NEYN POTALUOHHDIE
CEPUA J

Apach

BAKERY /4112

CoBpeMEHHbIE NMeYn HOBOIrO MOKONIEHUST — y4LINI BblI6OpKak
AN KPYMHbIX MHAYCTPUanbHbIX NPOU3BOACTB, Tak M ANs
peMecneHHbIX NeKapeH, Tpebyowmx nyylero Kayectsa
BbIMEYKN.

PoTaumnoHHble neyn Apach Bakery Line cepumn «J»

naeanbHO NOAXOAAT 4151 YCTaHOBKN B JIMHUIO NN B HULLIY
Mexnay 3 CTeHaMn — BCe ornepaunmn rno obcny>xnBaHuto
BbIMOMHSOTCA criepeaun, U3HyTpW Unu CBepXy.
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CTAHOAPTHOE OBOPYAOBAHUE

* Bepcuns MDCP: MHorodasHas NoHOCTbIO aBToMaTu4eckast naHenb, 200 nporpamm ¢ 5/10 ¢a3amu Bbineykun u
ABTOMATUYECKMM MporpaMMmnpyemMbiM kianaHoM, XXK-3KpaHoM v CBETOAMOAHBLIM AUCMNEEM, MporpaMMmupyeMas cuctema
3aXKuUraHus

¢ Bepcuna EMP: knaccuyeckas anektpoMexaHuyeckasi naHenb ynpasieHus

* [epegHee obcnyxuBaHue

* TloHWXKEHHasi CKOpOCTb 064yBa ANS AeNMKaTHOM MpoAyKLMK

* BpalleHne ¢ noMoLbio KptoKa

* 3awmTa ynnoTHATENEN ABEPU ANS Jlydllel Tennousonsumun u bonee AnMTENbHOMO CPoKa CiTyXObl

* Ko3blpek C BbITSXKKOM Nnapa

+ [IBepb 13 HepXXaBetoLlen CTann C ABOMHBIM OCTEK/IEHMEM M CUCTEMOW OTKpPbIBaHMS Ha 180°

* KnanaH npefenbHoOro AaBfeHns B Kamepe

* Ob6neryeHHas cucTeMa 3akpbiTus ABeper, He Tpebytolas 3HaUUTENbHbIX (DU3NYECKUX YCUITUI

¢ BblcOKONpPOU3BOAMTENBHBIA MaporeHepaTop C KOPOTKUM BpPEMEHEM BOCCTaHOBJIEHUS

* [loCTyrHa B 3M1eKTPUYECKON BEPCUU UK Bepcuun € ropenkon (ras, LPG wnv ausenb)

* BHELWHSsIS pyyKka ABEpY BbIMOMHEHA M3 CTanM C NMOHMXKEHHOW TEMIOMNPOBOAMMOCTbIO; BHYTPEHHSS pyyka Ans 6e30nmacHOCTv
* BbicOKOKa4eCcTBEHHasi TEPMOM30/IALMS 33 CHET MCMOMb30BaHUS MaHenein M3 BbICOKOMIOTHOW MUHEpPanbHON BaThl

+ Kamepa cropaHusi ¢ 4-X KOHTYPHbIM AbIMOOTBOAOM pa3paboTaHa creunanbHO ANst MOBbILEeHHOW 3P heKTUBHOCTU 1
3KOHOMHOrO 3HepronoTpebneHus

¢ Kamepa neun, Ko3blpek M BHELLHSAS OTAENKa NONHOCTLIO U3 HepmaBe}ou.leVl CTanm

onunnm / AKCECCYAPbDI

* lnatdopma

* YIMHEHHBIN KPHOK

& ABTOMAaTUYECKMIA NOABLEM KpHOKa

* CneuvanbHas TyHHenbHasi Bepcusi (uaeanbHo Ans CynepMapKeToB)

+ [laHenb Ha KO3bIpbKe, NMOKa3blBaloLLlas BPeEMS A0 KOHLA UMKIa U TeMnepaTypy B kamepe

MPEMMYLLECTBA

¢ O6cnyxmBaHne cnepeam

¢ Camblil MOLLHBIN NaporeHepaTtop (B NIMHENKe poTauMoHHbIX nedyen Apach Bakery Line)
¢ MakcumanbHas BbicoTa Tenern 1950 mm. + 2 ypoBHA nnu +10% npomsBogMTENbHOCTU
¢ [lonHbIn Habop onuuii, HeO6XOAMMbBIX ANSA BblNeYky NMtoboro TMna NpoaykTa

¢ CoBpeMEHHbI 1 TEXHOSOTMYHbIN AN3aiH



KOMIMJIEKTAUMA
EMP | MDCP
« v MHorodpasHasi MOfHOCTbIO aBTOMaTtuveckas naHenb, 200 nporpamm ¢ 5/10 dhazamu Bbineyku
1 aBTOMaTU4ECKMM nporpammMmupyembiM knanadom, USB-nopT ans 3arpy3ku peuenTtos
v x OnekTpomexaHuyeckas naHerb ynpaBneHust
X v Lindbposas exeHenensHas cuctema 3axuraHus (2 exenHeBHO)
v v MoHwKeHHas ckopocTb A4S AeNnKaTHbIX MPOAYKTOB
v v CtaHpapTHas BEpCcUs C KPHOKOM 4115 BpaLleHNs TeNexek
v v ObdeKkT «BbINeYKM Ha Nody» — NOAHMMAIOLLMECS BEPTUKANbHO BBEPX BO3AYLUHbIE MOTOKU BbIXOAAT
13 4 TOYeK Mo BCel BbICOTE KaMepbl
v v Kosblpek ¢ BbITSXKON Napa u3 HepxasetoLern ctanm
v v [Bepb Cc ABOVHLIM OCTEKINEHNEM C OTKpPbITMEM Ha 180°
v v Tennonsonauusa Hapy>HbIX NaHeNen U3 Hep>KaBekLLen cTanu C UCNOJIb30BaHNEM
naHenewnns BbICOKOMMOTHON MUHEPanbHOM BaThI
v v BHelwHVe naHenn n3 HepxasetoLen ctanm
v v 3anaTeHToBaHHbI NaporeHepaTop A8 MacCMBHOMO MPOM3BOACTBA Napa ¢ MUHUMAaIbHbLIM
BPEMEHEMBOCCTaHOBIEHUSA
x v ABTOMaTMyeckas 3acrioHka napoyaaneHus
v x PyuHas 3acroHka napoyaaneHus
v v 3anateHToBaHHasi CUCTEMAa BCTPOEHHbIX YNIIOTHUTENe aAsepu
v v Meub noctaBnseTcs B pazobpaHHOM BuAe (Mo 3anpocy B 3 MOAyNsSX Uiy B NOMHOW cbopke)
v To ymon4yaHuio
X Onuusa
MOAE/’IbeII?I PAA CEPUM J (PASMEP JINCTOB 60X80)
SJ/IEKTPHUYECKME
Fa6apuTbl
Maxenb Bec MolyHocTb nosggg:::ue
Mopenb ynpasneHya Twun c60pku I w B
MM MM MM Kr KBT KBT/4
J68E MDCP KPIOK MonHbIn pa3top
J6SE MDCP3M KPIOK 3 moayns 1200
J6BE MDCPTA KPIOK MonHas cbopka
MynbTudasHas 1600 1500 2600 54+2,5 33
J68E MDCPT NMNAT®OPMA MonHbI pa3top
J68E MDCPT3M MNATGOPMA 2 mogynsi 1280
J6BE MDCPTTA NMINAT®OPMA MonHas c6opka




MOZE/IbHbIM PA/ CEPUM J (PASMEP JIMCTOB 60X80)

A30BbIE
Fa6apuTbl
Nanens Bec MouwHocTb no(T:png:::ue
Mopaenb ynpasneHya Tun c60pKM o w |B
MM MM MM Kr KKan/y KKan/y
J68C MDCP KPIOK MonHeIn pa3bop
J68C MDCP3M KPIOK 3 moayns 1250
J68C MDCPTAKPIOK MonHasa cbopka
MynbTudasHas
J68C MDCPT MJNIAT®OPMA MonHbIn pa3top
J68C MDCPT3M MNINAT®OPMA 3 mopynsi 1330
J68C MDCPTTA NMNAT®OPMA MonHasa cbopka 1900 1500 2600 60000 35000
J68C EMP KPIOK MonHbIn pa3top
J68C EMP3M KPIOK 3 moayns 1250
J68C EMPTA KPIOK OriekTpoMexaHu- MonHas c6opka
Yeckasi
J68C EMPT MIAT®OPMA MonHeI pastop
J68C EMPT3M MNMIAT®OPMA 3 moaynsi 1330
J68C EMPTTA MNAT®OPMA MonHas cbopka
MOAEﬂbeIﬁ PA4 CEPUN J (PASMEP JIMCTOB 60X100 / 80X100)
SNNEKTPUYECKUE
Fa6apuTbl
" Manens T 6 Bec MouwHocTb nosgsg:::ue
openb ynpaBneHua Mn c60pKM a w B
MM MM MM Kr KBT KBT/4
J106/108E MDCP KPIOK MonHeI pastop
J106/108E MDCP3M KPHOK 3 moayns 1300
J106/108E MDCPTA KPIOK MonHasa c6opka
MynbTudasHas 1800 | 1700 2600 70,243 43
J106/108E MDCPT MIAT®OPMA MonHbIn pa3bop
J106/108E MDCPT3M 2 mopynsi 1380
MNATPOPMA
J106/108E MDCPTTA MonHas c6opka
MNATOOPMA
MOAE}'IbeIIZ PAA CEPUM J (PASMEP JIMCTOB 60X100 / 800X100)
A30BbIE
Fa6apuTbl
MaHenb Bec MouwHocTb nosgzg:::ue
Mogenb ynpasneHun Twun c60pkun a w B
MM MM MM Kr KKan/y KKan/y
J106/108C MDCP KPIOK MonHbI pa3top
J106/108C MDCP3M KPIOK 3 moaynsi 1550
J106/108C MDCPTA KPIOK MonHas cbopka
MynbTudasHas
J106/108C MDCPT NMINAT®OPMA MonHbI pa3top
J106/108C MDCPT3M 3 moayns 1630
MIAT®OPMA
J106/108C MDCPTTA MonHasi cbopka 2150 1700 2600 80000 35000
MNNATOOPMA
J106/108C EMP KPIOK MonHbI pa3top
J106/108C EMP3M KPIOK 3 moaynsi 1550
J106/108C EMPTA KPIOK BnekTpomexaHne MonHas cbopka
-ckast
J106/108C EMPT MJIAT®OPMA MonHbIn pa3bop
J106/108C EMPT3M MNAT®OPMA 3 mopgynsi 1630

J106/108C EMPTTA MNAT®OPMA

MonHasa cbopka




ROTARY RACK OVENS
J SERIES
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The new rotary ovens J series have been projected studying
specifically the demanding bakers’ needs. They are designed
to ensure excellent performances even on the most delicate
products. They are perfect for the artisan who is always
looking for the highest baking quality and they are ideal for
the industry since J series ovens are specifically tested for
"heavy” uses in continuous baking cycles.

Evolved rotary ovens for bread & pastry, proper both to
artisanal productions, where the high baking quality is sought,
and industrial laboratories.
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STANDART EQUIPMENT

EN

+ Version MDCP: multiphase 200-program digital control panel, colour LCD screen and LED display, weekly, programmable
ignition system, 2-speed baking ventilation and motorized steam damper

+ Version EMP: electromechanical control panel and manual steam damper

+ Front maintenance, all operations can be carried out from the front, from the inside or above the oven

*

2-speed baking ventilation

*

Hook turning system geared by motor-reducer with safety clutch

*

Impact-free protected silicon joints mounted on the door

*

Hood with extractor

+ Stainless steel double glazed “TOTAL VISION” door equipped with 180° opening system for an easy handling
of racks in narrow places

* Powerful steam generator of our exclusive conceiving, designed and tested for massive steam productions
with very fast recovery times

+ Highly refractory combustion chamber that can be totally inspected, with excellent performances, covered by
a 3-years warranty

+ Fast-recovering powerful steam generator

+ Available in electric or fired version (for gas, LPG or gasoil/diesel burner)

+ Rear heat exchanger including a stainless steel highly-refractory firebox with maintenance’s left-side access
+ HD insulation with pre-compressed rockwool panels

+ Rising baking ventilation through 4 air outlets with vertical-flow (from bottom to top) granting a better product
development and higher quality bread

+ Stainless steel interior/exterior

OPTIONS / ACESSORIES

+ Multi-phase digital control panel with 199 programs with 5/10 baking phases and automatic steam damper
< Possibility of installing ovens in line (access for maintenance from the back)

¢ Turntable (G68 series only)

¢ Automatic rack lifter (G68 series only)

¢ Powered heating (for electric ovens - intensive use or frozen bread)

# Display on the hood showing baking time/temperature

ADVANTAGES

* Solid structure

+ Refined design and functional

* Optimal energy consumption

* A complete set of options required for baking any type of product

* Modern and technological design
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EQUIPMENT
EMP | MDCP
« v Multi-phase digita[ control panel with 200 programs with 5/10 baking phases and automatic steam damper,
import / export recipes from USB
v x Electromechanical control panel
x v Weekly programmable ignition system (2 daily)
v v 2 speed baking ventilation (ideal for delicate pastry or soft bread)
v v Longer hook for standard racks H=1810 mm
v v “SOLE EFFECT” rising baking ventilation through 4 air outlets with vertical-flow (from bottom to top)
v v Hood equipped with extractor
v v Stainless steel double glazed door equipped with 180° opening system for an easy handling of racks in
narrow places
v v HD insulation with pre-compressed rockwool panels
v v Stainless steel interior/exterior
v v Powerful steam generator placed next to the heat exchanger granting excellent steam production, quick
recovery times and uniform steam distribution
x v Automatic damper for steam removal
v x Manual damper for steam removal
v v Innovative BUILT-IN DOOR GASKET system (patented) to avoid any impact with racks
v v The oven is delivered disassembled (on request in 3 modules or fully assembled)
v Default
X Option
THE LINEUP J SERIES (TRAYS 60X80)
ELECTRIC
Dimensions Weight Power Averag_e
Model Control panel Assembly L w H consumption
mm mm mm kg kW kW/y
J6BE MDCP HOOK Unassembled
J68E MDCP3M HOOK 3 modules 1200
J68E MDCPTA HOOK Total assembled
Multi-phase digital 1600 | 1500 | 2600 54425 33
J68E MDCPT TURNTABLE Unassembled
J68E MDCPT3M TURNTABLE 2 modules 1280
J6BE MDCPTTA TURNTABLE Total assembled
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THE LINEUP J SERIES (TRAYS 60X80)

GAS
Dimensions
Weight Power Average
Model Control panel Assembly L w H consumption
mm mm mm kg Kcal/h Kcal/h
J68C MDCP HOOK Unassembled
J68C MDCP3M HOOK 3 modules 1250
J68C MDCPTA HOOK Total assembled
Multi-phase digital
J68C MDCPT TURNTABLE Unassembled
J68C MDCPT3M TURNTABLE 3 modules 1330
J68C MDCPTTA TURNTABLE Total assembled 1900 1500 2600 60000 35000
J68C EMP HOOK Unassembled
J68C EMP3M HOOK 3 modules 1250
J68C EMPTA HOOK Total assembled
Electromechanical
J68C EMPT TURNTABLE Unassembled
J68C EMPT3M TURNTABLE 3 modules 1330
J68C EMPTTA TURNTABLE Total assembled
THE LINEUP J SERIES (TRAYS 60X100 / 80X100)
ELECTRIC
Dimensions
Weight |  Power Average
Model Control panel Assembly L w H consumption
mm mm mm kg kw KW/y
J106/108E MDCP HOOK Unassembled
J106/108E MDCP3M HOOK 3 modules 1300
J106/108E MDCPTA HOOK Total assembled
Multi-phase digital 1800 1700 2600 70,2+3 43
J106/108E MDCPT TURNTABLE Unassembled
J106/108E MDCPT3M TURNTABLE 2 modules 1380
J106/108E MDCPTTA TURNTABLE Total assembled
THE LINEUP J SERIES (TRAYS 60X100 / 80X100)
GAS
Dimensions
Weight Power Averaqe
Model Control panel Assembly L w H consumption
mm mm mm kg Kcal/h Kcal/h
J106/108C MDCP HOOK Unassembled
J106/108C MDCP3M HOOK 3 modules 1550
J106/108C MDCPTA HOOK Total assembled
Multi-phase digital
J106/108C MDCPT TURNTABLE Unassembled
J106/108C MDCPT3M TURNTABLE 3 modules 1630
J106/108C MDCPTTA TURNTABLE Total assembled 2150 1700 2600 80000 35000
J106/108C EMP HOOK Unassembled
J106/108C EMP3M HOOK 3 modules 1550
J106/108C EMPTA HOOK Total assembled
Electromechanical
J106/108C EMPT TURNTABLE Unassembled
J106/108C EMPT3M TURNTABLE 3 modules 1630

J106/108C EMPTTA TURNTABLE

Total assembled




