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[MapokoHsekToMat Rational iCombi Pro 20-1/1

MopknioyeHne 380B
KonuuyecTtBo ypoBHen 20

Cnocob o6pa3oBaHus napa 6oinep

Mol HocTb 37.2
WupuHa 877
Fny6uHa 913

Bbicota 1807

Bec (6e3 ynakoBKM) 263
CrtpaHa-npoussogutenb "epmaHus
FapaHTUsa 24 mec.
Kateropus MapokoHsekTOMaTHI
Bec (c ynakoBkom) 289.3
YnpaBneHue 3MEKTPOHHOE
Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1
ABTOMOWMKa Ectb

TemnepaTypHbI pexum ot 30 fo 300 °C

LleHa: 4 192 720.00 py6.

MapokoHeekTomat Rational iCombi Pro 20-1/1 yctaHasnmBaeT HOBble CTaHAAPTbl B OTHOLWEHWN Ka4eCcTBa NPUroToOBNEHWS,
ahheKTUBHOCTY 1 yaobCcTBa ynpasneHns. bnarogapsi CBoeMy UHTENNEKTY OH BbICTPO pearvpyeT Ha usmMeHeHue TpeboBaHmi
1 aBTOMATUYECKM KOPPEKTUPYET npouecc npurotosnenns. C iCombi Pro nosap Bcerna nonyyaeT Xenaemblin pesynbrar.
HacToswmia nHTennekT, KOTopbI 06eCNEYMBaET NOBLILEHNE NPON3BOAUTENBHOCTH, MOLLHOCTW, (PYHKLIMOHANBHOCTH,
BOOXHOBEHWS, NPOCTOThI M 3¢PGEKTUBHOCTM, YTO 3HAYUTENBHO YBENNYMBAET NONL3Y AN KNMEHTOB.

» iDensityControl nHTennektyanoHoe ynpaeneHne MUKPOKIMMATOM: B3aUMOAENCTBIE AaTUMKOB B paboueli kamepe,
aKTVBHOrO yOaneHusi Bnarv 1 onTMMU3MpPOBaHHOM reoMeTpum paboyeit kamepsl. [is co3aaHus MUKpoKnmara,
o6ecneqv|Barou1ero HEBEPOATHYIO NPON3BOONTENBHOCTb 1 NMPEeBOCXOAHbIE Pe3yNnbTaTbl MPUrOTOBNEHNS.

« iCookingSuite nHTennekTyanbHas cuctema npurotoeneHus B iCombi Pro. IHTennekTyanbHble Jatynky pacnosHaoT
pasmep, KONMYECTBO 1 COCTOsIHWE 6ntof. B 3aBMCMOCTM OT Wwara NpUroToBAEHNS BCE BaXHbIE NapaMeTpbl, TakMe Kak
Temneparypa, MUKPOKAMMaT, CKOPOCTb BEHTUNATOPA U BPEMS NPUIOTOBIEHNS PErYNSIPHO KOPPEKTUPYIOTCS AN AOCTUXEHNS
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XenaeMmblx pesynbTaTos.
« iProductionManager nomoraet 04HOBPEMEHHO FOTOBUTb PasnnyHble NPOAYKThI, C ONTUMU3ALMEA BPEMEHWN NN SHEPTUW,
OpraHn30BbIBaTL 3GCPEKTVBHYIO NOCNEN0BATENBHOCTL Ontoa M cobnoaaTs 3afaHHOE Bpems Npou3soacTaa. bes notepu
KayecTBa.

» iCareSystem vHTennekTyanbHas cucteMa O4YMCTKM 1 yaaneH1st Hakunu. PacnosHaBaHne akTyanbHOM cTeneHu
3arpsisHeHWs 1 NpeaocTaBneHne HeoBX0AMMOro TMMNa OHYMUCTKM 1 KOIMYECTBA YACTSLLErO CpeacTBa.

Ocob6eHHOCTH:

CeeToamoaHoe OCBeLLEeHME C MOYPOBHEBOW CUrHanU3aumeii.
VHTennekTyanbHbIA 6-TOYEYHbIA TEPMO30HA,

JunHamuyeckoe pacnpeneneHne Bo3ayluHbIX NOTOKOB.

YBennyeHHoe KonnM4ecTso BEHTUNSTOPOB.

MakcumManbHas Temnepartypa pabouyeit kamepsl 300 °C.

BCTpOEHHbIV py4HOR Oyl C TOYEYHOW N paCCEsSIHHON CTPYyen.

100 % rurmeHnyHbIA Nap, BbICOKOE HaChIWeHNe NapoM — Aaxe B HU3KoTeMnepaTypHO 30He.
TpexcnoiiHasi apepua paboyei kamepsbl.

MHovkaums sHepronoTtpebneHms.

Wi-Fi 6e3 BHELWHE aHTEHHbI.

WHTennekTyanbHble PyHKLUK:

WHTennexkTyansHoe ynpasneHne MUKPOKIMMATOM C TOYHbIMUA A0 MPOLIEHTA U3MEPEHUEM, HACTPOMKOW 1 PErynMpPOBKOWA
BNAXXHOCTU

dakTnyeckn 3aMepeHHas B paboueit kamepe BNaXHOCTb PErynMpyeTcst U NOAAEPXMBAETCS

JuHamnueckoe pacnpeneneHvie Bo3ayLHbIX NOTOKOB B paboyeli kamepe 6naronaps 3 MHTENNEKTyanbHbIM
PEBEPCUBHbIM BbICOKOMPON3BOANTENBHBIM BEHTUNATOPAM C 5 UHTENNEKTYaNnbHO 3anyckaeMbliMi 1 BPYYHYHO
nporpamMmMmnpyemMbiMm1 CKOPOCTSAMY BEHTUNATOPOB

WHTennekTyanbHblii KOHTPONb MyTEN NPUrOTOBNEHNS C aBTOMATUYECKO afanTauueid atana NpurotToBneHns K
YCTaHOBNEHHOMY pe3ynbTaTy. NOAPYMSHUBAHWE U CTEMEHD NMPUrOTOBNEHNS, C LeNbio 6e30MacHoro 1 apteKTUBHOIO
LOCTUXEHWS pesynbTaTa. HeaaemcrMo oT onepatopa, pasmepa 6o 1 KOnMyYecTsa 3arpy>XKeHHbIX nopLumii
MocekyHAOHbIA KOHTPOIb 1 pacyeT NOAPYMSHMBaHWS HA OCHOBaHMM peakumio Maisipa ¢ uenbio BOCNPOM3BEAEHNS
OMTUMANbHOTO pe3ynbTara NPUroTOBNEHNS

MeHsiiTe nHTENneKTyanbHble NyT NPUroToBReHUs unn nepekntoymtecst ¢ iCookingSuite Ha iProductionManager,
4T06bI 06ECNEeUnNTL cebe MakCUManbHYyO rMHKOCTbL PaboTh

WHTennekTyanbHble Wwarv NpUroToBAEHUS AN uaeanbHOW BbiNeyky

VHAomBmaoyansHoe NporpaMM1poBaHue nepetackmsaHem oo 1 200 nporpamMm NpuUroToBEHUS, BKOUaOWmx B cebst
0o 12 waros.

MpocToTa nepeHoca nporpamMm NPUroToBAEHUS Ha Apyrue annaparsl Mo HaaeXHOMY 0BnayHOMy CoeAMHEHUIO
ConnectedCooking nnm yepe3 USB-HakonuTens

WHCTpYMEHT aBTOMaTUYECKOro NNaHMpoBaHns 1 KoHTpons iProductionManager obecneunsaet onTManbHyto
OpraH13aLmio HECKONbKMX MPOLLECCOB NMPUrOTOBNEHNS 1 CMELIAHHYHO 3arpy3aky. ABTOMaTMYeCKM 3aKpbiBaeT npobenb
B NMNaHVNPOBaHWN. ABTOMATUYECKM NNAHNPYET BPEMS U PACXOL, SHEPTMM, MPUrOTOBNIEHNE K 3a0aHHOMY BPEMEHMN,
MO3BONSS HAYMHATDL M 3aKaHYMBATb MPUIOTOBNEHUE B TO XE BPEMSI.

OnTrYecKku cUrHanM3npyeT O 3anpocax 3arpy3kn 1 Bbirpy3kM CBETOANOLAMN

ABTOMATNYECKOE BO30OHOBNEHME U ONTUMANBHOE 3aBEPLIEHME NPOLIECCA NPUIOTOBNEHNS HE3ABUCKMO OT NepeboeB B
nofaye anekTpoOIHeEPrun MeHee Yem Ha 15 MUHyT

WHTennekTyanbHas cuctemMa 04MCTKM Npeanaraet nporpamMMbl O4MCTKM 1 HEOOXOAUMOE KONMYECTBO CPELCTB MO
yXO[ly B 3aBMCMMOCTM OT CTEMNEHN 3arpsi3HEHNS annapara

OTobpaxaeTcs TeKyLWmMiA CTaTyC O4YUCTKM W YOaneHUs Hakunm

KoHAeHcauMoHHbIE 1 BbITSIXXKHbIE 30HTbI (aKCeccyap) C CUTYaTUBHOW perynvmpoBKO/A MOWHOCTU BO34yX00TBOAA U
nepenayei cepBrUCHbIX COOBLLEHWIA.



q)yH KLU NPUroToBNEeHUNA:

MowHbI/i naporeHepaTop rapaHTMpyeT ONTMMabHYIO0 NPON3BOANTENBHOCTL Napa Aaxe npv Temneparypax H1uxe
100°C

Power-Steam-Funktion: noBblweHHas MOLWHOCTb Napa Ans UCNob30BaHns B A3um

BcTpoeHHas He Tpebytolas TEXHUYECKOro yxoaa cuctemMa cenapaumm xvpa 6e3 AononHUTEIbHOMO XXUPOBOr0
dounbTpa.

DyHKums «OxnaxaeHne obecneynsaeT ObiCTpoe oxnaxaeHne paboyeit kamepbl C BO3MOXHOCTbIO Bbibopa
LOMNONHUTENBHOMO BbICTPOrO OXNAXAEHUS C 3KOHOMUEN BOLbI

TepMOo30HLA C 6 TOUKaMU N3MEPEHUS U aBTOMATMHECKMM UCMPABNEHNEM OWMOOK B cnyyae obHapyXeHus
HENPAaBUILHOMO NONOXeHUs1 ONUMOHANBHOE NO3VLMOHMPYIOLLEE YCTPOWCTBO LISt MSAFKUX U O4EHb ManeHbKux 6oL
(akceccyap)

MeTtog npurotoneHus denbta-T obecrneymBaeT wansiee npuroToBneHne ¢ MUHUMAaNbHLIMU NOTEPSIMU

ToyHaa nogaya napa, KoNMYeCcTBO BOObI Perynupyetcs Ha 4 ypoBHSX, perynupyemblie B ananasoHe Temnepartyp ot 30
°C 0o 260 °C ons pexmvmMa Cyxoro xapa unv kombrHaumm napa u cyxoro xapa

LindppoBas mHaukaums temMnepartypbl HacTpamBaeTcst Ans otobpaxeHns B °C unu °F, ons LeneBbIX N TEKYLLMX
3HayeHui

LindopoBoe oTobpakeHne BNaxxHOCTU 1 BpeMeHun B paboyeli kamepe, oTobpaxkeHne 3aAaHHbIX U peasnbHbIX 3HaYeHWI
BoamMoxxHocTb Bbibopa oTobpakeHunsi BpeMeHun B doopmate 24 yaca unm 12 yacos

Yacbl peanbHoro BpeMeHu, 24 yaca ¢ aBToMatmyeckuM NepexonoMm C NeTHEro Ha 3MHee BpeMs Npy NoAK0YEHUN
ConnectedCooking

ABTOMaTM4eCKas npeasapuTenbHas yCTaHoBKa BPEMEHM BKIIIOHEHNS (MOXHO 3aaath Jaty 1 Bpemsl)

BCTpoeHHbIl py4HOI Oyw C BO3BPATHLIM MEXaHU3MOM M (DYHKLIMEN pachbiNneHus 1 CTpym

SHeproadpgpekTnBHoe gonroeedHoe LED-ocBeleHre B paboyeit kamepe ¢ BbICOKOi LiBeTonepenadei asist 6bicTporo
onpeneneHns cocTosiHuA bnona

XapakTepucTuku:

R

Konnyectso nopuwii B geHb 150-300
MpononbHas 3arpyaka (GN) 1/1, 1/2, 2/3, 1/3, 2/8
Tpy6a nogaum Bogbl R 3/4"

CnusHas Tpy6a DN 50

IasneHune Bogpl 1,0 - 6,0 6ap

Motpebnsiemas MowHocTb 37,2 KBT
MpepoxparHutenu 3 x 63 A

MoaokntoueHue k cetn 3 NAC 400 V

MowHocTb B pexume «Cyxoli xap» 36 kBT
MouwHocTb B pexume «[lap» 36 kBT

CepTURMLMPOBAH 1 HacTpoiika ®#—#® CaMOBbIBO3

ToBap apaHTNA ﬁ MoHTax = Joctaska nnm
£
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