BepHyTbes k ToBapy [NapokoHsekTtomatr Convotherm 4 easyTouch 20.10 ES

N1APO L![ KOHBEKTOMATbI +7 (495) 545-90-81
- r. Mocksa, KpoHuwranrckuii 6ynbsap, aom 7A

[MNapokoHeekToMar Convotherm 4 easyTouch 20.10 ES

MopknioyeHne 380B
KonuuyecTtBo ypoBHen 20

Cnocob o6pa3oBaHus napa WHXEKTOoP
MowHocTb 38.9

WupuHa 890

Fny6uHa 820

Bbicota 1942

Bec (6e3 ynakoBKM) 257
CrtpaHa-npoussogutenb "epmaHus
MapaHTus 12 mec.
Kateropus MapokoHsekTOMaTHI
Bec (c ynakoBko#m) 297
YnpaBneHue 3MEKTPOHHOE
Twvn racTpoeMKoCTU/NPOTUBHSA GN 1/1
ABTOMOWMKa Ectb
TemnepaTrypHbI peXxum o1 30 0o 250 °C

LleHa: 4 885 100.00 py6.

MapokoHeekTomMat Convotherm 4 easyTouch 20.10 ES npepnHasHaueH ons 06XxapuBaHns, NPUroTOBIEHUS Ha Nnapy,
6GnaHWMpoBaHMs, 3anekaHns 1 Opyrux BULOB TENNOBON 06paboTKy NPOAYKTOB Ha NPeanpusaTMsaX 0OWeCTBEHHOMO MUTAHWS.
Mogenb ocHaweHa 9-atoriMoBbIM full-touch akpaHOM, MHOrOTOYEYHBIM TEPMOLLYMOM, 3-LiBETHBIM MHAMKATOPOM,
nokKasblBaoLWMM Tekyllee paboyee COCTOSHNE, 5-CKOPOCTHLIM BEHTUISITOPOM U MPOrpaMMMpyeMbIM TaliMeEPOM 3arycka.

PexXumbl npuUroToBJ/ieHns:

e [Map: o130 0o 130 °C

¢ KoMbuHupoBaHHbIi nap: ot 30 go 250°C

e KoHeekuus: o1 30 go 250 °C

* PereHepaums 6ntof ¢ rmbkmm BolbopoM pexuma: a la carte, 6aHkeT ¢ 6ntogamm 1 bydet
* PyyHoli pexum


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

OcobeHHOCTH:

3akpbitass ACS+ cuctema:
o 5 yposHei ocyweHns Crisp & Tasty: nHTennektyanboe ynpasneHne BX040M 1 BbIXOAOM BO3ayXa
o 5 ypoBHel TpaauUnoHHON Bbineykn BakePro
o 5 cTteneHen yenaxHeHust HumidityPro
DYHKUMM NPUrOTOBNEHMNS:
o HuskotemneparypHoe Oenbta-T npuroToBneHne nuim
o HoyHoe npurotosneHne Cook&Hold: noHuxeHve TemnepaTypbl B KOHLE NPUIOTOBNEHUS ONS COXPaHEHUS
npoaykTa
o DYHKUMSA NPpeaBapuTENbHOro Harpeea u oxnaxaeHus
Monb3oBartenbckmin MHTEPAoec easyTouch
399 nporpamm npurotoeneHns 0o 20 sTanos B KaX 40N
ABTOMaTUYECKas KyNMHApPUs U Bbineyka ¢ KHomkamu beicTporo Beibopa Press & Go
YnpaeneHve 3arpy3kamu TrayTimer: BO3MOXHOCTb 3a4aBaTb BPEMEHHbIE MHTEPBAbI 419 MPOAYKTa Ha KaX A0M
YpOBHE
dyHkumsa aHeprocbepexernst ecoCooking
Cuctema nonHoii aBTomatuydeckor oumctku ConvoClean ¢ perynsipHbIM, 9KOHOMHBIM 1 3KCMPECC PEXMMaMU 1
oUHANbHBLIMK LIMKNamMm 0e3NHEKLMM 1 CYLLIKM
"rueHnyHocTb nosepxHocTel HygienicCare: noBepxHOCTH, Hamboree 4acTo NoABEPXEHHbIE MPUKOCHOBEHWSIM,
N3roTOBNEHBI N3 aHTNBaKTepManbLHOro MaTepuana ¢ MoHamm cepebpa
Pyyka nBepHoii 3alwenkum ¢ oyHKLMsSMY 6e30MacHOr0 OTKPLITUSA Y YBEPEHHOMO 3aKPbITUS
IBepb ¢ NnpaBoi neTnei
WHtepapeiic Ethernet
WHTerpupoBsaHHbIi B NaHenb ynpasneHns USB-nopt

JdononHutenbHble XapakTepncTtuku:

BmectumocTb: 20x GN 1/1
Kon-Bo Tapenok npu 6aHkeTHo cucteMe: ot 50 oo 61 wr.
MakcumannbHas Harpyska:

o Ha notok:15 kr

o Ha napokoHsekTomar: 100 kr
Pacxoq Boabi:

o B npouecce npurotosneHus: 8,1 n/yac

o MakcumanbHblii: 36 n/4ac
Laenexune Bogbl: o1 1,5 0o 6 6ap
Temnepartypa sogbl Ha Bbixoge: 80 °C
Paamep BbITsXXHOro naTpybka: 50 MM
MpenoxpaHnTtenbHbl nepenus: 80x25 MM
MakcumanbHbi yposeHb wyma: 70 ob
"abapuTbl B ynakoske: 1165x2150x970 Mm

Onuun:

R

YTannuesaemas nsepb

Brewnwuid Tepmoluyn Sous-Vide

Cunctema o4MCTKM OT NCnapeHnii (BCTPOEHHAs KOHAEHCMPYOLWAs CUCTeMa)
["pynb-Bepcusi C OTAENbHBIM CTOKOM AN Xupa

Bepcus ons mect 3akniodeHuns (Tiopem)

KopabenbHas Bepcus

CneuwuanbHble BapyaHTbl HANPSXeHWS

cepTMuLMpoBaH 1 HacTpoika #—#® CaMOBbIBO3

Tosap MapaHTns a MoHTax g JloctaBka unu
e
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