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' KOHBEKTOMATbI

MapokoHsekToMar UNOX XEVC-0511-EPR

MopknioyeHne 380B

KonuyecTtso ypoBHen 5

Cnocob o6pa3oBaHus napa WHXEKTOoP

Mol HocTb 9.3

WupuHa 750

Fny6uHa 773

Bbicota 675

Bec (6e3 ynakoBKM) 70

CrtpaHa-npoussogutenb Wtanus

FapaHTUsa 12 mec.

Kateropus MapokoHsekTOMaTHI
L',EHa: 000 py6 PacctosiHue mexny ypoBHAMMU 67

YnpaBneHue 3MEKTPOHHOE

Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1

ABTOMOWMKa Ectb

TemnepaTypHbI pexum ot 30 0o 260 °C

dupmeHHble pyHKLUU

DRY.Maxi - YnpaeneHue ypoBHeM BNa>kHOCTU

STEAM.Maxi - YnpaeneHveM napom

AIR.Maxi - YnpasneHue Bo3ayWwHbIMM NOTOKaMu

MULTI.Point - [latunk Temnepartypsl

MIND.Maps™ - PucosaHue npoLeccoB NpUroToBeHns
ADAPTIVE.Cooking - AoanteHOCTb K NtoBbIM YCNOBWSIM FOTOBKM
CHEFUNOX - Buibop pexuma, cterneHun, pasmepa 1 pesynbrarta
MULTLTime - OgHoBpeMeHHOe NpUroToBfieHNEe pasHbix 6tog
MISE.EN.PLACE - Pa3sHble npofyKTbl TOCMEOT K OAHOMY BPEMEHM
Protek.SAFE - Tennovsonsuns

Rotor.KLEAN - ABTOomMaTun4yeckas o4mctka

MAXI.LINK: BepTukanbHble KONOHHbI U3 neyen

PeXunMbl Bbineykun


https://www.convektomat.ru/tovary/parokonvektomat-unox-xevc-0511-epr.html
https://www.convektomat.ru/

¢ KoHekuus 30-260 °C;

o KombuHUpoBaHHbI pexum KoHBekums + nap 35-260 °C, ¢ STEAM.Maxi ot 30 Ao 90%;
e CMellaHHbIl pexum napa u koHeekuun 35-260 °C, ¢ STEAM.Maxi ot 10 0o 20%;

¢ [MpuroTtoeneHve 6mioa Ha napy 35-130 °C ¢ STEAM.Maxi 100%;

e Cyxori Bo3nyx Bbineyku 30-260 °C ¢ DRY.Maxi ot 10 o 100%;

¢ lIcnonb3osaHne gartyvka Temnepatypbl u doyHkumm DELTA T;

e 3oHg MULTI.Point;

e Natuuk Temnepatypbl SOUS-VIDE (gononHuTenbHas onums).

CeHcopHasi NnaHenb yrnpasneHus

e MASTER.Touch Plus: cambiii NOnHbIA gucnnen Bu3dyanbHOro a3bika (OTPMCOBKA MPOLECCOB rOTOBKU KapaH4aLoMm
MASTER.Touch™ 1 coxpaHeHue 1x B yCTPOWCTBE).

ABTOMaTuyeckue nporpamMmmbl rOTOBKU

e TexHonornsa MIND.Maps™: rpadpuyeckoe prcosaHue NpoLEeCCOB FOTOBKM, YACNO 3TANOB HE OrPaHNYEHO;

® CrMoCOBHOCTb 3aMOMHUTL 0 256 Nporpamm;

¢ nobaBneHvie Ha3BaHUs CO34AHHOM NPOrpamMMbl Ha NMIOBOM A3bIKE;

¢ nobasneHve gooTorpachum K NporpamMme;

CHEFUNOX: BbiGOp pexvmMa NpuUroToBneHUs!, CTENEHN, pasMepa 1 peaynbTaTa roToBKY;

MULTIL.Time: 10 TaiiMepoB 4Nt OQHOBPEMEHHOMO NPUIOTOBNEHUS pasHbix Ontof;

MISE.EN.PLACE: Bpems 3arpy3ku NpoaykToB CUHXPOHU3NPYETCS, YTO MOMOraeT NpUroToBUTb UX K OLHOMY BPEMEHW.

PacnpeneneHune Bo3ayxa B Kamepe

e TexHonorus AIR.Maxi™: HeckonbKO BEHTUNATOPOB C PEBEPCUBHBIM OBUXEHUEM;
e TexHonorus AIR.Maxi™: 4 ckopoCTu BO34YLIHbIX NOTOKOB;
e TexHonorus AIR.Maxi™: 4 nonyctatmyeckux pexxuma BbineyKu.

YHpaBHEHVIe KiInMaToOM

e DRY.Maxi: BbicOKasi BnaXXHOCTb, MPOrpammrpyemas nonb3osarenem;

¢ DRY.Maxi: Bbineyka ¢ BnaxHoctbto 30-260 °C;

¢ STEAM.Maxi: naposoe npurotoeneHune 6niog 35-130 °C;

o STEAM.Maxi: coyeTaHune napa u cyxoro Bo3gyxa 35-260 °C;

¢ ADAPTIVE.Cooking: onTvMmn3aums npouecca Bbineyku, napameTpbl BbiNeYkn HACTPauBarTCs aBTOMaTUYecky;

¢ ADAPTIVE.Cooking: cTeneHb 3arpy3ku NapoKOHBEKTOMATa He BANSET Ha pe3ynbTar (OH 0AMHAKOB Npv O4HOM
NPOTUBHE NN NOSTHOM 3arpyske);

e ADAPTIVE.Cooking: natymk BnaxHOCTV 1 aBTOMaTU4eckas KoppekTMpoBKa KnmMara B Kamepe.

JononHutenbHble oyHKLUM:

¢ [lpenBapuTenbHbI HArpeB: MakcumanbHas Temneparypa oo 260 °C;

¢ Byayanusaumsi OCTaTO4HOr0 BPEMEHU NPOLEcca NpUrotToBneHns 6noaa (He UCMonb3yst OCHOBHOM JaTHKK C
cepiueBviHe);

o DOyHKUMA pexmma Bbinedkn "HOLD";

¢ HenpepbiBHas paboTa napokoHsekTomata "INF";

¢ Busyanusaums BpEMEHW NPUroTOBEHMS, KAMEPBI U BHYTPEHHEN BNAXHOCTU B HEW, TEMNepaTypbl TEPMOLLYNa,
CKOPOCTU paboTbl BEHTUNSATOPA,;

e NocTynHbl ABe eanHULIbI namepeHmns Temnepatypsbl B °C (Llenbcus) unn °F (PapeHrenT).

TexHuYeckue xapaKkTepucTUKHu:

¢ Kamepa n3 Hepxasetowei ctanu AlISI 304 ons rapaHTMm MakCMasbHOW r’MrneHbl (Yribl 3aKpyrneHHbIe);
¢ BHewHve ceeToamoaHble namnbl Ang ocseleHns kamepbl (LED noaceetka);

¢ Hanpasnsiowme 13 HepxasetoLein ctanu L-obpasHoii (hopMbl;

¢ Bopoc6opHuk 6osbLioii no ob6bemy;

¢ Mepekntoyatenb nBepy 6ECKOHTAKTHBIN;



* BHyTpeHHee cTek10 Nerko YncTTb 6narogapsi BO3MOXHOCTY €r0 OTKPbIBAHUS;

e 3aMoK Ons ABepw BbIMOMHEH U3 BbICOKOMPOYHOIO YrEPOAHOr0 BONOKHA;

¢ [MOCTOSHHBIA ApeHax BOAOCOOpHMKA (Laxe Npu OTKPbLITON OBEpW);

¢ [10NOMKM OMAaHOCTUPYIOTCS aBTOMaTUYECKMU;

¢ OrpaHuumnTenb TeMnepaTypbl rapaHTUpyeT 6e30nacHOCTb;

¢ [MpochrnupoBaHHbIe HanpaBnstoWmMe N3 Hepxxaeetowelt ctanu L-obpasHoit chopMbl anst yao6HOM 3arpysKku.

Tennounsonsauunsa c Protek.SAFE:

e OxnaxaeHue cTekna ABepLibl M BHELIHWX rpaHei obecneyrBaeT BoICOKYHO TEMNOBYIO 3¢0CPEKTUBHOCTD 1
6e3onacHocTb paboTbl MoBapa.

e [Npu OTKPbLIBAHUN ABEPU NPOUCXOANT TOPMOXEHME MOTOPA, YTO NOMoraeT usbexarb NoTepb Tenna v SHepPruu.

* DKOHOMHOE 3HepronoTpebneHue No3BoNseT TPATUTbL POBHO CTOMBKO, CKOMBKO HY>KHO Anst paboTbl.

e [pucyTCTBYET TPOMHOE OCTEKNIEHVE ABEPY.

ABTOMaTunuyeckas ouucrtka Rotor.KLEAN:

¢ B Hanuumn 4 nporpamMmbl 45l O4MCTKM NaPOKOHBEKTOMATA, paboTaiolie B aBTOMaTMYECKOM PEeXUMe, C MOIOLLIMM
CPenCTBOM U KOHTPONEM YPOBHS BOfbl.
* B kamepe npucyTcTByeT 6aK 415 MOKOWEro CpeacTea.

3anareHTOBaHHas ABepb.

e Matepranom nsrotoBneHns ABEPHbIX NeTeNb SBNSETCS BbICOKOMPOYHbIA TEXHOMONMMEP C CaMOCMa3blBaOLLMMCS
CBOWCTBOM.
¢ B noanumsx 60°-120°-180° rpamycoB npoucxoamT 6nokMpoBKa NPOoV3BOIbHOMO OTKPLITUS ABEPEN.

KonoHHbI neyen

e TexHonorns DOUBLE STACK COLUMN MAXI.LINK: no3sonsieT co3naBarb KOMOHHbI U3 NeYet, pacnonaras nx
BEPTUKANIBHO SpyCcamu.

JononHurenbHble onunun (SaKa3blBaI'OTCFI OTﬂ,eﬂbHO):

e 3oHa SOUS-VIDE: npurotoBneHve B BakyyMme;

¢ PeBepcrBHas OBEPb C BO3MOXHOCTBIO NEPEBEWNBAHNSA faXe NOCNE YCTAaHOBKM Neyu;
e 2-3TanHas 6noKMpoBKa ABEPY;

¢ /HTepHeT-3G;

o WI-FI.

MapokoHsekToMaT Unox XEVC-0511-EPR paccuntaH Ha Hebonblume 1 cpeaHre no YACny noceTuTeneil 3aBeieHns
061LecTBEHHOro NMTaHms. 3To obopynoBaHve He TpebyeT MHOro MecTa, OHO MOTPeBNSET BOOY 1 ANEKTPUYECTBO C

MakKCuManbHO pPaunoHaNbHOCTbIO, obecneymBas Bbicovanilee Ka4ecTBo NPUroToBneHnsa NpakTn4yeckn noBbIX ropsaymx 6nion.

¢ Paboyasi kamepa AaHHOM MoLenn ocHalleHa 5 ypoBHAMY Hanpaenstowmx ons ractpoémkocten tuna GN 1/1.
PaccTosHne mexay HanpasnsiowmuMm coctasnseT 67 mm. Kamepa BbINnoNHEHA U3 NWLLEBOI HepXasetolwen ctamm,
Yribl 3aKpyrneHbl 4ns NPOCTOM O4UCTKMU.

* YnpaBneHue opraHM30BaHO NOCPEACTBOM CEHCOPHON MHTEPAKTUBHON NaHenu. HarnsigHble NMKTOrpammbl, MoACKasKu

1 BOBMOXXHOCTb 0TOOPa3mMThb NPOLIECC rpadinyeckun aenatoT paboTy wedh-noeapa He TONbKO MPOCTLIM, HO 1
yBnekartenbHbIM 3aHATUEM.

* IHXeKTOpHbIV NaporeHepaTop MOMEHTabHO HAMOMHSET KaMepy CBEXanlumM NapoM, FOTOBUTb HA KOTOPOM MOXHO
npw Temnepatype ot +35 rpanycos. A ecnv Bam HE06X0AUMO NOKPbITb MPOLAYKT NOAXKAPUCTOM KOPOUKOW —
BOCMONb3ynTECh CMcTeMoin yoaneHus snaru DRY.Maxi.

e ABTOMaTMyECKasl CUCTEMA OHYUCTKU MO3BONINT BaM CIKOHOMUTb BPEMS M CUSlbl B KOHLIE paboyero aHs: MpocTo
3anycTuTte nporpammy, 1 06opyaoBaHe caMo BbibepeT onTuMasibHbli pexxuM. OnunoHanbHO MOXHO YCTaHOBUTh
VHTErPUPOBAHHbIV PyYHO OywW Ans ononackmeaHus paboyei kamepbl.
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