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ENDUSTRIYEL MUTFAK EKIPMANLARI

INCOACLASS

Sababhlari bir firinin 6niinden gecip te bir sey almamis kahvaltisinda bunlari
tatmamis cok az kisivardir. Fakat bu tiriinleri siirekli alanlar bile cogu zaman bu
dgrtinlerin nasil pisirildigini aklina dahi getirmez. Ger¢cek meraklilar ise iclerinde
birsefalgisiyla aldiklari iirtinleri her yénden inceleyenlerdir. Iste burada devreye
elbette ki dogru Uriin icin dogru firin algisi devreye girer. Inoxclass yenilik¢i
anlayisi ve minimalize edilmis kullanim ara ytizleriyle farkl tretim alanlari
icin farkli serilerde firinlar, kombi liniteleri ve cesitli ara¢ gerecler liretmektedir.
Patiseri trtinleri icin sikhigi ve zarifligi 6n planda tutan ve bunun yaninda
enerji verimliliginde sinifinda lider (rtinlerden biri olan Donata, gastronomi
standartlarinda her tirlt Grind pisirebilen ve kapasite ihtiyaclarina net
olarak cevap veren Silvia, klasik italyan usulii pizzalar ardi arkasina hi¢
durmadan pisirebilen Margarita ise bu serilerden bazilaridir. Yillardan beridir
sektorde tecrtibe sahibi olmus ekibiyle, genclik ve dinamiz mi birlestiren
Inoxclass ister pisirmeyi kendine amag ve zevk edinmis kisiler, ister bu isin
ticaretini yapip kazang¢ saglamayi diisiinen kisi ya da firmalar olsun tiim bu
farkliliklarin ortak noktasi olmayi ve ayni payda icerisinde son kullanicilari
kucaklamayi ve onlari mutlu etmeyi kendisine ilke edinmistir. Unutmayalim
ki kimileri icin gercek mutluluklar midede baslarmis... Biz de bu tutkuyu
drtinlerimize ve sizlere sonuna kadar asilamak icin yola ¢ikmis bulunmaktayiz

Inoxclass Ailesi...

There are very few people who pass by a bakery in the morning and have
not bought anything and tasted it for breakfast. However, even those who buy
these products constantly often do not even think about how these products
are cooked. Real enthusiasts are those who examine the products they buy
from every aspect with the perception of a chef. This is where, of course, the
right oven perception for the right product comes into play. With its innovative
approach and minimalized user interfaces, Inoxclass produces ovens, combj
units and various tools in different series for different production areas.
Donata, which prioritizes elegance and elegance for its patisserie products
and is one of the leading products in its class in terms of energy efficiency,
Silvia, which can cook all kinds of products in gastronomy standards and
clearly responds to capacity needs, and Margarita, which can cook classic
Italian style pizzas one after the other, are some of these series. . Combining
youth and dynamism with its team that has had experience in the sector for
years, Inoxclass aims to be the common point of all these differences and to
embrace the end users in the same denominator, whether it is people who
have a purpose and pleasure in cooking, or people or companies that want
to trade in this business and make a profit. He has made it his principle to
make them happy. Let's not forget that for some, real happiness starts in the
stomach... We set out to instill this passion in our products and you to the end.

Inoxclass Family...
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ENDUSTRIYEL MUTFAK EKIPMANLARI

SECET ALTI
BULASIK MAKINESI

UNDCRCOUNTER
DISHWASHCR

TVTVTVT VT VT VT VYT VYV TY

VoV VT VT VT VvV vy

Paslanmaz celik 1siticilar

Paslanmaz c¢elik AlSI 304 gévde

iki yikama programi

Avrupa normlarinda yikama motoru

55 °C su ile yikama, 80 °C su ile durulama
Zaman ayarli entegre drenaj pompasi

Analog ya da dijital kumanda paneli

Kapi acgildiginda otomatik duran yikama sistemi
izolasyonlu boyler tanki

GENERAL FEATURES

Stainless steel heaters

Stainless steel AISI 304 body

Two washing programs

Washing motor in European norms

Washing with 55 °C , rinsing with 80 °C water
Timed integral drainage pump

Analogue or digital control panel

Automatic stop washing system when the door is opened

Insulated boiler tank

MODEL
POWER INPUT CAPACITY COMMAND TYPE

BASKET SIZE

-

VTV VT VT VYT VYT VYTY

TVTVTVYVT VT VYT VYT VYT VYT

GIYOTIN TiFP . .
BULASIK MAKINESI
HOOD TYPEG
DISHWASHER

ICWI1000

Paslanmaz celik isiticilar

Paslanmaz celik AISI 304 gévde

Coklu yikama programlari

Avrupa normlarinda yitkama motoru

55 °C su ile yikama, 80 °C su ile durulama
Entegre drenaj pompasi

Analog ya da dijital kumanda paneli

Kapi agildiginda otomatik duran yikama sistemi
Izolasyonlu boyler tanki

GENERAL FEATURES

Stainless steel heaters

Stainless steel AISI 304 body

Multiple washing programs

Washing motor in European norms

Washing with 55 °C , rinsing with 80 °C water
Integrated drainage pump

Analogue or digital control panel

Automatic stop washing system when the door is opened

Insulated boiler tank

WASHING HEIGHT EXTERNAL DIMENTIONS | NET WEIGHT

PRICE

ICW500 # 220V-AC-N 6kW 500 DISHES/H Analog 50X50X10 cm 32m 59x66x82 cm 60 Kg 1550 Euro
ICW500E # 220V-AC-N 6kW 500 DISHES/H Electronic 50X50X10 cm 32m 59x66x82 cm 60 Kg 1650 Euro
ICW1000 # 380V-AC-3N 9,7kW 1000 DISHES/H Analog 50X50X10 cm 43 m 69X78X148 cm 97 Kg 2200 Euro
ICW1000E # 380V-AC-3N 9,7kW 1000 DISHES/H Electronic 50X50X10 cm 43 m 69X78X148 cm 97 Kg 2350 Euro




KONVEVORLU
BULASIK MAKINESI

CONVEYOR TYPCE
DISHWASHCR

Paslanmaz celik isiticilar

Paslanmaz celik AISI 304 gbvde

Konveydrlu yikama sistemi

Avrupa normlarinda yitkama motorlari

On yikama, yikama, durulama ve kurutma iceren tam dolu sistem
55 °C su ile yikama, 80 °C su ile durulama

Manyetik kapi ve durulama svigleri

Elektromekanik kumanda sistemi

Kapi agildiginda otomatik duran yikama sistemi

Ciftli ve izolasyonlu boyler tanki

TVTVTVT VT VT VT VYV VT VYT YV TY
TVTVTVT VT VT VT VT VT VTV

Sikismay! dnleyen acil stop sistemi

ICW SCRICS

BULASIK YIKAMA MAKINELERI

ICW1700

GENERAL FEATURES

Stainless steel heaters

Stainless steel AISI 304 body

Conveyor washing system

Washing motors in European norms

Fully loaded system including prewash, wash, rinse and dry
Washing with 55 °C water, rinsing with 80 °C water
Magnetic door and rinse switches

Electromechanical control system

Automatic stop washing system when the door is opened
Double and insulated boiler tank

Emergency stop system that prevents jamming

MODEL
- POWER INPUT m CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT EXTERNAL DIMENTIONS | NET WEIGHT PRICE

1700-1900

Sziw DISHES/H

ICW1700 # 380V-AC-3N Electromechanic

50X50X10 cm

45m 200x80x195 cm 220 Kg 7875 Euro




INCO2XCLASS

ENDUSTRIYEL MUTFAK EKIPMANLARI

KONVEVORLU
BULASIK MAKINESI

CONVEYOR TYPC
DISHWASHCR

ICW2000

Dijital kumanda arayuzi opsiyoneldir.
Optional digital command interface

GENERAL FEATURES

Stainless steel heaters
Stainless steel AISI 304 body
Conveyor washing system

Paslanmaz celik isiticilar

Paslanmaz gelik AISI 304 govde

Konveydrli yikama sistemi

Avrupa normlarinda yitkama motorlari

On yikama, yikama, durulama ve kurutma iceren tam dolu sistem
55 °C su ile yikama, 80 °C su ile durulama

Manyetik kapi ve durulama svicleri

Elektromekanik kumanda sistemi

Washing motors in European norms

Fully loaded system including prewash, wash, rinse and dry
Washing with 55 °C water, rinsing with 80 °C water
Magnetic door and rinse switches

Electromechanical control system

Kapi agildiginda otomatik duran yikama sistemi Automatic stop washing system when the door is opened
Ciftli ve izolasyonlu boyler tanki

Sikismay! 6nleyen acil stop sistemi

MODEL
- POWER INPUT m CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT EXTERNAL DIMENTIONS | NET WEIGHT PRICE

IW2000#  38OVAC3N  3BKW 2[)"'2?1352/": Elecromechanic ~ 50450X10 cm 45 235:80¢195 cm 25Kg 9050 Euro

Double and insulated boiler tank
Emergency stop system that prevents jamming

TVTVTVT VT VT VT VT VT VYT YV TY
TVTVTVT VT VT VT VTV VYT VYV TY




IKONVEVORLU
BULASIK MAKINESI

CONVEYOR TYPC
DISHWASHER

Paslanmaz celik isiticilar

Paslanmaz gelik AISI 304 goévde

Konveydrlu yikama sistemi

Avrupa normlarinda yitkama motorlari

On yikama, yikama, durulama ve kurutma iceren tam dolu sistem
55 °C su ile yikama, 80 °C su ile durulama
Manyetik kapi ve durulama svigleri
Elektromekanik kumanda sistemi

Kapi agildiginda otomatik duran yikama sistemi
Ciftli ve izolasyonlu boyler tanki

Sikismay! 6nleyen acil stop sistemi

TVTVTVT VT VT VT VT VT VYT YV TY

TVTVTVT VT VT VT VT VT VYV VY

ICW SCRICS

BULASIK YIKAMA MAKINELERI

ICW3000

Dijital kumanda araytizu opsiyoneldir.
Optional digital command interface

GENERAL FEATURES

Stainless steel heaters

Stainless steel AISI 304 body

Conveyor washing system

Washing motors in European norms

Fully loaded system including prewash, wash, rinse and dry
Washing with 55 °C water, rinsing with 80 °C water
Magnetic door and rinse switches

Electromechanical control system

Automatic stop washing system when the door is opened
Double and insulated boiler tank

Emergency stop system that prevents jamming

MODEL
- POWER INPUT m CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT EXTERNAL DIMENTIONS | NET WEIGHT PRICE

3000-3250

DISHES/H Electromechanic

1CW3000 # 380V-AC-3N 422 kW

50X50X10 em

45m 235x80x195 cm 285Kg 10710 Euro
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ENDUSTRIYEL MUTFAK EKIPMANLARI

KONVEVORLU
ICWW-300YN SCBZEC YIKAMA MAKINCGLERI
CONVEYOR TYPE

‘- VEGETABLE WASHERS
L

0000

ICW-GO0OYV

GENERAL FEATURES

Paslanmaz celik AISI 304 gbévde Stainless steel AISI 304 body

Konveyérli durulama sistemi Conveyor rinsing system
Avrupa normlarinda yikama motorlari
Bagimsiz olarak yikama ve durulama bélimu
Sokulebilir konveyoér bant

Birbirine karismayan yikama ve durulama sular

Washing motors in European norms
Independent washing and rinsing section
Dismountling conveyor system
Independent washing and rinsing water
Kontrol edilebilir su akis ve hareket hizi
Polietilen giris ve hazirlik tezgahi (Opsiyonel)
Suzgecli ¢ikis tezgahi (Opsiyonel)

Entegre dozaj pompalari (Opsiyonel)

MODEL
- POWER INPUT m CAPACITY TANK VOLUME EXTERNAL DIMENTIONS NET WEIGHT PRICE

ICW-300v # 380V-AC-3N 37kW 300 KG/H 150 It 1860X860X1080 mm 285 Kg 14700 Euro

Controllable water flow and movement speed

Entiring and preparing table wit polyethilene (optional)
Exiting table with filter sheet (optional)

Entergrated dosing pumps (optional)

TVTVTVVT VT VT VT VYT VYT VYTY
TVTVTVT VT VT VT VT VYT VYTY

ICW-600v # 380V-AC-3N 57kW 600 KG/H 251t 2660X860X1080 mm 325 Kg 17325 Euro
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INCO2XCLASS

ENDUSTRIYEL MUTFAK EKIPMANLARI

Paslanmaz celik gévde

Cift Camli kolay temizlenebilir firin kapagi

Uzun dmdrla ve cift acilir kapi kolu

Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara ytzi — analog&dijital
Kolay sokilebilir kabin igi raf sistemi

Cift yéne ddnebilen fan sistemi

Yksekligi ayarlanabilir firin ayaklan

T VTVTVT VT VT VT VYT VYVTY

GENERAL FEATURES

Stainless steel chasis

Double glazed easy to clean oven door

Long life double opening oven door handle
Cooking mode with humidification

Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

® [ &

Analog kumanda arayuzu opsiyoneldir.
Optional analogue command interface

MODEL
- POWER INPUT m COMMAND TYPE SHELVES CAPACITY SHELVES SPACE EXTERNAL DIMENTIONS NET WEIGHT PRICE
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>
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SO5E g 380V-AC-3N 63kw ANALOG / ELECTRONIC 5XGN1/1 70 mm 775790 x 615 mm 62 Kg 1825 Euro
SO7E 380V-AC-3N 9,6 kW ANALOG / ELECTRONIC T7XGN 1N 70 mm 775x790 x 795 mm 78 Kg 2835 Euro
SIE % 380V-AC-3N 144 kW ANALOG / ELECTRONIC TTXGN1/1 70 mm 775x790 x 1035 mm 92 Kg 3835 Euro
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SILVIA SCRIGCS

ELEKTRIKLi KONVEKSIYONLU FIRINLAR
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TV VT VT VYV VT VYT YV
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Paslanmaz celik gévde

Tasinabilir firin tepsi arabasi

Cift Camli kolay temizlenebilir firin kapagi

Uzun émdrlQ ve ¢ift agilir kapi kolu

Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara yuzi — analog&dijital
Kolay sékulebilir kabin ici raf sistemi

Cift ydne dénebilen fan sistemi

Y Uksekligi ayarlanabilir firin ayaklari

GENERAL FEATURES

Stainless steel chasis

Portable oven trolley

Double glazed easy to clean oven door

Long life double opening oven door handle
Cooking mode with humidification

Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

& @ [€
@] ) W

Analog kumanda arayuzu opsiyoneldir.
Optional analogue command interface

T —

MODEL
- POWER INPUT m COMMAND TYPE SHELVES CAPACITY SHELVES SPACE EXTERNAL DIMENTIONS NET WEIGHT PRICE

S2E g

ANALOG / ELECTRONIC

68 mm

1150 x 970 x 1035 mm 135Kg 5130 Euro

SAOE g7

ANALOG / ELECTRONIC

68 mm

1150 x 970 x 1835 mm 226 Kg 7720 Euro




INCO2XCLASS

ENDUSTRIYEL MUTFAK EKIPMANLARI

INOLZ

Paslanmaz c¢elik gévde

Cift Camli kolay temizlenebilir firin kapagi

Uzun émdrli ve cift acilir kapi kolu

Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara yuzi — analog&dijital
Kolay sokilebilir kabin ici raf sistemi

Cift ydne donebilen fan sistemi

Yksekligi ayarlanabilir firin ayaklar

GENERAL FEATURES

Stainless steel chasis

T VTV VT VT VT VT VYT VYVTY

Double glazed easy to clean oven door

Long life double opening oven door handle
Cooking mode with humidification

Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs
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Dijital kumanda arayUzi opsiyoneldir.
Optional digital command interface

MODEL
- POWER INPUT m COMMAND TYPE SHELVES CAPACITY SHELVES SPACE EXTERNAL DIMENTIONS NET WEIGHT PRICE

T S—

SO7EG ¥ 220V-AC-N 04 kW ANALOG / ELECTRONIC TXGN 1N 70 mm 765 x 940 x 800 mm 88 Kg 3465 Euro
STIEG 220V-AC-N 0,65 kw ANALOG / ELECTRONIC TTXGN1/1 70 mm 765 x 940 x 1080 mm 102 Kg 4360 Euro
MODEL GAZ BAGLANTI GiRiSi GAZ KATEGORIS GAZ BASINCI G20 GAZ TUKETIMi G20 GAZ BASINCI G30 GAZ TUKETIMi G30 ISIL GG
GAS INPUT GAS CATEGORY GAS PRESSURE GAS CONSUMPTION NG SGAS PRESSURE GAS CONSUMPTION LPG THERMAL POWER
SO7EG 12 112H3B/P 20-22 mBAR 1,75m3/h 28-30 mBAR 0,96 16 kW

SITEG ¥ 172" 112H3B/P 20-22 mBAR 1,75 m3/h 28-30 mBAR 0,96 16 kW




SILVIA

SILYVIA SCRIGCS

T VTVTVT VT VT VT VTV VYTY

T VTVTVT VT VT VT VT VYT VYVTY

GAZLI KONVEKSIYONLU FIRINLAR
GAS CONVECTION OVENS
GN 1/1-GN 2/1

Paslanmaz c¢elik gévde

Tasinabilir firin tepsi arabasi

Cift Camli kolay temizlenebilir firin kapag:

Uzun émdrla ve cift acilir kapi kolu

Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara yuzl — analog&dijital
Kolay sokulebilir kabin igi raf sistemi

Cift ydne dénebilen fan sistemi

Yiksekligi ayarlanabilir firin ayaklar

GENERAL FEATURES

Stainless steel chasis

Portable oven trolley

Double glazed easy to clean oven door

Long life double opening oven door handle
Cooking mode with humidification

Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

® [T 4

Dijital kumanda araytzi opsiyoneldir.
Optional digital command interface

T S—

L GUC GiRisi GUg KUMANDA TiPi RAF KAPASITESi RAF ARALIGI DI§ OLCOLER NET AGIRLIK FIYAT
S20EG 220V-AC-N 075kW  ANALOG / ELECTRONIC 68 mm 1000 x 1290 x1090 mm 173 Kg 5355 Euro
S40EG 220V-AC-N 145kW  ANALOG / ELECTRONIC 68 mm 1000 x 1290 x 1765 mm 256 Kg 7940 Euro

MODEL GAZ BAGLANTI GiRisi GAZ KATEGORIS GAZ BASINCI G20 GAZ TUKETIMi G20 GAZ BASINCI G30 GAZ TUKETIMi G30 ISIL GUG
GAS INPUT GAS CATEGORY GAS PRESSURE GAS CONSUMPTION NG SGAS PRESSURE GAS CONSUMPTION LPG THERMAL POWER

S20EG ¥ 12 112H3B/P

20-22 mBAR

2,96 m3/h

28-30 mBAR 1,63 28 kW

S40EG @ 172" 112H3B/P

20-22 mBAR

4,44 m3/h

28-30 mBAR 244 42kW




INCO2XCLASS

ENDUSTRIYEL MUTFAK EKIiPMANLARI

MODEL
PRODUCT DESCRIPTION SUITABLE MODEL EXTERNAL DIMENTIONS NET WEIGHT PRICE

FIRIN DAVLUMBAZI

ICHO4 OVEN HOOD S05-S07E-SO07EG-STTE-STIEG 775x790 x 150 mm 29 Kg 330 Euro
FIRIN DAVLUMBAZI 1150 x 970 x 200 mm

ICHO5 OVEN HOOD S20E-S20EG-S40E-S40EG 1000 x 1230 x 200 mm 49 Kg 475 Euro

ICT-O1VvV 2

MODEL
PRODUCT DESCRIPTION SUITABLE MODEL SHELVES CAPACITY |  SHELVES SPACE EXTERNAL DIMENTIONS NET WEIGHT PRICE

FIRIN SEHPASI 05 SO7E-SO7EG-S1E-
IcT02 s ok TXGN1/1 70 mm 775 X790 x 850 mm 34K 415 Euro
FIRIN SEHPASI §05-SO7E-SO7EG-SI1E-

IcT02v2 s ok 5XGN /1 70 mm 775 x 790 x600 mm 30K 405 Euro

TEPSi STANDI
1501 il S40E 20X6N 21 68 mm 700 x 800 x 1725 mm 45Kg 935 Euro

TEPSI STANDI
1502 il SA0EG 20X6N 21 68 mm 590 x 680 x 1430 mm 2 Kg 525 Euro
TST01 TEPSI STANTI TASIMA ARABAS| SA0EG i i 600 x 700 x 1000 mm 12K 525 Euro

TROLLEY

TST.02 TEPSI STANTI TASIMA ARABASI S20EG i i 600 x700 x 1000 mm 44K 725 Euro

TROLLEY
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ENDUSTRIYEL MUTFAK EKIPMANLARI

INQCLASS

DO4AcCIr D

INCXCLASS

DOMNATA

DOMNATA

DOMNATA
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T VT VT VT VT VYT VYT Y

Paslanmaz celik gévde

One dogru agilan kapak sistemi
Nemlendirmeli pisirme imkani (DO4EFD)
Kullanici dostu kumanda ara ylizt
Kolay sokdilebilir kabin ici raf sistemi

Cift yéne dénebilen fan sistemi
Yliksekligi ayarlanabilir firin ayaklari

GENERAL FEATURES

Stainless steel chasis

Forward opening door system
Humidification while cooking (DO4EFD)
User friendly command interface

Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

(0-265°C

INCOXCLASS

Dijital kumanda arayiizi opsiyoneldir.
Optional digital command interface

DOMATA

MODEL GUC GiRisi 6U¢ KUMANDA TiPi RAF KAPASITESI RAF ARALIGI DI§ OLCULER NET AGIRLIK FIYAT
3x40X 30 m
DO3EF g7 220V-AC-N 28kw ANALOG 3XGN 23 80 mm 570 x 640 x 400 mm 40Kg 1155 Euro
DO4EF g7 220 V-AC-N 65 kW ANALOG 4 X 40X60 cm 80 mm 770x 770 x 520 mm 48 Kg 1630 Euro
DO4EFD g 380V-AC-3N 63 kW ANALOG / ELECTRONIC 4 X 40%X60 cm 80 mm 770 x 770 x 520 mm 53Kg 1840 Euro




e |

DONATA SCERIGCS

ELEKTRIKLI KONVEKSIYONLU FIRINLAR
ELECTRIC CONVECTION OVENS
40x60 cm TRAYS

Paslanmaz celik gévde

Cift Camli kolay temizlenebilir firin kapagi

Uzun 6émudirld ve c¢ift acilir kapi kolu

Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara ylizti — analog&dijital
Kolay sékdlebilir kabin igi raf sistemi

Cift ybne dbnebilen fan sistemi

Yiksekligi ayarlanabilir firin ayaklari

T VTV VT VT VT VT VYV VY

GENERAL FEATURES

Stainless steel chasis

Double glazed easy to clean oven door

Long life double opening oven door handle
Cooking mode with humidification

Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

>
|
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Analog kumanda arayz( opsiyoneldir.
Optional analogue command interface

T S—

HODEL Gl GiRisi 6lig KUMANDA TiPi RAF KAPASITES RAF ARALIGH DI GLCULER NET AGIRLIK FiYAT
DO4E g 20V-ACN 63kW  ANALOG / ELECTRONIC 4X40X60 cm 70mm 830 X 835 X 550 mm 58Kg 1705 Euro
DOSE g 380V-AC-3N 96kW  ANALOG /ELECTRONIC 6 X 40X60 cm 80 mm 830X 835 X 780 mm 79Kq 2680 Euro
DIOE g 380V-AC-3N 144KW  ANALOG / ELECTRONIC 10X 4060 m 70mm 830 X835 X 1020 mm 97Kg 3730 Euro
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ENDUSTRIYEL MUTFAK EKIPMANLARI

DONATA SERICS
GAZUI KONVCECIKSIYONULU FIRINLAR

GAS CONVECTION OVENS
4A0XG0O CM TRAYS

INCL#

Paslanmaz celik gévde

Cift Camli kolay temizlenebilir firin kapagi

Uzun émarla ve ¢ift acilir kapi kolu

Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara yizi — analog&dijital
Kolay sokilebilir kabin ici raf sistemi

Cift ydne dénebilen fan sistemi

Yiksekligi ayarlanabilir firin ayaklar

TVTVTVVT VT VT VT VYV VYVTY

GENERAL FEATURES

Stainless steel chasis

Double glazed easy to clean oven door

Long life double opening oven door handle
Cooking mode with humidification

Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

VTV VT VT VT VT VYT YVTY

Dijital kumanda araytzi opsiyoneldir.
Optional digital command interface

MODEL
- POWER INPUT m COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE EXTERNAL DIMENTIONS NET WEIGHT PRICE

DO6EG ¥ 220V-AC-N 04 kw ANALOG / ELECTRONIC 6 X 40X60 cm 80 mm 870 x 820 x 780 mm 88 Kg 3465 Euro
D10EG ¥ 220V-AC-N 0,65 kW ANALOG / ELECTRONIC 10 X 40X60 cm 80 mm 870 x 820 x1020 mm 102 Kg 4480 Euro
MODEL GAZ BAGLANTI GiRisi GAZ KATEGORISI GAZ BASINCI G20 GAZ TUKETIMI G20 GAZ BASINCI G30 GAZ TUKETIMI G30 ISIL GUG
GAS INPUT GAS CATEGORY GAS PRESSURENG | GAS CONSUMPTION NG | SGAS PRESSURE LPG | GAS CONSUMPTION LPG THERMAL POWER
DOGEG ¥ 17" [12H3B/P 20-22 mBAR 1,75 m3/h 28-30 mBAR 0,96 14-16 kW

D10EG 12" [12H3B/P 20-22 mBAR 1,75 m3/h 28-30 mBAR 0,96 16-20 kW




DONATA SCERISIH
AIKSCESUARLARI
DONATA SERIES ACCESSORIES

HODEL URUN AGIKLAMASI UYUMLU MODEL DIS OLGULER NET AGIRLIK FiYAT
FIRIN DAVLUMBAZI
ICHO1 OVEN HOOD DO4E-DO6E-DO6EG-D10E-D10EG 830 x 1035 x 150 mm 34 Kg 330 Euro
— URON AIKLAMASI UYUMLU MODEL RAF KAPASITESi RAF ARALIGI DIS OLCULER NET AGIRLIK FIYAT
ICP08 MAYALANDIRWA UNITES| DOSE-DOAEF- DOAEFD- 8X 40X60 cm 80 mm 830 x 835 x 850 mm 63 kg 1030 Euro

FERMENTATION CABINET

DO6E-DO6EG-D10E-D10EG
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DONATA SCRISI
AIKSCSUARLARI
DONATA SERIES ACCESSORIES

HODEL URON ACIKLAMASI UYUMLU MODEL DIS OLCULER NET AGIRLIK FiVAT
FIRIN DAVLUMBAZI
ICHO1 OVEN HOOD DO4E-DO6E-DO6EG-D10E-D10EG 830 x 1035 x 150 mm 34Kg 330 Euro
JODEL URON ACIKLAMASI UYUMLU MODEL RAF KAPASITESI RAF ARALIGI DIS OLCULER NET AGIRLIK FIYAT
FIRIN SEHPASI DO4E-DO4EF-DO4EFD-
1CT01 OVEN BENCH DOGE-DOSEG-D10E-D10EG 6 X 40X60 cm 80 mm 830 x 800 x 850 mm 36 Kg 415 Euro
FIRIN SEHPASI DOAE-DO4EF-DO4EFD-
ICTO1V2 OVEN BENCH DOCEDOGEG.DIOEDIOEG. > X AOKedam 80 mm 830 x 800 x 600 mm 30 Kg 405 Euro
FIRIN SEHPASI DO4E-DO4EF-DO4EFD-
1CT05 OVEN BENCH DOGE-DOGEG-D10E-D10EG 860 x 720 x 850 mm 26 Kg 405 Euro
MAYALANDIRMA UNITESI DO4E-DO4EF-DO4EFD-
1CP08 FERMENTATION CABINET DOGE-DOGEG-D10E-D10EG 8 X 40X60 cm 80 mm 830 x 835 x 850 mm 63 kg 1030 Euro
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ENDUSTRIYEL MUTFAK EKIPMANLARI

MINI PIZZ A OVENS

Opsiyonel kubbeli model.
Optional model with dome.

Opsiyonel kubbeli model.
Optional model with dome.

GENERAL FEATURES

Powerful cabin lighting
User-friendly control interface

Gucli kabin aydinlatmasi
Kullanici dostu kumanda araytizu

|> Paslanmaz kapakli kapi sistemi |> Door system with stainless cover

|> Boyali dis gbvde yapisi |> Painted outer body structure

|> Yiiksek I1siya dayanikli izolasyonlu gévde |> High temperature resistant insulated body 50- 300°C

|> Kolay ve pratik kullanim |> Easy and practical use &
> >

( (

> >

I I

MODEL
- POWER INPUT m COMMAND TYPE COOKING AREA CABINET HEIGHT EXTERNAL DIMENTIONS NET WEIGHT PRICE

M301E g7 220V-AC-N 25kw ANALOG /300 °C 350350 cm 100 mm 530 x 460 x 300 mm 16 Kg 350 Euro
M301EL 220V-AC-N 25kw ANALOG / 300°C 410X410 cm 100 mm 590 x 520 x 300 mm 19Kg 390 Euro
M302E g7 220V-AC-N 38kw ANALOG / 300°C 350350 cm 100 mm 530 x 460 x 460 mm 27 Kg 600 Euro

M302EL g7 220V-AC-N 38kw ANALOG / 300 °C 410X410 cm 100 mm 590 x 520 x 460 mm 33Kg 650 Euro




MARGARITA SCRIGCS

ELEKTRIKLI PiZZA FIRINLARI

50 - 400 °C

GENERAL FEATURES
> Paslanmaz kapakli kapi sistemi » Door system with stainless cover Vol ¥
l» Boyali dig gévde yapisi |> Painted outer body structure . . :
l» Yiksek i1siya dayanikli izolasyonlu gévde l» High temperature resistant insulated body — ":M
l» Kolay ve pratik kullanim l» Easy and practical use —
:> Analog sicaklik gostergeleri (Opsiyonel) :> Analog temperature indicators (Optional) — —
|> Gugli kabin aydinlatmasi |> Powerful cabin lighting Opsiyonel sicaklik gostergesi
I> Kullanici dostu kumanda araytzi I> User-friendly control interface Optional temperature indicator

MODEL
- POWER INPUT M COMMAND TYPE |  COOKING AREA CABINET HEIGHT CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT PRICE

M4OTE g7 220V-AC-N 4kW ANALOG / 400 °C 510X510 mm 100 mm 025 cm x 4 trays 765 x 695 x 355 mm 64 Kg 680 Euro
M402E g7 380V-AC-3N 6kW  ANALOG/400°C 510X510 mm 100 mm @25 cm x 8 trays 765 x 695 x 525 mm 88 Kg 1025 Euro

Opsiyonel sicaklik gostergesi fiyati kat basi 45 Euro' dur / 45 euro price will be added for temperature indicator to each deck
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INCIXECLASS

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

GENERAL FEATURES

» Paslanmaz kapakli kapi sistemi » Door system with stainless cover

|> Boyali dig gévde yapisi |> Painted outer body structure Y
:» Yuksek i1siya dayanikli izolasyonlu gévde :» High temperature resistant insulated body

|> Kolay ve pratik kullanim |> Easy and practical use —
» Analog sicaklik gostergeleri (Opsiyonel) » Analog temperature indicators (Optional) = |
L Guglu kabin aydinlatmasi L Powerful cabin lighting

:> Kullanici dostu kumanda arayuzi :> User-friendly control interface

| Opsiyonel sicaklik géstergesi
Optional temperature indicator

MODEL
- POWERINPUT | POWER | COMMAND TYPE COOKING AREA CABINET HEIGHT CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT PRICE

M501E g7 380V-AC-3N 5kw ANALOG / 400 °C 615X615 mm 150 mm 030 cm x 4 trays 870 x 800 x 405 mm 76 Kg 825 Euro
M502E g 380V-AC-3N T0kW  ANALOG /400°C 615X615 mm 150 mm 30 cm x 8 trays 870 x800 x 715 mm 140 Kg 1410 Euro

Opsiyonel sicaklik gostergesi fiyati kat basi 45 Euro' dur / 45 euro price will be added for temperature indicator to each deck
Opsiyonel dijital kumanada Unitesi fiyati kat basi 70 Euro' dur / 70 euro price will be added for digital control unit to each deck



MARGARITA SCRIGCS

ELEKTRIKLI PiZZA FIRINLARI
ELECTRIC PIZZA OVENS
@30 cm PIZZA TRAYS

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

GENERAL FEATURES

50 - 400 °C

Paslanmaz kapakli kapi sistemi

Boyali dig gévde yapisi

Yuksek isiya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

Analog sicaklik géstergeleri (Opsiyonel)
Gclu kabin aydinlatmasi

Door system with stainless cover

Painted outer body structure

High temperature resistant insulated body
Easy and practical use

Analog temperature indicators (Optional)
Powerful cabin lighting

MARGARITA

TVTVT VT VT VT VY
TVTVT VT VT VT VT Y

| Opsiyonel sicaklik gdstergesi
Optional temperature indicator

Kullanici dostu kumanda araytzi User-friendly control interface

HODEL GO GIRIgi GU¢ KUMANDATIPi  PISIRME ALANI  KABIN i YOKSEKLIG  KABIN KAPASITESi DIS OLCULER NETAGIRLIK ~ FivAT
M6OTE g7 380V-AC-3N 6 kw ANALOG / 400 °C 920X615 mm 150 mm 030 cm x 6 trays 1170 x 800 x 405 mm 95Kg 1205 Euro
M602E g7 380V-AC-3N 12Kw  ANALOG /400 °C 920X615 mm 150 mm 030 cm x 12 frays 1170 x 800 x 715 mm 168 Kg 1410 Euro
MIOIE % 380V-AC3N 8KW  ANALOG/400°C  920X920 mm 150 mm 30 cm x 9 trays 1170 x 1100 x 405 mm 135 Kg 1460 Euro
MIOZE g 3B0V-AC3N  16kW  ANALOG/400°C  920X920 mm 150 mm @30mx18tays 11701100 x 715 mm 220 Kg 2500 Euro

Opsiyonel sicaklik gostergesi fiyati kat basi 45 Euro' dur / 45 euro price will be added for temperature indicator to each deck
Opsiyonel dijital kumanada Unitesi fiyati kat basi 70 Euro' dur / 70 euro price will be added for digital control unit to each deck
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GENERAL FEATURES

» Paslanmaz kapakli kapi sistemi » Door system with stainless cover

|> Boyali dis govde yapisi l» Painted outer body structure ("50-400°C)

l» Panoramik kapi sistemi |> Panoramic door system

:> Yiksek 1siya dayanikli izolasyonlu gévde :> High temperature resistant insulated body

» Kolay ve pratik kullanim » Easy and practical use —

:> Genis pisirme ylizey alani :> Large cooking surface area

|> Analog sicaklik géstergesi 500 °C maks. |> Analog temperature indicators 500 °C max

> Gclu kabin aydinlatmasi » Powerful cabin lighting -

( _ ( ) ) Opsiyonel dijital kumanda tnitesi
I> Kullanici dostu kumanda ara ylzU I> User-friendly control interface Optional digital control unit

MODEL

- POWER INPUT m COMMAND TYPE COOKING AREA CABINET HEIGHT CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT PRICE
(501E g7 380V-AC-3N 6 kw ANALOG /400 °C 700 X700 mm 150 mm 033 cm x 4 trays 980 x 840 x 450 mm 85Kg 1125 Euro
(502E g7 380V-AC-3N 12kW  ANALOG /400°C 700 X700 mm 150 mm 033 am x 8 trays 980 x 840 x 790 mm 152Kg 1930 Euro

Opsiyonel dijital kumanada Unitesi fiyati kat basi 70 Euro' dur / 70 euro price will be added for digital control unit to each deck



MARGARITA SCRIGCS

ELEKTRIKLI PiZZA FIRINLARI

T

GENERAL FEATURES

» Paslanmaz kapakli kapi sistemi » Door system with stainless cover

l» Boyali dis gévde yapisi |> Painted outer body structure (50 -400°C)

|> Panoramik kapi sistemi |> Panoramic door system

L Yuksek i1siya dayanikli izolasyonlu gévde l» High temperature resistant insulated body

L Kolay ve pratik kullanim L Easy and practical use

L Genis pisirme ylzey alani l» Large cooking surface area

L Analog sicaklik gostergesi 500 °C maks. L Analog temperature indicators 500 °C max
L Gi¢li kabin aydinlatmasi L Powerful cabin lighting

( o ( , i Opsiyonel dijital kumanda Unitesi
I> Kullanici dostu kumanda ara yuzu I> User-friendly control interface Optional digital control unit

MODEL
- POWER INPUT m COMMAND TYPE COOKING AREA CABINET HEIGHT CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT PRICE

C601E g7 380V-AC-3N 75kW  ANALOG/400°C 1050 X700 mm 150 mm 033 cm x 6 trays 1190 x 980 x 450 mm 92 Kg 1620 Euro
C601EL g7 380V-AC-3N 75kW  ANALOG/400°C 700X 1050 mm 150 mm 033 am x 6 trays 980 x 1190 x 450 mm 90 Kg 1570 Euro
(602E g7 380V-AC-3N 15kW  ANALOG / 400 °C 1050 X 700 mm 150 mm 0 33 cm x 12 frays 1190 x 980 x 790 mm 175Kg 2615 Euro
(602EL g7 380V-AC-3N 15kW  ANALOG/400°C 700X 1050 mm 150 mm 033 m x 12 trays 980 x 1190 x 790 mm 172Kg 2545 Euro

Opsiyonel dijital kumanada Unitesi fiyati kat basi 70 Euro' dur / 70 euro price will be added for digital control unit to each deck
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N vARGARITA

5 INCO® .
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M502€G

GENERAL FEATURES

» Paslanmaz celik kapi » Stainless steel door

l» Boyali dis gévde yapisi |> Painted outer body structure

l» Panoramik kapi sistemi |> Panoramic door system

:» Yuksek 1siya dayanikli izolasyonlu gévde :> High temperature resistant insulated body 50-320°C

|> Kolay ve pratik kullanim |> Easy and practical use &
|> Analog sicaklik gostergesi 350 °C maks. |> Analog temperature indicators 350 °C max

> Guglu kabin aydinlatmasi » Powerful cabin lighting

L Kullanici dostu kumanda ara yuzu L User-friendly control interface

MODEL
- POWER INPUT M COMMAND TYPE | COOKING AREA CABINET HEIGHT CABINET CAPACITY EXTERNAL DIMENTIONS NET WEIGHT PRICE

M501EG ¥ 220V-AC-N 0,7 kW  ANALOG /320°C 615X615 mm 150 mm 030 cm x 4 trays 900 x 855 x 450 mm 80Kg 1030 Euro
M502EG 220V-AC-N 02kW  ANALOG/320°C  615X615mm 150 mm 030 cm x 8 trays 900 x 855 x 825 mm 140 Kg 1800 Euro
oot | BAGLANTIGIRiSi |  GAZ KATEGORIsi GAZ BASINCI G20 GAZ TUKETiMi 620 GAZ BASINCI G30 GAZ TUKETiMi 630 ISIL GUg
GAS INPUT GAS CATEGORY GAS PRESSURE NG GAS CONSUMPTION NG | SGAS PRESSURE LPG | GAS CONSUMPTION LPG THERMAL POWER

M501EG 172" 112H3B/P 20-22 mBAR 1,75 m3/h 28-30 mBAR 0,96 14-16 kW
M502EG 112 112H3B/P 20-22 mBAR 1,75m3/h 28-30 mBAR 0,96 16-20 kW

28




MARGARITA SCRIGCS

GAZLI PiZZA FIRINLAR
GAS PIZZA OVENS
@ 30 cm PIZZA TRAYS

GENERAL FEATURES

» Paslanmaz celik kapi » Stainless steel door
l» Boyali dig gévde yapisi l» Painted outer body structure
l» Panoramik kapi sistemi |> Panoramic door system
:> Yuksek isiya dayanikli izolasyonlu gévde :> High temperature resistant insulated body
|> Kolay ve pratik kullanim |> Easy and practical use S T30C
|> Analog sicaklik géstergesi 350 °C maks. |> Analog temperature indicators 350 °C max
|> Gicli kabin aydinlatmasi |> Powerful cabin lighting
|> Kullanici dostu kumanda ara yuzU |> User-friendly control interface
GO GIRISi GUC  KUMANDATIPi  PISIRMEALANI  KABIN iC YOKSEKLIGI  KABIN KAPASITESi DIS OLCULER NET AGIRLIK FIYAT
M6O01EG & 220V-AC-N 0,7 kW  ANALOG /320°C 915X615 mm 150 mm @30 cm x 6 trays 1165 x 900 x 405 mm 105 Kg 1500 Euro
M60TEG-L & 220V-AC-N 0,1kW  ANALOG/320°C 615X915 mm 150 mm 030 cm x 6 trays 900 x 1165 x 405 mm 103 Kg 1460 Euro
M602EG & 220V-AC-N 02kW  ANALOG /320°C 915X615 mm 150 mm 030 cm x 12 trays 1165900 x 715 mm 175Kg 2405 Euro
M602EG-L & 220V-AC-N 02kW  ANALOG /320°C 615X915 mm 150 mm 030 cm x 12 trays 900 x 1165 x 715 mm 172 Kg 2345 Euro
GAS INPUT GAS CATEGORY GAS PRESSURENG | GAS CONSUMPTION NG | SGAS PRESSURE LPG | GAS CONSUMPTION LPG THERMAL POWER
M601EG & 172" 112H3B/P 20-22 mBAR 0,95 m3/h 28-30 mBAR 0,54 75kW
M602EG ¥ 1127 112H3B/P 20-22 mBAR 1,9 m3/h 28-30 mBAR 1,08 15kW




MARGARITA SCRISI
AIKSCSUARLARI
MARGARITA SERIES ACCESSORIES

INCO2XCLASS

ENDUSTRIYEL MUTFAK EKIiPMANLARI

- Taban ara rafli firin sehpasi
- Elektrostatik boyali gévde yapisi
- Demonte dizayn ile dlistik hacim

- Oven stand with base intermediate shelf
- Electrostatic painted body structure
- Low volume with demounted design

- Taban ara rafli kayar tablali firin sehpasi
- Elektrostatik boyali gbvde yapisi
- Demonte dizayn ile dlistik hacim

ICT- OS5V

- Oven stand with sliding table with bottom
intermediate shelf

- Electrostatic painted body structure

- Low volume with demounted design

oL RON ACIKLAMASI UYUMLU MODEL DIS GLCULER NET AGIRLIK FIYAT
IcTo4 FIRIN SEHPASI / OVEN BENCH MAOTE, M402E 765 x 695 x 850 mm 2Kg 260 Euro

FIRIN SEHPASI, KAYAR TABLALI
ICT04v2 oA R MAOTE, MAO2E 765 x 695 x 850 mm %Kg 295 Euro
1705 FIRIN SEHPASI / OVEN BENCH MSOTE, MSOTEG, MS02E, MS02EG 870 x 800 x 805 mm 2Kg 290 Euro

FIRIN SEHPASI, KAYAR TABLALI
ICT05v2 O R MSOTE, MSO1EG, MS02E, MS02EG 870800 x 805 mm 28Kg 330 Euro
ICT05C FIRIN SEHPASI / OVEN BENCH CSOTE,C502€ 980 x 840 x 850 mm 28Kg 305 Euro
ICTo6 FIRIN SEHPASI / OVEN BENCH M6OTE, M602E 1170 x 800 x 850 mm 32Kg 330 Euro

FIRIN SEHPASI, KAYAR TABLALI
ICTo6V2 o s R M6OTE, M602E 1170 % 800 x 850 mm 36Kg 375 Euro
ICT06C FIRIN SEHPASI / OVEN BENCH C60TE, 602, C60TEL,C602EL 1190 x 980 x 850 mm 37Kg 345 Euro
1709 FIRIN SEHPASI / OVEN BENCH M9OTE, M902E 1170 x 1100 x 850 mm 40Kg 385 Euro

30

ED ICTO9V2 FIRIN SEHPASI, KAYAR TABLALI M90IE, M902E 1170 x 1100 x 850 mm 46Kg 425 Euro

OVEN BENCH WITH SLIDING TABLE
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MARINA SCRICS

TAS TABANLI ELEKTRIKLI FIRINLAR
STONEBASED ELECTRIC OVENS
40 x 60 cm TRAYS

MODULER VARYASYONLAR

Paslanmaz celik gbvde

Mod(iler yapt ile ihtiyaca gére dizayn

iceri acilan kapi sistemi ile rahat kullanim

Buhar jeneratéri sistemi (Opsiyonel)

Kullanici dostu kumanda ara ytizti — analog&dijital
Glclu kabin aydinlatma sistemi

>
[
>
[
>
l
>
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GENERAL FEATURES

Stainless steel chasis

Designed according to need with modular structure
Comfortable use with the inward opening door system

Steam generator system (Optional)
User friendly command interface — analog&digital
Powerfull cabinet illumination system

INO#

50 -300°C

MARINA

Analog kumanda arayUzu opsiyoneldir
Optional analogue command interface

HODEL GO GIRISi GUC  KUMANDATIPI  PISIRMEALANI  KABIN iC YOKSEKLIGI  KABIN KAPASITESi DIS OLCULER NET AGIRLIK FIYAT
ANALOG /
MI20TE 7 3BOVAGIN - 68KW o erh 870 x 640 mm 180 mm 2X40X60emtrays 12501145420 mm 130Kg 2865 Euro
ANALOG /
MI20E #  3BOVACIN - 105kW e l o 1280900 mm 180 mm 4X40X60emtrays 1650 x1345x 420 mm 200 Kg 3695 Euro
ANALOG /
MI203E #  380V-AC-3N  22kw ELECTRONIC  1280x2000 mm 180 mm 10X40X60mtrays 1650 x2250 x 420 mm 300 Kg 5175 Euro

Her kat icin jenaratér fiyati M1201E icin 525 Euro, M1202E ve M1203E igin 685 Euro' dur
Generator price for each floor is 525 Euro for M1201E. For M1202E and M1203E it is 685 Euros.
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MODEL
- PRODUCT DESCRIPTION SUITABLE MODEL EXTERNAL DIMENTIONS NET WEIGHT PRICE

FIRIN DAVLUMBAZI

ICH02 AP M1202E, M1203E 1650 x 1540 x 150 mm 38Kg 505 Euro
ICHO3 F'R'gv[éﬁvﬁg'gg“' MI20TE 1250 x 1340 x 150 mm 28 Kg 390 Euro
icTo8 e MI201E 1250 x 1145 x 550 mm 46Kg 485 Euro
IcT12 F(')'\‘I'E‘NS;E;(‘:‘S' MI202 1650 x 1145 x50 mm 67K 650 Euro
HODEL PRODUCT DESCRIPTION SUMABLEMODEL | SHELVESCAPACTY | SHELVESSPACE |  EXTERNALDIMENTIONS | NETWEIGHT | PRICE
IcPoBM “F“ﬁgﬁtﬁ'r'ﬂfo”ﬁfc‘iﬁ'ﬁ MI201E 8 X 40460 cm 80 mm 1250 x 1145 £ 550 mm 46kg 1630 Euro
P12 ?ﬁgﬁtﬁ';ﬂméﬂm M1202E 12X 40%60 cm 80 mm 1650 x 1145 £ 550 mm 80 Kg 2360
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ROTCIRCULLA SCRICS

DONER TEPSILI ELEKTRIKLI KONVEKSIYONLU FIRINLAR

Paslanmaz celik gbvde

Ergonomik monoblok daviumbazli gévde
Déner tepsi sistemi ile kusursuz pisirme
Tork kontrollii tepsi arabasi

Genis raf araligi imkani (90 mm)

Cift Camli kolay temizlenebilir firin kapagi
Uzun émdirlt ve cift acilir kapi kolu
Manuel ve programli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara ytzi — analog&dijital
Kolay sokdilebilir kabin ici raf sistemi

Cift yéne dénebilen fan sistemi

Gl kabin aydinlatma sistemi

Yiksekligi ayarlanabilir firin ayaklari
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GENERAL FEATURES

Stainless steel chasis

Ergonomic monoblock body with hood
Perfect cooking with the rotating tray system
Torque controlled tray trolley

Wide shelf spacing (90 mm)

Double glazed easy to clean oven door
Long life double opening oven door handle
Manuel and programmable cooking modes
Drainage system for humidification

User friendly command interface — analog&digital
Easy dismantled tray system e
Double rotation fan system
Powerfull cabinet illumination system

cmmraen(Z)

Height adjustable oven legs

VTV VT VTV VT VT VT VYT VYT Y TY
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Analog kumanda araytzu opsiyoneldir.
Optional analogue command interface

MODEL
- POWER INPUT m COMMAND TYPE SHELVES CAPACITY SHELVES SPACE EXTERNAL DIMENTIONS NET WEIGHT PRICE

ROGE ## 220V-AC-N 153 kW ANALOG / ELECTRONIC 6 X 40X60 cm 90 mm 830 X 835 X 550 mm 115Kg 4985 Euro

R10E 380V-AC-3N 22,6 kW ANALOG / ELECTRONIC 10 X 40X60 cm 90 mm 830X 835 X 780 mm 160 Kg 7300 Euro

ICP10R & 220V-AC-3N 2,6 kw ANALOG / ELECTRONIC 10 X 40X60 cm 80 mm 830 X 835 X 1020 mm 80 Kg 2205 Euro
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