Doner Arabal Konveksiyonlu Firin

Rotary Rack Convection Oven

PoTaLnoHHO-KOHBEKLMOHHAsA NeYb

22




Model / Model / Mogenb Birim / Unit / Ea. U3m. PMRC 15
Tava sayisi adet
Number of trays pcs 15
KonnyecTso npoTuBHen LWT.
Tava ebatlar cm 40X60
Dimensions of tray cm
Pa3mepbi NpoTUBHEN m 46x66
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosHue mexay NPoTUBHAMM 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
OnvnHa (L1) MM
Uzunluk (L2) mm
Length (L2) mm 1310
OnviHa (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 Touch Screen
Ynpasnexue AHanorosoe, L$ppoBOE NN CEHCOPHOE
Enerji kaynagi Elektrik
Energy source Electric
WVCTOYHMK 3Heprum dneKkTpuyeckas
Elektrik glicti kw
Electrical power kw 35
neKTpryecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
HanpsaxeHue B/Tu
Finn agirhg kg
Weight of oven kg 720
Macca neun Kr
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Déner arabali konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiiglik 6lcekli pasta
bérek, sandvic ekmek iretimi icin tasarlanmistir. icerisinde
bulunan fan yardimiyla sicak hava dolasimi saglanir ve
tiim hacime homojen olarak yayilir. lyi bir 1si izolasyonu
ile enerji tasarrufu saglanmistir. Elektrikli olarak imal
edilmektedir.

« Buhar lretme sistemi

« Araba icin doner platform

- Cift camh kapi

« Ergonomik kapi kolu

« Homojen pisirme

+ Kompakt ebatlar

- Kabin i¢i aydinlatma sistemi

« Davlumbaz ve aspirator fani

- Tamamen paslanmaz celikten imal edilmistir

Rotary Rack convection oven is particularly suitable for
baking of 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. This oven has a very
good uniformity of baking and vaporizer placed inside the
baking chamber. High quality insulation ensures energy
saving. It is only produced with electricity.

« Steaming system

- Rotary platform for trolley

« Double glass door

« Ergonomic door handle

+ Uniform baking

- Compact dimensions

« lllumination system

« Chimney and exhaust fan

« Completely made of stainless steel

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

PoTaumoHHas KoHeeKumoHHas Meyb yao6Ha ans
NCNONb30BaHNA B OTENAX, PeCTopaHax, 6yNouHbIX 1
ManeHbKUX xiebonekapHAX Ana Nporn3BoACTBa xneba
1 KoHauTepckmx nsgenuii. CoBpeMeHHan cuctema
LMPKYNALUM BO3/YyXa C BEHTUNATOPOM CO3AaET B
Kamepe abCcoMoTHO OHOPOAHbIN MOTOK TEMAOro
BO3Ayxa. HajexxHaa Tepmounsonauma nomoraet
3KOHOMUTb SHEPruto. B Npon3BofCcTBE MMEIOTCA TONIbKO
JMeKTpuyeckne nevn.

- Map npoussoauTCcA B Neun

« PotaumoHHan nnatopma ana Tenexkum

- [1BOiHbIe CTeKNa B ABepHU

« DProHOM1YHaA pyyKa ABepu

- PaBHOMepHas Bbineuka

- KomnakTHble pasmepbl

. OcsemeHme B Kamepbl BbiMeykn

« BbITAXHOW BEHTUAATOP 1 30HT

« [oNHOCTbIO U3 HepXaBeloLel CTanu

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





