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Технические характеристики на 

прочие печи и оборудование  
компании EMPERO GROUP

Виды товаров: профессиональные угольные печи, печи для запекания 
баранины, угольные грили, профессиональные формационные шкафы, 
автоматические программируемые замедлители расстойки.
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Lamb Baking Ovens    

  
- Working system with electrical resistance and gas burner at the same time.
- 2 pieces of 1.5 kW electrical resistances on the oven and gas burner heating system at the bottom.
- Adaptable LPG or NG
- Magnet Safety valves.
- Piezo lighter ignition system.
- Easy to clean and hygienic.
- Stainless Steel Body.

EMP.KFR.01
- Gas Consumption (ng): 1,72 m3/h
- Gas Consumption (lpg): 1,29 kg/h

EMP.KFR.02
- Gas Consumption (ng): 3,44 m3/h
- Gas Consumption (lpg): 2,59 kg/h

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

a b c

EMP.KFR.01 Lamb Baking Oven
Single Layer 1210x973x850 165 1 16.5

EMP.KFR.02 Lamb Baking Oven
Double Layer 1210x973x1585 320 1.87 33
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Professional Fermantation Cabinets   

- 0/90 °C operating temperature.
- 16x(40x60) tray capacity.
- Thermostatic electronic heating control setting.
- Steam resistance.
- Stainless steel body.

EMP.MFI.20 / EMP.MFI.20-T
- For Isolated cabinet; 40 kg/m3 density.

EMP.MF.20 / EMP.MF.20-T
- Electric Input: 230V AC N PE
- Cable Cross Section (mm2): 3x1,5

EMP.MFI.20 / EMP.MFI.20-T
- Electric Input: 230V AC N PE
- Cable Cross Section (mm2): 3x1,5

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

Capacity
tray

a b c

EMP.MF.20
Fermantation
Cabinet Single
Jacket

500x720x1800 78 0.7 4 16x(40x60)

EMP.MF.20-T

Fermantation
Cabinet With
Wheel Single
Jacket

500x720x1800 80 0.7 4 16x(40x60)

EMP.MFI.20 Fermantation
Cabinet Isolated 630x850x1900 104 1.02 4 16x(40x60)

EMP.MFI.20-T
Fermantation
Cabinet  With
Wheel Isolated

630x850x1900 106 1.02 4 16x(40x60)
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Lifted Charcoal Grills    

 
- Heatproof stainless steel lift system.
- Ash drawer.
- Charcoal storage cabinet.
- Air flap.
- Stainless steel body.

EMP.BTG.01
- 660x530 mm grill rack size, 680x220 mm over grill size.

EMP.BTG.02
- 1060x530 mm grill rack size, 1080x220 mm over grill size.

Code Description

Dimensions
mm Weight

kg
Net
m3

a b c

EMP.BTG.01 Lifted Charcoal Grill 940x800x900/1685 160 1.13

EMP.BTG.02 Lifted Charcoal Grill 1340x800x900/1685  226 1.69
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Automatic Programmed Retarder Proofer (Hot-Cold)    

- Capacity: 20 pieces (40x60) tray.
- Operating range -18/+80 °C
- Ability to use as a only cooler.
- Ability to use as a only fermentation cabinet.
- To be able to use it as a cold only for a certain time and then as a fermentation cabinet.
- 220V - 230V -1 +N 50-60 Hz electrical power.
- R290 refrigerant gas.
- Density of 40 kg/m3.
- Electronic temperature and defrost control indicator.
- Automatic evaporation of water during defrosting.
- Detachable ventilated compressor.
- Fan Cooling.
- Stainless steel body.

Automatic fermentation electronic control

Phase 1; The process of stopping the fermentation is 7 days maximum.
Phase 2; Storage up to 72 hours.
Phase 3; restarting the fermentation process.
Phase 4; temperature controlled fermentation and humidification.
Phase 5; product storage after moistening (5-10 hours depending on the product used)

Code Description

Dimensions
mm Weight

kg
Net
m3

Power
kw

a b c

EMP.70.95.01-FR

Automatic
Programmed
Retarder Proofer
(Hot-Cold)

700x800x2050 163 1.2 0.69
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Professional Charcoal Ovens   

 

  
- 500 °C working temperature.
- 740x650  mm grill rack size.
- 20 kg meat / h capacity.
- Ash drawer.
- Standard hood.
- Stainless Steel Body.

Code Description

Dimensions
mm Weight

kg
Net
m3 Grill Rack

a b c

EMP.PKF-50-K Professional
Charcoal Oven Red 920x850x650/1320 260 0.97 740x650

EMP.PKF-50- S
Professional
Charcoal Oven
Black

920x850x650/1320 260 0.97 740x650

EMP.PKF-50- US Top Grill 896x730x251 27 0.16  

EMP.PKF-50- AS Oven Bottom Stand 920x845x815 56 0.54  

EMP.PKF-50- D
Stainless Steel
Bottom Cabinet 
with Door

890x770x805 52 0.52  
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Professional Charcoal Ovens   

 

   

- 500 °C working temperature.
- 560x524 mm grill rack size.
- 20 kg meat / h capacity.
- Ash drawer.
- Standard hood.
- Stainless Steel Body.

Code Description

Dimension
mm Weight

kg
Net
m3

Grill Rack
mm

a b c

EMP.PKF-40-K Professional Charcoal Oven Red 740x745x650/1210 180 0.68 560x524

EMP.PKF-40-S Professional Charcoal Oven Black 740x745x650/1210 180 0.68 560x524 

EMP.PKF-40- US Top Grill 715x630x251 20 0.11  

EMP.PKF-40-AS Oven Bottom Stand 730x730x790 40 0.39  

EMP.PKF-40- D Stainless Steel Bottom Cabinet With Door 705x690x782 43 0.38  
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