Konveksiyonlu Firin

Convection Oven
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Model Birim
Model Unit PMPF 9 PMPF 14 PMPF 9G PMPF 14G
Mogenb Eg. N3m.
Tava Sayisi adet
Number of tray pcs 9 14 9 14
KonunyecTBo npoTrBHen WT.
Tava Ebadi mm
Dimensions of trays mm 400x600 400x600 400x600 400x600
Pa3mepbl npoTuBHei MM
Tavalar arasi mesafe mm
Distance between trays mm 80 80 80 80
Pacctoanue Memny NPOTUBHAMN MM
Genislik (W) mm
Width (W) mm 850 850 850 850
WrpunHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250 1250 1400 1400
Onuna (L) MM
Yiikseklik (H) mm
Height (H) mm 1250 2000 1050 2000
BbicoTa (H) MM
Kontrol Sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHvie AHanoroBoe, UMPpPOBOE WS CEHCOPHOE
Enerji kaynagi Elektrik Gaz
Energy source Electric Gas
MCTOYHMK 3Hepruv dneKkTpuyeckas [a3oBas
Elektrik guict kw
Electrical power kw 20 27 15 2,25
SneKkTpuyeckas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 380/50 220/50 220/50
HanpsaxeHne B/Ty
Gaz tuiketimi / gaz basinci m?*/saat (bar)
Gas consumption / pressure m*/h (bar) - - 1/(20) 2/(20)
MoTpebneHue / paBneHue rasa M*/y (M6ap)
Isil Gug kcal/saat
Heating capacity kcal/h - - 20000 30000
TennoBasa MOLHOCTb KKan/u
Firin agirhgi kg
Weight of oven kg 225 250 275 300
Macca neun Kr
Mayalama kabini elektrik glicti kw
Electrical power for fermentation cabinet kw 2,5 - 2,5 -
JneKTpuYecKas MOLHOCTb KabKHbI PacCTONKM KBT
Mayalandirma kabini yiksekligi (H1) mm
Height of fermentation cabinet (H1) mm 600 - 600 -
BbicoTa kabuHbl paccTonku (H1) MM
Mayalandirma kabini agirlig kg
Weight of fermentation cabinet kg 50 - 50 -
Macca kabrHbl paccToriku Kr
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Konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiictik

Olgekli pasta borek, sandvi¢ ekmek Uretimi igin
tasarlanmustir. icerisinde bulunan iki adet fan
yardimiyla sicak hava dolagimi saglanir ve tim
hacime homojen olarak yayilir. Alt kisimda bulunan
bolmede mayali triinler icin uygun nemli ortam
saglayan donanimlar mevcuttur. Tamamen
paslanmaz celik sactan imal edilmistir. lyi bir isi
izolasyonu ile enerji tasarrufu saglanmistir.

The 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.

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

KoHBeKLMOHHas neyb yaobHa ans
MNCMNOMb30BaHMNA B OTENAX, PECTOPaHaXx,
6YNOYHbIX U ManeHbKMX xJieboneKapHax

NS NPOWN3BOACTBA KOHANTEPCKMX U3LENNIA.
CoBpeMmeHHas ccTeMa LMPKyNaLuy Bo3gyxa
C ABYMA BEHTUIATOPaMM CO3JaeT B Kamepe
abCoNIOTHO OAHOPOAHDBIN NMOTOK TEMIOr0
BO3Ayxa. HMKHAA yacTb neumn ncnonb3yerca
INA BOEPXKKU POXMKeBOro Tecta. [1ofHOCTbIO
BbIMOJIHEH 13 HepXKaBetoLwen ctanu. HapexHan
TepPMOU30MALKA MOMOraeT SKOHOMUTb
SHEepruio.

TPOM3BOAMTENb OCTABAAET 33 COBOV MPABO N3MEHATD TEXHNUECKUE XapaKTEPUCTUKY 6e3 PeABAPUTENbHONO YBEAOMAEHUA



