Doner Arabali Firin

Rotary Rack Oven
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Model / Model / Mogenb Birim / Unit/Ea. Mam.  PMDF 50 PMDF 100 PMDF 150 PMDF 200
Kapasite* (ekmek/8 saat) adet
Capacity* (bread/8 hours) pcs 1750 2500 3000 5000
MpoussoanTenbHOCTL* (x1€6/8 Yacos) WT.
Pisirme alani r
Baking surface m? 2,8-52 38-7,7 4,8-9,6 8-16
Mnowanp BbINeYKn m
Tava sayis adet
Number of trays pcs 8-15 8-16 10-20 10-20
Konuuecto npotuBHen T,
Tava Ebadi cm 50x70 60x80 60x80 80x100
ey o 53x65 60x90 60x90 o0
Pa3mepbl NpoTuBHA ™ 74x98
Tavalar arasi mesafe mm
Distance between trays mm 150-80 160 - 80 160 - 80 160 - 80
PaccTosHune mexay NpoTUBHAMY MM
Genislik (W) mm
Width (W) mm 1375 1600 1600 1900
WnpuHa (W) MM
Uzunluk (L1) mm
Length (L1) mm 1750 2000 2000 2250
OnwvHa (L1) MM
Uzunluk (L) mm
Length (L) mm 2150 2400 2400 2700
Onuna (L) MM
Yiikseklik (H) mm
Height (H) mm 2150 2300 2500 2500
Bbicota (H) MM
Elektrik gticti kw
Electrical power kw 26 26 2.6 3.8
SneKTpuyeckasa MOLHOCTb KBT
Isil giig kcal/saat
Heating capacity kcal/h 32000 50000 60000 70000
TennoBas MOLWHOCTb KKan/u
Maks. Isi
Max. temperature oC 350 350 350 350
Makc. Temnepatypa
Gaz baglanti basinci / Calisma basinci mbar
Gas coupling pressure / Working pressure mbar 300/50 300/50 300/50 300/50
[asneHue rasa/ Pabouee gasneHue mbap
Elektrikli Firin icin elektrik kapasitesi KW
Electric power for electrical model
MoTpebneHne anekTposaHepruv ana ::\é\i * &l £ i
3IeKTPUYECKUX MOAenein
Enerji kaynagi Dizel, Dogalgaz / LPG, Elektrik Enerjisi / Pelet
Source of energy Diesel, Natural gas / LPG, Electric energy / Pellet
WNcTouHWK 3Heprum [nzens, MpupoaHbin ra3 / CHI n SnektposHeprusa / Mennet
Firin agirhign kg
- Weight of oven kg 1230 1550 1930 2560
RN Macca neun Kr
. Kontrol sistemi Manuel, Dijital veya Dokunmatik
i Control system Analogue, Digital or Touch Screen
Ynpaenexue AHanorosoe, LMGPOBOE NN CEHCOPHOE
r 1 Dizel (It/saat)
Diesel (I/h) 3,6 57 6,8 8
[Ouzensb (n/v)
| Yakit Tiiketimi Maks.** Dogal gaz (m*/saat)
| Energy Consumption Max.** Natural gas (m*/h) 4,2 6,5 7.9 9,2
SHepronoTpebnerne Makc.** MpupopaHbIii ras (v*/u)
I LPG (It/saat)
1 LPG (I/h) 3 5 6 6,8
CHT (n/ v)
I *Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gosterebilir.
- " *The capacity shall variable according to the weight and baking time of the product.
L 1 *npDI/BBOLLI/ITEJ'IbHOCTb MOXeT U3MEHATbCA B 3aBMCUMOCTU OT MacCbl U BpEMEHW BbiNeYKU nsgenus.

** Normal sartlar altindaki yakit tiiketim degerleridir.

** Energy consumption under normal conditions.
** SHepronoTpebieHne B HOPMAsbHbIX YCIIOBUAX.
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imalatini yapmakta oldugumuz Porlanmaz Déner Arabali
Firinin temel 6zelliklerinden birisi esit 1st dagilimi dtzenli
sirklilasyonu ve iyi tasarlanmis isi esanjorleri ile saglanan
ytiksek verimidir. Kullanilan bu isi esanjori sayesinde
sinifindaki benzer makineler ile kiyaslandiginda yiiksek

1s1 tasarrufu istenilen 6zellikte Grtin 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 ylksek seviyede buhar tiretmektedir.

Uriin pistikten sonra sicak hava ve buharin imalathane
icerisine dagilmasini énlemek i¢in davlumbaz ve aspirator
sistemi mevcuttur. Briilor sistemi ile calisan firinlarimizin
briilorleri yan tarafa monte edilmesinden dolayi dar

ve uzun hacimdeki pastane ve firinlara kolayca monte
edilmektedir. 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 gore
milkemmel bir aydinlatma saglamaktadir. Istege bagl
olarak dokunmatik, dijital veya manuel kumanda paneli
takilmaktadir. Firin bakim kurulum ve kullanimi sinifindaki
benzer makineler ile kiyaslandiginda daha kolaydir.

Not: Firinlarda su yumusatma tnitesi kullaniimasi 6nemle
tavsiye edilir.
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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. Our rotary
ovens are produced with side burner which is suitable
long, narrow rooms and in extra compact dimensions.
Therefore, our rotary ovens are ideal for installation in any
bread or pastry shop. 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.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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PoTaumoHHble xnebonekapHble Neymn NCnosnb3yoT Ana
NPUroTOBAEHNA cpa3y ABe GYHKLMN: KOHBEKLMA 1 poTaLuA.
POTaL(I/IOHHbIe neyn o6ecneu|/|5a|oT BblCOKOKA4YeCTBEHHYO
BblINeuKy xneba, 6ynoyek, KeKCoB, Kopxeil, GBUCKBUTOB,
neyeHbs, MMPOXEHbIX, KPyacCaHoB U T.4. HoBelwas
TeXHomnorus pa3paboTKu Tenna B Kamepe, No CPaBHEHUIO

C KNaccmyecknmmn Mogenamu, nossonsaet 6onblue

rnopaumn napa B Kamepy BbiMeyKku. 3To AaeT BO3MOXKHOCTb
9KOHOMHOW 11 paBHOMEpPHO Bbineyku. B HoBoi cucteme,
nap BblpabaTbiBaeTCsA B NPOGUAX, KOTOPbIE HAXOAATCA
BHYTPV NeYm 1 CHabXatoT Kax bl NOJOBON INCT HYKHbIM
KonuyecTBom napa. Kamepa cropaHus cenaHa ns
Hep>aBeloLLeil CTanu, YacTHbI CMaB C BbIHOCIVIBOCTbIO
6onblue 1000 caHTUrpaTHbIX rPadycoB Tenna. lopenku
PacrnonoxeHbl Ha 6OKOBbIX CTOpPOHax ne4u, NO3TOMy nerko
rnomeLLaloTca B y3kne nomeleHns. OcBelleHvie yCTaHOBNEHO
Ha aBepwn KabuHbI neyu. JlJamnbl MOXXHO C IErkoCTbio MOMEHATb
CHapy»u. B neyax pekomeHayeTcA NPYMEHATb CMArYEHHYI0
BOAY.

MPOM3BOAMTENb OCTABAAET 33 COBOV MPABO U3MEHATH TEXHIUECKUE XapaKTEPUCTUKY 6e3 MPeABapUTENbHONO YBEAOMICHUS



