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datas

           
ref  deck      evidence         evco
     m²  kW A kW A

PE‐32612   4,46 21,6  31,2  25  36,1
PE‐32818   8,32 33,6  48,5  42  60,6
PE‐32821   9,70 35,8  51,7  48  69,3

PE‐42612   5,95 25,9  37,4  31  44,7
PE‐42818   11,09 44,1  63,7  51  73,6
PE‐42821   12,94 47,7  68,9  60  86,6

PE‐31912   3,24 16,4  23,7  19  27,4
PE‐31918   4,86 21  30,3  25  36,1
PE‐31921   5,67 22,1  31,9  30  43,3

PE‐41912   4,32 19,6  28,3  24  34,6
PE‐41918   6,48 26,3  38  31  44,7
PE‐41921   7,56 29,5  42,6  37  53,4

PE‐51912   5,40 - - 28  40,4
PE‐51918   8,10 - - 40  57,7 
PE‐51921   9,45 - - 44  63,5

 

Height  (mm) 
 

Nombre 
d’étages A H1 H2 H3 H4 H5 HT 

Hauteur 
sous 

plafond 
3 820 870 1150 1430 - - 2120 2560 
4 680 730 1010 1290 1570 - 2260 2560 
5 574 630 911 1191 1471 1751 2441 2672 

  

 

 

Depth  (mm) 
 

Dalle de P PT Pe PTE 
1200 1689 2039 1692 3395 
1800 2337 2687 2342 4723 
2100 2663 3014 2652 5765 

 

 

 

Width  (mm) 
 

Voies Bouche L LTE Le 
1 900 1330 1620 955 
2 620 1670 1960 675 
2 770 1970 2260 825 

 

(option) (standard)



« We are pleased to introduce you 
a Pierre Elec. This oven has been 
designed as a symbol of:
- stone, which keeps being impor-
tant for traditional baking.
- “Pierre” which is also the �rst 
name of our father who has crea-
ted Eurofours Company. 

It is a commitment for our custo-
mers: guaranty of quality, money 
saving, comfort and daily friendly 
use. Go through the 6 advantages 
that we have put into the basis of 
this oven. »

Stéphane and Nicolas Lancelot

Energy savings

The energy is part of the envi-
ronment of the baker, we have 
focused on energy control. The 
energy performance is an elec-
tric consumption brought up 
to what you precisely need, 
while you can achieve the right 
quality and perfect baking for 
your products.

Ergonomy

We aimed at developing the most comfortable oven 
to use. Have a look and see how we have taken care 
of the lift loader (low e�ort in handling), cleaning of 
the windows, at clear display on the temperature, 
baking time on the control board… It makes an easy 
and pleasant use for the customers.

E�ciency

What is an e�cient deck oven? What does e�ciency 
mean to you? Go through the documentation and 
see how we are able to meet your requirements.

The Green environment

Our green commitment is to 
ensure our oven production 
process with 
100% recy-
cling compo-
nents: elec-
tronic parts, 
inner wall, baking chamber…

6 stakes, your 6 advantages 6 stakes, your 6 advantages

Warranty

We paid the greatest attention at the choice of our components and obviously made a drastic 
selection of our suppliers.  Our components have been tested severally, and our baking tests 

have been operated with professional bakers. Materials have been 
correctly selected because of our long experience.

Our Quality department is focused on controlling 42 main points for 
each oven before shipment. The quality is just 3 years warranty on any 
parts of the oven except consumable parts like glass door, gasket, and 
bulbs).

Our warranty can be extended 
to 5 years while you can subs-
cribe the maintenance 
contract when you purchase 
the oven.

Esthetic

Color can come as an 
option. Stainless steel 
non-coating or black 
color is our standard in 
production. We have 
forecasted to put over 
front and side frame 
di�erent colors which 
can be chosen (red, white or chosen 
at your own convenience). That 
color touch is baked and is rather 
resistant and easy to maintain.
Applied a coat of paint to a stainless 
steel support brings to your oven 
something di�erent from any other 
oven and takes part from your deco-
ration in your lab. You can ask for 
personal color painting. We will 
propose you a budget study and a 
realization which will meet your 
expectations.

1.

2. 3.

4.

> The hood, the worktop and crowns and their frames
are always in stainless steel non-coated.

Which parts ?

Which colors ?

Stainless steel + red epoxy

Stainless steel + non paint

Stainless steel + white epoxy

Stainless steel + epoxy
+ personal touch

Stainless steel + black epoxy

Stainless steel + mixed colors

?

Standard

Option

1.  On the top of the hood
2.  Left side
3.  Right side
4.  Below the worktop
+ Lift
(except the aluminum parts)  
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Use and function Use and function

Steam distribution system

 Heavy steam production 
to bring bright aspect to your bread is 
obviously normal. To create a very fast 
condensing humid steam on the surface of 
your product is much better. To achieve it in an 
environmental condition which saves energy 
is perfect!  Pierre Elec owns an independent 
steam generator for each deck which ensures 
you this result. Quick steam production is an 
operation which consumes generally 
speaking 35% of your total energy to make a 
baking. 

 The concept of our steam 
generator is assured by the distribution 
system that favors high heat exchange area. 
This way allows us decreasing the temperature 
up to 150°C in order to guaranty abundant 
and humid steam, low consumption (20% of 
power needed for baking less) and good dura-
bility of this system.

… all that with less maintenance! 

The energy control 

 The electrical energy has the advan-
tage for �exibility for any di�erent baking at each deck, 
but also daily use oven in correlated to the quantities 
you would have to bake during your day. Low energy 
impact induces low energy budget and also a com-
fort when you use it.

The Evidence control board

 The Evidence is a touchscreen 
control board integrated in the front face of the 

oven. It allows you to go through the menus or 
to use in manual mode all the functions of the 

oven. Evidence is connected to the powerful 
calculator. It reduces the heating connection plug 

up to 30% and maximizes the energy 
consumption. Evidence allows you set 

up the use of your oven in a simple 
way. The electro digit control board 
keeps being available and o�ers 
you the possibility to 
use all the functions of 
the oven. Nevertheless 
you cannot get the 
heating connection 
plug reduced. 

Stone baking deck
 
 The bakery is 
moving towards very slow prooving 
methods. The dough is increasingly 
stored in containers at a tempera-
ture of 3 to 5 °C. 
The baking stone plays an extremely 
important role in reaching a perfect 
baking result.
Pierre Elec is equipped with slabs 
made by ourselves in an ancestral 
process. The thickness is 25 mm, 
which places them among the 
thickest of the market, they are desi-
gned to resist to the abrasion of their surface. They are reinforced by a metallic mesh and rimmed in a 
stainless steel frame for stability ever time. The heating element power ensures that stone high inertia 
and a perfect heat distribution. The stone on which you put down the bread ensures rapid transfer of 
heat to the heart of your products. The water is drained away on our micro porous deck. The result is an 
optimum strong product development in the oven.
Our stone baking deck of Pierre Elec oven is a method and a manufacturing quality process which 
enhance your baking quality. 

The postponed 
baking : 

You just need to men-
tion the hour and day 
of baking, and your 
oven will be ready to 
bake at this indicated 
time. The heating of 
the oven is program-
med either for the 
whole oven or per deck 
depending on the 
recipe. 
Evidence control board 
has a powerful calcula-
tor which starts the 
heating of the oven in a 
smart way.
It is the best guaranty 
for lowest energy 
consumption and for 
reaching the needed 
temperature.

Programming recipes and their use:

Baking temperature of the bottom and upper decks, 
baking time and the steam quantity before and after 
loading and some other possibilities are at your 
disposal for each recipe.
We have taken care of preloading the most standard 
recipes that you can easily alter according your 
choice.

A touch screen for professionals:

Ultra reliable, the Evidence control board is made 
for a baking environment. Dough and �our will not 
a�ect it. Just a simple cleaning to use it for a long 
period of time! 1 000 000 clicks guaranty!
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Door handles 

Hood

 E�cient and silent extrac-
tion of steam is the guaranty of comfort and 
hygiene of your bakery shop. Your ceiling 
won’t be damaged by steam, and the hood 
won’t make a deafening noise in you bakery.

 Special channels of 
the hood extract the steam and opti-
mize its evacuation. They can be 
dismounted without any instrument for 
cleaning.

 Finally to improve 
the view in front of the oven the hood 
has been equipped by the spot LED 
with broad beams. Scari�cation of 
bread placed on the canvas is even 
more pleasant.

Hygiene and comfort Hygiene and comfort

A

B

C

D

Integrated elevator and loader

 Designed and produced by Eurofours, it is very easy to handle: all movements 
as raising it or lowering it, loading or unloading, storing in on the top are perfectly �uid and 
need no e�orts for their execution. This comfortable use is obtained thanks to 
very lightweight and at the same time high resistant aluminum 
pro�les. The guides integrated into these pro�les and 

wheels in the grooves that 
don’t need any maintenance make 

the friction invisible.

Loader is also made from aluminum and is perfectly 
embedded between elevator’s pro�les. This integral concep-

tion of elevator and loader ensures precise and �uid guidance 
to each level in order to place the bread into the oven. 

Glass cleaning

 Well-cleaned glass combined with good lighting in the 
baking chamber insures good vision of the products. Eurofours invents and 
protects by patent the glass that can be cleaned without being dismounted. 
It is a considerable progress that allows gaining the time and maintaining the 
glass clean and transparent.  By simple movement you can place the glass to 
the position (A) in order to clean it during or in the end of the working day 
without particular precaution. Thus, the glass can be cleaned in less than a 

minute! Unambiguous security: the glass remains in place thereby 
avoiding any risk of breaking during removal, washing it in a 
machine and remounting it in its place. The Pierre Elec oven is 

always perfectly clean in front of the clients and that is possible with 
minimum e�orts for its maintenance.

The image here opposite shows the patented switching system of doors, that 
o�ers 4 positions:
A cleaning position.
B open position.
C close position.
D half-open position.

PATENTED

INNOVATION
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