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Moretti Forni brings X factor to pizza
cooking
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Pizza Equipment Ltd has added the serieX range of pizza ovens from Moretti Forni to its portfolio.

The modular two-deck electric oven is the �rst to o�er ‘Inclusive Technology’, a concept that

promises to take baking to the next level. serieX chooses its own baking cycle and is designed to
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Moretti Forni’s serieX twin deck pizza oven with prover.Moretti Forni’s serieX twin deck pizza oven with prover.
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deliver low energy consumption to deliver sustainable and accessible baking to any user,

irrespective of skill.

AnyChef technology should enable the oven to autonomously set the most suitable baking cycle for

any kind of product. Users can choose recipe parameters utilising an intuitive interface, from the

type of �our and size to the degree of hydration and texture. serieX will automatically set the

temperature and baking time as well as the best area to place the product, freeing up sta� for other

tasks.

The SmartDeck is equipped with special sensors in each zone, self-regulating the heat more than

100 times per second according to the quantity and type of product being baked. Ceiling and �oor

temperature and power can be managed separately and simultaneously, while the Auto

PowerBooster function detects the product load in each zone of the baking surface, pulling extra

power where needed.

Reducing energy consumption by a claimed 45%, the oven also features an Auto EcoStandby mode

that modulates and balances the heat delivered to each baking zone during pauses in cooking. A hi-

tech handle with an antiseptic �nish allows full or partial opening of the double stainless-steel doors

to save energy and reduce heat loss.

The stainless steel outer, together with an automatic pyrolytic cleaning function, should make it easy

to maintain.
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