Mini Konveksiyonlu Firin

MuHun KoHBeKLOHHAA NeYb




Model
Model
Mogenb

Tava Sayisi
Number of tray
KonnuecTso NpoTuBHei

Tava ebatlari
Dimensions of trays
Pa3smepbl npotusHein

Tavalar arasi mesafe
Distance between trays
PaccTosiHve mexay npoTUBHAMMN

Genislik (W)
Width (W)
WnpuHa (W)

Uzunluk (L)
Length (L)
OnuHa (L)

Yikseklik (H)
Height (H)
BbicoTa (H)

Kontrol sistemi
Control systems
YnpasneHve

Enerji kaynagi
Energy source
McTouHuK sHeprum

Elektrik glict
Electrical power
dneKTpUYeCcKana MOLHOCTb

Voltaj
Voltage
HanpsxeHue

Firin agirhigi
Weight of oven
Macca neun

Mayalama kabini elektrik glicti
Electrical power for fermentation cabinet
dneKTpuyeckaa MOLHOCTb PaCCTONHON Kamepbl

Mayalandirma kabini yiiksekligi (H1)
Height of fermentation cabinet (H1)
BbicoTa paccToliHoi Kamepbl (H1)

Mayalandirma kabini agirligi
Weight of fermentation cabinet
Macca paccToiHowm Kamepbl

Mayalandirma odasi tava kapasitesi
Number of tray in fermentation cabinet
KonuuecTBo NpoTrBHE pacCcTONHOM Kamepbl

Birim
Unit PMPF 4 PMPF 6
En. N3m.
adet
pcs 4 6
.
cm
cm 40x60 40x60
™
mm
mm 75 80
MM
mm
mm 840 800
MM
mm
mm 600 880
MM
mm
mm 780 830
MM
Analog Dijital
Analogue Digital
AHanorosoe unédposoe
Elektrik Elektrik
Electric Electric
JneKkTpuyeckas dneKkTpuyeckas
kw
kw 6 13,5
KBT
V/Hz
V/Hz 220,50/ 60 380,50/ 60
B/Ty
kg
kg 72 120
Kr
kw
kW 3 3
KBT
mm
mm 800 950
MM
kg
kg 70 80
Kr
adet
pcs 8 12
LT
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Mini konveksiyonlu firin 6zellikle pastanelerde,
restoranlarda, otellerde ve firinlarda kiictik

Olcekli pasta borek, sandvi¢ ekmek tretimi igin
tasarlanmustir. icerisinde bulunan fanlar yardimiyla
sicak hava dolasimi 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.

Mini 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, by means

of fans. At the bottom of the oven thereis 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.

MuH» KoHBeKLMOHHas neyb ynobHa ans
MNCMNONb30BaHMNA B OTENIAX, PeCTOPaHaXx,
6YNOYHbIX U ManeHbKMX XJieboneKapHax

NS NPOVN3BOACTBA KOHANTEPCKMX U3LENNIA.
CoBpeMeHHas ccTemMa LUpKynsauum

BO3Ayxa BEHTUNATOpPaMM CO3LaeT B Kamepe
abCoNIOTHO OAHOPOAHDBIN NMOTOK TEMIOr0
BO3Ayxa. HMKHAA yacTb neumn ncnonb3yerca
INA BOEPXKKU POXKeBOro Tecta. [1ofHOCTbIO
BbIMOJIHEH M3 HepXKaBetoLwen ctanu. HapexHan
TepMOU30MALKA MOMOraeT SKOHOMUTb
SHEepruio.

Mpou3B0ANTENb OCTABNAET 32 COBOII MPABO NMEHATH TEXHUUECKIE XapaKTePUCTIKN 63 NPeABapUTENbHOTO YBeAOMACHIS



