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Bakery and Gastronomy Machines



Fimak Bakery Machine
Industry Co.

Fimak has been servicing at manufacturing of
bakery machines in built on 45.000 m? open
space and 20.000 m? closed space with modern
facilities, expert staff in the bakery sector
since 1976. Fimak Makina is one of the giant
firms in the bakery machinery sector which
represent our national industry setting up
turnkey projects in the international markets.
Our company has been persisting in ensuring
customer satisfaction about our company and
our products. As the leader of the innovations of
bakery sector that Fimak Makina is in search to
do the best and most favorable by following the
technological progressions.
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Fimak Bakery
Machine Industry Co.

[poussodumens xnebonekapHozo 060pydosaHUs
¢upma OUMAK Hauana csow0 desamensHOCMb
8 1976 200y. Ha ce200HAWHUL OeHb 3a800,
nnowadeto 20.000 Ke.m. Kpblimoz0 nomeLueHus,
pacnonoxeHHslli Ha meppumopuu 45.000 Ke.m,
pabomaem no HoseliwuM MexHOA02UAM C
ayqwumu - cneyuanucmamu.  @Qupma  QUMAK,
Aengemca 00HUM U3 KpynHeliwux 3080008 No
npou3soocmsy x1ebonekapHo20 060pydo8aHUS
e Typuuu. OVMMAK make 0080/1bHO 00120
HOX00UMCA HA MexK0yHAPOOHOM pbiHKe U NpoeKmsl
KOMNGHUU,  OCywecmeneHHsle  3a2paHuyel,
NIYHWUM 06pa30M NPedcmasnaiom HaUUOHAAbHYHO
npomelwneHHocme. B npou3ssodcmse  Mbl
cniedyemM  Hawemy OCHOBHOMY NPUHUUNy -
0080/16CMBO K/UEHMOo8 npexode 8cez0... byoy4u
NUOHepaMu HeKomopsIX pa3pabomok 8 obaacmu
xnebonekapHozo 06opydosarus, GUMAK cnedum
30 passumuem mexHonozull U ucnosnb3lyem 8
€80éM npou3soocmae Hoselilwee 060pydosaHue u
Mamepuarei.
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Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM S :
ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime. e
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Nnog0BAA MHOIOYPOBHEBASA INMEYb C KAMEHHbLIM = Sehery snd Gastranomy Machines
OCHOBAHVEM
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FIMAK Stone based multideck bread ovens are manufactured with 4 floors as standard.
It is equipped with specially designed circulation system and stone bases. Thanks to its
special circulation system, it provides an equal heat distribution and a quality baking with
its static baking atmosphere on all chambers. By means of steam system It can produced
different sort of products at each chamber and these steam generators can be adjusted
independently from each other in order to be able to bake separate products at one
time. Four types of baking area as 5m?, 10m?, 15m?, 18m2 are available. It has fuel oil, LPG;
electricity and natural gas options.

N

B cmaHdapmHom ucnosHeHuu lModossie MHozoyposHessie [lequ ¢ KameHHbiM OcHo8aHUeM
-, FIMAK uszomasenuearomea 6 4 Apyca. [1odoeas MHO20yposHesas NnapompybHas heys
Eavavicow. ' - Fimak, npoussodumcsi ¢ 4-ms kamepamu evineyku. [leys 060pydoeaHa cneyuansHoU
YUPKYAAYUOHHOU cucmemoli U KaMeHHbIMU no0amu, 61a200aps YeMy ece Kameps! 8bIne4KU
060zpesaromcsa pPasHOMepHO, a CmabunsbHas ammocPepa & Kamepax obecneyusaem
kayecmeeHHoe 8binekaHue. Cucmema nNApPOyeaGX(HEHUs He3asucumas Oaa Kaxcool
Kamepsl 8bineyku. lapoyenaxcHeHue 05 Kaxool Kamepbl pe2yupyemcsi 0moesnsHo, Ymo
Nn0380/15iem 8bINeKaMb Pa3HYH NPOJYKYUH 00HOBpeMeHHO. [Teys npou3godumcs 8 Yemeipex
sapuayusx - 5, 10, 15 u 18 ke.m. Pabomaem Ha du3esnbHOM mon/auee, NPUPOOHOM 2a3e,
OHKUXCeHHOM 2a3e U 20ptoydem monauee. [lequ pabomarom Ha du3ene, Masyme, CHUXCEHHOM
2a3e, aneKmpu4ecmse uau Ha NPUPOOHOM 2a3e.
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MODEL / MOAESb / Jssal

Capacity (Loaves of Bread / 8 hours) Bakery and Gastronomy Machines

Tpon3BoANTENbHOCTb (WWT. Xneba/8 u) 1440 2880 4320 5184

(Slelu/ 340 22e) dand

Capacity Calculation Number of Bread X Number of Pallets on One Floor X Number of Floor X Number of Changes Per Hour X How many hours will Work = Capacity of Bread

PacyeT moLHoCTH wT. xneba X Konnyectso noAaoHoB Ha ofgHoM aTaxe X Konuuectso ataxen X Konuuectso nsmeHeHui B Yac X Ckonbko Yacos 6yaeT pabotatb = xneba MpoussoantensHOCTL
adl Gl 52 das =deal) el e xie Ll i) saex 3l dde ) asex ) peall 230

Baking Surface (m?)

Mnowaab Bbinedkw (M2) 5m? 10m? 15m? 18m?

(2¢) el ik

Number of Decks / Palette Numbers
Kon-Bo sipycos/Kon-Bo nuctos
21 a3l 2

Trolley Dimensions (mm)
Paamepbl Tenexku (mm)

() 2 1

Inner Width of Oven (mm)
LUvpuHa kamepb! (MM)

(ple) J3I oo A e

Inner Depth of Oven (mm)
Ty6uHa kamepe! (Mm) 1020 2050 2050 2.450
(ple) S0 g0 0 e

Inner Height of Oven 1st and 2nd deck / 3rd and 4th
deck (mm) BeicoTa kameps (Mm)

(ple) gl s S G015 053 Gidall JaIall (e o 1 L1
Deck Entrance Height

1.and 2. deck / 3rd and 4th deck (mm)

MManyGHoe BxogHoe paccTosiHue 1. 1 2. konoaa (Mm)
() gl M5 28 Gl 215 ) il il Jane i )
Width - A (mm)

A - OBwas wupyHa (M)

(ple) gl -1

Technical Data

TexHunyeckue XapakTepucTtuku
Al ila glaa

4/2 4/2 4/3 4/3

580x1400 580x2400 580x2400 580x2800

1200 1200 1800 1800

210/190

Front View
BMA cnepeav
e i)

Front View
BUA cnepeay
e i)

Right Side View
Bua c6oky cnpasa
LY Gl

Top View
BepxHuii Bup

. . Wall
os=hial) L Jaiall e

175/150

Natural Gas Entry
FM-50, FM-100, FM-150, FM-180: 3/4

Behind Entry Gas Coupling Pressure : 50-300 mbar
Burner Type and heat power informationis located on

Ceiling
—— NOTOAOK
el

1880 1880 2490 2490
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the table,

Bx0A AAR NPUPOAHOrO ra3a

FM-50, FM-100, FM-150, FM-180: 3/4 " 3apHuit
BXOAAUMA AasneHue rasa : 50-300 mbar
TabAMUa XapakTepUCTUK FOPeAKi 1 UHhopMaLnmn o
TENAOBOI MOLHOCTI

—eatall a0 Jae
s Jaaia s 4/3:FM-50,FM-100FM-150FM-180
Gl i s e 30-507 il de—a il
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Suction Hood Output
Diameter Measre is 3200 mm

AviameTp AbIMOXOAA BbITSXKM @200 MM

Chimney Output
Diameter measure is @175 mm

Bbixoa AbIMOBOIA TpyGbI
Avametp V3meperne @175 MM
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%" Clean Water Inlet Pipe
¥ " Coepn+enne MNpecHas Boaa
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Top Entry

Network : 380 V 50 Hz

Total Electrical Power :4kW
Cable :5x2,5 mm? with the NYAF
cable device will be energized
3x20A Fuse

(Bepxy
ceTb 1380V 50Hz
06LLas IneKTprYeckas MoWHOCTL 4 ki

Waste Water Connection
FM-50:1/2" 1 Piece
3/4" 1 Piece

MoAKAKOUEHME CTOYHBIX BOA
FM-50:1/2" 1 kycok
FM-100:3/4" 1 kycok
FM-150, FM-180 : 3/4 " 2 kycok

Gl e Jeas
FM-50:1/2° 1 dakd
FM-100:3/4" 1 ik
FM-150, FM-180 : 3/4 " iaki

Waste water drain 3mt 70 mm Diameter
heat resistive afterwards pvc pipe

B = -
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The space between ceiling and
floor should be atleast 300cm

Mex Ay NOAOM 1 NOTOAKOM AOAXEH
GbITb MUHAMaNbHBIA 3a30p 320 cM

el ian 5ol A8 pead Jpaall ) sl
e 300 6 laieg) iy Sy

Floor
——Ha3eMHan
oa

500

[
The space between oven and
wall should be atleast 50cm

MexAY AYXOBKON 1 CTEHOI

AOAXHO 6bITh He Meree 50 cM

[EE P AP IS S A
500e d—i ¥ Lilal,y oyl

The space between oven and

—

counter should be atleast 70cm

MexAY AYXOBKOIA U CTONELIHULEN AOAKHO

Bread Take Out
Counter

XneG BepcTak

Depth/Length - B (mm)

B - O6Lyas rny6uHa (Mm)

(ple) G 2

Height - C (mm)

C - ObLyas BLIcoTa (MM)

()2 ¢

Max. Depth/Length - D (mm)

D - Makc. Mny6unal/flnuHa (Mm)

(o) Ge= ol 2

Max. Height - E (mm)

E - Makc. BbicoTa (MM)

(4 £l s

Min. Ceiling Height - F (mm)
MuHumansHast BbicoTa notonka -F (mm)
() il gl Y Y1 a1 -

Floor Tray Capacity is

800x1000 / 750x1040 / 600x900 (mm)
Kon-80 nucToB Ha sipyce

800x1000 / 750x1040 / 600x900 (mm)

(pls) 900%600 / 1040%750 /1000%800 Gkl (J goall 4
Palette Dimensions (mm)

Pa3mep nucta (Mm)

() e

Min.Door Dimensions for Oven (mm)
MuHuManbHble pa3vepbl ABepeit Ans AyXOBKY (MM)
(ple) 0l G Y o) s

Electrical Power (kw) *

MowHocTb (kBT) *

(bl 51S) kel G

Average Consumption (8 hours) (m¥hours)
CpepHuii pacxoa Tonnmea (8 Yaco) (m¥/4acos)
(il [3) (Clele B) il b e

Thermal Power (Kcal / saat) / (kw)

2220 3300 3300

2100

2780 3870 3870

2475

3000

4/4/8 8/8/16 16/16/24

580 x 1400 580 x 2400 580 x 2400

1500x2500 2000x2500 2500x2500

2,65 4,87 8,17

3690

4270

20/20/32

580 x 2800

2500x2500

9,3

+ The capacity is based on 250 gr baked bread. It shall
variable according to the grammage and baking time of
the product.

37.000/43 70.000/82 114.000/133 133.000/155

Tennosas MOLHOCTb (kKan/u)/(kBT)
(b5 515) (Reludlfs 9 SLS) &5 2800
Weight of Oven (kg)

* MpousgodumensHocms neyu daHa no 6amoxy 250 ep u
MOJKCEm 80pbUPO8AMb 8 308UCUMOCIMU OM 8eCa U 8peMeHU

Ll z jae kabens :5x2,5 mm? BknoumTe yCTpoicTeo

2000 e S ]

COpoc cTouHbIx BOA 3mt 70 MM Sl g Al s
cnomoubo kabens NYAF Mepexarouatens Pako  xapocToiikui NocT -nex Tpy6

3x20A NpeAOXpaHUTENL

GbITb NPOCTPAHCTBO He MeHee 70 CM

e e i

ey 70 A 20,

Sl il a gl s

Perspective View
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Macca (kr)
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Electrical Connection

2380

3220

4680

5145

8bINEKAHUS NPOOYKYUU
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Mounting Holes O S Gl g (il ja 250 uall Caue bl e A e A
MoHTaXHbIe NPOMEeXYTKM Sregppesioe nornosene 3P+N+PE Al e g <l gaiall 5 50 L g < a5 Caaay
Sl ) B Burner Model (Riello)

NepcneKkTUBHbINA B3rnsA,

s Ll bid)

Top View
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3X20A 33 358 seaie 2 ale 25x5NYAF
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Monenb ropenku (Riello)

A dsse (Riello)

Burner Capacity (kw)
MowHocTb ropenku (kBT)

(b1 S) el 5,5

Gas Coupling Pressure (mbar)
[asnexue noakniodeHns raa (m6ap)
(b olle) S o 5 it

Control System

Cuctema ynpasnenus

el s

Source of Energy

VICTONHMKM 3HeprvM

k) jilas

FS 10 FS 15 FS 20
42-116 81-175 81-220
50-300
Manual or Digital / PyuHas unu uncposas / s s
Natural Gas, LPG,Solid Fuel, Diesel, Fuel Oil, Electric

[n3enbHoe TONMBO, NPUPOAHLIV ra3, CKWKEHHbIN ras, roptoyee Tonnmeo,
el a5l iy e aall el 358 51 edlsall Js sl S e oaplall el

FS 20

81-220

* In solid-fueled models, helix is used instead of the burner
and the electric power increases by 0.55 kW.

* B wmofenax C TBepAbiM TOMAMBOM BMECTO TFOpenku
MCNONb3yeTca Cnvpanb, a 3NeKTpuYeckast MOLLHOCTb
yBennumsaetcs Ha 0,55 kBT.

s tall calall aladinl ey aleall 3 58 6l Jaat Al S5 sall 8
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ROVEN ROTARY OVEN
ROVEN POTALUNOHHASA MNMEYb

NROA OB

Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
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TV Rhelnland

Bakery and Gastronomy Machines

The major features of the FIMAK Rotary Oven are the equal heat distribution, operation at high
efficiency and regular circulation of the heat inside it. That is provided by well-designed heat
exchangers. Thus, it allows our customers to bake their products at the requested flavour by
consuming less energy as per their peers. The burning chamber is made of heatproof high
quality stainless steel. Thanks to double-way plate-tube system, high level steam is produced
and each of the pans is adequately provided with the steam.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is
reduced and energy consumption is minimized through this feature.

[naeHele 0C06EHHOCMU POMAYUOHHOU X/ebonekapHoOU neyu C menexcHol 3a2pyskol $upmel
Fimak, 3mo pasHomepHoe pacnpedeseHue mensaa, NOCMOSHHAA YUPKYASUUS menao2o 803dyxa
8HYMpU heyu U 8bICOKAs Nnpou3sodumensHocms, docmuzaemas 6102000pA MUAMENbHO
CNPOeKMUPOBAHHLIM  MeN00bMeHHUKaM. [10 CpasHeHuro C QHQ/I02aMU, Ne4ys no38ossem
nosly4ame  NPOOYKUYUo #e/faeMo20 Kavyecmea npu MeHslem pacxode 3Hepauu. Kamepa
C20PaHUA U320Maenu8aemcs U3 8bICOKOKaYecmseeHHOU Xaponpo4Hol Hepxcaserowell cmanu.
/l8yCMOPOHHAA KACCeMHas CUCMeMa NapoysAaXCHEeHUS Npou3eooum ebICOKoe KO/-80 napa,
00CMamo4Ho20 015 NAPOYSAAHCHEHUS 8CeX IUCMO8 8 Kamepe 8bINeyKU.

* 3a8eca U3 20pAYe20 NAPA CUCMEMA 308eCsbl U3 20PpA4e20 Napa cpabamelisaem cpasy nocie
omkpsimus 0sepu emeyeHuu 3 cekyHO. bnaeodaps amol @yHKyuu, npedomepaujaemscs
nomepsi mensa u epemeHu, UyMeHblWaemecsi nompebsieHue 3Hepauu. baazodaps smoli PyHKyuu
YMeHbWaomca Nnomepu mensa U epemeHu, a nompeb/eHue 3Hep2uU ceooUMCs K MUHUMYMY.
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ROVEN ROVEN ROVEN
FD 100 G FD 150 G FD 200 G

MODEL / MOAESb / Jssal

Capacity (Loaves of Bread / 8 hours) Bakery and Gastronomy Machines

MpOV3BOANTENLHOCTS (WWT. XNe6a/8 u) 1584 2016 3360
(el 3 22) dad

Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
Kon-Bo nuctoBXwrT. xne6aXKonuyectso nameHeHni B YyacXCkonbko Yacos byaeT paboTtatb= xneba MNpon3BognTensHOCTb
5l das =daall el e xAeludl (A @l juadll e x jall dae 220 Xl guall 220

6,72 - 8,64

Technical Data

TexHunyeckue XapakTepucTtuku
L85 cila glae oot

Baking Surface (m?)
Mnowaab Bbineyku (m?)

(2) o e

528-7.2 1,2-14,4

Number of Trays (pcs) . . . .
Kon-80 nvetos () 11-15 14 -18 14-18 The steam is prevented to be dlspersed in the workshop
(i) el thanks to the hood and aspirator over the oven.
water Entance Ppe Size of Tray (mm) Installati ti d maint f Fimak Rot
1/2"(13423) - Length: 140 cm (FD100) (F’:‘s)rmma (Mm) 600x800 / 600x900 600x800 / 600x900 800x1000 / 740x1000 / 750x1040 nstafiation, mounting and maintanence or Fimax rotary
230 cm (FD150), 430 cm (FD200) . . . R Aiall Sl . . . e ~
il be send by Fimak Left Side Vi Left Side View Front View Front View Spa0o Betwoan o Trays () oyens are ¢a5|er than the similar competitive models. Fgel
R eft Side View Bua c6oky cnesa BUA Cnepepn BUA Cnepeayt PaccToskvie Mexay MCTamm (Mv) 114 - 90 oil, LPG, Diesel and Natural Gas can be used as heating
\GHI ANR BOAGI N % 4 . .. 1 ' 1 Ailusal . .
L2 (1523 shicora: 140 cm (FD100) Bua cGoky chesa ater et ) all e il el el TR () ot ] sources. Chassis, baking chamber and cover are fully
230 cm (FD150), 430 cm (FD200) ¥l il e daidl Ball Valve 112" is with Width - A (mm) X
Otnpasneno Fimak N e i (romgrouns 30 e m N A - OBast wipHa (Mm) 1600 1600 1900 made of stainless steel.
ot: Ball Valve will be montaged |
s st e ibemoneged Cellng (o) gl
DU e 100535 12 e 112 OSSN O IIlaten e s5e 1O _T_m m S e DepthiLengih - B (mm)
guzuot 430, = 230,(FD150) E*;;AE;‘SQ‘:DBHM . e U2 )5 e R Y H i 0 —19 } ?Afﬁ:ﬁimyswa ) 1970 2110 2340 . .
> L L spepuen i o i \ 1 | Height - C (mm) * BeHmusAayuoHHsI 30HM U 8bIMSXKA 8 eepxHell Yacmu
(3 Omeyaa 230 cm) >
Collctor (Water Dispenser) putesars: WapoBol Ko FOAXOAAT — - Lokt he e o e dstance &)oigf'jj"_f‘"“’“ (1) 2070 2350 2350 ne4u - npensmcmeytom - pacnpoCmpaHeHuto  napa . no
KOMEKTOP (AMCTPHEBIOTOP BOABI) S — ALETEHOBN 1 GUAET ICTaIOS1 e smecTo 100 i ] e Max. Depth7Length-D(mm) paboyemy nomeuyeruto. LLiaccu, kamepa eeinedku u ogepyel
S s = = YR XA 1010 1 107010 D - Makc. MyGuvalfinuna (Mm) 2640 2770 3000 Kamep ebiNeyku NOMHOCMBHO BbINO/HEH! U3 Hepxagerowel
FURTSYN S e s by N o (L] 0O6paTuTech K TABAMUE Ha PACCTORHYE. (1) e ol -2
e et 112 il byl 172 . wi [ICPENY R U e Max. Height - E (mm) cmanu. [lo CpasHeHU C QHAM02aMU YX00, MOHMOX U
NGty ;ﬂ " E]Hw&\ e Y s G s (EA;)hg‘a}cy.::foLa (vm) 2450 2750 2750 Kenayamayusi nequ 6osee npocmele. [eys pabomaem Ha
el try Gas Coupling P ©:50-300 mba i d o =1 ) -
ot Tupe and hest poer pformatcn st water g 2 344 (15630) |l Transition Range - F (mm) Ou3eLHOM MOnAUSe, NPUPOOHOM 2a3€, 20pKYeM MON/USe
islocated on the table eat resisive after puc pipe i UL L:)I'\ﬁ);?/i () 740 740 1000 U CHUICCHHOM 20138,
= ; -
i B e 06: 34 COpoc croubix oA 2 mt 314 (19x30) e Min. Ceiling Height - G (mm)
SanHIii BXOAALWN Aasnervte ra3a : 50-300 mbar XaPOCTOKWA noCAS-NBX TPYG F B MuH1ManbHas BbicoTa noTonka -G (mm) 2950 3250 3250
Ta6/UG XapaKTEpUCTHK ropenc 1 o o ‘ ) (o) il 15 -5 . ) ) ) -
VHEDOPM3LAN O TENAOBOJ MOLHCCTH I /// [,jJ/lg’,‘_“"“' 43 e 2l st A Door Clearance Depth- H(mm) JM. 2 I _)L“‘“N-‘ Olriay L')_)s]\ ké)! J}?}“” Q 94—"‘“ | }B}L“‘ﬂ |
el S s ~_ oallestied sl s o Tny6uHa C OTKPLITON ABEPbIO 2850 3000 3450 .y i Ca FURTE P .
sl Jarai ey 4/3;FD-100 G, FD-150,GFD-200G Mounting Holes () il 7 il el - A )l8a Jgosl daladind g 4usS i g o al Alpa Jaall 4555 Ak

Sl 300-50 34 Jr—m i laia Min. Door Dimensions for Oven (mm)

G5l Ayl 3 50801 ¢y s (g AL ALl o) YL

il A ol AR R A i) S g:a’f:;;::ce MOHTa)KHbI? ‘nF{T:)'_(yTKM MitkumansHie paaviepsi Asepeit A AYXOBKH (M) 1800x2400 1800x2500 2100x2500
S e bl a5 Juasal) g il S5 5850 5 O el llad
o ptional Senvo iyl 555 e [stcszwr:eznsw?gfcr Split Oven(mm)/ \})sn Y | | Ll i
oo e Water Dis ) e s ot sed oo andard 2 or 3 Piece 2 § (SIL 50205 as ellat 5 58115 jas g 4sd i
FoL0015 Wil be send by Fimak 34 Hortum group and new éen:;"\or l‘g(;[[)‘r;‘rr:iom’ Pa3mepsl Asepeit Ans cnuT-nesm(mm)/ 900x2000 900 x 2000 900x2000 o E S [

Water Disposal CraHaapTHas 2 unu 3 Wwt. .
Enonce €53 52 15 (o) s 0 o
Electrical Power (kw)

MotuHocTb (KBT) 2,7 4,2 4,2

with gear box and torque limiter is sed. Jaall PJGA“

BbiBoa BOAS!
3/4" AepxaTens WnaHra

ora: 200 cm (FD100) 1" Pipe Tip
(FD150)
ora: 300 CM (FD200)

B 08BOPOTHOI FpyNe peAyKTOpKar
CUCTEMa He UCTONL3YeTCA, 3 UETONs3YeTCA

(19x30)
Otnpasnero Fimak

Beoa Boab! sl iz A Burner

1" Aepxatens Wnakra

Bnevax i £D100 v FD 150 vamerp apd/3pshAaiag e, one 5 (b5 5LS) Ay el A8l
Top Entry e oroormere FE A flpx!;;ngb HM " o';;rw,\\m:cﬂ:w o~ Average Consumption (8 hours) (m*hours)
Voltage :380 V 50Hz Eoooo0 ALpion OGveaniern 8150 A 200: g3 - (35x25) oy Lot BpauLaroulero MomerTa 1400 06 /M ~_T} CpepHuit pacxop Tonnvea (8 4acos) (m?yacos) 41 5,47 7,27
Total Electrical Power S, o L 00 i Leshoiiasd S (AeLdf3,) (el 8) Yl Lo
FDL50 5 FD100 g5l om o1 o Ma&:ﬂ_ﬂ;ru -(30x19) S osllie gena b sl Y Thermal Power (Kcal / saat) / (kw)
aepani by
— Tennosas MoLWHOCTb (kKan/u)/(kBT) R R . . .
PO ST oo ﬁf:&‘w\; . ) (x;uvui),us ,1(;)@)1)31\(43‘;3\ 45.000/52 60.000/70 80.000 /93 + The capacity is based on 250 gr baked bread. It shall
150 FD-100G el iy i s = . ) . .
Top Vi ! Chimney Output Diameter Measure s 9175 mm o Burner Model (Riello) variable according to the grammage and baking time of
p View \ FD-150G/FD-200G he space between ovenand Mogens ropeni (Riello) FS10 FS10 FS15 h d
Coepny BepxHui BUA \ Chimney Output Diameter Measure is @190 mm wall should be atleast 40cm el U 5s (Riello) the product.
e 380V 50K |k o0c excay Ayxo8Kol nCresci Burner Capacity (k)
B R O, peaoach e Mongocr o (1) 42116 2116 81175 + MpouseodumensHocms newu 9ara no 6amory 250 2p u
G127 kw Abl V! (L el 5,8
g:2740 — | Avareerp Havepesie 0175 mm L (Bl ) 2 MOKem eapeUpO8aMe 8 3a8UCUMOCMU OM 8eCa U 8peMeHU
G zk‘w’: - = / Fp1506/F [CE P P R Y Gas Coupling Pressure (mbar)
o 452'5:"‘2'RWHW T o0 / Boixoa asitor v A0ce dde ¥ Ml ol ,Elaaner{vye NOAKNIO4EHUR ra3a (M6ap) 50-300 8bIinekaHus npo@ykuuu
YCTPOCTBO € NOMOUbHo KaGenst NYAF - — | Avaverp aveperie @190 mm o - Sl 4l dpa i . . : . .
3x20A NpeAOXpaHuTens /] i ( ) / FD100G o o Chimney Outlet Diameter (mm) 2175 @190 3190 us.ng sﬂhﬂ} c\fa\).a 250 ).\;J\ e ) u.u\.u\ é&: dauia ga Axdll
/ . i e 1750 taad - i T iy Papwyc abimoxoaa (Mm) e “ln e . TR P i
e o o150 :D;:;E’M"L‘!“\_’" e g ) () 130 7 e i a8 g <0l sadiall (5 6 Ll g gla sy )
50 i 380 el S e 1900 Asaadi gz e 58 e N Suction Hood Chimney Outlet Diameter (mm)
L A ) 7 Paavyc AbIMOX0Aa BITSKHOM BLITSKKA (MM) @200
(M5 s1s 27FD-100) / (o) il e - e S
(&5 s—Ls 47FD-150) Circulation Fan Group Weight of Oven (kg) * i i i i
(5 i 475200 H Macea (t) 1735 2180 2505 In solid fue\ed_ models,_hehx is used instead of the burner
S P SR Sl e il Fpynna senTunATopos 2 () 0 03 and the electric power increases by 0.55 kW.
IX20A 3335 seaie 2 ale 25x5NYAF Vapor Chimney Output Diameter Measureis @100 mm ~ WPKYAWM The space between oven and . Electrical Connection
AVEHETP BX0AKOTO OTBEDCTVA Sl S e wallshould be atieast 200cm Top View filf;]}r%&j:e/ckoe nogKnoseHUe 3P+N+PE * B moOensx ¢ meepoeiM MONAUBOM 8Mecmo  20pesku
Suction Hood Output Napos0ro A6MoX0A3 @100 mm Perspective View XAy AYXOBKOI U CTON iaon BepxHui Bup it Gast
Diameter Measue is @200 mm ' T P o Ay AXOSKON 1 07 CLILERA0 0 % Control System ucnosib3yemcs  Cnupase, d  3/1eKMpu4eckass MouHOCMe
e 1000 b e s e MepcneKTUBHbIN B3rAS, pocp Gt -l iq i
P A * CucTeMa ynpasneHust Manual or Digital / PydHas nnm undposas / <5 s s yeenu4usaemcs Ha 0,55 kBm.
oshidl y daidl O b I Ay o Sall ol .

AMMETP ABIMOXOAHOTBLITXKM B200 MM
L g e
e 2000 sill s

10 C€

20000 di ¥ kil ol

Source of Energy Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel s tadh Calall alasind (Say alall 2 68 60 Jaas Al EB00 sall B
MCTO4HMKM 3Heprn [n3enbHoe TONSIMBO, NPUPOAHBIV ra3, CXXWKEHHDIN ra3, roptoyee TonnMBo

AL jlae lall 38 a8 gl ) el sl Jg il e ¢l Sl Ll 1S 0.25 oy Al jeSl A8l o 355 Alal (g0 Yy

<G> [rsex] 11
s
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM T :
ycmpoticmee, 4mobbl npocMompems npodykm !
A A Ha Hawem catime. T
ROVEN POTALIIOHHAS MEYb C MEPEAHEW FOPENIKOW SO

bl (ya o pal) g8 (18 (g

/ = = e _ e - Lo . o _ @YY, ] A : _ Sl The main objectives of FIMAK Rotary Oven with Front Burner are its equal heat distribution,

= highly efficient working and regular air circulation system inside the oven. Owing to the burning
chamber and burner located in front part of the oven, it allows improved heat transmission and
ensures high performance .In this way it becomes possible to get the products at the desired
peculiarly by consuming less energy when compared to its peers. The burning chamber is
made of heatproof high quality stainless steel. Thanks to its double way plate tube system high
level of steam is produced and each pan can be adequately provided with steam.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is
reduced and energy consumption is minimized through this feature.

[naeHble ocobeHHoCcMuU pPomayuoHHolU nevu ¢ nepedHeli 2openkol @upmel Fimak, 3mo
pasHoMepHoe pacnpedeseHue menaa, NOCMOSHHOA YUPKYAAYUS mMenanoz2o eo3dyxa eHympu
neyu U 8bICOKaA NpPou3BooUMenbHOCMb. bnazodaps pacnonodeHUo 20peku U Kamepes!
C20paHuUsA 8 nepedHeli Yacmu nequ, y/ny4weHa mensonepedaya, Ymo no3goasem noay4ams
NPoOyKYUIo iendemMoz0 Kayecmed npu  MeHblueM pacxode 3Hepauu. Kamepa czopaHusi
npousgedeHa U3 8bICOKoka4ecmeeHHol xapocmolikoli Hepxcageroujeli cmanu. [l8yCmMopoHHAS
KaCCemHasi cucmema NapoyeAadiHEeHUs npou3eoo0um 8bICOKOe Ko/1-80 Napa, 0CMAMOYHO20 0151
napoyenaxcHeHUs 8cex UCMos.

(*) 3aeeca u3 2ops4e20 Napa cucmema 3aeecsi U3 20psiHe20 Napa cpabameieaem cpasy nocie
omkpsimusi 08epu 8meyeHuu 3 cekyHO. bnaeodaps amol PyHKyuu, npedomepaujaemscs
nomeps men/ia U epemeHu, UyMeHbLIAembCs nompeb/eHue 3Hepauu. baazodaps smol pyHkyuu
YMeHbWaomcs nomepu mensa U epemeHu, o nompeb/eHue 3Hep2uU ceo0UMCs K MUHUMYMY.

e slle 3l il g 5 shadial 5 5l 53 o st Cpm dLa¥1 o il sl il 1 2 al i
el 8 T AL 5 Aot il gl s i § )l B paent IR (g el elaf ity alidys )yl plaid)
AJAL\.AA‘U\_)Q]\@MJM@HE\L;M}M\AAM\}A\;«AU}M\QGJ}mﬂ\uﬂ\w@ﬂaw} )
dSM@uWJL@MJM]Cu]?u a)\);ura}w\a.\)ﬂlél& L\mﬂ }M\J\j}ﬂ\wwdb.\ay\a)&

c\A.I'Y\C}J)As_n_guw‘,ﬁj\;d\e&;dmmdb}u_um}uécw

um‘f‘hﬂ_i}u_\&}l\_ja‘)\);.“ubﬂdmw)ﬂ\bMM} @‘yu@uu\c_\ﬁmk);u\)bﬂ\ﬁbehdau
i 95 )yl g iy s 5o AEL il ymgia (S el o3 iy e 2a il ) A8l el
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ROVEN

MODEL / MOAESb / Jssal ED 150 YC

Bakery and Gastronomy Machines

Capacity (Loaves of Bread / 8 hours)
MpoV3BOANTENLHOCTb (WWT. XNe6a/8 u) 2016 3360

(lels 8/ 33l 21e) daud)

Capacity Calculation Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
Pacuet mowHocTn Kon-Bo nuctoeXwrT. xne6aXKonunyectso nameHeHuin B yacXCkornbko yacoe byaer paGotatb= xneba MponssoauTensHOCTL
Gaadl 36 A =) el s xde Ll 8 &) il saex i) e aaex i seall 20

Baking Surface (m?)

Technical Data

TexHuyeckue Xapaktepu
Al ila glaa

14

Mrowagb Bbineukn (M2) 6,72 - 8,64 1,2-14,4
(2¢) ediihia
Number of Trays (pcs)
Kon-Bo nucTos (wr.) 14 -18
(inks) 3 ol 20
Size of Tray (mm)
. Paamep nvcra (M) 600x800 / 600x900 800x1000 / 740x1000 / 750x1040
I Water inlet Front View () ol e
vacuation Hose Water Entrance Pipe Ball Valve 1/2" is connected with
1% (19x30) - Length: 200 cm 12 (13:23) - Length: 346 cm Left Side View 1/2" Pipe Tip. (From ground 230 cm) BUA Cnepean gpace Between the Trays (mm) 114 -90
Front View (FD150YC-200Y0) (FD150YC), 380 cm (FD200YC) Not: Ball Valve will be montaged ole¥) Laidll jCCT?j:Te_ Mexay ucranh (Mm) -
Ornpasnero Fimak g Bua c6oky cnesa in to suitable position of installation (&) ol
BUA CNepeau Will be send by Fimak S” - " P! Width - A (mm)
@u‘\ﬂ i) IBaKYALMOHHB I LAGHT LLIAGHT AAA BOABI - - i o D Bxop BoAb! A - Obwast Wvputa (Mm) 2250 2500
— - (19x30) - BbicoTa: 200 cm 1/2" (13x23) - BbicoTa: 346 cm Waposoii kpar 1/2" n i (ple) s -
(FD150YC-200YC) FD150YC), 380 cm (FD200YC 1/2" WaaHr 3aBepuen Ucu. | Depth/Length - B (mm)
ygﬁgzvxéeééﬂ;;mt . e (OTHLMB/\ELO o ( ) o3 Oreyns 230 cm) Ceing B - OBlwas rny6ua (Mm) 1820 2030
- “ i1 i () Gead -2
w 200 M (1930 sk esha e o o yae yrosomnen aecrosroro. A T Y v Helght. C (mm)
(W) C6poc cTouHbIX BOA (FD150YC-FD200YC) 3%23) 4 i S} 9
25X35 mm mm 4 ! JAH(13223) mn 12 | C - O6uias BbicoTa (MM) 2350
L St (FD150YC) o345 e | (#) el
W . . - S e Sl Heay i -
(35X25) jie 2 iy oallolsa iy : (FD200¥C) e 430 — ¥ A i Max. Depth/Length - D (mm)
=lebeo—st - 1/2 pshsirshsian 1/2 b = -
i Sl it 0 - — g Lok iy D_Mac T (o 2230 2430
G —all i S (3 (55 S Geandl) € AL A The space between ceiling and Max. Height - E (mm)
st isposa Ext — floor should be atleast 325cm E - Makc. Bbicora (M) 2750
E o
3/4" Hortum Ucu u MGXAV MOAOM W NOTOAKOM AOAXEH (‘AL) t?‘-.j U‘A!\ -
GbITb MUHUMaALHBIA 3a30p 325 cM Transition Range - F (mm)
BbIB0A BOALI Collector (Water Dispenser) F- ﬂ%gxtfq&/\m) 740 1000
- 3/4" fepxatens wanra  UeaDOX system is not used in rotating Ll e i ped Uyl ) (o) Jas) Glhai - 5
Natural Gas Entry — group and new generation 1400 rpm motor KOANEKTOP (ANICTPUGLIOTOD BOABI) 325 o ke bl iyt was Carrying capacity of Rotary Table
FD-150YC, FD-200YC: 3/4" Ll i g e with gear box and torque limiter is used e 3o iteglfS e TPY30MOEMHOCTS POTOPHOTO CTONA 550 600
Right SideEntry GasCoupling Pressure : 50-300 mbar PE7ERR I i 550 520l e
Burner Type and heat power information B Min. Celing Height - G (mm)
is located on the table. B N0OBOPOTHOI rpYNNe PeAYKTOPHEA MMI:WIMaJ'Ib?'Iail agb\cora notonka -G (mm) 3250
- CUCTeMa He UCNOAB3YeTCA, a UCroAb3yeTca - I — il Floor (Re) il i 3 -
Bxoa Ans npupoaioro rasa / ~. ABUTaTeNb HOBOTO NOKOAGHUSR -A--INNMNNNNNNIINNNINIOIOIOOIOSOSOSOO e ’ e
;Drlsg‘([, FD—ZOQVC 314" / Water Disposal Entrance C PEAYKTODOM 1 OFpaHIIMTEREM oY |Ii]oo&r Clearance Deelh— H(mm) 2400 2820
3 AHUT BXOAALLIA D | Tark A 5 TIy6VHa C OTKPBITOM JBEPbIO
Aasnehne rasa : 50-300 mbar sposatien 1" Pipe Tip BpauigioLero morenra 1400 06/ () 2l g sl Ganll
TabAuLa XapakTeprucTUK ropenks u OTBOAHOM Gak B0, osllde sane 8 gy alliaan Y H i i i
b A BOAGI - Mounting Holes Min. Door Dimensions for Oven (mm)
VHBOPMALMIA O TeNAOBOV MOLLHOCTH 1" Aepxarens whakra djaapst L)y B M g MuHUManbHble pasmepsl ABEpeV ANs AyXOBKM (MM) 2240 X 2500 2445 X 2500
Lol Al Jase }AQD sl J_,mh{,a o OHTaX>Hble NPOMEeXYTKHU Wall (ple) el b ey oY) sl
Bn J82 L aa s 4/3: FD-150YCFD200YC il sl W)—)L‘-ﬂ XJ:"P Al p sl sans i SHAEAN Sl el b E\iil ' Door Dimensions for Spit Oven(mm)/Standard 2 or 3 Piece
R PP RFIFTE P Sl imen LesmAias sl Pasmepbi Agepeit A crnr-nesw(mm) CrannaptHas 2 i 3 wr. 900 x 2000
< i 53 2 (o (pe) il i Sy e
Sl 30500 Sl g agili ?WWWWWWWMM//% Chirr:ne;Oul\et Diam;(er (mm)
o 3 g /
% g < / Papuyc asiMoxoaa (M) @190
Steam Chimney Outlet g é (ple) 2 ¢ 2 S
Diamater measure is 2100 mm Chimney Output % @ @ % Suction Hood Chimney Outlet Diameter (mm)
Optional Servo Valve @150 mm Diameter measure is @190 mm é 00 200 400 é Fiiﬁlzﬁn?lmoxona BFI/TS{)KHOLZ BBITSKKI (MM) @200
o [ S / ( 8 Lt g oe
NapoBoii ABIMOXOA @\ Bbixoa Ab\\/‘MDBDW TDS/G;\I w é () é Electrical Power (kw)
Vi3MepeHue anameTpa §100 mm ~_ AvavieTp fisveperine " é - é [\{I?u.\:;cs (;EJTLM\ 4,2 4,2
i C 2150 i i " 2 (b5 AS) 4l
AONoAHATENbHBI CepBokAanaH o ] "@‘ oL 1900 2idadi g e i il e % % Average Consumption (8 hours) (m%hours)
C AVaMeTpOM o a =3 % é CpenHvii pacxoa Tonnvsa (8 yacos) (m*/4acos) 5,47 7,3
’ ) o T % % (ieL3p) (Slol 8) el b )
oL ,fJO 2 )\jj: e ) B Top Entry % % The space between oven and Thermal Power (Kcal / saat) / (kw)
e 1500 GIsS) e e H=r Voltage 380 50 Hz % é wall should be atleast 40cm 'I:elnnosag MOLLHOCT (KK_anIu)I(lf?T) 56.000/ 65 80000/ 93
Y )i [N Tl Electrica Power :42 kW % é Moy AyxoBcoi v Crevor (5 445) (el 1S 1) &)l 28LT)
. / Cable :5x2,5 mm? with the NYAF cable 4 Z) /A Burner Model (Riello)
“Steam { 100 mm in FD150YC N . " 6 40 . . . . .
2 PO aates o e 5 device will be energized e S oo Bhe e eres T e o il FS10 FS 15 - The capacity is based on 250 gr baked bread. It shall variable according to the grammage and baking time of the
requested optionally, steam stack and / \ 3x20A Fuse Tenenca Tenexca U PR SV - B A dos (Riello) product
servovalve stack are joined and installation is Circulation Fan Group —— et S gl,—'):l\ A0ee di ¥ Rial, Burner Capacity (kw) .
made by 8150 mm stack outlet Suction Hood Output oepy N Mouocts topen (Er) 42-116 81-175 [ 0 0 b1 250
ceTb:380V 50Hz (L5 oLS) yindis 8 pou3800UMENBHOCMb NEYU 0aHA NO BAMOHY 2p U MOXem s8apbuposame 8 3a8UcCUmMoCmu om eeca u spemeHu
* AVaMETp OTBEPCTH BbIXOAR NaPOBOTO Diameter measure is @200 mm pynna BeHTUAATOPOB 06ULaR 3NeKTPUHECKaR MOWHOCTE 4,2 KW Gas Coupling Pressure (mbar)
) B WpKYAAL 52,5 me JCToit 8bINeKaHuUs NPOOyKYUU
AbIMOX0AA B nevax Moaenv FD150YCu FD 200 AVaMETP AIMOXOAA BBITXKU KaBenb :5x2,5 mm? BratounTe yCTpoicTso [laBneve NoaKioueHus: raa (M6ap) 50-300
YC coctapaset @100 MM, Mpy Xenannm ¢ . R s . € nomoubto kaBenst NYAF The space between oven and ¥ (il s & Jni . .
" 3200 By all s s R p: (S lle) Sl Jpa i Lt e PR e Y Q%a el e N “ . ‘e . PO -
OMOLLISH0 CEPBOKAGNZHa N3POBOT ALMOYOA M mm g e T ey NpeAOXpaHUTens P . Vi wall should be atleast 200cm Weight of Oven (kg) ).\:.“ ddag &_l‘)}JMS‘ u)}l Liﬂ} L_ULLI [SEREN] u\ QSA.I é_“.\l} 6\4‘); 250 ).\;” ) L}u\.u\ é&: A 5a Aad)
AOMOXOA CePBOKAANaHA OBLEAMHAIOTCS, Mg erspective View [ 2 Macea (t1) 2270 2650
C03AaBas OCHOBaHVE BbIXOAZ AOMOXOAA C R i eV g dae b M f i o i :
o B1ED e ol 2000 kil s Top View sl 0 s NepCneKTUBHBIN BIFASA,  Mexay Ayxosoiin Croewnei AonxHo (9 0 035

FD150YC sFD200YC ol i) (b il Aidae i e b
O3 LS i e g il i 2L G100

BepxHuit BupA

Go—all Ll

S N SRV DU T TIPS IV EXRURT - U |

e B150 Al = 5

Liy s lS 27 i iled Asll el
S PR e i S Sleall das )
3X20A J—b 358 semaia 2 ale 25x5 NYAF

Jsdaidl Bl

GbITb NPOCTPAHCTBO He MeHee 200 cm.

[ B TP SR Y
200 0= JR Y Lilally ol

Top View
BepxHuii BUA
é,_ld\ bl

q3 <> [1se]

GV Rheinla
TUV Rheinland

Control System
CucTema ynpasneHust
sl s

Source of Energy
VICTONHMKM 3HeprvM
EEIEIo

Manual or Digital / PyyHas unu undpoBast / <85 sy

Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel / lusenbHoe Tonnueo, NPUMPOAHbIN ra3, CKUKEHHbIN ras, ropodee

Tonnueo /

sl 3802 8l el edlanal) J gl e ¢ gyl Sl

* In solid-fueled models, helix is used instead of the burner and the electric power increases by 0.55 kW.

* B modensix ¢ meepdeiM mMONAUSOM 8Mecmo 20peku UCNOoNb3yemcsi Cnupaab, a 3/AeKmpu4eckas MOoUjHOCMb
yeenuyusaemcs Ha 0,55 kBm.
Ll 1€0.25 atas dgily oS ddlal) 589 Al e Yy g sl Calall aladiud Sy aliall 3 68 6l Jaad Al 3 sall A

15
[




Please scan the QR code with your mobile s ®
device to review the product on our website. L iy =
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM AilitEa
ycmpoticmee, 4mobbl npocMompems npodykm c @ T s (¢
Ha Hawem catime.
) iV ey 8 | Lin Clatial) (sl H TUV Rheinland
ROVEN 3J/IEKTPUYECKAS POTALIMIOHHAS MEYb SO B

RS 193 Q8 g

The major features of the FIMAK Electrical Rotary Oven are the equal heat distribution,
operation at high efficiency and regular circulation of heat inside it. Special designed resistance,
air circulation system and chimney is prevents heat dissipation,In this way the consumption
of energy is reduced and the products are taken at desired level. Thanks to double-way plate-
tube system, high pressure steam is produced and each of the pans is adequately provided
with the steam. The steam is prevented to be dispersed in the workshop thanks to the hood
and aspirator over the oven. Chassis, baking chamber and baking chamber cover is completely
made of stainless steel.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is
reduced and energy consumption is minimized through this feature.

[nasHele  0cobeHHOCMU  3fekmpu4eckoli  pomayuoHHoU  xaebonekapHol —nevu  dupmel
Fimak, 3mo paeHomepHoe pacnpedeseHue menad, NOCMOSHHAA YUPKYAAYUS U 8bICOKAs
npou3sgodumensHocms. baazodaps cneyuansHo paspabomaHHomy TIHy, cucmeme yupkyasyuu
8030yxa U omcymcmeuu yme4ku mensa Yepez mpyby, nedo N038o/sem noay4ame nPoOyKYUko
)eN0emMo20 Kayecmea npu MeHbuem pacxode 3Hepauu. /J8yCMOPOHHAS KaCcemHas cucmema
NapoyenaHHeHUs1 hpou3eo0UM BbICOKOE KO/-80 Napa, 00CMAMOYHO20 O NOPOYBNaHHEHUS
8cex UCMos. BeHMuAAaYUoHH®IG 30HM U 8bIMAXKA 8 8epxHell Yacmu neyu npedomepawarom
pacnpocmpaHeHue napa no pabodemy nomeweHuro. LLlaccu, kKamepa ebineyku u 08epya Kamepes!
8bINeYKU NOMHOCMbIO BbINOHEHbI U3 Hepaserowjeli cmanu.

(*) 3aeeca u3 2opsYez0 NAPA CUCMeMa 3a8ecCkl U3 20psS4e20 Napa cpabameleaem cpasy nocie
omkpsimus 0sepu e8meyeHuu 3 cekyHO. bnaeodaps amol @yHKkyuu, npedomepaujaemscs
nomeps men/ia U epeMeHu, UyMeHbWaemsCs nompeb/eHue 3Hepauu. baazodaps smol gyHkyuu
YMeHbWaomcs nomepu mensa u epemeHu, a nompebieHue sHepauU ceoduUMCs K MUHUMYMY.

'1»;@\@\}“w,ﬂ\@mww\,ﬂmﬂu@u)@ﬂﬂ\ ol s ) Ul el S
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ROVEN ROVEN ROVEN

MODEL / MOAEND / J:2 sl FD 100 E FD 150 E FD 200 E

°
I ec h n Ica I Data Bakery and Gastronomy Machines
Capacity (Loaves of Bread / 8 hours)

MpoV3BOANTENLHOCTS (WWT. XNeba/8 u) 1584 2016 3360

TexHunyeckue XapakTepucTtuku iy

o o Capacity Calculation Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread

d & i ‘:\LA Pacuer MolHocTh Kon-Bo nuctoBXwWT. xne6aXKonmyectso nsmeHeHmit B YacXCkonbko Yacos 6yaet pabotatb= xneba MNponssognTensHOCTb
= \ 9""‘ s 3 e =denl) el sie xie L) b il sl s x il 4ie i sie x ) seall 230

Baking Surface (m?)

Mrowaab Bbineukn (M2) 528-7,2 6,72-8,6 11,2-14,4

(2¢) el eia

Number of Trays (pcs)
. . Kon-80 nucTos (wr.) 11-15 14 -18 14-18
Left Side View (iakd) iyl 22
Bup, CﬁOKy cneBa Water inlet ;imm \m‘\‘fzmnnw‘m ly m:.:n to Front View Size of Tray (mm)
< i . - Ball Valve 1/2" is connected with s g presentnevery i i Pasmep nucra (Mm 600x800 / 600x900 600x800 / 600x900 800x1000 / 740x1000 / 750x1040
Nl e b 1/2"Ppe Tip (From ground 230 cm) furnace s standard Left Side View BUA Cnepean () Lv Sl (vm)
Not: Ball Valve willbe montaged CepsoknanaH apukpentseTCAK et Bua c60Ky cneBa \ "
Water Entrance Pipe i in to stitable position of installation, AONOAHATENbHO, B KaXAOTI et MeeTc K . » =Yl bl Space Between the Trays (mm)
1/2" (13x23) - Length: 105 cm (FD100E-150), oo CTanaapT ¥l el e il PaccTosivie Mexay nucTamm (M) 114 - 90
130 cm (FD200€) 81 s sl <o 3 yeall s ALl
: i e e et e rrecrid 1 GEERG
Collector (Water Dispenser) 1/21” o P v : . 20 7006 Width - A (mm)
LWAaHr AAS BOABI InaHr 3aBepLer Ucu 100 T Gi A - O6Las WipuHa (Mm) 1500 1500 1650
KOAREKTOP (AMCTPHBLOTOP BOAI)  1/2" (13%23)- Bbicota: 105 cm (FD100E-1508) (w3 OTkyaa 230 cm) \ } (pl) el -
130 cm (FD200E) npyMeyaHua; LLIapoBoi KpaH NOAXOANT
sl e Onpasnero Fimak AN YCTAHOBK OH BYAET YCTaHOBACH = Depth/Length - B (mm)
sl Jsas psha BrecToTere LT 2 Look at the table for the minimum distance &)ﬂéirnyﬁwua () 1800 1800 1900
(FDL00E-FDL508) o 105: -Jyil (13x23) dmeay 1 slsall Jase L Disposal Tank between the ceiling and floor ! -
Front Vi S A5 (FD2006) 4= 130, o HL“' e . Height - C (mm)
ront View Ao 112 sl a Ay ias 1/2 OTBOAHOI GaK MUHUMYM MEXAY NOAOM 11 MOTOAKOM C - O6was BbicoTa (MM) 2070 2350 2350
BUA cnepeaun (G203 e e 230) 06paTuTeCh K TaBAVLE Ha PACCTOAHME. (k) pli,¥ ¢
eyt SoletidS g Slomadiaty diad, /1l o O iipd gl o Max. DepthiLengih - D (mm)
N Ly g D - Makc. Tny6uHa/flnvta (Mm) 2460 2460 2570
Water Disposal Exit e i el (1) e oo -5
é ﬁiﬁ 3/4" Hortum Ucu ;
Max. Height - E (mm)
Bbi80A B0AbI E - Mac. Bbicora (m) 2450 2750 2750
[ 3/4" hepxaTens WwhaHra “ (ple) i) onal
N -\ loor e
= ol e AN F e g F (mm) 740 740 1000
3
w (pla) Qi) 3l -
o \h,\/aslm wal(cw dr?[m 2mt 374 (19:30) . Min. Ceiling Height - G (mm)
| ol b eat resistive after puc pipe Mounting Holes MuHUManbHas BbicoTa notonka -G (mm) 2950 3250 3250
) ) Gearbox system is not used in rotating () il i) 31 -5
Evacuationtiose w0 Water Disposal  COPOC CTOUHbIXBOA 2 mt 3/4(1930) group and new generation 1400 pm mator MoHTaXxHble NPOMeXYTKK Wal - -
| (| (E35) AL0om (FDIODELS0E)  Etrance XapOCTOlikwit noche-nex Tpy6 with gear box and torque imiter is used, Sl 2 creva Door Clearance Depth- H(mm)
. 50cm( ) 1"Pipe Tip (B0M19) oy 43 e 2iyall ey s S PRI :’:Ay)ﬁw&a :ﬂrgxﬂ\om ZBepbIo 2680 2680 3000
OTBOAHOI Whak ol agliad il a0 Ty sl e <
‘ F ‘ B (25x35) - 110 cm (FD10DE-150E), B304 BOALI B NoBOPOTHOIA rpynne peAykTOpHas Rotating Table Carrying Capacity (Kg)
— 150 cm (FD200E) 1" AepxaTens wnatra CUCTeMa He VCTIONb3YETCR, 3 UCTONb3YeTCA fica TaGnuua ) 500 550 600
A Ommpasnero Fimak ABUFaTENS HOBOTO MOKOREHNA (+55) 850 s2cldl Jen —
- o bl iy i Jane C PEAYKTOPOM U1 OrpaHminTenem -
— 110 :’)J’:”» (35%25) anl kA dagd BpaLLatoLLero MomerTa 1400 06 Mk Min. Door Dimensions for Oven (mm)
1A MuHuManbHble pasmeps! ABEpeit ANs AyXOBKY (MM) 1700 x 2230 1700 x 2500 1850 x 2500
(FDL00-FD150E) A
FIPS RO YR TN () il ke 4 Y1 2
(FD200E) o 150 / :
Valve stack outle . S jae it Ll - _
L“’aéei"m’a\;;é 0100 it 1/)’8‘&_"&‘ “’\ » Door Dimensions for Split Oven(mm)/Standard 2 or
Optional Servo Valve @100 mm L p jnd smey i 5 3 Piece .
Collector Water j I atle pA—id Paameptl asepeit Ans cnnuT-newn(mm)/CranaapTHast 900 x 2000
*If furnace has servo valve, Steamstat)  OrpopHoif ALIMOXOA et ﬂ(n ~ chos 2wnm 3 wr.
and servo valve stack can be joined s Viaveperve avaverpa 0100mm o 0 [ 53 2 ol (o) il 5 s e
two pass stack depending AononHITeNbHbi Cepaornanar o
on steam use. N o Boaa konnextopa ver Electrical Power (kw)
C avameTpom 8100 1M
Mecropacnonoxerve e Ll Y e Thesamte bet . Mouocrs (Br) 515 62 69,5
R T e Gy
CePBOKAANEH, B 3aBUCMOCTI OT O o i ‘
cnonb308aHs napa, napogoh apmoxop o 1000 >k LAhe gos—llslal D150.E: 62 KWlFD 200-E 695 kW B ; Average Consumption (8 hours) (kw/h)
1 ABIMOXOA CopBORnaNaNa MoryT Gorry s 1008 @I S plaa B e 116 it MeXAy AYXOBKOV 1 CTEHOI - prﬁ;«iw ;ﬁgzx(on TUI‘U‘I)Mja [t Hi(f)ﬁ) (kw/h) 33,6 39,9 47,6
NAPANAEALHO OGBEAVHEHDI NY' le device will be energized AOAXHO BbITh He MeHee 40 cM, P -~ (Aeldlf By 5S) (Clelu 8) il basia
) leohFuse el s A o e Crammasoran Crommesoun Weight of Oven (kg)
Al ol 05 g Lesie® Coepey cern 380V 50H: W0 o % ¥ S, ot T g Macca (kr) 1300 1475 1630
e i S0 OBt nekTHECKaR HOUOCT k " s 0 e 2 (023 6 03
Sladiaat LG Lyl e ) : g ?
s A | e 33 iiaadls Genb : BAouATE YCTORCTBO C L Clack Steam Chimney Outlet Diameter (mm)
o e a_l;.n s OMOWLbI0 Kagenst 3x25/16 + 1x16 NYY Papuyc asiMoxoa (Mm) @100
: / 3x100A Fuse (o) plaall 53 Al didna ¢ j3a ykE
! FD150-E: 00-E:695 kW . . B
xaens : BiniownTe YCTORCTB0C Suction Hood Chimney Outlet Diameter (mm) The capacwty is based on 250 ar baked bread. It shall
et 395 16 AN {’iﬂ&ﬁyfgj BHTRNOR BLTAIH () 2200 variable according to the grammage and baking time of
[ A4 -
SUC“D;Y H&Od Oumal?ﬂff// - The space between oven and Electrical Connection the prOdUCt.
iameter Measure mm e e i ! . +N+
Ao AN Top View 50 g 30 ) S Perspective View wallshould be atleast 200cm Top View St opeHe 3P+N+PE * MpoussodumensHocms neyu daHa no 6amory 250 2p u
UaMeTp ABIMOXOAR . ) L el o
BbrTKA 0200 M BepxHuii BuA, gt MepcneKTHBHbIA BIrASA Mexay Ay¥OBKOI! 1 CToReWHILEl AonXHO BepxHwuii BuA, Control System MOXKEM 8apPLUPOBAMS 8 308UCUMOCMU OM 8eCa U 8peMeHu
o s \ ) o A5 e s P10 P o " GbITb NPOCTPAHCTBO He Meree 200 cM s | | (;ig‘re&a ynpasnexus Manual or Digital / Py4Has unu uncdposas / < ¢ s 8bINeKaHUs flpO@yKb{UU
oL zooiz kil G e 3XL00A i 355 seeaia 16x1+16/253 NYY 25 2 G W Bk i o oen ? i i
Ly 4 1S 695FD-200€ b5 s+ 1S 62FD-150E 200 Y LAl ol Source of Energy i ) Sy SUAl g ) Al Cae L daiia g dad)
DS Da e e e g ey FD00EFDLS0E 200 o= b o VICTOHMKN SHepT Electric / OnexTpuuecTso / k<! © 2 <llily 52 250 s i ‘;‘: 45
3X125A 53 58 sewmie 16x1+16/35x3 NYY B e Al 32 9 ) ) gadiall () 60 188 g < gld Chany

<G> [rsex] 19
s

18 C€

Lo ©
TUV Rheinland




ROKON ELITE & CLASSIC ROTARY e FEE € A < @
CONVECTION OVEN ]
KOHBEKLUNOHHAA POTALULNOHHAA NMEYb ROKON
ELITE & CLASSIC

D88 g1l Jaatly ¢y 8 ludis a) ey 0684

The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
product with desired features with less energy through its specially designed resistance,
air circulation system and low heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch operated capacitive display which provides easiness for creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers. The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, it is also available for our customers to bake at 4 different phases by
the help of process control system available with the oven. ROKON Rotating Convection Ovens
run on electricity or gas.

nasHble 0COBEHHOCMU KOHBEKYUOHHOU pomayuoHHol ne4yu POKOH, 3mMo pasHoMepHoe
: pacnpedeneHue mensaa, NOCMOSHHOSA YUPKY/ASYUs 8030yXa U BbICOKAS hpou3go0umensHoCcme.
b . ! Mpednazaromes paznuyHsle sapuaHmsl ousaliHa modeneli ELITE u CLASSIC, 8 mo epems kak
npou3e00UMeNbHOCML  NPU2OMOBAEHUSI  0CMaemcsi  HeusMeHHoU. bnazodaps  cneyuansHoO
paspabomaHHomy TIHy, cucmeme YupKyaayuu 8030yXa U OMCymcmeuro ymeyku menaa Yepes
mpyb6y, neys nNo3eossieM NOMY4YaMe NPOOYKYUIO JHenaemMo20 Ka4ecmea npu MeHslWweM pacxooe
3Hepauu. /8YCMOPOHHSS KOCCeMHAs CUCMeMa NapoyenaXcHeHUs npou3gooum ebICOKOe KOA-60
i napa, docmamo4Ho20 0715 NAPOYBAAXHEHUS KaXO020 U3deus 8 Kamepe bineyku. B 0onosHeHue
i K Oecsmkam peyenmos, Komopele ex00sm 8 CMAHOOPMHY KOMNAeKMAYU MGWUHSI,
i CneyuaneHele peyenmel, NPU20MosneHHele HA AaHO02UYHOU MawiuHe, Mo2ym 6biMb /1€2KO
nepeHeceHbl HQ Pa3Hble MAWUHbI 61a200aps noddepaicke USB. [pednazaemca su3yansHsili oualiH
C YsemHbIM eMKOCMHbIM 3KPAHOM, a makdie 60/1ee 6bicmpoe co30aHUe peyenmos u Hacmpoliky
C NOMOWYbIO CEHCOPHOU haHenu. bnazo0apsi KOHMPOIKO NPOYECCA BO3MOXHO 8binekaHuUe 8 4-x
pa3HbIX pasax. KOHBEKYUOHHbIE POMAYUOHHbIE NeYu POKOH NPou3600siMCs 8 31eKmpuyeckom u
203060M E0PUTHMGX.
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CLASSIC
FRN-10 G

ELITE ELITE
FRN-10 E FRN-10 G

CLASSIC

MODEL / MOOEND / J:4sall FRN-10 E

Bakery and Gastronomy Machines

Baking Surface (m?)

Technical Data »
Mnowaab BbINeyky (M2) y

TexHn4yeckme XapakTepuctmkm LN

48 Cila glaa

Kon-80 n1cToB (wt.) 10
(ki) i gl 220
Size of Tray (mm) '
Paawep nvcta (Mm) 400 x 600 3
(1) Azl e
Width - A (mm)
A - O6wasi wipnHa (Mm) 1010 1030 995 1015
() o2 -1
Depth/Length - B (mm) 1

. B - 06 61
Front View i 000

Height - C
BMA Cnepeau O mowora () 2155

GALAS[\ B el () g ¥ ¢

= eiling Max. Depth/Length - D (mm)
Y noTOAOK &)’gﬂyﬁm/ﬂﬂwﬂa ()

= Waste Water Connection Hood | =

14 mm Hose end S KoFomer P E— E - BeicoTa nvka (M) 2230

o — L Peak Height - E (mm)
< | A sala _‘_\_ﬁ () A i
D BbIBOA OTPAGOTAHHON BOAI LUAGHTOM ‘ °

Perspective View

Bua B nepcnekTuse Front View

Left Side View
BWA Cnepeau cneBa Bup c6oky
<) 5 aid) ¥ el e, Bl

- . D 1275 1300

14w Min operation height below fume hodd- F(mm)

F - Beicora nvika (M) ‘ 2250
(e) el Sl i Jenl filaie gl ¥ Y1 2l
- Min. Ceiling Height - G (mm)
G - MuHumym BoicoTa notonka (Mm) 2430
(o) il i 3Y 331 2 -

v Cigaall olsa iy i Al ay
oo 14p5h,a i

The Diameter of the Steam Exhauster Chimney Outlet (mm)

[vametp napooteopa (MM) @100
(le) o) o ide 0
Electrical Connection
OneKTPUYECKoe MOAKMIoHEHNHe
bl Joa s

Electric Connection Cable

KaBenb aneKTpuyeckoro CoeaMHeHus 5 x 6mm?
elipl Ja i JIS

Electrical Connection Cable for Fermentation
AnekTp 7 i kabenb Ans ¢
ol el el a5 IS

Roasting Chamber Electrical Power (kw)

Bbineuka Mnowaze nekTpuyeckas MolHOCTb (kBT)
(3 51S) il pndd 25l oS AL

Electrical Power for Proofing Room (kw)

Cekuus hepmeHTaLMN AneKTpuieckas MoLHOCTb (KBT) 3,5

(5 5LS) sl pudh 2505 ygS)) 28N

Total Electrical Power for Electrical Heating (kw)

06Las MOLHOCTb, HeoBX0AVIMas Ans aneKTpoHarpesa (kBT) 26,6 - 26,6 -
(bl S1S) ol oS0y cpiadll il 5ol 28I Jan)

Total Electrical Power for Natural Gas Heating (kw)

Obwas 3 [N anekT (kBT) - 4.5 - 45
(bl A1) gm0 A8 N

| ]

3/4" Clean Water Inlet Pipe

&=
=i

3P +N +PE 1P+ N + PE 3P + N+ PE 1P + N +PE

3/4" CopAVHEHVIE YNCTan BOAA

in3/4 Alay il oLl Jane B

3 x 1,5mm? 5 x 6Bmm? 3 x 1,5mm?

ROKON ELITE & CLASSIC NATURAL GAS
Burner Chimney Output : @100 mm
(Exhaust gas outlet)

Mounting Holes
MoHTaXHble

2
3/4 Clean Water Inlet Pipe Yeast Room Waste Water 3x2,5mm

IpUPOAHBI ra3 (Bellows Hose)

Top View
o ApoxkeBble CTOYHbIE BOAI
BepXHUA BUA 3 iy o i gen, (o wia)
s o—lall - laiall el il Gyl e, o

(El—dim %) =
~ Valve Chimney Output

Diameter Measure is @100 mm Wwall
CTeHa

Ll sl

The space between oven and
wall should be atleast 10cm

ROKON ELITE & CLASSIC
BbIXOA rOpeAka TpyGbI: G100 M
(BoinycK BoiXAOMHoNX r3308)

NPOMEXYTKU
o Sallal el

3/4" CoepMHEHNE YACTES BOAA

231 1 231 1

Mex Ay NeuKoi CTeHon
AONXHO ObITb He MeHee 10 cm.

el Sy b 0585 04
Lo 1000 Hell didae 7 335
(el 3 )

100e &Y gl 8,5 ny
POCEN | P | T

ROKON ELITE & CLASSIC NATURAL GAS ROKON ELITE & CLA
Topentry Topentry
Network: 230 V 50 Hz Network: 380V 50Hz

/ Boinyck Clapper
1 M13mepeHue pnameTpa @100 mm

22

Roasting Chamber Electrical Power: 1 kW
Electrical Power for Proofing Room: 3,5 kW
Total Electrical Power : 4,5 kW

Cable: 1 Piece 3x1,5mm?/ 1 Piece 1x6A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse

Meub Ha NMPUPOAHOM MA3E ROKON ELITE & CLASSIC
BEPXHUI BXOA

ceTb: 230V 50Hz

Boineuka Maowaas 3nexTpuyeckas

MOWHOCTS 1 kW

Cexuma hepMeHTauun 3neKTpuieckan

MOWHOCTS : 3,5 kW

MouwHocTb : 4,5 kW

1 kycok 1x6A NnpeAOXpaHnTens

1 kycok 1x20A NpeAOXpaHUTeNs

bl bl WSS e L o3

eV Gediaay

8 50 < 5380 A el il

Ll s LS T Al o ald il <A
Ly s 1835 sl 8l il el i)
Bl s 1845 A5l < A5l e

1X6A seaia 1 ala15x3 JiST 2o S
1X20A se—aia 1 ale 2,5x3 JS1 2ae:d—iS))

Roasting Chamber Electrical Power : 23,1 kW
Electrical Power for Proofing Room: 3,5 kW
Total Electrical Power : 26,6 kW

Cable: 1 Piece 5x6 mm?/ 1 Piece 3x40A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse

INEKTPUHECKAA NEYL ROKON ELITE & CLASSIC
BEPXHWI BXOA

cetb 1380V 50Hz

Boineuka MNaowaab 3nexTpuyeckas

MOWHOCTS 2 23,1 kW

Cekums epMeHTaLnm IneKTprdeckan
MOWHOCTS: 3,5 kW

MouocTb : 26,6KW

1 kycok 3x40A npepOXpaHMTeNb

1 kycok 1x20A NpeAOXpaHUTen

ANV | FPE N LI F JU
e e din e

58 50 2158380 1A Sl Ll

Ly s 1823 s all o wild ol <A s

Ly 1935 aatlldajald il <A

Ll S 26,6 Al <l A8l Jlaa)
3X40A sg—aie 1 ale6x5 JIS] e d Sl
1XQOA smaia 1 pLe2,5x3 8] 2o diS)

ROKON ELITE & CLASSIC NATURAL GAS

Natural Gas Entry
1/2 " Topentry

Gaz Baglanti Basincr: 21-40mbar

1/2 "BEPXHWN BXOA
AaBneHne NOAKAKYeHNA ra3a : 21-40mbar

ol Sl el WSy ) (058, 0

;_.*u\ S Jase

eV paias 21032
s e 40-21 58 . m i bk

+e100 0 Al s dikae i i

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

ABIMOXOAHbIE TPYGbI
MOryT ObITb 06 beAVHEHD!

Suction Hood Output
Diameter MeasureXD0 mm

Bbixoa acnupaTopa

AvameTp M3meperne 3100 MM

The space between oven and
wall should be atleast 40cm

MexAy NeyYKoii 1 CTeHoi o~

AONXHO BbITb He MeHee 40 cM. |

400e Y gl bd, i |
Lailallg ¢l s, |

sl IS5y Al alse mad (- Say |

The space between oven and I
counter should be atleast 70cm

Neykoi 1 CEOPOYHBIM CTOAOM AOAXKHO
6bITb NPOCTPAHCTBO He MeHee 70 cM

L 100 @l &l iy x e pdad e

1860

Sales Counter

CGOPOYHbBIN CTOA

JEENETFIN

Top View
BepxHuii BUp,

s il o il G w e, 700e Y gl 8d iy < 1=l Bl

q3

GV Rheinla
TUV Rheinland
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Average Consumption (8 hours) (kw/h)
CpenHuii pacxon Tonnuea (8 4acos) (kw/h)
(el 115 L) (el 8) DA L e
Thermal Power (kcal/h) / (kw)
Tennosas mMotwHocTs (kKan/u)/( kBT)
(bl S1S) (oLl S 1) 1l Ll
Burner Model

Mogenb ropenku

Dl diase

Burner Capacity (kw)

MouyHocTs ropenkm (kBT)

(S5 5A5) il da

Gas Coupling Pressure (mbar)
[aBnexue noaknioveHns raa (m6ap)
(4 olle) Al Jom 5 b

Weight of Oven (kg)

Macca (kr)

(+S) oA 035

Source of Energy
VICTOUHMKN 3Heprm
B jolas

Control System
CucTema ynpasneHust
sl s

14,85 kW/h

479

Electrical
OnekTpuyecTBo
eljeS

1,82 m3/h
3 kW/h

20.000/ 24

Riello RX28 S/DV H 900T5

32
21-40

484

Natural Gas
MpvpogHbIN ras3
o

Digital / undoposasi - Touch / CeHcopHas / el - <

14,85 kW/h

482

Electrical
OnekTpuyecTBo
sleS

1,82 m3/h
3 kW/h

20.000/24

Riello RX28 S/DV H 900T5

32
21-40

490

Natural Gas
MpupoaHbIV ra3
b e




ROKON SMALL ELITE ROTARY
CONVECTION OVEN e P
KOHBEKLVOHHASA POTALI,I/IOHHAFI MEYb ROKON ELITE SMALL
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Bakery and Gastronomy Machines
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ROKON

The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
| _ i 0 product with desired features with less energy through its specially designed resistance,
______ : = ABK W= 3 = 53 b b < £ : VBN WA Y A air circulation system and low heat loss from stack. That is provided by well-designed heat
. - "2 | | . F? IV \ exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch operated capacitive display which provides easiness for creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers. The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, it is also available for our customers to bake at 4 different phases by
the help of process control system available with the oven.
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Bererererreey

[nasHsle 0COBEHHOCMU KOHBEeKYUOHHOU pomayuoHHOlU ne4yu POKOH, 3mMoO pasHoMepHoe
pacnpedeneHue mensa, NOCMOSHHOSA YUPKY/ASYUs 8030yXa U BbICOKAS hpou3go0umensHoCMe.
Mpednazaromes pasnuyHsle sapuaHmsl ousaliHa modeneli ELITE u CLASSIC, 8 mo epems kak
npou3800UMeNbHOCML  NPU2OMOBAEHUSI  0CMaemcsi  HeusMeHHoU. baazodaps  cneyuansHoO
paspabomaHHoMy T3Hy, cucmeme YupKyAsSyuUU 8030yXa U 0mCymcmeuro ymeyku menaa Yepes
mpyb6y, neys no3eossieM NOMY4YaMb NPOOYKYUIO JHenaemMo20 Ka4ecmea npu MeHslweM pacxooe
3Hepauu. /BYCMOPOHHSS KOCCeMHAs CCMeMa NapoyenaXcHeHUsl npou3gooum ebICOKOe KOA-60
napa, docmamo4Ho20 0715 NAPOYBAAXHEHUS KaXO020 U3denus 8 Kamepe sbineyku. B 0onosHeHue
K Oecsmkam peyenmos, Komopele ex00im 8 CMAHOOPMHY KOMNAeKMAyU MGWUHSI,
CneyuaneHele peyenmsi, NPU20MOB/eHHble HA QHOI02UYHOU MAlUuHe, Mo2ym 6bimb /1€2KO
nepeHeceHbl Ha Pa3Hble MaWUHsl 65102000ps noddepcke USB. Mpedsazaemcs 8u3yansHsili Ou3aliH
€ YsemHbIM eMKOCMHbIM 3KPaHOM, a makdie 60/1ee 6bicmpoe co30aHUe peyenmos u Hacmpoliky
C NOMOWbto CEHCOPHOU haHenu. bnazodaps KOHMPOIIO NPOYECCa BO3MOXHO 8binekaHuUe 8 4-x
pa3HbIX Pa3ax.

o if W Alle 3y Jandl 5 (5 doutiall 551 o) e;ﬂ‘&dmwdjbﬂ‘ daall 53 15l 585 ) Al sl \-'UA‘J-M
\ r ! e 1l . . - I ; I oy aall el 9&46&4&3.\5.4?44 2 : A

! A 1 b g = 3 : rd £ i -} 1 N A Sl A3 Uapad cormallda laall (Ui ) : m&uu;u\umtﬂuquy\égJ@\gﬁm QM\
;T . ' . hE .l il AR Loa i) 53 Sl Ui Qi dllh g Jle (o stosay Al 2l oy A30al) a5 ol i are Ly g ol sgl sl
{ i o S 4 Aalial a1 e il 8l Jleadly g i e e @) sl mead JAN Jgea s e

s i R _ ¢ ALR RN 8 561 ) 2 0l 528,813 YA (il pgns Jilaa g (e 8 jeall sl i 5l Ji5 4 ) ALYl

ROKON SMALL ROKON SMALL ROKON SMALL S ¢ 2 ¢ . R TR ! e w)ﬁ\m)m@m;_um;\ L83 Al s ) ABLY L &S sla g pans A ~J,\;wu,)anu)ﬂUe|}u}

FRN-5 ELITE FRN-5 PLUS ELITE FRN-5 DOUBLE ELITE { ¥ ; IR i b g | J

B e e

Firaairies

25



ROKON SMALL ROKON SMALL
FRN-5 PLUS ELITE FRN-5 DOUBLE ELITE
(Stonebased/c KameHHbIM OcHoBaHUeM / &2 3acldy) ouble Deck/aBYXCRONHbIN | 5434 (k)

ROKON SMALL

MODEL / MOLE/Db / J:sa FRN-5 ELITE

Baking Surface (m?)

Technical Data

TexHnyeckme XapakTepucTtuku i
A -» Ct ional Baking Section Numb f T Pi
At Cila glea o B e et oy (eces)

() 5 )l Jaaly ) s gl 220

Convectional Baking Section Dimensions of Tray (mm)
Pa3Mep nvcTa B KOHBEKLMOHHOI CeKLN (MM) 400 x 600
(le) sl Jaally il sy ol pan

. Waste Water Connection . . . Stone Based Baking Section Dimensions of Stone(mm)
Front VIEW 14 mm Hose end Left Slde VIEW Front VIEW Pa3vep nozja B NofoBoit cekuum (MM) - 400x600 -
Ceiling Roopall el 3 Gl ady ppal e
BMA CnePEAM BbIBOA 0TPAaGOTaHHOM BOABI LUAGHTOM CneBa BMA C60Ky BMA Cnepe.bM NOTOAOK
¢ 14 Mm < R = Width - A (mm)
Lo Siall IR N | 214l LY aiall [S R | A - O6wwas WnpuHa (Mm) 1010
Lé" ‘}1 ‘)_LJAS Giyall olse iy Al my )—».uJY - = 2 )_L.\Al ‘5—‘1 Y )_L.\.AS oy
rle14pskaiag A AN ANNIINIHIHHIHIHTITITBETISEMS_  H HHEE ISR i ITITIImamuiniin S
R —— epthvLength - B (mm,
— Hood L 1 B - O61was ry6uxa (Mm) 1060
ol T = ROKON ELITE SMALL PLUS STONEBASED KON ELITE SMALL . KOB‘?'PGTA T N — () gt =
- 3/4" Clean Water Inlet Pipe PLUS STONEBASED e = - Height - C (mm)
D o ) \ Valve Chimney Output S - o | o [¢] e C - OBujan seicora (MM) 1740 2060 2000
ROKON ELITE SM R \ Diameter Measure 50 mm (o | [l - () g ¢
CKAMEHHBIM NOAOI \ o
w \ © e 0
)| 3/4" Coepvrerme NpecHas 8oAa \\\ ROKON ELITE SMALL PLUS Y o Max. Depth/Length - D (mm)
D”ﬂ l:l W\ Ck%‘ML;HﬂM HOAOM D (&) D - Make. rJ:!‘yGMHa/ﬂJ'IIAHa (Mm) 1275 1360
Lpmasa ol e b Jew a5, \ M Bunyce Capper w| U= (1) oo ol -2
=) ias3/4 Alay e il el Jine \\ V13Meperie anavetpa B50 mm ° = Dlm |:| Peak Height - E (mm)
B =l — = I E - BbicoTa nutka (M) 1810 2130 2070
g Upma s eliy o Ldlew e 4 585, (ele) 1 gl 4
" 500 ala—all i3 didnadl) # 5a 8 ulia
R A 3/4"CleanWaterlnletPipe 7| = ‘ = e e Peak Height - F (mm)Min operation height below fume hodd- F(mm)
N 7 . | 5 F - BbicoTa nuka (M) 1820 2140 2080
3/4" Coe AUHEHME YICTON BOABI et —~ " () sl s il Jesl) Bl g5 Y 1 22 -
?QKQN ELITE SMALL PLUS ELECTRICAL POWER Fnp 3/4 Almy Gl oLl Jae ‘—BA‘T Floor Min. Ceiling Height - G (mm) 1990 2310 2250
op entry i N G - Murumym Beicoa notonka (Mm)
N 0\ 502 E(Be;‘sgvioaglsgaste Water ROKON SMALL ROEOOI\LIJ;IFEALL ROKOPI\LIUSgALL non () G Y a1 -5
Total Electrical Power : 21 KW " i H =yl
Cable: 1 Piece 5x4 mm? /1 Piece 3x25A Fuse 3/4 Clean Water Inlet Pipe Mountlng HOIES Electrical Power for Convectional Heating (kw)
Cable: 1 Piece 5x2,5 mm? / 1 Piece 3x16A Fuse . A\DOXXeBble CTOYHbIE BOAbI O6Luasi MOLHOCTb, HeoBxoAvMas Ansi anekTpoHarpesa (kBT) 13,3 13,3 26,6
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse 3/4" CoeAnHeHve YACTON BOAbI ‘ (HWXHWIA WAGHF) MOHTa)KHbIe nPOMe)KyTKM Th bet d (15 58) s loal danlls 580 s Ay oS 2601
ROKON ELITE SMALL PLUS MouHocTs Valve Chimney Output A e € Space between oven an
BEPXHUI BXOA ins3/4 Alay el (L) Jaae  Diameter Measure is @100 mm G el R ~_!_\S. 2 )AX e » 8 100 wall should be atleast 10cm S'gﬂgﬁaxﬂfgfHséﬁgioiif:n%?u(:rﬁ)eaa ovpomen 5s0m (1) ) 4o i
ceTb :380V 50Hz EL i ok 4) — (Bl L) daad ] 5 38l s Al 540 28l '
MowHocTs : 21 K/ / Boinyck Clapper = B Wall MexAy NeYKol n CTeHol
1 kycok 3x25A NPEAOXpaHATENS / V13mepenue avameTpa £100 mm CTeHa \\\\‘ 3 AY Electrical Power for Proofing Room (kw)
1 kycox 3xL6A npeaoxparATens / 1 | § AONKHO ObiTb He MeHee 10 cm, Cekuust hepmeHTaLun dnekTpudeckas MOWHOCTS (KBT) 3,5 3,5 -
1 xycok 1x20A NpeAOXpaHuTens [ / L1000 )i 7 A \ (ol L) padil) puds sl I A3L)
USRI PUVICHR FUPEFS RSN £ S IV i SR N / € \ 10¢ By 5l iy
e e Jar & oo Y ey Total Electrical Power (kw)
Fi 50¢‘_\,—§ 380 ;é_‘.\_—..)@sh S . Steam Chimneys % 2 Ll ally ol o ma Eglga;rjgfﬂbﬁ?n/q)/( KBT) 16,8 21 26,6
Ll 1827 Al el A A Maa) \ Can Be Connected % 9
3X25A si—aic 1 ale 4x5 181 22l \ As Pant Typed Chimney. Th bet n nand s The Diameter of the Steam Exhauster Chimney Outlet (mm)
BX16A smsie 1 Lo 2 5x50 S e d el | @ € space between oven a ° ) [ivaweTp napoorsona () @100
3X20A simaaie 1 ke 2,5x3081 204 )T wall should be atleast 40cm S Top View (Pl S iy e 5
ROKON ELITE SMALL ELECTRICAL POWER AbIMOBbIE TPYGb! v Electrical Connection
Top entry MOryT GbiTb 0GbEANHEHb MexAy AYXOBKOV 1 CTeHO BerH‘MVI BMA\ ahn:g&w:ecme nogKnioseHue 3P +N+PE
Network : 380 V 50 Hz 5 IPS | I PRI} ol dpa s
AXHO Obl Hee 4 ) —
Total Electrical Power : 16,8 kW s IS LAl Al ey - Say AONXHO BblTo He Meree 40 i d Electric Connection Cable
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse Sales Counter (P1:Baking / P: iate Floor / P3:F ion Room) P15 x 4 mm? P1:5 x 4 mm?
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse 40 o= LY E‘H A)_“. ~ Kaberb 3neKTpu4eckoro coeauHeHus P3'3 25 5 P2:5 x 2,5 mm? P1:5 x4 mm? + 5 x 4 mm?
ROKON ELITE SMALL MowHocTb . i v ) ) (P1:Bbineyka / P2:MpomexyTouHblit aTax / P3:BpoxeHme Homep) WX 2,5 mm P3:3 x 2,5 mm?
BepXHIlE BXOA Ll oo g pns CGOpPOYHbIY CTOA g IS (P 50k P2l U P3; ol )
cetb:380V 50 Hz : < Control System
MouwHocTs : 16,8 kw Suction Hood Output NEEPIA Cuctema ynpaenesws Digital / uncposas - Touch / CeHcopHast / sl - <8,
1 kycok 3x25A NPeAOXPaHATEND TO Ve Diameter Measure @100 mm The space between oven and Sl s
1 kycox 1x20A NPeAOXPaHUTEAD ew : H counter should be atleast 70cm
Sl bl 5855 o il Al <l A8l p - PerspeCtlve VIeW Weight of Oven (kg)
el e da BepxHui BUp, Boxoa acnupaiopa o ) Macca (ir) 391 474 512
N 56:_‘35 380 ) | | AnameTp V3mepetie @100 MM nepCI'IEKTVI BHbIU B3rNAL,  Meykol 1 C60POUHBIM MEXAY CTOAOM AOAXHO (6) o 155
B e ? J— B
PO AP 9_‘:J )_)a.ms e .. 6bITb NPOCTPAHCTBO He MeHee 70 cMm.
Ll 515 16,8 f——ly el A8l Jaal ¢ aLe100 0 Bl iz sie yLd e ‘))—k-b‘d\ )—LJAM poctp Source of Energy .
3X25A se—aia 1 ale 4x5 IS 222 1) 4<) i ) . ; o . VICTouHuKi aHeprn Electric / Onektpuyectso / <L _eS)
3X20A se—aie 1 ake 2,5x30—S1 3010 <l saaidl s ol (b w e, 700 B Y Eldd, 5 A e
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ROKON SMALL CLASSIC ROTARY s B
CONVECTION OVEN e ML L A
KOHBEKLIOHHAS POTALIMIOHHAS MEYb ROKON SMALL CLASSIC

SN AN Jaaldly ) 98 Jlam 989 04

The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
product with desired features with less energy through its specially designed resistance,
air circulation system and low heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch operated capacitive display which provides easiness for creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers. The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, it is also available for our customers to bake at 4 different phases by
the help of process control system available with the oven.

VDL CE SRR St Tl

[naeHele  0CO6EHHOCMU  KOHBEKYUOHHOU pomayuoHHOU ne4yu POKOH, 3moO  pagHoMepHoe
pacnpedeneHue menna, NOCMOAHHAA YUPKY/AAYUS 8030yXa U 8bICOKAS hpou38o0UMensHOCMe.
lpednazaromcs pasnuyHele 8apuaHmel ousaliHa modenel ELITE u CLASSIC, @ mo epems kak
npou38oduMenbHOCML  NPU20MOBAeHUS  0Ccmaemcsi  HeusmeHHoU. baazodaps  cneyuansHo
paspabomarHomy TIHy, cucmeme YupKyaayuU 8030yxa U OMCYmcmeuro yme4ku menia yepes
mpy6y, ne4ye N0380/5€M NO/Y4AMb NPOOYKYUIO HenaeMo20 Kayecmea npu MeHblueM pacxode
3Hepauu. /j8yCMOPOHHSASA KOCCeMHAs CUCMeMA NapoyenaXtHeHUs npou3gooum 8bICOKOe KOA-80
napa, d0cmMamoYyHo20 014 NAPOYSAAXCHEHUS KaXO020 U30enus 8 Kamepe sbinedku. B donosHeHue
K Oecimkam peyenmos, Komopele ex00im 8 CMAHOGPMHYI KOMNAEKMAYUI MALUHbI,
cneyuassHble peyenmsl, NPU20MOBAEHHbIE HO OHO/I02UYHOLU MQauiuHe, Mo2ym 6biMb /1€2Ko
nepeHeceHbl Ha Pa3Hbie MawuHs! 6102000ps noddepxcke USB. [pednazaemcs susyansHsili 0u3aliH
C Y8emHbIM eMKOCMHbIM 3KPAHOM, 0 makdie 60/1ee bbicmpoe co30aHUe peyenmos u Hacmpoliky
€ NOMOWbto CeHCOPHOLI NaHeau. ba200aps KOHMPOAD NPOYECCa BO3MONHO BbiNeKaHue 8 4-x
pa3sHbIX pazax.
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ROKON SMALL
FRN-5 PLUS CLASSIC
(Stonebased/c KameHHbIM OcHOBaHUeM /| & 2 3islsy)

ROKON SMALL
FRN-5 DOUBLE CLASSIC
(Double Deck/aBYXCNOMHbLIN | £ 5334 (&)

ROKON SMALL
FRN-5 CLASSIC

MODEL / MOLE/Db / J:sa

30

Technical Data
TexHunyeckue Xapaktepuc

A8 L glaa

Baking Surface (m?)
Mnowaab Bbineyky (M2)
(29) 50 ki

Convectional Baking Section Numbers of Tray (Pieces)
Kon-8o n1CTOB B KOHBEKLMOHHOI CEKLWM (LuT.)
(i) 5l el 3l s ) gl 320

Konveksiyonlu Pigirme Bolim Tepsi Ebadi (mm)
Convectional Baking Section Dimensions of Tray (mm)

Pa3mep nucTa B KOHBEKLMOHHOM CeKLun (MM) 400 x 600
(o) s loall daslly 3l andy gl paa
F V Waste Water Connection Tag Tabanli Pisirme Bolimi Tag Ebadi (mm)
H Stone Based Baking Section Dimensions of Stone(mm)
ront lew 14 mm Hose end L ft Sd V' Front VleW Pa3mep nopa B noA0BoM cekuun (MM) - 400x600 -
BMA Cﬂepe,BM € Ide lew Ceilint paall saelill 53 50 auds jaall dlad (ole)
BbiBOA 0TPABOTaHHO BOABI LAGHMOM BMA CnepeAM s Geniglik - A (mm)
R eon cneBa Bup, c6oky ‘ - rnomm Width - o)
[T Y‘ Al e SR As"uy‘ ‘)—L"“d\ i »(A;)Oﬁu;la‘ﬁimmpwa (Mm) 995
_ Ciyall slge iy i Al a = - ) ) ) e
Wﬁ‘% e b da AAMNINIHHHIHHIHIHTHHTTITEAUImm—n _,ijibdDNIEEHEtnNNg gg:{;‘]‘/{er?g{rznmg )
‘O- . D Hood | | B - O6wwas rny6uta (Mm) 1060
i ROKON CLASSIC SMALL PLUS STONE BASED . ) KO3blpek I e —_—— : - (ple) o -0
‘D 3/4" Clean Water Inlet Pipe ROKON Cl MALL it sala Yiikseklik - C (mm)
PLUSS SED B : Height - C (mm)
w | ROKON CLASSIC SMALL PLUS Valve Chimney Output - C - Obuuan mucora (i) 1740 2060 2000
i — v € KAMEHHbIM NOAQM Diameter Measure#50 mm (o (e
D j 3/4" CoepHEHVE YNCTOI BOABI i/ﬂ L¢] p— Max. Derinlik - D (mm)
e — ROKON CLASSIC SMALL PLUS Y =1 Max. Depth/Length - D (mm) 1300 1385
=) 3 N 1 y . C KAME Vv NOA &) D - Makc. Mny6uHa/[inuxa (Mm)
Ujan i elis o b s dle W3S (35S, C KAMEHHBIM NOAOM O w .« (el
i 34 Ay il ol i — Bonyck Clapper | 1/ Tepe Yiksekigi - E (mm)
V13vMeperue pAvameTpa 850 mm iqht -
D L |4 Peak Height - E (mm) 1810 2130 2070
i . [ E - Bbicota nuka (Mm)
1 A I 3/4" Clean Water Inlet Pipe Juas DS (585, (= =) (ple) Al 05
Ases saelly el | Davlumbaz Alti Min. Galisma YiikseKligi - F (mm)
- R - 3/4" Coe AMHEHMe YNCTON BOABI e B0@alesall 3 A iaad z i 5 Ld g Min operation height below fume hodd- F(mm) 1820 2140 2080
ROKON CLASSIC S PLUS 3 F - Bbicota nuka (MM) .
ELECTRIC . N R . (o) A5l Sl i Jand Gilaie i ¥ 1 2l g
’Lop oy vson s 3/4 Ay il el dae Min. Tavan Yksekigi - G (mm)
etworl iz . Floor Min. Ceiling Height - G (mm)
Total Electrical Power : 21,7 K 3/4" Clean Water Inlet Pipe Veast Room Waste Water Mounting Holes RrokonsSMALL ROKONSMALL ~ ROKON SMALL oon G- Mutaywt Brscora nioTonka () 1990 2310 2250
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse Bel H DOUBLE PLUS (ple) il glis Y Sy sl -5
Cable: 1 Piece 5x2,5mm? /1 Piece 3x16A Fuse . ) (Bellows Hose) MOHTa)XHble = Konveksiyonlu Pigirme Bolimi Elekirik Giicii (kw)
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse 3/4" Coe AvHEHIe YMCTOV BOABI Electrical Power for Convectional Heating (kw) 133 13.3 26.6
3 ECKAS MOLHOCTb ApOX>xeBble CTOYHbIE BOAbI n po M E)KyTK n OGuyast MOLIHOCTb, HEOGXoRUMast AN anekTpoHarpesa (kBT) ’ ’ ’
ROKON CLASSIC SMALL PLUS iy 3/4 ALy Gl (Ll e (HKHUI WinaHr) o et a1 The space between oven and (s 25) 6l sl S o e
BEPXHUI BXOA Valve Chimney Output ~_|_.}S)_d\ \_ﬂ_;;\)g o wall should be atleast 10cm Tas Tabanli Piirme Balimii Elektrik Giici (kw)
ceTb 1380V 50 Hz Diameter Measure is @100 mm Al 4 3l | ole . o Electrical Power for Stone Based Oven (kw) _ 4.9 _
il ol ele iy O6Lwas MOLWHOCTb, HeoBXxoAuMasn Ans Harpesa NPUPOAHLIM raom (KBT) ’
MowocTs 1 21,7 kW St sk 3) (ol ) & pnall 528 4 5l a4l €1 ALY
1 kycok 3x25A NPEAOXPaHUTEAL < dearey Wall Mesk Ay Neukoli 1 cTetolt 5 48) % A 5 34 o K S
1 kycok 3x16A NpepOxpaHnTenb Beinyck Clapper CcTeHa ~ Mayalandirma Bélimi Elektrik Gicii (kw)
Vi3Mepetie avaveTpa @100 mm AONXHO BbITh He MeHee 10 cm Electrical Power for Proofing Room (kw) 35 35 -
1 KV[DKJX?OQA HDEA\\DSXD'iHSWQ/'\b)_?d R e ALl \ felKLm dﬁ&n{le»{ﬁfuﬂj@?ﬁpweckaﬂ MOLLHOCTb (KBT) ’ ’
b Qe s WS 5855 Al . e . ) X X R (5 sk Al s 40 <) 48
Y ’:‘S‘j'“ y N / +1e100 0 Al Likoa g jia 100e &Y ¢l 8d 5 ciay Toplam Sl G m})
¥ia 501 380 A yesl Ll . R . af - otal Electrical Power
:vf:_us 21,7 '\_j.l)gﬂ. ‘«J\.‘:h s - Steam Chimneys L ]} C. I Cania Tennosas molwHocTb (kKan/u)/( kBr) 16,8 21,7 26,6
LS 21,7 &b A — (bl 51S) &gl o 28l Jlea
3X25A se—aia 1 ale 4x5 181 22e: <l ;asanitC'?;E:étS(vj\mney (Buil::s'l)';:ﬁy):]B:ca (;IJ::\;CEDI (mm)
3X16A semaie 1 ale 2,5x5 181 2e:d i< The space between oven and The Diameter of the Steam Exhauster Chimney Outlet (mm) @100
3X20A Je—aie 1 ale 2,6x3J—1ST 23Sl wall should be atleast 40cm o [Duametp napootsoza (MM)
----- o (ple) Sl iy s it s Sl
t{‘f Ab\MOBGb\e prgb‘ ~ Elektrik Baglantisi
( MOryT BbITb 00beAVHEHDI. n n Electrical Connection
Top entry Y TS/T)?:OAﬁyS\::KHOEV‘!‘/\MeCl—tTeeeHi% ™ OnexTpudeckoe noaKnqeHne 3P +N+PE
Network : 380 V 50 Hz . . . : | el doasi
] 2 Al mad ]
Total Electrical Power : 16,8 kW *f‘)h_“' JE iy Ll s [ oS Elektrik Baglantisi Kablosu (P1:Pigirme / P2:Ara Kat / P3:Maya Odasi)
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse . " N N - Electric Connection Cable (P1:Baking/ P2: iate Floor / P3:F . 2
Cable: 1 Piece 3x2,5mm? /1 Piece 1x20A Fuse 40¢e 2 &‘H Ayt Sales Counter Room) P1: 5x 4 mm? F'F; -55xX245mmmm’ P1:5 x4 mm?+ 5 x 4 mm?
3 LSIA.“J Q)_m O— KaBenb anektpueckoro coepvHenms (P1:Bbineyka / P2:TIpoMexyTouHbIi aTax / P3:3x2,5mm? F'3: 3% 2,5 e :
ROKON CLASSIC SMAL - C6OPOYHBI CTOA P3:BpoxeHye Homep) ) : ;
BEpXHII BXOA el Jna i IS (P 3l P2: ) silalle P jpeddl 4 )
CeTh: 380V 50 Hz Suction Hood Output L Kontrol Sistemi
MowHocTs : 168 ki . Diameter Measure @100 mm B . el Al g;g{:ﬂ;gyyﬁ;"mm Digital / umcposas - Touch / CeHcopHas / sl -
1 kycok 3x25A NPEAOXPaHNTEND Top View Perspectlve View The space between ovenand Sl
1 kycok 1x20A NPEAOXPaHUTEND . BbIxoa acnupatopa n o counter should be atleast 70cm TOp VIEW anAglrl@ ka)
;J::\Jf;_::\s S5y 0l Al e AE BerHMM BUA AvameTp Viameperme 100 MM €pCcNeKTUBHDbIU B3rnsp, ..o 1 C60POUHbBIM MeXAY CTOAOM B » \’(Avg‘gm(of)o‘,en(kg) 395 480 520
e O . . lacca (k)
4 5021 380 S o)l Bl Al1000He 8 s mot sl Ll AOIKHO BT HE Meriee 70 Ci. EPXHUN BUA () 810

Ll 1S 16,8 il eSl A8l Nas)
3X25A Jg—ais 1 ple 4x5 18T 22e: S
3x20A si—aic 1ol 2 5x3J—1S1 22c:l <N

8 aiall g (il s, 700 8 Y gl iy
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Enerji Kaynaklari
Source of Energy
VICTO4HUKN 3Heprin
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ROKON ELITE & CLASSIC LONG ROTARY
CONVECTION OVEN

KOHBEKUVNOHHAA POTALULVOHHASA NMEYb ROKON
ELITE & CLASSIC LONG

58 g Al Jaally ¢ A i o elaadts ) el (198 4,
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ROKON LONG ELITE ROKON LONG CLASSIC

Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
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Bakery and Gastronomy Machines

The main features of ROKON Long Rotary Convection Oven are its equal heat distribution,
highly efficient working and regular air circulation system inside the oven. This enables
our customers to bake their products at the most preferable quality and high capacity
with its trolleys each of which takes 15 trays. It occupies less space and offers professional
solutions for comparatively narrow workplaces. ELITE AND CLASSIC models introduce
different design options while cooking performance remains same. Special recipes
which were prepared in similar machine can be transferred into machine which were
delivered as Standard over machine by USB support. Touch operated panel provides a
colored touch operated capacitive display which provides easiness for creating recipe and
adjustment easily by touch operated panel option. It runs on gas or electricity.

[nasHble  0cobeHHOCMU  KOHBeKYUOHHOU  pomayuoHHol  neyu  PokoH Long, ~ amo
pasHomepHoe pacnpedeneHue menna, pasHoMepHas YupKyaayus 8030yxa
U ebicokas  npou3sodumenbHoCMb.  15-mu  cmeanaxcHas — menexka - yeeauyueaem
npoussodumensHocmMes  neyu. CpasHUMeNbHO HeboMbLWIUX 206apUMO8  neys  3aHUMaem
MO0 Mecma 8 NPoCMpaHCMee U A8A5emcsi  NPO@eccUOHANbHbIM — pewleHueM O/
ManieHbKUX homewjeHuUl. lpedaazaromcs pazaudHsle sapuaHmel dusaliHa modeneli ELITE u CLASSIC,
8 MO 8peMsi KaK hpou3800UMeNbHOCMb hpu20moeseHUs ocmaemcsa HeusmeHHol. baazodaps
cneyuansHo paspabomaHHoMy TIHy, cucmeme YupKyasyuU 8030yxa U OMCymcmeuro ymeyku
menna Yepes mpy6y, ne4s NO380/15ieM NOY4aMb NPOOYKYUIO HeNaemMo20 Ka4ecmea npu MeHsuem
pacxode 3Hepauu. B donosHeHue K decsimkam peyenmos, Komopeie 8xo0im 8 CmMaHOaPMHyo
KOMNAeKMAayur MAWUHbI, CheyuaasbHsie peyenmel, Npu2omoeneHHsle Ha HA02UYHOU MAUIUHe,
Mo2ym 6bImb /1€2K0 nepeHeceHsl Ha Pa3Hble MawUHb! 6102000p5 noddepcke USB. pednazaemcs
8U3ya/1bHbIU OU3AUH C YBemHbIM eMKOCMHbLIM 3KPAHOM, a makdie 6onee bbicmpoe co30aHUe
peyenmoe u Hacmpoliky ¢ NOMOWLI CeHCOPHOU naHenu.lpou3sooumcs 8 3neKmMpuYeckom u
203080M 8APUAHMOX.
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ELITE ELITE CLASSIC CLASSIC
MODEL / MOLENb / Ji sl LONG-E FRN-15 LONG-G FRN-15 LONG-E FRN-15 LONG-G FRN-15

T h H I D (Elektrik-Electrical- (Dogalgaz-Natural Gas- (Elektrik-Electrical- (Dogalgaz-Natural Gas- Bakery and Gastronomy Machines
ec n Ica a a AneKTpMYecTBO ki x4S) MpUPOAHbIIA ras sk J£) AnekTpnyecTBOsL A4S) MpupoaHbIN ras sk &)

T X Baking Surface (m?)
eXHquCKMe apa KTepMCTM KI/I MNnotwaab BbiNeukn (M2) 3,6
1 e u (2¢) i
-
4.\.\3.1 (@] ‘QSM Number of Trays (pcs)
- Kon-s0 nor0s (1) 10-15 T = = F = F (== F —
(fake) iy 220
e ‘ ! !
Size of Tray (mm) & - ! ¢ “—-_- o -
Paamep nvcTa (Mm) 400 x 600 ] I ] L .
() e s ' | | . J
Width - A (mm) I
ROKON ELITE & CLASSIC A~ OBWan wipuka (M) 1145 "
LONG NATURAL GAS . . . . () o .
Chimney Output: 2100 mm Front View Left Side View Front View DeptLength -5 ()
(Exhaust gas outlet) BUA Cnepe,AM cneBa BMA C6°Ky BUA, cnepeAM &)ﬂéirnyﬁwua (M) 1060
RS,EEVWEUT[&MSS‘C kel 5 Laidll ) o ilal) ey Bl ¥l aidl ﬂfﬁ‘(‘)‘ii Height-C (mm)
L NprpoAHbIA ras . . C - O6Lias BbicoTa (MM) 1910
BbIX0A ABIMOBOI TPYGbI : @100 MM D Y et (g ¢
(BbInyck BbIXAONHbIX ra308) T S e Hood Max. Depth/Length - D (mm)
. . Iy . KO3blpek - 1 D - Makc. Mny6unalfinuxa (Mm) 1320
o J}\i}: — u. s 4 s nla == ] (pe) e ol -2
et u L . D Waste Water Connection p _ Peak Height - E (mm)
(e.é 1.00 g;tj;—h& B 14 mm Hose end )‘/o o &;)B&c‘o{g i (Mm) 1980 1995 1980 1995
A dia jle aal o gl
w . | BLIB0A OTPAGOTAHHOV BOABI LLAGHFOM C) Min operation height below fume hodd- Fimm)
1l4mm [T F - BbicoTa nuka (MM) . 2000 2015 2000 2015 ﬂ{
ROKON ELITE & CLASSIC . () sl s il Jand Fiaia it ¥ 1 ) - A
LONG ELECTRICAL ol s s ilsy g The space between oven and Min. Ceiling Height - G (mm) o 2
%tpte{nri\r;% POWER ) . oo 1405k 2 da g \ wall should be atleast 10cm &)mlrgmf;?z?fonka (Mm) 2160 2170 2160 2170 ] A
Network : 380 V 50 Hz e R u .
ng Clectrical Povser- 384 kvl A 7l | ) ) MexxAY NeyKoii v CTeHoM The Diameter ofthoe :I(eam Exhauster Chimney Outlet (mm) 2100 .
z — y 1 o
Cable: 1 Piece 5x10 mm2/ 1 Piece 3x63A Fuse - B AN\ i AONKHO GbITb He Meree 10 cM {lowerp napooona L 34
Valve Chimney Output - r .i#’ S
0 TE R (1 ASSIC non 5 3 : ] , Electrical Connection 5 N
RC<:N e ['& [LVH"S o Diameter Measure s 2100 mm Sl 100 ¥ _&‘H Ao QneKTpUYECKoe NOAKTIIoYEHNE 3P+ N+ PE 1P+ N+ PE 3P+ N+ PE 1P + N + PE X -
LONG MouyHocTb MowHoOCTb 3/4" Clean Water Inlet Pipe Ll Al ol o oy bl Jua — y - -
BEPXHUN BXOA Beinyck Clapper Eloctic Comection Caby = — g
B " 2100 ectric Connection Cable . 3
;eTb 380 \/3?304sz\/\/ 3/4" Coepmrenne MpecHas BoAa SMEPEHINE AMaMETPa mm Mounting Holes 100 KaBenb anekTpuyeckoro coepuHeHus 5x 10 mm? 3 x1,5mm? 5x 10 mm? 3 x 1,5mm? - # - 44 % s
owHOCTb : 38, I . = el Juom g IS il 4
1xycox 3x63A NPeAOXPaHATEAD Lay3/4 Alay il oLl Jane e e wall T .| — 3
y PeAOXp 5 3] < MOHTa)XHble npOME)KyTKVI CTeHa \\\\\\\\\\\\\\Q&\\\\\&\\\\\\\%% gof:al Electrical Power foi; Electrical Heating (kw) @ 384 384 — P
. Las MOLLHOCTb, Heobxoaumas Ans anekTpoHarpesa (KBT) - - PR—
AL A e i | Steam Chimneys < all el el — N (5 1S) el (il il S0 B ] ’ ' s
55S sy ) ol A:J_.‘)\s [T PRV . / (Can Be Connected T = ‘)"” = \)5 ISI* \! (Lol L) el el ot Al o<l AT lan] ' .._. -
o T o & ? ? As Pant Typed Chimney. + \| Total Electrical Power for Natural Gas Heating (kw) =
dauégi:\J!BBO o » @ yp V. .. Obuas ans anex (kBT) - 11 _ 11 R r
P o 1@ R SR | - W—Y . (b5 5LS) (grashall Ay Cppiendll 480 yol A8 e 3, — 4
. B M ] ABIMOXOAHbBIE TPYGbI o
SIS El, 35'4"-5‘%‘-‘) BN Al el —" MOryT GbiTb OGbEANHEHbI The space between oven and ! Average Consumption (8 hours) (kw/h) 2 5m3/h 2 5m3/h — ..
3x63Ace 1 /241 10x5 J—sll i ’ 4
X i : wall should be atleast 40cm 3 (C,fi,ﬂ'}if Fﬁfﬂ:ﬁ”&”ﬁﬁ;??) (kwih) 19,25kW/h 1 kW/h 18,25kWrh 1 kW/h !
© 5 S48 (< DAY o ia | ‘
ROKON ELITE & CLASSIC Sl Al g oSy MexAy neuKoii 1 cTeHoii o Thermal Power (kcall) / (kw) = | %
LONG NATURAL GAS Clhl It AOAXHO GbITb He Metiee 40 cM, < Ez‘ﬁ"f&"ﬁ‘jﬁ;‘:ﬁﬂjﬂ‘fﬂwﬁ? : 24.000/28 . 24.000/28
ELECTRICAL POWER = - o — " g, 63
Topentry el 1 AcS 5 Y &1, a5 Burner Model . . N
Network - 230V 50 Hz ROKON ELITE & CLASSIC Suction Hood Output 400 dBY g3 dt s Mogens ropenit - Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5 @ : f\‘;
Total Electrical Power : 1,1 kW LONG NATURAL GAS Diameter Measure @100 mm Ll oo o Sl s Y
Cable: 1 Piece 3x1,5 mm?/ 1 Piece 1x6A Fi Natural Gas Entry ‘ oAy, gk
LS P A 172 Topey s g g : 2 : 2 | N
ROKON ELITE & CLASSIC Gas Coupling Pressure : 21-40mbar AvameTp V13veperne #100 MM The space between oven and S (B3 515) i ead: ’
LON(: NIDVDOAHGH ra: F}N counter should be atleast 140 cm - 1
puw,,umam ra3 MowHoCTb ROKON ELITE & CLASSIC AL100@: B sz i 4L i Sales Counter Eas Coupling Pressure (mb?(mﬁap) 21-40 21-40 A3 ~
BEpXHUI BXO, ANC M = [aBneHme NOKMIoHeHNS ras: - - - - L v\
cesb 530V BAO Ha LONG pupoariii ra3 MNeykol MexAy C60POYHBLIM CTOAOM e/ AOAXHO . (St ole) Sl dpom s i s
MouwrocTs 1 1,1 kW ?7;?@;3;;%%10 re ObITb NPOCTPAHCTBO He MeHee 140 cMm, CGOpOsHIA CTOA Weight of Oven (kg) an/ L~ »
i i . M 582 i
Lycox 1x6A NpeAoxpaHATens ASBACHIE NOAKAIOLEH [35a + 21-40mbar Perspective VIE\{’\I ey ) e 140 21 s e Vacca ) 550 572 558 s
el Sl s Vel s el 6585 odl Al S A sl O 0S5y Gl A S sl Ly B“A B NEPCNEKTUBE bIU B3rNAA .y oy i Source of Energy Electrical Natural Gas Electrical Natural Gas
G e s .. .. ” i
i 5%A;J:_:230- e el 1\ e By SR 1k Al Top View ﬂﬂ?j:&” aHeprvm GneK:ETSeCTBo I'Ipmpo,qm;::l ras anekzzf;eCTBo I'IpMpo,quzl ras
P 7 N bl - ~ g _HHAL,. 3 ,JuaL,
PEPPE TSR I [ S PPN W DR eVl o d 512 Jaaa BerHM“ B“A Control System \\\
1X16 seaial 22 /2 alel5x3 diST 2ae 1 dSH o 4021 il 1 b « L) il CvicTema ynpasneHws Digital / uucpposas - Touch / CeHcopHas / cuallly - <8
= P s R >
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ROKON LARGE & LONG LARGE ROTARY
CONVECTION OVEN

KOHBEKUVNOHHAA POTALULVOHHASA NMEYb ROKON
LARGE & LONG LARGE
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ROKON FRN-10 LARGE ROKON LONG FRN-15 LARGE

Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
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Bakery and Gastronomy Machines

Main properties of FIMAK rotary convectional oven are equal heat distribution, high
efficient operation and regular air circulation. Large models are designed according to
high capacity trays and produced such that cooking balance was protected. It provides
producing products with desired properties by specially designed resistance, air
circulation and low heat loss in stack. Steam is produced with high level in steam system
with cassette and each product is maintained to contact with sufficient steam. Special
recipes which were prepared in similar machine can be transferred into machine which
were delivered as standard over machine by USB support. Touch operated panel provides
a coloured touch operated capacitive display which provides easiness for creating recipe
and adjustment easily by touch operated panel option. Also cooking can be made in four
different phases by process control. Rokon Large rotary convectional ovens are produced
as gaseous or electrical models.

[nasHble  0COGEHHOCMU — KOHBEKYUOHHOU  pomayuoHHoU  ne4u  POKOH, — 3mMo
pasHoMepHoe  pacnpedeneHue  menad,  NOCMOSHHOA — YUPKyaAyus — 8030yxa U
8bICOKAA hpousgodumensHocms. bngeodapsa cneyuaneHo  paspabomaHHomy TIHY,
cucmeme YUPKyAayuu 6030yxa U OMCYmCmeuto ymeyku menaa 4depes mpyby, neds
no3eosnsiem nosy4ams NPOOYKYUK Jenaemo20 Kayecmea npu MeHblueM pacxode
3Hepauu.  [l8yCMOPOHHSA — KOCCeMHAs  CUCmeMa  NapoyenaXHeHUs  hpou3eodum
8bICOKOEe KO/-80 Napa, OG0CMAMOYHO20 O/ NOPOYBAONHEHUA KaXO020 U30enus
8 Kkamepe 8bineyku. USB-nopm Ha 31eKmMPOHHOU NaHeau ynpagaeHus no3gossem sHecmu
cocmaeneHHble HO KOMNbomepe peyenmypsl 8 namame nequ. baazodaps KoHMposto
npoyecca 803MONMHO 8binekaHuUe 8 4-x Pa3HbIX Pazax. KOH8EeKUOHHbIE POMAYUOHHbIE NeYu
PoKOH npou38005IMcA 8 3/1eKMpPUYecKoM U 2a3080M 8aPUAHMAX.
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Perspective View
Bua B nepcnekTuBe

s taiall , laid)

Technical Data
TexHunyeckue XapakTepucTtuku

A8 il glaa

Front View
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ROKON CLASSIC LAR
Burner Chimney Out
(Exhaust gas outlet)

(BoInyCK BbIXAOMHBIX F3308)

(Pl e s4)

NATURAL CAS

2100mm

ROKON CLASSIC LARGE MpupoaHbiii ras
BbIX0A FOpEAKa TPYGbI: @100 MM

sl Gl g Y S (85 o \
e 100 @ Ha il A5dne £ 3a

ROKON CLASSIC LARGE NATURAL GAS
Topentry

Network : 230 V 50 Hz

Chamber Electrical Power : 1 ki

al Power for ProofingRoom: 3,5 ki
Total Electrical Power : 4,5 K/

Cable: 1 Piece 3x1,5 mm? /1 Piece 1x6A Fuse
Cable: 1 Piece 3x2,5 mm# /1 Piece 1x20A Fuse

ARGE MpvpoAHbiii ra3
BEPXHUIN BXOA

Cetb:230V50Hz

Boineuka MAOLLAAL IASKTpHIECKas
MOWHOCTL : 1 KW

Cexuun (hepMeHTaLuM InekTpAseckan
MOWHOCTL : 3,5 KW

MowpocTs : 4,5 ki

1 kycok 1x6A NPEAOXPaHUTEND

1 kycok 1x20A NPEAOXPAHUTEAL

—ahll g )Y S 05855054
eV pedia e

2505158 230 (e I
PEPPSIE (LSS TP PR | S PRV - S )

Ly 5 1S 35 1 e adill i 8 jal i gl Sl A Sl
Ll 1S 4.5 13 gl Sl Al les)

1XBA se—aia 1220 [2ake 1,5x3J4S 1 J ;32
1X20A s—ais 1 220 /20le 2. 5x3J 81 2 JS)
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ROKON CLASSIC LARGE ELECTRICA
Topentry

Network : 380 V 50 Hz

Roasting Chamber Electrical Power : 27,6 kil
Electrical Power for Proofing Room: 35 ki
Total Electrical Power : 311 kw

Cable:1 Piece 5x6 mm?/ 1 Piece 3x50A Fuse
Cable:1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse

ROKON
BEPXHINA BXOA

ceTb 1380V 50Hz

Boineyka Mnowaab 3nekTpudeckan
MowHoCTe 27,6 kW

Cexuuts hepMeHTaL nexTpueckan
MOWHOCTh: 3,5 kW

Mouwocts : 31,1 kW

1 kycok3x50A npeaOXpaHUTeNb

1 kycok 1x20A NPEAOXPAHUTEND

el—eSlh Y 3 0555, 08

e e dara

Fa 50 <t 380 il S

Ly 5 1S 27.6 1 jall ol il 5l AUl
by 5135 1 sl Al il pSH Sl
Ll 5 1S 3,455l e S )

3X50A se—aie 13 /23Le BX5 JAS 122 1 4l
1X20A se—aie 22 [ 2ake 2 5x3J S 1 a0e 1 J SN

3/4" Clean Water Inlet Pipe
3/4" CoepnHeHVe YnCTas BOAG

Ln3/4 Aliay ci il oLl Jase

Left Side View
cneBa Bup, c6oky
e Al e T

D

Waste Water Connection
14 mm Hose end

BbIBOA 0TPaB0TaHHOM BOABI LIAGHTOM
14mm

Ciyall olse iy i Al aa
e 14pshn da

3/4" Clean Water Inlet Pipe

3/4" CoepAvHEHVE YNCTasn BOAG

ias3/4 Ay il oldl Jase

Yeast Room Waste Water
(Bellows Hose)

ADOXXEBbIE CTOYHbIE BOAbI
(HVXHUIA HBIA WAGHT)

Top View
BepxHuit BUA,

it Al Gyl elaCi
)

Valve Chimney Output
Diameter Measure is #2100 mm

Beinyck Clapper
3MepeHue anametpa @100 mm

~Le100 @Al 20l A352e 7 52

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

AbIMOXOAHbIE TPyGbl
Bptoku AbiMoBUAHbIE
MOryT BbITb 0GbEAVHEHDI

ROKON CLASSIC LARGE NATURAL Gas \& ! S J—5ll (e gas 0y

Natural Gas Entry

1/2* Topentry

Gaz Baglanti Basinci: 21-40mbar
Suction Hood Output
Diameter Measure @100 mm

ROKON CLASSIC LARGE MpupoaHbii raa
Bx0a ANS NPUPOAHOrO rasa

1/2 * BEPXHIA BXOA

\aBAEHVIE NOAKNOYEHYS (333 Bbixoa acnupatopa

21-40mbar AvaveTp N3meperne $100 MM

Ll 1z Y WS oS L . . PR
e S L1000 R s e L e
iy 21 eV e i

e 40-21 15 e i n

Front View
BUA CNepeam

=) Ll

ROKON CLASSIC LONG

LARGE NATURAL GAS

Burner Chimney Output : @100 mm
(Exhaust gas outlet)

ROKON CLASSIC LONG

s PV R ]
e 100 @ Aol e 7 530
)

ROKON CLASSIC LONG

LARGE ELECTRICAL

ELECTRIC/ VER

Topentry

Network : 380 V 50 Hz

Total Electrical Power: 45,9 kW

Cable: 1 Piece 5x16 mm?/1 Piece 3x80A Fuse

ROKON CLA:
LARGE MouyHo:
BEPXHII BXOA

CeTb: 380V 50Hz

MouwlHocTb : 459 kW

1 kycok 3x80A NnpeAOXpaHUTeAb

NG
b MoLWHOCTb

0585 S sk

BlLi Gl ,Si, S

eV e dia

4 50 wdsi 380 Sl
bl s 18459: il Sl A8l e

LARGE NpupoaHbiiira3 ol tdpshoniag
Bbixoa ropenka Tpy6bl : @100 MM
(BbiInyck BbIXAONHBIX ra30B)
OS5 S—adS Jysh
-

Left Side View
cneBa Bup c6oky

Y A e el

/ B
Waste Water Connection

14 mm Hose end

BbIBOA 0TPaBGOTaHHON BOAbI LUAGHIOM
14 mm

3/4" Clean Water Inlet Pipe

Perspective View
Bua B nepcnekTuBe

s baiall |, laid)

Valve Chimney Output
Diameter Measure is @100 mm

Boinyck Clapper
Vi3meperve AnameTpa @100 mm

3/4" CoepnHeHVe YACTas BOAG

Gyl e iy )i il ay

ROKON CLASSIC LONG
LARGE NATURAL GAS
ELECTRICAL POWER
Topentry

Network : 230V 50 Hz
Total Electrical Power : 1,1 kW

Cable: 1 Piece 3x1,5mm?/1 Piece 1x6A Fuse

ROKON CLASSIC LONG

LARGE MpupoaHbIi ra3 MowHoCTb
BEPXHIA BXOA

CeTb: 230V 50Hz

MowHocTb : 1,1 kW

1 kycok 1x6A NpeAOXpaH1TeNb

03850 ¢SS Jsha

AL Al el L) ) e Y

eV e i

550 14230 LS

L 1S 11l A

1X6A  se—aiel 222/ 2,L15x3 JST e <)

3x80A s—aie e /2ale 16x5 J—iS 122 1 4l

~Lk1000 u._.':J\L'.';AAE)sa

ias3/4 Ay il el Jase

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

ABIMOXOAHBIE TPYObI
MOryT GbITb OGbeANHEHbI

shad S S Al e Sy

Suction Hood Output
Diameter Measure @ 100 mm

Bbixop acnvpatopa
ROKON CLASSIC LONG Avametp V3meperure $100 MM
LARGE NATURAL GAS
Natural Gas Entry

1/2" Topentry

Gas Coupling Pressure : 21-40mbar

1100 @1l sy he ki

ROKON CLASSIC LONG

LARGE MNpupoAHbiii ras

BXOA AAS NPUPOAHOTO ra3a

1/2 " BEPXHUIA BXOA

A\aBNeH1e NOAKAIOYeHUA ra3a : 21-40mbar

05850 SIS Jsh

Sl il S

sl s Jas

a2/ eV G dir

S 1 40-21 3l deagikan

q3 <> [1se]
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MODEL / MOLE/Db / J:sa

Baking Surface (m?)

Mnowaab BbINeyky (M2)

(25) sl diaia

Number of Trays (pcs)

Kon-80 n1cToB (wt.)

(ks (G guall 222

Size of Tray (mm)

Pa3wvep nucta (Mm)

(ple) iseal slacd

Width - A (mm)

A - O6was Wwipua (Mm)

() o2 -1

Depth/Length - B (mm)

B - O6was rnybuHa (Mm)

() gaall -0

Height - C (mm)

C - Obuwas BbicoTa (MMm)

(Mg

Max. Depth/Length - D (mm)

D - Mac. Mny6uHalfinua (Mm)

(1) e i >

Peak Height - E (mm)

E - Bbicota nuka (Mm)

(o) Al gl 2

Peak Height - F (mm)

F - Bbicota nvka (Mm) )

() sl Sl Jid Jaall plis ) 3 -

Min. Ceiling Height - G (mm)

G - MuHumym BeicoTa notonka (Mm)

() Bl -5

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[AvameTp napootBoaa (MM)

(pla) ol o Aibne g S
Electrical Connection
OneKTPUYECKoe MOAKMIoHEHNHe
bl it

Electric Connection Cable
KaBernb aneKTpuieckoro CoeAMHeHus

bl dia i IS

Electrical Connection Cable for Fermentation
AnekTp 7 i kabenb Ans ¢
ol el el a5 IS

Roasting Chamber Electrical Power (kw)

Bbineuka Mnowaze nekTpuyeckas MolHOCTb (kBT)
(5 5LS) el il A 5l daal)

Electrical Power for Proofing Room (kw)

Cekuns hepmeHTaLMN AneKTpuieckas MoLHOCTb (KBT)
(5 5LS) sl pudh 2505 ygS)) 28N

Total Electrical Power for Electrical Heating (kw)
O6LWwas MOLHOCT, HeobxoauMas Ans anekTpoHarpesa (kBT)
(Bl 1) (el il dal Aol I M)

Total Electrical Power for Natural Gas Heating (kw)
Obwas . [nA anek (kBT)
(5 5L) (oraall il (pncl] 2l 5ol AL o)

Average Consumption (8 hours) (kw/h)

CpenHuii pacxon Tonnmea (8 4acos) (kw/h)

(eludlf Bl 5 LS (el 8) DA L e

Thermal Power (kcal/h) / (kw)

Tennosas motwHocTs (kKan/u)/( kBT)

(B3 4AS) (el SAS) &) a8

Burner Model

Mogenb ropenku

Dl dase

Burner Capacity (kw)

MouyHocTs ropenkm (kBT)

(B3 5A5) il A

Gas Coupling Pressure (mbar)

[asnexue noakniodeHns raa (m6ap)

(04 olle) Al Jom 5 b

Weight of Oven (kg)

Macca (kr)

(+S) oA 035

Source of Energy
VCTOuHMKN 3Heprm
B jlas

Control System
CucTema ynpasneHist
sl s
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[W.\{c]

FRN-10 G
LARGE

2,4

10
450 x 650
1140 1160
1060
2230
1330
2280
2300
2480
@100
3P+N+ PE 1P+ N+ PE
5 x 6mm? 3 x 1,5mm?
3 x2,5mm?
27,6 1
3,5
31,1 :
) 4,5
17,38 kW/h 1,;3?(\;1\/1/:;/h
B 20.000/ 24

- Riello RX28 S/DV H 900T5

- 32
- 21-40
550 560
Electrical Natural Gas
OnekTpuyecTBo MpupoaHbIvi ra3
el xS b e
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FRN-15 E LONG
[W.\{c]

FRN-15 G LONG
[W.\{c]

5,16

Bakery and Gastronomy Machines

e
——

10-15
530 X 650
1325
1185
1955
1445
2050 2065
2070 2085
2250 2065
@100
3P +N+PE 3P +N+PE
5 x 16mm? 3 x 1,5 mm2

- 1,1 = s

%
N

2,5m3/h — |
23,01 kW/h 1 KWih
- 24.000/28 -
- Riello RX28 S/DV H 900T5
- 32
- 21-40
560 585
Electrical Natural Gas
OnekTpuyecTBo MpupoaHbI ras
sleS b e
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FSET CONVECTION OVEN

HACTOJIbHAAl KOHBEKUWOHHASA MEYb FSET

SIS O AFSET
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DILAS

FSET-4 DILAS

TRIAD

FSET-3 TRIAD

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ol BB Sa) 1A sasall lad e o latiall ani)
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FSET-DILAS PLUS

Fset ovens which are sources of tastes which are finger licking good are indispensable for narrow spaces. It does not compromise from delicious cooking
ability in addition to its small sizes. Thereby it determines new measures in use, palatal delight and space management. Heat accumulation glass is prevented
by innovative heat insulation and high technology which is used in Fset ovens. Thereby heat and energy efficiency is maintained inside oven and users are
protected against burns. It provides unique steaming experience and it is operated different from ordinary steaming system. It spread water inside oven as
particles and provides steam and humidifying by oven heat. Fset series ovens which are delivered together with mobile tank rises the practicality concept at
top level. Ovens which do not require water connection due to its 2 liter water tank (except washing mode) eliminates the requirement of water installations.
Works performed by it are great and area covered by it is small. Fset series ovens perform great works with their small sizes. Thereby they can be used easily
in cafes, delicatessen, bistro, bakery oven, and many other places.

IMeyu Fsetaenaromca He3ameHUMbIMU 0/151y3KUX NPOCMPAHCMe. Hebo1bLuUe pasmMeps! neYu, He AUsrom Ha e20 8KYCHble KYAUHAPHble CNOCOBHocMU. Takum 06pasom,
3Mo onpedensiem Ho8ble MepPbI 8 UCN0/L308AHUU, 8KYCe U 061aCMU ynpaeseHus. baazodaps UHHOBAYUOHHOU Menaou30AsYUU U 8bICOKOMEXHOM02UYHOMY
cmeksy, UCNo/b3yeMomMy 8 nevax cepuu Fset, npedomepauwjaemcs HakonseHue mensaa 8 cmekse. Takum 06pa3omM, 0becne4u8as mensosyro U 3HeP2LmMuUYecKyio
3ppekmusHOCME neyu, oHa 3aujuujaem noas3oeameseli om oxo208. [1pednn2as yHUKaALHSIL ONLIM NPoNapueaHus, oH pabomaem He mak, Kak napoeas
cucmema, KOmMopPasi UCNO/L3yemcs 8 MPAOUYUOHHbIX neyax. Pa3bpeizusas 800y 8 sude Kaness, 3Ma neys obecnequsaem yenmicHeHUe U nap emecme C mensiom
neyu. lle4u cepuu Fset, Komopele NOCMABAAOMCA C MOBU/LHOL eMKOCMbI0, 8bI800AM KOHUENUUI y0obcmea ucno/b308aHUSA Ha 8bicoyaliuuull yposeHs. Smu
nequ He mpebyrom nodkrYeHUs 800bI (kpome pexcuma Moliku), 6a1a200aps 2-numposoli eMkocmu 0415 800bl. Paboma, Komopyto OHa hpodessieaem, 6016Was, a
nsowade, KOMOPYH OHA NOKpLIsaem, mana. [leyu cepuu FSET 86IN0AHAOM 60/16LUYI0 PABOMY 8 Y3KUX NPOCMPAHCMEax 610200aps CBOUM HEBO/IbLIUM PA3MEPAM.
[Me4u, Komopsle Mo2ym pabomame Kak HACMO/IbHbIe, C030a0M NPAKMUYHYIO U yO0bHyH paboyyto cpedy. TakuM 06pa3oM, ee MOXHO /1e2KO LCN0/b3080Mb 8
Kade, 3aKyCo4YHbIX, 6UCMPO, bydemax, neKapHAX U MHO2UX Opy2uXx Mecmax.
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Technical Data
TexHn4yeckme XapakTepuctmkm

485 cila glaa

Baking Surface (m?)
Mnouwaae BbIneykM (M2)
(25) )l diaia

Number of Trays (pcs)
Kon-8o nmcTos (wt.)
(i) ol 220

Size of Tray (mm)
Pasmep nmcta (Mm)
() il

Max. Temperature (°C)
Makc.Temnepartypa (°C)
3l 3 pllis 2 (°C)

Width - A (mm)
A - O6was Wwipua (Mm)
(ple) = a0 -1

Depth/Length - B (mm)
B - O6was rnybuHa (Mm)
() g

)

Height - C (mm)
C - Obwyast BbicoTa (MM)
() gz

Max. Depth/Length - D (mm)
D - Makc. Tny6unalfinvka (Mm)
() e il =2

Electrical Power (kw)
MotwHocTs (kBT)
(5 5LS) &k e 200

Average Consumption (8 hours) (kw/h)
CpenHuii pacxon Tonnmea (8 4acos)
(kwih)

el [l 5 LS (el 8) DAY Las i)

Weight of Oven (kg)
Macca (kr)
(22S) oA 05

Source of Energy
McTOuHUKN 3Heprm
FEIREI

Control System
CucTema ynpasneHust
R

Electric Connection Cable
KaBerb aneKTpuieckoro CoefiHeHus
L) Jea s JIS

FSET-

DILAS PLUS
0,72 0,96 1.2
3 4 5-6
450 x 350 400 x 600 400 x 600
250
600 760 800
615 760 825
610 780 910
700 820 920
3,2 7,8 9,3
2 5 5,8
60 95 107

Electric / OnektpnyecTBo / sLeS)

Digital / uncpposas - Touch / CeHcopHas / csalll - a8

5x2,5mm? 3x2,5mm?

5x 2,5 mm?

Front View Chimney Output : @50mm Left Side View
BUA Cnepeay BLIXOA ABIMOBO TYGb 1 @50MM cesa BuA cGoky
oY1 i) a1 el e laidl

e @50 Asadi g ie D

Fresh Water Filing Tank

EMKOCTS AR YHCTOM BOABI

Gl L el

. Top VI'EW Behindside View
epXHUN ?“A Bua c3apm View
JERERE

Perspective View
Bua B nepcnekTuee
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Front View Chimney Output : @50mm
BUA cnepeau Boixon ABMORO oyl
) il
e @50 sasd) g ke
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Fresh Water Filling Tank

'] EMKOCTb AN WACTOi BOAB

EERT RPN
Top View
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ot 5 kil

Perspective View
BVIA B nepcnekTuee
BYS U]

<

Left Side View
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e el e i)
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/  Behindside View
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Bakery and Gastronomy Machines

Front View
BUA Cnepeavn
e Ll

Chimney Output : @50mm
Left Side View
cnesa Bup c6oky
e lal) e i)

BIXOA ABIMOSOi TyBL! : B50mM
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EMKOCTS AN HUCTOT BOA!

Gl oL e gl

Top View
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Perspective View
Bua B nepcnekTuse
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er Inlet Pipe
3/4° Coepurerute MpecHan B0A2

Aa 3/4 Ay il Ll i

Waste Water Connection @34 mm

MoaknvoveHe CTouHox 508 B34 mm

SRR %1, [P U T 2 Y

Behindside View
Bua c3aam View

b
nnection: 1 Piece 3x16A Fuse

MouocTs

Kkafens 5 x mi

InexTpueckoe noakniovente : 1 kycok 3xL6A
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ESTONE 120x200 ELECTRICAL DECK OVEN
SJIEKTPUYHECKASA NMOAOBASA NMEYb ESTONE 120X200

200%120 (3 shall 53 A < i ¢y 2

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ol BB Sa) 1A sasall lad e o latiall ani)
sadl oS e ol

- ©
TUV Rheinland

Bakery and Gastronomy Machines

The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and seramic
resistances that provide the heating disturbing on baking surface and it balances the heat
while baking. Temperature and the time of steam can be adjusted for each deck as per
request. In this way, it can be baked different products in each deck at one time. Products
can be loaded into the decks with the setter. The oven can be manufactu-red between 1
and 4 decks as per request of customers. It provides low energy consumption. Thanks to
its wheels it can be moved easily.

lnasHas ocobeHHocmMs  anekmpuyeckoli nodoeoli ne4u Fimak, 3mo asmoHOMHOSA
paboma  kaxxOoli  Kamepel  ebinedku. KameHHele Nnodsl U3 0C06020 cnaaea U
cneyuansHo  paspabomaHHas — cucmema  obozpesa  C  Kepamudeckumu — TIHamu
cnoco6cmeyrom — pasHOMEPHOMY — pacnpedesfeHuo  menad U pPagHOMepHoOU
sbineyke. Temnepamypa (noda U €800a 8HYMpPU KaMmepsl) U NPOAOAHUMENbHOCMb
napoyenadcHeHUs1  ycmaHaeaueaemcsi omoensHO 015 KaxOolU  Kameps! — 8bineyku,
Ymo no3gosisiem 8binekame PasHy0 NpPodyKyuro 8 Kaxdol u3 kamep. Bo3MOMHA
302py3Ka NPOOyKyuU Ha Aucmax. B 3aeucuMocmu om 3aKa3a, neys Npoussooumcs ¢

1-4 kamepamu ebineyku. Hu3koe s3HepzonompebeHue.

Asseesilsl alle 5y Jiiue sl e Gilda IS Qi AlSds e (g Gl shall ;} S LAl aaty
o 5al el il Uanad sacaall il dlai s pal i) iveall bglall cidsac al) jaal Juaty o 3l siall g dal
G S0 Caltiae J5 Al g (Gaadall Jala (5,80l 5 (5 aalls )l all A 30) 5 )l allda ndaus Sl
I OBIA e Gl sl e claiall ad ) oSy s Gaida US 8 Aak e Cilaie o oSy 5 Al Cua
LS AUl Liadaia 3 () Al ey 5 Jaead) alla Cria (3 sha -4 ( Le (5 simgy Gy () i) a0 Sy

ABlae Jumis e (5 Y 4l Sy
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I Technical Data
TexHunyeckme XapakTepucTtuku

A8 ila glaa

MODEL / MOLOETDb / J:asa

Capacity (Loaves of Bread / 8 hours)
MMpou3soanTenbHOCTS (LT Xnebal8 4)
(Sleba 8/ 3l 222) dand)

Baking Surface (m?)

Mnowaab BbINeyku (M2)

(25) sl dilaia

Number of Decks / Palette Numbers
Kon-go pycos/Kon-go nuctos

ESTONE
120x200x1

720

2,4

ESTONE
120x200x2

1440

4,8

ESTONE
120x200x3

2160

72

ESTONE
120x200x4

2880

9,6

Bakery and Gastronomy Machines

2 s/l gl 2
:nner Wit:h of Oven (mm) ' A ')' % "‘:!' e “’I = . = :
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Control System
CucTema ynpasneHist
e

Source of Energy
VICTOuHMKM 3HeprvmM
TSI

Digital / uncbpoBasi - Touch / CeHcopHas / psallls - 48

Electric / Onektpuyectso / LSl

* Tray layout was placed theoretically and it may vary in
practice.

* flucmeol pasmewyeHel meopemudecku U Mocym omau4amecs
HG npakmuke.
) Al (e Lgamain it 5,51 a3 gum g digual
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Please scan the QR code with your mobile
device to review the product on our website.
x IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM
ycmpoticmee, 4mobbl npocMompems npodykm o Pl c €
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SJIEKTPUYECKASA MOAOBASA MNMEYb ESTONE 120X120 B G Bekory and Gastranomy Machines
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The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and
seramic resistances that provide the heating disturbing on baking surface and

it balances the heat while baking. Temperature and the time of steam can be

adjusted for each deck as per request. In this way, it can be baked different products
in each deck at one time. Products can be loaded into the decks with the setter. The
oven can be manufactured between 1 and 4 decks as per request of customers.
It provides low energy consumption. Thanks to its wheels it can be moved easily.

lnasHas ocobeHHocmMs  anekmpuyeckoli nodoeoli ne4u Fimak, 3mo asmoHOMHOSA
paboma  kaxxOoli  Kamepel  ebinedku. KameHHele Nnodsl U3 0C06020 cnaaea U
cneyuansHo  paspabomaHHas — cucmema  obozpesa  C  Kepamudeckumu — TIHamu
cnoco6cmeyrom — pasHOMEPHOMY — pacnpedesfeHuo  menad U pPagHOMepHoOU
sbineyke. Temnepamypa (noda U €800a 8HYMpPU KaMmepsl) U NPOAOAHUMENbHOCMb
napoyenadcHeHUs1  ycmaHaeaueaemcsi omoensHO 015 KaxOolU  Kameps! — 8bineyku,
Ymo no3gosisiem 8binekame PasHy0 NpPodyKyuro 8 Kaxdol u3 kamep. Bo3MOMHA
302py3Ka NPOOyKyuU Ha Aucmax. B 3aeucuMocmu om 3aKa3a, neys Npoussooumcs ¢

1-4 kamepamu ebineyku. Hu3koe s3HepzonompebeHue.
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Technical Data
TexHunyeckme XapakTepucTtuku
A8 ila glaa

Front View
BUA Cnepeau
g.ALA‘ﬂ =i

Waste Water Connection 1/2"

MoAKAHOYEHMe CTOYHbIX BoA 1/2"

Valve Chimney Output
Diameter Measure is @120 mm

Boinyck Clapper
3mepervie pnameTpa @120 mm

#1120 @ Aaaall 7 a5kl (ilsa
il )

3/4" Clean Water Inlet Pipe

3/4" CoeAMHEHNE YNCTOM BOABI

Suction Hood Output
Diameter Measure 2200 mm

Bbixoa acrvpaTopa
AviameTp V3mMepervie 8200 MM

#1200 @l ) 7 e Ll (ulia
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Top View
BUA CBEpPXY
Js-Bial) el

R . . Single Storey Cable: 1 Piece 5x2,5 mm?/1 Piece 3x25A Fuse
an 2/ el sl ds aas ian4/3 Alay kil el Jine
i - Two Storey

—

Three Storey

Fourth Storey Oven Electrical Power (4 Floor) (kW) : 47,6

13TAX

23TAX

33TAX

43TAX

ey

Gib2o

Gilbdo

Left Side View
cneBa Bua c6oky
) lal)l e il

D

First Storey Max. Height 1810 — |

Second Storey Max. Height: 1940
Third Storey Max. Height 2170
Fourth Storey Max. Height : 2500

BoicoTa mMakc. ans 1 37axa 1810
BbicoTa Makc. ana 2 3Taxein : 1940
BbicoTa makc. ana 3 3Taxelt : 2170
BbicoTa mMakc. ana 4 3Taxein : 2500

1810 134d1— o )—ill iyl ucdl
1940 :Gitba1— o —all glisy) uadl d
2170 :Gitb1— ol plas)) uadl

2500 13t & il glis) s B

Oven Electrical Power (1 Floor) (kW):11,9
Oven Electrical Power (2 Floor) (kW) :23.8
Cable: 2 Pieces 5x2,5 mm? / 2 Pieces 3x25A Fuse
Oven Electrical Power (3 Floor) (kW) : 35,7
Cable: 3 Pieces 5x2,5 mm?2/ 3 Pieces 3x25A Fuse

Cable: 4 Pieces 5x2,5 mm? /4 Pieces 3x25A Fuse

3nekTpudeckan MolWHOCTb nedn (1 3TAX) (kw): 11,9
kabenb : 1 kycok 5x2,5 mm? /1 kycok 3x25A npeAoXpaHuTeNb

SAeKTPUYeckas MoWHOCTL newm (2 3TAX) (kW) : 23,8 N
kabenb : 2 kycok 5x2,5 mm?/ 2 kycok 3x25A npepoXpaHUTeAb

3AekTpuYdeckan MoLWHOCTb neyn (3 3TAX) (kW) : 35,7
kabenb : 3 kycok 5x2,5 mm? /3 kycok 3x25A npeaoxpaHuTenb

INeKTpUYecKan MoLHOCTs neun (4 3TAX) (kW) : 47,6
kabens : 4 kycok 5x2,5 mm? /4 kycok 3x25A npeAoXpaHUTeNs Perspective VIeW

11.9:(815 :—‘é)(n}e@'l?)i)—m aj;t')éﬂ. “j‘j\‘g Bua B nepcnekTusee
3X25A sg—aic 1 22 [2512 5X5 J—IS 1 sae:d <l .y .
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23.8:(hls s—LS)(Bib2)0 il Al o<l A5
3X25A se—ais 2 2 [251e 2,6X5 J—iS 2 2l

35.7:(kl 5 s—LS)(Bia3 )0 il Al Sl A5l
3X25A i—aie 3 2 [2a1e 2,5X5 JS2 aae:d Sl

47.6:(5) 5 s LS) () ill il o€ A5l
BX25A Jpmic 1 252 [2010 2 5X5 JAS 4 21

Front View
BUA cnepeau
g.ALﬁ'\ J_E.'\AS\
Ceiling
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]
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< ; Look at the table for the minimum
/ — distance between the ceiling and floor
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Mounting Holes
MoHTaXXHble NPOMEXYTKU
S AN 8 B

Wall

The space between oven and
wall should be atleast 40cm

MeXAY AYXOBKOW W CTEHOI

AOAXHO ObITb He MeHee 40 cM,
Y A, S

Lilalls ol o ps 400

—

The space between oven and
counter should be atleast 70cm

MNeykoli 1 CE0POYHBIM MEXAY CTOAOM AOAXHO

ObITb NPOCTPAHCTBO He MeHee 70 M.

JaY b, s
sl s il b e 7000

The space between oven and
wall should be atleast 10cm

Mexay lNeykoii v cTeHoi
AONXHO BbITb He MeHee 10 cM

QY i,
Lilally ol p—n p 10 0

Bread Take Out Counter

XneGHbliA CTOA

il ) o
Top View

BepxHuit Bup

osBiall Bl
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MODEL / MOLOETDb / J:asa

Capacity (Loaves of Bread / 8 hours)
MMpou3soanTenbHOCTS (LT Xnebal8 4)
(Sleba 8/ 3l 222) dand)

Baking Surface (m?)

Mnowaab BbINeyku (M2)

(25) sl dilaia

Number of Decks / Palette Numbers
Kon-go pycos/Kon-go nuctos

I 23 gl e

Inner Width of Oven (mm)

LUnpuHa kamepb! (MM)

(ple) S0 g ) G2 e

Inner Depth of Oven (mm)

nyGuHa kamepb! (MM)

(ple) J3lll e 01 Gae

Inner Height of Oven/Height of Deck Entry (mm)

[MonesHas BbicoTa/BeicoTa kamepb! BbINe4ky (MM)

() 3l e gl JAI (0 00 i)
Width - A (mm)

A - OBwas wupwka (M)

() o2

Depth/Length - B (mm)

B - O6Lyas rmy6uHa (Mm)

() gl -

Height - C (mm) (Wheeled)

C - ObLyast BbicoTa (MM) (npokaTka)
(£ () £,V

Max. Depth/Length - D (mm)

D - Makc. My6uHalflnuHa (Mm)

() e i -2

Max. Height - E (mm) (Wheeled)

E - Makc. BbicoTa (MM) (npokaTka)
(20 () p15) i 3

Min. Ceiling Height - F (mm) (Wheeled)

MuHumanbHas Bbicota notonka -F (mm) (npokatka)

(53] (o) ol 165 3Y (Y1 e

Height of oven’ s foot- G(mm)

Beicota Hoxek neyut - G (Mm)

(o) ol gl ) -5

Floor Tray Capacity

400x300 / 400x600 450x350 / 600x800 (mm)
Kon-Bo nucToB Ha sipyce

400x300 / 400x600 450x350 / 600x800 (Mm)

#l) 800%600 /350%450 /600x400/300%400 Gkl dsipa das

Wheel Height (mm)
Beicota koneca (mm)
(el 2ol gl
Electrical Power (kw)
MowyHocTb (kBT)

(b 5LS) &k el 280

Resistance Type / Number of Resistances
T !

vn conp P
e il 2efp 34 ¢ 55
Average Consumption (8 hours) (kw/h)
CpenHuii pacxon Tonnmea (8 4acos) (kw/h)
(Aol 5 5LS) (CheluB) Igiu) Jausia

Weight of Oven (kg)
Macca (kr)
(#S) 0 03

Suction Hood Chimney Diameter (mm)
Paauyc abIMOX0aa BbITSHKHOM BbITSKKM (MM)
(ple) i e i 58

Electrical Connection
OneKTpUYeCKoe MoAKmIoueHNe
bl Joa s

Palette Dimensions (mm)
Pa3vep nucta (Mm)
() o e

Control System
CucTema ynpasneHist

el L

Source of Energy
VICTOuHMKM 3HeprvmM
TSI

ESTONE

120x120x1

430

1,44

1730

2100

1810

1980

900

12/6/8/2

11,9

7 kW/h

565

580x1400

ESTONE ESTONE
120x120x2

860

2,88

1200
1200
215/190

1650

1615
1860 2090
1940 2170
2110 2340
700 600

24/12/16/4 36/18/24/6

200

23,8 35,7

Ceramic / kKepaMn4ecknin/ <l s

28 +3
14 kW/h 21 kW/h
865 1.230
@200
3P +N+PE
580x1400 580x1400

Digital / uncbpoBasi - Touch / CeHcopHas / psallls - 48

Electric / Onektpuyectso / LSl

ESTONE
120x120x4

1720

5,76

42

2420

2500

2670

600

48/24/32/8

47,6

28 kW/h

1.555

580x1400

Bakery and Gastronomy Machines

+ The capacity is based on 250 gr baked bread. It shall
variable according to the grammage and baking time of
the product.

* MpousgodumensHocme neyu daHa no 6amoxy 250 ep u
MOMEM 8apbUPOBAMS 8 3a8UCUMOCIIU OM 8eCa U 8peMeHU

8bInekaHus Npodykyuu
O OS5 (il ja 250 eall cae ) Gl e s ge )
aadl Baa g <l sadiall () 56l Ll g glai sy

* Tray layout was placed theoretically and it may vary in
practice.

* flucmeol pasmewyeHel meopemudecku U Mocym omau4amecs
HG npakmuke.
) Al (e Lgamain it 5,51 a3 gum g digual
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ESTONE 120x80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN

SNNIEKTPUYHECKAA MOA0OBAA MNMEYb ESTONE 120X80 AJ14
XJIEBOBYJTOYHbLIX N KOHANTEPCKUX NUSAENNU

120%80 liazal) g jgudiall 3 ghall g3 AL <l ¢ gl ¢y 2

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ol BB Sa) 1A sasall lad e o latiall ani)
sadl oS e ol

€ &, < [

TUV Rheinland

Bakery and Gastronomy Machines

The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and seramic
resistances that provide the heating disturbing on baking surface and it balances the heat
while baking. Thus, it provides an opportunity to bake different sort of products in each
deck. In order for the products to be fermented, there is a yeasting chamber available
and its temperature and humidity can be adjusted as per request. It is used with single
deck also modular and according to need it can be added extra deck, chimney hood and
yeasting chamber. It provides low energy consumption. Thanks to its wheels it can be
moved easily.

lnaeHasas ocobeHHoCcMs  3nekmpuyeckoli nodoeoll newu Fimak, 3mo asmoHOMHOsA
paboma kaxooli Kamepb! 8binedku. KameHHsle nodsl U3 006020 ChaABA U CheyuasibHO
paspabomarHHaA cucmema o6ozpesa € Kepamuyeckumu TIHamu  cnoco6cmeyrom
pasHomepHOMY pacnpedeneHuro menaa u pasHomepHol evineyke. Temnepamypa (noda u
€800a 8HYMpU Kamepsl) U Npooo/HUMensHOCMb NOPOYBAGXCHEHUS yCmaHaenueaemcs
0maes1bHO 07151 KAXCOOU KaMepbl 8bINEYKU, YMO N0380/A€M 8bINEKAMb PA3HYHO NPOOYKYUHO
8 kaxwooli U3 kamep. 100 neybto PacNonoXeH paccmoeyHsIl wkag ¢ peaynayueli menaa
u enaxHocmu, 20e npodykyus paccmaueaemcs neped eeinevkod. [leds moxcem 6bime
00HosIpycHOlU U 6102000ps MOOYAbHOU KOHCMPYKYUU NO  HeobXoouMocmu MOXCHO
0o6ae19me  ApyCcbl, 8bIMAMHOU 30HM U paccmoeyHsll wikap. Ko OHy paccmoeyHoz0
wkaga npukpensieHsl Koseca, cnocobcmeyroujue co600HOMY nepeMeujeHuro ne4yu. Huskoe
3HepzonompebeHue.
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ESTONE ESTONE ESTONE ESTONE
120x80x1 120x80x2 120x80x3 120x80x4

MODEL / MOLOETDb / J:asa

Bakery and Gastronomy Machines

Technical Data

TexHunyeckme XapakTepucTtuku
Al e glaa

Capacity (Loaves of Bread / 8 hours)
TPOM3BOAYTENBHOCTb (LUT. XMeBal8 ) 336 672 1008 1344
(Slelu 8/ 380 22c) dadl

Baking Surface (m?)
Mnowaab Bbineyky (M2)
(2¢) 5l ik

Number of Decks
Kon-80 spycos 1 2 3 4
Gilshll sae
Front View
BUA Cnepeau
Inner Depth of Oven (mm)

bl Jatal)
Ceiling Tny6uHa kamepb! (MM) 865

AN\l ) St o=
o ol

Left Side View
Front View cneBa Bup c6oky
BUA Cnepesm ) el e - Batal)
alaY) Bl D

Inner Width of Oven (mm)
LUnpuHa kameps! (Mm) 1200
(ple) R0 e o ) e

m Inner Height of Oven/Height of Deck Entry (mm)
Oven Electrical Power (1 Floor) (kW) : 98 = Pl L ] ook at the table for the minimum (I-,Iil)-lei:va?’EbICOT?//iﬂj(\mTa K;wMe\EHw BbiNeYky (MM) 215/190
) Yeasting Chamber Electrical Power (kW) :3,5 g i ) ol dase gl IR e 00 1)
First Storey Max. Height :139 = Single Storey Cmg‘a\ tl\e;mawozwe, (Wl %3,3 s ‘\’0 N — distance between the ceiling and floor.
) = | able: 1 Piece 5x2.5 mm?/1 Piece 3x25A Fuse y | ]
Second Storey Max, Height : 1720 ~ 1 Cable: 1 Piece 3x2.5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) ) - ‘; O6patice K TaGAnue Ans Width - A (mm)
Third Storey Max. Height : 2050 . f evcr\ E\c(gn(a\ EUWE 2 F\o?:v)[kw) klf)]é% {18 i( MVHUMAABHOMO PACCTOARNS MEXAY ﬁiﬁi”jj“; LmpyHa (M) 1560
. — ‘easting Chambes al Power (kW) :3,5 A ? o
Four Storey Max. Height : 2380 w < | TwoStorey E“;;" E;;m[d‘%zh 7)/5%1 o a— - 4 o UW.| N0AOM M NOTOAKOM
[ able: 2 Pieces 5x2,5 mm? / 2 Pieces 3x25A Fuse = . P . _
B 1 1390 ~ Cable!1 Piece 3x2.5 mm? / 1 Piece1x20A Fuse (The Yeast Room) I ) Al A e Jpaall ) gepggLength 65 (mm) 1310
bIcOTa Make. And L 5Taxa - Oven Electrical Power (3 Floor) (ki) - 294 — a1 O LS 5 cny i)l A - Obuan mybura (vm)
BbicoTa Makc. Ans 2 3Taxeit: 1720 Three Store Yeasting Chamber Electrical Power (kW): 3,5 ‘.)—u,. = G () Goall -
o V  Total Electrical Power (kW) :32.3 il

BoicoTa makc. AnA 3 3Taxeit: 2050 Cable: 3 Pieces 5x2,5 mme /3 Pieces 3x25A Fuse Height - C (mm)
BbicoTa Makc. aAns 4 3Taxelt: 2380 Cable:1 Piece 3x2,5 mm? /1 Piece 1x20A Fuse (The Yeast Room) -

Oven Electrical Power (4 Floor) (k) : 382 & & - q Floor © - OBtz acora () 1290 1620 1950 2280

R Yeasting Chamber Electrical Power (kW) 3,5 B non (g ¢
1390 b1 — o—ill glas)) uadl A Fourth Storey Total Electrical Power (kw): 42,7 s
3 L dlelas 3 Cable: 4 Pieces 5x2,5 mmé/ 4 Pieces 3x25A Fuse Max. Depth/Length - D
1720 :3it1— o 0—ill glis] bl Cable: 1 Piece 3x2.5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) D?xMaip myeﬁr'wia/unm(“marmw 1640
2050 :GiT— o —ill glis)) bl 3 (L 3TAX) (k) 98 LR
. N R . . I\EKTPUYECKas MOLUHOCTH Neun W) : 9 '
2380 :34b1— oo el adl 34" Clean Water Inlet Pipe APOXKeBaR KOMHaTa MolHOCTb (KW) : 3,5
1 3TAX MourocTs (kw):13,3 i Max. Height - E (mm
Kagens : 1 kycok 5x2,5 mm? /1 kycok 3x25A npeaoxpaHuTens Mountin g Holes E. Makc_gwcm(a (M,)ﬁ) 1390 1720 2050 2380

3/4" CoeAnHEHNE HACTO BOABI KaGens :1 kycok 3x2.5 mme /1 kycok 1x20A NpEAOXDaHATENs (KOMHaTb) Maiis)
IneKTpUYeCkas MOWHOCTL Neun (2 3TAX) (kW) : 196

. . L N APOXoKeBas koMHaTa MowHocTb (kW) 13,5

en 434y Gl el JA% > 3TAXC Mowmors () 291

KaGens : 2 kycok 5x2,5 mm? / 2 kycok 3x25A NpeaoxpaHiTens

kaens : 1 kycok 3x2,5 mm?/ 1 kycok 1x20A npeAoxpaHnTens (KoMHaTb! Maiis)
IneKTpUYeCkan MOWHOCTL neun (3TAX) (kW) : 294

APOXXeBas KoMHaTa MowrocTs (kW) © 3,5

3 3TAXK Mouocrs (kw): 32,9

(ele) s pmadl 2

MoHTaXHble NPOMEXYTKHU

The space between oven and
wall should be atleast 10cm

Waste Water C tion 1/2" . s
dste water bonnection U i | LA Min. Ceiling Height - F (mm)
MuHUMansHas BbicoTa noTonka -F (mm) 1540 1870 2200 2530

MNoAKAKOYeHME CTOYHBIX BOA 1/2" () i g ¥ 1 sl

Mex Ay Neykom v CTeHoi :
OAKHO GbITb He MeHee 10 cm Floor Tray Capacity

400x300 / 400x600 450x350 / 600x800 (mm)

Ao 2/l sle de—a s + The capacity is based on 250 gr baked bread. It shall

(o—edl 33 52 ) 1X20A s—aiia 230 jeaie/2 2,6x3 JiST 220 ]Sl

— o L e, ; Kon50 nucros va spyce 8/4/5/2 16/8/10/4 24/12/15/6 32/16/20/8 i i ing ti
Valve Chimney Output smte 1 o 325 mne/ L o COA pegoomimens (vmemtli JEY Elb eyt 4007300 40600 450:350 /600,600 () Zﬁrlabledaciordmg to the grammage and baking time of
Diameter Measure is @120 mm P e Moutioers (k) 35 Wall LAy oyl o i Oce (21 B00XB00 /350x450 /600x400/300X400 al s e product.
lowHOCTb (KW) . il J 4 | R
Katiens 4 kycok 5x2.5 M/ 4 kycok 3x25A npeaoxpaKuTens ) cTera OOEIhinsrreTy ) alsctagﬂf?:ée;) ((lm)/é;;/PZ) 133/98 231/19.6 32.9/294 427/39.2 MpoussodumensHocme nequ daHa no 6amoHy 250 2p u
Boinyck Clapper xabens : 1 kycok 3x25 mm? /1 kycok 1x20A NpeAoXpaHuTeRs (KOMHaTbI Malisi) il \ N\ uHoCTs (KBT) ( (13, ,8) (23, ,6) (32, 4) (42, 2)
N N\ 1y 518) 2 A (P1/P2) MOXem 8apbupo8ams & 3a8UCUMOCMU OM 8eCa U 8pemMeHuU
M3mepeHne pvametpa @120 mm » . R . s \ N
T L1 glg'.((;u)—)_l‘j)) (&LM‘)‘J—’);‘U*—WE‘Q:&\% § § Resistance Type / Resistance Piece C / W 8bINekaHus ”panKHUU
120 @ iasdl » A IR o = 13,3:(Jl5 L) Ll eS) A3 Jlaa) i H The space betweenovenand N T 7K €ramic / KEpaMUHECKNN/ sl s N . . . .. P .
:JA b oleoa e 325N saiataef? a2 Sx5 1 neid ) Perspective View wall should be atleast 40cm § § ﬁ&fﬂ"ﬁiﬂﬁ?fﬂ”ﬁm@ 28 +3 O Sy Ay ) ja 250 udll Gt Guld e A ga Bl
e (s R DEOR o] 2 2 251 S i Bup B nepcnekTuse \ \ : 3l 800 €l 5 adall 3ol Ui g <0 i
- - 7 19,6 - (b5 15) (31 2) 00 7 7 § § 3 Sl B 5 <l sadall ()5 51 8 5 gl oy
6 ¢ (Bls L) (Gt 2) il Al el A5 A AN MexAyY AYXOBKOW v CTeHo \ \ — Average Consumption (8 hours) (kw/h) (Q1/Q2)
R 3,50 (als L) skl i jal Al el A JJ—hMS J—k-\*d \ \ ~ CpenHuit pacxog Tonnvea (8 yacos) (kw/h) (Q1/Q2) 8,3/5,5 13,8/ 11 19,3/16,5 24,8122
N Gib2 93 1500 5 1) Al A ) AOMKHO ObiTb He MeHee 40 CM. \ % (Ll 5) (el 8) el o i (Q1/Q2) . ) . )
Suction Hood Output 3X25A seain22i0/2 LLu2 5X5 IS 33010 i< § ‘\\: i Tray layout was placed theoretically and it may vary in

Diameter Measure @120 mm SEETR\N A PU JE Pk U Weight of Oven (k) (W1W2) practice.
Macca (kr) (W1/W2) 485/ 365 736/616 1000/ 880

(#25) 0 035 (WTW2)

294 1 (L5 5 LS) (B 3) il Aol Sl AALY 1250/ 1130

o
Lty ol g ans 4002 IS
. 3,5: (bl s—LS) joanll il Al el A AL
d‘-‘\—!“a‘?' 32,9:(hly s—LS) Al < 4SRN Jlaa)

3X25A —aia3re/2 ?LZ.SXSJ—A‘»Sé 2ae:d )

(el A3 2 ) 1X20A seamin] 235 o raia/2 2,5x3 JS1 23e1 ) Sl S

The space between oven and
3952(:' (\L‘,’_’E‘fs) (5= 3)«:;—-“ *—;;«ﬂ:ﬂ' counter should be atleast 70cm
R ,5: (Bl 5 1) seasd oy
Gib3n 42,7:(k)5 5—LS) Ay S LBl e . . Control System
3x25A ()‘@(_.a‘a»/z 12 5x504S4 320104 o [NeuKoli 1 CEOPOUHBIM MEXAY CTOAOM AOAXHO XNe6HbIA CTOA CycTema ynpasnenus
(sl L2 J1X20A smmie 200 Jpmasief2 2,563 ST 22ed 6bITb NPOCTPAHCTBO He MeHee 70 CM. Top View el i

Top View
BepxHui Bup,

JsBaial) B

* JlUCmel pa3MeLyeHsl MeopemuyeckU U Mozym Omau4ameCs
HO NPaKMuKe.
Aleall Aalil) (ge Lpaim g iling 085 G ylat A guim o il

Bbixoa acnupaTopa
AvameTp V3meperre @120 MM

Electrical Connection
OneKTpUYeckoe MoAKmIoueHNe
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Sales Counter

* W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without

Digital / uncposas - Touch / CeHcopHast / sl - <8, Yeasting Collusion
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ESTONE 60X80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN et el ST
SNEKTPUYECKASA MOAOBASA NMEYb ESTONE 60X80 A/14
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Bakery and Gastronomy Machines

The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and seramic
resistances that provide the heating disturbing on baking surface and it balances the heat
while baking. Thus, it provides an opportunity to bake different sort of products in each
deck. In order for the products to be fermented, there is a yeasting chamber available

. and its temperature and humidity can be adjusted as per request. It is used with single
deck also modular and according to need it can be added extra deck, chimney hood and
yeasting chamber. It provides low energy consumption. Thanks to its wheels it can be
moved easily.

lnaeHasas ocobeHHoCcMs  3nekmpuyeckoli nodoeoll newu Fimak, 3mo asmoHOMHOsA
paboma kaxooli Kamepb! 8binedku. KameHHsle nodsl U3 006020 ChaABA U CheyuasibHO
» paspabomarHHaA cucmema o6ozpesa € Kepamuyeckumu TIHamu  cnoco6cmeyrom
pasHomepHOMY pacnpedeneHuro menaa u pasHomepHol evineyke. Temnepamypa (noda u
€800a 8HYMpU Kamepsl) U Npooo/HUMensHOCMb NOPOYBAGXCHEHUS yCmaHaenueaemcs
0maes1bHO 07151 KAXCOOU KaMepbl 8bINEYKU, YMO N0380/A€M 8bINEKAMb PA3HYHO NPOOYKYUHO
8 kaxwooli U3 kamep. 100 neybto PacNonoXeH paccmoeyHsIl wkag ¢ peaynayueli menaa
u enaxHocmu, 20e npodykyus paccmaueaemcs neped eeinevkod. [leds moxcem 6bime
. A 00HosIpycHOlU U 6102000ps MOOYAbHOU KOHCMPYKYUU NO  HeobXoouMocmu MOXCHO
43 0o6ae19me  ApyCcbl, 8bIMAMHOU 30HM U paccmoeyHsll wikap. Ko OHy paccmoeyHoz0
5/ wkaga npukpensieHsl Koseca, cnocobcmeyroujue co600HOMY nepeMeujeHuro ne4yu. Huskoe
3HepzonompebeHue.

A st dmiilynale 5sps s s e (3 OIS Jun LAy as (pa sl 53 i 5ol 0 sy
e el by anad aaaall cpadll sy alal) Saeall laglall c3actall jlaal Juady ) 3l siall g lall
Gida IS caliaie JSG Sl e g 5 (sadall Jada (s Sl g (5 yaall 3 ) jall A 50) ) jallds pndans Sy LS
382 ¢l Jid 23 32 3 S 3Rl e e (S ¢ Ml A e
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Technical Data
TexHunyeckme XapakTepucTtuKku

A8l glaa

Front View
BUA Cnepeau

) - Baiall

First Storey Max. Height 11390
Second Storey Max. Height: 1720
Third Storey Max. Height  : 2050
Four Storey Max. Height : 2380

P P P | B

BbicoTa mMakc. ana 1 31axa 1390
BbicoTa mMakc. ana 2 3Taxeit 1 1720
BbicoTta Makc. anst 3 3Taxeilt 1 2050
Bbicota Makc. Anst 4 3Taxeld 1 2380

O [e=m|em
1

1390 :Giltat— o —ill glis)) il A
1720 31— o —4ll glas)) uasl
2050 :Giha1— o —ill plis) uadl
2380 :@ldhat— o —ill plis) uadl

3/4" Clean Water Inlet Pipe
Waste Water Connection 1/2"

3/4" Coe AVHEHVE YNCTON BOABI

MoakAKYEHME CTOYHBIX BoA, 1/2" .

da s 2/ yall sl S a8
~_
Valve Chimney Output
Radius Measure is @1 20 mm
Boinyck Clapper \\\\
13MepeHie pavameTpa @120 mm

1120 @ disaall z i ki ilse
i g

Suction Hood Output
Radius Measure @120 mm TOp View

Bbixoa acnupaTopa BEPXHMﬁ BUA

AvameTp V13meperne @120 MM J Bial) Bial)

alo 120 Bl 8l & 4a 5k ke
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Single Storey

Two Storey

Three Storey

Fourth Storey

13TAX

23TAX

gy 4/3 Alany il oLl Jane

\ / \\\\ 33TAX

43TAX

Giblo

Gib2o

Gilh3o

Left Side View
cneBa Bup c60ky
) il e il

Oven Electrical Power (1 Floor) (kW): 5,9 D

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW): 9,4
Cable: 1 Piece 5x2,5 mm?/ 1 Piece 3x20A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

Oven Electrical Power (2 Floor) (kW) : 11,8 o
Yeasting Chamber Electrical Power (kW) : 3,5
Total Electrical Power (kw):153

Cable: 2 Pieces 5x2,5 mm?/ 2 Pieces 3x20A Fuse

Cable: 2 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (3 Floor) (kW) : 17,7
Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW) : 21,2
Cable: 3 Pieces 5x2,5 mm?/ 3 Pieces 3x20A Fuse
Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

Oven Electrical Power (4 Floor) (kw): 23,6 g
Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kw): 27,1 B
Cable: 4 Pieces 5x2,5 mm#/ 4 Pieces 3x20A Fuse

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)

InekTpudeckas MowHocTL neyn (1 3TAX) (kw): 5.9

APOXKeBas KoMHaTa MowHoCTb (kW) : 3,5

MouwHocTb (kw): 94

Kabenb : 1 Kycok 5x2,5 mm? /1 kycok 3x20A NpeAOXPaHUTeAb

kabenb : 1 kycok 3x2,5 mm?/ 1 kycok 1x20A NpeAOXPaHUTEAb (KOMHATbI Maiis)
InekTpryeckas MowHoCTb neun (2 3TAX) (kw): 11,8

APOX>keBas KOMHaTa MolHOCTb (kW) 3,5

MouwHocTb (kw): 15,3

Kabenb : 2 Kycok 5x2,5 mm?/ 2 kycok 3x20A NpeAOXPaHUTeAD

kabenb : 1 Kycok 3x2,5 mm?/1 kycok 1x20A npeAOXpaHUTeAb (KOMHATbI Maiis)
JnekTpryeckas MowHoCTb newmn (3TAX) (kw): 17,7

APOX>XeBas koMHaTa MowHoCTb (kW) 13,5

MouHoCTb (kw): 21,2

Kabenb : 3KyCoK 5x2,5 mm?/ 3 Kycok 3x20A NnpeAOXpaHUTen

Kkabenb 1 1 Kycok 3x2,5 mm? /1 kycok 1x20A npeAOXpaHUTeAb (KOMHATbI Maiis)
IneKTpuYeckas MoWHocTs neun (ITAX) (kW) : 236

APOXKeBas KOMHaTa MowHoCTb (kw) : 3,5

MouwHocTb (kw): 27,1

Kabens : 4 Kycok 5x2,5 mm? /4 kycok 3x20A NpeAOXpaHnTeAb

kabenb : 1 Kycok 3x2,5 mm?/ 1 kycok 1x20A npeAOXpaHNTEAb (KOMHATbI Maiist)

5,9 (Bls 5—S) (G 1) il Al el AL

3,5 (b5 LS) el i a5l el S

9,4:(kly 5—1S) il oS A5 el

3X20A i—aie] 222 ple2, 5x50ST 2300
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3X20A Jtmie2 /2 oo 5X5L A2 se:d s
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(el 38 2 )1X20A pmie] 232 seaainf2 2,53 JST e d <)

Perspective View
Bua B nepcnekTuse
oo-halall R Batal)

The space between oven and
wall should be atleast 40cm

MeXAY AYXOBKOV U CTEHOM
AONXHO BblITb He MeHee 40 cM.

N E—
RN T
Lilalls o o 400

Pt

The space between oven and
counter should be atleast 70cm

Front View
BUA Cnepeau

AL il

Mounting Holes
MoHTa)XkHble NPOMeXYTKK
Sl LS 8

400

Ceiling
ANAMNIIHIHIHHIHIHIIMDIGIBDBDUUOUOWUO9OWOYUYUYIII0IIIDIIN\
o o a—
QL = i Look at the table for the minimum
s I distance between the ceiling and floor .
e —— .F 06paTuCh K TabAMue AAS
el o WU MWHAMAABHOM0 PACCTOAHUS MEXAY
s M L NOAOM 1 NOTOAKOM

— B Y Al A8 jed Jpaall A dail
Ca ) e LSy SN Al
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Floor

The space between oven and
wall should be atleast 10cm

MexAY NeYKoi 1 CTeHon
AOAXHO ObITb He MeHee 10
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NeYKolt 1 CEOPOYHBLIM MeXAY CTOAOM AOAKHO
ObITb NPOCTPAHCTBO He MeHee 70 M. TOD VIEW
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Sales Counter
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MODEL / MOLOETDb / J:asa

Capacity (Loaves of Bread / 8 hours)
MMpou3soanTensbHOCTS (L. Xnebal8 4)
(Slelu/ 38 22e) dnnd

Baking Surface (m?)
Mnouwaas BbINeykM (M2)
(25) 3l dilaia

Number of Decks
Kon-8o sipycos
i skl 2

Inner Width of Oven (mm)
LLnpuHa kameps! (Mm)
(ple) JaI e A e

Inner Depth of Oven (mm)
ny6uHa kameps! (Mm)
(ple) Jall e 0 Gao

Inner Height of Oven/Height of Deck Entry (mm)
MonesHas BbicoTa/BbICOTa KaMepbi BuINeukM (MM)
(o) il S i) [JRIN (e ) 1G5

Width - A (mm)
A - O6wast wipya (M)
(ple) 2l -

Depth/Length - B (mm)
B - O6uyas rny6uHa (Mm)
() Gl 2

Height - C (mm)
C - ObLas BbIcoTa (MM)
(M)

Max. Depth/Length - D (mm)
D - Makc. Mny6uHalfinua (Mm)
(ple) oo el -

Max. Height - E (mm)
E - Makc. BbicoTa (MM)
(o) 5! (ol

Min. Ceiling Height - F (mm)
MuH1mansHas Beicota notonka -F (mm)
(pla) il glis Y s -y

Floor Tray Capacity

400x300 / 400x600 450x350 / 600x800 (mm)

Kon-Bo nuctoB Ha fapyce

400x300 / 400x600 450x350 / 600x800 (Mm)

(¢l) 800x600 /350%450 /600%400/300x400 3l disec dre

Electrical Power (kw) (P1/P2)
MowHoctb (kBT) (P1/P2)
(5 418) i S 80 (P1/P2)

Resistance Type / Resistance Piece
Tun conpotuenenus / Kycok
Gbll b e gliall 2o fo idll g 5

Average Consumption (8 hours) (kw/h) (Q1/Q2)
CpepHuit pacxon Tonnmea (8 4acos) (kw/h) (Q1/Q2)
(Aelulfl 5 4LS) (el 8) el L is (Q1/Q2)

Weight of Oven (kg) (W1/W2)
Macca (kr) (W1/W2)
(25) 0 035 (W1W2)

Electrical Connection
OneKTpUYEecKoe NoAKIoueHNHe
el doo i

Control System
CucTema ynpasneHist

el Il

Source of Energy
VICTONHMKM 3HeprvM
TSI

ESTONE ESTONE ESTONE
60x80x1 60x80x2 60x80x3

144 288 432

1 2 3
600
865
215/190
985
1310
1290 1620 1950
1640
1390 1720 2050
1540 1870 2200
12/6/8/2 24/12/16/4 36/18/24/6

(9.4/59) (153/11,8) (21,2/17,7)

Ceramic / kepaMU4eCKUIt/ <Ll s
28 +3

5,66 /2,86 8,62/5,72 11,38/8,58

280 /200 400/320 560/ 480

3P + N+ PE

Digital / uncbpoBasi - Touch / CeHcopHas / el - <8

Electric / Gnektpunyectso / LSl

ESTONE
60x80x4

576

2280

2380

2530

48/24/32/8

(27,1123,6)

14,24 [ 11,44

720/ 640

Bakery and Gastronomy Machines

+ The capacity is based on 250 gr baked bread. It shall
variable according to the grammage and baking time of
the product.

+ [pousgodumensHocme neyu daHa no 6amoHy 250 ep u
MOdCem 8apbUpO8AMb 8 3a8UCUMOCMU OM 8eCa U 8peMeHU
8bINeKaHUsI NPOdyKYUU

o oS N5 il ja 250 Sl cae ) Gl e dxia go dad)

Al 33 9 ) ) gadiall () 61 188 g < gld Chany

* Tray layout was placed theoretically and it may vary in
practice.
* Jlucmel pasmetyeHs! meopemuyecku U Mo2ym omau4amecs
Ha Npakmuke.
el Al (a Lgrn 5 iy o85G i e g a gl

* W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
Yeasting Collusion

* W1, P1, Q1: kamepa 6poxceHua W2, P2, Q2: 6e3 bpoxeHue
KOMHaMe!

33 WA, P, Q1 sedi 3 05 W2, P2, Q2
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
o) Bt ey T8 s pall lind g e cilatial) anil)

SJIEKTPUYHECKAS BbITOBASA NMOA40OBASA NMEYb BONA et

U35l o Ba iy ik gl Liga ¢

m \
K

(]

You can enjoy professionalism by BONA Home type stone based electrical oven in
your home. It provides opportunity to carry tastes which were prepared especially in
house environment to upper level. Bona performs great jobs in narrow spaces with its
small dimensions. It is suitable for bench top use by its ergonomic designed and small
dimension. It provides low energy consumption by specially produced stone base and
230V designed resistance array. It provides efficient steam installation in bread types by
its mobile water tank which can be filled easily.

C anekmpuyeckoli 6bimoeoli nodogoli ne4yoto BONA 86l  cmOdeme HACIOHOAMbLCA
npogeccuoHanusmom & cgoeM Oome. 3ma ne4db N0380AUM  NepeHecmu  CneyuasabHO
Nnod2omoesieHHsle 8KyCbl HO HOBbIl yposeHb. BONA co cgoumM ManeHsKUM pasmepom Oenaem
60/1bWILIE BELYU 8 MO/IEHBLKUX NOMEUJeHUSIX. p20HOMUYHbIG Ou3ali nevu U e20 He6osbuLe pasmeps!
nooxodsim 0/151 HACMO/LHO20 UCN0AL308aHUA. Obecneyusaem HU3KOe 3HepzonompebneHue
6102000p5 CNeyuanLHO U320moeseHHoOl KameHHOU ocHoee U T3Hy, paccdumaHHoMy Ha 230
B. bnazodaps snezko 3anpaenseMoMy MO6UNLHOMY pe3epsyapy 048 800kl obecneyusaem
appekmusHbIl nap, Heobxodumeili 07151 x1e6a, 6e3 Heobxo0AUMOCMU 80OOCHAOHEHUS.

dw;@)&‘eﬁwﬁ eﬁ)u@m\)ayh&ﬁ.&uy\ﬁ&\s«‘J)Mﬂﬁ)al\cmmhgfb)gﬁ\h}au}@
dﬁe‘mz\ju&mﬁ‘ M\mM\é&y\gcJﬁYu&\thu)ﬂ d).m“ ada.a.“ﬁ\.\«...u.“éébh\
MM\MM\M&U@QMW\SM\QMM WJM}&AJ\&MAJ}M\
Jordll Jlall 8 53 4l et dale) Jgoss (o2 JA ol ) 3A Jumdy 2l 58 230 292 Anancaall Ga Jiall e sanas
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Technical Data

TexHn4yeckme XapakTepuctmkm

A8l glaa

Baking Surface (m?)
Mnowaab BbIneyku (M2)
(20) il i

Inner Width of Oven (mm)
LUnpuHa kamepb! (MM)
(ple) S0 g 0 ) e

Inner Depth of Oven (mm)
ny6uHa kamepbl (MM)
(ple) Ja1all e ) G

Inner Height of Oven (mm)
[Monesxas Bbicota (Mm)
() A1 ¢ 001 i)

Width - A (mm)
A - O6was Wwipua (Mm)
(o) = nll -

Depth/Length - B (mm)
B - O6uyas rny6uHa (Mm)
(ple) Gl 2

Height - C (mm)
C - ObLuas BbIcoTa (MM)
(Mg <

Depth/Length - D (mm)
D - O6lyast rmy6ura (Mm)
(ple) oo el -

Electrical Power (kw)
MotwHocTs (kBT)
(5 5LS) Ak 3Ll

Resistance Type / Resistance Piece
Tun conpoTuenenus / Kycok
e il 2efp 64 ¢ 55

Electrical Connection
OneKTpUYeckoe NoAKMIoueH!He
PE o

Electric Connection Cable
KaBernb aneKTpuieckoro CoefMHeHus
elipl Joa i JiS

Fuse
nnaBKkuiA NpeoXpaHmnTens
Jaidl

Average Consumption (8 hours) (kw/h)

CpenHuit pacxon Tonnmea (8 yacos) (kw/h)
(Reludl /15 S) (el 8) i) Lo i

Weight of Oven (kg)
Macca (kr)
(=) 0 035

Max. Temperature (°C)
Makc.Temnepartypa (°C)
sl 3 pllds 2 (°C)

Control System
Cuctema ynpasnenus
Sadl ol

Source of Energy
MCTOYHMKM 3Heprum
Ak jas

505
170
710
980
515
1085
5,3
Tubular Resistance
Tpy64aToe conpoTusreHve
il o s
1P + N + PE - 230V
3x2,5mm?
1x25A
3,4
127
280

Touch / CeHcopHas / sl

Electrical / OnekTpnyecTBo / sLesl)

Front View
BMA cnepeaun
oY) L)

PIRAALE
BUINA

—

Top View
BepXxHuii BuA,

3

Y el e aidl

Chimney Output : @50mm

<€ [rseq]

TV Rhelnland

Left Side View
cneBa Bup c6oky

BbIxoA AbIMOBOI TpYObI : @50mm

ale @50 il 7 jia

~__,

Waste Water Connection

14 mm Hose end

BbIBOA 0TPaBoTaHHOK BOALI LUAGHMOM
14 MM

Goyall olsa iy, il iy

e 1455k 2 i d

Perspective View
MNepcnexTUBHbDIN B3rnap,

s taidll 5 Baid)

Bakery and Gastronomy Machines

Network : 230V 50 Hz

Electrical Power :5,3 kW
Cable:3x2,5mm?

Electrical Connection: 1x25A Fuse

ceTb: 230V 50 Hz

MouwHocTb (kBT) 5,3 kW

kabenb :3 x 2,5 mm?

InekTprYeckoe NoAKAOYeHMe: 1x25A npeAOXpaHnTeAb

2 50/60 < 230 1SS Lall
Liy s LS5 3 il S A il

2,10 2.5%x3:J—\ll

1X25A Je—aiaisl o Sl Jy a5

Fresh water filling tank

EMKOCTb AAS YNCTON
BOAb!

Gl Ll ede o) 3a

* Sufficiency of electrical installation should be controlled
before operating 230 V. It should be powered by external
circuit breaker installation.

* Jnekmpudeckol yYCmaHosKU 00MKHA bbimb  nNposepeHa
neped pabomoti npu 230 B. [Ne4b donxHa 66ims 3anumaHa om
8HewlHe20 NpedoxpaHumens. He nodknw4Yame K posemke
Hanpsamyro.

230 22 058 Cuny Qi) 38 el eI ol 301 (g 38l Cang
A A jpaiade gana DA (e £l gl Al dae) ay il b
ey 3 e (e g i iy
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A1 LI MONDO

orhal) Jdl g el g SIL A jaa Bas iy ) Jinll

MONDO STONE-BASED PIZZA OVEN
SJIEKTPUYECKAS & TASOBASA NMOAO0BASA MNMEYb

(IR

(I (®
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PIZZA MONDO-G

PIZZA MONDO-E

QA g ga ) i

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ol BB Sa) 1A sasall lad e o latiall ani)
Jsanall oS Jlen o

Mondo Pizza Ovens provides easy usage of oven by 4.3 inch colored touch operated
resistive control board. It can be adjusted fastly by cooking period which can be changed
easily and degrees control. High quality Stone bas which provides homogenous cooking
provides opportunity to cook your products with same quality. Pizza oven which has 4
pieces of 33 cm pizza capacity provides multiple production option for enterprises which
can be operated overlapped as two deck. It can be produced with natural gas or electricity.

Meub dn15 nuyyel Mondo nossosum Bam s1e2ko Ucno6308amMes 80K heyky ¢ 4.3- dtoliMossim
pesucmueHeiM  nyabmom  ynpaeseHus. [leds MOXCHO 6biICMpPO ompezyauposams ¢
NOMOWbIO /1€2KO U3MEHAEMO20 8PeMeHU Nhpu20moesieHUs U KOHMPOAS memnepamypei.
bnazodaps ebicokokayecmeeHHOU KameHHOU 0CHoge, Komopasi 0becne4ugaem 0OHOPOOHoe
npuzomos/ieHuUe NUWU, hpu20mosum eawu npodykmel C OOUHOKOBLIM KA4eCmeoM.
nekmpuyeckas neys 048 NUYYLI, KOMOPAS MOXem npu20mosums Yemelpe nuyysl
pa3mepom 33 cM 0OHOBPEMEHHO.

s Sy B 5343 ok sl Lm0 e dall oSt A ) Dy A sy () o2l 53 s Sy ) oS s
Dl jig s el e Ay jaallaiaclE Juiy A g bl yallAa y0 3 oSaill 5 g dall iy 5t VA (oo us
gl ol jld Liiall e e s 33 haly 1350 4 e ¢yl sy 53 sl el oSl 33 oS0 ey 4l ¢ puilaial

£l el o gmalall Jalls Jamd sl Sy Gmnl Laguians (5 58 e (il Al A ala paanetio

Technical Data

TexHn4yeckme XapakTepuctmkm

A8l glaa

MODEL
MOAENb
Jadgall

Capacity (Loaves of Pizza / 1 hours)
MpovnasoauTenbHocTs (WT. xneba/1 v)
(el 1 /15l 220) daadl
Baking Surface (m?)
Mnowapab Bbineykm (M2)
(2¢) e
Number of Decks
Kon-Bo sipycos
Gishll e

Inner Width of Oven (mm)

LUnpuHa kamepb! (MM)

(o) dalall o o) il 2 e

Inner Depth of Oven (mm)

Iny6uHa kamepb! (MM)

(ple) S8l g 0 e

Inner Height of Oven (mm)

MonesHas Bbicota (MM)

(phe) J8I1 g 0 i)

Width - A (mm)

A - O6was wipua (Mm)

) ga el -

Depth/Length - B (mm)

B - O6was rnybuHa (Mm)

(9 5l

Height - C (mm)

C - Obwyast BbicoTa (MM)

() g =

Max. Depth/Length - D (mm)

D — Makc.rny6uHalanua (M)

() B ol >

Max. Height - E (mm)

E - Makc. BbicoTa (MM)

(o) 65! (ool

Max. Height - F (mm)

F - Makc. BbicoTa (Mm)

(ple) 338 M glis) el -5

Minimum working height below fume
hood-G(mm)

G - Bbicota nka (Mm) X

() sl Sl Jid Jed glis ¥ i1 sl -
Min. Ceiling Height - H (mm)

H - MuHumym Beicota notonka (Mm)
(ple) idl g5 ,Y ) )

Electrical Power (kw)

MotwHocTs (kBT)

(15 5LS) &k 2000

Electrical Connection

OneKTprYecKoe NOAKMIoEHNHe

il Joasi

Max. Temperature (°C)
Makc.Temnepartypa (°C)

3l 3) pllis 2 (°C)

Average Consumption (8 hours) (kw/h)
CpenHuit pacxon Tonnmea (8 yacos) (kw/h)
(Aeludfl 5 4LS) (SelB) Igiul) Jausia
Chimney Outlet Diameter (mm)
Paauyc abiMoxoaa (Mm)

() Al 2 S8

Weight of Oven (kg)

Macca (kr)

(25) oA 03

Source of Energy

VICTOMHMKM SHEpriM

TR

Control System

CucTema ynpasneHust

Sl i

MONDO-E X 1

PIZZA MONDO - E
(Electrical-3nekTpnyecTBo
sl gsil)

PIZZA ‘ PIZZA

0,5 1
1 2
720 720
720 720
150 150
1060
965
440 880
1040
480 920
1330 1770
1480 1920
1780 2220
52 10,4
3P+ N+ PE
400
2,74 5,48
160 320

Electric / OnekTpnyectso

el

MONDO-E X 2

PIZZA MONDO - G

PIZZA PFG-4
MONDO-G X 1

0,45

688

670

186

535

1060

1920

2070

2370

1,6

194

Natural Gas / MNpupoaHbIi ra3

(bl Sy

1080

1000

1120

1P+ N+ PE

400

155

g1

Touch / CeHcopHas / sall

(Natural Gas-lMpupoaHbIi ras

PIZZA PFG-4
MONDO-G X 2

0,9

688

670

186

1075

1610

2455

2605

2905

3,2

386

Front View
BUA Cnepeau
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Left Side View
cneBa Bup c6oky
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PIZZAMONDO -G

Perspective View
Bupa B nepcnektuse

otaiall 5 Bl

Front View
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eiling
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1/2" Natural Gas Inlet Pipe \

1/2" Mpucoeanenvie rasa \
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PIZZA MONDO NATURAL GAS
Network :230V 50 Hz
Electrical Power : 0,1 kW
Cable :3x 1,5 mm?

1Piece 1x4A Fuse

30BAA NEYD AAA NLLBIMONDC
ceT: 230V 50Hz
MouwrHocTb (kBT): 0,1 kW
kabens :3x1,5mm?
1kycok 1x4A NpepOXpaHUTeAL

ekl Sl gt e o 8
i 50«14 230 (Sl Ll
Liy 5 10,1 oS0 A i
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Bakery and Gastronomy Machines

Front View
BUA Cnepeau

ALY 5 il

Left Side View
cneBa Bup, c6oky
¥ s e daidll

PIZZA MONDO - E

Perspective View

Bua B nepcnekTuse

Sy il bid)

Hood

KO3blpex
s Sala

Front View
BUA Cnepeau

oY) i)

Chimney Output : @100 mm
BoXOA ABIMOBOI TpYGb! - @100 mm

AL100 0 Aaadl 7 e

pizzA M

ONDO ELECTRIC
Behind Entry

Network : 380 V 50 Hz

Total Electrical Power : 5,2 kW
Cable:5 x 2,5 mm?

1 Piece 3x16A Fuse

3NEKTPUHECKASA NEYD AAA MALILIBI MONDO
ceTb:380 V 50 Hz

MouwHocTb (kBT): 5,2 kW

Kkabens :5x 2,5 mm?

1kycok 3x16A npeaoxpaHUTeNb

el e |
Gl e dia

Fa 5015 380 (el
Liy LS50 &l 5 A s

2L 2,5%5 ;04!

3X16A ss—aia 1322
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N0TONOK
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non

say




MENSA PIZZA DOUGH MOULDER MACHINE

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

TECTOPACKATOYHAA MALLUVHA AJ14 NALLBbI MENSA M=

) il s 3 ke AiiSla

MENSA dough spreading machine has the feature to spread dough with desired thickness as being limited
with maximum 400 mm diameter. MENSA does not require extra control by automatic and stop feature
and provides great advantage by serial and practical usage. It is suitable for countertop usage without
compromising from robustness by its powerful steel structure which is painted by static paint. Movable parts
which located below top cover with seal for micro Rolling provides homogenous leveling in dough. Use of
plenty amount of flour is recommended for performing this operation easily above and below movable table
of machine. Formation of edge of dough is provided by specially designed arms. Adjustment knob which is
located right hand side of body adjusts working distance between tables.

TecmopackamoyHas MawuHa MENSA umeem 803MOXCHOCMb paCKkaMsI8ames mecmo mpe6yemoli moaujuHel,
02paHU4EHHOe MaKCUMAnbHLIM duamempom 400 MM. baazodaps @yHKYUU aemomMamuyeckozo 3anycka
u ocmaHosku MENSA obecnequgaem 6osbwioe npeumywecmeo 61a2000ps nociedo8amensHoMy U
Npakmu4eckoMy UCNO/b308AHUK, He mpebys 00NoAHUMeNbHO20 ynpaeneHus. baazodaps npoyHol
Cmpykmype cmasbHO20 AUCMa, oKpaweHHoU cmamuyeckol Kpackol, OH makice npu200eH 0715 HACMOAbHO20
ucnone3osaHua 6e3 ywepba 044 ceoeli npoyHocmu. [lodsuxcHbie yYacmu nod eepxHeli Kpbilukol C
ynaomHumenem 0515 MUKPOOKpY2/eHUs1 0b6ecnequsarom pasHOMEPHYIO Koppekyuro mecma. Ans obneayeHus
3Moz20 npoyecca pekoMeHOyemcs UCN0Ab308aMb 60/bLIOE KOAUYECMB0 MYKU 8 8ePXHeM U HUMCHEM NOOBUXCHOM
4yacmax MawuHel. bngzodaps cneyuansHO paspabomaHHeiM pyykam obecnedusaemcsi 0bpa3osaHuUe Kpas
mecma. Pelvaz pe2ynuposku HA npaeoli CMopoHe NOOBUXCHO20 Kopnyca peaynupyem paboyee paccmosiHue
Mexdy Yyacmamu.

ALY 5 gl m Juimdy 5 onl 358 aLe 400 oy s asmy 5 3 sllaall Sl (pmal) 53 Aol i cppmal 3 i) Lo S0
G3b i A Lo LS ) S o ) Al 50 Leall ol Lgalaind DU (a5 2S5 3 Lot RSl b i ¢l
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Technical Data

TexHn4yeckme XapakTepuctmkm
:\,).'\33 Gla glaa

(A Lind) (g e

Width - A (mm)
A - O6was Wwipua (Mm)
() o2l -1

Depth/Length - B (mm)
B - O6uyas rny6uHa (Mm)
(ple) gl -2

Height - C (mm)
C - Obwyast BbicoTa (MM)
(le) gles¥ ¢

Min. Ceiling Height - D (mm)

MuHUMansHas BbicoTa notonka - D (mm)

() ol 1, i1 2 o3

Max dough spreading diameter(mm)
Makc.avameTp packatkv Tecta (Mm)

() 0ol 350 58 ol

Rolling speed (rpm)
CkopoCTb OKpyrneHust (06 / MuH)
(A& fadl) gl de e

Weight of Machine (kg)
Macca (kr)
(p2S) sl 035

Electrical Power (kw)
MotwHocTs (kBT)
(bl 51S) kel 28

Electrical Connection
OneKTpUYECKoe NoAKIouEHHe
bl Joa s

Control System
Cuctema ynpasnerus
Sadl i

Dough processing capacity ( piece/hour)
[Mpou3BoauTenbHOCTL TecTa (WT. / Yac)

200-250

760

580

775

875

400

300

110

0,55

1P + N + PE - 230V

Manuel / Manual

Front View
BUA Cnepeau
gr‘L“\J‘ =il

Left Side View
c6oky CAEBA
J_ug‘\]\ c,\_'lle.“ ).ES.A

Cce

TUV Rheinland

Network: 230 V 50 Hz

Electrical Power: 0,55 kW
Cable: 3x1,5 mm?
1 Piece 1x16A Plug

ceTs: 230V 50 Hz
MouwHocTs: 0,55 kW

kabenb: 3x1,5 mm? AN
1 kycok 1x16A Wrencens
332500152230 e Ll

Ll 1S 0,55: A el Al
2" L] 5x3 1l

IX16A pmial e

<€ [rseq]

Bakery and Gastronomy Machines

Mounting Holes
MoHTaXXHble NPOMEXYTKU
Sl ) b

Ceiling
—— noTonok
i
o
— Floor
AAANNNNINNNNNNNY %39“?;‘5”
8
50 S 50
—
. . Wall
Perspective View crem 1
MepcneKTUBHbINA B3rnsip Ll
5 Bl Satal) ol o
©
o
The space between oven and —
wall should be atleast 5cm
o
PaccTosHMe 0T CTeA AOAXHO IS
6bITb OKOAO 5 CM NPOCTPAHCTBA
Oe Y Bl d i 5 Gman N
Oaad) 3,3 A 5Sley Lailal) Sales Counter
BEPCTaK NPOAAX
The space between oven and
counter should be atleast 70cm S P
Mexay KabuHeToM Maiia 1 cTonelwHAuei )
0 KpaliHei Mepe TaM AOAXHO ObITb TOp Vlew
OKOAO -
70 cM npocTpaHcTBa BerHMM BUA
sl Bl
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KORTO CONVECTION OVEN
KOHBEKUWOHHASA MNMEYb KORTO

s ) Al Jaaly KORTO 5,98 08

KORTO FK-6

KORTO

KORTO FK-10

Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
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Bakery and Gastronomy Machines

FIMAK KORTO has a capacity of 6 or 10 trays in the size of 40X60 cm and GN 1/1 Gastronomy
tub. One of the most important features of Korto, besides having a professional washing
system, is that it is suitable for both gastronomy and bakery products. Detergent washing
system works as dishwasher system and recirculates water inside oven and keeps water
consumption at minimum level. It can be suitable for both gastronomy and bakery products
by only changing rack system. Dissipation of steam inside oven from stack outlet towards
surrounding by condensing fume hood system and they are released as liquid. Korto produces
specially designed multi-fan air circulation and high steam power. Meat probe which measure
from 4 different points takes attraction by practicality and technology. They are easy to use by
sensitive capacitive touch operated panel and 99 different product recipes can be saved. This
feature ensures tremendous easiness for the ones which cook more than one product.

FIMAK KORTO paccyumana Ha 6 uau 10 1omkoe pasmepamu 40x60 uau 2acmpoemkocmu GN 1/1.
O0Ha U3 cambix 8ax#CHbIX 0c0beHHocmell Korto - 3mo asmomamuyeckas cucmema MoUku, a makose
UCN0/1b308aHUE 0151 NPU20MOB/EHUS 20CMPOHOMUYECKUX U X1e606y/104YHbIX U3denull. Micnone3ys
MUHUMQ/IbHOE KO/IUYecmeo 800bl, NeYKa MOXem npoeooums CaMOOYUCMKY KAk NOCyOOMOeYHas
MOWUHY, 30 c4em YupKyasyuu 800sl 80 8pems npoyecca Moliku. OH Moxcem 6bime npu200eH 015
npu20mMoe/ieHUs Kak 2aCmpoHOMUYeCKUX, MaK U XA1e606y/104HbIX U30e/ul, Npocmo MeHsIs cucmemy
nosok. lap KomopbIii aKKyMyUpyemcsi 8Hympu neyku 8bi800UMbCA Yepe3 8bIMAHKY NPU NOMOUU
KOHOeHCUpyrouje20 Ko3elpbka. baa2o0apsa cneyuansHo paspabomaHHoOl YupKyasyuu 8o3dyxa ¢
HeCKO/IbKUMU 8eHMU/IAMOPAMU U 8bICOKOU MowHocmu napa, neds KORTO co3daem u3bICKaHHbIe
npodykmel. MscHOU 30HO, Komopelli MoXem u3Mepsime 4 PasiuyHbIX MOYKU, hpus/aekaem
8HUMGHUE C8oell No/se3HOCMbIO U mexHoso2uel. Jle2kas & ucnofb308aHUU 4y8CmeumesnsHas
CeHCOPHAs NaHeb MoXem 3anoMHUMb 99 PasuYHbLIX peyenmos, Ymo NOMOoXem 8binekams 8am
Pa3UYHYHO NPOOYKYUI.
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Technical Data
TexHunyeckme XapakTepucTtuku

A8 ula glaa

MODEL / MOLOETDb / J:asa

Baking Surface (m?)
Mnowaab Bbineyky (M2)
(2) o i

Number of Trays (pcs)
Kon-80 nmcTos (wt.)
(i) sl 220

Bakery and Gastronomy Machines

Size of Tray (mm)
Paviep nucra (Mm) 400 x 600
() o sl e
Front View Right Side View Front View Right Side View Ceiling
BUA Cnepeam cnesa Bua cGoky BUA vcnep‘g?m: cnesa E"A C§°K¥ Hood V77777 % NOTOAOK Gastronom Contaners ()
ole¥) Ll ehe il oY) Y i Jgbe il (Y - as KoHTe#iHepb! At raCTPOHOMOB (MM) 530x325
KO3blpek / Ale) plabal 2 )
D D EEPTLESTNEN q,}
- - o ‘
T b} AT
e il f e e Max. Temperature (°C)
- p— g - i —c E— D Makc.Temnepatypa (°C) 300 300
D Rt Gl 35 pll 48 2 (°C)
v il wuw O
QA
ﬁ (ﬂ KORTO FK-6 v ﬁ fﬂ B | )
Behind Entry ﬁ xv'dg‘ﬁ'A(m"‘) o) 790
Network : 380 V 50 Hz - O0Luas Wipwra (M
—g A Q U B U Electrical Power :11,2 kW (o) -1
Cable 5x 2,5 mm? - 7 Floor
Electrical Connection 7 7 7 5 ” 7 —
1 Plece 3x20A Fuse _ A g U g ¥ 177777727727777277727777772777722 7777777777777 noA
‘ KORTO FK-6 KORTO FK-10 salY gepéha/hj;gmy_sigmm) 055
. . . . KORTO FK-6 KORTO FK-10 N
TOP View BehmdSIde View 3aAHAA NaHeAb BBOAA Behind Entry () gl =
7l BMA 3aau ceTb: 380V 50Hz . . . . Network : 380 V 50 Hz
BepxHwii BﬂA  BSAAT MousocTs (BT) 11,2 ki Top View Behindside View Electrical Power 16,5 kW
s tall i) N FOS Y caBone 5 x 2.5 BepXHHil BuA Bua, c3am Cable S x 4 mm? The space between oven and Height- G (mm)
JNEKTPUHECKOE NOAKAOUEHUE Electrical Connection = eight - C (mm
o / . - R
n- q / 1 kycok 3x20A npepoxpaHuTens Sl - Ldl 1 Piece 3x32A Fuse Mountlng Holes wall should be atleast 10cm &A)gg}'ﬁ“_fb'mm () 1120 1455
' T . MoHTaXxHble ‘ )
r N KORTO FK-6 e - al KOl FK-10 Mex NeYKol 1 CTeHO
L e Jiia ﬁﬂmﬂ 3apHAR naHenb BBOAG NPOMEXYTKH A
i ] - e 143804 J ] 380V 50 H LAONXKHO ObITh He MeHee 10 cM
o i 5048 380 Al Ll ol : < Sl el
| 1 i i MowHoCTs (kBT) 116,5 kW - : « R Max. Depth/Length - D (mm)
< ) Ll 5 1€ 1.2 &l 5l A8 uy (kB1):16, :
| ; D - Makc. Tny6utal/inuHa (Mm) 1080
LO)| kﬁ 201 2.5x5 1) Kabenb 5 x 4 mm 1008 i ¥ ¢, 8d 5 oy e
— | . = el - S'. 3AeKTPUYECKOE MOAKAOYEHIE o 100 oe & glo2eE— (1) oo (ol -
5x26A)q_.;sa 1?» w \ Lﬁ 1 kycok 3x32A NpepAOXpaHUTEND o 1 \\J B) A o
=E A —
; 1 <F1RTU FK-6 \/\/aH Electrical P o
— 3/4" Clean Water Inlet Pipe Gl e ddaa lectrical Power (kw)
— s 50 380 (s eSll Ll CTeHa Z m?m:;c&()glm 11,2 165
1380 3/4" CoepvHeHe Y1cToil BoAb! Ly s 1S 16,5 il Sl il 1 | . 5 5) 4
Waste Water Connection @34 mm . . == Zpda 4x5 [l [
Las 3/4 Alamy il L e 1380 ol 5 D0
MoAKAIOUEHME CTOUHBIX BOA @34 mm 3X32A sg—aia 1 230 40 O Electric Connection Cable
Waste Water Connection @34 mm
. om - KaBenb aneKTpuyeckoro coeavHeHms 5x 2,5 mm? 5 x4 mm?
IS0 21, U RIS S MoAKNGHEHvE CTOHbIXEoA 034 mm 3/4° Clean Water nlet Pipe o Top View D Ja gl i€
_ p ) I o 7]
e i 3/4" CoepvHeHve YACTON BOABI - ~ BerHMM BUA
A » T A H &ﬁ ‘ .. ‘
mn3/4 ey bl el Jane i Weight of Oven (kg)
o Macca (kr) 180 226
o (p28) 0 03
™~
The space between oven and
wall should be atleast 40cm Counter Electric i o i )
i‘é?éiiﬁlfa“fé%w OneKTpMIecTso * For Gastro models, the condensing hood option is not recommended, since wastes such as oil etc. released from
MexAy NEeYKoii 1 CTeHol C60pPOYHbINA CTOA B s LSl the baked goods can decrease performance of the condense system.
AOAXHO OblITb He Meree 40 cM.
Perspective View Ayl * He pekomMeHOyemcs Lcno/e308ame 8biMsxHOL KOANaK, Mak Kak Jup U Opyeue omxodel nocie 8bineyku Mozym
= . . . . . Control System
BuaB t'lepcneyKTuae Perspective View 40 e S Y [ [E g Crcrea ynpasness Touch / CeHcopHas namens / csall 3a0copums cucmemy koHdeHcama modenu Gastro.
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Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm E
Ha Hawem catime.

MEYb AN MACA HOBOI'O NMNOKOJIEHNA RETROS e e il [ Bakery and Gasfranamy Machines
asall o) A s daa (g A

RETROS is the new generation electrical stone oven which uses static heat for roasting. It is the new modernized form of the
traditional wood fired stone ovens, manufactured by using the recent production technologies and the know-how of the
worldwide famous Turkish Master Chefs. RETROS is the new generation meat oven designed and developed by FIMAK brand
for traditional and easy roasting in the meat and restaurant industry. RETROS is produced after 2 years of research and
development work is the modernized form of the traditional wood fired ovens manufactured by using the recent technologies
and the most famous Turkish worldwide chefs. By making the work of 4 different type of appliances in one, help you to save
from time, space and energy with easy usage desired by today’s chefs. The oil and juices of the meat is collected in a special
pan for the next use. Minimum loss by the help of being an expert on insulation technologies, steam loss in minimized while
roasting. Thus juice loss is less and you may get 10 % to 15% more product than other ovens. The whole, LAMB, BEEF, DUCK,
GOOSE, QUAIL, CHICKEN, FISH can be roasted in a shorter time with less energy consumption than other ovens. Meat probe
which can measure from 4 different points take attraction by its practicality and technology. RETROS is giving confidence to
the users by Fimak's over 40 years experience on oven technologies and its wide service network.

RETROS - Hogoe nokosieHue 3/eKmpuyecux KaOMeHHbIX neveli, Komopas ucnosib3yem cmamu4eckoe menso 044 Hapku. 3mo -
HOBAS1 MOOEPHU3UPOBAHHAS POPMA OPOBSAHHbLIX MPAOUYUOHHO20 KAMEHHbIX nNeYek, Npou3sedeHHbIX Npu NOMOWU HeOa8HUX
npou3800CMEEHHbIX MEeXHOAM02ull U HOy-XQy 8CeMUPHOU38eCMHbLIX MYpeykux wed-noeapos. Retros - MACHAS nevys HOB020
nokoseHuUs, pa3pabomaHHas u npou3sgodumas bpeHoom FIMAK 98 mpaduyuoHHOU U s1e2kol #apku 8 MACHOU NPOMblULIeHHOCMU
U pecmopaHHol uHOycmpuu. Retros Ha4yanu npou3gooums nocie 2 sem HaAy4Ho-uccredosamesnsckoli pabomel OaHHOU
MOOEPHU3UPOBAHHOU MPAHOUYUOHHOU OpoesHHOU neyu, npou38o0uMOl npu NOMOWU HeOABHUX MexHoAo2ull U CaMbIX
U38eCMHbIX 80 8CEM MUpe mypeykux weg-nosapos. Coemewyas e cebe pabomy 4 npubopos, aHHAA NeYs NOMo2aem CIKOHOMUMb
epeme, NPOCMPAHCMBO U 3Hepauu U /1e2koe UCNnob308aHUe, Heobxooumoe ce200Hs weg-nosapam. Macia u coku Mmsca
cobuparoca 8 cneyuansHoU eMKocmu 01 ciedyrouje2o Ucnons308aHUA. MUHUMA/IbHbIE NOMepU 0M Mo20, YMO UCNOAb3YMCS
3KCNEPMHbIe MexHo02UU U30AAYUU, U Naposoll nomepu napa MUHUMU3UPOBAHHA Npu apke. Takum o6pa3oM nomeps coka
MeHble, U Bel Moxceme nonydumes om 10% 0o 15% 6osswe npodykma vem e Opyaux ne4ax. 3a 6osee Kopomkoe spemsi C
MeHbLUM KOAUYECMEoM nompebsieHuUs 3HEpauU, YeM 8 /Ipyaux NeYax MOXHO noxcapume yenozo ArHEHka, FOBA/AVIHY, YTKy,
[YCa, MNEPETESa, LbIM/IEHOKa, Pblby. MscHoU 30HO0, Komopbili Moxem uMepsime 4 pa3auYHbIX MOYKU, Npueaekaem eHUMaHUe
ceoeli nose3Hocmeto U mexHonozuell. [lonb3oeamesnu mMo2ym dosepssms nedam Retors 6nazodaps momy, Yymo y komnaHuu Fimak
onsim 6osee Yem 40 1em 8 mexHon02usX neqell U ee WUpoKoU cepsucHol cemu.
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MODEL / MOLE/Db / J:sa

RETROS-S RETROS

Bakery and Gastronomy Machines

Volume of Baking (m?)

Technical Data
TexHnyeckme XapakTepuctuku Qo suroer ) 0,18 () 0,36 (m)
4085 cla glaa

Euronom Tray (mm)

Euronom Tray (Mm) 400x600

(k) sV rdl Asina

Gastronorm Containers (mm)

KoHTeiHepb! 4151 racTPOHOMOB (MM) 530x325
(ple) plakill g sn
. . Front View Width -A (mm)
F Vi Left Side View A - Ouias wApnia () 875 1375
ront View BMA Cnepeau (o)l 4
BUA cnepean cneBa Bup c6oky q ..
A peaA " el - Sl ‘;abaY\ )_la.\.d\ Depth/Length - B (mm)
gALAy‘ )_la.ml\ o) A e )—EJ'Al - :3#)%6‘:4‘3:« rny6uHa (MM) 1300
eiling
B A Y oo Height - C (mm)
Hood | caa C - OBLyas BbicoTa (MM) 1930
AONATKa OKHO i | (e«
el ala The space between ceiling and
Max. Depth/Length - D (mm)
i ‘ (e floor should be atleast D - Makc. Tny6unalflavka (Mm) 1850 1750
U q () e il
MexAY NOAOM 11 NOTOAKOM AOAXEH
GbITb MUHIMAAbHBIA 3330p Max. Height - E (mm)
w Ul E - Makc. BbicoTa (MM) 2000
i i
| - o L e A ) ) (g s
. - il g ) Min. Hood Height - F (mm)
RETROS RETROS-S F - Muxumym Beicota notonka (Mm) 2050
(1) T sl gl Y 91l -,
i} LI @ T - N I il Floor
A { A Y Hazemhast Max. Temperature (°C) 350G
L s Makcumym Temnepatypa (°C) °
§Og§;3y \ RETROS-S RETROS srllialiax (C)
Network : 380V 50 Hz Warming Cabinet Waste Water Output Roasting Chamber Electrical Power (kW)
Total Electrical Power : 184 kW (Bellows Hose) OMeKTpUYECKas MOLLHOCTb Kamepbl Ans Bbineuki (KW) 9 kW 12,5 kW
Cable : 5x6 mm? (B3 SAS) bl g Al o BN
1 Piece 3x40A Fuse MNoTtenneHne KabureT CTouHble BOAbI Bbixoa H
Thi bet: d i
S (Conporv i) Mounting Holes wahShoid b atast 106 e e et s 4w
ceEb SBOVEAO Hy Steam Aspirator Output @100 mm MOHTa)XHble NPOMeXYTKHU Prigrdinticoneiierhg o ;
M 184 kW poalll i A8 2 i juaslsa e S all cls) i i
Ka%”é:fibx 6 mm? AcnupaTopHbIii nap Bbixoa @100 mm (i a3k 3) - - ,)-\3\ e \Jﬂ MeXAY AyXOBKO 1 CTeH(imO Gonsenvation Chamber Electrical Pover (W)
T AONXHO GbiTo He MeHee 10 cm. OneKTpuyeckas MOLLHOCTb KOMHaTbI oTabIxa (kW) 3,5 kW
YCOK 3x40A NPpeAOXpaHNTENS . 400 Ly $hS) (il pnds iy el 281 ’
e 100 @ il ikia ol b A o (8 39 358
eV e dia o | 3/4" Clean Water Inlet Pipe Wall 10 e Jz_u y Ls\_\l‘lj il Smoke System Electrical Power (kW)
Fa50 18380 (Sl e<l Ll ‘\ CTeHa \ l T BriekTpuIeCkas MOLIHOCTb AIMOBO cucTembi (KW) 1 kW
Ly 51184 1Al e A8 Mwalpem T 374" CoepmHermte MNpechast BoAa N\ (Rl 58) il ol ) L)
2 2 Lfx5 J181 J <l e / e § )
3HA0A semaiel 2 o] G L e d i e 34 Ay § Obuss snecrpnieciy wosocrs (1) 14,9 kW 18,4 kW
i ) L \ (T 5S) s el QI s ’ ’
RETROS-S 2 The space between oven and § R M
Topentry o wall should be atleast 40cm § Source of Energy
Network :380 V50 Hz = 65\ = \ MCTONHMKM Heprn Electrical / 9nektpuyectso / bl
Total Electrical Power : 14,9 kW ‘ MexX Ay AYXOBKO/A 1 CTeHOi % W) jlas
Cable : 5x4 mm? EARNEN RETROS N
1 piece 3x32A Fuse L e \\\ J NOAXHO ObITb He MeHee 40 cm. § Control System Touch /G s
h -4 - s Cuctema ynpasnenus ouc €HCcopHaa J
M Steam Aspirator Output @1 50 mm [CRETIRDIS PW RS S R - - =] Sl i p
BEPXHIN BXOA Steam Clack Output ) o N Lilalle ool By
cetb: 380V 50 Hz ACrpaTOPHSIA N3P Bbon B150 mm 40 oo d& Y 5 o — Voltage (V/Hz)
MowHocTb 14,9 kW Boixoa Steam Clack p P Hanpsixerie (V/Hz) 380V /50 Hz
kabenb : 5x4 mm? L s o el il
1 kycok 3x32A npeaoxpaH1Tens ) slea L #1509 ) e RETROS RETROS-S
e o The space between oven and T Cable (mm) ) 5
e e Jaa counter should be atleast 125cm fgjj“jg’f‘“ 5x4 (mm?) 5x6 (mm?)
525015380 L e gl . ) Sales Counter .
Ll s 1814.9 1l <) A5 Jlaa T Vi Perspectlve View MexAY AYXOBKO 1 CTONBLHNLEN AOAXHO Safety Fuse (A)
2 o Ldx5 JAST JS: e op View ObITb NPOCTPAHCTBO He MeHee 125¢M. BEpCTaK NPOAAX MpeaoxparuTens GesonacHoct (A) 3P 32A 3P40A

NepcneKTUBHbIN B3rnaA,

s daidl 5 Bl

3x32A gaiel 2

I Top View . Lo s (A)
Gl gld i o A 4l
12500 0 ¥ LAl o, BepxHuit BuA Mo o ) 578 805

Gl Ll (9 ol 239
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ROKON GUSTO & ROKON WASHER
ROTARY CONVECTION OVEN

KOHBEKUMOHHAA POTALUMOHHASA MNMEYb ROKON GUSTO
& ROKON C CUCTEMOW CAMOOYNCTKI

S I AN Jaally )93 ¢y ) dsali 0198 55 9 5hin (1585

I PR RS T S 8 |

5

ROKON CLASSIC GUSTO ROKON ELITE WASHER

Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
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Bakery and Gastronomy Machines

Main properties of FIMAK Gastro Rokon rotating conventional oven is equal heat distribution, high
efficient operation and regular air circulation. Different design options are presented while performance
is same by ELITE and Classic model. Specially designed resistance, air circulation system and not losing
heat from stack provides obtaining product with desired properties with less energy. High level steam
is produced by steam system with cassette and every products contacts with sufficient steam. Gusto
models and models with washer has the quality and properties of Rokon series and it is suitable for
gastronomic tub inlet. It takes attraction by touch operated panel and technology included in both parts.
Products are always cooked in clean environment by selecting different washing methods supported by
detergent by sprinkler which can spray high pressure water in cooking chamber. Oven interior can be
cleaned rapidly by three different rinsing methods except washing modes. Manual and fast cleaning can
be made after cooking by means of sprinkler which is present in Gusto model.

[na8HsIe 0COBEHHOCMU KOHEEKLUOHHOU pomayuoHHoli neyu FIMAK Gastro PokoH, 3mo pagHoMepHoe
pacnpedeneHue mennd, NOCMOSHHOA YUPKYASYUS  8030yXa U  BbICOKAS  Npou3800UMesnsHOCM.
Mpednazaromes  pasnuyHele 8apuaHmMel ousaliHa Mmodeneli ELITE u CLASSICC & mo epemsa Kkak
npou3eooUMenbHOCML  NPU20MOBAeHUsI  ocmaemcsi  HeusMeHHol.  baazodaps  cneyuaneHoO
paspabomaHHoMy T3Hy, cucmeme YupKyasyuu 8030yxa U omcymcmeuro ymeyku menaa 4yepes mpyéy,
neys N0380/15ieM NOy4amMe NPOOYKYUIO HeaaemMo20 Kayecmea hpu MeHblem pacxode 3Hepauu. [Tomumo
mozo, Ymo modenu ¢ Molikol u Gusto ob1adarm eceMu C8OUMU KA4ecmeamu U Xapakmepucmukamu
cepuu Rokon, oHU maioxe nNooOxo0am 044 8x00a 8 2aCMpPO-8aHHY 610200apsi NPOBONOHHOU peluemke
paccmoliHozo wikaga. Mpuenekaem HUMAHUE CeHCOPHOU NAHeNbID U mexHosno2ueli 8 06oUX OmceKax.
lapaHmupyemcs, Ymo npodykmel ece20a 20moesimca 8 4ucmoli 06cmaHoeke, 8bl6UPas O00UH U3
Pa3IUYHBIX PEHUMO8 MOUKU C MOKUUM CpedcmeoM ¢ YupKyaupyroujeli 000l nod 8biCOKUM Oae/eHUeM.
Momumo pexcumos moliku, BHYMPEHHIOIO noeepxHocme neyu MOMCHO
6bicmMpO  oyucmume,  8bI6pa8  O0UH U3 3 POUYHBIX  PEXUMO8  NOAOCKAHUS.
bnazodaps Yucmswemy padpsizaueamento 8 Mooenu GuUSto, 6bICMPYH0 04UCMKY MOXCHO 8bINOAHUMb
8pPYUHYH NOC/IE B8bINEYKU.
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ELITE ELITE CLASSIC CLASSIC
MODEL / MOAESb / Jssal GUSTO/WASHER GUSTO/WASHER GUSTO/WASHER GUSTO/WASHER

Tec h n i ca I Data Baking Surface (m) FRN-10 E FRN-10 G FRN-10 E FRN-10 G Bakery and Gastronomy Machines

Hnomzfﬁﬁneqxw (M2) 2,4
TexHn4Yeckne XapakTepucTmkm Nurosrf e

Kon-Bo nucTos (wr.) 10

"..u'.. &LA S (i) i el 222

Size of Tray (mm)

Paawep nvcta (Mm) 400 x 600
() &l e

Gastronorm Containers (mm)

KoHTeiiHeps! NS raCTPOHOMOB (MM) 530x325
v kgl (o)
. Width - A (mm)
Rokon with washer Rokon Gusto Front View Left Side View Front View :Lﬁi”jyfim“pm (o) 1010 1030 995 1015
ROKON c Moiikoii
.0 ONc f:iu 0f I?okon G—usto' BMA CNEDeAn cneBa B“A c6°Ky BUA ‘CnepeAM Depth/Length - B (mm)
09353 dnitly Washinggroup O30 S A Cnepea, ) ol " el 5 Bl B - Obuas mybia () 1060
: 5 oY) ilal) e 5 laidd E Ceilin (o) Gl
Yl el . 8 Height - C
, Moeunbifiyzen  — .o ANANNNNININININDINOINWOIWOI(WI(O(WW( T ce,'%emaﬁ(g‘bmm () 2155
e Washing with D Hood _ i () g ¢
A gana Juil) o manual sprinkler { ‘ — M: -
=i . KO3blpek - ax. Depth/Length - D (mm)
J—— 3/4" Clean Water Inlet Pipe ot =N = | Lt D L T~ — D - Makc. FnyGunalflnuka (Mm) 1275 1300
O " Moiika ¢ noMowp _ mwe i S— i N () g il >
Washing with // PYUHOro cNPUHKAEPA o o 3/4" Coe AMHEHME YNCTan BOAS ==== 5)_ — Peak Height - E (mm) 2930
" | 1 ) R p E - BbicoTa nuka (Mm)
,,E“anual sprinkler bd e G g B ias3/4 ey ca il oLl Jane @' D (ple) 2l g5
Moitka c noMowso ~ ] Vl\:/hn ;:g?;ionr; ::i(gn:]:n )below fume hodd- F(mm) 2250
PYHHOrO CNPHHKAEPA ; ] w W wasteviater Connection o—— wwo () e sl i e i s i1 ) -
R N o ] 8 Min. Ceiling Height - G (mm)
Jd g G gl - ] G - Mutmym Beicora notonka (M) 2430
- 7{ MoAKAHOUEHIE CTONHBIX BOA () Sl g3 )l -5
- 1/2" /J///\ ;:I'lhe Diameter of the Sl(eam) Exhauster Chimney Outlet (mm) 2100
MameTp napooTeoaa (MM,
- . - - le) ) iy joi 320 7 3a i
il e slse iyl - 5 il Floor ( 4
— " - { \— Electrical Connection
i k v AN
A s e BneKTpueckoe noaKnioveHie 3P +N+PE 1P+ N+ PE 3P + N+ PE 1P +N+PE
v bl Jpa i
B . Electric Connection Cable
HWASHER 3/4" Clean Water Inlet Pipe VYeast Room Waste Water Mount|ng Holes Ka6enb 3neKTpuieckoro coeuHeHus 5 x 6mm? 3 x1,5mm? 5 x 6mm? 3 x 1,5mm?
NA Bellows Hose, sl dasi IS
Burner Chimney Output ;2100 mm 3/4" CoeAnHeRme wACTas BOAA ( ) MoHTaxHble NPOMEXYTKHU  The space between oven and Electrical Connection Cable for Fermentation
(Exhaust gas outlet) . < all el g wall should be atleast 10cm AneKTpHeckuit it kaBens ans 3 x 2.5 mm?
a3083s1 Nevs ROKON GUSTO & ROKON ¢ Moot Top View a5 3/4 sy il Ll Jae (ADOXXVQBbje C;OW)HE B0Ab! . B )-\S = A sl el a8 '
N -~ HVKHUIA bIA LWAGHT, i
Bbix0A ropenka TpyGbl : @100 MM 7 W Roasting Chamber Electrical Power (kw)
(Boinyck Bmxmm"x fa308) BerHVI ] B"A gs;\ié}_{oﬂg:ﬁiﬁg i’lTee:eOeM 10 Bbineuka nowagab 3nekTpuyeckas MOLHOCTb (KBT) 241 2 241 2
el s d sl . . o . " ) a2 01 280
I IS 5555 Sn 1585 00 Valve Chimney Output (J*—‘m‘, I 4:)')1 Gl el s 8 (Ele’cﬁi);;“w:f‘;;‘;‘o:ng —
R PV N s . X . . -
Lo 1000 Hatl) iidte & a0 Diameter Measure is @100 mm ~ (&b—3ie psh 3 . . . . .
(R e 2 5a) - Wl N 10ce Y grbd, i (CL-?;K%I?) mn{lig?;mj{fﬁpwecxas MOUIHOCTb (KBT) 3,5
— " . Boimyck Clapper cTema R Lilally g G p Total Electrical Power for Electrical Heating (kw)
L N3meperue AnameTpa @100 mm ] ?mﬁ)w)"ﬁfcn” Heoﬁﬁmmjﬂzwempouarpeaa (kBT) 27,6 - 27,6 -
(515 515) e 360 (sadl Ak S0 0D )
e 1000 A8l Aidae iz A Total Electrical Power for Natural Gas Heating (kw)
— o O6Lwas MoLHOCTb, Heobxoaumas Ans anekTpoHarpesa (kBT) - 5,5 - 55
ROKON GUSTO& ELECTRICAL WITH ROKON GUSTOR WITH WASHER, NATURAL GAS Steam Chimneys 8 (bl AS) (oratall Jalls cpndll 280 5ol AL e ' '
\59 émrv‘ ) o Tl;DCﬂUv” ) o h (Can Be Connected The space between oven and 8 Avera‘ge C;Jnsumﬁ(\(;n 8 r;o;Ars) (kw/h) h 1.82 m3/h 1.82 m3/h
Network : 380 V 50 Hz Network : 230 V 50 Hz As Pant Typed Chimney, wall should be atleast 40cm Cpentvii pacxop Tonnvsa (8 yacos) (kw/h) 17,29 kW/h sem 17,29 kW/h A
Roasting Chamber Electrical Power : 24,1 kw Roasting Chamber Electrical Power: 2 kW o (Aeldl /Ll 5 41S) (el 8) il dau s 3 kW/h 3 kW/h
Electrical Power for Proofing Room: 3,5 kW Electrical Power for ProofingRoom: 35kW - ==\ e I Thermal P § (keal/h) / (kw)
Total Electrical Power : 27,6 kW Total Electrical Power : 5,5 kW Me)K ﬂquOl\/l] n CTEHOM ~ ermal Power (kcal W)
Cable: 1 Piece 5x6 mm? /1 Piece 3x40A Fuse Cable: 1 Piece 3x1,5 mm? /1 Piece 1x10A Fuse ABIMOXOAHbIE TPYGbI AY Tennosas MowwHocT (kKan/u)/( kBT) - 20.000/24 - 20.000/ 24
Cable: 1 Plece 3x2,5 mm? /1 Piece 1x20A Fuse Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse / AOAXHO OblITb He MeHee 40 cM. (bl 1) (Reluds 1 51S) % 1l 2
/ MOryT GblTb 00 beAVHEH ! ] Bumer Model
Inextpuyeckan MNeds ROKON GUSTO & ROKON ¢ Moiikoii l"a3osas Meus ROKON GUSTO & ROKON ¢ Mojikoit / . . . . il Mogenb ropenkw - Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5
BEPXHIIA BXOA BePXHI BXOA s IS LAl Al g S 40 02 daY [ABS PSRN Sales Counter FORTHN
ceTb : 380V 50Hz eTb:230V50Hz Tl Al o i) - :
Boineuka MAOLAAL IAEKTPHYECKER Boinevika MAOWaAL InekTpuseckast — 5 0o G e p . aurner Capacity (kw) . - -
MOWHOCTL 24,1 kKW MOWIHOCT : 2 kW : ~_ B COOPOYHbIN CTOA vl‘)mnoc;rlt;rl?penm (kBT) - -
Cekupa hepMeHTaLMM 3nekTpuyeckas Cexunsi (hepMeHTaLIN INEKTPUHECKas é/Z BT?‘U er[mﬂv L4t \\ — (b5 5Ls) A
MOWHOCTS: 35 kW MOWHOCTS : 35 kW az Baglanti Basinct: 21-40mbar \ )il b Gas Coupling Pressure (mbar)
MoLIHOCTb : 27.6kW MotwHocTb £ 5,5 kW o \ The space between oven and To View = [laBnenve noaknioyeHus rasa (m6ap) - 21-40 - 21-40
1 kycox3x40A NPEAOXPaHITENL 1 kycok 1x10A NpeAoxpaHnTens 7 Meub ROKON GUSTO & ROKON ¢ \\ counter should be atleast 70cm p (e ) Sl Jom s im
1 kycok 1x20A npeAoXxpaHnTens 1 kycok 1x20A NpeAOXpaHuTeAb ! 2 . - Weight of O K
Bxo . . ight of Oven (kg)
e ) ) s s Vo aemenioon Suction Hood Output MeYKO MexAY CEOPOYHBIM CTONOM eifl AOAXHO Bepxhuit Bup Perspective View Macca (k) 480 / 492 485/ 497 483/ 495 491/503
;\jf&hi: o e H;yi:g_: 7 e [\aBAEHVE NOAKAHONEHYS ra3a Diameter Measure @ 100 mm GbITb NPOCTPaHCTBO He MeHee 70 cm. LS}—"J‘ Y All B" B nepcnekTUBe (228) o 35
< NSO . - S han ; 21-40mbar = A P E Electrical Natural Gas Electrical Natural Gas
i 5015 380 i Sl g i 5015 380 < s . . Source of Energy . .
B S 241 Al DA st s AL L e 2 e e s 0y S sy s DEOA BCTUDTOD 53 midly il e, 700= JB Y 1,5 D—baiall , 1aidl) Vietousun sueprin OnekTpuiecTso MpnpoaHbIit ras OneKTpuUiecTBo MpupoaHslit ra3
Ly 13,5 e st i bl AL bl s S35 e eadl il il Al o AviareTp Asmeperine 9100 MM L e el S b e el S b e
Ly 518 27,6 &l jeSH A8l Nes) Ly 518 5,5 i Sl A8 Naa) —xahll S Jase o . X L Control System i iqi '
3XA0A seaia 1 ke 6x5J1S1 30 d <) 1x10A semais 1 ade 1,5x30—S1 22e:0 <) e eay 21 e L1000 Ll 2l jL sz ey Ld lde Crcrewa ynpasners Touch / CeHcopHas / sl Digital / undpposas - Totfch | CeHcopHas
1X20A semain 1 ple 2,5X3J—S1 a3 i<l 1X20A se—sis 1 oke 2,5x30 81 320204l s e 40-21 30 a5 ki it Callly -
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ycmpoticmee, 4mobbl npocMompems npodykm

Please scan the QR code with your mobile
device to review the product on our website. =1L
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM e c € : -

Ha Hawem catime.

ABTOMATWNYECKWNI CNMNPANIbHbIA TECTOMECUTESb e Bekory snd Gesiranomy Machines

(oSaia o) A g lad JabIAY)

. d.»;r.;q-:m.\‘f"?‘““' The specification of the automatic spiral mixer is to knead more dough in a short time.

. - ¢ L i i It can knead up to more than %10 for maximum kneading capacity. It is suitable for
Py e v ) - o

- i use more easily and hygienic thanks to touch-operated glass panel. The kneading time

T e can be followed on panel screen thanks to the touch-operated glass panel. Quantity of

| water using for dough can be controlled on touch-operated glass panel thanks to the

water dosage system. The bowl, spiral and blades which are made of stainless steel are

imported in set from Europe. The automatic and manual use options are available the
kneading time can be adjusted. It provides a two speed use thanks to quite running
double positioned motor. The emergency stop function and the security system on the
cover are available. It can be moved easily thanks to its wheels.

N

sPmao L sPmgo W

: Oco6eHHOCMbI0  ABMOMAMUYECKO20  CNUPA/bHO20 — Mmecmomecumens:  siensemcst

1 B03MOXCHOCMb  3aMeca 60/1bLIe20 Ko/AuYecmsa mecma 3d KOPOMKUL  NpoMexXg/mok

speMeHU. MawuHa no3gosisiem 3aMewusams mecmo U3 He6osbWO020 Koau4ecmea MyKu.

bnazodapsi eHcopHol naHeau ynpaeaeHus mecmomecumesns npocm u 6osee 2u2ueHu4eH

8 3KCNAYamayuu, a hpoyecc 3ameca NOMHOCMbIo Habodaemcs Ha naHenu. Kosnuvecmso

800bl, UCNO/MbL3yeMoe npu 3aMece mecma, KOHMPOAUPYemMcs HQ CeHCOPHOU naHenu ¢

omouybto 8odomepa. Jexca, cnupans U 10nacmu, 8biNoAHeHHble U3 Hepcasetolyeli cmanu,

UMNOpMUpPoBaHsl 8 koMnsaekme u3 Esponel. Pabomaem e py4HOM U a8MOMAMUYeckoM

g ,g:::: . . pexcume.  JaumensHOCMb  30MeWUBAHUS  mecma  ycmaHaeaueaemcsi 0nepamopom.

bngzodapsa ucnonb3o8aHUO pemeHHOU nepedadyu, MawuHa pabomaem b6eclymHo, U

6102000ps1 08YXNOMOCHOMY 08U2aMENI0 8 MAWUHE uMeemcs dee ckopocmu 3ameca. Ha

KpblliKe Oexcu ycmaHoeneHa cucmema 6esonacHocmu. Vimeemcs QyHKyus  KcmpeHHol
0CMAaHOBKU.
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Front View
BMA CnepeaMU
‘;.ALAQ‘ BB

1/2" Clean Water Inlet Pipe

1/2" CoepnHeHme MNpecHasn BOAa

iag 2/] A—adaill ol uall Jiaa

\\bn./\

Top View
BepXxHuii BUA,
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Technical Data

TexHunyeckme XapakTepucTtuku
Al e glaa

Right Side View

Bua c60Ky cneBa

C)—A-ﬁ\ &,\_\.la.ﬂ ).E..u

SPM-40

Total Electrical Power (kW) :4,1
Cable : 5x1,5 mm?

1 Piece 3x16A Fuse

SPM-80

Total Electrical Power (kW) : 7 kW
Cable : 5x2,5 mm?

1 Piece 3x16A Fuse

SPM-100

Total Electrical Power (kW): 7 kW
Cable : 5x2,5 mm?

1 Piece 3x16A Fuse

SPM-130

Total Electrical Power (kW) : 8 kW
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-160

Total Electrical Power (kW):9,5
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-200

Total Electrical Power (kW): 9,5
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-250

Total Electrical Power (kW):13,5
Cable : 5x4 mm?

1 Piece 3x32A Fuse

SPM-40

MowHocTb (kW) 14,1

kabenb : 5x1,5 mm?

1 kycok 3x16A npepoxpaHnTens
SPM-80

MowHocTb (kW) : 7 kW

kabenb :5x2,5 mm?

1 kycok 3x16A npepaoxpaHnTens
SPM-100

MouwHocTb (kW) : 7 kW

kabenb : 5x2,5 mm?

1kycok 3x16A npepoxparnTens
SPM-130

MowHocTb (kW) : 8 kW

kabenb : 5x4 mm?

1 kycok3x32A npepoxpaHnTent
SPM-160

MowHocTb (kW): 9,5

kabenb : 5x4 mm?

1 kycok 3x32A NpepOXpaHuTenb
SPM-200

MouwHocTb (kW) : 9,5

kabenb : 5x4 mm?

1 kycok 3x32A npepoxpanuTenb
SPM-250

MowHocTb (kW): 135

kabenb : 5x4 mm?

1 kycok 3x32A npeAOXpaHnTeNb

Perspective View

NepcneKTUBHbIN B3rnsiA

os=Bidl dald

Wall
CTeHa
SPM-40 AN
41 1l sL8) Al oSl A ALl Jles)
2" ate 1.5x5 1\l
16AX3 sg—aid
SPM-80

7 1l s—LS) Al peSl) A8 Jiaa)
2"l 2.5x5 1\l

16AX3 se—aiall

SPM-100

7 il s—LS) Al peSl) A8 Jiaa)
2" ate 2.5%5 :J—sh

16AX3 se—aidl

SPM-130

8 i(bls s—1S) Al Sl Al Maa)
2" ade 4%5 1l

32AX3 se—aiall

SPM-160

95 (daly sLS) i il el A B Jlas)
2" e 4%5 1l

32AX3 se—aiadl

SPM-200

95 i(daly s LS) Al el A Bl las)
2" ade 4x5 il

32AX3 se—aiall

SPM-250

135 (bl s—LS) il <l &8l Jaa)
2" ke 4x5 1<)

32AX3 e—aidl

Perspective View
NepcneKTUBHDIA B3rasiA
Jj_ﬁ.'\.d\ J_E.'\AS\
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TUV Rheinland

MODEL / MOLE/Db / J:sa)

Capacity Of Dough (kg)
BmecTtumocTs Tecra (Kr)
(2S) Comll A

Capacity Of Flour (kg)
BmecTumocTb Myku (kr)
(5) Gl

Dimensions Of Bowl @ x h (mm) (D xE )
Tabaputel gexv @ x h (Mm) (D X E)
sledl i@ xh (o) (DXE)

Width - A (mm)
A - Winpua (Mm)
() e |

Depth/Length - B (mm)
B - Tny6uHa/anuHa (Mm)
(ple) Gaal) -

Height - C (mm)
C - Bbicota (Mm)
(M) il

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
MOLLHOCTb CMIMPAnbHOro ABUraTens BpaLleHnst v uukn (kBT (n.c.)-06/ MuH)
(hp) aal fadl) (L5 o) 45505 (g 3lad ) 55 ae Zilk

Spiral Rotation Speed (rpm)
CrvpanbHas cKopocTb BpalleHys (OBopoToB B MUHYTY)
(AaBAAL) 310 0l e

Mixer Rotation Motor Power and Cycle (kW (hp) - rppm)
Power and cycle of the electric motor of the mixer (kW (hp) - rpm)
(hp) ol fadl) (Ll 5 5LS) 455505 sl Sl 3558 &l e Bl

Mixer Rotation Speed (rpm)
CKopoCTb BpalLeHust cmecuTens (06 / MiH)
(AEBAAL) ele Sl ol Ao

Electrical Connection
OneKTPUYECKOe MOAKTIOHEHNHEe
bl doa s

Control System
CucTema ynpaBneHus
Al Jlas

Electrical Power (kW)
MowHocTb (kBT)
(bl 1) sk el d8L

Weight of Machine (kg)
Macca (kr)
(pS) RSl 035

530x320

560

1000

1080

3/1,5 kW (4/2 hp)

717 x 1435 rpm
Aagdalfaal

1,1 kW
940 rpm
4adall 48l

41

324

700x370

725

1200

1420

5,5/ 3,5 kW (8/4,7 hp)

700 x 1400 rpm
4adallfasl

105-210

578

SPM-100 SPM-130 SPM-160 SPM-200

700x410 800x430 900x430 900x470
725 830 930 930
1200 1370 1470 1470
1420 1460 1530 1530

5,5/3,5 kW (8/4,7 hp)
700 x 1400 rpm

6,5/4 kW (9/6 hp)
722 x 1445 rpm

8/5 kW (11/7 hp)
715 x 1430 rpm

8/5 kW (11/7 hp)
715 x 1430 rpm

dagall/aal Aagal)faal 4agall/aal 4agall/aal
107 - 215
1,5 kW (2 hp)
950 rpm
4adll/aa
15
3P +N +PE

Manual or Digital / Pyunas unu undposast / o<, s s

580 686 750 754

SPM-250

1000x470

1130

1610

1440

12/ 8 kW (16/10,5 hp)
715 x 1440 rpm
4agali/aal

100 - 200
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Please scan the QR code with your mobile - ’ < |
device to review the product on our website. =E
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM o 1
ycmpoticmee, 4mobbl npocMompems npodykm 5
: Ha Hawewm calime. c E . ® @
) Sl i lazid i TUV Rheinland .
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OPTIMUS ABTOMATUYECKWMI CNNPAJIbHbIN
TECTOMECUTESb (BE3 PA3AE/TUTE/IbHOIO HOYXKA)

(CoriSn C19%) gt o) (Saba g3 (A g Sl DAY

Property of Optimus automatic spiral mixer without bladed is that it kneads dough in short
time period without heating and breaking down the essence of dough. It may knead up to
10% of max kneading capacity. There is not any central bar which cuts dough during kneading
Thereby use of ice reduces significantly and dough may be more elastic and intense. Taste in
traditional kneading can be obtained by this manner. It can be programmed easier by touch
operated panel while dough temperature can be shown in display by internal diameter. Dough
kneading period as slow and fast speed can observed in display. Amount of water to be used in
dough can be controlled through touch operated panel. Steel boiled, spiral and blade as made
of stainless steel as set. It has manual and automatic operation options. Kneading periods
can be adjusted. It provides two speed operation by two speed motor. Kneading period can
be adjusted. Also there emergency stop function and safety system in vessel cover. It can be
moved easily by its wheels.

OcobeHHOCMb  a8MOMAMUYECcKo20 CNUPANLHO20 MUKCEPa 6e3 NAaHKU Ccocmoum & mom,
Ymo OH 3aMeluusaem Mecmo & O4YeHb KOPOMKOe epeMsi He Pa3pywias U He Ha2peeasi mecmo.
Moxcem 3amewiusames mecmo 0o 10% om e2o 3ameluusaroujeli cnocobHocmu. Tecmomecumens
He umem HOXQ, Komopeslli paspe3aem mecmo 60 epeMsi 3aMewUsaHus. Takum 06pa3om,
UCNo/b308aHUE /60O 3HAYUMENLHO COKPAWAeMcs, mecmo cmaHosumcs 6osee NAOMHbIM U
10CMUYHbIM. C NOMOWLIO 3M020 Memoda MOXHO noliMame eKyC mpaduyuoHHbIX Memodos
3aMewiusaHuUs. Tecmomecumens MOXCHO /1e2KO 3aNpPo2paMMUPO8AMb C NOMOU4bIO CeHCOPHOU
naxenu, memnepamypy mecma MOXCHO HenpepsisHO KOHMPOAUPO8AMb HA 3KpaHe 61a2000ps
8cmpoeHHol pyHKYUU nUpomMempa. Bpems 3aMewu8aHUs mecma MOXCHO HaBA0aMb HA IKPaHe
naxenu 8 sude MedneHHO20 U bbiIcmpozo yukaa. Konu4yecmso 800k, UCN0/bL3YeMo20 8 mecme,
MOX}CHO KOHMPOAUPOBAMb C CEHCOPHO20 IKPAHA C NOMOWbIO PyHKYUU «/Tump 600ki». Komes,
CNUpanbHLIE U 0NaCMHbIe KOMN/JeKMb! 8bINOMHEHbI U3 Hepxcaserowjeli cmanu. JocmynHsl
80PUAHMbI ABMOMAMUYECKO20 U PYyYHO20 UCNO/L308GHUS. Bpems nepeMewiusaHUsi MOXCHO
pezynuposame. Obecnevyusaem 08e ckopocmu 61a200apsi 6ecluyMHOMY 08yXCKOPOCMHOMY
dsueamento. B agapuliHblx cUmMyayusx ecmes @yHKYUA 0CMAHO8A U cucmema 6e30nacHoCmu Ha
KpblwKe Komaa. bagzodapsi cBOUM KosnecaM, /1e2ko nepemeujaemcs.

(S AR (535l (8598 50emBE 5 B (ol sl (SISl AT S 591 35 1l SIS e
05 Ty comall oLl () s (S0 255 Y 5 AN A 5580 (0 10% o) o e mal) e
48yl 4t (A Bl e J ganll (S0 38y slall sg s BaS Apesiy i i S S5y 535 5y 5 ABES ST (ppanl
sl ) iyl s ) i i ST EALS A 3 g8 oSl Al (e Al el
LAY OMA e Amy p gl Aday IS 1Y) Caaal) ae 30 A2 (S Ao edall gyl Apald A g0 AELED
ool sle gl oy oSl AL 3 50 g gl Sy laall (ke £ (DS Cpm Fmsiienal ol 43S 3 oS 50y
Lo (s .ol 5 oSitla i1 Sl iy 33 o 1oAY fawall o diall boall (pe (SISl il 5 g Slal) Calall g
A, IO ey o 0538 e (530 S 3085520 53 8 pmall Qe e ma i o sle ) Jamay cozmall 3 58

le sl sllae b ol s 35305 et shall C¥la 3 GG

81
[

OPTIMUS SPM-80 OPTIMUS SPM-160




Technical Data
TexHunyeckue XapakTepucTtuku

48 Cila glaa

MODEL / MOLE/Db / J:sa

Capacity Of Dough (kg)
Bwmectumocs Tecra (kr)
(p25) omall s

Capacity Of Flour (kg)

OPTIMUS SPM-80

OPTIMUS SPM-160

OPTIMUS SPM-250

Front View
BUA Cnepeau

g.ALAiﬂ At

Top View
BepxHuit BUA,

sl aial)
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Left Side View
Bupa c60Ky cneBa

) e lal) 1t

OPTIMUS-80

Total Electrical Power (kWw):7

Cable : 5x2,5 mm?
1 Piece 3x16A Fuse
OPTIMUS-160

Total Electrical Power (kW):9,5

Cable : 5x4 mm?
1 Piece 3x25A Fuse
OPTIMUS-250

Total Electrical Power (kw):13,5

Cable : 5x4 mm?
1 Piece 3x32A Fuse

OPTIMUS-80

MowHocTb (kW):7

kabenb :5x2,5 mm?

1 kycok 3x16A npepoxpaHnTen
OPTIMUS-160

MowHocTb (kW): 9,5

kabenb : 5x4 mm?

1 kycok 3x25A npeaOXpaHuTeAb
OPTIMUS-250

MowHocTb (kW):135

kabenb : 5x4 mm?

1 kycok 3x32A NnpeAOXpaHnTens

Perspective View

NepcneKTUBHbBIN B3rnsA,

oAl i)

OPTIMUS-80

7:(da)s s—LS) Ay 5ol A8 Jea)
2%k 2.5%5 sl

3P 16A sg—aia 1 22

OPTIMUS-160

95 (ks s—LS) Al yeSH A8 Jaa)
2" ale 4X5 <)

3P 32A s—aia ] 2

OPTIMUS-250

135 (bl s—LS) Ay Sl A5Uall  Naa)
27 ok 45 1)

3P 32A sgmaia 1 2o

Wall
CTeHa
Ll Al

- - ""I' g 'I’I
Perspective View R SPM P
NepcneKTUBHbINA B3rnsIA R >

g tatal) Bt

q3 <> [1se]
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BmecTuMocTb Mykm (kr)
(p2S) ol dns

Dimensions Of Bowl @ x h (mm) (D xE )
Tabaputel gexyu @ x h (Mm) (D x E )
cle I Aia @ xh () (DXE)

Width - A (mm)
A - Winpua (Mm)
() e |

Depth/Length - B (mm)
B - Tny6uHa/anuHa (Mm)
(ple) Gaal) -0

Height - C (mm)
C - Bbicota (Mm)
(M) il

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
MOLLHOCTb CMIMPAnbHOro ABUraTens BpaLueHns v uukn (kBT (n.c.)-06/ MuH)
(hp) &l /adl) (Bl 5LS) 45525 (10 Al 55l paa il

Spiral Rotation Speed (rpm)
CrvpanbHas CKopocTb BpalleHys (OBopoToB B MUHYTY)
(AaBAAL) 310 0l e

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and cycle of the electric motor of the mixer (kW (hp) - rpm)
(hp) i fad) (Bl 1) 46525 ele A g2 e Bl

Mixer Rotation Speed (rpm)
CKopoCTb BpalLeHust cmecuTens (06 / MiH)
(AR ele Sl ol e

Electrical Connection
OneKTPUYECKOe MOAKTIOHEHNHe
el da s

Control System
CucTema ynpasneHus

Al Jlas

Electrical Power (kW)
MowHocTb (kBT)
(bl 51) sk el Z8L

Weight of Machine (kg)
Macca (kr)
(pS) RSl 035

650x390

1140

1390

5,5/3,5 kW (8/4,7 hp)
700 x 1400 rpm
4agall/asl

144-72

15

600

850x500

880

1425

1440

815 kW (11/7 hp)

715 x 1430 rpm
Aagdal)faal

1,5 kW (2 hp)
950 rpm
Zagalfaal

3P +N +PE

136 - 68

26

Manual and Touch Operated / PyuHas nnu ceHcopHas / ol i s su

9,5

800

950x515

980

1530

1560

12 /8 kW (16/10,5 hp)

715 x 1440 rpm
Aagall/aa

995

83




AUTOMATIC MOBILE SPIRAL MIXER
WITH MOBILE BOWL

ABTOMATUNYECKWNI CMNPANTbHBIA TECTOMECUTESb C

NOAKATHOW AEXXOWU
& adial) ple gl gd) Sl i) A g Siad DAY

Please scan the QR code with your mobile
device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM

ycmpoticmee, 4mobbl npocMompems npodykm
: Ha Hawem calime.

Gooml) BB ) 18 s sall Lnd e o claial) anit]
S e

Cce

TUV Rheinland

<€ [rseq]

Bakery and Gastronomy Machines

The specification of the automatic spiral mixer is to knead more dough in a shorttime. The
bowl, spiral and blades which are made of stainless steel are imported in set. It enables to
make very little flour to dough. The automatic and manual use options are available. The
kneading time can be adjusted. Thanks to the belt pulley system, it operates very quietly.
It also provides a two speed use because of its double positioned motor. The emergency
stop function and the security system on the cover are available. The most important
specification is to use a removable bowl system and spare bowl. Removable bowl works
compatible with Automatic Tilting Lift Machine.

0CcobeHHOCMbI0 a8MOMAMUYECKO20 CNUPALHO20 MecmoMecumens A6AAemcsi 803MONHOCMb
3aMeca 60/1bLIE20 KOAUYECMBA Mecma 30 KOPOMKUU NpoMeXymok epemeHu. Jexca, cnupans u
/710NaCMU, 8bINOAHEHHbIE U3 Hepicaseroweli cmanu, UMNopmuposaHsl 8 Komnaekme u3 Esponei.
MawuHa nosgossiem 3amewiusames mecmo U3 HeboabWo20 Konudecmea Myku. Pabomaem e
PYYHOM U G8MOMAMU4ecKoM pexcume. JaumensHoCms 3aMewUu8aHUs mecma ycmaHaenugaemcs
onepamopoMm. PemeHHasi nepedada cnocobcmayem becwymHol pabome MawiuHsl. baazodaps
08yXno/ItOCHOMY 08U20Mento 8 MawuHe Umeemcs 0ge CKopocmu 3amecd. Ha Kpelwike Oexcu
ycmaHoeneHa cucmema 6e3onacHocmu. Vimeemca @yHKYUA 3KCmpeHHoU ocmaHoeku. [nagHas
0C06eHHOCMb OaHHOU MAWUHbI - UCNO0/16308aHUE NOOKAMHOU 0eXCU, Ymo no3eossem 3ameHy
dexcu. MawuHa nodxodum 0715 pabomel C G8BMOMAMUYECKUM 0eXeno0beMoonpoKudbieamenem.

SN sl ele gl pioay 3a5 jals i 8l paliy clla (e & aiall ele gl 53 Sila ¥ 39 Slad) DAY Sl
Gl 285 5 5 e laMA), 580 (e dpaS i e a4y g aalla diall 3Y il cpe SISl a5 5 5 Slall Calall
Iooal) Jamy Q) puall B shal) QUaill Qi g 0530 sl W Jony s Copmnd) 5538 T (S5 55l 5 (Sle i)
st 3 el Shemr 25 e (s shall Va8 CHRN A0 35 o g A 50 3l 5500 3l pmall Jimdy nee ey
e yaidll sle gl Gy 4 S AN & paiall ele gl e dulinl ele 5 alatind A< g JaSAl 138 ey Lo aal s cle

lill 5 8 511 45,5l s sVl




Technical Data
TexHnyeckme XapakTepucTtuKku
48 Cila glaa

MODEL / MOLE/Db / J:sa

Capacity Of Dough (kg)
BmecTumocTb TecTa (kr)
() 0ol e

Capacity Of Flour (kg)
BmecTuMocTb Mykw (kr)

SPM-100 M

SPM-160 M SPM-200 M

SPM-250 M

Front View
BMA Cnepeau
g..au‘i! Al

BE

w [

A

1/2" Clean Water Inlet Pipe

1/2" CoepmHerve NpecHas Boaa

Lnyy 2/1 Al o) Jane

Top View
BepxHuii BUA
‘.5‘9_‘:31 At
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Left Side View

Bupa, c6oky cneBa

) el jBate

-/\ SPM-100 M

Total Electrical Power (kW): 8,1
Cable : 5x2,5 mm?
3x32A Fuse

SPM-160/200 M

Total Electrical Power (kW) : 10,6
Cable : 5x4 mm?

3x32A Fuse

SPM-250 M

Total Electrical Power (kw) : 14,6
Cable : 5x4 mm?

3x32A Fuse

SPM-100 M

MowHocTb (kW): 8.1
kabenb : 5x2,5 mm?
3x32A NpeAOXpaHuTeNb

SPM-160/200 M
MouwlHocTb (kW) : 10,6
kabenb : 5x4 mm?
3x32A NpepOxpaHuTeNb

SPM-250 M

MouwHocTb (kW) :14,6
kabenb : 5x4 mm?
3x32A NpepoXpaHnTens

Perspective View

MNepcnekTUBHbINA B3rAsIA,

os-biall Jatal)

&, sle gl 53 SPM-100M

8.1 i(dals s—LS) Al S A Sl Jiaa)
2"k 255 1Sl

32AX3 se—aidl

d—aiall sle gl 53 SPM-160/200M

106 :(dls s—1S) il < A8l Jaal
2% ke 45 S

32AX3 Le—aid)

Al sle gl 53 SPM-250 M

146 (ks 1) il o<l A6l as)
27 ke 45 sy

32AX3 sg—aidl

Perspective View
NepcneKTUBHbIN B3rnsiA

oo-Biall o atal)

Wall
cTeHa
Ll Al

q3
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GV Rheinla
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(25) ol

Dimensions Of Bowl @ x h (mm) (D xE )
TaGaputel gexv @ x h (Mm) (DX E )
sedl i@ xh (o) (DXE)

Width - A (mm)
A - Winpua (mm)
() 2l

Depth/Length - B (mm)
B - Mny6uHalanuHa (Mm)
(A

) Gaall -

Height - C (mm)
C - Boicota (Mm)
() gsig

Electrical Power (kW)
MotwHocTs (kBT)
(15 5LS) &k oS 2600

Weight of Machine (kg)
Macca (kr)
(p2S) sl 035

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
MOLLHOCTb CTIMPAITbHOrO ABUraTeNs BpaLeHns U Lk (kBT (n.c.)-06/ MuH)
(hp) Haia) /il (ol 5 S1S) 455525 (33 0 el 55 yna B

Spiral Rotation Speed (rpm)
cnupanbHas ckopocTb Bpatienns (OBopoToB B MUHYTY)
(AGRIIAL) (g0 o5 e e

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and cycle of the electric motor of the mixer (kW (hp) - rpm)
(hp) ol fadl) (Ll 5 1<) 455505 sle sl 355 &l e Bl

Mixer Rotation Speed (rpm)
CkopocTb BpalLeHust cmecutens (06 / MiH)
(AR ele )5 e

Hydraulic pump (kW)
Tapaenuyeckuit Hacoc (kBT)
(bl 51) 5 el ddmd)

Hydraulic Unit Working Pressure (bar)
Paboyee aaBneHue rugpasnuyeckoro yctpoiictea (bar)
(8) &80 el saa ) Jds s

Electrical Connection
OneKTpUYeCKoe NoAKIoueHNHe
el Ja s

Control System
CucTema ynpasnenis
Sal s

700x410

890

1790

1270

8,1

924

55/3,5 kW (8/4,7 hp)

700 x 1400 rpm
Aasall/as

105-210

900x430 900x470
1070 1070
1940 1940
1400 1400
10,6 10,6
1220 1224
8/5kW (11/7 hp) 8/5 kW (11/7 hp)
715 x 1430 rpm 715 x 1430 rpm
438all/ 48l 4adall/as
100 - 200
1,5 kW (2 hp)
710 rpm
Zaga/aa
15

1,1 kW (1,47 hp)
1410 rpm
dadall/aal

150

3P+ N+ PE

Manual / PyuHas / s

1000x470

1120

1950

1430

14,6

1286

12/8 kW (16/10,5 hp)

715 x 1430 rpm
Aada)/aal

87




AUTOMATIC TILTING LIFT MACHINE

ABTOMATUNYECKNI AEXXEMNOABEMOOMNPOKNABIBATE/b

(oSl o) Culll) g 1) ASle

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ol BB Sa) 1A sasall lad e o latiall ani)
Jsanall oS Jlen o

Automatic Tilting Lift Machine, works compatible with the removable bowl of Fimak
Automatic Spiral Mixer with Mobil Bowl. It enables the mass production by conveying the

dough to the volumetric dough divider machine untouched.

Asmomamuyeckuli  0excenodbemMoonpokudeieamens hpeoHa3Ha4yeH 043 pabomel C
as8mMoMamu4eckumM CnupasbHeIM mecmomecumesnem ¢ nookamsoli 0excoll Fimak. Mawura
onpokudsieaem mecmo, 3aMewdaHHoe & mecmoMecumene ¢ nodkamHol dexcol, 8
mecmodenumens. /lexenodbemoonpokudsieamens hpeoHa3Ha4YeH 048 3KChayamayuu e

YCI08USAX NPOMbILUAEHHO20 NPOU380ACMEA.
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Technical Data

TexHn4yeckme XapakTepuctmkm

485 cila glaa

MODEL / MOOESb / Jiasall

Capacity Of Dough (kg)
BmecTumocTb TecTa (kr)

(23) ol

Dimensions Of Bowl @ x h (mm) (D xE )
Tabaputel aexn @ x h (Mm) (D X E )
slesll phis @ x h (ole) (DX E)

Lifting Capacity (kg)

MogbemHas macca (kr)

(5) @l daw

Width - A (mm)

A - Winpuia (Mm)

(ple) sl -

Depth/Length - B (mm)

B - Mny6uHa/anuHa (Mm)

() 3ol -0

Height - C (mm)

C - Boicota (Mm)

() g ¥

Dough Discharging Height - D (mm)
D - BeicoTa onpokuablBaHus TecTa (Mm)
(o) ol e i) -2

Max. Height - E (mm)

E - Makc.BbicoTa (MM)

(Ple) 5! el 2

Electrical Power (kW)

MowyHocTb (kBT)

(bl 51S) sk el daL

Weight of Machine (kg)

Macca (kr)

() sl 0y

Electrical Connection
OneKTpryeckoe coeuHeHMe
e dea

Dough Pouring Angle (degrees)
Yron 3anuBky TecTa (B rpagycax)
(A ) ol Sy

Mobile Car (Mixer) Elevation distance (Stroke) - S (mm)
MoBunbHbIi aBTOMOBUNL (MuKcep) Beicota [iuctaHue (xog) - S (Mm)
() (RG) s Y1 o (sl ) 6 il el

Ascent Rate (mm / min)
CkopoCTb nogbema (MM / MuH)
[ AUARFIE N EE™

Lifting System
MoAbemHasi cucrema
(S

Lifting Engine Power and Cycle (kW (hp) - rpm)
MolwHocTb nogbemHoro auratens v Lwkn (kBT (n.c.) - 06 / MuH)
(hp) Haial) /il (ol 5 S1S) 45552 ) o e 2

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
MotwHocTb ABMraTens 1 unkna BpatleHms (kBT (n.c.) - 06 / MuH)
(hp) 4&s) [d) (Ll y 5LS) 45525 sle gl 95 o yaa 28l

Locking Mechanism (Safety Lock)
i 3aMOK)

(o Ji) eI 20

Skimming System

CKUMMUHT-CUCTEMA

L s

Air pressure which is required for srcaper system (bar)

HeoBxopumoe paeneHue Bo3ayxa B cucteme ckpebka (Gap)
(b L el o 5301 sl b

FKD-250

FKD-4000

250 250
1000x470 1000x470
600 600
1150 1250
1650 2070
1620 4450
1760 3000
3220 4650
1.1 275
574 1100
3P+ N +PE
30° 25°
550 (Lifting) - 450 (Overturning)
550 (nuchTuHr) - 450
(nepesopaumBaHue) 2900
450 il - 550 gl
1000 5750

Hydraulic System
MpapaBnuyeckas cuctema
Sl plai
1,1 kW (1,5 hp)
1410 rpm
4g@all/asl

Hydraulic System
Mmapaenuyeckas cuctema
Sl ol

Chain / Gear Mechanism
uenb / MexaHusm pepyktopa
Aiine A1/ALL
2,2 kW (3 hp)

900 rpm
Aagdall/aal
0,55 kW (1 hp)
1400 rpm
Aagdall/aal
Mechanical System
MexaHnyeckas cuctema
Pneumatic Cylinder Supported

MHeBmaTUYeCKNiA LMNMHAP
A 54 4l shauly dasede

Left Side View

cneBa Bup, c60ky
) o ilal) j1ate

Cce

FKD-250

Total Electrical Power (kW) :1.1
Cable : 5x1,5 mm?

5x6A Plug

FKD-4000

Total Electrical Power (kW) :2,75
Cable : 5x1,5 mm?

5x10A Plug

FKD-250

MouwHocTb (kW) 1 1.1

kabenb : 5x1,5 mm?

5XBA Wrencens

FKD-4000

MouwHocTb (kW) 12,75

Kabenb : 5x1,5 mm?

5x10A Wrencenb

FKD-250

11 o(lls s—1S) Al ) AL s
27+l 155 d—isi
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FKD-4000
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2" e 15x5 10—
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Bakery and Gastronomy Machines

Left Side View
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Perspective View
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VOLUMETRIC DOUGH DIVIDER
BO/IFOMETPUYECKNIA TECTOAENUTE/b

Ol adal) AdsLa

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ol BB Sa) 1A sasall lad e o latiall ani)
Jsanall oS Jlen o

.!.‘_n

Our Volumetric Dough Divider Machine, which is the latest system of the dough processing
technology, cuts the dough at the requested weight in gram without pressing and harming
the dough. All the surfaces contacting the dough are made of stainless steel. It cuts the dough
with its weight thanks to the vacuum generated by piston cylinder movement. The lubrication
system is automatically operated. Thus, the machinery is provided to have longer life. All
surfaces are lubricated with the oil which is compatible with food. The adjustment of grammage
can be optionally manufactured both manually and mechanically.

Bonromempuyeckuli mecmodenumens, npedcmasastowyuli coboli NoC1eoHIw MexHOM02UK 8
obpabomke mecma, ocyujecmensem OeseHue Mecma Ha xenaemsie nopyuu 6e3 npeccosaHus
unu 1106020 MPABMUPOBAHUS. Bce NosepxHOCMU, KOHMAKMUpYyroUjUe C MecmoM, 8bINOHeHb!
u3 Hepxcaseroujeli cmanu. JeneHue mecma npoucxooum npu NoMowu eakyyMHO-nopuiHegoli
cucmeme! (8aKyym 06pasyemcss npu 08UXEHUU NOPWHA U YuauHOpa). CmasouHas cucmema
PYHKYUOHUPYem 8 NONHOCMbIO G8MOMAMUYECKOM PeXCUMe, Ymo No3eossem  ysenuyums
CpoK CyHbbl 060pyd0BaHUS. Bce nosepxHOCMU CMQO3bI8AOMCS MACIOM, NPU20OHLIM 07151
UCNONL308AHUA 8 NUL4EBOLT NPOMBbILLAEHHOCMU. Bec nopyuu MOXHO pezyauposames ¢ NOMOWbHO
Pe2ynupOBOYHO20 PbIva2a NO HENAHUH.

o At (50 o sthaall (51l Cppmall AL s (gl Aalas L o1 3600 s araly 5 01 5 ) Al
0o S A E VA VA (g cpamall adah Tauall o sl IY il (pade sian Cpmall Lgmsadly 3 61 301 mpan 4S8
Rl Sl jae ) o (e lae Uilalictay 53 Ui Jaa Andicpmall JBCaann i) shan - puSallAS ja JMA

Japallg) 53 alaaiils G Laal o sl ke dasia oSy aledall Cania oy 5o e apan

Technical Data

TexHn4yeckme XapakTepuctmkm

A8l glaa

MODEL / MOAESb / Jssal)

Cutting Capacity (Pcs/Hours)
[Mpou3BOANTENLHOCTL
(el ol A

Grammage Range (gr)

BecoBoit iuana3oH TECTOBbIX 3aroTOBOK (r)

(p2) s 3

Hopper Capacity (kg)
BmecTumocTb (kr)
(paS) (orall sle ) s

Width - A (mm)
A - Winpua (mm)
() 2l

Depth/Length - B (mm)
B - Tny6uHalanuHa (Mm)
|-

() 5

Height - C (mm)
Bbicora - C (Mm)
g

Dough Output - D (mm)
Beicota Bbixoaa Tecta - D (Mm)
() comel g

Electrical Power (kw)
MowyHocTb (kBT)
(bl S1S) sk el Z8L

Weight of Machine (kg)
Macca (kr)
(p2S) Sl 035

Large Bunker Measurements - ExF (mm)
Bonbluve pasmeps! GyHkepa - ExF (Mm)

S il sle gl Sllia EXF (ole)

Small Bunker Scales - ExF (mm)

Manble GyHkepHble Becbl - EXF (Mm)

el il sle ) i EXF (o)

Bunker Bottom Diameter G (mm)
ByHkep HuxHuit anametp G (Mm)
() nal cle Sl il b

KTM-70 | KTM-80 | KTM-90 | KTM-100 | KTM-110 | KTM-130

1000-2000

65-200 70-350 90-420 90-600 120-600 200-900

(Small Bunker)(maneHbkuin GyHKEpHbIN) 60 (e o2 cle 5)
(Large Bunker)(60nbLuoit GyHKepHbIN)(120 (xS (=l ele 5

650

1430

1550

810-1070

1,5

510

@990 x 530 - 170 It.

2600 x 500 - 70 It.

180

Cce <G [rsex]

TOV Rneinland Bakery and Gastronomy Machines

Right Side View Front View

Perspective Vie
Bup, c6oKy cnpaBa BMA cnepepu pective View

L . .. < . NepcneKTUBHbLIN B3rASIA
u—A:I\J\ ‘?‘—']A.J‘ J'h""‘ ‘:’"uy‘ )_h.u]\ JJ_E;AI\ )_B_"AS‘
\‘i’\
U-J Total Electrical Power (kw):1,5
=P TS e
(=] B G ﬂ R < MouwHocTb (kW) : 1,5
| -
B A 1.5 (ol s s—LS) Al oSl A8l Nan)

2% ade15x5 ()
5X16A oie

Wall
CTeHa
il Al

Perspective View
NepcneKTUBHDIN B3rAsA,

JsBilall , LAl

* Weights are given for regular bread dough. The data may vary depending on the of the dough.
* BecoBble Beca MpuvBejeHbl A1 0BbIYHOTO TecTa Ha xeb. XVpHoe TecTo MOXeT BapbUpPOBaTLCH A/
pasHbIX TUMOB TecTa, HanpuMep, TecTa TOHKMIA TecTo.

G e 5y 3 53 mall JloAlia ) Cpmall ¢ 13 Annilly o gli a8 13 5 (saball 38 cpaalda sl w0 55 03,
o1




Please scan the QR code with your mobile

Fechnical
device to review the product on our website. ec n I ca D a ta

IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM - X C E

R e TexHUYeckme Xa pa KTe p NCTUNKN
ALt Cila glaa

CONICAL ROUNDING MACHINE

<€ [rseq]

el B! a1 g sall sk e (ko latial) paail] TUV Rheinland

Jpadl S len o

KOHUYECKU TECTOOKPYTNTUTENb
B s Al gaill ddssla

Bakery and Gastronomy Machines

MODEL / MOAENb / Jxsal KGM 1000 S KGM 2000 A KGM 2000 A-C

Front View Right Side View Perspective View
Rounding Capacity (Pcs/Hours) BUA FnePEAM Bua cGoky cnpasa nepCﬂEl?TMBHbIVI B3rnsgp
TPOU3BOANTENLHOCTL OKPYFIEHMS! (e4./4) 1000-2000 LaY) Alal) , \ 3 A1
Tpmearensocs o (4. A el el sl e AL i)
Upper Arm
Grammage Range (gr)
BecoBoi iMana3oH TeCTOBbIX 3aroToBOK () 50-150 50-1600 50-1600 BepxHuii poiyar
(p) 02350 Gl Lower Arm
PR P Cone
Hixeui | |
(B:;::%gg;lon;‘;gizéi?r?a-rena @ 3 3 ] WXHWA pbiHar \\ _/ KoHyC Total Electrical P(Zjvvef (kw): 1.1
(p2S) ol 3 p2ies s i g \ i T Ei?EASPT&; mm:
Dough Input - D (mm) : g ‘
Pz:%%:malﬂr:gm () 930 870 870 TR o I w Taosu;;iboc;(lk\évgn#l
e o A Sx16A Wrencens
Dough Output - E (mm) i/ I 11 (bl L) Al 5SU Al s
E-B 1040 1040 1040 A ) N T
& ;(:O‘Tca)iali?ﬂa Tecta (Mm) A B é fé;l 5x§ )
X e
Width - A (mm)
A - OBiast umpuHa (Mm) 950 1100 1100
() -

Conical rounding machine shapes the dough thanks to a cone made of aluminium and the

Depth/Length - B (mm)

é’ aluminium sleeves around which spirally move. The dough coming from volumetric dough EL;%(HM myGura (m) 950 1100 1100
A N 3 divider drops into the aluminium input chamber and leading chutes. Meanwhile, the dough is () =
B e prevented to stick to the dough is prevented to stick on the drum by optionally blowing hot or )
_-‘:r . - o I cold air per request. 3 types of machinery are manufactured; can be as standard weight 50-150 o o, 1580 1660 1660
i ﬁ > ﬁ' E« gr or 50 to 1600 gr with the help of adjustable mechanism. (W) gy
/ il )
"' B KEM 2000 A KoHuueckuii mecmookpyaaumens npudaem mecmy wWapoobpasHyro GopMy npu  NoMouju Moo oy 1.1
b KOHYCa €O CnupanesuoHsiM X4en06oM, 8biNoAHEHHbIX U3 aMOMUHUSA. Tecmosble 3020moeku (Bl 49) ol 8 wall
u3z mecmodenumens nodaoMci 60 8X00HOe omeepcmue  OIMUHUEB020 ienoba U crena
= 610200aps OKpy2AUMeneHOMy 6apabaHy U HaNPAe/SWUM Hen06aM Nocmynarom 8 MAWUHY Weight of Machine (kg) LA
npedsapumensHoli paccmoliku e sude wapos. Mykonocsinamens npedomepalyaem npuaunaHue foeea ), 255 385 420
= ) mecma K 8bIx0dy Q/ItOMUHUEB020 enoba. O60ye mecmoesix 3020Moeok 8030yXoM 80 epeMsi
‘ = OKpy2neHuUs 8 Jen06ax npedomspawyaem npuaunaHue mecma k 6apabaky. B kayecmee onyuu, (From Single Center
& 803MOJKHO Me@I0HOBOE NOKPLIMUE NOBEPX ANNFOMUHUEBbIX OKPY2/1UMeNIbHbI020 KOHYCA U X(en06a. Atm Mechanisms Fixed Arm Adjustable Handle Adjustable Handle)
MawuHa npou3sodumcs 8 mpu 8apuUaHMAx: CO CMAHOAPMHLIMU Heno6aMu Ha mecmossle Mercnyoue povara PVIKGMPOBAHHEIA pyKa Perynupyemas pyuka W3 eanroro ueHTpa
3020mosku 50-150 2, pezynupyroLyumMUcs Xeno6amu ¢ 8ecossim duanasoHom 50-1600 2. o gl Leall s gl (Perynupyemas py.ka)
hpall JiE g )3) 2al s 5S e (0)
_ 13 Jsn Aol S 5% gria B (e g 35 p ssia B (e p sinma s i s 3 (g (S Al g Al sl Al Kommcrss oo, O () (10) / (4600) (10)/ (5280) (10) / (5280)
U )w‘-’ GAUAL 2 Jlen (ff i 8 5 s A sl 2510 12 \== ol S5 51 A:nuij E ‘ Teflon Coating Feature Cone Teflon Coating Cone and Handles Teflon Coating PerSpeCtive View
] 29 ol el Tl s P 05l ““x!‘ .
Ul s ‘,d. ‘.@Aﬁ ‘AH}.‘L-’S:J):H ﬁé G,‘}e-j cm@x_d\ Mc.‘, J L‘S &l dl)*‘-’ o= ‘;{\ PP ‘Efﬂ CrieuaneHocr AnA TeoHogoro BopoHka lMokpbITHe TednoH BopoHka 1 pyukm MokpbiTie TechrioH MNepcneKTUBHbLIW B3rnsA,
ol mall O 1 Sl )5 2550 U i a5l a0 50 i 31 61 3l e il (e LSy 5l Toxper 0poriKa MokpbiTue Techro OPOHKa 1 Pk [MOKPLITUE TEDNO
KGCM 1000 S KM 2000 A-C & o e e )t o5 T o 2 T sl i) s (S REC SRR el i)

Aaady g o srie slY) J3e (5 e (8 () 53 5 o) ASle (g Al el oy G Gamnal) JSUS g 5 a5 jaall £ )

Lol dlid g 3 we ol ya 50-1600 o Las <Ll ya 150 50- 0o - 5l s sy oud B s
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

LLIKA® NPEABAPUTENbHOW PACCTOVKM sl
sl da) ) Aisla

With FIMAK Dough Proofing Machine, proofing time can be adjusted according to the demand.
Skeletal chassis, exterior doors and swings are made of stainless steel. Removable plastic netting is
used for cleaning. Plastic nets can carry 100 grams to 1500 grams of dough. Electrical control panel
is available to ensure easy commanding of machine on both sides. The sockets are also available on
the electrical control panel to run for the rounding, dividing and moulding machines. Output tape is
positioned as a slide mechanism for the left and right outputs.

LLIkag npedsapumencHol paccmoliku NPOMbIUAEHHO20 MUNA NPOU3800UMCA ONYUOHHO C pezyasimopom
epemeHu paccmotiku. Kopnyc, waccu, eHeuwHUe 08epybl U A1K0/6KU 8bINOMHEHbI U3 Hepcasetoweli cmanu.
lnacmukossle CbeMHble KOP3UHbI, nepeMeLjarolylie mecmossie 3020mMoeku C 8ecoebiM OUANa30HOM
100-1.500 &, y0o6HbI 02151 Yucmku. Ans ydobcmea 8 IKCnAyamayuu, 31eKmpuyeckas NaHeb ynpasneHus
ycmaHoeneHa ¢ obeux CMOPOH MAWUHbI. B naHeau ynpaeneHusi ycmaHoe/eHb! po3emku 071 3anycka
mecmodesnumensHol, mecmookpyaaumensHold U gopmyrowjeli MaWUH. Jeuxywulics  MexaHu3m
nepeda4u mecma desaem 803MONMHbIM 8bIX00 Mecma KaK ¢ npasol, MaK U ¢ €80l CMOPOHbI MAUIUHbI

Hn Al Ake Y pRanlutll s Jel avina s AlallG lgadal ;Y15 s Sy i danan il (pedue licall (paalldal_j2isle
G pla 1500 100- Jas LeiSay Sutll ol lill ALE il Sl Ly 28 5 favall o fEall 3 5il) e ilall g 35
ol seSl pSaillda ol A3 1S udie 2 5 L pSal) A s ) (o Gl AS (3 A 56S aSaifn glyBa 5 Je AiSlall 5 (ppaal

g I il (6 el s el oz il ol e )l S ity JiSall 5y sl 5 adadll liSle il o)

Technical Data

TexHn4yeckme XapakTepuctmkm

485 cila glaa

Capacity Of Dough (Pcs)
BMeCTUMOCTb TECTOBLIX
3aroToBOK (LWT.)

(i) Cnal

Number of Swings
Konmyectso nionek
Galadl) g 3 20

Number of Nettings in Each
Swing

Konu4ecTso KopauH B niorbke
Gl g3 il e

Dough Weight (gr)

Becosoit AanasoH TecToBbIX
3aroToBOK (r)

(p2) ool 035

Netting Diameter (mm)
Pa3vep kopauHbl (Mm)
G ()

Proofing Time (min.)
Bpemsi paccToiku (M1H.)

(Aads) Aal Yl iy

Width - A (mm)
LWinpuria (Mm)
(ple) 2l -

Depth/Length - B (mm)
B - Mny6uHa/anuHa
(ele) G 2

Height - C (mm)
C - Beicora (Mm)
() gtz

Dough Input - D (mm)
D - BeicoTa nopaum Tecta (Mm)
() cxmall Jise -

Dough Output - E (mm)
E - BeicoTa Bbixoga TecTa (Mm)
(o) Cnall g 3 -2

Electrical Power (kw)
MowyHocTb (kBT)
(bl 51S) sk el d8L

Weight of Machine (kg)
Macca (kr)
() sl 0y

SMALL 6

144

24

1650

1670

2300

725

SMALL 8

192

24

2020

1670

2300

SMALL 10

240

24

10

2400

1670

2300

LARGE 6

240

40

100-1500

190x190

1650

2290

2300

LARGE 8

320

40

1,6-10

2020

2290

2300

Collective System / konnektuBHas cuctema / 1030 : =eleall
Banded System / nonocHas cuctema / 910 : &l

Collective System / konnekTuBHasi cuctema / 1270 : eleall
Banded System / nonocHasi cuctema / 1480 : <l

Collective System / konnekteHasi cuctema / 0,37 : =leall
Banded System / nonocHas cuctema / 0,87 : il

805

870

985

1066

LARGE 10

400

40

10

1,56-13,5

2400

2290

2300

1135

Cce
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Bakery and Gastronomy Machines

. . . Left Side View
Front View Left Side View BuA C60KY CneBa
BUA cnepeau Bua, c6oky cneBa ) el
) ki P e e o
G
B
Wall
_ — ] (= (a4
==i==s=y a °
- R =5 s
[ - | © c:i % Vin
w g o 0
L] 8 a | 7\
A | Floor

Electrical Power (ki)
Collective: 0,37
08’

5x16A Plug
3x20A Fuse

MowocTs (K
KonekTUBHbi - 0,37
nonocuatas: 087
Kkabens : 5x2,5 mm?
| 5x16A Wrencens
| 3x20A npeoxparuTens

daly s LS Al < A Bl sl
037 pelasd

087 ik 1

2hee 2,545 10—l

Ue—sia S5x16A

3X20 pmmia

Perspective View
MepcneKTUBHbIN B3rASIA,

Mounting Holes
MoHTaXHble

sl taial)
Perspective View
MNepcnekTUBHBIA B3rnsiA, .
g . Top View
? : ! BepxHuii BUA  SPM
(sslall Bt

It can provide simple and hygienic MNacTVKoBble CbeMHble KOp3ViHEI, NepeMellialolyie  Jgus oxaa JS Jdeall il calaii (Say
work flow thank; to its plastic and TeCToBble 3aroToBKY, yAO6ljbI QNS YNCTKN U Anie Says . prll ALE a5 £S5l L 5S)
changeab\te nettt;ngs. tTr;]eéiougT rmr6me>—<mq|—<b|. Mpo3payHbin ABepub! noiﬂsonmm Gladll elaall M2 e A geaer cpmall 3Sa,
movement can be watched easily HabAaTb MPOLECC paccTolikv Tecta. MalunHa anl) A g2 IS g5l 3 AL s o
thanks to the transparent covers. It can  ocHalLieHa Konecami, YTo AenaeT BOIMOXHbIM ) TS T T
be moved easily thanks to its wheels. ee cBO6OAHOE NepeasuxeHe. BMeCTUMOCTs ‘1‘}4 Cal) Ldagil¥) 5080 Jusy g Al
Dough capacity is 144, 192, 240, 240, TECTOBbIX 3aroTOBOK 144, 192, 240, 240, 320 ve 58l 4005 320 240 240 <192
320 and 400 pieces. Proofing capacity 400; NpoV3BOANTENLHOCTE paccToiki 1.700-1.900  1700- Aclull & Cpaall Aa))Y Apleiuy)
is between 1700—1 900 pieces per hour.  TeCTOBbIX 3arOTOBOK B uuac. CucTema pemHen He ‘éJL_)g-;\ e‘)ﬁ“ eu-,; 1900
Tape system is optional. ABASIeTCs 0bsi3aTeNbHON

95
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°
Please scan the QR code with your mobile T h I D t
LONG MOULDER MACHINE Sl o echnical Data :
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM X c € -
K

N 1 . TexHnueckme XapakTepucTtuku

TECTOCDO P Myl_o LLLAH MALLI I/I HA 0 5 e e Ao o A m QLAJSA.A TV Rnewiad Bakery and Gastronomy Machines
Ja shall Sty A sla

USV-3000M | USV-3000 MT | USV-3000 MTS = USV-3000 MTC

= o L grond il 2500 Front View Left Side View Perspective View
s s BUA CNepeam BuA cGoKky cneBa  nepcneKTUBHBII B3rAsIA
g.AL:m =il o) i) dala JgBilal) At

Moulding Weight (gr)

BecoBoii ananasoH hopmMoBaHus (gr) 80-1800 80-1200 30-1200 80-1200
() IS0 0155 Wk
Band Width for Moulding (mm)
LLIMpUHa NeHTbI hOpMOBaHNS! (MM) 650 420 420 420
() S b8 e
The Number of Rollers (pieces
he
ﬁ(e);-;)u tra)anxos (wr) 4 2 2 2 ‘&
(el k) ) S 2 A
s s | Width - A (mm)
. A - O6was wwpnHa (Mm) 825 670 670 670
a () o
3 9 )
J-"‘;;' a Depth/Length - B (mm) Is
2 USV 3000 M ] . “i B, Obuan moiea () 2400 2400 2400 2150
- ; %{ Total Electrical Power (kw): 1,1
,;f:.? Height - (mm) " A Cable: 5x1,5mm?
d U$V 3000 MTC (C,X:)Oﬁm;ﬂ BbiCOTa (MM) 1470 1230 1230 1230 5x16A Plug
) g ¢
MouwHocTb (kW) 1,1
Weight of)Machine (kg) 330 270 250 220 o e Kabens : 5x1,5mm?
. . . Macca (kr) ) S5x16A W
It shapes the dough, which can shape the dough flat by the help of two polyamide rollers, at any length and thickness (+8) 5035 X Tencens
by the means of 2 or 4 cushions. The roller can be adjusted between 0-30 mm without any positioning. There is a 11 (s s LS) & il oSl A SN s
spring scraping mechanism made of stainless steel on the roller to avoid any kind of dough stuck. The dough can Electrical Power (k) 2% oke 1.5x5 il
be shaped at 400 mm length thanks to the polyester woven and resistance increased long-life conveying band and (“ﬁ”*;;ﬁ(;gj{u 11 » 16AXS e
adjustable roller group. The folding chain and the components are made of stainless steel. It has capacity to shape "A "
2500 pieces of dough per hour and the feature of processing 80-1800 gr dough.
Max. Dough Length (mm)
fo. }Zlnmnzl'recm (mm) 550 400 400 400
o el J i
; : OcHawjeHa 08yMs1 UAU YemblpbMs NOAUAMUOHbIMU 8A/IKAMU, KOMOPbIe PACKAMbISAIOM Mecmo Npu NOMOU4U HAKAAOHOU (9 dmet ko
Ve : nodywiku, npudaroujeli HyxcHyro O0AUHY U MOAWUHY 3020moeke U3 mecma. [losoxceHuUe 8anKos pezynupyemcs R
k 8 npedenax 0-30 mMm. C yenebto npedynpexcoeHuss HOAUNGHUS Mecma, 80/KU OCHOWeHbl NPYHUHHbIM CKPebHbIM maxDvugh Thickness (mm) 95 70 70 70 T
- _ _— MEeXQHU3MOM. BbINOHEHHAS U3 NOAU3CMEPa, ynpoYHeHHAs 0/208e4HAS IEHMA U pezy/upyemMble 80/IKU NO360ASHm {TorgTyth reggo (nm) s
W 3 ¢popmosaHue mecma dnuHoli do 400 mMm. Ljens ¢ Komnaekmyrowumu 0emansmMu npou3soosmcs U3 Hepicaseroujeli
W cmanu. MpoussodumensHocme $popmosaHus: 2.500 ed./d. Becoeoli duanazoH mecmosoli 3a2omosku 80-1.800 e. Number of )Cym ders (Top Chase + g
y | Tape Table;
- . ’ i o K 4+2 2+2 2+2 2+2
}‘T? Jshall g landly ¢y 580 sl Vsl S5 (0m 4S5 ol (S0 I (Vg (25 05 JS8 e 35 kel (el LS5 e ALl 038 Jans T oot TR " A~ v
; el Gl el 31 53 Jant L 2SHA 2o 65 2l 0-30 Cpar Lo gy S s_Sl Jam Jyn oli€ay At Lol s g DA (30 8l g g1l el = USV 3000 MTC
USV 3000 MT el Cun AL slall Aa3uY13 58 55 Jeall oy i g lascall A1) SIS sane iy el 5 2e 400 Jsbal dead Gmal) Q3 (K ol Sl Number 3;:5;::;;&:::3&: (Piece)
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.

ﬂ,.n I/l H H bl |7| CD E P M E HTALU/I ﬂ rl A.I-IATA B e i I .' v A Bakery and Gastronomy Machines
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Fimak fermentation cabinet has 12, 16 and 20 pieces of 40x60cm tray capacity. Korto
fermentation cabinet can be produced according to gastronomic tub. All the inner and external
parts are made of AISI 304 quality stainless steel. Yeasting cabinet control panel provides the
heat and steam control of fermenting products. With the timing feature makes the product
ready in desired time. Yeasting cabinets can yeast products to be fermented with different
rates of steam and heat through heat generator and special resistances. It can be used also by
unskilled staff by its simple structured control panel. Provides long life usage by the durable
keypad.

KORTO MD
LLkager dns paccmoliku npouseodcmea Fimak emewarom npomusHu pasmepom 40x60 cm 8

konuyecmse12, 16 u 20 wmyk. LLkagsl Kopmo mMoz2ym 6eime u320moesieHsl 8 coomseemcmeuu
C 20CmpoHOMuUYeckoli B8GHHOU. BHYMpeHHss U BHeWHAA 4acmu  GepmeHmayuoHH020
wkaga ebinoHeHs! U3 Hepxcaseroweli cmanu AlSI 304. lMaHens pepMeHMayUoOHH020 WKapa
obecneyusaem KOHMPO/Ib NAPA U MEMNEPAMypsl GepmeHmuUpo8aHHsIX Npodykmos. baazodaps
QYHKYUU CUHXPOHU3aYUU ycmpolicmeo 20moeum npodykm 6 HyxHoe epems. baazodaps
napozeHepamopy u cneyuansHomy TIHy pepmeHmMupo8aHHsIe npoOyKmel MO2ym no08ep2amsCs
pepMeHMayuu ¢ pa3AUYHLIMU CKOPOCMAMU napa uau mensa. [lpocmas naHeas ynpasaeHus
makie Moxem bbimb 1€2K0 UCNO0/b308aHA Hecneyuaaucmamu. /jos1208e4Hoe Ucnob308aHuUe
6s10200aps npoyHol kaasuamype.

LS Aina 20 sisina 16 pow Lo leias ot B0 X 40 sisn 120 e Lgiad Ailie slaals ellas (pa yuadill ol 34 i
3V 58l (e dlal€ pradiill il 3aldn JAl s3AIN o 3 ity ladall in ga rl iy 6556 padilldh 2 #15) Sy
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FMD-16 WINDROSE MD
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Technical Data
TexHunyeckue XapakTepuctuku

A8 il glaa

MODEL / MOLOETDb / J:asa

Fermentation area (mm?)
depmeHTaLMOHHas obnactb (mm2)
(2]

Number of Trays (pieces)
KonuyecTso noTkoB (LUTyk)

WINDROSE MD

KORTO MD

Front View
KORTO YEAST ROOM BMUA CnepeaUu
Network: 380 V 50 Hz ORI

Electrical Power: 3,5 kW

WINDROSE YEAST ROOM
Network: 380 V 50 Hz

Cable:3x2,5 mm?
1 Piece 1x20A Fuse

PACCTOEYHbIN LKAD KORTO
cetb: 380 V50 Hz

MouHocTb: 3,5 kW

kabens: 3 x 2,5 mm?

1 kycok 1x20A npeAOXpaHUTeND

Electrical Power: 3,5 kW
Cable: 3x 2,5 mm?
1 Piece 1x20A Fuse

PACCTOEYHbBIN LKA WINDROSE
cetb: 380 V50 Hz
MowHocTb: 3,5 kW

oS padiid g

kabenb: 3 x 2,5 mm?
1 kycok 1x20A npeaoxparnTens
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3/4" Clean Water Inlet P\pe/

3/4" Coe pAMHEHNE YUCTOR BOAbI

A 3/4 Alay Gl oL Jase

Yeast Room Waste Water

(Bellows Hose)

Apoxxesble CTOYHbIE BOAB!

Perspective View  (CunbthorHbi waarr)

Bua B nepcnekTuee
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3/4" Clean Water Inlet Pipe

3/4" CoeAHEHNE YACTON BOAbI

Perspective View
BuA B nepcnexTuee

L 3/4 Alay Gl oLl Jase

Yeast Room Waste Water
(Bellows Hose)

ApOXKeBble CTOYHbIE BOAbI
(HUKHWIA LWAGHT)
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Front View
BUA Cnepeay
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Mounting Holes

Floor

— NOA
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= o MoHTaXHble
L NPOMeXyTKH
\\ s_\_xS)'.m U_:Li;\)é
\
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= &\ ml k —3 50 8 .00
A B —
y 2 ” \f/ 3/4" Clean Water Inlet Pipe Wall
east Room Waste Water T
(Bellows Hose) 3/4" CoepvHeHve UnCTol BOABI The space between oven and CTEHa
ApOKKEBbIE CTOUHDIR B0ALI wall should be atleast Scm PN f
(HUXHWIA WAGHT) a3/ day il el Jas " . . -
T . . e AY NeYKOW 1 CTEHOI He MeHee
il A el Gyl slaciy sl o
(i oo ) AOAXHO ObITb OKOAO 5 CM NPOCTPaHCTBa. §
Perspective View PR . . . L. .
fNepcneKTHBHDIH B3rAsiA 1 sl e S0 SR Y g s
FMD-16 il 8
YEAST ROOM ~
Mains: 380V 50 Hz
Electrical Power6,5 kW
Cable:5 x 2,5 mm? 7*‘
1 Piece 3x250A Circuit Breaker
I The space between oven and Counter
- fMb- 15 counter should be atleast 70cm

PACCTOEYHbIN LKAP

ceTb: 380 V 50 Hz

MouwHocTb: 6,5 kW

kabenb: 5x 2,5 mm?

1 kycok 3x25A npeAOXpaH1TeNb

FMD - 16
a3 AN A
4 505 380 (e

Lis 5 1S 6,5 &5l Akl

2ake 2.5x5 ;4
3X25A se—aia 133

Mexay neukoit Malis 1 C6OpOUHbIM CTOAOM
AONXHO GbITb 0k0A0 70 CM NPOCTPaHCTBa.

e B Y g ad, 70 Al g p e
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C60pOYHbIN CTOA
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Top View
BepxHuii Bua,
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GV Rheinla
TUV Rheinland
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Tray Dimension (mm)
Pa3wvep notka (Mm)
(ple) izeal slacd

Width - A (mm)
A - OBluas wupyka (M)
() 2t

Depth/Length - B (mm)
B - O6Lyas rny6uHa (Mm)
() &

Gl -

Height - C (mm)
C - Obwyast BbicoTa (MM)
(M)

Min. Ceiling Height - D (mm)
MuHUmanbHast BbicoTa notonka - D (mm)
() il i i -

Maximum Temperature (°C)
MakcumansHas Temneparypa (° C)
sl 3 pllda 2 (0 C)

Humidity (% Rh)
BnaxHocTs (% Rh)
s (% Rh)

Electrical Power (kw)
MotwHocTs (kBT)
(bl 51S) sk el 28

Resistance Type
Tun conpoTuBneHus
g

Yeast Chamber Weight (kg)
Bec ApoxokeBoit kamepbl (Kr)
(5) o 055

Electrical Connection
OnexTpUYEeCKoe NoAKIouEHNHe
el doo i

Electrical Connection Cable
OnekTpuyeckuii CoeanHUTENbHbINA kabens
e dona gl JiS

Control System
CucTema ynpasneHust
sl s

Energy Resources
OHepreTuyeckve pecypcel
B e

400 x 600

820

840

1800

1900

90

70

6,5

195

3P +N+PE

5x 2,5 mm?

Digital
undposon
e

400 x 600

905

950

960

1060

90

70

3,5

Tubular Resistance / Tpy64aToe conpoTueneHne / sl asie

108

1P + N +PE

3 x2,5mm?

Touch
CeHcopHast
allly

Electrical / Onektpuyectso / sL

400 x 600

790

975

985

1085

90

70

3.5

110

1P +N + PE

3x2,5mm?

Touch
CeHcopHas
ol
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PROOFING AND MOISTURIZING EQUIPMENT

Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoeM MO6UILHOM

ycmpoticmee, 4mobbl npocMompems npodykm
Ha Hawem catime.
ol BB Sa) 1A sasall lad e o latiall ani)

KNMNMATUYECKASA YCTAHOBKA /191 PACCTOVKIW TECTA Ay

b il g jaadil

L4

The yeasting period is a very important factor to produce bread in good quality. Clima unit and
moisturizing equipment is an inevitable component for the yeasting rooms. The clima unit realize
the homogeneous steam and heat production in the room. The room temperature and humidity is
automatically controlled at the requested level thanks to the thermostat and hygrostat available with
the device. All components of the device are made of stainless steel-sheet. It produces the steam and
heat within its own structure and blows into the room via the fan available on the machine.

Bpemsi paccmoliku o4eHb 8axcHbIU $akmop 8 npoussodcmee Ka4yeCmeeHHO20 x/1e6a, Ymo Oenaem
KAUMGMUYeCKYro yCmaHoBKy 0653amesnbHOl 0415 paccmoeYHbIX WKagos. Knumamu4eckas yCmaHosKa
npou3sooum pPasHOMEPHOe KO/UYecmeo napa U menaa & wkagy. BcmpoeHHsle mepmocmam u
2udpocmam (3amepumesns 81AXHOCMU) A8MOMAMUYECKU Noddepxueaom Heobxooumslll yposeHb
8/1COKHOCMU U memnepamypbl 8 wkady. YcmaHoeKa, NOAHOCMbIO 8bINOAHEHHAS U3 Hepicaserowjeli
cmanu, pacnpocMpaHsem npPou3soouMesili nap U Haepeaaemsili 8030yX C NOMOU|bIO 8eHMU/AAMOpA.

o) el ooty yadill o plaie i Y juaic s el sell CaSa LS 350l Mo 5l 215 33l laga Slale jpadils 8 55
plate Jumdy b 5 o shhnall (5 snsally ¢ 5831 28 jallo A st M 53 lyad) A 3 (A Uil s bl oy 28 ) b alaviall 3 ) a5 s
B0l als JA Ltz aall Al e mildiall e de sias Jleall jualic men (G skl (dia) Gl s yasell 53 all

Lale 83 g sall a5 pall Juaiy 33 201 (8 gLl

Technical Data
TexHn4yeckme XapakTepuctmkm

A8l glaa

MODEL / MOAESb / Jssal)

Humidity Range (%)
[nanasoH BnaxHocTy (%)
s A (%)

Temperature Range (°C )
[Avuana3oH Harpesa ('C)
) 3L ()

Capacity (m?)
TMpoM3BOANTENBLHOCT (M2)
(2) 2

Dimensions of Machine - AxBxC (mm)
Tabaputel AXBXC (MM)
() LS s

Electrical Power (kw)
MotwHocTs (kBT)
(15 5S) &k e 2600

Weight of Machine (kg)
Macca (kr)
(p2S) sl 035

Water Inlet (inch)
MogknioyeHme Bozp! (MHY)
(Raast) ol Jna

Control System
Cuctema ynpasneHus
Al Jlas

30-90

450x175x1680

6,5

49

12

Digital

undpposon
=5}

Cce

Front View
BUA cnepeau

‘feuiﬂ =il

Electrical Power (Kw): 6,5
Cable: 5x2,5 mm?
1 Piece 3x32A Fuse

MouwHocTb (Kw): 6,5
kabeab: 5x2,5 mm?

1 kycok 3x32A npepaOXpaHUTeAb

TUV Rheinland

/E§

A

6.5 1(dals 1) Al ol LB )

2" ke 2 55—l
32AX3 se—aidll

<€ [rseq]

Bakery and Gastronomy Machines

1/2" Clean Water Inlet Pipe

i‘?/1/2” CoepvHeHwe lNpecHasn BoAa

ias 2/1 A—aylall oLyl Jase
Waste Water Connection
@32 mm

MOAKAHOYEHMUE CTOYHBIX BOA,
@32 mm

n—all Gyl ol se Sl
@32

Perspective View
NepcnekTUBHbLIA B3rnsA

J}.E.'\.d\ )-E.'\-d\

s Resistance ’
— T~ CONPOTMBAGHME

i 1
: B
7 'Steam Tube

[NapoBas Tpybka
sl

Left Side View
Bup c60Ky cneBa

) o Slal) [ Jata
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FiMAK

Bakery and Gastronomy Machines

FIMAK to serve in more than 60 countries with high quality products.

We believe in the benefist of serving our customers at all stages from
beginning of the project till technical servicing. We are fully equipped
about defining the right work flow and suggest the correct equipment,
regardless of a small business or a large corporation. After sale, we accept
our customers as a member of our company and we undertake 24/7
technical service support.

FIMAK nocmaensem npogeccuoHasnsHoe xaebonekapHoe 060pydosaHue
KkaueHmam 8 6osnee yem 60 CMPaAHax.

Cheyuanucmel KOMNAGHUU y8epeHbl, HAYUHOA C MEexHO/M02U4ecko20
npoekmupoeaHuUs 0bbekma 0o ocyujecmeneHus 3anycka nocmaesieMo2o
060py00BaHUA U MEXHUYECK020 06CIyHUBAHUS 060pydosaHUs, camoe
8epHoe pellieHue no 060pydo8AHUI 06BEKMA NPUHUMAeMCS 8 COBMECMHOU
pabome ¢ 30Ka34UKoM. BHe 30eucumocmu om eenauyuHsl npeonpusamus,
obvema U cocmaea 3aka3a, npogeccuoHansl 8 FIMAK onpedensarom
npasusnbHeIli npoyecc pabomesl Ha obvbekme U nodbuparom Heobxodumoe
0415 npousgodcmea  obopydosaHue. KaxcOeili  kKaueHm  KOMNnaHUU
80CNPUHUMAeMCs KaK Yacme Ko/aaekmusa. B pabome ¢ kaueHmamu nocie
npodaxcu, FIMAK 2apaHmupyem mexHuyeckoe obcyxcusaHue 7/24

| gl Latins Al 9 60 (e ST o Leidhond el 4o A5SLe a8 55 sl 55

gt s e e Vel eSaadl laliiad 4y S G Jaadl (o bl sl b e 0
Aial) cilard) s g atiall (a8 5 WY saag s,

Adiall ae el d s il 5 Codiall Jaall o anaty (3lath Lad JalSIo () 5 Seme AiSle Gllaid 48 55 (g
"‘.\-S)ﬂ‘;)aw}nc-j,&@gﬂla,lu;‘)uc el gl .E)Hshuyjiiwﬁ)ﬂd)uﬂld\sdy
& sl Al Jshdelud) e Slo il acall agl oy,
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O U R Q UALITY _SERTIFIRA SERTIFIRG s e puited BT o Amery,
POLICY =) = === | Emax
Monuntuka KavecrtBa : :

Our main goal to provide customer satisfaction and to protect permanence of our
competitive power at the sector. We are targeting the permanence of our client's
trust on our company and products by regular treatment activities. Our main
objective is to reduce costs by lowering mistakes and casualties.

All employees participate to processing quality and treatment studies with the
mentality of quality is everybody's work. We follow the technological progressions
and make a cooperation with our accumulaters to make a mutual benefit for
competing. We aim to a clean and confident environment in the project of
our products and keep the harm to the environment at minimum during our
production. We believe the importance that communicating of educationand
information with mentality of Human is very important provenance and we provide
comfort and peaceful working at our surroundings to our employees with reigning
communication and respect to human being.

Lenvro Hawell KOMNOHUU 56/9€mCs COXPAHEHUE KOHKYPeHMHOCNOCo6HOCMU U
MaKcumassHoe ydoenemeopeHue nompebHocmell kaueHmos. Mol 3a80egbigaem G | i Gy |
dogepue KAUEHMO8 N0 OMHOWEHUI0 K KOMNAHUU U Hawel npodykyuu nymem e == = o
NOCMOAHHO20 C0BEPLIEHCMBOBAHUS. [NIOBHLIM NPUHYUNOM OAS HAC AeAemcs =i T
ceedeHue K MUHUMyMy OWUBOK U nomeps & pabome, 4mo npueodUM K yMeHbUWEHU!0
3ampam. Cnedys desusy KOMNAHUU Ka4yecmeo - 0e/s0 Kax0020, 8Ce COMPYOHUKU

NpUHUMatom yyacmue 8 patome NO PA3BUMUIO U Y/y4WeHUI0 Ka4ecmea NpodyKyuu.

Umobsl 0cMaBaMeCA  KOHKYPEHMHOCNOCOBHbIMU, Mbl CedUM 3G passumuem
mexHono2uli 8 omMpacau U CMPOUM B3AUMOBbI20OHbIE OMHOWeEHUS C HAWUMU
nocmaswjukamu. Bo ums  6ydywe2o okpyxatoujeli cpedsl, 8 pabome Haod
ousaliHom npodykyuu 60abWoe BHUMAHUE yOensemcs 3kono2uyeckol yucmome
u 6esonacHocmu. B npouseodcmee Ml MAKXe CMAPAEMCS CBECMU K MUHUMYMY
HezamugHoe go30elicmeue Ha oKpyxXarowyto cpedy. Mcxods u3 noHamuUs Yenoeex
ABNSIEMCA OCHOBHLIM PECYPCOM, Mbl y8epeHsl 8 BANHOCMU 0byYeHus U 0bMeHd " k) ’
3HaHUAMU. Howa KOMﬁGH}l/fq npeaocn{aeﬁﬂem acem CompyaHUK}(;M 803MONCHOCMb __l'- 2 =
06ujeHUs U KoMPOpmMHyH npou3eodcmeeHHyH cpedy, 20e Yapum 83aUMOysaxeHuUe :

sl gaand 1338814508l 5)08)) Glo jaliuall Blaalls agilat ) jsladylesliidlas Lia) lasa sa Lidaa
qensw‘ i eba Uagag Ligal )Asuukwum 1hasi JA (s Lilatiag L3S (g Li3ee a3 Jl
sagall o el e Lgdpmadysasall dgaii Jlasl (8 (pida gall agea )ity slhaNly Hilaeal) Jl5 o sh e

c.;..«;l\ Jue =
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ARy Bals 3 ) 983 8] pamnilgalis) die s Adadads Aial danall J1a3 o ) Congd Lisladia pyanal

Ligalipilagal 3 g3ellalge L) 58 3) gt of Liasgind laslaall Jalifs el panl a5 s i - ®
s o yials sl 530 3y g 8 i ng ya e, ’

Bakery and Gastronomy Machines




Bakery and Gastronomy Machines

HEADQUARTERS/FACTORY
Konya Organize Sanayi Bolgesi
Evrenkoy Cad. No: 35
Konya-TURKIYE

T: +90 (332) 239 00 81
F:+90(332) 239 00 70

sales@fimakmakina.com.tr

info@fimakmakina.com.tr

REGIONAL DIRECTORATE OF ISTANBUL/SHOWROOM
Basin Ekspres Yolu Bahariye Cad.

Mehmet Akif Mah. Stiphan Sok. No: 35
ikitelli/istanbul-TURKIYE

T: +90 (212) 471 20 76-78 81
F: +90 (212) 47120 77

sales@fimakmakina.com.tr
info@fimakmakina.com.tr

N © ¥ o /fimakmakina

fimakmakina.com.tr
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