BepHyTbcs k ToBapy [Napokoneektomar UNOX XEVC-2011-GPR

+7 (495) 545-90-81
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Bl koneexTomaTs

MapokoHeekToMat UNOX XEVC-2011-GPR

TemnepaTypHbI pexum

LLeHa: 0.00 py®6.

dupMeHHble PyHKLMU

DRY.Maxi - YnpasneHve ypoBHEM BNaXHOCTU
STEAM.Maxi - YnpaBneHvnem napom

AIR.Maxi - YnpasneHue Bo3ayLWHbIMM NOTOKaMu
MULTI.Point - Jatuuk Temnepartypbl

MIND.Maps™ - PucosaHue npoLeccoB NPUroToBneHms

ADAPTIVE.Cooking - AnanT1BHOCTb K MtoBbIM YCNOBUSIM FOTOBKM

MopknioyeHue ras
KonuuyecTtBo ypoBHen 20

Cnocob o6pa3oBaHus napa WHXEKTOoP
Mol HocTb 35

WupuHa 882
Fny6uHa 1043
Bbicota 1866

Bec (6e3 ynakoBKM) 210
CrpaHa-npousBoguTtenb Wranns
FapaHTUsa 12 mec.
Kateropus MapokoHsekTOMaTHI
PacctosiHue mexny ypoBHAMMU 67
YnpaBsneHue 3NEeKTPOHHOE
Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1
ABTOMOWMKa Ectb

o1 30 0o 260 °C
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CHEFUNOX - Buibop pexuma, cterneHu, pasmepa 1 pesynbrarta
MULTLTime - OnHOBpEMEHHOE NPUrOTOBNEHNE Pa3HbIX 6noL,
MISE.EN.PLACE - PasHble NpoaykTbl MOCMNEOT K OAHOMY BPEMEHN
Protek.SAFE - Tennonsonsuus

Rotor.KLEAN - AsTOMaTnyeckas o4mcTka

MAXI.LINK: BepTukanbHble KONOHHbI U3 neyer

PeXuMbl Bbineyku

¢ Konsekuuns 30-260 °C;

¢ KOMOUHMPOBAHHbIN pexuM KoHBeKLMs + nap 35-260 °C, ¢ STEAM.Maxi ot 30 Ao 90%;
e CMellaHHbI pexum napa u koHesekumm 35-260 °C, ¢ STEAM.Maxi ot 10 oo 20%;

e [MpurotoeneHne 6moa Ha napy 35-130 °C ¢ STEAM.Maxi 100%;

¢ Cyxoi Bo3nyx Bbineyku 30-260 °C ¢ DRY.Maxi ot 10 o 100%;

¢ [lcnonb3oBaHune garymka temneparypbl u pyHkuum DELTA T;

e 3oHa MULTI.Point;

¢ Harumk Temnepatypbl SOUS-VIDE (nononHuTenbHas onums).

CeHcopHas naHenb ynpasneHusi

e MASTER.Touch Plus: camblii nonHbIl AMcnnei BU3yanbHOro S3blka (0OTpMCOBKa NPOLLIECCOB FOTOBKM KapaH4alloM
MASTER.Touch™ 1 coxpaHeHue 1x B yCTPOWCTBE).

ABTOMaTHM4Yeckue nporpamMmmbl roTOBKH

e TexHonorua MIND.Maps™: rpagonyeckoe pucoBaHue NpoLeccoB roTOBKW, YUCSO 3TArOB HE OrPaHNYeHo;

¢ CMOCOBHOCTL 3anOMHUTL 10 256 nporpamm;

¢ nobaBneHve Ha3BaHWs CO30aHHOM NPOrpamMmbl Ha NBOM A3bIKE;

» nobasneHve gooTorpachum K NporpamMme;

CHEFUNOX: BblbOp pexxuma npuroToBIEHWS, CTENEHW, pasMepa 1 peay/ibTaTa roToBKM;

e MULTI.Time: 10 TaiiMepoB Ansi OQHOBPEMEHHOMO NMPUrOTOBNEHNS pa3Hbix 6ntog;

MISE.EN.PLACE: Bpems 3arpy3ku npoaykToB CUHXPOHU3NPYETCS, YTO MOMOraeT NpuUroToBUTb UX K OOHOMY BPEMEHW.

PacnpeneneHue Bo3gyxa B Kamepe

e TexHonorusa AIR.Maxi™: HeCKOnbKO BEHTUNSTOPOB C PEBEPCUBHBLIM ABUXEHUEM;
e TexHonorusa AIR.Maxi™: 4 ckopocTy BO34YLWHbIX NOTOKOB;
e TexHonorus AIR.Maxi™: 4 nonyctatmyeckux pexxuma BbineyKku.

YnpaBneHne KnuMaTtoM

e DRY.Maxi: Bblcokasi BnaxHoCTb, NporpaMmmmpyemas nofib3osatenem;

¢ DRY.Maxi: Bbineyka ¢ BnaxHoctbto 30-260 °C;

¢ STEAM.Maxi: naposoe npurotoeneHue 6ntog 35-130 °C;

¢ STEAM.Maxi: coveTaHve napa v cyxoro Bo3ayxa 35-260 °C;

e ADAPTIVE.Cooking: onTumMmn3aums npouecca Bbineyku, napaMmeTpbl BbiNeYKM HACTPauBarTCs aBToMaTuyecky;

e ADAPTIVE.Cooking: cTeneHb 3arpy3ku NapokoOHBEKTOMaTa He BANSET Ha pe3ynbTart (OH 0AMHAKOoB Npv OAHOM
MPOTUBHE NN MOSTHOW 3arpyske);

* ADAPTIVE.Cooking: patymk BNaXxHOCTV 1 aBTOMaTU4ecKas KoppekTUpOoBKa KnmMara B Kamepe.

JononHutenbHble oyHKLUMN:

* [IpeaBapuTenbHbIi HArpeB: MakcumanbHas Temneparypa oo 260 °C;



¢ Buayanmsaums octaTouHOro BPEMEHM NPOLIECCA NPUrOTOBNEHNS 6ntoaa (He NCMOMb3yst OCHOBHOM AATYUK C
cepaueBviHe);

e DOyHKUMA pexmma Bbinedkn "HOLD";

¢ HenpepblBHas paboTa napokoHesekTomata "INF";

e Buayanusauusi BpEMEHN NPUroToBNEHUS, KAMePbl Y BHYTPEHHEN BNaXXHOCTU B HEN, TeMMepaTypbl TepMoLLyna,
CKOPOCTY paboThbl BEHTUNSTOPA;

o [locTynHbl ABE eanHULIbI n3amepeHmns Temnepatypsbl B °C (Llenbcust) unm °F (DapeHreiT).

TexHunyeckue XapakTtepuCctuku:

¢ Kamepa n3 Hepxasetowei ctanm AlISI 304 ons rapaHTn MakCManbHOW r’MrimeHbl (Yriibl 3aKpPyrneHHbIE);
¢ BHewHue ceetoamonHble namnbl ons ocseleHus kamepsl (LED noaceetka);

¢ Hanpasnsiolme 13 Hepxasetollein ctanm L-o0bpasHoii doopMbl;

¢ Bonoc6opHuUK 6onbLuoii No 06bemy;

¢ [MepeknioyaTtenb aBepy 6ECKOHTAKTHBI;

¢ BHyTpeHHee CTeKII0 Nerko YACTMTb Bnarofapsi BOSMOXHOCTU ero OTKPbIBaHWS;

e 3aMoK ans ABepU BbIMOHEH U3 BbICOKOMPOYHOrO YrNEPOLHOr0 BOMOKHE,;

e [NoCTOsIHHBIV ApeHax BOAOCOOPHYKA (Haxe npy OTKPbITOR ABEPH);

¢ [1onoOMKM ONaHOCTUPYIOTCS aBTOMATNYECKM;

¢ OrpaHuynTenb TeMnepaTtypbl rapaHTMpyeT 6e30MacHOCTb;

* MNpochunupoBaHHble Hanpaensowme U3 Hepxxasetollei ctany L-06pasHoii (oopMbl Ans yoobHOM 3arpysku.

Tennounsonsiuusa c Protek.SAFE:
e OxnaxaeHue cTekna ABepLbl U BHELWHWX FpaHei obecneyrBaeT BbICOKYIO TEMNOBYIO 3¢0CPEKTUBHOCTD 1
6e3onacHocTb paboThl noBapa.
e [Npu OTKPbLIBAHUU ABEPU NMPOUCXOAUT TOPMOXEHME MOTOPA, HTO NOMoraeT usbexarb NoTepb TEMNA 1 SHEPTUN.
* OKOHOMHbI PacXof ra3a No3BOMSIET TPATUTb POBHO CTONBKO, CKOMBKO HYXHO IJ1st paboThl.
e [pucyTCTBYET TPOMHOE OCTEKNIEHVE ABEPY.
Fopenkun o6ecneuynBaloT BbICOKYHO NMPON3BOAUTENbHOCTb Spido.GAS™
e [Mopoxomout ongs rasa Tunos G20/ G25/ G25.1 / G30 / G31;
¢ CUMMeTprYHOE pacnpeaeneHve Tenna obecneymeaeT TenNo0OMEHHUK C NpsMbIMA TpyHamu;
 BbicTpas 3ameHa n fonras cnyxba TennoobMeHHrKa.
ABTOoMmaTnuyeckasa ouncrtka Rotor.KLEAN:
e B Hanuumm 4 nporpamMmbl 45t 04MCTKM NAPOKOHBEKTOMATA, paboTaiolime B aBTOMaTUHECKOM PEXUME, C MOIOLLMM
CPELCTBOM U KOHTPO/MIEM YPOBHS BOLbI.
¢ B kamepe npucyTcTyeT Hak Aast MOKOLLEro CPeACTBa.
3anareHTOBaHHas ABepb:
e Marepuanom M3rotToBneHNs ABEPHbIX NMETENb ABNSETCS BbICOKOMPOYHbI/ TEXHOMONUMEP C CAMOCMAa3blBAIOWMUMCS
CBOWCTBOM.
¢ B noauupmsx 60°-120°-180° rpamycoB NpoMcxonut 6rokKMpoBKa NPOM3BONBHOMO OTKPbITHS ABEPEA.

KonoHHbI neuen

¢ TexHonorns DOUBLE STACK COLUMN MAXI.LINK: no3sonsiet co3naeartb KONOHHbI U3 NeYeid, pacrnonaras nx
BEPTUKAlbHO sipycamu.

JononHutenbHble ONuumn (3aKka3biBalOTCA OTAENbHO):

¢ 3o0Ha SOUS-VIDE: npurotoBneHve B BakyyMme;

° PeBepCVIBHaﬂ OBEpPb C BO3BMOXHOCTbIO NepeHaselnBaHns (B TOM 4ymcne nocne yCtaHOBKHU I'IapOKOHBeKTOMaTa);



e Brokmposka osepu B ABa aTana;

e CrpykTypa light weight - heavy duty;

¢ [1BepLibl C KOHTAKTHbIM CEHCOPOM;

e OrpaHuunTens TeMnepaTtypbl;

* BHyTpeHHee CTekno Ans yao6HOI YACTKM OTKPLIBAETCS;

e CamoamarHocT/Ka C BO3MOXHOCTbIO BbISIBIEHMS HeMCﬂpaBHOCTeIZ;

¢ Bbonbwas EMKocTb ans c6opa XngKocTtn ¢ noacoeonHeHNEM K CNnBY,

¢ C-obpasHble HanNpaBnsowWwme 451 NPOTUBHEN, BbINOMHEHHbIE U3 MPOCUINPOBAHHON CTanu, ¢ 3y64aTbiMW HUWaMK Anst
0bneryeHuns 3arpyskun-Bbirpy3Ku NPOAYKTOB;

¢ VHTepHeT-3G;

e WI-FI.

Unox XEVC-2011-GPR - napokoHBekTOMAT HOBEMLLErO NMOKOMEHNS, KOTOPbIA MO3BONUT BaM CHWU3WUTb Ce6ECTOMMOCTb
NPOV3BOACTBA HE TOMbKO 3a CYET Fa30BOr0 NOAKIIOYEHNS, HO M Bnarogaps UCNoNb3yeMbliM UHHOBALMIOHHBIM TEXHOMOTUSIM.

» CeHCopHbI oucnnei obecrneymBaeT NPOCTOTY HACTPOEK 1 KOMCPOPT B ynpaeneHun. Bce npoLeccel oTobpaxatotcs B Buae
HarnsOHbIX rpadomkoB 1 auarpamm, Npu aToM NapokoHBEKTOMAT MOXKET CaM noackasartb onTUMasibHoe peLlieHve B To Unu
WNHOM cutyauun.

+ 20 yposHeli ractpoémkoctert GN 1/1 pasmewwaoTcs Ha CTanbHbIX HANPAaBASIOWWX, PACCTOSHNE MEXAY KOTOPbIMU
cocTasnsieT 67 MM. [po3payHas ABepb, BHEWHEE CTEKNO KOTOPOI He HarpeBaeTcs Bhilwe +60 rpaaycos, cHabxeHa
YHVIKaNbHbIMV CaMOCMa3blBaIOWNMUCSA NETNSAMMU.

 OTa MHXEeKTopHas Moaenb obnanaeT BceMy LOCTOMHCTBAMU BONepHbIX MapOKOHBEKTOMATOB — B YACTHOCTW, BO3MOXHA
roToBka Ha Hm3koTemnepatypHom napy. Cuctema STEAM.Maxi MOMEHTa/IbHO HaChILAET BNaron kamepy, UCnonb3ys
MUHUManbHOE KOIMYECTBO PECYPCOB.

* TexHonorns ADAPTIVE.Cooking onTuMmnsmpyeT npoLecchl, NPoNCcxXoaswme BHyTpU KaMepbl, B 3aBMCUMOCTY OT
n3meHsoLLmxcs ycnosuin. KonmyecTsa npoyKToB, He3annaHMpoBaHHoe OTKPblBaHWe ABepu 1 Opyrue oakTopbl He NOBANSIIOT
Ha KOHEeYHbIN peaynbTar.
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