
IT | GB





Gemelli diversi

IT | MOVAIR L’UNICO DELLA SUA CATEGORIA 
DISPONIBILE IN VERSIONE SPECCHIATA.

Cuocere a convezione, a vapore, misto convezione vapore, 

.

GB | MOVAIR IS THE ONLY ONE OF ITS KIND 
AVAILABLE IN MIRRORED VERSION.

Cooking by convection, steam, combined convection/
steam, convection with humidifying and with 
dehumidifying, with a core probe, temperature holding. 
These are all  functions, available in both gas 
and electric versions. The sides with double fitments 
enable use of both Gastronorm size trays and
600x400 patisserie trays.
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7 (GN 1/1) - (EN 600x400)10 (GN 1/1) - (EN 600x400) 7 (GN 1/1) (EN 600 400)10 (GN 1/1) (EN 600 400)
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5 GN 2/35 (GN 1/1) - (EN 600x400)(GN 1/1) (EN 600 400) 5 GN 2/3
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7 (GN 1/1) - (EN 600x400) 10 (GN 1/1) - (EN 600x400)
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5 GN 2/3 5 (GN 1/1) - (EN 600x400)
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MOVAIR PER GASTRONOMIA
IT | 

precaricati.

MOVAIR FOR GASTRONOMY
GB | 
of cooking by convection, steam and a combined 
convection/steam system, as well as smoking.
The holding/resting function makes possible slow 
cooking of large roast joints. A large number of cooking 
programs can be preloaded and accessed using the 
highly intuitive touch-screen control panel.
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MOVAIR PER PASTICCERIA
IT | 

rotazione.

pane e pasticceria.

MOVAIR FOR PATISSERIE
GB | 

an 80mm space, which is ideal for patisserie. Even 
cooking is guaranteed by a 3-speed fan with automatic 
rotation inversion. What’s more, the oven contains the 
main cooking programs for bread and patisserie.
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IT | FUNZIONI
•
•

•

•

•

•
•
•
•
•
•
•
•
•
•

GB | 
innovative design it makes possible to use preloaded 
cooking programs and to upload recipes from a USB key. 
It can store programs with nine cooking phases, control 

temperature cooking with Delta T setting.

IT | 

GB | FUNCTIONS
• Temperature control from 50° to 300 °C;
•

• Cooking method: convection, steam, combined 
convection/steam, cooling during cooking, holding, 
smoking;

•

•
cooking phases for each program;

• Schedule departure of cooking;
•
•
• Delta T cooking;
•
•
• Motorized opening of the vent valve;
• Back key;
• Main Menu key;
• Key Start/Stop.
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HUMIDITY CONTROL
GB | The unique humidity control system installed in MovAir ovens enables constant monitoring of the climatic 
conditions in the cooking chamber and prompt action can be taken to maintain the correct degree of hydration.

completely. This valve is only opened when needed, thus preventing the unnecessary escape of heat.

CONTROLLO UMIDITÀ
IT | 

IT | 
cottura di pietanze diverse 
contemporaneamente su 

momento.

GB | Rack control enables 

the same time at various levels. 
With the EasyService option, it 
is also possible to serve all the 
dishes at the same time.

IT | 
minimizzare i tempi, avviando 

utenza inserendo parametri 

tocco.

GB | Users are able to save time 
by starting up their favourite 
recipe with just one move. The 
oven is capable of saving up to 

be selected from the existing 
programs provided by Giorik 
or created at will during use by 
entering personalised settings. 
All these can be activated 
directly from the OneTouch 
screen in one simple move.

IT | 

tutti i parametri di cottura 
necessari.

GB | The Recipe Tuner function 
allows users to select the 
cooking, browning and moisture 
level. Once the desired level 
has been selected, the oven 
automatically regulates all the 
necessary cooking parameters.
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IT | 

GB | 
which connects them with the Giorik 
Cloud. This allows information about 
the oven to be gathered, so equipment 
errors and parameters can be analysed 
remotely. Connection to the Cloud 
also enables the oven software to be 
updated in real time.

IT | 

GI
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IT | 

GB | Easy to programme and even easier to use: activate the 
 connection supplied as standard with your device and 

follow the guided registration procedure.
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IT | 

GB | Available on request a cooking chamber wash system. 

needs: soft, normal, hard and rise.
The automatic cleaning system guarantees maximum hygiene 
in the cooking chamber with minimum water consuption.
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IT | 

camera.

GB | The shape of the cooking chamber has been updated 
with sloping edges and the wide corners between the sides 

chamber.
The chamber is moulded to improve the resistance to the 
high temperature.
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CONNETTORI 
IT | 

causata da una rimozione errata. 

LUCI LED
IT | 

CONNECTORS
GB | The core probe, usb connectors port and the switch-
on are positioned under the control panel to minimize 
the overall size. The new plug for the core probe 
- same of Kore ovens - ensure excellent performances 
and the T shape of the grip prevents the breaking of 
the wire caused by a wrong removal.
Available on request multipoint coreprobe.

LED LIGHT
GB | 
on the opposite side of the control 
panel evenly illuminate the oven 
chamber allowing you to check on 
cooking progress and allow the 
cooking chamber to be completely 
sealed.

CERNIERE REGOLABILI
IT | 

DOOR HINGES
GB | In order to maximize the easy of use of the oven it is 
also possible to adjust on site the door hinges to choose 
the preferred pressure between the door and the gasket.
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Forni convezione/vapore diretto · Combined convection/direct steam ovens

Codice
Code

VAC
230-1N
50Hz

VAC
400-3N
50Hz

GAS

(A x B x C) mm kW kW

NMTE523_L

5GN 2/3 637X692X657

3,3
- -

NMTE523W_L - -

NMTE523X_L -
4,8

-

NMTE523XW_L - -

NMTE5_L

5x(GN 1/1 - EN 600x400)

907X752X657

-
6,3

-

NMTE5W_L - -

NMTE5X_L -
7,7

-

NMTE5XW_L -

NMTG5_L
907X752X717 0,3

-
9,5

NMTG5W_L -

NMTE7_L

7x(GN 1/1 - EN 600x400)

907X752X837

-
9,6

-

NMTE7W_L - -

NMTE7X_L -
12,6

-

NMTE7XW_L - -

NMTG7_L
907X752X897 0,6

-
16

NMTG7W_L -

NMTE10_L

10x(GN 1/1 - EN 600x400)

907X752X1037

-
12,6

-

NMTE10W_L - -

NMTE10X_L -
17,3

-

NMTE10XW_L - -

NMTG10_L
907X752X1097 0,6

-
19

NMTG10W_L -

L - Cerniera a sinistra, pannello a destra / Left side hinges, right side panel
W - Lavaggio automatico / Automatic washing system
X - Versione potenziata / Extra power version

 - Versione potenziata con 3 ventole / Extra power version with 3 fans

CERNIERA A SINISTRA, 
PANNELLO A DESTRA
LEFT SIDE HINGES, RIGHT 
SIDE PANEL
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Forni convezione/vapore diretto · Combined convection/direct steam ovens

Codice
Code

VAC
230-1N
50Hz

VAC
400-3N
50Hz

GAS

(A x B x C) mm kW kW

NMTE523_R

5GN 2/3 637X692X657

3,3
- -

NMTE523W_R - -

NMTE523X_R -
4,8

-

NMTE523XW_R - -

NMTE5_R

5x(GN 1/1 - EN 600x400)

907X752X657

-
6,3

-

NMTE5W_R - -

NMTE5X_R -
7,7

-

NMTE5XW_R -

NMTG5_R
907X752X717 0,3

-
9,5

NMTG5W_R -

NMTE7_R

7x(GN 1/1 - EN 600x400)

907X752X837

-
9,6

-

NMTE7W_R - -

NMTE7X_R -
12,6

-

NMTE7XW_R - -

NMTG7_R
907X752X897 0,6

-
16

NMTG7W_R -

NMTE10_R

10x(GN 1/1 - EN 600x400)

907X752X1037

-
12,6

-

NMTE10W_R - -

NMTE10X_R -
17,3

-

NMTE10XW_R - -

NMTG10_R
907X752X1097 0,6

-
19

NMTG10W_R -

R - Cerniera a destra, pannello a sinistra / Right side hinges, left side panel
W - Lavaggio automatico / Automatic washing system
X - Versione potenziata / Extra power version

 - Versione potenziata con 3 ventole / Extra power version with 3 fans

CERNIERA A DESTRA,
PANNELLO A SINISTRA
RIGHT SIDE HINGES,
LEFT SIDE PANEL
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