NEYN KOHBEKLMOHHDLIE
CEPUA K

SneKkTpnyeckme KOHBEKLMOHHbIE Neyn Ans
xnebonekapHbIX N KOHANUTEPCKNX U3LENNNA.
Cepwusa koHBeKLMOHHbIX Neven Apach Bakery Line
cepun K Obina cozgaHa ¢ coveTaHneMm JyyLmnx
peLlleHui ons Bbineykn xneba v KOHAUTEPCKUX

n3nenuin, paspaboTaHHbIX B COOTBETCTBUM C
3anpocamm KBannburLMpoBaHHbIX 1 TpeboBaTesbHbIX
noJsib3oBaTesiel, KOTopble XOTAT NPEANOXUTL DonbLLoe
KOJIMYeCTBO NPOAYKTOB OT/IMYHOrO KavyecTBa, Npu 3TOM
MCNob3yst HEDOMbLLYIO NeYb.

CTAHOAPTHOE OBOPYLOBAHWE

# MNaHenb ynpasnexus, ynpasnsemas undposon knasnatypoi, ¢ XK-3kpaHOM 1 BCTPOEHHbIM CBETOAMOAHBIM AUCTIIEEM,
30 nporpamm B namaTu

¢ ExxeHepfenbHO NporpaMMmMpyemMas CUCTEMa 3aXKUraHUs ¢ 2 eXXe[HEBHbIMU 3amnyckamu

¢ BbicOKONPON3BOAUTENBHbIN NaporeHepaTop C COKPAaLLEHHbIM BDE@MeHeM BOCCTaHOBIEHMS

* PyyHow napoBow knanaH

* 2 ckopocTn obayBa (cTaHpapTHas Ans xneba v 0bbIYHOM BbiMeUYKM, MOHUXKEHHAn aeansHa A8 AeSMKaTHbIX MPOLYKTOB)
* OddexT BbiNEUKM Ha NoAdy 3a CHET ONTUMAIbHOIO PacnpeaeneHuns BO3ayLLIHbIX MOTOKOB

¢ ABTOMaTUYECKW NPOrpaMMrpyemMoe M3MeHeHNe HanpasieHUs BpalleHWs BeHTUISTOpa AJ151 ONTUMU3aLny BbiNeyKun

¢ BHYTpeHHsIs 1 Hapy>KHas oTAesIKa U3 HepyaBeloLlen cTanm

¢ [IBepb 13 HepXaBetoLen cTaau C 4BONHbBIM OCTEK/IEHWEM, OCHALLEeHHas CMCTEMON OTKpbIBaHUA Ha 180° ona npocToTs!
NCMONb30BaHUS MPW YyCTaHOBKE B OrPaHNY€HHOM NMPOCTPaHCTBE, MOMOraeT NPefoTBPaTMTb OXOrM Pyk onepaTopa,
4TO 4acTO MPOUCXOAUT NP OTKPLITUKN ABepei Ha 90°

* CraHpapTHas KoHbUrypaumus ¢ pacrnosioxXeHneM naHesv crnpasa v OTKPbIBaHWEM L4BEPU BIEBO



ornunm / AKCECCYAPDI

# DnekTpoMexaHuyeckas naHesb yrpasneHus

* AsTOoMaTunyeckas naHesb ynpasnerus co 199 nporpammamu ¢ 5/10 basamm Bbineuku, cucteMa napoBbiX MMMYSIbCOB

1 aBTOMaTUYECKMI KlanaH napoynaneHuns

* KO3preK n3 Hep)KaBeIOLLI,eIZ CTa/l AOCTYNeH TakXe C 3KCTPaKTOpPOM M KOHOEHCATOPOM Mapa

¢ [TlogoBas neysb

# [oacTaBka 13 HepXaBeKoLLEeN CTanu ¢ HanpasnsWwummn unn bes

# BeHTuAMpyeMmblIii paccToeuHbll Wwkad 13 HepxaBeloLLel CTanu, C naporeHepaTtopom mnm 6es Hero

# YcuneHHble koneca Ang NOACTaBKWU UM PACCTONKM

BAPUAHTBI KOMBUHALIMM

MOZEJIbHbIV P CEPUN K

FaGapuTbl
Bec MouwHocTb
Mogpenb Bup noacraeku MaHenb ynpaenexus OnuHa LupwuHa BbicoTa
MM MM MM Kr kBT
K5P60S MDP MynbTudasHasn
C Hanpasnsowmmu 1885 230 8
K5P60S EMP SnekTpomexaHuyeckas 780 1150
K5P60P MDP PaccTolika MynbTudasHas 1855 320 10
K5TSDP + E218PA | CMOAOM Ha noAcTaske ¢ Linbposas 1040 1280 2235 385 13
HanpaeAoLLUMM
KS5TP DP + E218PA C nofom Ha paccToike Undposas 1040 1280 2185 435 15
K10P40S MDP MynbTudasHas
C Hanpasnsowmmu 2115 305 16
K10P60S EMP DnekTpomexaHuyeckas 780 1150
K10P60P MDP Paccroiika MynbTudasHas 2235 405 18




ELECTRIC CONVECTION OVENS
K SERIES

Electric convection ovens for bakery and pastry
products.

The convection ovens K series have been created
combining the best solutions for baking both bread
and confectionery products, designed according to the
requirements of qualified and demanding users who
want to offer a large quantity of products with excellent
quality, while using a compact oven.

STANDARD EQUIPMENT

# Digital control panel controlled by a multi-function scroll selector, with LCD screen and LED display, 30 storable programs
* Weekly programmable ignition system

# High performance steam generator

# Manual steam damper

* 2-speed baking ventilation: regular or low ventilation speed for delicate or liquid products

* "Sole effect” baking ventilation to grant better product development

# Automatic programmed reversion of fan rotation to optimize the baking result

# Stainless steel interior and exterior

# Stainless steel door with 180° opening system and double glass with opening external glass for easy cleaning

# Standart configuration with control panel on the right and left door opening

# Door closing with handle rotation



OPTIONS / ACCESSORIES

# Electromechanical control panel

+ 199 program-full-automatic digital control panel with 5/10 baking-phases, steam impulses system and automatic damper
# Stainless steel hood available also with extractor and steam condenser for rooms without chimneys

# Static deck oven for combined store baking solutions

# Stainless steel stand on wheels available also with trays holder

# Stainless steel prover on wheels, heated, available with or without steam generator

COMBINATION OPTIONS

THE LINEUP K SERIES

Dimensions
Weight Power
Model Stand Control panel Length Width Height
mm mm mm kg kW
K5P60S MDP Multi-phase digital
With tray holder 1885 230 8
K5P60S EMP Electromechanical 780 1150
K5P60P MDP With prover Multi-phase digital 1855 320 10
KSTSDP + E218pa | \With deck oven on stand Digital 1040 1280 2235 385 13
with tray holder
KSTP DP + E218PA With deck oven on Digital 1040 1280 2185 435 15
prover
K10P60S MDP Multi-phase digital
With tray holder 2115 305 16
K10P40S EMP Electromechanical 780 1150
K10P60P MDP With prover Multi-phase digital 2235 405 18
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