Nne4Yynn MMUHUPOTALIMOHHDLIE
CEPUA C

HoBas nuHenka MUHNPOTALMOHHbIX Neyeun
cepum C - KOMMJIEKCHOE peLleHne, ngeanbHo
noaxoasiiee ANns KOHAUTEPCKUX 1 Kade-
nekapeH. [leyb MOXET KOMMNNEKTOBATLCA MOAOM,
PacCTOMKOW WU HENTPaNbHOW NOACTaBKOW.
MakcumasnbHas rmbKoCTb NPy MUHUMabHOM
3aHMMaemMomn nnowann!

CTAHOAPTHOE OBOPYLOBAHWE

* Llndpposas naHesib ynpasaeHns ¢ MHOroQyHKLMOHabHLIM Nepek/toyaTesIeM HOBOMO NOKOsIeHWs Ais BeicTporo Beibopa
pasnuuHbix dyHkumn, XK-akpaH, 30 coxpaHsiembix nporpaMmm

* ExxeHepenbHaa nporpaMmuypyemas CUCTEMA 3aXUraHWs C 2 exxeqHEBHbIMW NPOrpaMmMamm

* CucTema BpalLeHWs NpuY NOMOLLM KptokKa

* 2 ckopocTun 0bayBa - cTaHgapTHas Ans xaeba v 0BbIYHOW BbIMEYKM, MOHUXEHHAsA 015 OESIMKATHbIX MPO4YKTOB
¢ BbicOKONPOM3BOAUTESBHBIN NaporeHepaTop C COKPaLLEHHbIM BPDEMEHEM BOCCTAHOBIEHNS

# BHelwHss anekTpryeckas kopobka

# Ko3sblpek ¢ BbITAXKON

# BHYTpeHHsA 1 Hapy>XHas oTAesIKa U3 HepyaBetoLen cTanm

# 3almTa ynaoTHUTeNnen No3BosseT n3bexarb NOBPEXAEHWU NPY MEXaHUYECKOM BO3LEeNCTBUN

# BhicokoadpdekTnBHas Tennonsonaumns 6narogaps naHenaM u3 CnpeccoBaHHON MUHEPasibHOW BaThl

# B 3aBUCUMOCTM OT KOMMEKTaLMW NOCTaBNseTCca B 2 Uan 3 MOLynsaxX

* Tenexka Ha 10 yposHel (no 3anpocy - Ha 7, 8, 9 unu 11 ypoBHen)

MOJEJIbHbIN PAL CEPUN C

rA3
CpenHee
FaGapuTbl Bec
notpebnexune
Mogpens Bup nopcraeku MaHenb ynpasneHus Tun c6opku MouwHocTb
A w B
Kr kKan/u
MM MM MM
C46CSTSTA Touch screen
C46CS DPTA C Hanpasnsio- Undposan 495
WMK
C46CS EMPTA SnekTpomexaHuyeckas
fonman | 950 | 1240 | 2390 15K + 18000 9000
C46CP TSTA Touch screen coopka KRan/
C46CP DPTA PaccTorka Lndposas 526
C46CP EMPTA DnekTpomexaHuyeckas




ornunm / AKCECCYAPDI

* 3ﬂeKTpOMeXaHVI‘-IeCKaﬂ NaHesNb ynpasneHns

¢ MuorodasHas nanens TOUCH SCREEN ¢ 7 gionmossim TFT, 99 nporpamm ¢ nzobpaxexuamm tosapos n USB - noptom,
aBTOMaTMYeCKW NpOorpamMMmpyemMbIi KnanaH

* YcuneHHbl naporeHepatop - ans xieba, kotopomy TpebyeTtcs n3bbiTok napa

# Bepcusi FS - nossonsieT cokpatuts pacxof, anektpoaHeprin Ha 50% (Tonbko ans anekTpuyecknx Bepcui)

# [oacTaBka 13 HepXaBekoLLen CTanu ¢ konecaMmm unm bes

# Paccroika 13 HepKaBetoLLLen CTaan C KOHTPOJIEM TEMNEPaTypbl, BEHTUANPYeMas, C NaporeHepaTopom muim bes Ha konecax

¢ [logkaTHas CTPYKTypa AN TeNern Ha Konecax Ast CHATUS/3arpy3kin TeNexKm

# [locTaBka B NOSTHOCTbIO CO6paHHOM Bunae

NMPEVIMYLLIECTBA

* YHuBepcasibHOe pelleHne A BbiNeykn: PoTaLlMoHHasA Neyb B COYeTaHUN C MOAOM WM PacCTONKOM

# bhicTpas yctaHoBka 6e3 npocTtos npowussoacTsa. [pumepHo Yepes 2-3 yaca MOXHO HavaTb paboTaTs; mocTaBnsercs
B 2-3 MOAYNsX, MOXET NPOXOANTb Yepes ABepPHbIe NpoeMbl WnpuHon 850 mm

¢ OnTumansbHoe 3He|oror|0Tpe6J'|eH|/|e - dJIeKTpn4eckKkaa sepcus FS sHauntenbHO cHuxaeT r|0Tpe6neHV|e npu HeO6XOJ],I/IMOCTVI

* YHuBepcasnbHas neyb C NOSHbIM HABOPOM OMuMIA, HEOBXOAUMBIX AJA BbiMeykM NtobOoro Tvna npogykra

MOZAEJIbHbIN P CEPUN C

C46EP EMPTA+E218PA/C

paccTolike

3ﬂeKTpOMeXaHM‘4€CKaﬂ

ONEKTPUYECTBO
la6apuTbi Bec | Mow- Cpeanee
HOCTb notpebneHue
Tun
Mogenb Bug noacraBkn MaHenb ynpaenexus
c6opkmn
AnuHa LupuHa | Beicota
Kr kBT KBT/4
MM MM MM
C46E DPTA LUndposas
C46E-FS DPTA Bes ranpasna- Uudposas 435
IOLLX
C46E EMPTA DnekTpomexaHuyeckas
C46ES DPTA Undposas
C46ES-FS DPTA € Hanpasnsio- Uudposas 950 2390 | 445
Wrmm
C 46ES EMPTA DnekTpomexaHuyeckas
C46EP DPTA Undposas
CA46EP-FS DPTA Paccrolika Uudposas Monan 1240 a76 | 167 8
cbopka 1,5
C46EP EMPTA DnekTpomexaHuyeckas
C46EL TSTA+E218PA/C Touch screen
CA6EL DPTA+E218PA/C € nosom Ha Undposas 2350 | 530
Konecax
C46EL EMPTA+E218PA/C DnekTpomexaHuyeckas
1040
C46EP TSTA+E218PA/C Touch screen
CA6EP DPTA+E218PA/C € noou na Lindposas 2710 | 590




MINI-ROTARY OVENS
C SERIES

New generation mini-rotary ovens C series
present a complete solution ideal for pastry
shops and café-bakeries. ALL-IN-ONE baking
solution: rotary rack oven matched with a static
chamber (upon request) or a prover.

Maximum flexibility within minimum footprint!

STANDARD EQUIPMENT

# Digital control panel with new generation multifunction rotary swith for quick selection of different controls,
LCD screen, 30 storable programs

* Weekly programmable ignition system

* Upper hook turning system

* 2-speed baking ventilation: high speed for bread and usual pastry, low speed ideal for delicate products
# High performance steam generator

# External electric box (to be fixed on the side, on the rear or put on the top of the oven or on a nearby wall
# Hood with extractor

# Stainless steel interior/exterior

# Gaskets mounted on the door with metal cover to avoid possible damage

# High efficiency thermal insulation thanks to compressed HD rockwool panels

¢ Delivered in 2 or 3 modules, installation in less than 2 hours

* Supplied with nr.1 10 levels baking rack (also available with a 7, 8, 9 or 11 levels rack, on customer’s request)

THE LINEUP C SERIES

BURNER
Dimensions Weight Averag(?
consumption
Model Stand on wheels Control panel Assembly Power
L w H
kg Kcal/h
mm mm mm
C46CSTSTA Touch screen
C46CS DPTA With tray holder Digital 495
C46CS EMPTA Electromechanical
Total | 950 | 1240 | 2390 13K+ 18000 9000
C46CP TSTA Touch screen assemble ca
C46CP DPTA Prover Digital 526
C46CP EMPTA Electromechanical




OPTIONS / ACCESSORIES

# Electromechanical control panel

¢ TOUCH SCREEN control panel with 7" TFT, 99 multiphase programs with products’ images, programmable steam damper

# Double steam generator for bread that needs excess steam

# FS version (it allows to cut the consumptions of 50% when not baking a complete rack, the consumptions will be the same
of a 5-tray- convection oven)

# Stainless steel support with or without tray holder, with or without wheels

# Stainless steel prover with temperature control, ventilated, with or without steam generator, on wheels

# Rack support on wheels (requested only when loading/unloading the baking rack)

# Oven delivered completely assembled

ADVANTAGES

# All-in-one baking solution: rotary rack oven matched with a static chamber (upon request) or a prover

# Quick installation! In about 2-3 hours it will be possible to begin baking; delivered in 2 or 3 modules, it can pass through

850mm wide doors

# "Consumption watcher” oven: FS electric versions hugely reduce the consumptions

# Fully-optional oven able to bake any type of product

THE LINEUP C SERIES

ELECTRIC
Dimensions Weight | Power Averag§
consumption
Model Stand on wheels Control panel Assembly
Length Width Height
kg kw kW/h
mm mm mm
C46E DPTA Digital
C46E-FS DPTA Without tray Digital 435
holder
C46E EMPTA Electromechanical
C46ES DPTA Digital
C46ES-FS DPTA With tray holder Digital 950 2390 445
C 46ES EMPTA Electromechanical
C46EP DPTA Digital
CA46EP-FS DPTA Prover Digital Total 1240 476 16+ 8
assembled 1,5
C46EP EMPTA Electromechanical
C46EL TSTA+E218PA/C Touch screen
C46EL DPTA+E218PA/C With deck oven Digital 2350 530
C46EL EMPTA+E218PA/C Electromechanical
1040
C46EP TSTA+E218PA/C Touch screen
CA6EP DPTA+E218PA/C With deck oven Digital 2710 590
on prover
C46EP EMPTA+E218PA/C Electromechanical
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