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MapokoHeekTomat Rational iCombi Pro 6-1/1G (ra3s) yctaHaBnMBaeT HOBble CTaHAAPTLl B OTHOWEHMN Ka4yecTBa
MPUrOTOBNEHNS, 3G0CPEKTUBHOCTU U yOo6CTBa ynpasneHus.. bnarogaps cBoeMy MHTENNEKTY OH BbICTPO pearnpyet Ha
N3MeHeHve TpeboBaHuii 1 aBTOMaTUYECKN KOPPEKTUPYeT npouecc npurotoeneHns. C iCombi Pro nosap Bcerna nonyyaet
XenaeMblii pesynbTat. HacTosIwmin MHTeNNeKT, KOTopbI obecneymsaeT NoBbILEHNE NPON3BOAUTENIBHOCTA, MOLLHOCTY,
OYHKUMOHANbHOCTMW, BOOXHOBEHNS, NPOCTOThI M SCOPEKTUBHOCTU, YTO 3HAYMTENBHO YBENNYMBAET NONb3Y A KNMEHTOB.

« iDensityControl nHTennekTyanbHoe ynpasneHne MMKPOKIMMaTOM: B3aMOLENCTBME faTYMKOB B paboyein kamepe,
aKTVBHOTO yaneHns Barv 1 onTUMU3NPOBAHHOM reoMeTpun pabouei kamepsl. s co3naHNs MAKPOKIMMaTa,
06ecrneymBatoWero HEBEPOSTHYIO MPON3BOANTENBHOCTb Y MPEBOCXOOHbIE PE3YNbTaThl MPUrOTOBNEHUS.

« iCookingSuite nHtennektyanbHas cuctema npurotoeneHus B iCombi Pro. IHTennekTyanbHble Jat4ynky pacnosHaoT
pa3Mep, KONMMYECTBO 1 COCTOSIHME Ontof. B 3aBMCUMOCTM OT Wwara NpuroToBNEHNS BCE BaXHblE NapamMeTphbl, Takmne Kak
Temneparypa, MUKPOKAMMAaT, CKOPOCTb BEHTUNATOPA 1 BPEMS NPUIOTOBIEHUS PErYNSIPHO KOPPEKTUPYIOTCS AN OOCTMXEHNS

KenaemblX pe3ynbTtatos.

° iProductionManager NnoMoraeT 0LHOBPEMEHHO FOTOBUTb Pas/inyHble NPOOYKTbl, C ONTUMU3AUMNEN BPEMEHW U SHEPTUN,
OpraHn3oBbIBaTb aPdEeKTUBHYIO NOCNen0BaTeIbHOCTb 6nton unn cobntopatb 3anaHHoe Bpems npon3soncTea. bes norepu

Ka4decTBa.

« iCareSystem uHTennekTyanbHas cUcTeMa O4MCTKMN 1 yaaneHust Hakunu. PacrnosHaBaHue akTyanbHON CTEMNEHM
3arpsasHeHns 1 NpenocTaBneHne HeobxoavMOro TUNa OYNCTKM U KONMYECTBA YMCTALLEro CPeacTBa.

OcobeHHOCTH:

¢ CBeToamoaHoe OCBELLEHME C MOYPOBHEBON CUrHANN3aLUmeil.
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¢ VlHTennekTyanbHbIl 6-TOYEYHbIA TEPMO30HA,

e [lHammnyeckoe pacnpeneneHne Bo3ayLWHbIX MOTOKOB.

¢ YBENNYEHHOE KOMNYECTBO BEHTUNATOPOB.

¢ MakcunmanbHasi Temnepartypa pabouyeii kamepbl 300 °C.

e BCTPOEHHbIN pyYyHOW Oyl C TOYEYHON 1 pacCesiHHOM CTpyen.

¢ 100 % rurmeHnyHbI Nap, BbICOKOE HaChIWeHe NapoM — Aaxe B HU3KoTeMnepaTypHON 30He.
¢ TpexcnoiiHas aBepua paboyeli kamepbi.

¢ VIHOvKaums aHepronoTpebneHms.

¢ Wi-Fi 6e3 BHeWHel aHTEeHHbI.

WHTennekTyanbHble PyHKLUK:

¢ VHTennektyanbHOe ynpasneHne MUKPOKIMMATOM C TOYHBIMU 40 NPOLEHTa N3MEPEHMEM, HACTPONKON 1 PerynnpoBKOW
BNAXHOCTU

o dakTnyeckn 3amepeHHas B paboyein kamepe BNaxXHOCTb PErynnpyeTcs 1 noanepXusaetcs

¢ [lnHammyeckoe pacnpeneneHve Bo3ayLHbIX MOTOKOB B paboyeli kamepe bnaronaps 3 MHTENNEKTyaNbHbIM
PEBEPCMBHBLIM BbICOKOMPOU3BOANTENBHBIM BEHTUASTOPAM C 5 MHTENNEKTyanbHO 3aryCcKaeMbiMU U BPYYHYHO
nporpamMM1pyemMbIM1 CKOPOCTSIMY BEHTUNSTOPOB

¢ VIHTennekTyanbHbIli KOHTPOSb MyTEV MPUrOTOBNEHNS C aBTOMATUYECKON afanTaumeri atana npuroToBEHUS K
yCTaHOBNEHHOMY pe3ynbTaTy. NOAPYMSHUBAHWE U CTEMEHD NMPUrOTOBNEHNS, C LieNbio 6e30MacHoro 1 apteKTUBHOIO
LOCTUXEHWS pesynbTaTa. HeaaemcyMo oT onepatopa, pasmepa 6o 1 KOnMyecTsa 3arpy>XKeHHbIX nopLumii

¢ [locekyHAHbIA KOHTPOMb W pacyeT NOAPYMSHMBAHUS HA OCHOBaHWW peakumio Marispa ¢ uenbio BoCnponseeaeHns
OMTMManbHOro pesynbTara NPUroTOBIEHNS

¢ MeHsiiTe nHTENNEKTYaNnbHbIE NyTN NPUroTOBREHNA nnun nepeknodnTecs ¢ iCookingSuite Ha iProductionManager,
4T06bI 06ECNEeUNTL cebe MakCUManbHYyO rMHKOCTbL PaboTh

¢ VIHTennekTyanbHble Wary NPUroTOBAEHUS NS UaeanbHOW BbINeyKy

¢ VIHOMBuayanbHOE NporpaMMupoBaHmne nepetackmeaHnem oo 1 200 nporpamMm NpUroToBAEHMUS, BKIOUAOWMX B cebst
0o 12 waros.

e [MpocToTa NepeHoca NporpamMmm NPUroToBNEHWS HA ApYyrue annapatbl No HaaeXHoMy 061ayHoMy COeaNHEHMIO
ConnectedCooking nnm 4yepe3 USB-HakonnTenb

¢ VIHCTpYMEHT aBTOMaTN4ECKOro NnaHnpoBaHns u koHTpons iProductionManager obecrnedvBaeTt onTuMasbHyto
OpraH13aLmio HECKONbKMX MPOLLECCOB NMPUroTOBNEHNS 1 CMELIAHHYHO 3arpy3sky. ABTOMaTMYeCKM 3aKpbiBaeT npobens
B NNaHNPOBaHM. ABTOMaTMHYECKM MaHUPYET BPEMS 1 pacxol SHeprum, NpUroTosieHne K 3a4aHHOMY BPEMEHMU,
MO3BONSS HAYMHATDL M 3aKaH4MBaTb MPUIrOTOBNEHNE B TO XE BPEMS.

e ONT!4ecKn CMrHann3npyeT O 3anpocax 3arpy3ku 1 BbIrpy3ky CBETOANOAAMM

¢ ABTOMAaTMYECKOE BO30BHOBNEHVE 1 ONTUMA/IbHOE 3aBEPLIEHUE NPOLiecca NPUroTOBNEHUSI HE3aBMCKMO OT Nepeboes B
nojaye anekTpoIHePrun MeHee Yem Ha 15 MuHyT

¢ VIHTennekTyanbHas cMctemMa O4YMCTKM NpeanaraeT nporpaMMbl OUMCTKM 1 HEOOX0AUMOE KONMYECTBO CPELCTB MO
yxoZy B 3aBMCMMOCTU OT CTEMNEHN 3arps3HeHns annapara

o OTobpaxaeTcs TeKywWwuii CTaTyC OUUCTKM W YOaNeHUs Hakunm

¢ KOHOEHCALMOHHbIE 1 BBITSXHbIE 30HThI (aKCeccyap) C CUTYaTMBHON perynvmpoBKOA MOLWHOCTM BO34YyX00TBOAA U
nepenayei cepBUCHbIX COOBLLEHWIA.

(DyH KLU NPUroToBNEeHUNA:

e MowwHbIiA NaporeHepaTop rapaHTupyeT ONTUMasbHYO NPOU3BOAUTENBHOCTL Napa faxe Npu Temneparypax Huxe
100°C

¢ Power-Steam-Funktion: noBblweHHas MOWHOCTb Napa ans Ncnonb3oBaHns B A3nm

¢ BcTpoeHHas He Tpebytolas TEXHUYECKOro yxoa cuctemMa cenapaumm xmpa 6e3 AononHUTENBHOMO XUPOBOro
punbTpa.

o dyHKuMs «OxnaxaeHve obecneymsaeT ObICTPoe oxnaxaeHne paboyeit kKamepbl C BO3MOXHOCTbIO Bbibopa
LOMONHNTENBHOTO BLICTPOrO OXNNaXAEHNS! C 9KOHOMMER BOAbI

e TepMo30HA C 6 TOHKaMU U3MEPEHNSI 1 aBTOMATUHECKIM MCTIPaBeHNEM oWmMBOK B Criydae obHapyXeHust
HENPaBUILHOMO NONOXeHUst ONUMOHANBLHOE NO3VLMOHMPYIOLLEE YCTPOWCTBO 4Nt MAFKUX UM O4EHb ManeHbkux 6oL,
(akceccyap)

e MeTon npurotoBnenust enbta-T obecneyrBaeT Waaswee NpUroToBleHNE C MAHUMANbHBIMY NOTEPSIMUA



e ToyHasa nogaya napa, KoNM4YeCTBO BOObI PErYNINPYETCS Ha 4 YPOBHSAX, perynnpyemble B ananasoHe Temnepartyp ot 30
°C o 260 °C ons pexvma Cyxoro xapa iy KoMbrHauum napa u cyxoro xapa

e Lincpposas nHaukaums tTemMnepatypbl HacTpavBaeTcs ons otobpaxenns B °C unu °F, ons LeneBbIX U TEKYLLMX
3Ha4YeHui

¢ LincppoBoe oTobpakeHne BNaxXHOCTU 1 BpeMeHW B paboyeii kamepe, 0TobpaxkeHne 3aaHHbIX U peanbHbIX 3HAYEHWI

¢ B0o3MOXHOCTb Bblibopa oTobpakeHust BpeMeHun B doopMate 24 yaca unm 12 yacos

¢ Yachbl peanbHOro BpeMeHu, 24 yaca ¢ aBTOMaTMyeckUM NEPEXOOOM C NIETHErO Ha 3VMHEE BPEMS NMPW NOOK/YEHUN
ConnectedCooking

e ABTOMatnyeckas npeasaputenbHas ycTaHoBKa BPEMEHU BKIIIOYEHNS (MOXHO 3a4ath AaTty U Bpemsl)

e BCTPOEHHbIN pyYyHOI Oyl C BO3BPATHLIM MEXaHU3MOM 1 (OYHKLIMEN pachbIEHNS N CTPYM

¢ JHeproadhcpekTnBHoe aonrosevHoe LED-ocBeleHre B paboyeit kamepe ¢ BbICOKOi LiBeTornepeaadein osisi 6bicTporo
onpeaeneHns coctosiHus bnona

XapakTepucTuku:

e Konunyectso nopuuii B aeHb 30-100

¢ [pononbHas 3arpy3ka (GN) 1/1, 1/2, 2/3, 1/3, 2/8
¢ Tpyb6a nogaym sogbl R 3/4"

e CnueHas Tpy6a DN 50

¢ [aeneHue Boabl 1,0 - 6,0 6ap

¢ [Motpebnsiemasi MowHocThb 0,6 kBT

e [penoxpaHntenn 1 x 16 A

e [NopkntoyeHwe k cetn 1 NAC 230 V

¢ [logkntoyeHve kK rasosoii cetn 3/4" IG

¢ [1pMpOaHbIN ra3/CXXMXeHHbIV ras

e Makc. HoMuH. Tennosas Harpy3ska 13 kB1/13,5 kBT
¢ MowHocTb B pexume «Cyxon xap» 13 kB1/13,5 kBt
e MowHocTb B pexume «[Map» 12 kB1/12,5 kBT

Tosap @ MapaHTus O MoHTax = Jocraska nnu
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