BepHyTbcs k ToBapy [NapokoHsekTomatr Convotherm 4 easyTouch 6.10 EB
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Ectb

o130 0o 250 °C

MapokoHsekToMaT Convotherm 4 easyTouch 6.10 EB npeaHasHaueH ans obxapveaHus, IPUroToBaeHUs Ha napy,
6naHWMpoBaHUs, 3anekaHns 1 Opyrux BUAOB TENN0BO 06paboTku NPOAYKTOB Ha NPELnPUSTASX 0BLLECTBEHHOO NUTaHMNS.
Mopgenb ocHalweHa 9-atorimMoBbIM full-touch skpaHoOM, MHOrOTOYEYHbIM TEPMOLLYMOM, 3-LiBETHBIM MHAMKATOPOM,
nokasblBatoWmM Tekyliee paboyee COCTOSHUE, 5-CKOPOCTHLIM BEHTUNSTOPOM 1 NPOrpamMM1pyeEMbIM TaiMepoM 3anycka.

Pexxumbl NPUroToBeHnA:

e Map: o130 00 130 °C
¢ KombuHmpoBaHHbIi nap: ot 30 no 250°C
¢ Koneekums: o1 30 go 250 °C

¢ PereHepauus 6ntog ¢ rmbkmm BelbopoM pexuma: a la carte, 6aHkeT ¢ 6ntoaamm n bygoet

e Py4yHOl pexum
OcobeHHoCTH:

e 3akpbitasd ACS+ cuctema:

o 5 ypoBHeli ocylweHus Crisp & Tasty: MHTennekTyansoe ynpaeneHne BXO4OM U BbIXOLOM BO3ayXa

o 5 ypoBHel TpaanLmMoHHow Bbineyky BakePro
o 5 cteneHen ysnaxHeHns HumidityPro
e DOYHKUMM NPUrOTOBEHMS:
o HuskoTtemnepartypHoe [enbta-T npuroToBREHME NULLK

o HouyHoe npurotosneHne Cook&Hold: noHnxeHue Temnepatypbl B KOHLE MPUrOTOBAEHNS ANS COXPAHEHWS

npoaykrta
o dyHKUMS NpeaBapUTENbHOIO Harpesa 1 oxnaxaeHus

¢ [Tonb3oBatensckuii UHTepdpenc easy Touch

¢ 399 nporpamm npuroTosneHns 0o 20 aTanos B KaxXaomn


https://www.convektomat.ru/tovary/parokonvektomat-convotherm-4-easytouch-6-10-eb.html
https://www.convektomat.ru/

e ABTOMaTMYECKas KyNMHapWsi 1 BbiMeyka ¢ KHorkamm bbicTporo Beibopa Press & Go

¢ YnpasneHue 3arpy3kamu TrayTimer: BO3MOXHOCTb 3a4aBaTb BPEMEHHbIE MHTEPBAIbI 418 NMPOAYyKTa Ha KaXA0M
YpOBHe

o OyHKUMA aHeprocbepexenns ecoCooking

¢ Cuctema nonHoi asromatuyeckow oumctku ConvoClean ¢ perynsipHbiM, 9KOHOMHBIM 1 3KCMPECC PEXMMaMU 1
PUHANbHBLIMM LIMKNamMm 0e3NHEKLMMN 1 CYLLIKM

¢ [urneHnyHocTb NnoBepxHocTei HygienicCare: noBepxHOCTU, HaMbonee 4acTo NoABEPXEHHBIE MPUKOCHOBEHNSM,
N3roToBNeHbl U3 aHTMbaKTepranbHOro Matepurana ¢ noHamm cepebpa

¢ Pyyka nBepHoii 3awenkm ¢ oyHKLMsAMM 6e30MacHOro OTKPbITUS U YBEPEHHOIO 3aKPbITUSA

e IlBepb C NpaBon neTnei

e VlHTepdperic Ethernet

¢ VlHTerpvpoBaHHbIi B naHenb ynpasneHns USB-nopt

JlononHutenbHble XapakTepucTukin:

e BmectumocTb: 6+1 x GN 1/1
¢ Kon-Bo Tapenok npu 6aHkeTHo cucteme: ot 15 0o 20 wr.
e MakcumanbHas Harpyska:
o Ha notok: 15 kr
o Ha napokoHsekTomar: 30 kr
e Pacxopn BoApl:
o B npouecce npurotoeneHus: 3 n/yac
o MakcmmanbHbin: 900 n/yac
¢ [laeneHue Bombl: o1 1,5 0o 6 6ap
e Temnepartypa sogbl Ha Bbixoae: 80 °C
¢ Pasmep BbITSXHOro natpybka: 50 Mm
¢ [penoxpaHuTenbHbiii nepenns: 80x25 Mm
e MakcumanbHblA ypoBeHb Wwyma: 70 gb

Onuuwu:

YTtannusaemas ogepb

BHewHwii Tepmoutyn Sous-Vide

CucTema o4mcTKM OT cnapeHuid (BCTPOeHHas KOHOEeHCMpyowas cuctema)
e ["punb-Bepcums ¢ OTOENbHLIM CTOKOM A1 Xupa

Bepcus ons MecT 3aknodeHns (Tiopem)

KopabenbHas Bepcus

e CneuuanbHble BApUaHThl HanpsXXeHns
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