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Kwik-co paves the way fo
cooking era for customers.
Its advanced design of vertical
state-of-the-art materials such
‘.pered glass and the quality
components have created a new oven
concept. The new Kwik-co reflects

he experience and nowlec sehr hohe Qualitat der eingebauten
acquired by the tea at has formed echnik-komponeneten, schaffen ein
SALVA since it launched this product ollig neues Konzept in der Backofen-
range in 1984. Branche. In diesen geréten spiegelt sich

new Kwik-co provides all the die jahrelange Erfahrung und die groBBe
essary elements to set your Inserer Mitarbeiter wieder,
business apart from w Beginn unserer Backofen-

im Jahre 1984, mel'n-







“THE NEW KWIK-C(

The new Kwik-co has been designed taking
into account every aspect down to the finest
detail, in order to create an aesthetically
unique oven with excellent baking uniformity
and “zero faults” robustness.

“The vent damper is motorised in all versions and, with the Premium and Standard
models, it is also programmable, doing away with the need for manual operator

action halfway through cooking”.

“Die Konvektion ist fiir alle Versionen, Premium oder Standard, Motor angetrieben,
auBerdem programmierbar, so dass der manuelle Eingriff des Bedienungspersonal

wéhrend des Backens vermieden wird ”.
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Die Auslegung des neuen Kwik-co
erfolgte unter Beachtung aller Aspekte
bis ins letzte Detail, um einen &sthetisch
einmaligen Backofen zu erhalten, mit einem
ausgezeichneten Homogenitédtsgrad beim
Backen und einer Robustheit, die ,Fehler
gleich Null“ gewéhrt.

“The side air tanks are designed
for an even distribution of
airflow throughout the chamber
to ensure excellent cooking”.

“Die seitlichen Luftleitbleche
wurden ausgelegt, damit die
Umluft gleichmé&Big auf die ges-
amte Kammer verteilt wird und
ein ausgezeichnetes Backen
gewdhrleistet”.



The fan is built in AISI 304 stainless
steel. With a diameter of 350 mm and
rotation of 1,500 r.p.m., it is the core of
the oven. lts auto-reverse rotation every
two minutes guarantees even cooking.

“Rounded, airtight chamber.
Promotes airflow, ensures even
cooking and prevents leaks.”

“The high-performance spray emits
a steam spray that is distributed
throughout the chamber. The injection
of water into the diffuser coupled to the
fan shaft generates atomised steam
particles.
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“100,000 times is the number that

a Kwik-co oven door opens and closes in its average
lifetime.” A door to guarantee perfect,

wear-free operation thanks to:

1. Handle/closure: reinforced and of considerable
thickness, its large lever ensures effortless opening.
2. Door detector: magnetic.

3. Hinges: 5 mm thick, the strongest available. AISI
304 stainless steel.



Fon o mp e
..........
111111
P

“THE NEW KWIK-CO” |
, DERNEUEKMAUK-CO* s,
\Il




“Stainless steel casing. Guarantees the aesthetic balance of
the tempered glass with usage requirements, protecting it as a
sort of bumper”.

“One robust and reliable handle with all the personality of
SALVA”.

“COOL-TOUCH double-glazed door. Cool external glass due
to a system of thermal insulation and ‘Low-e’ low emissivity
windows”.

“Equipped with a speaker of adjustable intensity: the sound
signals can be adjusted to suit the point of sale”. (Premium
version only)

“Double glazed door with easy-open system for cleaning”.

“Hinged air tanks for easy access to the cooking chamber for
cleaning”.



STEUERUNGEN

Der Backofen Kwik-co kann
mit drei verschiedenen
Steuerungen montiert
werden: PREMIUM,
STANDARD und BASIC.

STANDARD |

¢ Rotation inversion

¢ 10 programs

e Easy to program and use | —
¢ Loading of programs through firmware

* Programmable vent damper

e ECO parameter (Auto-off)”
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¢ Rotation inversion i
¢ Over-sized digits
¢ Electromechanical keypad
* “Motorised vent damper” I/':‘-j =
-~
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SELECCION DE PROGRAMA E

& 200°C [ 1 fases [ O10 min

02 Croissant

salva




PREMIUM

The intuitive PREMIUM panel has a fast learning curve.
¢ Rotation inversion

¢ Touch control

¢ Large, colour graphic display

¢ 100 programs, 10 phases

¢ Independent heating by program

e Built-in library of pictograms

¢ Loading of programs through firmware

® Programmable vent damper

¢ ECO setting (Auto-off)

¢ ECU setting (efficient temperature maintenance)
e SALVA LINK

MOGLICHKEIT DER TEILWEISEN
BELASTUNG

Bei der Aktivierung der teilweisen Belastung, vergleicht der Mikropro-
zessor sténdig die gespeicherte Kurve der vollkommenen Belastung
mit den Parametern der Belastung und der Temperatur, die im Innern
des Ofens stattfinden. Es wird entschieden, zu welchem Zeitpunkt der
Widerstand in Funktion tritt, damit die echte Kurve identisch mit der
gespeicherten ist.




KWIK-CO,
KONIG DER WELT

Seit 1984 wird er in allen Léndern installiert.

»Mein Arbeitskollege”
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,Der Stolz unseres Geschéfts“

»~Robust und unermuidlich”



“A perfect result with a robust oven”.
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Nothlng‘\. above it
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“My day-to-day assistant”.



Salva has taken on the energy-
saving battle. Every constructive
decision made by the development
team has been geared towards
reducing the energy consumption
of the new Kwik-co to an absolute
minimum. This has been made
possible due to:

1. Eco energy design.
2. Auto-off ECO setting.
= 3. Efficient maintenance ECU
setting.
Salva has created the most
energy-efficient oven on the
market.
At full load, the element is only

active for 55% of the cooking
time.

ECO ENERGY DESIGN /

The new generation of Kwik-co is designed with a clear aim:

to produce an oven with integral energy efficiency. New insulation so-
lutions, state-of-the-art refractory glass and software programmed to
produce the best cooking performance for every kW consumed.

The result of all this is that, at full load, it only consumes energy for 55%
of the total cooking time.

JINNERE VERGLASUNG ,,LOW-E*:
Gléser, die in der Lage sind bis zu
80 % der Ausstrahlungsenergie,
die sie von der Backkammer
erhalten, zuriickzuhalten.

DOUBLE-LAYER INSULATION: a high-density insulating

. layer completely covers the chamber while an air cham-

T N - ber minimises secondary conduction losses. The result
is that the energy consumed is maximised to the full.




EFFICIENT MAINTENANCE ECU SETTING

The ECU setting available on Premium and Standard control
panels manages the transition to an WITHOUT ECU WITH ECU
efficient oven maintenance temperature once a user-set pe-
riod has elapsed in which the panel or door are not touched.
It comes programmed with a time of 5 minutes and a tem-
perature of 120°C. For a maintenance temperature of 200°C,
consumption drops by 75%. The recovery temperature for
cooking is 4 minutes.

0,246 kW/h

AUTO-OFF ECO SETTING

WITH ECO

Der Parameter ECO, in den Steuerungen der Versionen Pre-
mium und Standard verfligbar, besteht darin, dass der Ofen
auf einen Bereitschaftszustand dbergeht, bei dem sich alle
Systeme des Ofens abschalten, nach einer von dem Anwen-
der vorbestimmten Zeit, wéhrend der keinerlei Eingriffe an
der Steuerung oder der Tiir vorgenommen wurden. Dieser
Parameter tritt in Aktion, wenn der Ofen sich in der Aufwar-
mungsphase befindet.

Wahrend der Zeit, in der sich der Ofen im Parameter ECO
befindet, verbraucht er 0 kW pro Stunde. Fabrikseitig wird er
versandt mit einer aktivierten Zeit von finf Minuten.



SALVA LINK

Salva Link is the management . -

-software that gives you full control - 0106 :

of all your points of sale. The

ovens ‘and-fermenters controlled Jes+ m
at each of your premises can be
. connected viaa PC.

o -

Salva L|nk ensures the hlghly eff|C|ent management of your

" points of sale:

o Crea_te new recipes and-upload them to all systems.

¢ Modify recipes.

¢ Check on the status of each appliance at any time.

* Make sgnart decisions about your appliances: keep them

“switched. on, put them in low consumption mode or shut

themdown. . .

The SalvaLINK maintenance module allows the installation

‘to communicate with individuals in case of breakdown. It

can contact the official SALVA technical support service for a
remote diagnosis of the fault in order to restart the appliance
as soon as possible.

Salva LINK is the.bakery management program, designed .
to save on energy costs, guarantee higher productivity and
reduce downtime in the event of a breakdown.
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ELECTRIC

y,

Oven KX-5

Ext. meas. / 915x 1059 x 535 mm.
Net capacity / 5 trays of 60x40 cm or 66x46 cm.
Space between trays/ 80 mm.
Power / 7 ,5 KW (3+N-+T) THREE PHASE /
Weight / 120 Kg.
Oven KL5+H / Oven KL9+H /
Ext. meas. / 915x 1219 x 535 mm. Ext. meas. / 915x 1219 x 1070 mm.
Net capacity / 5trays of 80x40 cm or 80x46 cm. Net capacity / 9 trays of 80x40 cm or 80x46 cm.
Space betweentrays/ 80 mm. Space between trays/ 103 mm.
Power / 8,5 KW (3+N-+T) THREE PHASE / Power / 17 Kw (3+N+T) THREE PHASE
Weight / 120 Kg. Weight / 200 Kg.




Oven KX-9/

Oven K-15/

Ext. meas. / 1000 x 1440 x 2120 mm.
Ext. meas. / 915 x 1059 x 1070 mm. Net capacity / 15 trays of 80x46 cm.
Net capacity / 9 trays of 60x40 cm or 66x46 cm.

Space betweentrays/ 100 mm.
Space between trays/ 103 mm. Power / 24,5 KW (II1+N+T) THREE PHASE /
Power / 14,5 Kw (3+N+T) THREE PHASE / 32,5 KW (Ill+N-+T) THREE PHASE /
Weight / 195 Kg. Weight / 580 Kg.

Oven KX-5G / Backofen KX-5G

Oven KX-9G / Backofen KX-9G

GAS
GAZ

KX-5G+H

KX-9G+H

Ext. meas. / AuBenabmessungen

840 x 1216 x 690 mm

840 x 1216 x 1220 mm

Net capacity / Nutzungskapazitat

5 trays of 60x40 cm or 66x46 cm
5 Bleche von 60 x 40 cm oder 66 x 46 cm.

9 trays of 60x40 cm or 66x46 cm
9 Bleche von 60 x 40 cm oder 66 x 46 cm.

Space between trays / Raum zwischen Bleche 78 mm 102 mm

Potencia Eléctrica / Puissance électrique 0,75 Kw (I') SINGLE PHASE . EINPHASE 1,3 Kw (l) SINGLE PHASE . EINPHASE
Gas Natural (G-20) / Gaz Naturel (G-20) 1,5 Nm3/h 2,9 Nm3/h

Gas Natural (G-25) / Gaz Naturel (G-25) 1,7 Nm3/h 3,3 Nm3/h

Gas Natural (G-30) / Gaz Naturel (G-30) 1,1 Kg/h 2,1 Kg/h

Gas Natural (G-31) / Gaz Naturel (G-31) 1,1 Kg/h 2,1 Kg/h

Weight / Gewicht 173 Kg. 200 Kg.




ABMESSUNGEN

ELECTRIC/ ELEKTRISCH

1100 mm

HOOD KLC/10 - GLOCKE KLC/10

KXC/10 HOOD - GLOCKE KXC/10

1059 mm

1059 mm 1219 mm

1070 mm
1070 mm

KL9+H/10 OVEN

KX9+H/10 OVEN
FOUR KL9+H/10

KX9+H/10 OVEN
FOUR KL5+H/10

KX5+H/10 OVEN
FOUR KX9+H/10

FOUR KX5+H/10

1075 mm
1075 mm

KXS-5/10 SUPPORT

KXS-20/10 SUPPORT
GESTELL KLS-20/10

KXS-10/10 SUPPORT
GESTELL KLS-10/10

1014 mm

PROOFER KXE-20/10
GARSCHRANK KXE-20/10

KLS-10/10 SUPPORT
GESTELL KLS-10/10

GESTELL KLS-5/10




GAS/ GAZ

HOOD KXC/00
GLOCKE KXC/00

1559 mm 1000 mm

KX-5 GAZ+H/00 OVEN KX-9 GAZ+H/00 OVEN
FOUR KX-5 GAZ+H/00 FOUR KX-9 GAZ+H/00

2120 mm

SUPPORT KXS-16/00
GESTELL KXS-16/00

- SUPPORT XS-lO/OO
METRO K-15+H/10 OVEN CESTELL KXS.10/00
BACKOFEN METRO K-15+H/10 SUPPORT KXS G/00

GESTELL KXS G/00

ETUVE KXE-20+H/00
ETUVE KXE-20+H/00
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SALVA INDUSTRIAL S.A.
Gl-636 Km. 6 Poligono 107
E-20100 Lezo, Guipuzcoa

Tel: (+34) 943 449300

Fax: (+34) 943 449329

e-mail Espana: salvaldsalva.es
e-mail Export: sales@salva.es

DELEGATIONS / VERTRETUNGENS

Norte: (+34) 609 420 415
Noroeste: (+34) 609 420 418
Centro: (+34) 916 211 340
Cataluna: (+34) 933 638 800
Levante: (+34) 963 580 189
Andalucia: (+34) 618 102 174

FILIALS / FILIALEN

SALVA FRANCE, S.A.R.L.
Sogaris, 226

94664 Rungis Cedex (France)
Tel: (+33) 145 152 770

Fax: (+33) 1 45 152 771
e-mail: infodsalva.fr

SALVA DEUTSCHLAND

Beethovenstr. 4

67165 Waldsee

Tel : (+49) 6236 512 85

Fax : (+49) 6236 565 37

Handy : (+49) 177 6596 153

e-mail: heiner.krieger(@salvagroup.net

SALVA PORTUGAL
Tel: (+35) 1911199 615
e-mail : sergio.pereiraldsalvagroup.net

SALVA RUSSIA AND UKRAINE
P.0.Box No.24
117216 Moscow
Russia
Tel: (+7) 917 525 75 25
(+37) 1213 09 375
e-mail: ksenia.zayats(dsalvagroup.net

DELEGATIONS / VERTRETUNGENS
Region Parisienne: (+33) 06 11 74 73 04
Grand Ouest: (+33) 06 82 65 23 01
Std-Ouest: (+33) 06 16 44 62 40
Std-Est: (+33) 06 16 56 02 27

Nord: (+33) 06 11 74 73 04

SALVA TURKEY

Seyrantepe Mah.

Cigirtkan Sok.

N©4 Giris Kat

34408 Kagithane (Istambul]

Tel: (+90) 2122 804 964

Fax: (+90) 2122 804 965

e-mail: cerensomer(dgmail.com

SALVA SOUTH ASIA

32 Jalan Rajah

#03-01 Rajah Tower

329141 Singapore

GSM: +65 8468 4623

e-mail: mikel.larranaga(@salvagroup.net

The right to modify design or measurements is reserved./ Wir behalten uns Anderugen an Design und Abmessungen vor alle Angaben.

No contract value/Ohne gewérh



