Doner Arabali Konveksiyonlu Firin

Rotary Rack Convection Oven
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Model / Model / Mogenb Birim / Unit / Ep. U3m. PMRC 15

Tepsi sayisi pcs
Number of trays piéce 15
Konnuectso npoTuBHen PC
Tepsi ebadi cm
Dimensions of tray cm 40x60
Pa3mepbl NnpoTuBHen cm
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosHue mexay NpoTUBHAMU mm
Genislik (W) mm
Width (W) mm 1220
WnpuHa (W) mm
Uzunluk (L) mm
Length (L) mm 1220
Onuna (L) mm
Uzunluk (L1) mm
Length (L1) mm 940
OnunHa (L1) mm
Uzunluk (L2) mm
Length (L2) mm 1310
Onuna (L2) mm
Yikseklik (H) mm
Height (H) mm 1910
BbicoTa (H) mm
Yikseklik (H1) mm
Height (H1) mm 1660
Bbicota (H1) mm
Maksimum Isi °C
Max. temperature °C 300
Makc. Temnepatypa °C
Kontrol sistemi Analog, digital veya dokunmatik
Control system Analogue, digital or touchscreen
YnpasneHve AHanorosoe, L$ppoBOE MNIN CEHCOPHOE
Enerji kaynagi Elektrik
Energy source Electric
VICTOUYHMK SHeprum nekTpuyeckas
Elektrik glicti kw
Electrical power kw 35
dnekTpuyeckasa MOLWHOCTb kW
Voltaj V/Hz
Voltage V/Hz 380/50
HanpsxeHune V/Hz
Firin agirhg kg
Weight of oven kg 360
Macca neun kg
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Doner arabali konveksiyonlu firin 6zellikle pastanelerde, Rotary Rack convection oven is particularly suitable for PoTaumoHHas KoHseKLmoHHas MNeyb yaobHa ana
restoranlarda, otellerde ve firinlarda kiigtik 6lcekli pasta baking of baking pastry products, gastronomy products and  ncnonb3oBaHus B OTeNAX, peCTopaHax, 6ynoyHbIX 1
bérek, sandvic ekmek Gretimi icin tasarlanmistir. icerisinde big or small bread. It is useful for confectioners, restaurants ManeHbKUX xnebonekapHAX Ana Npov3BoACTBa xneba
bulunan ti¢ adet fan yardimiyla sicak hava dolasimi and hotels. Heat distribution on the product is obtained 1 KoHAUTepcKmx nsgenuii. CoBpeMeHHas cuctema
saglanir ve tim hacime homojen olarak yayilir. lyi bir isi through the forced circulation of heated air, by means of LMPKYNALMM BO3AYXa C TPEMA BEHTUIATOPAMM CO3JaeT
izolasyonu ile enerji tasarrufu saglanmustir. Elektrikli olarak three pcs fans. This oven has a very good uniformity of B Kamepe abCcontoTHO OAHOPOAHbIN NOTOK TeMoro
imal edilmektedir. baking and vaporizer placed inside the baking chamber. BO3AyXa. HagexHaa TepMmon3onAuma nomoraet
« Fansayisi: 3 adet High quality insulation ensures energy saving. It is only 9KOHOMUTb SHepruio. B npon3soacTBe MMEOTCA TONbKO
« Buhar iretme sistemi produced with electricity. 3MeKTpUYecKmne neyn.
- Rampa yuksekligi: 47mm. « Number of fans: 3 pcs - Konnyectso BeHTUNATOPOB: 3 LWUT.
« Araba icin doner platform « Steaming system « Map npon3BoauUTCA B neun
« Cift camli kapi + Height of entrance ramp: 47mm. « Bbicota nopora BxogHo ABepu: 47Mm.
- Ergonomik kapi kolu - Rotary platform for trolley « PoTauroHHas nnatdopma Ans Tenexkm
« Homojen pisirme «+ Double glass door - [1BOIiHbIE CTEKNa B ABEPUN
- Kompakt ebatlar - Ergonomic door handle + DProHoMMYHanA pyyKa Asepu
- Kabin ici aydinlatma sistemi « Uniform baking - PaBHOMepHas Bbineyka
« Davlumbaz ve aspirator fani + Compact dimensions « KomnakTHble pasmepbl
« Tamamen paslanmaz celikten imal edilmistir « lllumination system « OcBelleHune B Kamepbl BbIMeukn

+ Chimney and exhaust fan « BbITAXKHOW BEHTUNATOP U 30HT

- Completely made of stainless steel « MonHOCTbIO 13 HEPXKABeoLWEeN cTanu

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
Mpou3BoAMTENb OCTABARET 3a COBOI NPABO U3MEHATH TeXHUUECKME XapaKTePUCTIKI 63 NPeaBapuUTenbHOrO yBeAOMACHUS



