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[MapokoHsBekToMat Rational SCC XS 5 Senses

MopknioyeHne 380B
KonuyecTtso ypoBHen 6
Cnocob o6pa3oBaHus napa 6oinep
Mol HocTb 5.7
WupuHa 655
Fny6uHa 555
Bbicota 567
CrtpaHa-npoussoautenb "epmaHuns
MapaHTUs 12 mec.
Kateropus [MapokoHBekTOMaTHI
Bec (c ynakoskon) 90

U,EHa: 0.00 py6 YnpaBsneHue 3NEKTPOHHOE
dopmat emKkocTen GN 2/3
Twvn racTpoeMKoCTU/NPOTUBHSA GN 2/3
ABTOMOWMKa Ectb
TemnepaTypHbI pexum ot 30 fo 300 °C

MapokoHeekToMaT Rational SCC XS 5 Senses cepun SelfCookingCenter npeiHasHayeH ons NpuMroToeneHns 6non nyTém
Xapku, TYWEHUS U BapeHUst Ha NPeanpUaTUSIX 0BLLEeCTBEHHOrO NMTaHNS 1 TOProBiu. Takoe 0bopynoBaHNe MOXET
3aMeHMUTb NANTY, XaPOYHbI 1 OyXOBOW WKadd, KOHBEKLIMOHHYIO MeYb, ONPOKUALIBAIOLYIOCS CKOBOPOLY, NUWEBAPOYHbIIA
koTen u ap. Mogenb ocHaweHa UBeTHbIM 8,5 AtoiMoBbIM TFT-MOHUTOPOM, CEHCOPHBLIM 3KPaHOM C CaMo0bbSICHAOWMUMY
cvMBOnamm.

OcobeHHoCTY:

¢ 1200 nporpamMm NpUroTOBNEHNS, HACUUTBIBAOLWMX 00 12 waros
e 3 cTyneHu nogayv napa:
o Map: o130 no 130 °C
o ["opaunii Bo3ayx: o1 30 go 300 °C
o KombuHauums napa v ropsidero sozagyxa: ot 30 no 300 °C
¢ iCookingControl - 7 pexX1uMoB aBTOMaTN4YE€CKOro NPUroTOBNEHUS:
o Finishing® ans npocToro BBOAA XenaemblX pe3ybTaTtoB C aBTOMaTNYECKON HACTPOVKOM naeanbHOro uvkna
MPUroTOBNEHNS
o Bbineyka
o bnioga 13 suu 1 geceptol
o ["apHuUpbI 1 0BOLWM
o Briona v3 pbibbl
o bnioga 13 nTmubl
o bnioga s maca
¢ 5 nporpaMMmpyemblx CTyneHern paccTonkum
¢ HiDensityControl® (HDC) - 3anaTeHTOBaHHasl cucteMa pacrnpeneneHusi aHeprimn B paboyein kamepe
¢ |LevelControl (ILC) - cMewwaHHble 3arpy3ky C MHAMBUOYANIbHBIM KOHTPOMEM KaX40ro YPOBHS 3arpy3kiy B 3aB1CMMOCTU
OT Buaa v obbema 3arpyxaembix NPOOYKTOB, a TakXXe KONMYeCTBa OTKPbITUIA ABEpLbl
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e Efficient CareControl - onpegensiet Hann4me 3arpa3HeHNin U HAKUN 1 aBTOMaTUHECKUN UX YCTpaHsaeT
¢ Cool Down - 6bicTpoe oxnaxaeHve paboyeli kKamepbl C MOMOLLBIO BEHTUNSTOPA

¢ {CC-Cockpit - rpadpnyeckunii 0630p TEKYLLEro MUKPOKNMMaTa B paboyeli kamepe

¢ {CC-Messenger - MHGOPMMPYET O TEKYLIMX, aBTOMATUHECKMX HACTPOKax NpoLecca NpUroToBeHNs
¢ {CC-Monitor - 0630p BCEX aBTOMATUYECKUX HACTPOEK MpoLecca NpUroToBneHns

¢ PexumM 3anucu: onpeneneHne naeanbHoro Lukna npuroToBieHns B 3aBUCMOCTM OT TeMNepaTypbl BHYTPU
MPOAYKTOB, MCMOMb3YEMbIX ANs NpuMepa, A5t NOCneayolWero NCnob3oBaHns 6e3 TepMo3oHaa, C aBTOMaTUYECKUM
yyeToM 06 bema 3arpysku

o DYHKUMS CaMOTECTUPOBaHMUS

e [Nopaya aHepruy perynupyeTcs B COOTBETCTBUM C NOTpebneHnem

¢ YnpaBneHue HeCKOMbKUMM annapaTtamm ¢ 04HOro aucnnes (annapatbl AOMXHbI BbITb NOLKMOYEHBI K OAHOM CeTU)

¢ Camoobyuarolas cuctemMa ynpaeneHus aBToMaTMyeCKn HAaCTPaVBaETCS C YHETOM OEMCTBIS MONb30BaTENS

* TepMOKepH, N3MEPSIOLWMIA TeMNepaTypy B 6 TOUKax, C CUCTEMO aBTOMATUHECKOI KOPPEKLM OWwnbOoK npu
HenpaBWIbHON YCTaHOBKE 1 BCNOMOraTeNibHOe No3unLNOHMPYoLLEee YCTPONCTBO ANS TePMOKEPHa

¢ ABTOMaTMYECKAs CMCTEMA OYUCTKU U yx0aa 3a paboueil kKaMepoii 1 MaporeHepaTopoM, perynmpyemas B 3aB1CUMOCTU
OT OaBNEeHUS B rmapoceTt

e ABTOMaTMyeckas o4MCcTKa 1 yaaneHne Hakmnm n3 naporeHeparopa

e 7 CTyneHel 041CTKN 6e3 KOHTPONS CO CTOPOHbBI NEpCoHana, B TOM Y/C/e U B HOYHOE BPeEMS

e ABTOMATMYECKOE HArNMoMMHaHWe 0 HEOOXOAMMOCTH BbIMOMHUTL OYUCTKY C yKasaHUeM CTENEHN O4YUCTKM U KONMYecTa
o4ncTnuTensa B 3aBMCUMOCTHU OT CTENEHN 3arpsa3HeHns

e PyyHolA Ayl CO BCTPOEHHbIM BO3BPATHLIM MEXAHN3MOM

¢ BbiBog HACCP-aaHHbIx 1 o6HoBneHue MO Yepes BCTpoeHHbIN uHTepdpeiic USB nnmn Ethernet

¢ PykoBOACTBO MO 3KCMyaTaumm BbIBOAUTCS Ha AMCniee annapara C y4eToM BbiMONHAEMOl onepauum

¢ BcTpoeHHas cuctema cenapaumm xunpa, 6e3 LonomHUTENbHOro XNPOBOro connbTpa, He TpebyeT TexobCnyXMBaHMs!

¢ BO3MOXHOCTb MPenyCTaHOBKMN BPEMEHM BKITIOHEHNS (MOXKHO 3a4aTh Jaty 1 Bpemsl)

¢ YnpasneHue MUKPOKIMMATOM: N3MEPEHWE, HACTPOIKa U PEryNMpoBKa BAXHOCTH C TOYHOCTbIO A0 NPOLEHTA.
dakTnyeckas BnaxHOCTb B paboyeli kamepe HacTpamBaeTCs 1 0TOBpaxaeTcs Ha NaHeny ynpasneHns

¢ [narHoctnyeckas CucTeMa C aBTOMaTM4eCcKon MHAUKALMEN CEPBUCHBIX COOBLEHNIA

¢ ABapuiiHblii TepMOCTaT NaporeHepatopa 1 paboyei kamepsl

¢ VIHOvKaums ypoBHe 3arpsisHeHmnst 1 06CnyXXnBaHNs Ha aucnnee

e Martepuan BHyTpuY 1 cHapyXu: cneumanbHas ctanb DIN 1.4301

e Llokonb annapara ¢ ynnoTHEHEM MO NepUMETPY

¢ IluHammnyeckoe pacnpeneneHne Bo3ayLHbIX MOTOKOB C MOMOLLbIO PEBEPCUBHOMO BEHTUNATOPA C 5
npOorpaMMm1pyeMbIMy CKOPOCTSIMM

¢ BCTpPOEHHbIA TOPMO3 KPbINbYaTKN BEHTUNSTOPA

e CBeTOAMOaHOE OCBELLEHNE paboyei KaMepbl 1 YPOBHEN 3arpy3ku

e TpexcnoiHas asepua Kamepbl C BO34yLWHOV MPOCNONKON, 2 OTKPbIBAEMbIMY BHYTPEHHVUMU CTEKNaMW ( ONs Nerkow
O4UCTKM) C TEMNOOTPAXAtOWMM CreumanbHbIM NOKPLITUEM

¢ IlBepHas pyuka c PyHKLUMEN 3ax1omnbiBaHNS

¢ [lonycTMO XeCTKoe NOAKIIOYEHNE K CUCTEME 0TBOJA CTOYHbIX BOA cornacHo SVGW

e CornacHo VDE pnonyckaeTcs akcniyataums annapara 6e3 Haasopa co CTOPOHbI nepcoHana

¢ Perynupyemble No BbICOTE HOXKM

JononHnTenbHble xapakTepucTUKu:

¢ [TponssoanTenbHOCTb B AeHb: 0T 20 go 80 nopuuii
e NasneHve Boapl: ot 150 oo 600 kla

¢ Tpyba nopa4v Bogbl: 3/4"

e CnueHas Tpyba: 40 Mm

Onumn (3aKkasbiBAOTCS OTOENbHO):

o [lncTaHLUMOHHOE ynpasneHre annapaToM ¢ nomoLybio MO 1 MOBUIBLHOrO NPUNOXEHUS

¢ Cucrema KitchenManagement - aBToMaTnyeckoe nosy4yeHne Yepes CeTb BCeX BaXXHbIX AaHHbIX npoTtokona HACCP ¢
OZHOro MM Heckonbkux annapatos (4o 30)

e JleBbilh yniop ABepLibl

e Combi-Duo - kombuHaums 13 nByx annapartos, yCTaHOBNEHHbIX MPOCTO OOUH HaA APYrM
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