BepHyTbcs k ToBapy [NapokoHsektomar Rational iCombi Pro 20-1/1G (ras)
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[MapokoHsekToMat Rational iCombi Pro 20-1/1G (ras)

MopknioyeHne ras
KonuuyecTtBo ypoBHen 20

Cnocob o6pa3oBaHus napa 6oinep
MowHocTb 1.3

WupuHa 913

Fny6uHa 877

Bbicota 1807

Bec (6e3 ynakoBKM) 284
CrtpaHa-npoussogutenb "epmaHus
MapaHTus 24 mec.
Kateropus MapokoHsekTOMaTHI
Bec (c ynakoskon) 312.4
YnpaBneHue 3MEKTPOHHOE
Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1
ABTOMOWMKa Ectb
TemnepaTrypHbI peXxum o1 30 0o 300 °C

LLeHa: 0.00 py®6.

MapokoHeekTomMaT G (ras) yctaHaBNMBAET HOBbIE CTAHAAPTHI B OTHOLEHUM KA4eCTBa NMPUroTOBNEHNS, 30COEKTUBHOCTH 1
ynobcTBa ynpaeneHusl. bnarogaps cBoemMy MHTENNEKTY OH BbICTPO pearnpyet Ha 3MeHeHue TPeboBaHM U aBTOMATNHECKM
KoppekTupyeT npouecc npurotoeneHust. C iCombi Pro nosap Bcerpa nonyyaet xenaemblii pesynbtat. HacTtosiwwmii
VHTENNEKT, KOTOPbI obecrneynBaeT NnoBbieHne NPON3BOAUTENBHOCTH, MOLLHOCTU, (OYHKLIMOHANBHOCTY, BAOXHOBEHMS,
MPOCTOTbI N 3CPGIEKTUBHOCTU, YTO 3HAYNTENBHO YBENMYMBAET NOMb3Y NS KIINEHTOB.

» iDensityControl nHTennekTyanbHoe ynpasneHne MUKPOKIMMATOM: B3aUMOAENCTBME AaTUMKOB B paboueli kamepe,
aKTVBHOrO yaneHns Bnarv 1 onTUM13NPOBaHHOM reoMeTpun pabouein kamepsl. [ns co3naHns MUKpoKnumara,
06ecreymBatoLWero HEBEPOSTHYIO MPON3BOANTENBHOCTb Y MPEBOCXOOHbIE PE3YNbTaThl NPUrOTOBNEHUS.

« iCookingSuite nHTennektyanbHas cuctema npurotoeneHus B iCombi Pro. IHTennekTyanbHble Jatynky pacnosHatoT
pasmep, KONMYECTBO 1 COCTOsIHME Bntof. B 3aBMCMOCTM OT Wwara NpuroToBAEHNS BCE BaXXHbIE NapaMeTpbl, TakMe Kak
Temneparypa, MUKPOKANMaT, CKOPOCTb BEHTUNATOPA 1 BPEMS NPUIOTOBIEHUS PEMYNSIPHO 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 Bo3ayllHbIX NOTOKOB.

YBenM4eHHoe KONM4eCTBO BEHTUNATOPOB.

MakcumManbHas Temnepartypa paboyeit kamepbl 300 °C.

BCTpOEHHbI py4HOR Oyl C TOYEYHOW N paCCEsIHHON CTPYyen.

100 % rurmeHnYHbIV Nap, BbICOKOE HaCbIWeHWe NapoM — Aaxe B HU3KOTeMNepaTypHOR 30He.
TpexcnoiiHas asepLa paboyei kamepsl.

MHomkaums sHepronoTpebneHms.

Wi-Fi 6e3 BHELLHEN aHTEHHBbI.

WHTennekTyanbHble PYHKLUK:

VHTennekTyanbHOe ynpasneHme MUKPOKIMMATOM C TOYHbIMU L0 NPOLEHTa N3MEPEHVEM, HACTPOKON 1 PErynnpoBKOiA
BIAXXHOCTU

dakTnyeckn 3aMepeHHas B pabouelt Kamepe BNaXHOCTb PErYNMPYETCS U NOAAEPXMBAETCS

JuHamnyeckoe pacnpeneneHvie BO3ayLUHbIX MOTOKOB B paboyeii kamepe bnaronaps 3 MHTENNEKTyaNbHbIM
PEBEPCMBHBLIM BbICOKOMPOMU3BOANTENBHBIM BEHTUASTOPAM C 5 MHTENNEKTyanbHO 3aryCKaeMbiMU 1 BPYYHYHO
MpPOrpaMM1pyeMbIMA CKOPOCTSMU BEHTUNATOPOB

VIHTennekTyanbHbliA KOHTPOMb NyTEl NPUrOTOBEHMS C aBTOMATMYECKON agantaumeit atana npuroToBneHns K
YCTaHOB/IEHHOMY pe3y/bTaTy. NMoAPYMSIHMBAHNE U CTENEHb NMPUIOTOBNEHNS, C LIEMNblo 6e30MacHoro 1 3gocpeKTBHOMO
LOCTUXeHWs pe3ynbTata. HesaBucrmo oT onepatopa, pasmepa 6104 1 KonM4ecTBa 3arpy>KeHHbIX NopLmii
MocekyHOHbIA KOHTPOSb U pacyeT NoAPYMAHUBAHNSA HA OCHOBaHWUM peakumio Maisipa ¢ Lenbio BOCNpoM3BeaeHNS
OMTMManbHOro pesynbTara NPUroTOBEHNS

MeHsiiTe nHTENNeKTyanbHble NyTh NPUroToBReHUs unn nepekntoymtecs ¢ iCookingSuite Ha iProductionManager,
yTob6bl 06ECNeUnTh cebe MakCUMarnbHY rMbKoCTb PaboThl

VHTennekTyanbHble Wwarv NpUroToBAeHNS 418 naeanbHOW BbiNeHKy

VHAamBmaoyanbHOe NporpaMMUpoBaHue nepetackmeaHem oo 1 200 nporpamMm NpUroToBEHUS, BKIOYAOWMX B cebs
0o 12 waros.

MpocToTta nepeHoca nporpamMm NPUroTOBAEHUS HA ApYre annaparsl Mo HAAEXHOMY 0Bna4yHOMy COeAMHEHUIO
ConnectedCooking nnm yepe3 USB-HakonnTenb

VIHCTpYMEHT aBTOMaTN4ECKOro nnaHnpoBaHns U KoHTpons iProductionManager obecneuneaet onTUManbHyo
OpraH13aumio HECKOMbKMX MPOLIECCOB NMPUFOTOBIEHNS U CMELLaHHY0 3arpy3ky. ABTOMaTUYECKM 3aKpblBaeT npobenbl
B MNaHNpoBaHUN. ABTOMATNHECKM MNaHNPYET BPEMSA U PACXOL SHEPTUW, MPUrOTOBNEHNE K 38 4aHHOMY BPEMEHM,
MO3BONAS HAYMHATL U 3aKaH4MBaTb MPUrOTOBNEHME B TO XE BPEMSI.

OnTtrnyeckn curHannsmpyeT o 3anpocax 3arpy3ku 1 BbIrpy3ky CBETOANOAAMM

ABTOMaTU4ECKOE BO30OHOBNEHME U OMTMANbHOE 3aBEPLLEHME NPOLIECCA NPUrOTOBNEHNS HE3ABUCKMO OT nepeboes B
nojaye anekTpoOIHePrun MeHee Yem Ha 15 MUHyT

WHTennekTyansHas cuctemMa 04MCTKM Npeanaraet nporpaMMbl O4UCTKM 1 HEOOXOAUMOE KONMYECTBO CPELCTB MO
yXxoZy B 3aBMCMMOCTU OT CTEMNEHN 3arps3HeHns annapara

OTobpaxaeTcs TeKyLWMiA CTaTyC OYUCTKM W YAaNeHUs Hakunm

KoHaeHCaUMOHHbIE 1 BbITSXXHbIE 30HTbI (aKCECCyap) C CUTyaTUBHOW PErynnpoBKOiA MOLHOCTU BO30yX00TBOAA U
nepenayei CepBUCHbIX COOBLLEHWIA.

q)yH KLU NPUroToBNeHUs.



e MowwHbIiA NaporeHepaTop rapaHTupyeT onTUManbHY0 NPOU3BOAUTENBHOCTL Napa faxe Npu Temneparypax Huxe
100°C

¢ Power-Steam-Funktion: noBblweHHas MOWHOCTb Napa s Ncnonb3osaHns B A3nm

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

o dyHkuMs «OxnaxaeHve obecneymsaeT ObICTPOe oxnaxaeHne paboyein kamepbl C BO3MOXHOCTbIO Bbibopa
LOMONHNUTENBHOTO BLICTPOrO OXNaXXAEHNS C 9KOHOMMEN BOAbI

¢ TepM0o30HA C 6 TOHYKaMU U3MEPEHWSI 1 aBTOMATUYECKMM MCTIpaBeHneM oWmboK B criydae obHapyXeHust
HenpasuNbHOIr0 NONOXEeHNA OI'ILlVIOHaﬂbHoe no3numoHmpytouee YCTpOVICTBO Ansg MArKnx nn o4eHb ManeHbKmnx 6)1!0,11
(akceccyap)

e MeTon npurotoBnenHust denbta-T obecneyvBaeT Waasiee NpuMroToBleHNE C MHUMANbHBIMU NOTEPSIMU

e ToyHasa nopgaya napa, KoNM4eCTBO BOAbI PErYINPYETCS Ha 4 YPOBHSAX, perynnpyemble B ananasoHe Temnepartyp ot 30
°C o 260 °C ons pexuvma Cyxoro xapa iy KoMbrHaLmm napa 1 cyxoro xapa

¢ Llugopoeas nHavkaums Temnepatypbl HacTpanBaeTcs ons otobpaxenns B °C unu °F, ons LeneBbiX U TEKYLLMX
3HaveHuin

¢ LinchpoBoe oTobpakeHne BNaXXHOCTU 1 BPeMeHW B paboyeii kamepe, 0TobpaxkeHne 3aAaHHbIX U peanbHbIX 3HAYEHNI

¢ B0o3MOXHOCTb Bblibopa oTobpakeHns BpeMeHmn B oopMate 24 yaca unm 12 yacos

¢ Yachl peanbHOro BpeMeHu, 24 yaca ¢ aBTOMaTuyeckUM NePeEXonoMm C NIETHErO Ha 3VMHEE BPEMS NMPY NOOK/YEHUN
ConnectedCooking

¢ ABTOMaTMyeckas npeaBaputenbHas yCTaHOBKA BPEMEHM BKITIOYEHNS (MOXKHO 3a4aTh AaTy U BpeMsl)

* BCTPOEHHbIA py4HOI Ayl C BO3BPATHbIM MEXaHN3MOM U (PYHKLIMEN pacrbiieHns 1 CTpyu

e OHeproadhgpekTBHOE gonroseyHoe LED-ocBelleHue B paboyeli kamepe C BbICOKON LiBeTonepenayelt ans 6oictporo
onpeaeneHns coctosiHus bnona

XapakTepucTuku:

e Konunyectso nopuwii B AeHb 150-300

¢ [pononbHas 3arpy3ka (GN) 1/1, 1/2, 2/3, 1/3, 2/8
e Tpy6a nopauv Bogel R 3/4"

¢ CnueHas Tpy6a DN 50

e [aeneHue Boabl 1,0 - 6,0 6ap

e MNoTpebnsiemas MowHocTb 1,3 kBT

e [pepoxpaHntenn 1 x 16 A

e opkntoyeHwe k cetn 1 NAC 230 V

¢ [logkntoyeHwe kK rasosoii cetn 3/4" IG

¢ [pMpOaHbIN ra3/CXXMXeHHbIV ras

e Makc. HoOMWH. Tennosas Harpyska 42 kB1/44 kBt
¢ MowHocTb B pexume «Cyxon xap» 42 kB1/44 kBt
e MowHocTb B pexume «[Tap» 38 kB1/40 kBT

ToBap @ MapaHTus a MoHTax = Joctaeka nnm
cepTmgmumpoBaH {3 VHacTporika ®—® CaMOBbIBO3
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