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Model 100

60

1050 Ibs.

450° - 550°
Overnight

38"w x 42"d

23"wx 11"h

64"w x 56"d

54"wx 50"d
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Commercial Pizza Ovens Model Comparison

48”
"

Model 120

100

1320 Ibs.

450° - 550°
Overnight

48"w x 52"d

23"wx 11"h

72"w x 64"d

62"wx 53"d

54”

Model 140

10

140

1760 lbs.

450° - 550°
Overnight

54"w x 60"d

23"w x 11"h

81"wx 72"d

70"w x 66"d
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Model
160x120

10

180

1760 lbs.

450° - 550°
Overnight

48"w x 68"d

23"wx 11"h

74"w x 80"d

62"w x74"d

Model
160x140

12

200

1980 lbs.

450° - 550°
Overnight

54"w x 68"d

23"wx 11"h

81"w x 80"d

70"w x 74"d

63”

Model
160x160

14

220

2200 Ibs.

450° -550°
Overnight

63"w x 68"d

23"wx 11"h

56"wx 52"d

85"w x 82"d

Mugnaini Imports, Inc. 1530 Grove Street, Healdsburg CA 95448
(707) 416-4106 -+ fax (707) 857-7177 + www.mugnaini.com

Model
180x140

14

220

2310 Ibs.

450° - 550°
Overnight

54"wx 75"d

23"wx 11"h

82"w x 88"d

70"w x 82"d

N
72"

Model
180x180

16

240

2750 1bs.

450° -550°
Overnight

72"w x 75"d

23"wx 11"h

56"wx 52"d

85"w x 82"d



