BepHyTbcs k ToBapy [Napokoneektomat Rational SCC 201G 5 Senses

+7 (495) 545-90-81

r. Mocksa, KpoHuwranrckuii 6ynbsap, aom 7A

MAPO |gﬂ ! KOHBEKTOMATI

[MapokoHBekToMat Rational SCC 201G 5 Senses

- MopkntoyeHue ras

* KonuyecTtso ypoBHen 20
Cnocob o6pa3oBaHus napa 6oinep
Mol HocTb 0.7
WupuHa 879
Fny6uHa 791
Bbicota 1782
CtpaHa-npoussoautenb "epmaHus
MapaHTUs 12 mec.
Kateropus [MapokoHBekTOMaTHI
PaccTtosiHne MeXxny ypoBHAMU 63
Bec (c ynakoBkom) 321
YnpaBneHue 3MEKTPOHHOE
dopmat emKocTen GN 1/
Twvn racTpoeMKOCTU/NPOTUBHSA GN1/1
Twvn racTpoeMKOCTU/NPOTUBHSA GN 2/3
ABTOMOMKa Ectb
TemnepaTypHbIil pexum ot 30 0o 300 °C

|
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LLeHa: 0.00 py®6.

dupmeHHble hyHKLUU
iCookingControl - 7 pexxumMoB aBTOMaTU4ECKOM FOTOBKM

Finishing® - BeicTpo nosecty 65040 40 ONTUMAaNbHO TeMNepaTypbl NOAAYM Ha CTON (OaXe nocne npenBapuTeNibHOro
oXnaxgeHus)

ClimaPlus® - 5-atanHoe ynpasneHne MUKPOKIMMAaTOM B KaMepe
ConnectedCooking® - CoxpaHeHue nokymeHtauum HACCP
Cool Down - BbicTpoe oxnaxaeHne kamepsl

ILevelControl (ILC) - OnHoBpeMeHHOe NpuroToBneHne 6o
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iCC-Cockpit - Obo3peBaTenb MUKpOKMaTa B rpadoMyeckoM pexmme

iCC-Messenger - ABToMatnyeckne HacCTporkn Ha aKpaHe

iCC-Monitor - O630p HacTpoek

MyDisplay - KoppekTuposka dyHKUMIA aKpaHa
Efficient CareControl - ABTomatnyeckas 04mcTka kamepbl U naporeHepaTopa

HiDensityControl - OntmansHoe noTpebneHne MOWHOCTY

Pexumbl paboTbl

¢ [Nap: o1 30 no 130 °C;
¢ ["opsaunii Bosayx: oT 30 no 300 °C;
¢ KoMBVHMpPOBaHHBI pexuM BaxXHOro Boaayxa (nap) v ropsidero (xap): ot 30 go 300 °C.

Pexumbl aBTOMaTnyeckoro npurotosneHns o6nwop ¢ iCookingControl

1. Boineuka;

2. ["apHupbl 1 oBOLK;
3. Pbiba;

4. Mtnua;

5. Msco;

6. diua n pnecepThbl;
7. Finishing®.

NMporpamMmmHoe ynpaeneHue

¢ 1200 pa3nuyHbIX NPOrpamMM NMpPUroToBREHNs Hto4;

e [0 12 Wwaros B KaX 10 nporpamme;

® 5 CTyneHen pacCTonkM C BO3MOXHOCTBIO NPOrpamMMUpoBaHns;

¢ [lepeycTaHOBKa BPEMEHW U [aTbl BKIIOYEHWNS annapara;

¢ /icnonb3oBaHune cobCTBEHHBIX M300paxeHnin ans bnog;

e C oOHOro gucnnest MOXHO ynpaensTh Cpasy HECKONbKUMW NapOKOHBEKTOMATaMM, MPY YCNOBUK, HTO OHN OTHOCSTCS K
oOHOR ceTy;

¢ Finishing®: To4HOE pacnpeneneHne Tenna u BNaxHOCTU B paboyeli kamepe, perynnposka no To4Ke pochl
RATIONAL, 6bicTpoe noeeaeHve 6niof 00 COCTOSIHUS "nogaqm Ha cton";

¢ MyDisplay: MOXHO ybpartb ¢ aKpaHa BCE HEUCTONb3YeMble (OYHKLNU;

¢ ILevelControl (ILC): oTobpaxaeT 6ntona, KoTopble MOryT ObITb NPUrOTOBNEHBI OJHOBPEMEHHO, OCYLLECTBNSET
KOHTPOJb KaXA0ro YPOBHS 3arpy3Ku, KOPPEKTUPYET BPEMS MPUroTOBNEHUS 6ntof, B COOTBETCTBUM C 3arpy3Koi,
YYUTbIBAET OTKPbIBAHUS ABEPE, COOBWAET 0 CKOPPEKTUPOBAHHBIX MapamMeTpax.

ABTOMaTMKa

¢ {CC-Messenger: nHchopMupyeT 06 aBTOMaTUYECKUX HACTPOIKax npoLecca NpuroToBEHUS;

¢ {CC-Monitor: opraHuayet 0630p BCex aBTOMaTMYECKMX HACTPOEK;

¢ ConnectedCooking®: BbiBog HACCP-gokymeHTaumuy;

¢ Ha gucnnee otobpaxaeTcst pyKOBOLACTBO MO 3KCryatalmm ¢ y4eTOM BbINOHAEMOM onepauum;

¢ Camoobyyatowas cmctema yrnpaeneHns yunTbIBaeT OeCTBUS NONb30BaTENs 1 aBTOMATUYECKW HacTpanBaeTcsl B
COOTBETCTBUW C HUMM;

e [Mopaya aHeprum perynnpyeTcsl B COOTBETCTBUM C NOTPebneHneMm, TpebyeMblM 451l TEKYLWEro NpoLecca;

¢ 10 cambix YacTo BbIbMpaeMblx 6104 aBTOMATUYECKM OTOBPaXaloTCA Ha 3KpaHe;

¢ O6HoBNEHVE NporpaMMHOro obecneyeHns Yepes BcTpoeHHbIi USB-uHTepdpeiic unn Ethernet.



YnpaBneHne KnMuMaTtoM

¢ {CC-Cockpit: rpadomyeckmin 0603peBaTenb MUKpokMMaTa B paboyeit kamepe Ha TeKyLUiA MOMEHT;

¢ ClimaPlus - aBTOMaTyeckas perynmpoBka MUKpOKIMMaTa ¢ TOYHOCTbIO 10 NPOLEHTA;

e [MaHenb ynpaeneHns oTobpaxaeT Tekylume napameTpsbl;

¢ BoagywwHble NOTOKM B KaMepe pacnpenensoTcs AMHaMNYeCKmn C NMOMOLLbIO PEBEPCUBHOMO 5-T CKOPOCTHOrO
NpPOrpaMMUpPyeMoro BEHTUNATOPA;

¢ BCTPOEHHbIi TOPMO3 BEHTUNATOPA;

¢ Cool Down: obecneunBaet MakcuMasnbHO BbICTPOE oxnaxaeHve paboyei kamepbl NapOKOHBEKTOMATA.

Ca3oBble ropenku

e ["azoBble ropenkv RATIONAL siBnsitoTCS MUHHHOBALMOHHBIMU C HU3KUM YPOBHEM BLIBPOCOB MPU rOpeHUM.
¢ BbicoTa, BKOYas NpenoxpaHnTenbHoe YCTPONCTBO KOHTPOS 3a NOTOKOM rasa 2021 mm.
e [Mopaya / nooknoyeHune rasa: R 3/4°

MpupoaHbIN ras/ cxXmxeHHbin ras 3B/P

e MakcumanbHas HoM1HanbHas Tennosas Harpyska 44 kBt/48 kBr;
e MowHocTb B pexume “I"opsiuunin Bo3oyx” 44 kB1/48 kBT;
e MowHocTb B pexume “INap” 38 kB1/40 kBr.

Ouuncrtka ot 3arpsi3HeHUn

* ABTOMaTM4YecKasl CUCTEMA OYUCTKU OCYLLECTBSET NepeHacTPOoiKy NapaMeTpoB B 3aBYCUMOCTY OT AAB/IEHMS.

¢ [MaporeHepaTtop aBTOMATMHECKMN OYMILAETCS OT 3arPSA3HEHWA 1 HAKWMK.

e 7 cTyneHei 04McTkM 63 KOHTPONS CO CTOPOHBI NEPCoHana, B TOM YUCHE U B HOYHOE BPEMSI.

* [apoKOHBEKTOMAT CaM HaroMMHAET 0 HEOBXOLMMOCTY QUUCTKM aBTOMATUHECKMMI OMOBELLEHNSIMUA, B KOTOPbIX
ykasblBaeTcsi Tpebyemasi CTeneHb 1 KONMMYECTBO CPEACTBA OUUCTKMN, HEOOXOAMMOE LISl YCTPAHEHNS 3arpsisHEHUS.

¢ PyyHo gyw ocHaleH BCTPOEHHbIM BO3BPATHBIM MEXAHU3MOM.

¢ BcTpoeHHas cructema cenapauum xmpa, 6e3 LOonoNHUTENBHOTO XMPOBOro douibTpa, He TpedyeT TEXHNYECKOro
06cnyXvBaHnsi CO CTOPOHbI NepcoHana.

« Efficient CareControl: onpenensiet Hanmuve 3arps3HEHNA 1 HAKUMW U YCTPAHSIET NX B aBTOMATU4YECKOM PEXUME.

* Bce naHHble Mo YpOBHIO 3arpsi3HeHUs Kamepbl 1 MaporeHepaTtopa oTobpaxaroTcs Ha aucniee.

JduarHoctuka u camotectupoBaHue

¢ YcTaHOBNEH aBapuiiHblii TepMocTaT paboyeli Kamepbl U naporeHepatopa.

¢ OnpepneneHne naeanbHOro LMKna npuroToBaeHns 6nioaa no UMEoLEeMycsl NPMMEPY B 3aBUCUMOCTU OT BHYTPEHHEN
Temneparypbl MICX0AHOro npoaykra. ObecneynBaeT 3anuch LUyKa Ans NPUroToBAEHNS MaKCUMabHO Ka4ECTBEHHbIX
6nton no npuMepy 6e3 MCMoNb30BaHNS TEPMO30HAA C aBTOMATUHECKMM y4eTOM 06bema 3arpy3kiu.

e [lpucyTcTBYyEeT CaMOTECTUPOBAHNE CUCTEMBI.

¢ Cuctema crnocobHa obyyatbCcsi aBTOMATUYECKM C YHETOM OECTBUIA Nonb3oBaTens.

¢ TepMOoKepH n3MepsieT Temrnepatypy B 6 TOHKax, OCHALWEH CMCTEMO aBTOMATUYECKO KOPPEKLIUM OLMOOK.

e BcnomoraTtenbHoe No3vLMOHMPYIOLLLEE YCTPONCTBO 4151 TEPMOKEPHa B KOMMIEKTE.

¢ [lparHoctnyeckas cucTemMa c aBTOMaTUYECKON UHAVKALMEN CEPBUCHbBIX COOBLLEHNIA.

OcobeHHOCTb ABepu

¢ TpexcnoiiHasi aBepb paboyeit kamepbl OCHaleHa BO3AYLIHOM MPOCONKOWA.

b ,D,Ba BHYTPEHHUX CTeK/a C TennooTpaxawwmnMm cnelmanbHbiM NOKPbITEM OTKPbIBAKOTCA ONA NPOCTOTbl OYUCTKW.
e Pyuyka OBepu ¢ oyHKLMEN 3axXnonbiBaHMS.

e BCTpoeHHbI B ABepLUy NOALOH NpefHa3HaYeH ons KoHaeHcara.

JononHuTenbHble XapakTepucTukKu
e KonunyecTtso nopuuii B AeHb: 150-300 wyk;

¢ [NpoponbHas sarpyska: 1/1, 1/2, 2/3, 1/3, 2/8 GN;
e Martepwvan ¢ BHyTpeHHel 1 BHelwHen cTopoHbl: ctanb DIN 1.4301 cneuvanbHOro HasHavyeHus;



e [asnenue Boabl: o1 150 no 600 kla;

¢ Tpyba nopa4v Bogbl: 3/4";

¢ CnuHas Tpyba: 50 mMm;

 EmkocTut: 20 x 1/1 GN;

¢ [NoTpebnsiemas MowHocTb: 0,7 KBT;

¢ [onokntoyeHue k cetn: 1 NAC 230 B;

e [Ipenoxpanutenn: 1 x 16 A;

¢ U-06pasHbie NpothniibHble HanpaBnsiiowWme;

® 6-TOYEYHbI TEPMO30HI, CO BCMOMOrare/ibHblM MO3ULIMOHMPYIOLLM YCTPONCTBOM,;

e Hebonbluas BbICOTa 3arpy3ku (BEPXHUIA yPOBEHB Ha BbICOTE 1,6 M);

¢ Paboyasi kamepa v yPOBHW 3arpy3ki UMEOT CBETOAMOAHYIO MOLACBETKY;

¢ JlonycTMO XeCcTKoe NOOKMOYEHNE K CUCTEME 0TBOAA CTOYHBIX BOA cornacHo SVGW;
¢ CornacHo VDE ponyckaeTcs akcnnyataums o6opynosaHmsi 663 MOHUTOPWHIA CO CTOPOHbBI OrepaTtopa;
¢ Perynupyembie rno BbICOTE HOXKY;

¢ Llokonb annaparta ¢ ynjoTHEHUEM MO NEPUMETPY.

JononHutenbHbie onuun

¢ [IncTaHUMOHHOE yNpaBieHne NapoKOHBEKTOMATOM C MOMOLLBIO MOBMIBHOrO NMPUIOXEHWS 1 IPOrPaMMHOr0O
obecneyeHus.

¢ Cucrtema KitchenManagement - aBTomaTnyeckoe nony4yeHme yepes cetb nHgpopmaumm npotokona HACCP ¢ ogHoro
0o 30 annapaTos.

¢ Combi-Duo - koMbuHaumst U3 aByX KOHBEKTOMATOB, YCTAHOBMEHHbIX APYr Ha Apyra.

e JleBblin ynop ogepubl.

"a3o0Bblit napokoHBekToMat Rational SCC 201G 5 Senses cnocobeH npurotosutb nopsaka 300 nopuuyii B AeHb. 9T0ro
060opynoBaHNS BNOMHe AOCTaTo4YHO, YToObl 0becneuntb NOTPebHOCTL 3aBeAeHUS B ropsideit nuwe 1 oecepTax noboro ypoBHS
CMOXHOCTMW.

¢ Cuctema HiDensityControl, paspaboTaHHasi HEMELKMMY CELMaNNCTaMn — 3TO MaKCUMaslbHOe HacCblleHne
paboueit kamepbl MAPOM U MHOrOCKOPOCTHOE pacrpeneneHre NoTOKOB ropsivero Bo3ayxa. [NpeBocxonHbIi BKyC,
yucTenwme LBeTa 1 BO3OY>X AatowWmii anneTUT apomart rapaHTMpPOBaH Ha KaxaoM 13 YPOBHEl 3arpysku.

e ®OyHkumsa iCookingControl — 310 MHTEPaKTMBHBIA AManor, KOTOpbI NAPOKOHBEKTOMAT BEAET C OMepaTopom
MOCPEenCTBOM CEHCOPHOro amcnnes. MalmHa He NPoCTO BbINONHAET MPOrPaMMy, OHa COBETYETCS C BAMU U 00 bACHSAET
Kaxnoe CBoé melicTene. BHecnTe KoppekTuBbl — 1 060pyLoBaHME NPUMET X K CBEAEHMIO, 4TOObl MCMoNb30BaThb B
clnepnyowmin pas.

o [1ns exXxeOHEBHOM OYNCTKM KaMepbl BaM He Hy>XXKHO npunaraTb HAKaKuX ycunuii — Bc€ Bo3bMET Ha cebs cuctema
Efficient CareControl, koTopasi B 3aBUCUMOCTY OT CTeMNeHW 3arpsiaHeHns noabepéT noaxoasiyto NporpaMmy
BbINONHUT eé, C3KOHOMMB BOLY U MOKOWKMe cpencTea. Bam ocTtaHeTtcs Tonbko ONONOCHYTb KaMepy npu nomoLn
BCTPOEHHOr0 Py4HOro Oyla.

ToBap @ "apaHTus a MoHTax = Joctaeka nnm
cepTndnLMpoBaH £3 W HacTpoika ®—® CaMOBbIBO3
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