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COMPACT CHAMBER for fast heating and 
recovery times.

SMART ELECTRONIC CONTROL for precise 
energy management, reducing consumption.

Available in electronic (SUN M) and 
electromechanical (SUN M) versions.

Integrated Booster and Economy functions to 
optimize time and consumption. 

User-settable baking cycles (SUN E).

Triple-insulated glass door. 

ENABLES QUICK BAKING AND REHEATING 
with low energy consumption. 

An excellent solution for venues wishing to 
expand their menu with baked goods and quick 
preparations. 

Double-insulated glass door. 

High-performance single-pizza oven, ideal for small 
spaces or dedicated stations. Reaches 500°C, suitable 
for traditional Neapolitan pizza baking.

Compact and versatile single-pizza oven, designed 
for small spaces or specific cooking stations. Reaches 
350°C, ideal for reheating or regenerating frozen pizzas, 
pinsas, and baked goods.

SUN OVENATLAS OVEN
BAKING DECKS ALSO AVAILABLE IN TOP 
VERSION with full refractory lining (floor, sides, 
back, and top), for improved heat storage and 
retention. 

AVAILABLE IN SINGLE- OR MULTI-CHAMBER 
VERSIONS to increase production capacity. 

Fully refractory chamber optimized for heat 
storage and retention even under heavy use, 
available as an option for superior performance. 

Temperature management: electronic 
version (Antares E) with intuitive electronic 
control and separate top/bottom management, 
or electromechanical version (Antares M) with 
simplified controls and digital reader. 

TEMPERATURE MANAGEMENT: 
simple, intuitive electromechanical controls 
with analog pyrometer for chamber temperature 
monitoring. 

Stainless steel baking chamber and door with 
large, heat-resistant glass. 

Refractory decks for optimal heat storage and 
release. 

High-density rock wool insulation with armored 
heating elements to optimize consumption and 
thermal stability.

Multi-pizza oven for classic pizza. A versatile and 
reliable line, designed for pizzerias, restaurants, and 
venues with medium to high volumes, available in 
electronic (Antares E) and electromechanical (Antares 
M) versions.

Multi-pizza oven for classic pizza. A compact and 
affordable entry-level line, designed for pizzerias, 
restaurants, and venues with medium volumes. 
Available as a two-chamber monoblock version.

ANTARES LINE

POLARIS LINE

I.W.O.S.™ PRO (ITALIAN WOOD OVEN 
SUBSTITUTE) COOKING SYSTEM:
replicates wood-fired baking, ensuring uniformity 
and efficiency up to 500°C, ideal for traditional 
Neapolitan pizza.

PLUG-IN EXTRACTOR HOOD controlled directly 
from the oven’s control panel. 

FULLY REFRACTORY CHAMBER optimized for 
heat storage and retention even under heavy use, as 
standard for superior performance. 

Integrated Booster and Economy functions 
to optimize time and energy consumption. 

I.W.O.S.™ (ITALIAN WOOD OVEN SUBSTITUTE) 
COOKING SYSTEM: replicates wood-fired baking, 
ensuring uniformity and efficiency up to 450°C, ideal 
for contemporary pizza. 

PLUG-IN EXTRACTOR HOOD controlled directly 
from the oven’s control panel. 

UPWARD-OPENING DOOR, ideal for bakeries and 
Northern European markets (optional, as an alternative 
to downward opening). 

Fully refractory chamber optimized for heat storage 
and retention even under heavy use, available as an 
option for superior performance.

Integrated Booster and Economy functions
to optimize time and energy consumption. 

The ultimate multi-pizza oven for Neapolitan pizza.
The most advanced in the range, built to achieve 500°C 
with unmatched performance.

Multi-pizza oven ideal for contemporary pizza.
Designed to work up to 450°C, ensuring high performance 
and consistent results.

KING LINE

VEGA LINE

Independent top and bottom heating elements 
for better responsiveness and baking quality.

Panoramic double-glass door with high-efficiency 
rope gasket. 

Pull-out shelf on stand: for added practicality in 
loading and unloading operations. 

Independent top and bottom heating elements  
for better responsiveness and baking quality. 

Panoramic double-glass door with high-efficiency 
rope gasket. 

Pull-out shelf on stand: for added practicality in 
loading and unloading operations. 

THE ADVANTAGES OF TRUSTING 
OUR ELECTRIC PIZZA OVEN LINE. 

Baking quality: high-precision refractory baking 

stones store and release heat optimally, ensuring 

perfect pizza baking. 

Maximum control: smart electronics guarantee 

precise temperature management. Dedicated 

functions, Booster and Economy, ensure quick 

heating and energy savings. 

SINGLE-PIZZA CHAMBER.

MULTI-PIZZA OVENS FOR TRAY PIZZA AND BREAD.MULTI-PIZZA CHAMBER.

Flexibility: modular and combinable solutions 

designed to adapt to different production needs. 

Reduced consumption: thick insulation minimizes 

heat loss and energy use.

MODULARITY: Sirio and Centauri models can be 
combined for more versatile setups.

VERSATILITY: Chamber height is 25 cm for Sirio, 18 cm 
for Centauri, to suit different products.

High energy efficiency thanks to special insulation and 
gaskets.

Booster function for rapid heating up.

Economy function for low-consumption temperature 
maintenance.

Optimized output for baked products:
direct-injection steam delivery system, ideal for baking 
bread and focaccia. 

Multi-pizza ovens ideal for tray-baked pizza and bread. 
Designed for by-the-slice pizzerias, small bakeries, and 
restaurants looking to expand their offering.

SIRIO AND
CENTAURI 
LINES

EXCLUSIVE TO SIRIO LINE

Independent top and bottom heating elements 
for better responsiveness and baking quality. 

Panoramic double-glass door with high-efficiency 
rope seal. 

Integrated Booster and Economy functions
to optimize time and consumption.
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GAM International by Minerva Omega Group

FROM PIZZERIAS TO BAKERIES, 
RESTAURANTS TO DELICATESSENS, OUR 
OVENS DELIVER THE PERFORMANCE AND 
RELIABILITY PROFESSIONALS DEMAND.
Compact single-pizza electric ovens, perfect for small spaces or stations 

dedicated to “gluten-free” preparations, as well as for baking, reheating, or 

finishing pre-cooked products.

High-capacity multi-pizza electric ovens, ideal for pizzerias, bakeries, and 

restaurants that require high productivity, consistent baking, and continuous 

operation. 

Whatever your business,
with our electric ovens you can:

•	 Ensure even and consistent baking, enhancing every type of pizza. 

•	 Optimize energy consumption thanks to smart electronic systems and  

	 high-efficiency materials. 

•	 Improve workflow organization with modular solutions that are easy to  

	 integrate. 

•	 Offer your customers fragrant and tasty pizzas, guaranteeing excellent  

	 and consistent results with every batch. 

•	 Expand your menu with a wider variety of products. 

•	 Reduce downtime with dedicated functions that speed up start-up and  

	 temperature recovery.

ELECTRIC PIZZA
OVENS 

TAILORED SOLUTIONS 
FOR EVERY SECTOR.

GAM International by Minerva Omega Group electric pizza ovens are 

designed and built to meet the diverse needs of multiple sectors—true 

tools that add value to everyday work.

BY-THE-SLICE PIZZERIAS
& BAKERIE
•	 Productivity for tray and baked  
	 goods, with uniform cooking and  
	 regular cycle times. 
•	 Versatile use: Sirio with its steam  
	 injection stystem is designed for  
	 bread and focaccia, while the  
	 Centauri–Sirio combination ensures  
	 flexibility for products of different  
	 heights. 

RESTAURANTS & PIZZERIAS
•	 Modularity and scalable capacity to  
	 handle service peaks and offer rich,  
	 complete pizza menus. 
•	 Precise temperature control  
	 (electronic on Antares E, digital  
	 readout on Antares M and Polaris).

LARGE-SCALE RETAIL
•	 Extended sales window with  
	 bake-off and quick regeneration of  
	 products. 
•	 Operational simplicity and  
	 production continuity aligned with  
	 store workflows.

DELIVERY
•	 Compact and scalable setups for  
	 fast order fulfillment and  
	 standardized baking. 
•	 High performance: Sun for
	 high-temperature single-pizza  
	 stations, King for higher volumes in 
	 Neapolitan style.

DELICATESSENS & TAKEAWAY
•	 Compact size for dedicated cooking 
	 stations, such as gluten-free or  
	 pre-cooked preparations, even in  
	 limited spaces. 
•	 Sun (500°C) allows expanding the  
	 menu with freshly baked pizzas,  
	 while Atlas (350°C) is ideal for  
	 reheating or cooking frozen pizzas, 
	 pinsas, and baked goods.

NEAPOLITAN & 
CONTEMPORARY PIZZERIAS  
•	 Calibrated high temperatures for  
	 specific cooking styles: King up to  
	 500°C (Neapolitan pizza), Vega up to  
	 450°C (contemporary pizza). 
•	 Service continuity and fast recovery  
	 thanks to the I.W.O.S. cooking system  
	 (PRO on King).

CENTAURI / SIRIO ANTARES / POLARIS  

CENTAURI / SIRIO / ATLAS

SUN / KING

SUN / ATLAS 

KING / VEGA  

The information in this document is not binding and may be subject to change without prior notice.
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TO LEARN MORE, SCAN THE QR CODE 
AND EXPLORE OUR WEBSITE.

MINERVA OMEGA GROUP s.r.l.
Via del Vetraio, 36 • 40138 Bologna • Italy
+39 051 530.174 • info@minervaomegagroup.com
www.minervaomegagroup.com

EXPERIENCE AND INNOVATION
FROM AN ITALIAN COMPANY
WITH A FORWARD-LOOKING VISION.

Since 1945, Minerva Omega Group has been designing, manufacturing, and 
distributing machines and systems for the processing, transformation, and 
preservation of meat and food. 
We provide a complete offering tailored to the needs of customers seeking a 

single partner for excellent solutions that support their business goals. 

Our in-depth knowledge of the meat and food industry, combined with the 

acquisition of companies in the same field, has allowed us to expand our 
expertise and product range. 

Through our seven divisions — FOODTECH, MEATTECH, FORMTECH, 

PIZZATECH, ICETECH, VACUUMTECH, and WASHTECH — we are now 

able to provide equipment dedicated to food processing, packaging, and 
preservation, as well as to pizza and bread preparation and dishwashing. 

We manage every phase in-house: from design to 
installation, through to after-sales support. 
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