
 Mini Four à Tubes de Vapeur 
MINI STEAM TUBE OVEN 

 

Le mini four à tubes de vapeur AGILIS de Faben 

est un four statique, ce qui signifie qu’il n’y a pas 
de ventilateurs pour dessécher vos produits de 

boulangerie. La caractéristique la plus importante 
de ce four est son système de chauffage unique. 

La chaleur est fournie par un réseau dense de 

tubes de vapeur fermés dans lesquels circule de la 

vapeur chaude. Les chambres de cuisson de 

chaque étage sont entourées par ces tubes de 
vapeur sur et autour de l’ensemble de l’étage. 

Chaque tube de vapeur est testé et certifié 
individuellement dans notre usine. 

The FABEN AGILIS mini steam tube oven is a static oven 

which means there are no fans to dry out your baked goods. 
The most important characteristic of this oven is the unique 

heating system. 

Heat is supplied by a dense network of closed vapour tubes in 

which hot steam circulates. The baking chambers on each deck 
are wrapped by these vapour tubes in and around the entire 

deck, each steam tube is individually tested and certified at 

our factory. 

 

 
 

  
 

 
 

 

 
  

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
  

 
  

  

 
  

  
 

 
 

 

 

 

This unique concept of heating steam tubes provides 

our customers with low energy consumption, quick 
temperature recovery and the perfect uniform bake 

every time. The AGILIS is so energy efficient that aher 
12 hours of the oven turned ofi, it still holds 1200C. 

High quality stainless steel is used on the entire 

outside & inside of the oven for easy cleaning and 
attractive look. Each deck has its own powerful self-

contained high capacity steam system that is ready 
on demand for artisan breads, bagels and rolls. 
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The AGILIS mini steam tube oven with refractory 

baking surface is ideal for hearth baking and you 
B can also bake in regular trays. This oven is perfect 

for all types of products such as breads, rolls, 

pies, pastries and pizza’s. 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
Surface de cuisson / Baking Area m2 1,3 2,5 4 5 

 
Dimensions extérieures / Outter Dimensions 

A mm 1000 1500 2000 2000 

B mm 1175 1175 1175 1375 

H mm 1960 1960 1960 1960 

H1 mm 2175 2175 2175 2175 

 
Dimensions intérieures / Inner Dimensions 

a mm 500 1000 1500 1500 

b mm 640 640 640 840 

c mm 150/200 150/200 200 200 

Tension / Voltage, (V) 380 VAC 50 Hz 

Puissance électrique / Electrical Power kW 1,5 1,5 1,5 1,5 

Capacité thermique / Heat Capacity Kcal/h 28.000 28.000 34.500 43.000 

Température maximale / Maximum 
Temperature 

ºC 275 275 275 275 

Sources d’énergie / Energy Sources Doğal Gaz - LPG / Natural Gas - LPG 

Poids de l’étage / Weight of Deck kg 1100 1300 1500 1850 
 

⍟ Manual control (standard model) 
⍟ Touch screen PLC control (option) 

 
⍟ The gas pressure: 21 mbar.
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