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MAPO |m ! KOHBEKTOMATI

[MapokoHsekToMat Rational iCombi Pro 10-2/1G (ras)

1 MopknioyeHue ras
KonuyecTtso ypoBHen 10
Cnocob o6pa3oBaHus napa 6oinep
LWupuHa 1042
Fnybuna 1072
BbicoTa 1014
Bec (6e3 ynakoBKM) 192
CtpaHa-npoussoautenb "epmaHus
MapaHTUs 24 mec.

Karteropwus MapokoHBekTOMATHI
PaccTtosiHne MeXxny ypoBHAMU 68
Bec (c ynakoBkom) 211.2

LLeHa: 0.00 py®6. Ynpaenexue 3NEeKTPOHHOE

Twvn racTpoeMKoCTU/NPOTUBHSA GN 2/1
Twvn racTpoeMKOCTU/NPOTUBHSA GN1/1
ABTOMOWMKA Ectb
TemnepaTypHbIil peXxum o1 30 0o 300 °C

MapokoHeekTomat Rational iCombi Pro 10-2/1G (ra3) yctaHaBnMBaeT HOBblE CTaHAAPThbl B OTHOWEHUN Ka4yecTBa
MPUrOTOBNEHNS, 3G0CPEKTUBHOCTU 1 YOo6CTBa ynpasneHus.. bnarogaps cBoemy MHTENNEKTY OH BbICTPO pearnpyet Ha
N3MeHeHve TpeboBaHWii 1 aBTOMaTUYECKN KOPPEKTUPYET npoLecc npurotoeneHns. C iCombi Pro nosap Bcerna nonyyaet
Xenaemblii pesynbTat. HacTosIwmin MHTeNNeKT, KOTOPbI 0BecrneynmBaeT rnoBbiLEHNe NPON3BOAUTENBHOCTA, MOLLHOCTY,
PYHKLMOHANbHOCTN, BOOXHOBEHNS, MPOCTOThI 1 3CPPEKTUBHOCTI, YTO 3HAYUTENBHO YBEMYMBAET NOMb3Y AJ15 KTNEHTOB.

« iDensityControl nHtennektyansHoe ynpaeneHne MMKPOKIMMATOM: B3aUMOAENCTBME AaTYMKOB B paboyeli kamepe,
aKTUBHOrO YOaneHvs Baru U ontTuMU3npoBaHHol reoMeTpun paboyeii kamepsl. [Ins co3naHns MMKpoknumara,
obecneynBatoLLEro HEBEPOSTHYO MPON3BOANTENBHOCTb 1 MPEBOCXOLHbIE PE3YNbTaThl MPUrOTOBNEHWS.

+ iCookingSuite nHTennekTyanbHas cuctema npurotoneHns B iCombi Pro. VIHTennekTyanbHble 0aT4uky pacrno3HatoT
pa3Mep, KONMMYECTBO 1 COCTOSIHME Onto. B 3aBMCUMOCTH OT Wwara NpuroToBNEHNS BCE BaXHbIE MapamMeTpbl, Takmne Kak
Temneparypa, MUKPOKANMaT, CKOPOCTb BEHTUNATOPA 1 BPEMS NMPUIOTOBIEHUS PErYNSPHO KOPPEKTUPYIOTCS O OOCTUXEHNS
XenaeMblxX pesynbTaToB..

* iProductionManager nomoraet 04HOBPEMEHHO FOTOBUTb Pa3nnyHbIe MPOLYKThI, C ONTMMU3ALMEA BPEMEHWN NN SHEPTUW,
OpraHn30BbIBaTL 9GCPEKTVBHYIO NMOCNenoBaTeNibHOCTb 610 Ui cobnoaaTb 3afaHHoe Bpems NponaeoacTaa. bea notepu
KayecTBa.

« iCareSystem vHTennekTyanbHas cmcteMa O4YMCTKU 1 yaaneHns Hakmnu. Pacno3HaBaHne akTyanbHOM CTeneHn
3arpsi3HeHUs 1 NpefocTaeneHne HeobXoAMMOro TMNa O4YMUCTKM 1 KONIMYECTBA YNCTSLLEro cpeacTaa.

OcobeHHOCTH:

e CBeToamoaHoe OCBELLEHME C MOYPOBHEBON CUrHANN3aLumeil.
¢ IHTennekTyanbHbI 6-TOYEYHbIA TEPMO30H.


https://www.convektomat.ru/tovary/parokonvektomat-rational-icombi-pro-10-2-1g-gaz.html
https://www.convektomat.ru/

JvHamuyeckoe pacnpeneneHne Bo3ayllHbIX NOTOKOB.

YBenM4eHHoe KONM4YeCTBO BEHTUNATOPOB.

MakcumanbHas Temnepatypa pabodyeit kamepbl 300 °C.

BCTpOEHHbI py4HOR Oyl C TOYEYHOW N paCCEsIHHON CTPYyen.

100 % rurmeHnYHbIN Nap, BbICOKOE HaCbIWeHWe NapoM — Aaxe B HU3KOTeMnepaTypHOR 30He.
TpexcnoiiHas apepLa paboyei kamepsl.

MHomkaums sHepronoTpebneHms.

Wi-Fi 6e3 BHELLHEN aHTEHHBbI.

WHTennekTyanbHble PYHKLUK:

VHTennekTyanbHOe ynpasneHme MUKPOKIMMATOM C TOYHbIMU L0 NPOLIEHTa N3MEPEHVEM, HACTPOKON 1 PEerynnpoBKOii
BI@XHOCTU

dakTnyeCkn 3aMepeHHas B paboyelt Kamepe BNaXHOCTb PErYNMPYETCS U NOAAEPXMBAETCS

JuHamnueckoe pacnpeneneHvie BO3ayLHbIX MOTOKOB B paboyeii kamepe bnarofaps 2 MHTENNEKTyanbHbIM
PEBEPCMBHBLIM BbICOKOMPOMU3BOANTENBHBIM BEHTUASTOPAM C 5 MHTENNEKTyanbHO 3aryCcKaeMbiMU U BPYYHYHO
MpPOrpaMM1pyeMbIM CKOPOCTSMU BEHTUNSATOPOB

VIHTennekTyanbHbIA KOHTPOMb NyTEl NPUrOTOBEHNS C aBTOMATUYECKON agantaumein atana npuroToBneHns K
YCTaHOB/IEHHOMY pe3y/bTaTy. NoApYyMSIHMBAHWE U CTENEHb NMPUrOTOBNEHNS, C LIENbo 6e30MacHOro 1 3godpeKTUBHOMO
LOCTUXeHWs! pe3ynbTtata. HesaBucrmo oT onepatopa, pasmepa 6104 1 KonmyecTBa 3arpy>KeHHbIX NopLmii
MocekyHAHbIA KOHTPOSb U pacyeT NoAPYMAHUBAHNS HA OCHOBaHWUM peakumio Marsipa ¢ Lenbio BOCNpon3BeaeHNs
OMTMManbHOro pesynbTara NPUroTOBIEHNS

MeHsiiTe nHTENnneKTyanbHble NyTv NPUroToBneHUs unn nepekntoymtecs ¢ iCookingSuite Ha iProductionManager,
yTobbl 06eCneunTb cebe MakCUManbHy rMBKOCTb PaboThl

VHTennekTyanbHble Wwarv NpUuroToBAeHNs 418 naeanbHOW BbiNeHKy

VHovBmaoyanbHOe NporpaMMUpoBaHue nepetackmeaHem oo 1 200 nporpamMm NpUroToBEHMUS, BKOYAOWMX B ce0s
0o 12 waros.

MpocToTta nepeHoca NporpamMm NPUroTOBAEHUS HA Apyre annaparbl No HAAEXHOMY 0Bna4yHOMy COeAMHEHUIO
ConnectedCooking nnm yepe3 USB-HakonuTens

VIHCTpYMEHT aBTOMaTN4ECKOro nnaHnpoBaHusl 1 KoHTpons iProductionManager obecneuneaet onTUManbHyo
OpraH13aLmio HECKONbKMX MPOLIECCOB NMPUFOTOBIEHNS U CMELLaHHYO 3arpy3ky. ABTOMaTUYECKM 3aKpblBaeT npobernbl
B NaHUPOBaHNM. ABTOMATMYECKM MIAHUPYET BPEMS 1 PACX0L SHEPrUM, NMPUIrOTOBIEHUE K 3a4aHHOMY BPEMEHMU,
MO3BONAS HAYMHATL W 3aKaH4MBaTb MPUrOTOBNEHWE B TO XE BPEMSI.

OnTtnyeckn cUrHann3mpyeT 0 3anpocax 3arpy3ku 1 BbIrpy3ky CBETOANOAAMM

ABTOMaTU4ECKOE BO30OHOBNEHMUE U OMTMANBHOE 3aBEPLLEHNE NPOLIECCA NMPUrOTOBNEHNS HE3ABUCMMO OT nepeboes B
nojaye anekTpoIHePrun MeHee 4em Ha 15 MUHyT

WHTennekTyanbHas cucteMa O4MCTKY Npeanaraet NnporpaMMbl O4UCTKM 1 HEOBXOLMMOE KONMYECTBO CPEACTB Mo
yxoZy B 3aBMCMMOCTU OT CTENEHN 3arps3HeHns annapara

OTobpaxaeTcs TeKyWMiA CTaTyC OUUCTKM W YAaNneHUs Hakunm

KoHIeHcaUMoHHbIe U BbITSXXHbIE 30HThI (akceccyap) C CUTYaTVBHOM PerynMpoBKOii MOLWHOCTU BO34YX00TBOA U
nepenavyen CepBMCHbBIX COOBLIEHN.

PeXumbl NMPUroToB/ieHns:

MouwHbIli naporeHepaTop rapaHTYpyeT ONTUMabHYIO NPON3BOANTENBHOCTL Napa Aaxe npv Temneparypax Huxe
100°C

Power-Steam-Funktion: noBblweHHas MOLWHOCTb Napa Ans UCNonb30BaHns B A3um

BcTpoeHHas He Tpebytollas TEXHUYECKOro yxoaa cuctema cenapaumm xvpa 6e3 AononHUTENbHOMO XUPOBOro
punbTpa.

DyHkums «OxnaxaeHre obecrnedmsaeT ObICTPOE oxnaxaeHue paboyeit kamepbl C BO3MOXHOCTbIO Bbibopa
LOMONHNUTENBHOTO BLICTPOrO OXNaXXAEHUS C 9KOHOMMEN BOAbI

TepMO30HS C 6 TO4KaMU U3MEPEHNS U aBTOMATMHECKUM UCMpaBneHeM owmnbok B cnyyae obHapyXeHus
HenpasuNbHOr0 NONOXEeHUA OI'ILI,VIOHa}'IbHoe no3numoHmpytouee yCTpOVICTBO Ansg MArKnx nnm o4eHb ManeHbKKnx 6)1!0,11
(akceccyap)

MeTon npurotoBnenust Jenbta-T obecneyrBaeT Wansee NpUroToBleEHNE C MUHUMANbHBIMW NOTEPSIMUA

ToyHas nogaya napa, KonM4ecTBOo BOAbI Perynupyetcs Ha 4 ypoBHSX, perynupyemble B ananasoHe Temnepartyp ot 30



°C o 260 °C ons pexuvma Cyxoro xapa iy KoMbrHaumm napa 1 cyxoro xapa

¢ Llngopoeas nHavkaums TemnepaTtypbl HacTpanBaeTcs ons otobpaxenns B °C unu °F, ons LeneBbiX U TEKYLLMX
3HaveHuin

¢ LincppoBoe oTobpakeHne BNaXXHOCTU 1 BPeMeHW B paboyeii kamepe, 0TobpaxkeHne 3aAaHHbIX 1 peanbHbIX 3HAYEHNI

¢ B0o3MOXHOCTb Bblibopa 0TobpakeHns BpeMeHu B goopmate 24 yaca unm 12 yacos

¢ Yachbl peanbHOro BpeMeHu, 24 yaca ¢ aBTOMatuyecKUM NePeEXoaoM C NIETHErO Ha 3MMHEE BPEMS NPY MNOOK/YEHUN
ConnectedCooking

¢ ABTOMaTMyeckas npeapaputenbHas yCTaHOBKA BPEMEHM BKITIOHEHNS (MOXKHO 3a4aTh AaTy U BpeMsl)

® BCTPOEHHBIA py4HOI Oyl C BO3BPATHBIM MEXAHU3MOM 1 (PYHKLMEN PaCrbIIEHNS U CTPyU

¢ OHeproagpdpekTeHoe nonroseqHoe LED-ocBeleHe B paboyeli kamepe ¢ BbICOKOM LiBeTonepenaqeli ons Obictporo
onpeaeneHns coctosiHus bnoaa

XapakTepucTuku:

e Konnyectso nopuwii B AeHb 150-300

¢ [pononbHas 3arpyska (GN) 2/1, 1/1

¢ Tpy6a nopauv Bogpl R 3/4"

e CnueHas Tpyba DN 50

¢ [aeneHue Boabl 1,0 - 6,0 6ap

¢ [Motpebnsiemasi MowHocTb 1,5 kBT

e [pepoxpaHntenn 1 x 16 A

e [opkntoyeHwe k cetn 1 NAC 230 V

¢ [lookntoyeHve kK rasosoii cetn 3/4" IG

e [1pypPOAOHbIV ras/CXXnXeHHbIN ras

e Makc. HoOMVH. Tennoeas Harpyska 40 kB1/42 kBTt
¢ MowHocTb B pexume «Cyxon xap» 40 kB1/42 kBTt
e MowHocTb B pexume «[Tap» 40 kB1/42 kBT

Tosap @ MapaHTus ﬁ MoHTax = Joctaska nnn
cepTMmumpoBaH {3 nHacTpoiika #—® CaMOBbIBO3
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