EMPIRE

B BAKERY EQUIPMENT

Brick-Based Stone-Hearth Oven

The KOMPACT Answer to Vapor Tube Bakin

g

Our LFK Oven is the perfect blend of brick oven baking and flexibility. It bakes so well because the burner chamber and
firebox are made of oven brick so it can retain its heat throughout the baking process... providing even, radiant heat to
your bread, just like a brick oven. Individual steam generators, located in the fire chamber are capable of producing con-
sistent steam for your entire production. Available in 2 and 3 door models, the LFK can fit into almost any space with a
capacity of 20 to 60 pans. Our manual, semi-automatic, and automatic loaders/unloaders require minimal skills and train-
ing, making the LFK series easy to operate. The Kompact-LFK...brick oven baking with maximum flexibility
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Features

Vapor Tube Design with Rock Wool Insulation
Available in 2 & 3 Door Designs and 4 & 5 Decks
Stone Hearth Baking Surface

Individual Steam Generators for Each Deck

Tempered Glass, Counter Balanced Doors

Digital Thermostats

Automatic Steam Timers Available

24 Volt Control System

Pan Capacity Based on Standard 18" x 26” Pan
Compact, Front Mounted Oven Controls

Available with Manual, Semi-Automatic, and
Automatic Loaders
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Kompact-LFK Technical Data
B

Note: Overall height on all models is 91 inches;
each deck height is 7.88"

*Length of each glass doors is 24 1/4"

**Pan capacity is calculated by dividing total

square footage by the area of one standard bun
pan (18" x 26").

NOTE: Specifications are subject to revision and confirmation.

Deck Overall
Equivlalent Width Depth Width Depth
Baking Surface Pan A B C D Weight
Model Doors* | Meters Feet Capacity** (inches) (inches) (inches) (inches) (Ibs.) BTU

3-Deck
LFK 320 2 6 65 20 49 63 71 117 7,260 | 300,000
LFK 321 2 7.5 81 25 49 79 71 144 7,480 [ 300,000
LFK 322 2 9 97 30 49 95 71 148 7,920 | 344,000
LFK 330 3 9 97 30 73 63 95 117 7,920 | 344,000
LFK 331 3 11 120 37 73 79 95 144 8,800 [ 384,000
LFK 332 3 13.5 145 45 73 95 95 148 10,780 | 428,000
4-Deck
LFK 420 2 8 86 26 49 63 71 117 7,480 | 300,000
LFK 421 2 10 108 33 49 79 71 144 8,360 [ 344,000
LFK 422 2 12 129 40 49 95 71 148 9,240 | 386,000
LFK 430 3 12 129 40 73 63 95 117 10,120 | 386,000
LFK 431 3 15 161 50 73 79 95 144 11,440 | 428,000
LFK 432 3 18 194 60 73 95 95 148 13,200 | 516,000
5-Deck
LFK 520 2 10 108 33 49 63 71 117 8,800 [ 344,000
LFK 521 2 12.5 135 41 49 79 71 144 9,900 [ 386,000
LFK 522 2 15 161 49 49 95 71 149 11,000 | 428,000
LFK 530 3 15 161 50 73 63 95 117 13,200 | 428,000
LFK 531 3 18.5 194 60 73 79 95 144 14,300 | 516,000
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