
Ciclotherm   Maximum versatility                                                                                                        
  

 
 

  
 
 

 
 

 
 
 
 
 
 

                                 For everyday bread



Ciclotherm   Maximum versatility                                                                                                        
  

 
 

The CICLOTHERM multi-deck chamber oven, together with a functional and modern design, is solidity built 
and has a finish which meets the highest quality standards, which render it a long lasting oven. 

 
CICLOTHERM offers outstanding baking results for every type of bread and various patisserie products, which 
will enable the baker to offer his clients a wide range of products, without having to increase investments on 
additional equipment. 
 
The CICLOTHERM oven not only proves to be economical, but quickly pays itself off, due to the exceptional 
quality of the products obtained, low energy consumption, quick assembly and simple maintenance. 
 

 

Characteristics: 
 
• Oven with 20 mm. thick refractory sole. 
• Independent steaming and desteaming for each baking 

chamber, which ensure a large amount of steam 
whenever it is required. 

• The uniform baking guarantees the quality of the 
product. 

• Control device with microprocessor. 
• Both the front and inside parts and the steaming 

system have been built of stainless steel, which makes 
maintenance easy and guarantees a long life for the 
oven. 

• Front part of the oven in copper (optional). 
• Combustion chamber built with refractory materials. 
• Glass or stainless steel doors. 
• Baking surface between 4 y 22,5 m2, with three versions 

to choose (with 4, 5 or 6 chambers). 
• Adaptable to any type of loader. 
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CICLOTHERM 4 – 5 – 6 DECKS: 

 

Number Baking Steam heating Chamber heating Total
of surface power power power

decks m2 mm. mm. mm. mm. mm. kw kw kw
MBE 40/4 4 8 1240 600 2860 1600 2310 9 23,6 32,6
MBE 50/4 4 5 1830 1200 2260 1000 2310 11 23,8 34,8
MBE 80/4 4 8 1830 1200 2860 1600 2310 13,2 33,4 46,6
MBE 100/4 4 10 1830 1200 3260 2000 2310 18 40,7 58,7
MBE 150/4 4 15 2435 1800 3260 2000 2310 18 56,5 74,5

MBE 180/4 4 18 2435 1800 3660 2400 2310 18 65 83

MTE 105/5 5 10 1815 1200 2860 1600 2258 22,5 43 65,5

MTE 155/5 5 15,5 2435 1800 2830 1600 2258 22,5 48 70,5

MTE 185/5 5 18,5 2435 1800 3230 2000 2258 22,5 71,5 94

MTE 225/5 5 22,5 2435 1800 3660 2400 2258 22,5 96 118,5
MTE 144/6 6 14,4 1815 1200 3135 2000 2710 27 60 87

Triphasic 220/380 V (230/400 V) - 50 Hz.

Model A

OVEN WITH 4-5-6 BAKING CHAMBERS         

B C D E
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