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Oven Loader

SIRIO

Features

Manual Integrated Loader
Empire’s Integrated SIRIO Oven Loader is the perfect compliment to our complete line of multi-door Stone Hearth Deck 

Ovens. It utilizes an advanced counterweight system to raise and lower the mechanism smoothly, while the solid steel and 

aluminum frame provides effortless side-to-side operation. The resting position, located at the hood height, keeps the 

loader up and out of the way when not in use and the locking mechanism snaps the loader in place for precision loading 

and unloading of your product.  If you’re looking to increase the efficiency and productivity of your oven, you can count 

on an Integrated SIRIO Oven Loader from Empire!

♦♦ Manual in-and-out operation.

♦♦ Simplifies both the loading and unloading of 

breads, rolls and pan goods. 

♦♦ Fits all Empire LF, LFKR and ENERGY ovens.

♦♦ Eliminates the need for hand peels and 

manual setters. 

♦♦ Precision balanced counterweight lifting system 

provides smooth operation. 

♦♦ Durable steel and aluminum frame construction. 

♦♦ Locking mechanism ensures operation at proper 

deck height  

♦♦ Resting position at hood height keeps the loader 

out of the way when not in use.
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Technical Data

Oven Models

DIMENSIONS

Loader Depth  
(A)

Oven Depth 
(B)

Overall Depth 
(C)

Deck Depth 
(D)

Overall Width 
(E)

Stored Loader 
Depth (F)

in. in. in. in. in. in.

LF Deck Ovens
320, 330, 340, 420, 430, 440 79.9 118.9 198.8 63.0 = n* + 8.7 94.5

321, 331, 341, 421, 431, 441 94.5 133.5 228.0 77.6 = n* + 8.7 109.1

332, 342 103.1 142.1 245.3 86.2 = n* + 8.7 117.7

322, 333, 343, 422, 432, 442 111.8 150.8 262.6 94.9 = n* + 8.7 126.4

334 120.5 159.4 279.9 103.5 = n* + 8.7 135.0

344 129.1 168.1 297.2 112.2 = n* + 8.7 143.7

443 133.5 172.4 305.9 116.5 = n* + 8.7 148.0

345 142.1 181.1 323.2 125.2 = n* + 8.7 156.7

LFKR Deck Ovens
320, 330, 340, 420, 430, 440, 520, 530 81.9 116.5 198.4 65.0 = n* + 8.7 96.5

321, 331, 341, 421, 431, 441, 521, 531 97.6 132.3 229.9 80.7 = n* + 8.7 112.2

322, 332, 342, 422, 432, 442, 522, 532 113.4 148.0 261.4 96.5 = n* + 8.7 128.0

ENERGY Electric Deck Ovens
3212, 4212, 5212 66.1 98.4 164.6 49.2 = n* + 8.7 80.7

3216, 3316, 3416, 4216, 4316, 4416, 5216, 5316 81.9 114.2 196.1 65.0 = n* + 8.7 96.5

3320, 3420, 4220, 5220, 5320 97.6 129.9 227.6 80.7 = n* + 8.7 112.2

3224, 3324, 3424, 4224, 4324, 4424, 5224, 5324 113.4 145.7 259.1 96.5 = n* + 8.7 273.1

NOTE:  Specifications are subject to revision and confirmation.           

*n = Width of Oven (Please refer to the oven cut sheets for specific model information and sizing details.)
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