Doner Arabali Firin - Onden Briilor

Rotary Rack Oven - Front Burner

PotauuoHHas leyb ¢ nepeaHON ropenkoi




imalatini yapmakta oldugumuz Porlanmaz Déner

Arabali Firinin temel 6zelliklerinden birisi esit 1s1 dagilimi,
duzenli sirkiilasyonu ve iyi tasarlanmis 1s1 esanjorleri ile
saglanan yuiksek verimidir. Kullanilan bu isi esanjori
sayesinde sinifindaki benzer makinalar ile kiyaslandiginda
yuiksek isi tasarrufu istenilen 6zellikte triin elde edilmesi
saglanmaktadir. Yanma hiticresi (cehennemlik) 1000
santigrat dereceden daha fazla isiya dayanikl 6zel
alasimli paslanmaz celikten yapilmistir. Kasetli buhar
sistemi sayesinde her tavanin yeterince beslenmesini
saglamak icin yiiksek seviyede buhar iiretmektedir. Uriin
pistikten sonra sicak hava ve buharin imalathane icerisine
dagilmasini 6nlemek icin davlumbaz ve aspirator sistemi
mevcuttur. On paneller, pisirme kabini ve kaportalar
tamamen paslanmaz celik sactan imal edilmis olup

pas ve kararma kesinlikle meydana gelmez. Kapilara
yerlestirilmis firin ici aydinlatma sistemi diger firinlara gére
milkemmel bir aydinlatma saglamaktadir. Istege bagh
olarak dokunmatik, dijital veya manuel kumanda paneli
takilmaktadir. Firin bakim kurulum ve kullanimi sinifindaki
benzer makinalar ile kiyaslandiginda daha kolaydir. Bu
firmi 6ne ¢ikaran 6zellik firnin yanma odasi ve briilériintin
on kisimda olmasidir. Firinlarda su yumusatma tnitesi
kullanilmasi dnemle tavsiye edilir.

Model / Model / Mogenb

Yakit Tuiketimi Maks.**
Energy Consumption Max.**
SHepronoTpebneHne Makc.**

Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs
MpounsBoanTenbHOCTL* (x1e6/8 yacos) wT.
Pisirme alani £
Baking surface m?
Mnowaab BbINeYKN m?
Tava sayisi adet
Number of trays pcs
Konunuectso npotusHen T,
Tava Ebadi cm
Tray size cm
Pa3mepbl NpoTMBHA w™p
Tavalar arasi mesafe mm
Distance between trays mm
PaccTosaHne Mexay NPOTUBHAMM MM
Genislik (W) mm
Width (W) mm
Wnpuxa (W) MM
Uzunluk (L1) mm
Length (L1) mm
Onuna (L1) MM
Uzunluk (L) mm
Length (L) mm
LnwvHa (L) MM
Yikseklik (H) mm
Height (H) mm
Bbicota (H) MM
Elektrik glicti kw
Electrical power kw
SneKTpuyeckasa MOLHOCTb KBT
Isil Giig kcal/saat
Heating capacity kcal/h
Tennosas MOLHOCTb KKan/u
Maks. Isi

Max. temperature oC
Makc. Temnepatypa

Gaz baglanti basinci / Calisma basinci mbar
Gas coupling pressure / Working pressure mbar
[aBneHue rasa/ Pabouee naBneHuve m6ap
Elektrikli Firin icin elektrik kapasitesi KW
Electric power for electrical model KW
MoTpebneHune aneKTposHepryn Ana e
3MEKTPUYECKNX MOfeneit

Enerji Kaynagi

Source of energy

NcTouHnK SHeprun

Firin agirhign kg
Weight of oven kg
Macca neuun Kr

Kontrol sistemi
Control system
YnpasneHve

Dizel (It/saat)
Diesel (I/h)
[Lv3ensb (n/4)

Dogal gaz (m*/saat)
Natural gas (m?/h)

LPG (It/saat)
LPG (I/h)
CHT (n/ v)

*Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
*The capacity shall variable according to the weight and baking time of the product.
*I'Ipomao,qmenbnocrb MOXeT NU3MEHATbCA B 3aBNCUMOCTU OT MacCbl 1 BDEMEHW BbiNeYKN N3aenua.

** Normal sartlar altindaki yakit tiketim degerleridir.
** Energy consumption under normal conditions.
** DHepronoTpebneHne B HOPManbHbIX yCIOBUAX.
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The major feature of the Porlanmaz Rotary Rack Oven is
the equal heat distribution; operate at high production
and regular circulation. It's provided by well-designed
heat exchangers. This ensures more uniform baking with
lower energy consumption. Burning chamber is made

of heat resistive (more than 1000 centigrade degree)
special stainless steel. By means of the plate-tube system,
high level steam is produced and each of the pans is
adequately provided with the steam. By means of halogen
lamps which are mounted the on the door, an excellent
illumination is obtained and it is easy to replace the lamps.
The steam is prevented to be dispersed in the workshop
thanks to the hood and aspirator over the oven. Baking
chamber, all outside hoods ad chimney hood are fully
made of stainless steel. It is easier to maintain and use of
the oven as per its peers. It is recommended that a water
softening unit is fitted to the water supply of all ovens. The
main specification of the oven is the burner is located in
the front side.

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

Birim / Unit / Eg. M3m.

MpupopaHbii ras (w*/4)

PMDF50F  PMDF 100F ~PMDF 150F  PMDF 200F
1750 2500 3000 5000
28-52 38-77  48-96 8-16
8-15 8-16 10-20 10-20
50x70 60x80 60x80 e
53x65 60x90 60x90 o
150-80 160- 80 160-80 160-80
1875 2000 2000 2350
1425 1600 1600 1865
1750 2000 2000 2190
2150 2300 2500 2500
26 26 26 38
32000 50000 60000 70000
350 350 350 350
300/50  300/50  300/50 300/50
39 51 59 70

Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Diesel, Natural gas / LPG, Electric energy / Pellet
[vzens, MpupopHbin ra3 / CHI n SnektpoaHeprusa / Mennet

1230 1550 1930 2560

Manuel, Dijital veya Dokunmatik
Analogue, Digital or Touch Screen
AHanorosoe, LMGPOBOE 1NN CEHCOPHOE

3,6 57 6,8 8
4.2 6,5 79 9,2
3 5 6 6,8

v

PoTaumoHHble xnebornekapHble Neyn NCnonb3yoT

[INA NPUTrOTOB/EHUA Cpa3sy fiBe GYHKLMN: KOHBEKLUA

1 poTaums. PotauymoHHble neun obecneumsatot
BbICOKOKaUYeCTBEHHY!IO Bbineuky xneba, bynouek, Kekcos,
KOp>Kel, GUCKBUTOB, MEYEHbS, MUPOXKEHDIX, KPyacCaHOB 1
7.4 HoBeiiwan TexHonorusa pa3paboTky Tenna B Kamepe,
N0 CPaBHEHMIO C KNAacCUYeCKMU MOAENAMY, NO3BONAET
6osblue NoAayM napa B Kamepy BbINeyKku. 31o AaeT
BO3MOXHOCTb S3KOHOMHO1 1 pPaBHOMEPHO BbIMeYKN.

B HoBOW cucTeme, Nap BbipabaTbiBaeTcA B NPOGUnAX,
KOTOPbIe HaXOAATCA BHYTPY MU 1 CHabXaloT Kax bl
NOAOBOW NNCT HYHbIM KONMYecTBOM Napa. Kamepa
CropaHma cfienaHa 13 Hepx<aBeloLLel cTanm, YaCTHbIN
CMNaB C BbIHOCIMBOCTbIO 6onblue 1000 caHTUrpaTHbIX
rpaaycos Tenna. OcBelleHre yCTaHOBIEHO Ha fiBepy
KabuWHbI Neyw. Jlamrbl MOXHO C NerkoCTblo NOMEHATb
CHapyXW. B neyax pekomeHfyeTca NpUMEHATb
cMArYeHHyto sofly. OCO6eHHOCTb Neyn B TOM, YTO ropenka
pacrnonoxeHa B nepefiHeit YacTu.

TPOU3BOAMTENb OCTABAAET 33 COBOI MPABO UIMEHATH TEXHIUECKYE XapaKTEPUCTUKY 63 NPeAiBAPUTENHONO YBeAoMACHUA



