BepHyTbcs k ToBapy [NapokoHeekTtomat Convotherm 4 easyTouch 20.10 GS (GB)
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[MapokoHeekTOoMat Convotherm 4 easyTouch 20.10 GS (GB)

e & KonuyecTtso ypoBHen 20

Cnocob o6pa3oBaHus napa 6oiinep
Cnocob o6pa3oBaHus napa WHXEKTOoP
LvpuHa 890
Fnybuna 820
Bbicota 1942
Bec (6e3 ynakoBKM) 272
CrtpaHa-npoussoautenb "epmaHuns
MapaHTUs 12 mec.
Kateropus [MapokoHBekTOMaTHI
Bec (c ynakoskon) 298
YnpaBneHue Touch Screen

- YnpaBneHue 3MEKTPOHHOE
Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1
Twvn racTpoeMKOCTU/NPOTUBHSA 600x400 mMm
ABTOMOWMKA Ectb
TemnepaTypHbIil peXxum ot 30 oo 250

LLeHa: 0.00 py®6.

MapokoHeekTomMat Convotherm 4 easyTouch 20.10 GS (GB) npenHasHaveH onst ob6xapvBaHusi, NPUroToBEHUS Ha napy,
6GnaHWMpoBaHMsI, 3anekaHns 1 Opyrux BULOB TENNOBO 06paboTky NPOAYKTOB Ha NpeanpusiTUsiX 0BWEeCTBEHHOMO MUTAHWSI.
Mogenb ocHaweHa 9-atonmMoBbIM full-touch akpaHOM, MHOrOTOYEYHBIM TEPMOLLYMOM, 5-CKOPOCTHLIM BEHTUNSTOPOM 1
nporpamMMupyembiM TaiiMepoM 3anycka. Pexuvmbl npurotosneHus: Ha napy (o1 30 no 130°C), koMOUHUPOBaHHbIA nap (ot 30
10 250°C), koHBekuus (01 30 Ao 250°C) 1 KOMBMHMPOBAHHAS KOHBEKLIMSI.

TexHunuyeckune XapakTepucTtuku:

¢ BmectnmocTb: 20+1xGN1/1 nnmn 17 nnctos 600x400 mm
¢ Kon-Bo Tapenok npw 6aHkeTHo cucteme: ot 50 fo 61 wr.


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

MowHocTb:
o GS:ot11 no42«Br
o GB: ot 1,1 no 42 kBt
Bec:
o GS:272«r
o GB: 302 kr
3akpbitast ACS+ cuctema:
o 5 ypoBHelt ocyweHns Crisp & Tasty: nHTennektyanboe ynpasneHne BXO40M 1 BbIXOLOM BO3ayXa
o 5 ypoBHel TpaanLmMoHHow Bbineyky BakePro
o 5 cteneHen ysnaxHeHns HumidityPro
DYHKUMM NPUrOTOBEHWS:
o HuskotemnepartypHoe Ldenbta-T npuroToBReHME NUm
o Ho4yHoe npurotosneHne Cook&Hold: noHnxeHue Temnepatypbl B KOHLLE MPUFOTOBAEHNS ANS COXPaHEHWS
npoaykTa
o DyHKUNSA NpeaBapuUTENbHOroO HarpeBsa 1 oxXnaxaeHus
Monb3oBatenbckuin MHTEpPdoerc easyTouch
399 nporpamm npurotoeneHns 0o 20 aTanos B KaX 40N
ABTOMaTMYecKast KynmHapus 1 Bbineyka ¢ kHornkamm bbictporo Belbopa Press & Go
YnpaeneHve 3arpy3kamu Tray Timer: BOSMOXHOCTb 3afaBaTb BPEMEHHbIE MHTEPBAbI 419 NPOOYKTa Ha KaX 10M
YPOBHE
dyHKUMs sHeprocHepexeHus ecoCooking
Cuctema nonHoi astomatuyeckor oynctku ConvoClean ¢ perynsipHbiM, SKOHOMHBIM 1 9KCMPECC peXrmMamu 1
oUHaNbHLIMM LIMKNamMm Ae3NHAEKLMMN 1 CYLLKM
"'vrueHnyHocTb NoBepxHocTein HygienicCare: NoBeEpXHOCTH, HAMBONEe YacTo NOABEPXKEHHBIE MPVKOCHOBEHNSIM,
M3roTOBNEHBI N3 aHTMBAKTEPUaNbHOrO MaTeprana ¢ moHamm cepebpa
Pydka nBepHoii 3alwenkuy ¢ oyHKUMsIMM 6e30MacHOr0 OTKPBITUS 1 YBEPEHHOMO 3aKPbITMS
JlBepb ¢ npasoii netnei
XpaHeHwve paHHbix HACCP un nactepusaumn
VHTerpupoBaHHbIli B NnaHenb ynpaeneHms USB-nopt

OnuuoHanbHoO AOCTYNHbI K 3aKa3y:

YTannueaemas nsepb

CeHcop Sous Vide ¢ BHEWHMM NOLK/IOYEHVEM

Tepmollyn C BHEWHWM NOAKNO4EHVEM

CrpykTypa 17 yposHei ans nekapckux nuctos 600 x 400 MM
ConvoSmoke - BCTpoeHHas oyHKUMS KOMYeHNS

ConvoGirill - doyHkLMS cbopa ropsiHero xmpa

BbITSXXHOW 30HT C KOHOEHCATOPOM Napa

Bepcua ons Mect 3aknoyeHns (Tropem)

Bepcusa ongs cynos

BrumaHne! MsodpaerMe ToBapa Mo>XeTt OoT/in4arbCcs OT opurnHasna v rijpeacraB/ieHO B O3HAKOMUTEJ/IbHbIX LIeJIsX.
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