NEYN KOHBEKLLMOHHDLIE
CEPUA K

OrnekTpuyeckne KOHBEKUMOHHbIE Neyun Ang
xnebonekapHbIX N KOHOUTEPCKUX U3OENTUN.

Cepus koHBEKUMOHHbIX neven Apach Bakery Line
cepun K 6bina cozgaHa ¢ codeTaHneM ny4dLllmx
peLlleHnn Ans Bbineykn xneda n KOHONTEPCKUX
n3genui, paspaboTaHHbIX B COOTBETCTBUN C
3anpocamu KBanuuumpoBaHHbIX U TpeboBaTenbHbIX
nonb3oBaTenemn, KoTopble XOTAT NPeAnoXuTb 6ornbLuoe
KONM4eCTBO NPOAYKTOB OTNIMYHOIO KayYecTBa, Npu 3TOM
ncnonb3ysi HebosbLUIYIO NeYb.

CTAHOAPTHOE OBOPYAOBAHUE

< [laHenb ynpaBneHus, ynpaensemas umdpoBom knasmaTtypon, ¢ XKK-akpaHOM 1 BCTPOEHHbIM CBETOAVNOAHbBIM AUCMNIIEEM,
30 nporpamm B namstu

¢ ExeHefenbHO NporpaMmupyemasi cuctema 3aXKuraHus ¢ 2 exxefHeBHbIMW 3anyckamu

* BbicokonpoussoauTernbHbI NaporeHepaTop € COKpalleHHbIM BpeMeHeM BOCCTaHOBIEHNS

¢ PyyHon napoBow knanaH

* 2 ckopocTun obayBa (cTaHgapTHas Ans xneba v 06bIYHON BbiNeYKW, NOHXKEHHas naeanbHa AN AeNKaTHbIX MPOAYKTOB)
¢ OdphekT BbINeUKkn Ha Nody 3a cHeT ONTUMarnbHOro pacnpeAeneHns Bo3ayLUHbIX MOTOKOB

¢ ABTOMaTU4YECKM NPOrpaMmMmpyemMoe n3MeHeHE HanpaBeHns BpalleHNsa BeHTUNnATopa Ansg onTMMn3auum Bbineyku

¢ BHYTpPEHHSIA 1 HapyXXHasa OTAerNKa M3 HepXXaBeloLLen ctanm

* [1Bepb 13 HepXKaBetoLLEe cTanu ¢ ABOMHbIM OCTEKINEHMEM, OCHALLIEHHAs CUCTEMOW OTKpbIBaHMs Ha 180° Ansi NpoCcTOoThI
MCNonb30BaHWs NpU yCTaHOBKE B OrpaHNYeHHOM NPOCTPaHCTBE, MOMOraeT NpeaoTBpaTUTb OXOMM pyk onepartopa,
4YTO YacTO NPOUCXOANUT NPU OTKPLITUM ABepein Ha 90°

¢ CtaHgapTHas KOH(bVIpraLI,MFl C pacnonoxeHnem naHesnu crnpaBa 1 OTKpbiIBaHWeM aBepu BIieBO



onunn / AKCECCYAPDI

RU

* SneKTpomexaqueCKaﬂ naHenb ynpasneHusa

¢ ABTOMaTmyeckas naHens ynpasneHus co 199 nporpammamu ¢ 5/10 chaszamu Bbineykun, cucteMa napoBbiX MMMNYybCOB
1N aBTOMaTUYECKMIA KnanaH napoyganeHus

* Kosbipek U3 HepxaBetoLLen cTany A0CTYMNHa Takke C 3KCTPAKTOPOM U KOHAeHCaTOpOM napa

¢ [logoBasi neyb

# [MoacTaBka M3 HepXXaBetoLLen cTanu ¢ HanpasnaLWMMN nnu 6e3

¢ BeHTUNMpyeMbIln paccTOEYHbIN WKad 13 HepXKaBeIOLLEN cTanu, C naporeHepaTopom nnu 6e3 Hero

¢ Koneca gnsa noactaBkn Uv paccToONKM

BAPUAHTbI KOMBUHALINIA

MOAEAbHbIM PAA CEPUM K
FaGapuTbl
Bec MowHocTb
Mopenb Bua noacrasku MaHenb ynpaBneHus OnvHa LnpuHa BbicoTa
MM MM MM Kr kBT
K5P60S MDP MynbTudasHasn
C HanpasnsioLwnuMmn 1885 230 8
K5P60S EMP JnekTpomexaHuyeckas 780 1150
K5P60P MDP Paccroiika MynbTudasHas 1855 320 10
K5TS DP + E218PA | C MOAOM Ha noactaske ¢ Lincoposas 1040 1280 2235 385 13
HanpasensoLWMMn
K5TP DP + E218PA C nogom Ha paccTonke Lincposas 1040 1280 2185 435 15
K10P60S MDP MynbTudasHasn
C HanpasnsioLwmMmn 2115 305 16
K10P60S EMP JnekTpomexaHuyeckas 780 1150
K10P60P MDP Paccroiika MynbTudasHasn 2235 405 18




CONVECTION OVENS
K SERIES

Electric convection ovens for bakery and pastry
products.

The convection oven K series has 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 small oven.

STANDART EQUIPMENT

# Digital control panel controlled by a multi-function scroll selector, with LCD screen and LED display, 30 storable programs
¢ Weekly programmable ignition system with 2 daily ignition programs

+ High performance steam generator with reduced recovery time

¢ Manual steam damper

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

* “Sole effect” baking ventilation to grant a better product development

<+ Automatic programmed reversion of the fan rotation to optimize the baking

# Stainless steel interior/exterior

# Stainless steel door with 180° opening system (for an easy handling of the racks in narrow places) 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 available also with trays holder

# Stainless steel prover on wheels, ventilated, heated, available with or without humidifier (automatic), retarder prover on
wheels

¢ Wheels on stand or prover

COMBINATION OPTIONS

THE LINEUP K SERIES
Dimensions
Weight Power
Model Stand Control panel L w H
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
With deck oven on stand i
Digital
K5TS DP + E218PA with tray holder igita 1040 1280 2235 385 13
K5TP DP + E218PA With deck oven Digital 1040 1280 2185 435 15
on prover
K10P60S MDP Multi-phase digital
With tray holder 2115 305 16
K10P60S EMP Electromechanical 780 1150
K10P60P MDP With prover Multi-phase digital 2235 405 18




