Asagida yer alan teknik bilgiler pisirme htcresi icin verilmistir
Given technical details for baking chamber.

Tava Olctsa m 4060

Baking Tray size

Tava Aded Adet 6

Numberof Tays Pes

Tava Arasi Mesafe m 85

Tray Clearanaces

Pisirme Alani m 144

Baking Area

Dis dlcler m W10/ D:130 / H: 112+25
Exterior Dimension

Kapi Girisi m 52

Intake Opening

Buhar Baca Cikis! ocm 2

Steam Extraction Pipe

Su Girisi Ing vz

Water Supply Inch

Enerji Kaynagi Elektrikii

Heating Type Electrical

Agirlk kg 320

Weight

FomiEe 380V / 50-60hz / 3 phase
Power Supy

Kontrol Sistemi Bilgisayarli Dokunmatik Panel
Control System Touch Screen Computer
Baglanti Gica kw 155

Power Supply

Asagida yer alan teknik bilgiler tas tabanli kat icin verilmistir.
Given technical details for stone deck in the below.

Tava Kapasitesi (60x40)  cm 2
Number of Tray (60x40)

Pisirme Alani me 0s
Baking Area

Katlc Olctleri m 60x80
Interior Dimension

Kat Giris Olcaleri m 60x21
Intake Opening

D Slgaler n W: 100/ D:130 / H: 45
Exterior Dimension

Elektrik Gica kw 6
Power

Agrik kg 185
Weight

Asagida yer alan teknik bilgiler fermantasyon odas1 isin verilmisti.
Given technical details for profing chamber.

Tava Kapasitesi (80x60)  cm 6

Number of Tray (80x60)

Tava Kapasitesi (60x40)  cm 2

Number of Tray (60x40)

Dis dlcaler m W:100/ D:130 / H: 71
Exterior Dimension

Elektrik Gict kw 25

Power

Agirlik kg 100

Weight

Standart Ozellikler
« Endstri 4.0 ile uyumludur
* Sik ve ergonomik dizayn
« Gorsel ve sesi ikaz
* Yaksek enerji tasarrufu
* Kolay kurulum
« lg-dis paslanmaz AIC 304 kalite paslanmaz elik
* PLC Dokunmatik panel azerinden tam Katlan kontrol edebime
« Standart dijtal panele sahip tas tabanli pisirme hacresi
« Ayni anda konveksiyonel ve statik pisirme
prensibine sahip kombinasyon
« I ve dis paslanmaz celik dizayn
« Her iki pisirme hicresinde de yiksek kapasiteli buhar jeneratdri
« Otomatik buhar kontrold ve buhar kiepesi
« Standart fermantasyon kabinli
+ Bagimsiz otomatik ist ve nem kontrolld fermantasyon odast
* Sicakiik araligi 50-300 C*

Opsiyonel Donanimlar
* Stand

Standard Features

+ Compatible with Industry 4.0

* Stylish and ergonomic design

« Visual and audible warning

* High energy saving

« Easy Installation

* Internal & External AISI 304 grade stainless steel
+ Control al floors from a only PLC touch panel

* Standard digital programmable panel on bottom
-

* Stainless steel interior and exterior design

+ Automatic steam control and air damper

+ Equipped with proofing cabinet

+ Independent automatic temperature and humidity
control in profing chamber

« Temperature range 50-300 C°

Accesories
« Stant

I MEMAK

STELLA
COMBINE

UNLU MAMUL VE PASTA FIRINI
COMBINE IN-STONE OVEN
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