BepHyTbes k ToBapy [NapokoHsektomatr Convotherm 4 deluxe easyTouch 20.10 GS
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- r. Mocksa, KpoHuwranrckuii 6ynbsap, aom 7A

MapokoHsekTomat Convotherm 4 deluxe easyTouch 20.10 GS

KonuuyecTtBo ypoBHen 20

Cnocob o6pa3oBaHus napa VNHXEKTOP
LUvpuHa 890

Fny6una 820

BbicoTta 1942

Bec (6e3 ynakoBKHM) 272
CtpaHa-npoussoautenb "epmaHus
FapaHTUs 12 mec.
Karteropwus MapokoHBekTOMATHI
Bec (c ynakoskon) 298
YnpaBneHue Touch Screen
YnpasneHue 9NEKTPOHHOEe
Tun racTpoeMKoCTU/NPOTUBHS GN 1/1
ABTOMOWMKa Ectb
TemnepaTypHbI peXxum ot 30 no 250

LleHa: 5 488 400.00 py6.

MapokoHeekTomMat Convotherm 4 easyTouch 20.10 GS npegHasHadeH ans o6xapviBaHus, NPUroTOBNEHWS HA Napy,
6GnaHWMpoBaHMs, 3anekaHns 1 Opyrux BULOB TENNOBON 06paboTKy NPOAYKTOB Ha NPeanpusaTMsaX 0OWeCTBEHHOMO MUTAHWS.
Mogenb ocHaweHa 9-atorimoBbiM full-touch aKpaHOM, MHOrOTOYEYHbIM TEPMOLLYMOM, 5-CKOPOCTHbLIM BEHTUISATOPOM U
nporpaMMupyembiM TaiiMepoM 3anycka. Pexuvmel npurotosneHns: Ha napy (o1 30 no 130°C), koMbuHUPOBaHHbIA nap (ot 30
10 250°C), koHBekuus (0T 30 Ao 250°C) 1 KOMBMHMPOBAHHAS KOHBEKLIMSI.

TexHUyeckne xapakTepuCTUKM:
¢ BmectumocTb: 20+1xGN1/1 nnn 17 nnctos 600x400 mm

¢ Kon-Bo Tapenok npu 6aHkeTHom cucteme: o1 50 0o 61 wr.
e MowHocTb:


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

o oT 1 0o 42 kBt
Bec:
o GS:272«r
o GB: 302 kr
3akpbitast ACS+ cuctema:
o 5 yposHel ocyweHns Crisp & Tasty: nHTennektyanboe ynpaeneHne BX040M 1 BbIXOAOM BO3ayXa
o 5 ypoBHel TpaauUMoHHON Bbineyvkn BakePro
o 5 cteneHen yenaxHeHus HumidityPro
DYHKUMM NPUrOTOBEHWS:
o HuskotemnepatypHoe Henbta-T npurotoBneHne nuium
o HouyHoe npurotosneHvne Cook&Hold: noHnxeHue Temnepatypbl B KOHLE MPUFOTOBAEHNS A5 COXPaHEHWS
npoaykTa
o DyHKUMSA NPpeaBapuTENbHOroO Harpeea 1 oxnaxaeHus
Monb3oBatenbckuin MHTEpgeic easy Touch
399 nporpamm npurotoBneHns 0o 20 aTanos B KaX 40N
ABTOMaTMYeCKas KynmHapus 1 Bbineyka ¢ kHornkamm bbictporo Beibopa Press & Go
YnpaeneHve 3arpy3kamu Tray Timer: BO3SMOXHOCTb 3a4aBaTb BPEMEHHbIE MHTEPBAbI 419 NPOAYKTa Ha KaX A0M
YPOBHE
dyHKuma aHeprocbepexeHnst ecoCooking
Cuctema nonHoii aBTomatuyeckow oumctku ConvoClean ¢ perynsipHbiM, 9KOHOMHBIM 1 3KCMPECC PEXMMaMU 1
prHanbHbIMKU LMKNaMn 0e3NHEKLNN U CYLLIKK
I"'vrueHnyHocTb NoBepxHocTein HygienicCare: NoBepxHOCTH, HaMBonee 4acTo NOABEPXKEHHBIE MPVKOCHOBEHWSIM,
M3roTOBNEHBI N3 aHTNBaKTEpUanbHOro Mateprana ¢ moHamm cepebpa
Pyyka nBepHoii 3awwenkum ¢ oyHKUMsSIMY 6e30MaCHOM0 OTKPLITUS 1 YBEPEHHOMO 3aKPbITUS
JlBepb ¢ npasoi netnein
XpaHeHve gaHHbix HACCP un nactepnsaumn
VHTerpupoBsaHHbIi B naHenb ynpasneHns USB-nopt

OnuMoHanbHO AOCTYMNHbI K 3aKas3y:

R

YTtannusaemas ogepb

CeHcop Sous Vide ¢ BHEWHUM NOLKHOYEHNEM

Tepmollyn € BHEWHUM NOoAKNO4YEHVEM

CrpykTypa 17 yposHei ans nekapckux nuctos 600 x 400 MM
ConvoSmoke - BCTpoeHHas oyHKLUMS KOMYeHNs

ConvoGirill - pyHKUMs cbopa ropsivero xupa

BbITSXXHOM 30HT € KOHAEHCATOPOM Napa

Bepcus ons mect 3aknodeHuns (Tiopem)

Bepcusa ongs cynos

Tosap MapaHTns a MoHTax g Jloctaska nnu
e
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