
A Quick Guide to Marana 
Forni Ovens



Many thanks for your interest in our ovens, the top pizza-makers' favourite 
in Italy and Worldwide for more than 20 years.  

My main aim is to provide an oven of the very highest quality, capable of cooking 
pizzas to exacting standards and truly helping the pizza-maker, enabling him 
to express his skills to the full with an amazing oven that is simple to control.  

I started my career in the sector in the '80s, when I first decided to put into 
practice my inspirational idea of creating an oven with unique 
characteristics. 
It all started with a single intention: to find a way of increasing production & 
capacity while maintaining the highest quality product and reducing 
customer waiting times in Pizzerias  

I built my first SU&GIU rotary oven at my house near Verona and I officially 
applied to patent it in 1992. The same year saw the birth of Marana Forni, the 
first company in the world to revolutionise the way of cooking pizza thanks to a 
rotating, lifting cooking surface. 

The first oven we built and installed is still in operation today. 

Over the years, our products have achieved a variety of European and 
international quality certifications and they are covered by several exclusive 
patents. 

The top Pizza Schools in Italy, France, Spain and Australia have been using 
our ovens for more than 20 years. 

The World Pizza Championship is held annually in Italy and the organisers 
always choose Marana Forni as the official technical supplier of ovens for the 
Neapolitan Pizza, Traditional Pizza, Gourmet Pizza and Pizza in Pala 
competitions. The French, Belgian and Spanish Championships have also been 
held using our ovens for several years due to the quality and consistency of 
cooking the oven ensures.  

Our passion for our work is unchanged from the first oven that we built but is 
now enhanced by our experience and the latest technology. 

In this catalogue, we have the pleasure in introducing the best solutions 
for you in terms of quality, consistency and high volume production  

 Ferdinando Marana 



Why Marana Forni is a market leader 

Special construction features, top quality raw materials and ground-breaking 
patents make our pizza ovens unique. 

The strong points of MaranaForni pizza ovens were not designed for decorative 
purposes; they derive from genuine requirements for productivity and ease of 
use, to simplify the lives of their users.  

WE HAVE NOW INSTALLED THOUSANDS OF OVENS IN MORE THAN 65 
COUNTRIES ALL OVER THE WORLD.

State of the art oven technology 
OUR OVENS ARE PATENTED AND CERTIFIED 

 Inventors of the rotary pizza oven 

 Cooking surface with micro-perforations 

 Cooking surface rotation  

 Cooking surface lifting system (SU&GIU rotary oven) 

 Turbo Wood  and Turbo Gas Options  

 Oven with 3 openings: wood loading, oven door, Air inlet tray 

 Pellet-fired pizza ovens  

 European and International Certifications 

see Official Listing 

EVERY OVEN IS BUILT BY HAND IN ITALY AT OUR VERONA 
PLANT 

Fuel types available 
Wood Gas Pellets Combined 

All ovens are designed so that at a later date they can be converted to a fuel of 
your choice or adapted to run as a dual fuel oven.   



WHAT WE OFFER YOU WITH OUR OVENS 

OVEN SUPPLY PACKAGE 

 Oven is free standing on it’s own steel frame. No concrete/brick bases
required for the oven to sit on 

 Steel night door: Keeps the oven warm overnight resulting in shorter heat
up times the next morning this reduces fuel costs

 Ash box/air inlet: good combustion relies on the right air-fuel ratio. This
accessory allows regulation of the air inflow and easy ash recovery and
ember distribution in the hearth underneath the cooking surface

 Separate oven/cooking door and wood loading door with ceramic glass
This design makes the oven convenient, easy and clean to use, and allows
for maximum visual appeal in terms of the flame.

 Steel flue easily connected to your chimney
 Oven control panel: fingertip control of the programmed cooking process.

The oven temperature and cooking time are displayed and easily
controlled.

EXCLUSIVE MARANA FORNI FEATURES 
INCORPORATED IN OVEN 

 Dome and cooking surface: constructed from high density refractory
material (3000 kg per cubic metre) created and mixed directly by Marana
Forni.

 Food zone constructed from high grade non-toxic cement resistant up to
1250°C

 Cooking surface with micro-perforations: easier expulsion of moisture
from the pizza, for better, more fragrant cooking, no burning and of course
no cooking of surplus flour.

 Su&giu Function. This up and down movement allows cooking at
intermediate heights, for extra-fast heating of the cooking surface and
higher cooking temperatures when required.



QUICK GUIDE 
All options explained.

Purchasing a new pizza oven means investing in your business. If you invest,
this means you want to improve quality, increase output, simplify procedures,
reduce costs and earn more. Marana Forni ovens are available with various
features and benefits that will help you to achieve all of these and more !

SU&GIU: COOKING SURFACE 
LIFTING SYSTEM

The up-down movement allows cooking at
different heights inside the oven and faster
cooking surface heating. This is thanks to effective
use of the heat close to the dome, where the
temperature is highest. 
Available on all rotary oven models (except mod.
85)

SU&GIU READY With this function, a rotary oven can be
transformed into a Su&Giu rotary model at any
time after installation, with no changes to its
external structure.
Available on all rotary oven models (except mod.
85)

STEEL WOOD GRATE The grate supports the wood inside the oven. The
special design of this grate allows very high
temperatures to be generated, burning virtually all
the wood and leaving only the finest ash. The
grate is in high temperature-resistant AISI 321
refractory steel, with a 3 year warranty.
Available on all pizza oven models.

TURBO WOOD With this option the embers can be used to provide
more heat under the pizza cooking surface, 
getting the most from something you've already 
paid for! The benefit is increased productivity and
more even deck temperature (anyone who uses a 
pizza oven knows what a cooking surface that
holds its temperature means). 
What's more, it saves both energy and money 
Available on all rotary pizza oven models.
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QUICK GUIDE continued

OVEN DOOR CLOSING SYSTEM The special oven door closing system improves
the draught for optimal consumption and more
uniform temperature inside the oven. This 
increases your pizza oven's efficiency:

QUICK GUIDE continued

FUEL PREFITTING -
WOOD  - GAS - PELLETS

You can choose the prefitting for a second fuel
of your choice, allowing your rotary oven to be
converted into a combined model at a later
date.
Available on all rotary pizza oven models (not 
available on models TT for pellets))

2 POSITION GAS BURNER The combustion principle is the same as for
wood: with the natural draught from the flue,
the flame is uniform and very bright, with high
heat emission. 
For those in search of convenience without
sacrificing quality (not available on mod. TT85).

MARANA GAS BURNER
5 FLAME POSITION and TURBO/ 
UNDERFLOOR BURNER. 

With the same conditions, you can cook
different types and qualities of pizzas with
different doughs, product characteristics and
times: Neapolitan and Roman Pizza, Shovel
Pizza, Traditional Pizza, Pizza al Metro and Pizza
al Taglio. 
The system comprises a side burner with 5 
flame sizes and a "turbo gas" burner
underneath the cooking surface, which keeps
the surface at constant temperature.
(not available on mod. TT85).

GAS BURNER
1 modular FLAME
(available on mod. TT85 and TT95). With this burner you will be able to choose the 

right flame for cooking your foods, with the
lowest possible gas consumption.

PELLET SYSTEM
for ROTARY OVENS 

Pellets provide the benefits of wood-fired
cooking with the convenience of a gas burner.
There is no need to feed in wood because the 
burner does it all automatically. Pellets are a
fuel with very high heating efficiency, and today
they are the most environment-friendly, most
economical heating system on offer.

QUICK GUIDE continued

cooking time, pizza insertion/removal speed

SU&GUI COOKING SURFACE LIFTING SYSTEM: The up and down movement allows cooking at 
different heights inside the oven, and faster cooking surface heating. This is thanks to effective use of the 
heat close to the dome, where the temperature is highest. Available on all rotary oven models (except model 
85).
SU&GUI READY: With this function, a rotary oven can be transformed into a Su&Giu rotary model at any
time after installation, with no changes to external structure. Available on all rotary oven models (except 
model 85).
STEEL WOOD GRATE: The grate supports the wood inside the oven. The special design of this grate 
allows very high temperatures to be generated, burning virtually all the wood and leaving only the finest ash. 
The grate is in high temperature-resistant AISI 321 refractory steel, with a 3 year warranty. Available on all 
pizza oven models. 
TURBO WOOD: With this option the embers can be used to provide more heat under the pizza cooking 
surface, getting the most from something you’ve already paid for! The benefit is increased productivity and an 
even deck temperature (anyone who uses a pizza oven knows what a cooking surface that holds its 
temperature means). What’s more, it saves both energy and money. Available on all rotary pizza oven 
models.
FUEL PREFITTING - WOOD - GAS - PELLETS: You can choose the pre-fitting for a second fuel of 
your choice, allowing your rotary oven to be converted into a combined model at a later date. Available on all 
rotary pizza oven models (not available on models TT for pellets).
2 POSITION GAS BURNER: The combustion principle is the same as for wood: with the natural
draught from the flue, the flame is uniform and very bright, with high heat emission. For those in search of 
convenience without sacrificing quality (not available on mod. TT85).
MARANA GAS BURNER 5 FLAME POSITION AND TURBO/UNDERFLOOR BURNER:  
With the same conditions, you can cook different types and qualities of pizzas with different doughs, product 
characteristics and times: Neapolitan and Roman Pizza, Shovel Pizza, Traditional Pizza, Pizza al Metro and 
Pizza al Taglio. The system comprises a side burner with 5 flame sizes and a "turbo gas" burner underneath 
the cooking surface, which keeps the surface at constant temperature (not available on mod. TT85).
GAS BURNER (1 MODULAR FLAME, AVAILABLE ON MODEL TT85 AND TT95): With this 
burner you will be able to choose the right flame for cooking your foods, with the lowest possible gas 
consumption. 
PELLET SYSTEM FOR ROTARY OVENS: Pellets provide the benefits of wood-fired cooking with the 
convenience of a gas burner. There is no need to feed in wood because the burner does it all automatically. 
Pellets are a fuel with very high heating efficiency, and today they are the most environment-friendly, most 
economical heating system on offer.
OVEN DOOR CLOSING SYSTEM: The special oven door closing system improves the draught for 

re inside the oven. This increases youroptimal consumption and more uniform temperatu pizza oven's 
efficiency.
ROTOLIGHT CONSOLE:  Let’s you view the temperature inside the oven and the cooking time at a 
glance. The control panel saves time, as the pizza-maker has set a suitable time for his dough, to produce 
pizzas of constant quality. Other functions: cooking time, pizza insertion/removal speed and cooking surface 
rotation direction selection; cooking and alarm buzzer.
SU&GIU EVOLUTION CONSOLE: As well as viewing the temperature inside the oven and the cooking 
time, the user can choose 3 different cooking levels and a 4th level closer to the top of the dome, which heats 
the cooking surface more quickly. Other functions: cooking time, pizza insertion/removal speed and cooking 
surface rotation direction selection; cooking and alarm buzzer.
PATCH CONSOLE: For immediate use if the oven control panel fails - it allows the work surface to be 
rotated and if necessary lifted while repairs are made.
SPARE PART KIT: It comprises the oven components not immediately available in your area: motor + 
reduction gear, door glass.
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LOOK WHAT YOU CAN COOK IN A MARANA OVEN 

 
 
 

 
 
 

 
 

 
 

 
 
 

Focaccia

Neapolitan Pizza Traditional Pizza Roman Pizza 

Pizza Metro Shovel Pizza Pizza al Taglio 

Gourmet Pizza Deep Pan Pizza Roman Pinsa 
a

rinata-Cecina Kebab Panuozzo

Bakery products

Farinata
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... and much, much more enabling you to delight your customers,
Plate after plate ! 
The Marana oven is designed to allow instantaneous variation of
cooking modes, to suit the chosen type of product ...

…..the only limit is your imagination! 

Meat 

Fish

Vegetables
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Ovens are easy to use

USER-FRIENDLY

No stress. Working an oven has never been so easy. All your oven's main
functions are controlled by simple to use controls and joystick.

Our test Kitchen is at your disposal: you can try your product in our ovens and
see for yourself the quality of cook and the ease of use, you can design your 
whole menu around the oven. Many of our distributors around the world also
have ovens that you can use for your menu development.

SAFETY and QUALITY GUARANTEE

All our products are tested in the factory prior to delivery. Thanks to our
engineers' know-how and many years of experience, we offer unbeatable
reliability all over the world.

EASE OF MAINTENANCE

Our ovens have been designed with a structure that enables any type of
maintenance to be carried out independently by anyone with basic manual
skills. Or if you prefer our engineers are always at your service.
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