BepHyTbcs k ToBapy [NapokoHeekTtomat Convotherm 4 easyTouch 10.20 GS (GB)
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r. Mocksa, KpoHuwranrckuii 6ynbsap, aom 7A

[MapokoHeekTOoMat Convotherm 4 easyTouch 10.20 GS (GB)

KonuyecTtso ypoBHen 10

Cnocob o6pa3oBaHus napa 6oinep

Cnocob o6pa3oBaHus napa WHXEKTOoP

LvpuHa 1120

Fnybuna 992

Bbicota 1058

Bec (6e3 ynakoBKM) 190

CrtpaHa-npoussoautenb "epmaHuns

MapaHTUs 12 mec.

Kateropus [MapokoHBekTOMaTHI

Bec (c ynakoskon) 211

YnpaBneHue Touch Screen
L',eHa: 0.00 py6 YnpaeneHue BNEKTPOHHOE

Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1

Twvn racTpoemMKoCTU/NPOTUBHSA GN 2/1

ABTOMOWMKA Ectb

TemnepaTypHbIil peXxum ot 30 oo 250

MapokoHeekTomar Convotherm 4 easyTouch 10.20 GS (GB) npenHasHaueH ans o6XxapvBaHus, PUroToBAEHUS Ha Napy,
6GnaHWMpPoBaHMS, 3anekaHns 1 Opyrux BULOB TENNOBOA 06paboTky NPOAYKTOB Ha NpeanpusTMsX 0OWEeCTBEHHOMO MUTAHWS.
Mogenb ocHaweHa 9-atonmMoBbIM full-touch skpaHOM, MHOrOTOYEYHBIM TEPMOLLYMOM, 5-CKOPOCTHLIM BEHTUNSTOPOM 1
nporpamMMupyembiM TaiiMepoM 3anycka. Pexuvmbl npurotosneHns: Ha napy (o1 30 no 130°C), koMbUHUPOBaHHbIA nap (ot 30
10 250°C), koHBekuus (o1 30 4o 250°C) 1 KOMBMHMPOBAHHAS KOHBEKLIMSI.

TexHuuyeckune XapakTepucTtuku:

e BmectnmocTb: 20+2xGN1/1 nnin 10+1x2/1 GN
¢ Kon-Bo Tapenok npu 6aHKeTHO cucteme: oT 48 0o 57 wr.
¢ MowHocTb:
o GS: 010,500 32 kBt
o GB: ot 0,6 0o 32 kBt
o Bec:
= GS: 190 kr
= GB: 220 kr
e 3akpbitasd ACS+ cuctema:
o 5 yposHen ocyweHus Crisp & Tasty: nHTennektyanboe ynpasneHvne BX040M 1 BbIXOAOM BO34yXa
o 5 ypoBHel TpaanLmMoHHoW Bbineyky BakePro
o 5 cteneHen ysnaxHeHns HumidityPro
e DOYHKUMM NPUrOTOBEHMS:
o HuzkoTtemnepartypHoe Ldenbta-T npuroToBReHNE NULLK
o HouyHoe npurotoBneHne Cook&Hold: noHnxeHue Temnepatypbl B KOHLLE MPUrOTOBNEHNS ANS COXPAHEHWS


https://www.convektomat.ru/tovary/parokonvektomat-convotherm-4-easytouch-10-20-gs-gb.html
https://www.convektomat.ru/

npoaykTa
o DyHKUMSA NPeaBapuUTENbHOroO HarpeBea 1 oxnaxaeHus

* [lonb3oBaTenbckuii nHTepgoerc easyTouch

e 399 nporpamm NpurotTosneHns Ao 20 3Tanos B KaX Ao

¢ ABTOMaTMuECKAs KYNMHAPUS U BbiNgYka ¢ KHonkamm 6uicTporo Belbopa Press & Go

¢ YnpasneHue 3arpy3kamu TrayTimer: BO3MOXHOCTb 3a[aBaTb BPEMEHHbIE MHTEPBAbI 419 NPOAYKTa Ha KaX A0M
YPOBHE

o dOyHKUMS aHeprocbepexeHns ecoCooking

¢ Cuctema nonHol astomatmyeckoli o4nctkn ConvoClean ¢ perynsipHbIM, 3KOHOMHbIM U 3KCTMPECC PeXMMaMm 1
doUHaNbHLIMM LIMKNaMn Ae3NHAEKLMMN 1 CYLLKM

e [MrueHnyHoCcTb NoBepxHocTein HygienicCare: noBepxHOCTH, Hanbonee 4acTo NOABEPXKEHHBIE MPUKOCHOBEHNSIM,
M3roTOBNEHBI N3 aHTMHAKTEPUaNbHOro Mateprana ¢ noHamm cepebpa

¢ Pyyka nBepHoii 3alenkm ¢ oyHKLMsIMM 6e30MacHOr0 OTKPbITHS M YBEPEHHOO 3aKPbITUS

e IlBepb ¢ NpaBo neTnei

¢ XpaHeHve gaHHbix HACCP v nactepusaumn

¢ VlHTerpmpoBaHHbIi B naHens ynpasneHns USB-nopt

¢ BmectnmocTb: 10+1 x GN 1/1
* Kon-Bo Tapenok npw 6aHKeTHOM cucteme: oT 26 00 32 wr.
e MakcumanbHag Harpyska:
o Ha notok: 15 kr
o Ha napokoHsekTomar: 50 Kr
e Pacxopg sodbl:
o B npouecce npurotoBneHuns: 6 n/4ac
o MakcmmanbHbii: 900 n/4ac
¢ [laeneHue Bombl: oT 1,5 00 6 H6ap
e Temneparypa Bogbl Ha Bbixoge: 80 °C
¢ Paamep BbITSXXHOro natpybka: 50 Mm
¢ [MpenoxpaHuTenbHbI nepenys: 80x25 MM
e MakcumanbHblA ypoBeHb Wwyma: 70 gb
e [abapwuTbl B ynakoske: 1110x1280x940 mm

OnuMoHanbHO AOCTYMHbI K 3aKasy:

e YTannueaemas osepb

e CeHcop Sous Vide ¢ BHEWHNM NOOKOHEHNEM
e TepMoluyn ¢ BHEWHWM MOOK/IOYEHNEM

e ConvoSmoke - BCTpOeHHas doyHKUMS KOMYEHUS
¢ ConvoGrill - dpyHKLMS cbopa ropsHero xmpa

* BbITSXHOM 30HT C KOHAEHCATOPOM napa

e Bepcus ong MecT 3aknio4eHnst (Tiopem)

e Bepcus onga cynos

BHumarune! M305pa>KeHMe ToBapa MoXXeT OT/in4arbCs OT opurnHaszia v ripeacraB/ieHO B O3HAKOMUTEJIbHbIX LIeJISX.
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