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Classic Deck Ovens
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iR~ OVEN MEASUREMENTS

[ A | 110 JEWREEE Oven widths: 1075 to 2335 mm
! Bl A t BE5E , ESBIB2 , fREIRIR (A) FER (C)
160 340 Max 5 low (B1) or high (B2) decks, always with a top part (A) and a
—— — bottom part (C)
4 £2 #R/ERRS (D) Standard legs (D): 100, 200, 300 to 1000 mm
220 400
V| . HERSTRBREE
= Other lengths are available on request
1 AFECAATERIF) |, EEACHIE(G)
560 / 740 Adjustable feet (F) is standard, castors (G) option
i D-2 Bc=/2k&HF : D-32
i Oven D-2 with 3 decks: D-32
=] i
} D-2 BLUUEHEN" : D-42
Oven D-2 with 4 decks: D-42
D D 100 - 1000

D-2E RINUEREELS | D-2ED
i i D-2E available in a deep execution — D-2ED
FT_ 120-150 ¢ g
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k% OVEN SPECIFICATIONS

s JEEERmM? R KW/B | BRORIINIBREENE
MODEL BAKING E L. LOAD TRAY SIZES (IN mm) AND NUMBER OF TRAYS PER DECK:
SURF. m? kW
400x600 400x762 450x600 457x660 457x762 470x630 500x700 530x650 600x800
D-1 0.52 5.0 2 1 1 1 1 1 1 1 1
D-2 0.78 6.9 2 2 2 2 2 2 1 1 1
D-2E 1.04 8.8 4 3 2 2 2 2 2 2 2
D-2ED* 2.09 17.2 8 6 4 4 4 4 4 4 4
D-3 1.3 10.7 4 3 3 3 3 3 2 2 2
D-4 1.55 12.6 6 4 4 4 4 4 3 3 3
*IE R E N double depth oven rEEBJE Standard Voltages: 200, 208, 220, 380, 400 and 415 V.
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Classic Deck Oven
A flexible and reliable baking companion

Sveba-Dahlen Classic is a reliable and appreciated companion in bakeries all

over the world.

The flexible module system and variety of sizes make it suited for all types of

bread and all types of businesses, from small cafés to industrial bakeries.

Sveba-Dahlen Classic is available in five standard widths that fit most sizes of

baking trays. It can also be equipped with an underbuilt prover.

The popular Classic ovens have recently been extended with the eco+ line for

even more energy efficient and environmentally friendly baking.

A classic deck oven, and energy saving technology —

Introducing the Sveba-Dahlen eco+

The Classic eco+ is an upgraded version of one of the worlds most
successful deck ovens. Heat reflecting glass doors and 120 mm
Rockwool insulation mattresses, upgraded sensors and program all
contribute to keeping the energy consumption low.

e Special heat-reflecting glass keeps radiating heat inside
the oven.

e |mproved high grade insulation minimizes heat-flow out of
the oven.

e Energy-saving features in the oven walls keep the heat inside
the baking chamber.

e New and faster sensors for more precise heat regulation.

Many sizes — robust chassis

The bottom frame is specially designed to withstand high loads.
Classic is a reliable deck oven with very low operating and
maintenance costs. The front exterior of the oven consists of
high-grade stainless steel plates, and round the oven chamber
Classic has a 120 mm layer of rock wool insulation for superior
heat economy and a safer working environment.

To make sure the oven remains dimensionally stable even at high
temperatures, the oven chamber is manufactured of 1.25 mm
steel plates, reinforced with heavy duty profiles. Steel soles 2 mm
thick and grids are standard. As an option the oven can be fitted
with stone soles, manufactured of special heat resistant cement.
This makes the stone soles ideal for baking bread directly on the
hearth.

Five sizes and great flexibility

The Classic deck ovens are available in five standard widths and
up to five sections in height standard crown height 160 mm,
optional height 220 mm is available. Very suited for most tray and
bread sizes.

User-friendly panel

The easy-to-use control panel has large buttons and user-
friendly functionality programmable to store 40 recipes in 2 to 4
temperature steps.

Easily handled damper

The damper control is conveniently placed beside the control
panel. If the oven is equipped with the D1+ -panel the damper is
electrically operates via the control panel.

Precision-built glass doors

Being the only moving parts in the oven the doors are laser cut and
built for maximum durability. The large heat reflected tempered
glass windows provide excellent visual control of the baking
process.

Rapid response heating

The Classic’s heating elements respond rapidly to change of the
temperature. The heat is generated by heating elements with
stainless steel tubes, specially developed by Sveba-Dahlen, that
gives an even distribution of heat.

Custom built for your business

Sveba-Dahlen Classic is designed in a flexible module system,
giving every bakery the possibility to customize the oven to their
specific needs.



FEATURES AND BENEFITS

e Designed in a flexible module system with many
options. Gives each bakery the ability to create the oven
that suits their needs best.

e Each oven section can be individually controlled with
separate settings of the top, bottom and front heat.
Gives full control in the baking process.

Well insulated oven chamber. Keeps the heat inside the
oven.

Stainless steel front. Maintains low temperature and is
easy to keep clean.

e Arange of accessories such as steam generator and
stone hearth. Makes the D-Series adaptable to all the
customers’ needs.

e Including aluminium legs with adjustable castor
(wheels) ensure easy movement for service or cleaning.

e Digital control panel. Easy to learn and use.

e Precision-built oven doors. Gives the door a smooth
action and ensures convenient and safe handling.

e Effective working halogen lighting. Provides optimal
light ensuring control of the baking process.

e Accessory: setting device. For fast and efficient loading
of the oven.

e Reliable heating elements. Specially selected for
reliability and rapid response.

e (Can be delivered with underbuilt prover with sliding
glass doors.

OPTIONS

Sveba-Dahlen SD Touch Panel

All Sveba-Dahlen Classic Deck ovens can be equipped with
an SD-Touch panel that gives you perfect control of the
baking process, and a wide range of features to improve
efficiency and reduce your cost.

A user friendly interface in Chinese with easy to understand
menus reduces training time and lower your costs when
expanding your business or employing new staff.

D1+ panel

The D1+ panel is programmable with up to 40 recipes in 2
to 4 temperature steps. The panel has 3 damper settings
and separate temperature settings for the top, bottom and
front heat. Baking time is showed in minutes and seconds.

e AC guard - internal
e AC guard — external
e Turbo function

e Start up timer

e Week timer

Built-in steam generator

A powerful generator with built-in thermostat provides
plenty of steam, produces the best results irrespective of
the temperature in the oven chamber, and ensures rapid
recovery. Each section has a separate steam function. EI.
load: 1,8 kW (D-2ED 3,6 kW) per deck.

Stone soles
For baking directly on the soles. Stores heat and can
handle baking heavy bread directly on the hearth.

Canopy
This collects the steam when the oven door is opened. For
direct connection to the damper duct.

Shelf stand
This is adjustable in height, requires a minimum of space,
but provides extra shelf space.

High temperature execution
For baking up to 400°C with ceramic glass in the doors.

Setting device
For rapid and easy loading on the stone soles.

Pull-out Shelf
A flexible surface which can be pulled out when needed.

Castors
Simplify moving the oven, e.g. for cleaning or service
purposes. The two front wheels are lockable.

More options:

e Crown height 220 mm per deck

e Stainless steel baking chamber/deck
e Condensation unit
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEAENNEFITESHIAETIEERW R
EE , CieE SNt R o AEEHES
J& , #3B g kT Sveba-Dahlenf 552, FHlIFR*E
WHEFETE  SENESSHENHRE | #X
FREENSEINE  MOFATEIENE
merWAL. FIiSHEEHRBRREMIERE,

From the small artisan bakery on the corner, to large
industrial bakeries: Wherever in the world you walk in
to a bakery, you are likely to find Sveba-Dahlen. With
a heritage in Swedish engineering and a passion for
bread and baking, we develop, manufacture and sell
equipment for every stage of the baking process for
professional bakeries of all sizes.

DeRui Food Equipment (Shenzhen) Co., Ltd.
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