Doner Arabali Konveksiyonlu Firin
Rotary Rack Convection Oven
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Model Birim

Model Unit PMRC 5D PMRC 10 PMRC 10G
Mogenb Ea. N3m.

Tava Sayisi adet

Number of tray pcs 5+2 10 10
Konunuectso npoTneHen WT.

Tava Ebadi cm

Dimensions of trays cm 40x60 40x60 40x60
Pa3mepbl npoTuBHei ™

Tavalar arasi mesafe mm

Distance between trays mm 80 80 80
PaccToaHune meXxay npoTnBHAMN MM

Genislik (W) mm

Width (W) mm 1050 1050 1050
WunpwnHa (W) MM

Uzunluk (L) mm

Length (L) mm 1250 1300 1450
Onuvna (L) MM

Yikseklik (H) mm

Height (H) mm 1300 1300 1450
BbicoTa (H) MM

Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHue AHanoroBoe, UMppoBOE MM CEHCOpHOEe
Enerji kaynagi Elektrik Elektrik Gaz
Energy source Electricity Electricity Gas
WVCTOYHWK 3Heprum DeKTpuyeckas DeKTpuyeckan [a3oBasd
Elektrik guicu kw

Electrical power kw 13,5+4,5 24 1,5
dneKkTpuyeckas MOLWHOCTb KBT

Voltaj V/Hz

Voltage V/Hz 380 380 220
HanpsxeHue B/Ty

Gaz tiiketimi / Gaz basinci m?*/saat (bar)

Gas consumption / pressure m?/h (bar) - - 1/(20)
MoTtpebnexuve / paBneHue rasa M*/u (6ap)

Isil Glig kcal/saat

Heating capacity kcal/h - - 20000
TennoBas MOLHOCTb KKan/u

Firin agirhg kg

Weight of oven kg 230+ 120 310 330
Macca neun Kr

Mayalandirma kabini elektrik glici kW

Electrical power for fermentation cabinet kw 3 3 3
JneKTpuyeckas MOLHOCTb KabUHbI PacCTONKM KBT

Mayalandirma kabini ylksekligi (H1) mm

Height of fermentation cabinet (H1) mm 600 600 600
BbicoTa kabuHbl paccTonku (H1) MM

Mayalandirma kabini agirligi kg

Weight of fermentation cabinet kg 50 50 50
Macca KabvHbl paccToiikm Kr

C

Doner arabali konveksiyonlu firin 6zellikle
pastanelerde, restoranlarda, otellerde ve firinlarda
kiicuk olcekli pasta borek, sandvi¢ ekmek tretimi
icin tasarlanmistir. Icerisinde bulunan iki adet

fan yardimiyla sicak hava dolasimi saglanir ve
tlim hacime homojen olarak yayilir. Alt kisimda
bulunan bélmede mayali Griinler icin uygun nemli
ortam saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. lyi bir

1s1 izolasyonu ile enerji tasarrufu saglanmistir.
Elektrikli ve gazl olarak imal edilmektedir.

K1
Rotary Rack convection oven is particularly
suitable for baking of baking pastry products,
gastronomy products and big or small bread.

It is useful for confectioners, restaurants and hotels.
Heat distribution on the product is obtained
through the forced circulation of heated air, by
means of fans. 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.
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PotaumoHHan KoHBeKLmoHHas Meyb ynobHa ana
MNCMONb30BaHNA B OTENAX, pecTopaHax, 6ynoyHbix
1 ManeHbKux xnebonekapHaAxX 41a Npov3BoacTBa
KOHAMTepcKmx n3gennii. CoBpemeHHan cuctema
LMPKYNALUM BO3fyXa C ABYMA BEHTURATOpPaMM
co3paeT B Kamepe abContoTHO OfHOPOLHbI
NoTOK Tennoro Bo3ayxa. HuKHAA yacTb neun
MNCNonb3yeTca ANA BAEPXKKM APOXKEBOro TecTa.
MoNHOCTbIO BbIMOMHEH 13 HEPXKABEeIoLLEe CTanu.
HapexxHasa Tepmoun3onAumna nomoraeT SKOHOMUTb
SHepruo. B npor3ssoacTse MMeloTcA ra3oBble 1
NeKTpUYeCcKne Mogenu.

TPOU3BOAMTENb OCTABAAET 32 COBOI MPABO UIMEHATH TEXHIUECKYE XapaKTEPUCTUKY 6e3 NPEAIBAPUTENBHONO YBeAOMACHUA



