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Model Birim

Model Unit PMRC 5D
Mopenb Eq. Nam.
Tava sayisi adet
Number of tray pcs 5+2
KonnuecTtBo npoTvBHeNn WT.
Tava ebatlari cm
Dimensions of trays cm 40x60
Pasmepbl NpoTuBHei ™
Tavalar arasi mesafe mm
Distance between trays mm 80
PaccTosiHve mexay NpoTVBHAMM MM
Genislik (W) mm
Width (W) mm 1050
WnpuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1250
OnwvHa (L) MM
Yikseklik (H+ H1) mm
Height (H + H1) mm 840 + 350
BbicoTta (H + H1) MM
Kontrol sistemi Manuel, Dijital veya Dokunmatik
Control system Analogue, Digital or Touch Screen
YnpasneHune AHanorosoe, LppoBoe 1IN CEHCOpHoe
Enerji kaynagi Elektrik
Energy source Electricity
McTouHuK aHeprum DeKTpuryeckas
Elektrik gticti kw
Electrical power kw 13.5+4.5
AneKkTprYecKan MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50
Hanps»xeHne B/Tu
Firin agirhigi kg
Weight of oven kg 230+120
Macca neun Kr
Mayalama kabini elektrik glict KW
Electrical power for fermentation cabinet KW 3
dneKTpuyeckas MOLHOCTb KBT
KabUHbI PaccToKM
Mayalandirma kabini yliksekligi (H2) mm
Height of fermentation cabinet (H2) mm 690
BbicoTa KabuHbl pacctonku (H2) MM
Mayalandirma kabini agirhigi kg
Weight of fermentation cabinet kg 50
Macca KabuHbl paccTomnKu K
Mayalandirma odasi tava kapasitesi adet
Number of tray in fermentation cabinet pcs 10
KonuyecTtso npoTuBHel KabuHbI paccTONKM wT.
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Doner arabali konveksiyonlu firin ve kath Rotary Rack convection oven and deck oven PoTalMOHHO - KOHBEKLIMOHHAA Neyb C NoL0M
firin kombinasyonu 6zellikle pastanelerde, combination is particularly suitable for baking of yAo6Ha AN1A UCNONb30BaHUA B OTENAX, pecTopaHax,
restoranlarda, otellerde ve firinlarda kiigik baking pastry products, gastronomy products and 6YNOYHbIX U ManeHbKMX xsiebonekapHax
Olgekli pasta borek, sandvi¢ ekmek tretimi igin big or small bread. It is useful for confectioners, [1A NPON3BOACTBA KOHAUTEPCKUX U3AENNIA.
tasarlanmistir. Alt kissmda bulunan bélmede restaurants and hotels. At the bottom of the oven HvXHAR YacTb Neun ncnonb3yeTca Ana BAEPKKN
mayali trlinler icin uygun nemli ortam saglayan there is a fermentation cabinet for the yeast having LpOX»KeBOro Tecta. MoNHOCTbIO BbINOAHEH U3
donanimlar mevcuttur. Tamamen paslanmaz gelik dough. This oven has a very good uniformity of HepkaBetoLel ctann. HagexHaa Tepmousonauns
sactan imal edilmistir. Iyi bir 1si izolasyonu ile enerji baking and vaporizer placed inside the baking NoMOoraeT 3KOHOMUTb 3HEpruto. B npounssogcTee
tasarrufu saglanmistir. chamber. High quality insulation ensures energy MNMEIOTCA TONbKO dMIeKTpUYEeCcKme neyu.

saving.

imalatci 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 XapaKTePUCTUKI 63 NPeaBapUTENbHOTO yBeOMACHUS





