
The D-Series consists of robust, reliable and energy-efficient ovens with 
double temperature sensors to ensure an even heat distribution throug-
hout the oven interior, which gives excellent baking results. The model 
selection is broad, which makes the series suitable for different types 
and sizes of bakery. The deck oven is also modular, allowing the pos-
sible addition of up to five decks.

D-SERIES OPTIONS



OPTIONS DECK OVEN D1 D2 D2E D3 D4

SD Touch II control panel per deck

D1+ control panel per deck

Crown height 220 mm per deck (standard 160 mm)

Built-in steam generator with steam trap per deck, 1.8 kW per deck

Common water connection per deck

Stone sole per deck

Door Solid per deck (no window)

Door Solid high oven chamber per deck (no window)

Door with double-glazed window per deck

Door with double-glazed window high oven chamber per deck

High-temperature model incl. 350° C-proof ceramic glass in doors 
per deck. Can not be combined with double glass
High-temperature model for high oven chamber incl. 350° C-
proof ceramic glass in doors per deck. Can not be combined with 
double glass

Pull-out shelf

Shelf stand

Canopy

Stainless steel baking chamber per deck

Condensation unit with canopy

OPTIONS DOUBLE DEPTH DECK OVEN D12ED D22ED D32ED D42ED

SD Touch II control panel per deck

D1+ control panel per deck

Canopy

Door with double-glazed window per deck

Solid door per deck (no window)

ACCESSORIES D1 D2 D2E D3 D4

Setting device

Transport trolley in s/s with 10 shelves

IF SEPARATE DECKS ARE ORDERED D1 D2 D2E D3 D4

Separate deck section  for  extension of existing oven
Extra kit: Top and bottom
Extra kit: Top and bottom, SD Touch II

ACCESSORIES D12ED D22ED D32ED D42ED

Setting device 2 × 600 × 1640 mm

Trolley for Setting device 600 × 1640 mm

Standard
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