FORNI TOP MECCANICI

MECHANICAL TOP OVENS
FOURS TOP MECANIQUES
MECHANISCHE TOP GFEN
HORNOS TOP MECANICOS
MEPEAOBBIE MEXAHWYECKME NEYU

O Forni misti convezione/vapore diretto - struttura in acciaio inox - illumi-
nazione interna alogena - ventilatore contrifugo con autoreverse (3 per TOP10,
2 per TOP4-6) - porta con doppio vetro (vetro interno apribile) - scarico acqua
- supporti universali per teglie gastronorm GN1/1 o pasticceria 600x400 (teglie
non incluse). Timer meccanico 0-120"- umidificatore con regolatore di energia
(iniezione diretta) - termostato 50-285°C.

Optional: Doccetta - Armadio lievitatore - Cavalletto - Cappa

% Mixed convection/direct steam ovens - stainless steel structure - internal
halogen light - centrifugal fan with auto-reverse (3 for TOP10, 2 for TOP4-6) -
double-glazed glass door (internal glass opens) - water drain

- universal supports for gastronorm GN1/1 or pastry 600x400 racks (racks not
included). Mechanical timer 0-120' - humidifier with energy regulator (direct
injection) - thermostat 50-285°C.

Options: Shower - Rising cabinet - Rack - Hood

O Fours mixtes convection/vapeur directe - structure en acier inox — éclair-
age interne halogéne - ventilateur centrifuge avec autoreverse (3 pour TOP10,
2 pour TOP4-6) - porte avec double vitre (vitre interne ouvrable) - vidange eau
- supports universels pour plats a four gastronorm GN1/1 ou pétisserie 600x400
(plats a four non inclus). Minuteur mécanique 0-120’ - humidificateur avec rég-
ulateur dénergie (injection directe) - thermostat 50-285°C.

Options: Douchette - Armoire pour le levage - Chevalet - Hotte
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Q Kombidaempfer/direkter Dampf - Struktur aus Edelstahl - Halogen-Innen-
beleuchtung - Luftbefeuchter mit Autoreverse (3 fiir TOP10, 2 fiir TOP4-6) - Dop-
pelglastiir (Innenglas kann gedffnet werden) - Wasserablass

- Universalhalterungen fiir Gastronorm-Bleche GN1/1 oder fiir Konditoreibleche
600x400 (Bleche nicht inbegriffen). Mechanische Schaltuhr 0-120" - Luftbe-
feuchter mit Energieregler (Direkteinspritzung) - Thermostat 50-285°C.
Optionals: Handbrause - Garschrank - Gestell - Absaughaube

O Hornos mixtos conveccién/vapor directo - estructura de acero inoxidable
— iluminacién interna halégena - ventilador centrifugo con autoreverse (3 para
TOP10, 2 para TOP4-6) - puerta con doble cristal (cristal interno practicable) -
descarga de agua

- soportes universales para bandejas gastronorm GN1/1 o pasteleria 600x400
(bandejas no incluidas). Temporizador mecanico 0-120 - humidificador con re-
gulador de energia (inyeccién directa) - termostato 50-285°C.

Opcional: Ducha - Armario fermentador - Caballete - Campana

G (MeLuaHHble KOHBEKLMOHHbIE Meun/c NpAMbIM Mapom - CTPYKTypa U3
HepXKaBetoLLeil CTanN — BHYTPEHHee ranoreHHoe 0CBeLLeHIe - LEHTPOOEXHDII
BEHTUNATOP C aBTOMATUYeCKoil GyHKLMeit 06paTHOro BpaLueHna (3 ana TOP10,
2 inaTOP4-6) - nBepLia ¢ ABOIAHBIM CTEKNOM (BHYTpeHHee CTeKNO 0TKpbIBaeT-
() - CINB BOAbI - YHUBEPCaNbHble fiepxaTen AnA racTpOHOMMUECKUX npo-
TBHel GN1/1 nan KynuHapHbix 600x400 (NPOTMBHY He BXOAAT B KOMMNEKT).
MexaHnyecknii Taitmep 0-120 - yBnaxxHuTeNb C perynatopom SHeprim (npa-
MOIi BNpbICK) - TepmocTaT 50-285°C.

JononnumeneHasa komnnekmayus: [yw - Pacctoeunblii wkad - CToiika -
BbiTaxka



MECHANICAL TOP OVENS
FOURS TOP MECANIQUES

MECHANISCHE TOP OFEN
HORNOS TOP MECANICOS
NEPEAOBbIE MEXAHWYECKWE NEYU

FORNI TOP MECCANICI
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MODELLO MODEL

MODELE MODELL
MODELO MOZENb
POTENZA POWER
PUISSANCE LEISTUNG
POTENCIA MOLLHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG
ALIMENTACION MNOAKMOYEHNE
TIMER TIMER

TIMER TEMPORIZADOR
TIMER TAMEP
CAPACITA CAMERA COTTURA

COOKING CHAMBER CAPACITY

CAPACITE DE LA CHAMBRE DE CUISSON
FASSUNGSVERMOGEN DER BACKKAMMER
CAPACIDAD CAMARA DE COCCION
BMECTMOCTb MEYHOI KAMEPbI

TEMPERATURA DI LAVORO
WORKING TEMPERATURE
TEMPERATURE DE TRAVAILAR
BEITSTEMPER ATUR
TEMPERATUR A DE TRABAJO
PABOYAA TEMNEPATYPA

DIMENSIONI CAMERA COTTURA

COOKING CHAMBER DIMENSIONS
DIMENSIONS DE LA CHAMBRE DE CUISSON
ABMESSUNGEN DER GARKAMMER
DIMENSIONES CAMARA DE COCCION
PA3MEPbI MEYHOI KAMEPbI

DIMENSIONI DIMENSIONS

DIMENSIONS ABMESSUNGEN
DIMENSIONES PA3MEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT
PESO NETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE " EMBALLAGE
VERPACKUNGSABMESSUNGEN
DIMENSIONES DEL EMBALAJE

PA3MEPbI YMAKOBKI

VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE L EMBALLAGE
VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YMAKOBKI

TOP4M

10,8 kW

230V/1N/50-60Hz
400V/3N/50-60Hz

meccanico 0-120°

4 x600x400 - GN1/1
P=80mm

50-285°C

660x480x455h mm

920x840x705h mm
86 Kg

102Kg

1020x970x860h mm

0,851 m?
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TOP4AM

TOP6M

6x600x400 - GN1/1
P=80mm

660x480x615h mm

920x840x985h mm
97 Kg

114Kg

1020x970x1000h mm

0,989 m?

TOP10M
16,1kW

400V/3N/50-60Hz

10x600x400 - GN1/1
P=80mm

660x480x950h mm

920x840x1200h mm
131Kg

149 Kg

1020x970x1330h mm

1316 m?





