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C-Series Rack Ovens
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Versatile and energy efficient compact rack ovens
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Versatile and energy efficient compact rack ovens

The C-series is the Sveba-Dahlen range of compact high performance rack ovens. Based on

a time tested concept that has proven to be perfect for the Asian markets the C-series is a

highly reliable choice for all types of baking.

The system is very energy efficient and with its small footprint the C-Series can provide

great capacity even where space is limited.

As all Sveba-Dahlen rack ovens the C-Series is equipped with our patented system for racks

rotating in both directions (IBS). This ensures an even baking result as all products are

exposed to the same amount of heat and will be ready at the same time.

TOUCH PANEL

0

BETTER RESULTS AND LOWER COSTS WITH
THE SVEBA-DAHLEN TOUCH PANEL

All Sveba-Dahlen rack ovens are equipped
with a touch panel that gives you perfect
control of the baking process, and a wide
range of features to improve efficiency and
reduce your costs.

USER FRIENDLY AND EASY TO LEARN

A user friendly interface in Chinese with
easy to understand menus reduces training
time and lower your costs when expanding
your business or employing new staff.

FEATURES AND BENEFITS

INCREASED BAKING SURFACE (IBS)

Rotating racks gives a far better result. Sveba-Dahlens patented
system with racks rotating in two directions ensures that all
products are exposed to the same amount of heat, which gives
a more efficient baking with even result.

FOUR SIZES
The C-series is available in four different sizes, all very suitable for
Asian style baking.

ADJUSTABLE FAN SPEED

Adjustable fan speed and pre-programmed recipes ensures
excellent baking result even for delicate products. Bake bread,
pastries and cakes in the very same oven.

MULTIPLE HEATING OPTIONS
Electricity, oil or gas heated. Gas burners from Weishaupt.

DOUBLE FANS

The powerful double fan distributes the airflow evenly inside the
oven chamber, and high grade overlapping insulation keeps the
heat inside the oven.

COOL OVEN SURFACE
Exterior and interior of stainless steel keeps the surface cool.

GLASS DOOR
A large door window with heat-reflecting glass and powerful inside
lighting gives good visual control of the baking process.

ENERGY SAVING TECHNOLOGY

Create your own settings to save energy. If the
oven is idle fans, rotation and lamps will turn
off and the damper will close. You can also
make temperature settings for the oven to turn
off when energy can be saved.

ENERGY
SAVING
TECHNOLOGY

CREATE RECIPES

Create recipes and import pictures of your products to the touch
panel. To insure the same baking result in all ovens and locations
you can install the same recipes on all ovens with a USB-stick.

OPTIONS

ROTATING PLATFORM
Depending on the kind of racks used, a rotating platform with
an adjustable ramp is available.

AUTOMATIC EVACUATION SYSTEM
Improve the working environment with a system that expels warm
air and steam from the oven as the door is opened.

AUTOMATIC RACK LIFTING DEVICE

If you are baking heavy products, the C-Series ovens can be
equipped with a motor driven hook that lifts and lower the rack
automatically.

CANOPY

A canopy made of stainless steel expells steam and fumes
when the door is opened. Can be equipped with a fan for
extra efficiency.

OVEN DELIVERED FULLY ASSEMBLED.
Reduce start-up time by having your oven delivered fully
assembled and ready to use.

FREQUENCY CONVERTER FOR FANS
The oven can be equipped with a frequency converter for
a step-less control of the fan speed.

SLOW START
Smooth and gentle acceleration of the rack when baking products
sensitive to vibration.



FAME TECHNICAL SPECIFICATIONS

Mg SPECIFICATIONS

c100 c101 c102 I
20122 poaz:pili o PRSIk ©100: 2300
ELECTRIC OIL FIRED oas FIRED  ciov oo | ||
E3iE POWER SUPPLY 30-35-40 kW 2.0 KW 2.0 KW J
1335 ‘ 1355 ‘
C150 C151 C152
BN bzl Ficd BRIk
ELECTRIC OIL FIRED GAS FIRED
E3iE POWER SUPPLY 40-45-50 kW 2.0 KW 2.0 kW ’
C150: 2535 l
C151: 2625
€200 c201 €202 ciszzess | || I
22012 bzl Ficd oallifiod
ELECTRIC 0IL FIRED GAS FIRED
FBJE POWER SUPPLY 40-45-50 kW 2.0 kW 2.0 kW 1335 ‘ 1355 ‘
C250 C251 C252
BNk PRim Nk b ®iif o
ELECTRIC OIL FIRED GAS FIRED
FBJE POWER SUPPLY 50-55-60 kW 2.0 kW 2.0 kW €200: 2300 I
C201: 2390
C202: 2390 H
AERYT MEASUREMENTS, INTERNAL . 1450 ‘ 1355
C100 C150 C200 C250
C101 C151 C201 C251
€102 €152 €202 €252 ’
BRKERRY 457 x 762 457 x 762 600 x 800 600 x 800 250, 2535 .
MAX TRAY SIZE C251: 2625
C252: 2625 H ﬂ
BRIEBEITALZ% 935 mm 935 mm 1050 mm 1050 mm
MAX RACK DIAGONAL
BRKEEBE 1450 1355
MAX RACK HEIGHT ‘ ‘
-BEFE AR Platform 1585 mm 1815 mm 1585 mm 1815 mm
- B $3 Hook 1640 mm 1880 mm 1640 mm 1880 mm

SHWMBEH , BRASTEH.
Subject to changes without notice.




InflilhiE SEHR
MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEARNNEFTEEHERETWESEW R From the small artisan bakery on the corner, to large
EE , T EEA RO, WIS EHES industrial bakeries: Wherever in the world you walk in
5 ERAATAE S T Sveba-DahlentI 522, BfiSiK to a bakery, ygu are likely to find Sveba-Dahlen. V;lith
- . e N - a heritage in Swedish engineering and a passion for
WARIELZ  RENEBSHUSHIRE | #3 bread and baking, we develop, manufacture and sell
FERBENS TR, SATARERENE L equipment for every stage of the baking process for

HEEWHA. FHIEMEERBINEMIZRE. professional bakeries of all sizes.

Better baking business. A Member of the Sveba-Dahlen Group AB
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