Kapasite® (ekmeks saat) adet
Capactty* (bread/8 hours) psl:
MNpov3ecqWTansHoOTE® (nedys yatos)
Pisirme Alam me
Baking surface m? i [i] 15
TIDULEEE BERNEUKN H?
Kat Sayis adet
Humber of deck psC 4 4
KonMUECTED ApYCOE L.
(W} mam
W) mim 1200 2500
LLMpwHa (W) o
Uzunluk (L} T
Langth (L) mim 3850 3B50
OriHa L (M
faksakdik (Hy T
Height [H) mam 2400 2400
BracoTa [H) [}
Finn g Genisligi mim
Inshde width of oven mim 1230 1830
BHyTREHHAR ILMPMHA Maum MM
Finn g leunllﬁu mm
Insida length i 2060 2060
EHYTREHHAR AMEHS MU M
Firin I¢ Yoksekligi (H1 mim
Inside hetght of oven (H1) mim 185 185
BHyTpEHHAR BROOTA nedl [H1) My
Elektrik Glol kw
Electrical power kw 36 36
SNEXTRIUESCKAR MOEHOTE EBT
|z Kapasitesi kcal / saat
Haating capacity kcal &T000 B&O00
Tennoean MO HOCTE KEEM /Y
Palat Sans| adet
Humber of palettes psC | 12
HKonwsacTeo nogaoHoE wT.
Palat Oiglisil mm
Dimensions of pakettes T SB0m 2400 5B 2400
Pazsepel NogLoHOE LY
Enerfl Kaynaklan Dizel J PG,
source of energy Diesel, Matural gas / LPG,
HCTOaHME SHEDTHM DOuzent, MpRpoIHER rEs S CHE
Firim Agiriug kg
welght of oven kg 3500 4250
B33 NEum KT
Kontrol Sisteml Manuel waya Dijttal
Control system Analogue or Cigltzl
YNpaEmEHse Pyusoe 1N Yadpoaoe
Dizel (ltrsaan)
Diesal iy a5 122
Dp3ent (1)
Yakot Toketimi== Dogal # {m’rsaaf)
Enengy Consumpton®* Matural gas (m’, 8B 113
FHepronoTpeineHre** MpHPOEHER Fa3 (M /4]
LPG {lt/saat)
LPG Iy 87 112
CHIT (n/uj
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*Kapas=ite mamulin gramajra ve pisirme sOresine gidre dededioenil gostenshilic.
* The: capacity shall variable acconding to the weeight and baking time of the product.
*[poMa@0 A ATENEH DT MOSET MEIMEHATEC § S840 DCTH DT MACCH 1 BENSEH DRI VO SR

*# Moamnad sartiar altindaki yaknt tiketim degerlenidic
** Energy consumption under nomad conditions.
=2 SrepronoTpebrEie 0 HOMM ALY FCNoRMEL
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Porlanmaz tas tabanh kath finnlan (matadon
azed gelistiriimis sirklasyon sistemi ve tabanlan
rstya dayammi taglarla donatilmaestir. Bu sistemn
sayesinde kath finnin katlannm her nokizsana
homaojen =1 dagihma sz8lanarak midkemime| bir
pisme neticesi elde edilmektedir. Her kat igin
istenilen miktarda buhar dreten cok gdcld buhar
aretacler bulunmalktzdir. Bunlar birbirinden
bagimsiz olarak aghp kapanabilmekie, bivlece
her katm buhar maktan farkd ayarlanzbilmektedir.
Bu ise aymi anda dedisik tipte pasta ve benzeri
arinlerin d$$n’|lrrhesjni midmkin kimalktadic
Eath Finnlarda yiksek izolasyon degerli valitim
mialzemes kullandarak s kayplan &nlenmekte va
enefi tasarrufu saglanmaktadir.
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Porlanmaz Stone Basad Multi Deck ovens
{_IHatadﬂr'- are equipped with spedially designed
eat recassiva stone solas and heat circulation
systam. This system supplies an absolute wniform
distribution of heating over all decks of the oven
themfore excallent baking results. Each deck
of oven has a powerful steaming device which
enables the demanded amount of steam at any
time. The steaming device can be indhvidualhy
switched on and off for each deck. This offers a
particular advantage for confectioneny goods. High
graded insulation matenal prevents heat losses so,
53Wes SNEngy.
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Porlanmaz MuoroapycHee MNeur © KascEgs
NGO CCHILSEHE! HOBEAWEN CHCTEMINA
LPEYTIALIMM TEMAS M TEMRCCTOAEMM E3MEHHEIM
nogow. Enarogapn 3ToMY Ha KaHI0R KEMepe
BEIMEYKMA TENAD PACNPEEENRSTCA PAEHOMEDHD, B
IYMILTETE YLD NOMyUSETCR W23k HEA ELneuka.

3 KIHLOM AQYCE HMEKITCA NPOMIBEIIHTSAA Mapa,
ROTOpedE PAGOTANT HEIFBMCHMO JEYT OT BEYIE
370 NOIBOARST HA KEME0R KIMEDE CAHOEDSMEHHD
BEIMEXETE HECKONED BEWE0E M2RennA. CacTema
BEICOKOA TEPMOHIOMALAN NPENTEDEHAET NOTEDH
H IKOHDMET 3Heprii. Boe meysEwss cTopoHH
COSN3HE W3 HEDHEES0ULER CTANM.
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