Combined Oven
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Model Birim
Model Unit PMRC 5D
Mopenb En. N3m.
Tava sayisi adet
Number of tray pcs 5+2
KonuuecTtso npoTnBHel T,
Tava ebatlari cm
Dimensions of trays cm 40x60
Pa3mepbl NpoTuBHei ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosiHve Mexay NpoTVBHAMM MM
Genislik (W) mm
Width (W) mm 1050
LWnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250
OnwvHa (L) MM
Yikseklik (H+ H1) mm
Height (H + H1) mm 840 + 350
Bbicota (H + H1) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHue AHanorosoe, LppoBoe nn CeHCopHoe
Enerji kaynagi Elektrik
Energy source Electricity
NCTOYHUK 3Heprum DeKTpuyeckasn
Elektrik gticti kw
Electrical power kw 13.5+4.5
AneKkTprYecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
Hanps»keHne B/Tu
Firin agirhg kg
Weight of oven kg 230+120
Macca neun Kr
Mayalama kabini elektrik glict KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckas MOLHOCTb KBT
KabUHbI PaccToiKM
Mayalandirma kabini yliksekligi (H2) mm
Height of fermentation cabinet (H2) mm 690
BbicoTa KabuHbl pacctonku (H2) MM
Mayalandirma kabini agirhgi kg
Weight of fermentation cabinet kg 50
Macca KabuHbl PaccTonKu Kr
Mayalandirma odasl tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10
KonunyecTtso npoTnBHelN KabuHbI paccToONKM wWT.
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Doner arabali konveksiyonlu firin ve katli

firin kombinasyonu 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kuigtik

Olgekli pasta borek, sandvi¢ ekmek tretimi igin
tasarlanmigstir. Alt kissmda bulunan bélmede
mayali trlnler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz gelik
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enerji
tasarrufu saglanmistir.
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Rotary Rack convection oven and deck oven
combination is particularly suitable for baking of
baking pastry products, gastronomy products and
big or small bread. It is useful for confectioners,
restaurants and hotels. At the bottom of the oven
there is a fermentation cabinet for the yeast having
dough. This oven has a very good uniformity of
baking and vaporizer placed inside the baking
chamber. High quality insulation ensures energy
saving.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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PoTaLMOHHO - KOHBEKLMOHHas Nneyb ¢ NogomM
yAo6Ha AN UCMONb30BaHUA B OTENAX, pecTopaHax,
6YNOUHbIX U ManeHbKMX xsiebonekapHax

[NA NPON3BOACTBA KOHAUTEPCKUX N3AENUIA.
HWXXHAR YacTb neun NCnonb3yeTcsa AnsA BAEPKKN
LPOXKeBOro TecTa. [1ofIHOCTbIO BbIMOMHEH U3
HepXkaBelolel ctanu. HagexxHasa Tepmomrsonauna
NoMOraeT 3KOHOMUTb 3HEpruto. B nponssogcTee
MNMEIOTCA TONbKO dNIEKTpUYECcKme neyu.

MPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHUUECKUE XapaKTEPUCTUKY 6e3 PeABapUTENbHONO YBEAOMICHUS



