
C o n v e y o r  O v e n
T LV 4 5  To u c h

Modular electric conveyor oven, with forced air ventilation heating for even baking of pizza and other 
gastronomic products:-

• 45cm belt width

• Completely modular and stackable with separate electrical connection.

• Extremely compact external dimensions.

• Large front door for inserting products with easy inspection, maintenance and cleaning.

• Optional adjustable height light support stand (BSPZ02).

• Optional low stand for stacking 3x TLV45 conveyor ovens (BSPZ03).
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TLV45 Touch Conveyor Oven
TECHNICAL FEATURES
• Front, door and baking chamber in Aisi 430 stainless steel.
• Eco-friendly high-density glass-ceramic fibre insulation.
• Baking surface with high-performance stainless-steel mesh belt (Mesh belt 6 mm thick allows maximum 

airflow and direct baking of pizza).
• Programmable baking time from 30 seconds to 20 minutes with digital timer.
• Accessible for front entry of trays, pizza-mesh, pans, etc.
• Automatic electronic stabilisation of set temperature.
• Operating temperature max. 400°C.
• Control is ensured by colour touch screen panel.
• 10 customisable programmmes.
• Weekly self-start setting.
• Possible to stop the belt for longer baking programs.
• Pyrolysis cleaning program.
• Belt direction is reversible.
• ECO mode for energy saving.
• Stackable up to three units (with optional stand - BSPZ03).

Model kW 
Max

kW/h Supply Baking Chamber
W x D x H

External Dimensions Net 
Weight

Volt Hz Ph mm mm kg
TLV45 Touch 9.8 6.9 400 50 3 740 x 490 x 850 1440 x 950 x 575 190

Guide to output (approximate)
Model Belt Width Pizza

30-35cm
Pizza
45cm

Baking Tray
60 x 40cm

cm Qty/h Qty/h Qty/h

TLV45 Touch 45 50 18 9

Main display functions

Belt direction

Belt start/stop

Baking time

Turning off User menu

Displayed temperature

Temperature setting

Work programme

Defrost
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TLV45 Touch Conveyor Oven

I dati riportati sul presente documento sono da ritenersi non vincolanti. Oem Ali Group S.r.l. si riserva di apportare modifiche tecniche 
in qualsiasi momento. / EN The specifications shown in this document are to be considered not binding. OEM Ali Group S.r.l. reserves 
the right to make technical changes at any moment. / FR Les données techniques sur ce document ne doivent pas être considérées 
contraigrantes. Oem Ali Group S.r.l. se réserve le droit d’apporter des modifications techniques à tout moment.  / DE Die Angaben in 
diesem Dokument sind unverbindlich. Oem Ali Group S.r.l. behält sich das Recht vor, technische Änderungen jederzeit vorzunehmen.   
/ ES  Los datos indicados en este documento deben considerarse no vinculantes. Oem Ali Group S.r.l. se reserva el derecho de introducir 
modificaciones técnicas en cualquier momento.

Dimensioni esterne
External dimensions - Dimensions extérieures - External dimensions - Dimensiones externas
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DIMENSIONS
All dimensions in mm

OPTIONS

BSPZ02
Light support stand with adjustable height

BSPZ03
Low stand for stacking x 3 TLV45 conveyor ovens
Dimensions: mm (w x d x h)
810 x 741 x 200


