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The king of rotating ovens

The pizza-maker concentrates on the quality of his work, while the rotating oven cooks the pizzas. 

Rotoforno works like an independent helper for making pizzas that emits a sound when cooking 

is done so that the pizza-maker can put in the pizzas he has just artfully topped.

It is an ongoing, linear work cycle.

The operation of the Rotoforno facilitates the pizza-maker’s tasks and streamlines his work. So in the 

peak hours of service Rotoforno lets you serve customers faster, majorly cutting wait times and getting 

rid of downtime.

Rotoforno
CLASSICO

14

r
o

t
a

r
y

 o
v

e
n

s

B

A
Technical characteristics

MODEL A B
Pizza capacity 

Ø 29
Pizza capacity  

Ø 33
85 136 136 5 4
95 152 152 7 5

110 180 180 9 7
130 200 200 13 9
150 220 220 18 13

Sizes in centimeters with a +/- 1% variation

Fuels

WOOD GAS PELLET COMBINATION



MODEL HOURLY CONSUMPTION OF FUEL - HEATING HOURLY CONSUMPTION OF FUEL - COOKING

WOOD kg METHANE m3 LPG kg PELLETS kg kW WOOD kg METHANE m3 LPG kg PELLETS kg kW

85 5,4 2,1 1,5 - 20,0 2,2 0,8 0,6 - 8,0

95 7,5 2,9 2,1 - 27,0 2,7 1,0 0,7 - 9,1

110 9,1 3,5 2,5 6,9 34,0 3,3 1,3 0,9 2,5 12,3

130 9,1 3,5 2,5 6,9 34,0 4,6 1,8 1,3 3,5 17,1

150 9,1 3,5 2,5 6,9 34,0 5,3 2,1 1,5 4,0 19,6

Electric Characteristics
VOLT HERTZ MOTOR POWER

220/230 - SINGLE-PHASE 50/60 ROTO = 0,13 kW ROTO SU&GIU = 0,46 kW

Characteristics of the Gas System
REQUIRED PRESSURE Ø GAS BURNER CONNECTION

METHANE  - 20 Mbar LPG - 37 Mbar ¾ INCH MALE COUPLING

AMOUNT OF AIR FOR COMBUSTION PER KILOWATT WOOD = 4 m3 GAS = 2 m3

MODEL H A B C D E F G K - PIZZA CAPACITY WEIGHT kg

85 Ø 20 136 136 91 30 195* 120* 46 Ø 29cm x5 Ø 33cm x4 770

95 Ø 20 152 152 100 33 187* 120* 45 Ø 29cm x7 Ø 33cm x5 940

110 Ø 20 180 180 125 45 205* 120* 60 Ø 29cm x9 Ø 33cm x7 1400

130 Ø 20 200 200 125 45 205* 120* 60 Ø 29cm x13 Ø 33cm x9 1710

150 Ø 20 220 220 125 45 205* 120* 60 Ø 29cm x18 Ø 33cm x13 2170

Sizes in centimeters with a +/- 2% variation	 (*) Different sizes upon request.

Measurements and consumption of the models
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A  Oven Width B  Oven Depth C  Width in front D  Depth of the Front 
E  Oven Height F  Counter Height G  Mouth Width H  Exhaust Structure Diameter

Rotary 
ovens
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Model 
110 11 Pizzas 7 Pizzas 4 Pizzas 4 Pizzas

2 Pizzas2 Pizzas6 Pizzas9 Pizzas

26

26

26

29

29

29

33

33

35

35

40

50

50

50x30 50x30

50x30

50x30

90x35

90x35

26

26

26

26 26

26

26

26

29 29

29

29 29

29

33

33

33

33

33

35

35 35

35

40

40

40

Model 
95 8 Pizzas 5 Pizzas 3 Pizzas 2 Pizzas

1 Pizza1 Pizza4 Pizzas7 Pizzas

26

26

29

33

35

35 35

35

40

50 90x35

26

26

26 26

26

26

29

29
29

29

29
29

33

33 33

33

40 40 50x30

50x30

Model 
85 7 Pizzas

1 Pizza
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