BepHyTbcs k ToBapy [apokonsektomar UNOX XEVC-1011-GPR

+7 (495) 545-90-81

r. Mocksa, KpoHuwranrckuii 6ynbsap, aom 7A

NIAPO |E[ OHBEKTOMATb!

MapokoHsekToMar UNOX XEVC-1011-GPR

MopknioyeHne ras
KonuyecTtso ypoBHen 10

Cnocob o6pa3oBaHus napa WHXEKTOoP

Mol HocTb 22

WupuHa 750

Fny6uHa 773

Bbicota 1010

Bec (6e3 ynakoBKM) 110
CrtpaHa-npoussogutenb Wtanus
FapaHTUsa 12 mec.
Kateropus MapokoHsekTOMaTHI
PacctosiHue mexny ypoBHAMMU 67
YnpaBneHue 3MEKTPOHHOE
Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1
ABTOMOWMKa Ectb
TemnepaTypHbI pexum ot 30 0o 260 °C

LLeHa: 0.00 py®6.

CDI/IpMEHHbIe beHKLI,I/II/I

DRY.Maxi - YnpasneHue ypoBHEM BNaXXHOCTU

STEAM.Maxi - YnpaBneHvnem napom

AIR.Maxi - YnpasneHve Bo3ayLWHbIMU NOTOKaMK

MULTI.Point - Jatuuk Temnepartypbl

MIND.Maps™ - PucosaHue npoLeccoB NPUroToBneHns
ADAPTIVE.Cooking - AnanT1BHOCTb K t06bIM YCNOBUSIM FOTOBKM
CHEFUNOX - Belbop pexuma, cteneHu, pasmepa u pesynbtata
MULTIL.Time - OgHoBpeMeHHOE NPUroTOBNEHNE pasHbIX 6ntos
MISE.EN.PLACE - PasHble npoykTbl MOCMET K OAHOMY BPEMEHN
Protek.SAFE - Tennousonsuus

Rotor.KLEAN - ABTomaTunyeckasi oyncTka

MAXI.LINK: BepTukanbHble KONOHHbI U3 neyer


https://www.convektomat.ru/tovary/parokonvektomat-unox-xevc-1011-gpr.html
https://www.convektomat.ru/

PeXuMbl Bbineyku

¢ KoHekuus 30-260 °C;

o KombuHUpoBaHHbI pexum KoHBekumst + 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 gMcnnen Bu3yanbHOro a3bika (OTPMCOBKA NPOLECCOB rOTOBKU KapaH4aLom
MASTER.Touch™ n coxpaHeHue 1x B yCTPOWCTBE).

ABTOMaTuyeckue nporpamMmmbl rOTOBKU

e TexHonornsa MIND.Maps™: rpadpnyeckoe 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;

¢ MULTI.Time: 10 TaiiMepoB 4519 OOHOBPEMEHHOTO MPUrOTOBNEHNS PA3HbIX OMIOL;

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

PacnpeneneHune Bo3ayxa B Kamepe

e TexHonorms AIR.Maxi™: HeckonbKO BEHTUNATOPOB C PEBEPCUBHBIM OBUXEHUEM;
e TexHonorus AIR.Maxi™: 4 ckopoCTu BO3OYLIHbIX 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 NPy 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 n3amepeHmns Temnepatypsbl B °C (Llenbcus) unn °F (PapeHrenT).

TexHnyeckue xapakTepuUCTUKM:
¢ 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 qhopMbl;



¢ BogocHopHuk 6onbLuoii o ob6bemy;

¢ Mepekntoyatenb nBepyt 6ECKOHTAKTHBIN;

¢ BHyTpeHHee CTEKIIO NErko YACTMTb Bnarofapsi BO3MOXHOCTU €ro OTKPbIBaHMS;

e 3aMoK ang ABepw BbIMOMHEH U3 BbICOKOMPOYHOrO YrNePOAHOr0 BONOKHA,;

e [MOCTOSIHHBIA ApeHax BoAOCOOpHMKA (faxe Npu OTKPbLITON ABEpW);

¢ [1onomMKM OnMaHoCTUPYIOTCS aBTOMaTNYECKM;

¢ OrpaHuunTenb TeMnepaTypbl rapaHTupyeT 6e30MnacHOCTb;

¢ [MpochmnupoBaHHbIe Harnpaenstowme N3 Hepxxaeetowel ctanu L-obpasHoit chopMbl anst yao6HOM 3arpysKku.

Tennousonsiumsa c Protek.SAFE:
o OxnaxaeHue cTekna ABepLibl M BHELWHWX rpaHei obecneyrBaeT BoICOKYIO TEMNOBYIO 3¢00PEKTUBHOCTb 1
6e3onacHocTb paboTbl NoBapa.
e [Npw OTKPbLIBAHUN ABEPU NPOUCXOANT TOPMOXEHVE MOTOPA, YTO NoMoraeT usbexarb NoTepb Tenna v SHepruu.
¢ OKOHOMHbI pacxofl ra3a No3BoMsieT TPaTUTb POBHO CTOMBKO, CKOMBKO HY>XXHO /1t paboThl.
e [lpucyTcTBYET TPOWHOE OCTEKNEHNE ABEPU.

Fopenkmn obecneuynBaloT BbICOKYH NMPON3BOAUTENbHOCTb Spido.GAS™
¢ [ooxoout ons rada Tmnos G20/ G25 / G25.1 / G30 / G31;
¢ CumMeTpryHoe pacnpeneneHve Tenna obecnednBaeT TENNO0OMEHHUK C NpsIMbIMK TPy6amu;

e BricTpas 3ameHa 1 gonras cny>K6a TennoobMeHHVKa.

ABTOMaTunuyeckas ouucrtka Rotor.KLEAN:

¢ B Hanuumn 4 nporpamMmbl 45 O4MCTKM NaPOKOHBEKTOMATa, paboTaiolie B aBTOMaTUYECKOM PeXUMe, C MOIOLLIMM
CPenCTBOM U KOHTPONEM YPOBHS BOfbl.
* B kamepe npucyTcTByeT 6aK 45 MOKOWEro CpeacTea.

3anareHTOBaHHas ABepb:

e Martepuranom U3rotoBneHusl ABepPHbIX NeTeNb SBASETCSA BbICOKOMPOYHbIA TEXHOMONMMMEP C CaMOCMas3blBatOLLMMCS
CBOWCTBOM.
¢ B noanumsax 60°-120°-180° rpamycoB npoucxoamt 61okMpoBKa NPOV3BONbHOMO OTKPLITUS ABEPEN.

KonoHHbI neyen

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

JdononHurenbHble onuun (3aKaSbIBaI'OTCFI OTJJ,EHbHO):

¢ 3o0Hg SOUS-VIDE: npurotoeneHve B BakyyMme;

. PeBepCI/IBHaFI OBepb C BO3BMOXHOCTbIO NepeHasellnBaHns (B TOM 4yucne nocne yCtaHOBKU I'IapOKOHBeKTOMaTa);

. BJ'IOKI/IpOBKa OBepn B ABa 3Tana,

e CrpykTypa light weight - heavy duty;

e JlBepLbl C KOHTAKTHBIM CEHCOPOM;

¢ OrpaHuunTens TemnepaTtypbl;



* BHyTpeHHee CTekNo Ans yA0GHOI YACTKM OTKPLIBAETCS;

e CamMoOmarHOCTUKa C BO3MOXHOCTbBHO BbISIBNEHNS HeMCﬂpaBHOCTeIZ;

e Bonbwas émkocTtb ang c60pa XKNOKOCTK C noaocoeanHeHNEM K CNnBY;

e C-obpasHble HanNpaBnsiowWwme 411 NPOTUBHEN, BbINONHEHHbIE U3 MPOCUANPOBAHHON CTanu, ¢ 3y64aTbiMW HUWaMK AN
obneryeHuns 3arpyskun-Bbirpy3Ku NPOAYKTOB;

¢ VHTepHeT-3G;

WI-FI.

MapokoHsekTomat Unox XEVC-1011-GPR craHeT He3aMeHVMbIM MOMOLLHMKOM Lwedb-noBapa B BaleMm pectopaHe. 91a
VHTENnNeKTyanbHas 4yno-neyb NPUroToBUT BCE MEHIO aBCOMIOTHO CaMOCTOSTENBHO — TONLKO 3arpy3nTe NpoayKTbl 1 faiTe en
COOTBETCTBYIOIWLME YKa3aHus.

¢ BmecTumocTb pabo4eli kamepbl gaHHon mogenu — 10 ractpoémkocteit ctangapta GN 1/1. PacctosiHue Mexay
HaNPaBNSIOLWMMUN COCTABNSET 67 MM, 4TO MO3BONSIET FOTOBUTL Bntoia pasnuyHoro cpopmara. OnumoHansHoO
npov3BoaMTENb NpeasaraeT pa3nnyHble TUMbl NPOTUBHEN N PELIETOK.

¢ CucTema napoobpasoBaHus No 3anateHToBaHHoi TexHonorum STEAM.Maxi 0aéT BO3MOXHOCTb MONYYUTb YUCTbIA
HM3KOTeMMepaTypHbIi Nap 1 roTOBUTb CNOXHbIE aneTnyeckre bnioaa. Boaa ounwaercs BCTPOEHHBIM (OULTPOM
AUTO.Pure.

¢ TexHonormns ADAPTIVE.Cooking no3BonsieT He MpoOCTO MEXaHMYECKM BOCMPON3BOANTb PELIENTHI, HO 1 NMOACTPanBaTh
napameTpbl B 3aBUCMMOCTM OT MEHSIIOLLMXCSA YCNOBUIA. HanpuMep, nocne oTkpbiBaHNS [BEPU KOMMbIOTEP
aBTOMaTN4eCKM YBENNYMBAET BPEMS NMPUrOTOBNEHNS U KOMINEHCUPYET NoTepu TemMneparypsb.

¢ Y706bI NOKPLITE MACHBIE BMto4a UK BbINeYKY XPYCTSLE KOPOUKOiA, BOCNONb3yiTech coyHkumen DRY.Maxi. Bes
B/lara MOMEHTaNIbHO OTKa4MBAETCS, a Kamepa 3anoNHAETCS ropPSYUM CYXUM BO3AYXOM.

ToBap @ MapaHTus a MoHTax = Hoctaska nnm
cepTncuLmMpoBaH {3 VHacTporika ®—® CaMOBbIBO3
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