|» OVENS LINE

Pocket rotary oven
for bread and pastries




Compact rotary oven ...
guality without compromise!

The Pocket range has been designed to meet the need to combine high-
quality production standards with limited space requirements.

While maintaining the constructional characteristics and technical standards
of Polin rotary ovens, the Pocket trolley ovens are particularly suited for the
production of both bread as well as pastry products.

D POCKET OVEN



|» COMPONENTS |

Quality at your service

Polin ovens are designed with a focus on the details in order to guarantee
the best thermal seal, robustness, easy cleaning and long-lasting performance.

The door is equipped with a sturdy outside handle and an emergency handle
inside .

The large hood allows the oven to convey and expel excess steam quickly
and effectively [H.

The trolley support hook is entirely cast with a rounded profile and large
cross-section [H.

The double-pane window on the door can be opened to facilitate cleaning

.
The dual stainless steel/silicon rubber gasket on the vertical walls and top
of the door create a perfect thermal seal to ensure a longer service life of the

oven H .

The smooth floor guarantees easy cleaning of the oven interior E

Traditional
hook




|» CHARACTERISTICS

Details that make the difference

The design of the combustion chamber provides an ample exchange surface,
due to the large number of tubes and the special shape of the flue-gas circuit.
This solution, together with the very thick stainless steel refractory structure, allows
the oven to obtain remarkable results, such as:

- high yield

- low operating consumption

- long service life

The heating element group [ of the Polin ovens is composed of finned heating
elements which guarantee an appreciable radiating surface and high heat exchange.

The steam generator, extending over the entire internal length of the oven, ensures
a significant supply of steam.

P POCKET OVEN

Pocket 6065-200

Traditional heating
element




» TRADITIONAL HOOK

n Standard

The Standard digital keypad
allows the user to display and
set:

temperature

cooking time

vaporization time

ventilation inside the cooking
chamber during the
introduction of steam, for
optimal development of the
product

air speed (high for products

with crust and low for delicate
products and pastries, option
available for Pocket 6065 only)
acoustic warning signal
indicating the end of the
cooking cycle

E OPTIONS

ElOP

The 10P version, in addition to
the Standard functions, also has:
- 10 cooking programmes

- 2-line LCD display

- 2 temperature phases

nsop

The 50P version also includes:
- 50 cooking programmes

- 7-line LCD display

- 4 phases for each programme

E 100 P

The 100P version also includes:
- 100 cooking programmes
- large graphic LCD display
- 6 phases for each programme

- RS-485 serial port

- display of the product name

- automatic oven turn-on

- programme protection with a
software key

- RS-232 serial port

- display of alarms with fault
indication

- motorized steam valve

0] Programme transfer and
saving device

- litre meter

oven.

down.

The backup keypad has all the essential
commands for functional control of the

Thus it guarantees operational continuity
in the event the main keypad breaks

a Backup keypad
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DIMENSIONS

n POCKET 4666 SC

u POCKET 6065 SC

PAN PAN MINIMUM ELECTRIC POWER

CAPACITY  DIMENSIONS DOORWIDTH ~ WEIGHT POWER  SUPPLY LINE BURNER CAPACITY
o pitch

n mm kg kW kcal/h BTU/h
15 | 97

4666 SC 1o | g1 | 460x660 500 850 il 400/3N~/50 |  45.000 180.000
15 | 97

4666 SE 1o | g1 | 460x660 500 850 345+1 | 400/3N~/50 ; ;
15 | 97

6065 SC 1o | g | 460x760 500 1.100 2 400/3N~/50 | 50.000 200.000
15 | 97

6065 SE 1o | g1 | 460x760 500 1.050 415+2 | 400/3N~/50 - ;

Pictures, measurements and technical data are non-binding and thus subject to modification with no advance notice.
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