ProBaker

® MAESTRO
OVENS



MO ThermaTech —

Optimized heat distribution with a
multi-fan bidirectional fan system

for unifrom baking results

MO CookBook

Save up to 100 recipes, with

4 stages per recipe

LED Lamps

Brightly iluminated cavity with
LED lamp for crisp clear visibility
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Tray Pitch —

Spacious 85 mm cavity ensures
proper dough rise and optimal
airflow

S+Series  Programmable Digital Control

M Series

Electromechanical Control

ProBaker

Triple Tempered Glass

Enhances insulation and boosts
productivity

—Robust Construction

Crafted with 18/10 grade
stainless steel and rounded
corners for easy cleaning
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MO ConnectPro

Remotely control your oven via
smartphone and collect valuable
data

— 5 Speed Fans

Offers precise control for
different baking needs



Powerful. Efficient. Precise.

S+ Series - Programmable Digital Control with 2.4" Screen - 5 Speed Fans -
100 Programs with 4 Steps Per Program, 6 Chefs Favorites, Temperature 30-270°C,
Automatic Pre-Heating, Automatic and Continuous Steam Regulation

600 x 400 mm
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Model KVE-0464-STR KVG-0464-STR KVE-0664-STR KVG-0664-STR KVE-1064-STR KVG-1064-STR KVE-1664-STR
Capacity 4 Trays 4 Trays 6 Trays 6 Trays 10 Trays 10 Trays 16 Trays
Pitch 85mm 85mm 85mm 85 mm 85 mm 85 mm 85mm
Frequency 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz
Voltage 380 - 400V/3Ph 220 - 240V/1Ph 380 - 400V/3Ph 220 - 240V/1Ph 380 - 400V/3Ph 220 - 240V/1Ph 380 - 400V/3Ph
Power Output 12 kW 04kw 12 kW 04 kW 168 kW 06 kW 36 kw
Dimensions (WxDxH) 865x815x870 MM 865x815x870 mm 865x815x1045 mm  865x816x1045 mm 865x815x1350 mm  865x815x1350 mm 980x816x1720 mm
Temperature Range 30-270°C 30-270°C 30-270°C 30-270°C 30-270°C 30-270°C 30-270°C
Weight 90 kg 105 kg 125 kg 140 kg 160 kg 180 kg 260 kg

M Series - Electromechanical Control
Temperature 50-270 °C /Timer 120 min./Steam Regulator

600 x 400 mm
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Model KVE-0464-MNR  KVG-0464-MNR KVE-0664-MNR  KVG-0664-MNR KVE-1084-MNR  KVG-1064-MNR KVE-1664-MNR
Capacity 4 Trays 4 Trays 6 Trays 6 Trays 10 Trays 10 Trays 16 Trays
Pitch 85mm 85mm 85 mm 85mm 85 mm 85 mm 85mm
Frequency 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz 50/60 Hz
Voltage 380 - 400V/3Ph 220 - 240V/1Ph 380 - 400V/3Ph 220 - 240V/1Ph 380 - 400V/3Ph 220 - 240V/1Ph 380 - 400V/3Ph
Power Output 12 KW 04 kW 112 kW 04kW 168 kW 06 kw 36 kW
Dimensions (WxDxH) 865x815670 MM 865x815x670 mm 65:815x1045 mm  865x815x1045 mm 65xG15x1350 mm  865x816x1350 mm 980x815x1720 mm
Temperature Range 30-270°C 30-270°C 30-270°C 30-270°C 30-270°C 30-270°C 30-270°C
Weight 90 kg 105 kg 125kg 140 kg 160 kg 180 kg 260 kg




