BepHyTbcs k ToBapy [NapokoHsekTtomatr Convotherm 4 easyTouch 6.10 ES
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r. Mocksa, KpoHuwranrckuii 6ynbsap, aom 7A
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Ectb

o130 0o 250 °C

MapokoHsekToMaT Convotherm 4 easyTouch 6.10 ES npeaHasHaueH ans obxapveaHuns, NPUroToBneHns 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,
rnokasblBalowWwmM Tekyllee paboyee COCTOSHME, 5-CKOPOCTHLIM BEHTUASTOPOM 1 MPOrpaMMMpyeMbiM TaliMepoM 3arycka.

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

npoaykra
o MyHKUMSA NpeaBapuTenbHOro Harpesa 1 oxnaxaeHus
o VHTerpupoBaHHas B easy Touch coyHkumsa konyeHus ConvoSmoke
¢ [Monb3oBartensckuii uHTepderc easy Touch


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

¢ 399 nporpamm nNpurotosneHns 0o 20 3Tanos B KaX oo

¢ ABTOMaTMYECKAs KyNMHAPWs 1 BbiMeyka ¢ KHorkamm 6bicTporo Beibopa Press & Go

¢ YnpasneHue 3arpy3kamm TrayTimer: BO3MOXHOCTb 3a4aBaTb BPEMEHHbIE MHTEPBAIbI 419 MPOAYyKTa Ha KaXA0M
YpOBHE

o OyHKUMS aHeprocbepexenns ecoCooking

¢ Cuctema nonHoi asromatuyeckow oumctkun ConvoClean ¢ perynsipHbiM, 9KOHOMHBIM 1 3KCMPECC PEXMMaMU 1
oUHANbHBLIMM LIMKNaMn 0e3NHEKLMM 1 CYLLIKM

¢ [UrneHnyHocTb noBepxHocTei HygienicCare: noBepxHOCTH, HaMbonee 4acTo NoaBepP>XEHHbIE MPUKOCHOBEHNSM,
N3roToBNEHbl 3 aHTMbaKTepraibHOro Mateprana ¢ noHamm cepebpa

¢ Pyyka nBepHoii 3alenkm ¢ oyHKLMsAMM 6e30MacHOr0 OTKPbITUS U YBEPEHHOO 3aKPbITUSA

e IlBepb C NpaBo neTnei

¢ VlHTepdpelic Ethernet

¢ VlHTerpvpoBaHHbIi B naHenb ynpasneHns USB-nopt

JlononHutenbHble XapakTepucTukin:

¢ BmectnmocTb: 6+1 x GN 1/1
¢ Kon-Bo Tapenok npw 6aHkeTHo cucteme: ot 15 0o 20 wr.
¢ MakcmmanbHas Harpyska:
o Ha notok: 15 kr
o Ha napokoHsekTomar: 30 kr
e Pacxopn BoApl:
o B npouecce npurotoBneHus: 2,3 n/4ac
o MakcumanbHblii: 36 n/4ac
e [laBneHue Bombl: oT 1,5 0o 6 6ap
e Temnepartypa sogbl Ha Bbixoge: 80 °C
Pa3amep BbITsXHOr0 natpybka: 50 Mm
MpenoxpaHnTtenbHbl nepenus: 80x25 MM
MakcumanbHbi yposeHb wyma: 70 ob

Onuuw:

YTannuesaemas asepb

Brewnuid Tepmoluyn Sous-Vide

e Cuctema 04MCTKM OT NCNapPeHUii (BCTPOEHHAs KOHAEHCMpYIolWas cuctema)
["pynb-Bepcust C OTAENbHLIM CTOKOM ONs Xupa

Bepcus ons MecT 3akniodeHns (Tiopem)

KopabenbHasi Bepcus

CneuwmanbHble BapyaHTbl HANPSXeHWS

Tosap @ MapaHTns a MoHTax g Jloctaska nnu
cepTnnLMpoBaH £3 W HacTpoika ®—® CaMOBbIBO3
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