KX5A/KX10A/21 KX5 COUPLING BOTTOM

ACOPL. KX5A/KX5A/21
KX5A/KX5A/21 COUPLING

ACOPL. KX5A/KX5A/21 CVK
KX5A/KX5A/21 CVK COUPLING

MAT. ENVIO KX-A/21
KX-A/21 SHIPPING MATERIAL

KIT XL KX DESCAL+REGUL.PRESION
XL KX DESCALING + PRESSURE CONTROL KIT

DETERGENTE / DETERGENT

1436400150

Cadigo / Code Descripcion / Description

1430016000

1436400202

1430016150

1430071000

1430074000

DETERGENTE SALVA-CLEANER 50 DOSIS
SALVA-CLEANER DETERGENT - 50 DOSES

5/9/10 BANDEJAS / 5/9/10 TRAYS - 60x40, 66x46

CAMPANA / HOOD EMBELLISHER

CAMPANA KXC/10
HOOD EMBELLISHER KXC/10

CAMPANA KXC/10 C/EXTOR. STC
HOOD EMBELLISHER KXC/10 C/EXTOR. STC

CAMPANA KXCA/10 (Para condensador de aire)
HOOD EMBELLISHER KXCA/10 (Pour condenseur & air)

CONDENSADOR VAHOS CV-K/10 (Refrigerado por agua)
CV-K/10 STEAM CONDENSER (Water-cooled)

CONDENSADOR VAHOS CVA-K/10 (Refrigerado por aire)
CVA-K/10 STEAM CONDENSER (Air-cooled)

CONDENSADOR / CONDENSER
Codigo/ Code




PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Accesorios / Accessoires

SOPORTE / SUPPORT

Codigo / Code Descripcion / Description

SOPORTE KXS-10 C/RUEDAS (Recomendado para KX9, KX5+KX5)

1430040340 TRAY SUPPORT KXS-10 WITH CASTORS (Recommended for KX9,KX5+KX5)
1430040300 SOPORTE KXS-20 C/RUEDAS (Recomendado para KX5)
TRAY SUPPORT KXS-20 WITH CASTORS (Recommended for KX5)
1430040380 SOPORTE KXS/10 300 (Recomendado para KX9+KX5)
TRAY SUPPORT KXS/10 300 (Recommended for KX9+KX5)
1430040350 SOPORTE KXS/10 420 (Recomendado para Kx9+Kx5)
TRAY SUPPORT KXS/10 420 (Recommended for KX9+KX5)
SOPORTE KXS/10 800 C/PATAS
1430040342 TRAY SUPPORT KXS/10 800 WITHOUT WHEELS
SOPORTE KXS/10 700 C/PATAS
1SUAITER TRAY SUPPORT KXS/10 700 WITHOUT WHEELS
1430040391 SOPORTE KXS/10 165 C/PATAS

TRAY SUPPORT KXS/10 165 WITHOUT WHEELS

ESTUFA / PROOFER

Codigo / Code Descripcion / Description

1432340000 ESTUFA KXE-20+H
PROOFER KXE-20+H




PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Accesorios / Accessoires

TORRES RAPID LOAD / RAPID LOAD TOWERS

1438830600

1438820488

1438820188

1438820888

1438820588

1438830700

TORRE HORNO KX-5A + HORNO KX-9.10A S/L STC
TOWER OVEN KX-5A + OVEN KX-9.10A S/L STC

TORRE HORNO KX-5A + HORNO KX-9.10A S/L STC CVK
TOWER OVEN KX-5A + OVEN KX-9.10A S/L STC CVK

TORRE HORNO KX-5A + HORNO KX-9.10A S/L STC CVAK
TOWER OVEN KX-5A + OVEN KX-9.10A S/L STC CVAK

TORRE HORNO KX-5A + HORNO KX5A S/L STC
TOWER OVEN KX-5A + OVEN KX-5A S/L. STC

TORRE HORNO KX-5A + HORNO KX-5A S/L STC CVK
TOWER OVEN KX-5A + OVEN KX-5A S/L. STC CVK

TORRE HORNO KX-9.10A S/L STC
TOWER OVEN KX-9.10A S/L STC

1438820388

TORRE HORNO KX-9.10A S/L STC CVK
TOWER OVEN KX-9.10A S/L STC CVK

1438820288

TORRE HORNO KX-9.10A S/L STC CVAK
TOWER OVEN KX-9.10A S/L STC CVAK

S/L: Sin correderas / S/L: No slides




PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Kwik-co Pro Wash

eléctrico / electric

Accesorios / Accessoires

RAPID LOAD / RAPID LOAD
i

5129080928
’ 5( L
5129080970
S|z
= ‘;
_;3 5129080918
P L
= 5129080960
==
5129080908

1438810888

1438809888

1438808888

2l

Caodigo / Code Descripcion / Description

KIT CARRO H. KX-9A/21
TROLLEY KIT H. KX-9A/21

KIT CARRO H. KX-10A/21
TROLLEY KIT H. KX-10A/21

KIT CARRO H. KX-5A/21+KX-9A/21
TROLLEY KIT H. KX-5A/21+KX-9A/21

KIT CARRO H. KX-5A/21+KX-10A/21
TROLLEY KIT H. KX-5A/21+KX-10A/21

KIT CARRO H. KX-5A+KX-5A/21
TROLLEY KIT H. KX-5A+KX-5A/21

TORRES 60X40 / TOWERS 60X40
Cddigo / Code Descripcion / Description

TORRE HORNO KX-5A + HORNO KX-10A 60X40 STC
TOWER OVEN KX-5A + OVEN KX-10A 60X40 STC

TORRE HORNO KX-5A + HORNO KX-9A 60X40 STC
TOWER OVEN KX-5A + OVEN KX-9A 60X40 STC

TORRE HORNO KX-5A + HORNO KX-5A 60X40 STC
TOWER OVEN KX-5A + OVEN KX-5A 60X40 STC




SIMBOLOGIA
SIMBOLOGY

Relacion de simbolos
Symbol relationship

|/ | Hotel | Supermercado Qﬁ Estacion de servicio A Cafeteria
-\ Hotel ! Supermarket \\E _5—/ Gas station @ Coffee shop

Hornos / Ovens

/1}’ \ Eléctrico x":-‘\'. Gas o gas oil m Gas, gasoil o eléctrico
L—_/,' Electric i\-:'/i Gas or diesel \@: j‘i,-' Gas, diesel or electric

r/z;l\ Horno de conveccion //:

il \ Homo de radiacion
\ Q'i—j/’ Convection oven Kﬂ Radiant heat oven

Caracteristicas técnicas / Technical characteristics
[‘/gﬁé Ampliable modulable I/lf;‘(]\ Espacio reducido JET Agua fria

Can grow modular 2 |} Small foot print w |/ Cold water
\E/ N :

/ @ Bajo consumo

| Limpieza

=+ Fermentacion directa

'\\E-CI?/I Low energy consumption Direct proofing | Easy to clean
"/:‘“?\ Calidad de vapor Frio-calor Movilidad
[ ol |

all j Steam quality Cold-heat Modbility

Gran aislamiento
Well insulated

. Opcion conectividad

Quality Connectivity option

@;\\I Calidad
I/

Pan y bolleria
Bread and danish pastries

Gran produccion
High production

f/ ;'.\\ Carro rotativo

\ Ly Rack rofatin
\—/ g

—& " Precision

m Conexion rapida /f;“,\ Horno de conveccion
'—l\]:/. | g )

\\\:-; '/ Flug and play \,&-; / Convection aven Precission
/ﬁ/\‘\\,l Control de hurmnedad |/E|"—: , Tecnologia Touch Rapida respuesta
Kf' _—/I/n Humidity control -\\\_} / Touch technology | Quick response

\E\ Control de temperatura /i\l Resistente

/IlET\, Control de temperatura @
| || \ i L] |
.\\k ;_:L/ Temperature control \___,/: Temperature control k_“_“/ Heavy duty
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