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Powerful. Compact. Revolutionary.
MANTEGNA
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Control the power to the
top and bottom
elements. Allows you to
adapt the oven to suit
your product.

Full glass viewing
window. Tempered to
prevent heat loss in
the chamber.
Removable for easy
cleaning.

Neapolitan pizza
without the fuss.
Made achievable
with Mantegna’s
high-powered
elements.

Made for baking at
high temperatures.

Replicates the surface
of a traditional oven.

Featuring easy
temperature setting,
element power setting,
countdown timer and
innovative eco and max
programmes.

Features .



Mantegna 
Single chamber rotating electric pizza oven

Model
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Kg
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Volt
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H 605 mm

H 120 mm

H
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H 120 mm
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External dimensions

Cooking chamber dimensions

External dimensions

Cooking chamber dimensionsø400 ø400

LLKMT40 LLKMT40P

74

2,8

1,7

87,5

AC 230-1

1 (Ø 400 mm)

20 (Ø 400 mm)

4

74

2,4

87,5

1 (Ø 400 mm)

27 (Ø 400 mm)

AC 230-1 / AC 3 N 400

TS

H: Height

Baking Capacity

Productivity per hour
(Classic pizza)

Electric Power Supply

Average Consumption

Net Weight

Maximum Absorption

Gross Weight



Mantegna 
Stand

Gross Weight

Gross Weight

Packed dimensions (mm) 

Packed Dimensions (mm) 

Model

Net Weight

Model

Net Weight

Kg

Kg

Kg

W

Kg

H

H 1000 mm

SMT40

82 

770
770
1210

102

External dimensions

External dimensions

Support including peel holder, drawers and wheels

Shelving kit
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500

700

700

SMT500 SMT700

8

710
510
60

9

10

710
710
60
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Downloads.
Click the icons to access documents.

CAD
Drawings.

Installation
Manual.

Spare Parts
Diagrams.

User & Maintenance
Manual.

Helpful
Videos.

Units 3-5 Belgrave Industrial Estate 
Honeywell Lane 

Oldham OL8 2JP 
Sales: 0161 633 5797

sales@llkpizzapros.co.uk 
Service: 0161 696 0052

service@llkpizzapros.co.uk
www.llkpizzapros.co.uk


