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The SmartBaking Company®
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I NNOVATION

The world first deck oven
with Inclusive Technology™. Ei*EE
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E V OL UTI ON

The most customizable advanced
oven in the world. E*EE]
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T R A DI TI1I ON

The reliable and effective
traditional deck oven.
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F A N B A K E

The high performance and fast
convection oven with calibrated heat.
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iDeck

The essential
deck oven.
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The wood burning oven

turns electric. Ofp={0)]
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C O N V E Y O R

The conveyor oven with
the best baking quality in the world. E*CE]
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The first oven with Condecktion® Technology
that takes Refining® into the future. EEE
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R O T ORIB A KE

The rotary oven for high
productivity in small spaces.
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The technologic solution
specific for the perfect heat.
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THE PERFECT
BAKING
EXPERIENCE

Moretti Forni is the leading
company in baking
technology for leavened
products since 71946,
thanks to SmartBaking®,
the ideal balance between
innovation and experience.

Moretti ovens range
can reduce energy
consumption and
ecological footprint by
up to 45%.

There is no innovation
without sustainability:
environmental protection
is the agreement signed
by the company.

Moretti is the ingredient

Moretti Forni S.p.A. | Mondolfo (PU) - Italy | Tel. +39 0721 96161 | info@morettiforni.com | morettiforni.com
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