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HoBas potaunoHHas neyb noa Tenexky Ha 18/20 nuctosB 60x80 ¢ Tenf006MEeHHUKOM, PacnofOXeHHbIM
CBepXy (Bepcus ras unu gusenb)

. HoBas cuctema BbINe4kM C HAUMEHbLUMM PacxofoM 3HEPruu; Tpu BEeHTUNsiTopa-
LeHTpUdyrM no3BonsoT obecrneynTb OOWMbHBLIA MNOTOK BO3A4yXa, KOTOPbINA
MeAJSIeHHO BpaLLaeTcs, YTO rapaHTMpyeT PaBHOMEPHYIO U AEMUKATHYIO BbINeYKy
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e i . TennoobMeHHWK ONTUMWU3NPOBaH NMOCPEACTBOM NepeceKaloLMXca NOTOKOB napa
i
~ R 1 ropsidero Bosgyxa (50.000 Kcal/h yctaHOBNeHHasi MOLLHOCTb)
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2 AARR e . [abaputHble pa3mepbl [OaHHOM NeYn MeHblle B CpPaBHEHMW C  ApYruMu

! y pPOTALUMOHHLIMW MeYamu, OAHAaKO, U3oNAUMA neyn ysenuveHa Ha 20 MM Mo

il y A CpaBHEHWIO C Mofenamu cepun SP.
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o 9 17 o [Meub MOXeT GbITb YyCTAHOBMEHA B MOMELLEHUN BbicoTOM 2600 MM
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ie ﬁ@.‘ . B cTtaHpapTHOM KkomnnekTauum nevb cHabxeHa Bpalyarollencs nnatchopmMon

TRRDI AR ENEEY) * ~

7 y e (HwKkHUA  npuBOA) ANA ynobcTBa 3arpy3ku/BbIrpY3kM TEnexkn, a Takke

'_1'; y N npegycMaTpuBaeTCcsi BO3MOXHOCTb MCMOMNb30BaHWUA Tenexek nof cepuio neyen

- y a SP ¢ hmKcaumen Ha Kpiok.

™ —— y o . [MapoyBnaxHeHne Bcerga rotoBo M 3(pEKTUBEHO, T.K. €ro MOTOKM MOCTOSIHHO

o y :? rnepeceKkalTCs C LMPKYNUPYIOLLMM rOpsi4YMM BO34yXOM
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is R J W . Jlerkas yctaHoBka W obcnyxuBaHve neun Onarogaps pa3MeLleHuio BCex

a; =1 MeXaHW4ecknx 4actel Ha POHTaNbHOMW CTOPOHE, YTO [AaeT BO3MOXHOCTb
\ KOMMaKTHO MCNOMb30BaTh NMOWaAb M BNAOTHYIO MNPUCTaBNATbL Neyb Mo Tpem ee
\ CTOpOHaM.
‘\ . [MpoyHas pydyka OBepu C CUCTEMOW 3aKpbITUA Ha ABE NO3UUMW,  ABEPHbIe

1 NPOKMafKn N3roTOBMNEHbI U3 HEpPXaBetoLLen cTanw.

\
New rotating trolley oven, gas or\gasoil heated, for the baking of 18 or 20 trays 60x80, with heat exchanger on top
!

% » New baking system with a very low consumption, with four centrifugal fans:
great guantity of low speed-air, warranty of gentle and baking uniformity.

» Heat exchanger optimized by the crossed directions of the fumes and hot air
(50.000 Kcal/h installed).

» Reduced overall dimension comparing other rotating trolley ovens in
spite of an increasing of 20 mm of insulation compared to the SP series.

» It can be installed in premises of 2600 mm of height: no maintenance
required on the top side.

» As standard rotary platform for the trolleys easy to load and unload, with
possibility to use trolleys with hook on top of the SP series.

« Steamer crossed by the hot air circuit so always ready and efficient.

« Fasy maintenance thanks placing all mechanical parts on the front side,
possibility to lean the oven on 3 sides.

« Strong door handle with double locking system and stainless steel gaskets.
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