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Moretti Forni brings X factor to pizza
cooking

EQUIPMENT/NEWS/PRIME COOKING CLARE NICHOLLS APRIL 29, 2022
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Moretti Forni's serieX twin deck

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 first to offer ‘Inclusive Technology’, a concept that
promises to take baking to the next level. serieX chooses its own baking cycle and is designed

https://www.cateringinsight.com/moretti-forni-brings-x-factor-to-pizza-cooking/ 1/7


https://googleads.g.doubleclick.net/pcs/click?xai=AKAOjsvF3GNYRERXO0t_AxBjFn2PjfQoWq0RB0Zyf44_trqVMbCXGTr_4Jne0lsC4nl1pI4yLheOgJUNL3mgZZ_t3oyVDKmZ367DYhS4h9bAWhfVjhDDkBwGpo4H96zTHeLLlRSrICw0X2W_gITNbJVuywZEmnZHGRWsTQQxtqytWPw5HeLYLJdWnZ1xEecRFG3WQg6rZt-wO9WVWHv8EGe4Jvl-AFEvzMtLL6n2xF8KoE4P_16GnFi9opOUSfV1DsOC-m8oLSEZw71ClGqlMbJRloGB9euomQ5FSMEXYjKlXgncsAcLq5oBO-Hwm-eftWt4Uo-8sMRzR0dfW_z29oA4IQ&sai=AMfl-YSPV78A_i6F3v1W_1Sk811QTKuE898FG0xgdRju_-FX4_LcuP82vRtcYURGzDkP9q6wB-nOb6StBQ1KZsXVXNZBKMbfW3XnJmVz3yHw-RpoI8dEQOvWQtt_JTM53DsB&sig=Cg0ArKJSzCEGundg5rwu&fbs_aeid=[gw_fbsaeid]&adurl=http://www.hobartuk.com/&nm=3
https://www.cateringinsight.com/news/equipment/
https://www.cateringinsight.com/news/
https://www.cateringinsight.com/news/equipment/prime-cooking/
https://www.cateringinsight.com/author/clarenicholls/
https://www.facebook.com/sharer.php?u=https%3A%2F%2Fwww.cateringinsight.com%2Fmoretti-forni-brings-x-factor-to-pizza-cooking%2F
https://twitter.com/intent/tweet?text=Moretti+Forni+brings+X+factor+to+pizza+cooking&url=https%3A%2F%2Fwww.cateringinsight.com%2Fmoretti-forni-brings-x-factor-to-pizza-cooking%2F&via=cateringinsight
https://linkedin.com/shareArticle?mini=true&url=https%3A%2F%2Fwww.cateringinsight.com%2Fmoretti-forni-brings-x-factor-to-pizza-cooking%2F&title=Moretti+Forni+brings+X+factor+to+pizza+cooking
https://ci-aws-media.s3-accelerate.amazonaws.com/2022/04/Moretti-Forni-serieX-twin-deck-pizza-oven-with-prover-crop.jpg
https://www.cateringinsight.com/
https://www.cateringinsight.com/
https://www.cateringinsight.com/promotional-features/
https://www.cateringinsight.com/job-listings/
https://www.cateringinsight.com/advertise/
http://promedia.itp.com/146-catering-insight
https://www.cateringinsight.com/news/
https://www.cateringinsight.com/news/
https://www.cateringinsight.com/in-depth/
https://www.cateringinsight.com/in-depth/
https://www.cateringinsight.com/people/
https://www.cateringinsight.com/people/
https://www.cateringinsight.com/gallery/
https://www.cateringinsight.com/gallery/

27/10/22, 11:05 Catering Insight - Moretti Forni brings X factor to pizza cooking

Catermg - o o

I' NS I GHT

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 flour 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 staff for other

tasks.
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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 floor
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 finish 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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