o

ESSENTIAL
SNACK

MAESTRO
OVENS



ESSENTIAL SNACK

I Perfect for all types of kitchens!

Tailored for bakeries, it ensures precise steam injections and even heat
distribution, resulting in optimal browning and delightful crispiness. Say
goodbye to tray rotations and hot spots, as every bake is uniform and
perfect. Its user-friendly interface makes it a seamless experience for all,
from seasoned bakers to temporary staff. Elevate your bakery's offerings
and consistently achieve bakery perfection with the "Baker's Dream Oven!

Your customers deserve the best — make it a reality.

PUFF PASTRY

BISCUITS / COOKIES

MO CookBook Double Tempered Glass
Save up to 99 recipes, with 4 Enhances insulation and boosts
stages per recipe productivity

MO ThermaTech  —
Optimized heat distribution with a
multi-fan bidirectional fan system

for unifrom baking results

— Robust Construction

Stainless steel 18/10 grade
construction with rounded
corners for easy cleaning
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Heavy Duty Commercial
Grade Door Hinges
Built to last and ensure smooth,
reliable door operation. rust in

Halogen Lamps —

Brightly illuminated cavity with
halogen lamp for crisp clear

visioility quality, trust in performance
P Series Programmable Digital Control SNALK
E Series Electromechanical Control SRk

Choosing the right oven for your needs is important. See the back page to find
which oven has the features that are the best match for your kitchen >>



Economic. Efficient. Essential.

Model

Capacity

Pitch

Frequency

Voltage

Power Output
Dimensions (WxDxH)
Temperature Range

Weight

P Series - Programmable Digital Control
99 programs with 4 steps/program, temperature 30-270°C, automatic pre-heating,
Automatic and push on-demand steam regulation

450 x 330 mm
GN2/3

SVE-0443-PNT

600 x 400 mm

SVE-0464-PNT

SVE-0464-PDT

4 Trays 4 Trays 4 Trays
80 mm 80 mm 80 mm
50/60 Hz 50/60 Hz 50/60 Hz

220 - 240V/1PH

220 - 240V/1PH

380 - 400V/3Ph

34 kw 34 kw 6.5 kW
B650x680x575 mm 800x730x575 mm 800x730x575 mm
30-270°C 30-270°C 30-270°C
40kg 65 kg 65 kg

E Series - Electromechanical Control
Temperature 50-270 °C /Timer 120 min./Push on-demand steam regulation

450 x 330 mm
GN2/3

600 x 400 mm

®

Model SVE-0443-ENT SVE-0464-ENT SVE-0464-EDT

Capacity 4 Trays 4 Trays 4 Trays

Pitch 80 mm 80 mm 80 mm

Frequency 50/60 Hz 50/60 Hz 50/60 Hz

Voltage 220 - 240V/1PH 220 - 240V/1PH 380 - 400V/3Ph

Power Output 34 kw 34 kw 6.6 kW

Dimensions (WxDxH) 650x680x575 mm 800x730x575 mm 800x730x575 mm

Temperature Range 50 -270°C 50 - 270 °C 50 -270°C

Weight 40kg 65 kg 65kg
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All major components assembled into ovens are of EU origin and CE Certified. In line with policy to continually develop and improve its products,

UNIVEST reserves the right to change dimensions, specifications, and design at anytime without prior notice
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