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• ACTIVESTONE® is an innovation and a Patent of PizzaGroup®.
• ACTIVESTONE® is a new, extremely high thermal efficiency, electrical heating system, for refractory   
 stones employed in ovens
• ACTIVESTONE® is suitable for any oven employing refractory stones
• ACTIVESTONE® reduces refractory stone heating time by about 50% with respect to conventional   
 systems used by other competitors systems used by other competitors
• ACTIVESTONE® reduces energy consumptions up to 25% with respect to conventional electric systems  
 used by other competitors
• ACTIVESTONE® reduces cooking and backing times up to 25%
• ACTIVESTONE® incorporates a temperature sensor in the middle of the refractory stone to allow the    
 quickest temperature regulation and stability
• ACTIVESTONE® protects the heating elements by incorporating them into the stone itself , thus   
 increases their life-span, by maintaining their temperature stable and controlled
• ACTIVESTONE® gives a temperature plateau extremely uniform all over the surface of the refractory    
 stone, thus it guarantees perfect heating
• ACTIVESTONE® allows to reach refractory temperatures equal to the temperature limit of that of the   
 electrical heater elements, without heat losses
• ACTIVESTONE® employs materials to RoHS standards
• ACTIVESTONE® can be safely used for temperatures up to 550° Celsius.
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