
Dibas blue2     PICCOLO C
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Touch control
Intuitive operation 
with just a few clicks

Dibas door
The door that disappears 
when opened

Having trouble deciding?
Not with our flexible combinations!

Efficient
lighting
Long-lasting, energy-
saving LED lighting 
that lets your baked 
goods shine

Top of their class

Two baking
systems

Traditional and 
modern baking 

combined with up 
to four ovens in one 

baking unit

Built for the
future

State of the art 
technology for a 
sustainable and 

reliable investment

Convection oven Deck oven



2 technologies
in one combination

Prover 86

PICCOLO IQ C S / M / L

Dibas blue2
Dibas blue2 S / M /L

Steam reducer 64

Dibas blue2 S

PICCOLO C overview
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Underframe 68

PICCOLO I C S / M / L

Steam reducer 64(2)

Dibas blue2 S

Dibas blue2 S

MINI PICCOLO C S / M / L

Prover 64 M

MINI PICCOLO C S / M / L

Steam reducer 64

Convection oven Deck oven
PICCOLO C
MINI PICCOLO C S / M / L
PICCOLO I C S / M / L
PICCOLO IQ C S / M / L

Blue = Mandatory component; Grey = Optional component
(1) Flexible selection of all PICCOLO C variants
(2) For Dibas blue2-PICCOLO C combinations with PICCOLO IQ C, a steam reducer as well as an additional cladding must be selected.
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PICCOLO C 2. device(1) / 
PICCOLO C 3. device(1) 

Prover/
Underframe

PICCOLO C 1. device(1)

Steam reducer 64

Dibas blue2 S

 Three baking chamber heights: S = 140 mm, M = 165 mm, L = 200 mm
 Multi-zone baking with four separately controlled heating zones
 Maximum steam thanks to Power Steam generator
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