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' KOHBEKTOMATbI

[MNapokoHeekTomar Retigo B10111 VISION Il

MopknioyeHne 380B
KonuyecTtso ypoBHen 11
retigo®
Cnocob o6pa3oBaHus napa WHXEKTOoP
ae MouiHoCcTb 18.6
WupuHa 933
Fny6uHa 821
Bbicota 1046
Bec (6e3 ynakoBKM) 138
CrtpaHa-npoussogutenb Yexus
FapaHTUsa 12 mec.
Kateropus MapokoHsekTOMaTHI
PacctosiHue mexny ypoBHAMMU 65
Bec (¢ ynakoBkom) 152
YnpaBsneHue 3NEKTPOHHOE
Liena: 676 200.00 py6 Tun racTpoeMKocTH/NPOTMBHS GN 1/1
ABTOMOWMKA Ectb

TemnepaTypHbIil peXxum o1 30 0o 300 °C

MapokoHeekTomat Retigo B10111 VISION Il cepvu Blue Vision Il npenHasHadveH ans 06xaprBaHUs, NpUroTOBIEHNS HA
napy, 6naHwMpoBaHus, 3anekaHns n Opyrux BULOB TENNOBON 06paboTky NPOAYKTOB Ha (oabpukax-KyxXHsiX, MPeanpusTusx
obuwecTBeHHOro NuTaHus 1 Toprosnu. ObopyanoBaHNe 3aMeHsieT cpasy HECKOMBbKO BUAOB NPUBOPOB: NMTY, KOHBEKLIMOHHYHO
neyb, XapoyHbI Wwkad, OyXOBKY, ONPOKNObIBAIOWYOCS CKOBOPOAY, NULLEBAPOYHbIN KOTEN 1 dopuTopHULY. [prroToBneHHbIe
B NapoKOHBeKTOMaTe 610aa CoOXpaHsIoT BCe NonesHble Belectsa. Monenb ocHalleHa CEHCOPHOM NaHenNbto yrpaBneHns 1
LMCPPOBbLIM OUCTINIEEM.

Komnnekrauus:

e PyyHoii gyw
e KnanaH ons oteoga napa
e |lleCTM30HHbIA TEMNepPaTYPHbIA Lyn

Pexumbl pabotbi:

¢ KoHekuus: 30-300 °C

o KombuHupoBaHHbIii pexum: 30-300 °C

Map: 30-130 °C

¢ Buno npurotosnexme: 30-98 °C

e PeXuM HOYHOM Xapku / IpUroToBneHms

Delta T - TO4HOCTb NpW NPUrOTOBAEHWN

¢ HuskotemnepaTtypHas Bapka / BbiMeyka - CHUXaeTcs noTeps Beca v yny4iaeTcs BKyC
Cook & Hold - npurotoeneHwe n coxpaHeHue

¢ Golden Touch - KOHTPONb 3aBEPLIEHNS FOTOBKM ANS HOCTUXEHWS Nly4Llein CTPYKTypbl


https://www.convektomat.ru/tovary/parokonvektomat-retigo-b1011i-vision-ii.html
https://www.convektomat.ru/

MHHOBaUMOHHas cucteMa napoobpa3oBaHus:

¢ Active Humidity Control (AHC) - aBTOMaTM4eCKOE PErYNMPOBaHNE BNAXHOCTM

¢ ABTOMaTMYECKMIA NOOOrPER / OXNaXAeHME - KOMNEHcaUUst UBMEHEHWIA TEMMEPATYPbI, CBSI3aHHbIX C OTKPbIBAHWEM
yCTpolicTBa

¢ YcoBeplweHCTBOBaHHas cucteMa napoobpasoBaHmst - ABYXCTyNeHYaThblii NOA0rpeB BoAbl C BCTPOEHHbIM
TennoobMEHHVKOM AJ1s aeanbHOro NPUroToB/eHns napa

SMART INVESTMENT:

¢ Active cleaning system - aBTomMaTMyeckas 04McTka ¢ MUHUMAbHOW 3aTpaToin BO4bI
¢ Water Saving System (WSS) - MuHuMm3aums notpebneHns soabi

OcHalleHue:

¢ BeHTUNSATOP C aBTOPEBEPCOM - PABHOMEPHOCTb NPOMNeKaHns

e 7 CKOpOCTE BEHTUNSATOPA

¢ Fan Stop - npenoTepalaeT NoTepio Tensa 1 napa u3 NapoKoHBEKTOMAaTa Npw OTKpbIBaHUN OBEPU

¢ Kopnyc 13 Hepxasetowei ctann AlSI 304

¢ TpoiiHoe, OTKPbIBAIOLLEECS CTEK/O Ha ABEPU - OrPaHNYMBAET YTEUKY TeNNa 1 0Xorn, 3KOHOMUT noTpebneHne aHeprum

VISION TOUCH CONTROLS:
¢ Easy cooking - npurotoeneHune 6e3 rpaHuy
¢ [1porpamMmmpoBaHme - BO3MOXHOCTb co3aaHuns 1000 nporpamm ¢ 20 waramm
e Touch & Cook - CTONT TONbKO KOCHYTLCA HY>XXHOW KapPTUHKM U annapar Ha4HeT NpuroToBneHne
¢ ABTOMaTMuyeckoe n3obpaxeHne nocnenHmx 10 NPOLECCOB NPUroTOBNEHNS B
¢ Eco logic - nsobpaxeHne akTyasbHO NCMofb30BaHHON 3HEPrK
¢ Multitasking - yH1kanbHast BO3MOXHOCTb paboThbl C AUCMNIEEM BO BPEMS NPUIOTOBNEHUS

YnpaBneHue:

e ABTOMaTMYECKUIA CTAPT
e dyHkums Learn - obyyeHve

Cepsuc:

¢ Hopmbl HACCP - 6bICTpbliii 1 Nerkuii aHanus KpUTMHeCKMX MOMEHTOB Bapku
¢ Service and Diagnostic System (SDS) - aBTomMatnyeckuii AuarHoCTUHECKUiA aHanma owmnbok

laHHble:

¢ USB-uHTepdelic - nerkoe nepeHeceHne AaHHbIX B NapOKOHBEKTOMAT U U3 HEro
¢ LAN - BOBMOXHOCTb NOAKMIOYEHNS K CETU, KOMMYHUKALINS Yepes UHTEPHET

VISION DESIGN:

e IlnaroHanbHoe pasmeLleHne YPOBHEN - HUKaKUX 0XXOroB PYK W lyHLWWIA BU3yallbHbIA KOHTPOIb
JononHutenbHble XapakTepUCTUKM:

e [IpomssogutensHocTb: 151-250 nopumi B fieHb

e TennonpouasoautenbHOCTb: 18 kBT

e MakcumanbHblin ypoBeHb Wwyma: 70 obA

e 3awuTa npegoxpaHutenamu: 32 A

e opgon / cnve Boapl: G 3/4" / 50 Mm

Onuwuun (3aKka3sbiBalOTCS OTAENbHO):

e BmectumocTb: 11x 600x400 MM



¢ JleBoe OTKpbITME ABEPU
e Brarvsarowmiics oyw

ToBap @ "apaHTus O MoHTax = Joctaeka nnm
cepTndonLMpoBaH £3 W HacTpoika ®—® CaMOBbIBO3
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