Doner Arabali Konveksiyonlu Firin
Rotary Rack Convection Oven
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Model Birim
Model Unit PMRC 10
Mogenb En. N3m.
Tava sayisi adet
Number of tray pcs 10
KonnuecTtso npoTusHei LT,
Tava ebatlari cm
Dimensions of trays cm 40x60
Pa3mepbl npoTusHen ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosiHve mexay NpoTUBHAMMN MM
Genislik (W) mm
Width (W) mm 1030
WunpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 1280
OnwvHa (L) MM
Yikseklik (H) mm
Height (H) mm 1440
Bbicota (H) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHune AHanorosoe, u1ppoBOE NI CEHCOPHOE
Enerji kaynagi Elektrik Gaz
Energy source Electricity Gas
NCcTOUHUK 3Heprum DeKTpuryeckas [a3oBan
Elektrik glict kw
Electrical power kw 24 1,5
dneKTpryecKkas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380,50/ 60
HanpsxeHune B/y
Gaz tlketimi (gaz basinci) m?/saat (bar)
Gas consumption (pressure) m?/h (bar) - 1/(20)
MoTpebneHue (paBneHve rasa) m3/y (6ap)
Isil glic kcal/saat
Heating capacity kcal/h = 20000
TennoBas MOLHOCTb KKasn/u
Firin agirhgi kg
Weight of oven kg 310 330
Macca neun Kr
Mayalandirma kabini elektrik glicti KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckasa MOLHOCTb PaCCTONHON i
Kamepbl
Mayalandirma kabini yiksekligi (H1) mm
Height of fermentation cabinet (H1) mm 775
BbicoTa paccToiiHon Kamepbl (H1) MM
Mayalandirma kabini agirhigr kg
Weight of fermentation cabinet kg 50
Macca paccTonHow Kamepbl Kr
Mayalandirma odasl tava kapasitesi adet
Number of tray in fermentation cabinet o 16
KonnuecTtBo NpoTnBHEl pacCcTONHOM FLLT
Kamepbl )
® -
1

Déner arabali konveksiyonlu firin 6zellikle
pastanelerde, restoranlarda, otellerde ve firinlarda
ktguk olgekli pasta borek, sandvi¢ ekmek tiretimi
icin tasarlanmistir. Alt kisimda bulunan bélmede
mayali Grlinler icin uygun nemli ortam saglayan
donanimlar mevcuttur. Tamamen paslanmaz gelik
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enerji
tasarrufu saglanmistir. Elektrikli ve gazli olarak imal
edilmektedir.

Rotary Rack convection oven is particularly
suitable for baking of pastry products, gastronomy
products and big or small breads. 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. It is produced with
electricity and gas.

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

PoTauuoHHan KoHBeKLmoHHas Meyb ynobHa ans
MNCMONb30BaHNA B OTENAX, pecTopaHax, 6ynoyHbix
1 ManeHbKux xnebonekapHaAx 4na npovn3BoacTea
KOHAMTepCcKmx n3gennin. CoBpemeHHan cuctema
LMPKYNALMM BO3[lyXa C BEHTUIATOPOM CO3/aeT B
Kamepe abCconoTHO OAHOPOAHBIN MOTOK TEMIOro
BO3Ayxa. HMXHAA yacTb Neun ncnonb3yerca Ana
paccTonkuy Tecta. MoNHOCTbIO N3roToB/IEHa U3
HepXKaBelolel ctanu. HagexxHas Tepmounsonauua
nomoraeT 3KOHOMUTb dHepruio. B nponssogcTee
MIMEIOTCA ra3oBble U IeKTpUYecKme Mogenu.

TPOU3BOAMTENb OCTABAAET 33 COBOI MPABO UIMEHATH TEXHIUECKYE XapaKTEPUCTUKY 6e3 NPefiBAPUTENbHONO YBeAOMACHUA





