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[MapokoHsekToMat Rational iCombi Pro 6-2/1

& MopknioyeHne 380B

KonuyecTtso ypoBHen 6

Cnocob o6pa3oBaHus napa 6oinep

Mol HocTb 224

WupuHa 1042

Fny6uHa 1072

Bbicota 754

Bec (6e3 ynakoBKM) 137

CrtpaHa-npoussogutenb "epmaHus
L',eHa: 0.00 py5 FapaHTus 24 mec.

Kateropus MapokoHsekTOMaTHI

PacctosiHue mexny ypoBHAMMU 68

Bec (¢ ynakoBkom) 150.7

YnpaBsneHue 3NEKTPOHHOE

Twvn racTpoeMKOCTU/NPOTUBHSA GN 2/1

Twvn racTpoeMKOCTU/NPOTUBHSA GN 1/1

ABTOMOMKa Ectb

TemnepaTypHbIil pexum ot 30 0o 300 °C

MapokoHeekTomat Rational iCombi Pro 6-2/1 yctaHaenmBaeTt HOBble CTaHAAPTbI B OTHOWEHNM Ka4eCTBa NPUroTOBNEHNS,
ahpeKTMBHOCTY 1 yoOCTBa ynpasneHus. bnarogaps CBoeMy MHTENNEKTY OH BbICTPO pearmpyeT Ha U3MeHeHue TpeboBaHui
1 aBTOMATUYECKM KOPPEKTUPYeT npoLiecc npurotoneHns. C iCombi Pro nosap Bcerna nonyyaet Xenaembiii pesynbrar.
HacTosiwuii nHTennekT, kotopblii 0becneynBaeT NOBbILEHNE NPON3BOANUTENBHOCTMI, MOLLHOCTM, (RYHKLIMOHANBHOCTY,
BLOOXHOBEHUS, MPOCTOThI 1 3IEKTUBHOCTM, YTO 3HAYUTENBHO YBENYMBAET NOMb3Y A5 KIIMEHTOB.

« iDensityControl nHtennektyansHoe ynpaeneHne MMKPOKIMMATOM: B3aUMOAENCTBME AaTYMKOB B paboyeli kamepe,
aKTVMBHOrO yaaneHus Brarv 1 onTUMU3UPOBaHHOM reomeTpuin paboyei kamepsl. [ns co3aaHnst MKpoknMMaTa,
obecrneynBaroLLEro HEBEPOSITHYIO MPOV3BOAMTENBHOCTb 1 MPEBOCXOAHBIE PE3YNbTaThl MPUrOTOBNEHNS.

+ iCookingSuite nHTennekTyanbHas cuctema npurotoneHns B iCombi Pro. VIHTennekTyanbHbie 0aT4nKy pacno3HaoT
pa3Mep, KONMMYECTBO 1 COCTOSIHME Onto. B 3aBMCUMOCTH OT Wwara NpuroToBNEHNS BCE BaXHblE MapamMeTpbl, Takmne Kak
TemMneparypa, MUKPOKANMAaT, CKOPOCTb BEHTUNATOPA 1 BPEMS NMPUIOTOBIEHUS PErYNSPHO KOPPEKTUPYIOTCS AN OOCTUXEHNS
XenaeMblxX pesynbTaTos..

* iProductionManager nomoraet 04HOBPEMEHHO FOTOBUTb Pa3nnyHbIe MPOAYKThI, C ONTMMU3ALMEA BPEMEHWN NN SHEPTUW,
OpraHn3oBbIBaTbh 3CHCEKTMBHYIO MOCNeA0BaTENbHOCTL 604 unm cobnoaate 3aaaHHoe BpeMsi NpounsBoacTea. bes notepu
KayecTBa.

* iCareSystem nHTennekTyansHas cmctema o4MCcTKM 1 yaaneHns Hakmnu. PacnosHaBaHve akTyanbHOn cTeneHn
3arpsis3HeHUs 1 NpefocTaeneHne HeobXoAMMOro TMMa O4YMUCTKM 1 KONMYECTBA YNCTSLLEro cpeacTea.

OcobeHHOCTH:

e CBeToamoaHoe OCBELLEHME C MOYPOBHEBOWM CUrHANN3aLumeil.
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VIHTennekTyanbHbIA 6-TOYEYHbIA TEPMO30HA,

JvHamuyeckoe pacnpeneneHne Bo3ayLuHbIX NOTOKOB.

YBEeNM4eHHoEe KONMMHYEeCTBO BEHTUNATOPOB.

MakcumManbHas Temnepatypa paboyeit kamepbl 300 °C.

BCTpOEHHbIV py4HOR Oyl C TOYEYHOW 1 paCCEsIHHON CTpYyen.

100 % rurneHnyHbIA Nap, BbICOKOE HaChIWEeHNe NapoM — Aaxe B HU3KoTeMNepaTypHO 30He.
TpexcnoiiHast apepua paboyei kamepsbl.

MHavkaums sHepronoTpebneHms.

Wi-Fi 6e3 BHELLHEN aHTEHHBbI.

WHTennekTyanbHble PyHKLUK:

WHTennekTyanbHoe yrnpasneHme MUKPOKNIMMATOM C TOYHBIMU A0 NMPOLEHTA USMEPEHNEM, HACTPONKON 1 PEryIMPOBKONM
BNAXHOCTU

dakTnyeckn 3aMepeHHas B paboueit kamepe BNaXHOCTb PErynMpyeTcst U NOAAEPXMBAETCS

JuHamnueckoe pacnpeneneHvie Bo3ayLHbIX NOTOKOB B pabouyeli kamepe 6naronaps 2 MHTENNeKTyanbHbIM
PEBEPCUBHbIM BbICOKOMPON3BOANTENBHBIM BEHTUASTOPAM C 5 MHTENNEKTYaNnbHO 3anyckaeMbliMi 1 BPYYHYHO
MPOrpamM1MpPyeMbIMM CKOPOCTSIMUA BEHTUNSTOPOB

VHTennekTyanbHbIA KOHTPOMb NyTEN NPUrOTOBIEHMS C aBTOMATUYECKON agantaumein atana npuroToBneHns K
YCTaHOBNEHHOMY pe3ynbTaTy. MOAPYMSHUBAHWE U CTEMEHb NMPUrOTOBNEHNS, C LeNbio 6e30MacHoro 1 atpeKTUBHOIO
LOCTUXEHWS pesynbTaTa. HeaaencrMo oT onepatopa, pasmepa 6o 1 KONMyYecTsa 3arpy>XKeHHbIX nopLuii
MocekyHOHbIA KOHTPOIb U pacyeT NOAPYMAHUBAHNSA HA OCHOBaHWUM peakumio Maisipa ¢ Lenbio BOCNpoM3BeaeHNS
OMNTMManbHOro pe3dynbTara NPUroTOBEHNS

MeHsiiTe nHTENNeKTyanbHble NyT NPUroToBREHNS unm nepekntoumtecs ¢ iCookingSuite Ha iProductionManager,
4T06bI 06ECNEeUNTL cebe MakCUManbHYyO rMBKOCTbL PaboTh

ViHTennekTyanbHble Wwarv NpUroToBAEHNS 415 OEaNbHOW BbINEYKy

VHavBmaoyanbHoe nporpaMMupoBaHue nepetackmsaHem oo 1 200 nporpamMm NpuroToBeHUs!, BKOYatowWwmx B cebst
0o 12 waros.

MpocToTa nepeHoca nporpamMm NpUroToBAEHUS HA Apyrue annaparbl No HaAeXHOMY 0BnayHOMy CoeAMHEHUIO
ConnectedCooking nnn yepes USB-HakonuTenb

VIHCTpYMEHT aBTOMATMYECKOro NnaHnpoBaHus 1 KoHTpons iProductionManager obecrnedvBaeTt onTuMasbHyto
OpraHV3aLmio HECKONbKMX MPOLLECCOB NPUrOTOBNEHNS 1 CMELIAHHYHO 3arpy3sky. ABTOMaTMYeCKM 3aKpbiBaeT npobenb
B NAaHNPOBaHNM. ABTOMaTMHECKM MaHUPYET BPEMS 1 pacxol SHeprum, NpUrotToBleHne K 3a4aHHOMY BPEMEHMU,
MO3BONAS HAYMHATb U 3aKaH4MBaTb MPUrOTOBNEHME B TO X€E BPEMSI.

OnTtrnyeckn curHannsmpyeT o 3anpocax 3arpy3ku 1 BbIrpy3ky CBETOANOAAMM

ABTOMATNYECKOE BO30OHOBNEHME U ONTUMANBHOE 3aBEPLLIEHME NPOLECCa NPUIOTOBNEHNS HE3ABUCKMO OT NepeboeB B
nofaye anekTpoOIHEPrun MeHee Yem Ha 15 MUHyT

WHTennekTyanbHas cuctemMa 04MCTKM Npeanaraet nporpamMMbl O4MCTKM 1 HEOOXOAUMOE KONMYECTBO CPELCTB MO
yxoZy B 3aBMCMMOCTU OT CTEMNEHN 3arpssHeHns annapara

OTobpaxaeTcs TeKyLWmMiA CTaTyC O4YUCTKM W YaaneHUs Hakunm

KoHaeHCaUMOoHHbIE 1 BbITSXXHbIE 30HTbI (aKCECCyap) C CUTYaTUBHOW PEryNMPOBKOA MOLHOCTU BO30YX00TBOAA U
nepenavei CepeMCHbBIX COOBLLEHNI.

PeXumbl NMPUroToBJ/ieHns:

MowHbI/i naporeHepaTop rapaHTMpyeT ONTMMabHYIO NPON3BOANTENBHOCTL Napa Aaxe npv Temneparypax Huxe
100°C

Power-Steam-Funktion: noBbiweHHas MOLWHOCTb Napa Ans UCNob30BaHNs B A3um

BcTpoeHHas He Tpebytolas TEXHUYECKOro yxoaa cuctema cenapaumm xmpa 6e3 AononHUTENIbHOMO XUPOBOr0
punbTpa.

DyHKUMs «OxnaxaeHne obecrneymsaeT BbICTpoe oxnaxaeHne paboyeit kamepbl C BO3MOXHOCTbIO Bbibopa
LLOMONHNTENBHOIO BLICTPOro OXNNaXXAEHNS! C 9KOHOMMER BOAbI

TepMo30HLA C 6 TOUKaMU N3MEPEHUS U aBTOMATUYECKM UCMPABNEHNEM OWMOOK B cnyyae obHapyXeHus
HENPAaBUILHOMO NONOXeHUs1 ONUMOHANBHOE NO3VLMOHMPYIOLLEE YCTPOWCTBO 41t MAFKUX UM O4EHb ManeHbkux 6oL,
(akceccyap)



¢ MeTon npurotoBnenust enbta-T obecneyrBaeT Waasee NpMroToBleHNE C MAHUMANbHBIMY NOTEPSIMUA

¢ ToyHas nogaya napa, KONMYECTBO BOAbI PETYNMPYETCS Ha 4 YPOBHSX, PETYNNPYeMble B AnanasoHe Temnepatyp ot 30
°C 0o 260 °C ons pexmvmMa Cyxoro xapa unv kombrHaumm napa v cyxoro xapa

e Lincpposas nHaukaums TeMnepatypbl HacTpavBaeTcs ons otobpaxenns B °C unu °F, ons LeneBbIX U TEKYILMX
3HayeHuin

¢ LindppoBoe oTobpakeHne BNaXXHOCTU 1 BpeMeHW B paboyeii kamepe, 0TobpaxkeHne 3aiaHHbIX U peanbHbIX 3HaYEHWI

¢ B0o3MoXHOCTb Bblibopa oTobpakeHust BpeMeHmn B oopmate 24 yaca unm 12 yacos

¢ Yachkl peasnbHOro BpeMeHu, 24 yaca ¢ aBToOMaTU4YeCKMM NePexXoaoM C NIETHErO Ha 3MMHEee BPeMs Mpu NOLOK/H0HEHNN
ConnectedCooking

¢ ABTOMaTMyeckas npenBapuTenbHas yCTaHOBKa BPEMEHU BKIOYEHNS (MOXHO 3a4aThb AaTy U Bpemsl)

¢ BCTPOEHHbIV py4HOI OywW ¢ BO3BPATHLIM MEXAHN3MOM 1 COYHKLMEN pacrbineHns 1 CTpyu

¢ OHeproadhgpekTMBHOE JonroseyHoe LED-ocBelleHe B paboyeli kamepe C BbICOKON LiBeTonepenayelt ans 6oictporo
onpeaeneHns coctosiHus bnoaa

XapakTepucTuku:

e Konunyectso nopuuii B aeHb 60-160

¢ [lpononbHas 3arpyska (GN) 2/1, 1/1

¢ Tpyb6a nogaym sogbl R 3/4"

e CnueHas Tpy6a DN 50

¢ [aeneHue Boabl 1,0 - 6,0 6ap

¢ [MoTtpebnsiemasi MowHocCTb 22,4 KBT

¢ [penoxpaHntenn 3 x 63 A

¢ [NopokntoyeHune k cetn 3 NAC 400 V

¢ MowHocTb B pexunme «Cyxoin xap» 21,6 kBT
e MowHocTb B pexume «[ap» 18 kBt

Onuum (3aKa3biBalOTCHA OTAENbHO):

¢ TepMO30HA, C HAPYXHBIM MOIK/MIOYEHNEM

¢ BcTpoeHHas cuctema cnvea xupa

e [NopgknoyeHe K YCTPOCTBY ONTMMM3ALMN SHEPronoTpebneHns, 6eCnoTeHUMAaNbHbIA KOHTaKT
e 3anvpaemas naHenb ynpasneHus

e BesonacHbIi 3aMOK ABepubl

e [lBepua ¢ neBbIM yropom

¢ VicnonHeHue ons cpnota

ToBap @ MapaHTus a MoHTax = Joctaeka nnm
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