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SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
82,0 cm / 

32,5 in

B
68,0 cm / 

32,3 in

C
120,0 cm / 

47,6 in

D
46,0 cm / 

18,1 in

E
25,0 cm / 

9,8 in

F
15,0 cm /

5,9 in

G
53,0 cm / 

20,8 in

CODICE N° DESCRIZIONE
a SPZP_01_024              1 Comignolo

b TI150_500_SAT            1 Canna fumaria

c SFMN_01_070              1 Flangia

d SML-01-045          1 Archetto

e CMB-01-027 1 Cupola camera forno

f RRA-3020 5 Tavella (30X20)cm

g SFMN_01_031              1 Sportello

h CRT-01-027-RAMAP 1 Cupola forno 5 Minuti rame

h CRT-01-027-ROSRA 1 Cupola forno 5 Minuti rosso antico

i YT63-135                 1 Termometro

j SML-03-0163         1 Davanzale

l FCGSB602515            2 SIPOREX (25x60x5)

m CMB-01-026             1 Vasca camera forno  

a

b

c

d

e

f

g
i

h

j

Peso
Weight 

 77 kg
169,7 lbs

Materiali utilizzati
Used material

�ODPLHUD�IHUUR��DFFLDLR�LQR[��´EUD�FHUDPLFD
LURQ�VKHHW��VWDLQOHVV�VWHHO��FHUDPLF�´EHU�        

Area piano forno
2YHQ�µRRU�DUHD

0,3 m2 
3,2 ft2            

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
2YHQ�µRRU�GLP�

60 x 50 cm
23,6 x 19,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

0LQLPXP�µXH�GUDXJKW
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
)OXH�VPRNHV�PDVV�µRZ

57,7 g/s

Temperatura massima
Max oven temperature

500°C
1000°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 3 kg/h
6,6 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

5 MINUTI TOP

www.alfaforni.com

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant
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SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
93,0 cm / 

36,6 in

B
68,0 cm / 

32,3 in

C
178,0 cm / 

70,1 in

D
46,0 cm / 

18,1 in

E
25,0 cm / 

9,8 in

F
15,0 cm /

5,9 in

G
80,0 cm / 

31,5 in

H
53,0 cm / 

20,8 in

CODICE N° DESCRIZIONE
a SPZP_01_024              1 Comignolo

b TI150_500_SAT            1 Canna fumaria

c SFMN_01_070              1 Flangia

d SML-01-045        1 Archetto

e CMB-01-027             1 Camera forno

f RRA-3020 5 Tavella (30X20)cm

g SFMN_01_031              1 Sportello

h FMN_01_077               1 Maniglione base forno 5 Minuti 

i BAS-03-0111            2 Gamba destra 5 Minuti

j BAS-03-0112   Gamba sinistra anteriore 5 Minuti

k BAS-03-0112   Gamba sinistra posteriore  5 Minuti

l CRT-01-027-RAMAP 1 Cupola forno 5 Minuti rame

l CRT-01-027-ROSRA 1 Cupola forno 5 Minuti rosso antico

m YT63-135                 1 Termometro

n SML-03-0163              1 Davanzale

o SFMN_01_072 1 Ripiano inferiore

p 1NNA100AFI0              2 Ruote

q FCGSB602515 2 SIPOREX (25X60X5)cm

r CMB-01-026 1 Vasca camera forno  
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Peso
Weight 

 100 kg
220 lbs

Materiali utilizzati
Used material

�ODPLHUD�IHUUR��DFFLDLR�LQR[��´EUD�FHUDPLFD
LURQ�VKHHW��VWDLQOHVV�VWHHO��FHUDPLF�´EHU�        

Area piano forno
2YHQ�µRRU�DUHD

0,3 m2 
3,2 ft2            

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
2YHQ�µRRU�GLP�

60 x 50 cm
23,6 x 19,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

0LQLPXP�µXH�GUDXJKW
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
)OXH�VPRNHV�PDVV�µRZ

57,7 g/s

Temperatura massima
Max oven temperature

500°C
1000°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 3 kg/h
6,6 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

5 MINUTI

rosso
antico

rame

FX5MIN-LROA

FX5MIN-LRAM

www.alfaforni.com

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant
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INSTALLAZIONE E MONTAGGIO / INSTALLATION AND ASSEMBLY / INSTALACIÓN Y MONTAJE /
INSTALLATION ET MONTAGE / INSTALLATION UND MONTAGE

1 2

9PT\V]LYL�WYPTH�SH�ZJH[VSH��PS�WVSPZ[PYVSV�L�Z\JJLZZP-
]HTLU[L�SL�NHTIL�KLS�MVYUV�L�NSP�HS[YP�WLaaP�
5VU�NL[[HYL�PS�WVSPZ[PYVSV��ZLY]PYn�WLY�PS�TVU[HNNPV�

IT ;VNSPLYL�SH�WLSSPJVSH�SHZLY�ÄST�KH�[\[[P�P�JVTWVULU[P�
KLS�MVYUV�WYPTH�KP�WYVZLN\PYL�JVU�PS�TVU[HNNPV��7LY�
MHJPSP[HYUL�PS�KPZ[HJJV��\[PSPaaHYL�HYPH�JHSKH��LZ��(ZJP\-
NHJHWLSSP���5VU�\[PSPaaHYL�VNNL[[P�[HNSPLU[P�

IT

-PYZ[�YLTV]L�[OL�IV_��[OL�WVS`Z[`YLUL�HUK�[OLU�[OL�
SLNZ�VM�[OL�V]LU�HUK�[OL�V[OLY�WPLJLZ�
+V�UV[�KPZWVZL�VM�[OL�WVS`Z[`YLUL��`V\�^PSS�ULLK�P[�
MVY�HZZLTIS �̀

EN
9LTV]L�[OL�SHZLY�ÄST�MYVT�HSS�WHY[Z�VM�[OL�V]LU�
ILMVYL�WYVJLLKPUN�^P[O�[OL�PUZ[HSSH[PVU��;V�MHJPSP[H[L�
YLTV]HS�\ZL�OV[�HPY��L�N��/HPY�KY`LY���+V�UV[�\ZL�
ZOHYW�[VVSZ�

EN

7YPTLYV�X\P[L�SH�JHQH��LS�WVSPLZ[PYLUV�`�KLZW\tZ�SHZ�
WH[HZ�KLS�OVYUV�`�SHZ�V[YHZ�WPLaHZ�
5V�[PYL�LS�WVSPLZ[PYLUV��ZLYm�ULJLZHYPV�WHYH�LS�TVU-
[HQL�

ES
8\P[L�SH�WLSxJ\SH�SHZLY�ÄST�KL�[VKVZ�SVZ�JVTWVULU-
[LZ�KLS�OVYUV�HU[LZ�KL�WYVJLKLY�HS�TVU[HQL��7HYH�
MHJPSP[HY�SH�YLTVJP}U�\[PSPaL�HPYL�JHSPLU[L��LQ��LS�ZLJH-
KVY�KL�WLSV���5V�\[PSPJL�VIQL[VZ�HÄSHKVZ�

ES

9L[PYLY�K»HIVYK�SL�IVP[PLY��SL�WVS`Z[`YuUL�L[�LUZ\P[L�
SLZ�WPLKZ�K\�MV\Y�L[�SLZ�H\[YLZ�WPuJLZ��
5L�QL[LY�WHZ�SL�WVS`Z[`YuUL��PS�ZLY]PYH�WV\Y�SL�TVU-
tage.

FR
9L[PYLY�SL�ÄST�SHZLY�KL�[V\[LZ�SLZ�WHY[PLZ�K\�MV\Y�
H]HU[�KL�WYVJtKLY�H\�TVU[HNL��7V\Y�MHJPSP[LY�SL�
YL[YHP[�\[PSPZLY�KL�S»HPY�JOH\K��WHY�L_!�\U�ZuJOL�JOL-
]L\_���5L�WHZ�\[PSPZLY�K»VIQL[Z�[YHUJOHU[Z�

FR

A\LYZ[�KLU�2HY[VU��KHZ�7VS`Z[`YVS�\UK�HUZJOSPL�LUK�
KPL�)LPUL�KLZ�6MLUZ�\UK�KPL�HUKLYLU�;LPSL�LU[MLY-
nen.
+HZ�7VS`Z[`YVS�UPJO[�^LN^LYMLU��LZ�^PYK�M�Y�KPL�
Montage benötigt.

DE
)L]VY�TP[�KLY�4VU[HNL�MVY[NLMHOYLU�^PYK��PZ[�]VU�HS-
SLU�;LPSLU�KPL�3HZLYÄST�-VSPL�a\�LU[MLYULU��+HTP[�LZ�
LPUMHJO�PZ[�TP[�^HYTLY�3\M[��a�I��/HHYM�U���=LY^LU-
KLU�:PL�RLPUL�ZJOHYMLU�.LNLUZ[pUKL�

DE
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-PZZHYL�SL�K\L�NHTIL�WP��JVY[L�HSSH�IHZL�KP�HW-
WVNNPV�\ZHUKV���]P[P�WLY�JPHZJ\UH�NHTIH��JVTL�
TVZ[YH[V�ULSS»PTTHNPUL�PU�IHZZV��9PJVYKHYZP�JOL�SL�
NHTIL�WP��JVY[L�ZP�[YV]HUV�ULSSH�WHY[L�KLZ[YH�KLS�
MVYUV��H��

IT

([[HJO�[OL�[^V�ZOVY[LY�SLNZ�[V�[OL�Z\WWVY[�IHZL�
\ZPUN���ZJYL^Z�MVY�LHJO�SLN��HZ�ZOV^U�PU�[OL�PTHNL�
ILSV �̂�9LTLTILY�[OH[�[OL�ZOVY[LY�SLNZ�HYL�VU�[OL�
YPNO[�WHY[�VM�[OL�V]LU��H

EN

-PQL�SHZ�KVZ�WH[HZ�TmZ�JVY[HZ�H�SH�IHZL�KL�HWV`V��
\ZHUKV���[VYUPSSVZ�WVY�JHKH�WH[H��JVTV�PS\Z[YHKV�LU�
SH�PTHNLU�ZPN\PLU[L���9LJ\LYKL�X\L�SHZ�WH[HZ�TmZ�
JVY[HZ�LZ[mU�LU�SH�WHY[L�KLYLJOH�KLS�OVYUV��H���

ES

-P_LY�SLZ�KL\_�WPLKZ�WS\Z�JV\Y[Z�n�SH�IHZL�K»HWW\P�
LU�\[PSPZHU[���]PZ�WV\Y�JOHX\L�QHTIL��JVTTL�SL�
TVU[YL��S»PTHNL�K\�IHZ��:L�YHWWLSLY�X\L�SLZ�WPLKZ�
WS\Z�JV\Y[Z�ZL�[YV\]LU[�KHUZ�SH�WHY[PL�KYVP[L�K\�MV\Y�
�H��

FR

+PL�ILPKLU�R�YaLYLU�)LPUL�TP[���:JOYH\ILU�WYV�
)LPU�HT�;YHNNLZ[LSS�ILMLZ[PNLU��ZV�^PL�PU�KLY�(IIPS-
K\UN�\U[LU�NLaLPN[��,Z�PZ[�KHYH\M�a\�HJO[LU��KHZZ�
ZPJO�KPL�R�YaLYLU�)LPUL�H\M�KLY�YLJO[LU�:LP[L�KLZ�
6MLUZ�ILÄUKLU�T�ZZLU��H��

DE
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0UZLYPYL�SH�THUPNSPH�ULSSL�MLZZ\YL�KLSSL�NHTIL��H��L�
ÄZZHYSH�HSSL�NHTIL�\ZHUKV���]P[P�WLY�WHY[L��I��

IT

0UZLY[�[OL�OHUKSL�PU[V�[OL�ZSV[Z�VM�[OL�SLNZ��H��HUK�
MHZ[LU�P[�[V�[OL�SLNZ�\ZPUN���ZJYL^Z�WLY�ZPKL��I��

EN

0U[YVK\aJH�SH�THUPQH�LU�SHZ�YHU\YHZ�KL�SHZ�WH[HZ��H��
`�MxQLSH�H�SHZ�WH[HZ�\ZHUKV���[VYUPSSVZ�WVY�WHY[L��I��

ES

0UZtYLY�SH�THUPSSL�KHUZ�SLZ�MLU[LZ�KLZ�WPLKZ��H��L[�SH�
Ä_LY�H\_�WPLKZ�LU�\[PSPZHU[���]PZ�WV\Y�JOHX\L�WHY[PL�
�I��

FR

+LU�.YPɈ�PU�KPL�:JOSP[aL�KLY�)LPUL�LPUZ[LJRLU��H��
\UK�TP[�QL^LPSZ���:JOYH\ILU�HU�KLU�)LPULU�ILMLZ-
[PNLU��I��

DE

4
7VZPaPVUHYL�SH�WPHZ[YH�WLY�SL�Y\V[L�ZV[[V�SL�MLZZ\YL�
KLSSH�IHZL�KP�HWWVNNPV��H���-PZZHYL�SL�Y\V[L�HSSH�WPH-
Z[YH�H]]P[HUKV���]P[P����WLY�Y\V[H���I��

IT

7SHJL�[OL�WSH[L�MVY�[OL�^OLLSZ�\UKLY�[OL�ZSV[Z�PU�[OL�
Z\WWVY[�IHZL��H���([[HJO�[OL�^OLLSZ�[V�[OL�WSH[L�
[PNO[LU�[OL���ZJYL^Z����WLY�^OLLS���I��

EN

7VZPJPVUL�SH�WSHJH�WHYH�SHZ�Y\LKHZ�KLIHQV�KL�SHZ�
YHU\YHZ�KL�SH�IHZL�KL�HWV`V���-PQL�SHZ�Y\LKHZ�H�SH�
WSHJH�H[VYUPSSHUKV���[VYUPSSVZ����WVY�Y\LKH���I��

ES

7VZP[PVUULY�SH�WSHX\L�KL�YLJV\]YLTLU[�WV\Y�SLZ�
YV\LZ�ZV\Z�SLZ�MLU[LZ�KL�SH�IHZL�K»HWW\P��H���-P_LY�
SLZ�YV\LZ�n�SH�WSHX\L�KL�YLJV\]YLTLU[�LU�]PZZHU[���
]PZ����WV\Y�JOHX\L�YV\L���I��

FR

+PL�7SH[[L�M�Y�KPL�9pKLY�\U[LY�KLU�:JOSP[aLU�KLZ�
;YHNNLZ[LSSZ�WSH[aPLYLU��H���+PL�9pKLY�HU�KLY�7SH[[L�
ILMLZ[PNLU���:JOYH\ILU�HUZJOYH\ILU����WYV�9HK��
�I��

DE



7

6
7VZPaPVUHYL�PS�MVYUV�Z\S�JHYYLSSV�L�ÄZZHYSV�\ZHUKV���
]P[P��\UH�WLY�NHTIH�

IT

7SHJL�[OL�V]LU�VU�[OL�JHY[�HUK�ZLJ\YL�P[�\ZPUN���
ZJYL^Z��VUL�MVY�LHJO�SLN�

EN

7VZPJPVUL�LS�OVYUV�LUJPTH�KLS�JHYYV�`�MxQLSV�\ZHUKV�
��[VYUPSSVZ��\UV�WVY�WH[H�

ES

7VZP[PVUULY�SL�MV\Y�Z\Y�SL�JOHYPV[�L[�SL�Ä_LY�LU�\[PSP-
ZHU[���]PZ��\UL�WV\Y�JOHX\L�WPLK�

FR

+LU�6MLU�TP[���:JOYH\ILU��LPUL�WYV�)LPU��H\M�KLT�
>HNLU�ILMLZ[PNLU�

DE

7

7VZPaPVUHYL�PS�[LYTVTL[YV�JVTL�KLZJYP[[V�ULS�KPZL-
NUV��WVP�WVZPaPVUHYL�SH�JHUUH�M\THYPH��PS�JVTPNUVSV�
L�SV�ZWVY[LSSV�

IT

7SHJL�[OL�[OLYTVTL[LY��HZ�KLZJYPILK�PU�[OL�KPH-
NYHT��[OLU�WVZP[PVU�[OL�JOPTUL`�Å\L��JOPTUL`�WV[�
and the counter.

EN

7VZPJPVUL�LS�[LYT}TL[YV�JVTV�KLZJYP[V�LU�LS�KP-
I\QV��LU[VUJLZ�JVSVX\L�LS�JVUK\J[V�KL�O\TVZ��LS�
ZVTIYLYL[L�`�SH�W\LY[H�

ES

7VZP[PVUULY�SL�[OLYTVTu[YL�JVTTL�KtJYP[�KHUZ�
SL�KLZZPU��W\PZ�WVZP[PVUULY�SL�JHYULH\�TVU[HU[��SH�
JOLTPUtL�L[�SH�WVY[L�K\�MV\Y�

FR

+HZ�;OLYTVTL[LY�^PL�PU�KLY�ALPJOU\UN�ILZJOYPL-
ILU�WVZP[PVUPLYLU�\UK�HUZJOSPL�LUK�KLU�9H\JOHI-
a\N��KLU�:JOVYUZ[LPU�\UK�KPL�;�Y�

DE

03�-6956�Ï�7965;6�7,9�3»<:6���;/,�6=,5�0:�9,(+@�;6�<:,���,3�/6956�,:;Í�30:;6�7(9(�,3�<:6���3,�
-6<9�,:;�79Ì;�76<9�3»<;030:(;065���+,9�6-,5�0:;�-l9�+,5�.,)9(<*/�),9,0;



ALFA REFRATTARI S.R.L.

via Osteria della Fontana 63, 03012 Anagni (FR), Italy

web site: www.alfaforni.com - www.alfaovens.com
e-mail: info@ alfaforni.com

tel: +39 0775.7821 - fax: +39 0775.782218


