Q
=
00
(=]
—
1]
i)
(1}
(W)
o
.
Q
c
Q
(&)

)
5

3

T

S,
_

2
=
,uM
Y o
B‘r
[\ VI
¥
C
m\
X

.

A
w3
)

LT

5

- ._, ' /v/

SR

y ;

£¢ 17557
i

fl

ATy
7
d}'r. :’;t

;!ﬁ‘

g

£ 124 13
A

L




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 060pydosaHUA
¢upma OUMAK Hauana csow0 deamensHOCMb
8 1976 200y. Ha ce200HAWHUL OeHb 3a800,
nnowadeto 20.000 Ke.m. Kpelimoz0o nomeLueHus,
pacnonoxeHHslli Ha meppumopuu 45.000 Ke.m,
pabomaem no HoseliwuM MexHOA02UAM C
Ayqwumu - cneyuanucmamu.  Gupma  QUMAK,
Asng9emca 00HUM U3 KpynHeliwux 3080008 ho
npou3soocmsy xn1eb6oneKkapHo20 060pydo8aHUS
e Typuuu. OVMMAK make 0080/1bHO 00120
HOX00UMCA HA MexK0yHAPOOHOM pbiHKe U NpoeKmbl
KOMNOHUU, ~ OCywecmeneHHsle  3a2paHuyel,
NIYHWUM 06pa30M Npedcmasasiom HaUUOHAAbHYHO
npomelwneHHocme. B npou3ssodcmsee Ml
ciedyemM  Hawemy OCHOBHOMY NPUHUUny -
0080/16CMBO K/UEHMOo8 npexoe 8cez0... bydy4u
NUOHepaMu HeKomopsIX pa3pabomok 8 obaacmu
xnebonekapHozo 06opydosarus, GUMAK cnedum
30 passumuem mexHonozull U ucnonb3lyem 8
€80éM npou3soocmae Hoselilee 060pydosaHue u
Mamepuarei.

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

Nnog0BAA MHOIOYPOBHEBASA INMEYb C KAMEHHbBIM et
OCHOBAHVEM

4 aa dasliy 3 hal) aantia oy 8

€ &, < [

TUV Rheinland Bakery and Gastronomy Machines

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.

B cmaHdapmHom ucnosHeHuu lModossie MHozoyposHessie [lequ ¢ KameHHsiM OcHo8aHUeM
FIMAK uszomasenuearomea 6 4 Apyca. [1odoeas MHO20yposHesas napompybHas heys
fimak, npouzeodumcs ¢ 4-msa kamepamu ebine4ku. [leyb obopydoeaHa cneyuansHoU
YUPKYAAYUOHHOU cucmemoli U KaMeHHbIMU N00amu, 61a200aps YeMy ece Kameps! 8bIne4KU
0602pesaromcs pasHOMEPHO, a CMabusibHas ammocepa e kamepax obecneyusaem
kayecmeeHHoe 8binekaHue. Cucmema nNApPOyeaaX(HeHUs Hesasucumas Oaa Kaxcool
Kamepsl 8bineyku. lapoyenaxcHeHue 05 Kaxool Kamepbl pe2yaupyemcsi 0moesnsHo, Ymo
Nn0380/15iem 8bINeKaMb Pa3HYH NPOJYKYUH 00HOBpeMeHHO. [Teys npou3godumcs 8 Yemeipex
sapuayusx - 5, 10, 15 u 18 ke.m. Pabomaem Ha Ou3esnbHOM mon/auge, NPUPOOHOM 2a3e,
OHKUXCeHHOM 2a3e U 20ptoydem monauee. [lequ pabomarom Ha du3ene, Masyme, CHUXCEHHOM
2a3e, aneKmpu4ecmse uau Ha NPUPOOHOM 2a3e.

Aai B35 e oAy wudsmwljk4wmumdmwup\bmw Gl (5 ghall 3aamiia 3ual) Q\)éia_'m:
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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 information is located on
the table.

BXOA AAS NPUPOAHONO ra3a

FM-50, FM-100, FM-150, FM-180: 3/4 " 3apHuit
BXoAAuMi Aasnerue rasa : 50-300 mbar
TabAMUa XapakTepUCTUK FOPenki 1 HhopMaLnm o
TENAOBOI MOLIHOCTI

—matall a0 Jae

Bl Jaaw i a5 4/3:FM-50,FM-100.FM-150.FM-180
Gl pediaay S e 30-500 e agilaa
Usiall 33 iy el A R, Al Al gy 5 Al L)

Suction Hood Output

Technical Data
TexHunyeckue XapakTepucTtuku

408 Cula glaa

e

Front View

Diameter Measure is @200 mm

AviameTp AbIMOXOAA BbITXKM @200 MM

L g A
ale 2000 >kl e

06

\

. . . Front View
Right Side View BUA Chepeay
Bua c6oky cnpasa ﬁw p“A‘
A ol el R
o
o
ol
o [ 310
EEE = =
4 L3
I \
A SSSNINSNSNNN A 77777777 T
Chimney Output
Diameter measure is @175 mm %" Clean Water Inlet Pipe
BbIXOA AbIMOBOI TpYGb! " Coepmrenine MNpecras B0Aa
Avametp V3meperne @175 MM
A y]/2 G sdaill ol sl Jaral i ay
w0175 iasdiz 4e
D \ 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 : 380V 50Hz

06Was INeKTpUYeckas MoLHOCTL | 4 ki

kabens :5x2,5 mm? BkAumTe yCTPoRCTBo

¢ noMoubko kaBens NYAF MNepekatouatens Pako
3x20A NpeAOXpaHUTENL

e e dane
Foa 50 e 14380 e

E

Top View
BepxHuit Bup,
skl i)

Ly s 1S 27 Sl Ak el
S PO i Sl Sheall s 1))
3X20A 35 35 seaia 2 ple 25X5NYAF

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

FM 3/4" 1 Piece
FM-150,FM-180 : 3/4 " 2 Piece

MoAKAKOUEHNE 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
FM50:1/2° 1 dakd
I 34" 1iakd
FM-150, FM-180 : 3/4 " daki

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

C6poc cTo4HbIX BOA 3mt 70 MM
KapOCTOMKIA NOCT -NBX TPYG

ey 70 A 20,

Sl i i s Ly

BUA Cnepeau
alaly) i)

E AN

B = -

NNSSNNSSSNNN 27727777777,

Ceiling
— notonok
(]

Top View
BepxHuii Bup

Jsaial) 4 Bid)

%\\\\\
\ q
\ g 8
\ g &
The space between ceiling and § =
floor should be atleast 300cm § E@E
Vo % 1
KAY NOAOM 1 NOTOAKOM AOAKEH N
ObITb MUHAMaNbHBIRA 3330p 320 cM § @
Ledilasa (530 A pad Jprall () il §
e 3006 xiag bl San 500 §
N\
Floor %
——Ha3eMHan §
o= %
The space between oven and §
wall should be atleast 50cm §
Mex Ay AYXOBKOM 1 CTeHoM §
AOAXHO GbiTo He Meee 50 i §
N
\

il

Mex Ay AYXOBKOI 1 CTONELUHVUEH AOAKHO
ObITb NPOCTPAHCTBO He MeHee 70 cM,

[ o S JC 5
J0 oe i Y Libally gl

Perspective View
NepcnekTUBHbLIW B3rnsip

s Ll i)

[CSE D N (5 S A
500e J& ¥ Lilaly oyl

The space between oven and
counter should be atleast 70cm

—

Bread Take Out
Counter

Xne6 BepcTak

PRFIPNENRAN

Mounting Holes
MOHTaXHble NPOMEXYTKN
U i

q3

GV Rheinla
TUV Rheinland

<G> [1se]

MODEL / MOAESb / Jssal)

Capacity (Loaves of Bread / 8 hours)
[Mpou3aBoauTenbHOCTS (LT xnebal8 1)
(Slela/ 340 22e) dand

FM-50

1440

2880

FM-150

4320

FM-180

5184

Capacity Calculation
PacyeT moHocTn
adl G

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
wr. xne6a X KonniecTso nofAoHOB Ha ofHOM aTaxe X KonunuecTso ataxert X KonuuecTso nameHeHuin B 4ac X Ckonbko Yacos Gyaet paboTaTk = xneba MponssoanTensHoCTb

58 s =Jaall el e xielull b &yl 20 x 53l de i 20 x i seal) 220

Baking Surface (m?)
Mnowaab Bbineyky (M2)
(2) il e

5m?

10m?

15m?

18m?

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

4/2

4/2

4/3

4/3

Trolley Dimensions (mm)
Pa3vepbl Tenexku (mm)

(el i 4]

580x1400

580x2400

580x2400

580x2800

Inner Width of Oven (mm)
LUvpuHa kamepb! (MM)
(ple) J131 e 0l e

1200

1200

1800

1800

Inner Depth of Oven (mm)
Iny6uHa kameps! (Mm)
(ple) S0 g0 0 ) e

1020

2050

2050

2.450

Inner Height of Oven 1st and 2nd deck / 3rd and 4th
deck (mm) BeicoTa kameps (Mm)
(ple) ol s S G S5 O3 Gidall Jalall (e o 1 L1

210/190

Deck Entrance Height

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

MManyGHoe BxogHoe paccTosiHue 1. 1 2. Konoaa (Mm)
() gl M5 2280 Gl 2015 ) il il Jane gl )

175/ 150

Width - A (mm)
A - OBlwas wupwka (M)
() o2rd -

1880

1880

2490

2490

Depth/Length - B (mm)
B - ObLyas rny6uxa (Mm)

(1) 30

2220

3300

3300

3690

Height - C (mm)
C - ObLas BLIcoTa (MM)
(M) N ¢

2100

Max. Depth/Length - D (mm)
D - Makc. Mny6una/[lnuHa (Mm)
() e o=

2780

3870

3870

4270

Max. Height - E (mm)
E - Makc. Bbicota (Mm)
(1) £1i3) poadl- 4

2475

Min. Ceiling Height - F (mm)
MutumansHas Bbicota notonka -F (mm)
(ple) il gy o ) -

3000

Floor Tray Capacity is

800x1000 / 750x1040 / 600x900 (mm)

Kon-o n1cTos Ha sipyce

800x1000 / 750x1040 / 600x900 (mm)

(¢l%) 900x600 / 1040%750 /1000x800 Gkl (5 sl das

4/4/8

8/8/16

16/16/24

20/20/32

Palette Dimensions (mm)
Pa3mep nucta (Mm)
() gl i

580 x 1400

580 x 2400

580 x 2400

580 x 2800

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

1500x2500

2000x2500

2500x2500

2500x2500

Electrical Power (kw) *
MowHocTb (kBT) *
(bl 51) A el G

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

2,65

4,87

8,17

9,3

Thermal Power (Kcal / saat) / (kw)
Tennosas MOLHOCTb (kKKan/u)/(kBT)
(515 5S) (eludlis S S1S) & ol 4000

37.000/43

70.000/82

114.000/133

133.000/155

Weight of Oven (kg)
Macca (kr)
(22S) 0 035

2380

3220

4680

5145

Electrical Connection
OneKTPUYECKOe MOAKTIOHEHNHEe
ol Jua i

3P + N+ PE

Burner Model (Riello)
Monenb ropenku (Riello)
A dese (Riello)

FS 10

FS 15

FS 20

FS 20

Burner Capacity (kw)
MowHocTb ropenku (kBT)
(bl 5S) Aal 5,8

42-116

81-175

81-220

81-220

Gas Coupling Pressure (mbar)
[asnexue noaknioveHns rasa (m6ap)
(K olle) S o Tt

50-300

Control System
Cuctema ynpasnenus
Sadl i

Manual or Digital / PydHas unu uncposas / s ¢ s

Source of Energy
VICTONHMKM 3HeprvM
TSI

Natural Gas, LPG,Solid Fuel, Diesel, Fuel Oil, Electric

[n3enbHoe TONNMBO, NPUPOAHLIV ra3, CKWKEHHbIN ras, roptoyee Tonnmeo,

el 35850 3 el ecboall 35850 edlsall Jy il S o gmlall Sl

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.

* MpousgodumensHocms neyu daHa no 6amoHy 250 ep u
MOXCerm 8apbUpO8aMb & 3a8UCUMOCMU OM 8eCa U 8pemeHU
8bInekaHus NpodyKyuU

o Sy Al (250 eall cae ulad e daiia ga dadl)

aad) Baa g 0l ) sadiall () 56l Ll g < glai Cangy

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

* B wmofenax C TBepAblM TOMAMBOM BMECTO TFOpenku
1CNONb3yeTcs Cnvpanb, a 3NeKkTpyyeckas MOLHOCTb
yBennumsaetcs Ha 0,55 kBT.

sl Gl alasiod (e oall 358 ol Jand ) 3 pall 3
Ll s 5L 0.55 ey Ay yeSIh Adall ol 33 5 Aol (pe Yy
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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 MOBUNLHOM

ycmpoticmee, 4mobel npocMompems npodykm »
Ha Hawem catime.

ROVEN POTALIMIOHHAS MEYb ————"— Y
NGB Oy

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.

[nasHele 0C06EHHOCMU POMAYUOHHOU X/ebonekapHoOl neyu ¢ menexcHol 3a2pyskol Gupmel
Fimak, 3mo pasHomepHoe pacnpedeseHue menaa, NOCMOSHHAA YUPKYASUUS menao2o 803dyxa
8HYMpPU heyu U 8bICOKAs Npou3esodumensHocms, docmuzaemasi 6102000pA MUAMENbHO
CNPOeKMUPOBAHHLIM  MeN00bMeHHUKaM. [10 CpasHeHUto C QHQ/I02aMU, Ne4ys no38ossem
nosly4ame  NPOOdYKUYUo #e/faeMo20 Kavyecmea npu MeHblem pacxode 3Hepauu. Kamepa
C20PaHUSA U320Maenu8aemcs U3 8bICOKOKaYecmseeHHOU Xaponpo4Hol Hepxcaserowel cmanu.
/l8yCMOpPOHHAA KaCCemMHas CUCMemMa NapoysnaXCHeHUs Npou3eooum ebICoKoe KO/-80 napa,
00CMamo4Ho20 015 NAPOYSAAHCHEHUS 8CeX IUCMO8 8 Kamepe 8bINeyKU.

3
=
=

* 3a8eca U3 20pAYe20 NApPa CUCMEMQA 3a8eCsl U3 20PpA4e20 Napa cpabamelisaem cpasy nocie
omkpsimus 0sepu e8meyeHuu 3 cekyHO. bnaeodaps amol @yHKyuu, npedomepaujaemscs
nomepsi mensa u epemeHu, UyMeHblWaemecsi nompebsieHue 3Hepauu. baazodaps smoli PyHKyuu
YMeHbWaomca Nnomepu mensa U epemeHu, a nompeb/eHue 3Hep2ul ceo0UMCs K MUHUMYMY.

50 e el il g sl 559 8 S 53y 53 580 0 st 5 S i
O . £ (—u.ma.ﬂ a4 )\);_“;NJL\.A\ A peddle & i
JY)SML)AMQ‘)&Y‘DP 414 M‘u\)ﬁ\_{\@@j&.« M\u&m\;ﬁhu\)}\d\&#;})‘ﬂ\
ﬂd}mmjuésm&m”@umﬁd)&mj@\’b\eu Bylall JM\aJ)ﬂ\Aslsmﬂ?jM\
alAJY\’}J)Au)HY‘ 5.\)1;.;!\?1.&&41;

? e "_'m_'u\c_agu_,;ubulﬁu?&;_hu
us}‘\ oJ‘);.“w@;mh@dyﬂu‘d\@u\uﬂxﬁmbﬂaﬂJ.AS.IUSMJ; il ) AUl gt

(*) Optinional New Feature / Hogasi ¢yHKYUS - ONYUOHANBLHO / 43 L8] baa 5 jua
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Technical Data

TexHunyeckue XapakTepucTtuku
Al e glaa

Water Entrance Pipe
1/2" (13x23) - Length: 140 cm (FD100)
230 cm (FD150), 430 cm (FD200)

Wil be send by Fimak

LinaHr ARs BoAS!
1/2"(13x23) - BeicoTa: 140 cm (FD100),

Left Side View
Bupa c60Ky cneBa

230 cm (FD150), 430 cm (FD200) Y Al e B

OrnpagneHo Fimak
Sl s k4

(FDL00) = 140 -J5hll (13723) imas 1/2
(FD200) e 430, o~ 230,(FD150)

KOMEKTOD (AMCTPHBBIOTOp BOADY)  ——

EEDEP
Collector (Water Dispenser) "

FENTS

Natural Gas Entry
FD-100G, FD-150 G, FD-200G: 3/4"

Behind Entry Gas Coupling Pressure : 50-300 mbar
Burner Type and heat power information

is located on the table.

BX0A AN NPUPOAHOTO ra3a
£D-100 G, FD-150 G, FD-200G: 3/4"

3apili 8xoAALE AaBnenve ra3a : 50-300 mbar
Ta6AMUa XaDAKTEPACTHK FODEAKU

VHCHOPMALIAM  TENAOBON MOLWHOCTH

Al S Jase ~~

i Ja2ayiaay 4/3: FD-100 G, FD-150, GFD-200G
Jt—tia 300-50 58 e il

PSR U S PRUE & AR R PO WX SR

Optional Sewvo Va

Aononsuens
CavameTpon

peoxnar

FD] e 1000 ISl i e

FD150 fumaces, serva valve and

joined with diamef

Top Entry
Voltage :380 V SOHz
Total Electrical Power

BpEISIKaK B Nevax MO,

FD150 » FD100 &.
[ZF N
(FD-200 G: 4.2 kW)

Cable :5x2,5 mm? with NYAF cable L 150
device will be energized

3x20A Fuse Top View

©100 mm FD100-150
nan

30301 ALMOXOA OBbeAUHEHb 5 150 i
00 ) 5

YR YOy
Sl 3 100 s s
Jaii ey fa s ;10 G FD200

)- L
3 (FD
(19x30): Boy: 300 CM (FD200)
Willbe send by Fimak

FD100-150

mm in FD100 and 3
sta (25x35)- Bbicora; 200 am (FD100)

300 cm (FD150)

(19x30) - sercora: 300 CM (FD200)

Otnpasneso Fimak

Coepry BepxHuii Bup, \

cetb: 380 V 50Hz
L3 3NCKTPHUECKa MOLLHOCTD
(FD-100G: 2,7 kW)
(FD-150G:4.2kW) -
(FD-200G: 4.2 kW)

xabens 5x2,5 mm? Braro-uTe
YCTPOCTBO C NOMOLLHO KaBenst NYAF
3x20A npeaoxparTens

e e Jane

Fa50 14 3800 ) )

Al Al el

(M s—s 27FD-100)

(&1 sls 47FD-150)

(M s1S 47FD-200)

RN, TR 1 B DI U N T
3X20A b 3 A esie 2 pla 25X5 NYAF /

Suction Hood Output
Diameter Measure is 8200 mm

sl Ll \ D

o/ A

Vapor Chimney Output Diameter Measure is @100 mm

/VIMETP BBIXOAHOTG OTBEPCTAA
NapOBOro A5MOX0AR @100 MM

e 1000 kil e adiians i

AMMETP ABIMOXOAHOTBLITAXKM B200 MM

L g e
e 2000 il s

Water inlet andard
Ball Valve 1/2" is connected with
1/2" Pipe Tip (From ground 230 cm)
Not: Ball Valve will be montaged ceoit cTarazpT
in to suitable position of installation.

Bxoa BoabI
Waposoih kpaH 1/2" 1
172" Wharr 3asepuwen Ucu st
(13 OTkyaa 230 cm)

npumesanns: LapoBoil kpaH NOAXOANT

AN YCTAHOBKA OH GYAET YCTAHOBAH BMECTO 3TOF0

slall Jaae

G o i Sean

e 1/2 pshddadyian 1/2

(01 oa 230)

Bl a5 (b (55 el S

Was
heat resistive after puc pipe

Left Side View Front View
Bup, c60Ky cneBa BUA cnepeaun
¥ el e il Yy Laidll
PN T W Y I OVNUNI L | B —H 200 m
T wo || 0w - 10
——t il I
i i
e 7
TRAN
= =
B wi
(&
o P o=t -
(19x30) —
lE — |

COpoC CTOUHbIX BOA 2 Mt 3/4" (19x30)
XaPOCTOVKWYNOCE-NBX TDYS

Disposal Tank N
3BaKyaumoHHoe
XparnLe
il 55 . -
Water Dispos:
3/4° Hortum
Water Disposal
Entranc BbIBOA B0AbI
1"Pipe Tip 3/4” hepxatens Wwhakra
BBOA BOALI Wiy Bz sa

1" AepxaTens WnaHra )3 psa e
Sl gy a3
iy lashoadagd

FD-100G

Chimney Output Diameter Measure is @175 mm
FD-150G/FD-200G

Chimney Output Diameter Measure is @190 mm

FD-100G
BLIXOA ABIMOBOV TpYGb!

| AvaveTp Uaveperie @175 mm
FD-150G / FD-2!
BbIXOA ABIMOBOI TPy
AvameTp Usmepervie @190 mm

FD100G

e 1750 2iaadl 7 s b e
FD-150 G/ FD-200G

e 1900 Al g e ki

Circulation Fan Group

Ipynna BeHTUARTOPOB
WKy AALIM

551 al eyt Sha et sena

s optionall fitted to
not present in every

B I ) ) e Y

water drain 2 mt 3/4"

N NPAKPENARETCA K N
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tem is not used in rotating
group and new generation 1400 rpm motor
with gear box and torque limiter is used

B NOBOPOTHO/A rpyNe peAyKTopHas
C/CTEMA He VCNOMb 3YETCR, 3 VCNoRb3YeTCA
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Look at the table for the minimum distance
between the ceiling and floor

MUHAMY M MXAY NONOM 1 NDTOAKOM
OGparyTech K TaBAULE Ha PACCTORHIE.
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The space between oven and
wall should be atleast 40cm

MeXAy AYX0BKOH 1 CTeHoj
AONXHO GbiTs He Meree 40 M
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The space between oven and
wall should be atleast 200cm

MexAy AYXOBKOV 1 CTONGLUHIMUEH AONXHO
GbITb NPOCTPAHCTBO He Meree 200 cM.
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MODEL / MOAESb / Jssal)

Capacity (Loaves of Bread / 8 hours)
[Mpou3aBoauTenbHOCTS (LT xnebal8 1)
(Slela/ 340 22e) dand

ROVEN
FD 100 G

1584

2016

ROVEN
FD 200 G

3360

Capacity Calculation
PacueT mouHocTn
Gadl s

Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
Kon-Bo nuctoBXwrT. xne6aXKonuyectso nameHeHni B YyacXCkonbko YacoB byaeT paboTtatb= xneba MNpon3sognuTensHOCTb

Sl da =Jand) lels e xie Ll & el el e x Al e i saex ) geall 220

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

528-7.2

6,72 - 8,64

1,2-14,4

Number of Trays (pcs)
Kon-80 nucToB (wt.)
(k) (g ol 320

11-15

14-18

14-18

Size of Tray (mm)
Paavep nucta (Mm)
(Ple) Bl e

600x800 / 600x900

600x800 / 600x900

800x1000 / 740x1000 / 750x1040

Space Between the Trays (mm)
PaccTosHue Mexay nuctamm (Mm)
() o sl 3 il

114 - 90

Width - A (mm)
A - O6wwas WwipuHa (Mm)
(dle) o2 -1

1600

1600

1900

Depth/Length - B (mm)
B - O6Lyas rmy6uHa (Mm)
() 6

el -0

1970

2110

2340

Height - C (mm)
C - Obwast BbicoTa (MM)
() g -z

2070

2350

2350

Max. Depth/Length - D (mm)
D - Makc. Mny6uHalfinva (Mm)
(ple) oo ol -

2640

2770

3000

Max. Height - E (mm)
E - Mac. BbicoTa (Mm)
(o) 15! (ool -

2450

2750

2750

Transition Range - F (mm)
F - Mpoxoa (Mm)
(o) Jsy) i -5

740

740

1000

Min. Ceiling Height - G (mm)
MuHumanbHas Bbicota notonka -G (mm)
() il ik

2950

3250

3250

Door Clearance Depth- H(mm)
ny6GuHa C OTKPLITON ABEPbIO
(ple) ull ¢ el Gl

2850

3000

3450

Min. Door Dimensions for Oven (mm)
MuHUManbHble pasmepbl ABepeit Ans AyXOBKM (MM)
() Ol b e oY) sl

1800x2400

1800x2500

2100x2500

Door Dimensions for Split Oven(mm)/
Standard 2 or 3 Piece

Pa3mepbl ABepeit Ans cnauT-neqn(mm)/
CraHaapTHas 2 unu 3 wt.

83 12 (g (o) il ) Sy S

900x2000

900 x 2000

900x2000

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

2,7

4,2

4,2

Average Consumption (8 hours) (m*hours)
CpenHuii pacxon Tonnmea (8 4acos) (m*/yacos)
((Aeludlf3p) (el 8) ohgiul hussia

4.1

5,47

7,27

Thermal Power (Kcal / saat) / (kw)
Tennosas MotHocTs (kKan/u)/(kBT)
(515 5S) (Reludlis S S1S) &y ol 4801

45.000/ 52

60.000/70

80.000 /93

Burner Model (Riello)
Mogens ropenkw (Riello)
Aelll J25« (Riello)

FS10

FS10

FS15

Burner Capacity (kw)
MotwHocTs ropenky (kBr)
(b 51S) dleil) 5 5

42-116

42-116

81-175

Gas Coupling Pressure (mbar)
[laBneHue noaknioyeHus rasa (M6ap)
e plle Jl Jom s s

50-300

Chimney Outlet Diameter (mm)
Paauyc abiMoxoaa (Mm)
() 353 e i

2175

2190

@190

Suction Hood Chimney Outlet Diameter (mm)
Pagnyc AbIMOXOAa BBITSKHOM BBITSHKKY (MM)
(o) il e - e 8

2200

Weight of Oven (kg)
Macca (kr)
(225) 0 055

1735

2180

2595

Electrical Connection
3neKTDW{eCK09 noaknoyeHve
sl da i

3P+N+PE

Control System
CucTema ynpasneHist
Sail s

Manual or Digital / Py4Has unu umcposast / <5 52

Source of Energy
VICTONHMKM 3HeprvmM
) jlas

Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel

[n3enbHoe TONSIMBO, NPUPOAHLIV ra3, CXWKEHHDIN ra3, roptoyee TonnMBo
bl 3580 e sl 5 e pall elusdll Il e o rpdall )

Bakery and Gastronomy Machines

+ The steam is prevented to be dispersed in the workshop
thanks to the hood and aspirator over the oven.
Installation, mounting and maintanence of Fimak Rotary
ovens are easier than the similar competitive models. Fuel-
oil, LPG, Diesel and Natural Gas can be used as heating
sources. Chassis, baking chamber and cover are fully
made of stainless steel.

BeHMUASYUOHHSIL 30HM U 8bIMsxka 8 eepxHell yacmu
neyu  npensimcmeytom  pacnpocMpaHeHuto  napa  no
paboyemy nomeuyeHuro. LLiaccu, kamepa geineyku u deepusl
Kamep 8biNeYKU NOMHOCMbIO 8bINO/HEHSI U3 Hepicagerouyeli
cmanu. 1o CPaBHeHUO C aHAN02aMU yx00, MOHMAXC U
Kenayamayusi nequ 6osee npocmele. leys pabomaem Ha
Ou3eNLHOM mMonauge, NPLUPOOHOM 203e, 20proYeM monuee
U OfUICeHHOM 2a3e.

Al ) laieg (ol (558 5 sl B el Sala s

4 e Qs dcalaiind 5 408 535 (0 Al Jandl 4555 Jal
Bl A a3 a0 () 8 Jaaeli Sy 4l Aaal) AT
omalll S5 Qs ) e 5 2850 55 sl
Sl e JelSI 585 e el 5 58015 a5 gl il
NP

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

+ [lpousgodumensHocme neyu daHa no 6amoHy 250 ep u
MOJKeMm 8apbUpPO8AMb 8 3a8UCUMOCMU OM 8eCa U 8peMeHU
8blnekaHus NPooykyuu

CRar il (il ja 250 Al cae ) el e Aaia go dand)
A e g <l gadall (5 o) L8 g ol Caamy

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

* B moodensix ¢ meepObiM MmONAUBOM B8Mecmo  20penku
ucnosb3yemca  cnupank, G 3eKmMpUYeckas MOUHOCMb
yeenuyusaemcs Ha 0,55 kBm.

sl Gl alaaial (Say beal) 38 sl Jant il @ sall
Ll 5lS0.25 ey Ay oS0 A8l o 555 Al (e Yoy
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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, 4mobel npocMompems npodykm
Ha Hawem catime.

ROVEN POTALMIOHHAS NMEYb C MEPEAHEI FOPE/IKOVA R
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Bakery and Gastronomy Machines

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 newu ¢ nepedHeli 2openkol ¢upmsl Fimak, 3mo
pasHoMepHoe pachpedeseHue menaa, NOCMOSHHOA YUPKYAAYUS mensnoz2o eo3dyxa eHympu
neyu U 8bICOKAA NpPou3BooUMenbHOCMb. bnaz2odaps pacnonodeHUo 20peku U Kameps!
C20paHuUs 8 nepedHeli Yacmu nequ, y/ny4weHa mensonepedaya, Ymo no3eoasem noay4ams
NPoOyKYUIo ienaemMoz0 Kayecmed npu MeHblueM pacxode 3Hepeuu. Kamepa czopaHusi
npousgedeHa U3 8bIcOKoka4ecmeeHHol xapocmolikoli Hepxcageroujeli cmanu. [l8yCmMopoHHAS
KaCCemHasi cucmema NapoyeAadiHEHUs: npou38o0UM 8bICOKOe K0/-80 Napa, 0CMAMOYHO20 0151
napoyenaxcHeHUs 8cex UCMos.

(*) 3aeeca u3 2ops4e20 Napa cucmema 3aeecsi U3 20psiHe20 Napa cpabameieaem cpasy nocie
omkpsimusi 08epu 8meyeHuu 3 cekyHO. bnazodaps amol gyHKyuu, npedomepaujaemscs
nomeps men/ia U epemeHu, UyMeHbLIAembCs nompeb/eHue 3Hepauu. baazodaps smol pyHkyuu
YMeHbWaomcs nomepu mensa U epemeHu, o nompebeHue 3Hep2uU ceo00UMCs K MUHUMYMY.

sl e 3L, aanill (g sltiall (g )l a5 53 (8 llacd (hn L) g s pall ) gall ¢ Sl At Nl Saaall Jias
el 3 Al Al ) s Ao gl gl Ani Jumiy sl jad) 85 peend DA (g el el 3y alalags el aliisal)
AVABLe o Y1 pe A5l 8 Ay A glaall claeal pally ) ol e J semnl ) il aniay U3 iy 5 ala)
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iy il 5 gl 5 ) jad) ()l Jay o8 el oda Jumiy g ) 55 O ) 8 amy CAlial) A el ala Jexy
< gl 95,1l a8 J& Cum aa Y AUl @i (andds Ky dnalallods Jady Saaas o ) 28U g

(*) Optinional New Feature / Hogasi ¢yHKYUS - ONYUOHANBLHO / 43 L8] baa 5 jua




ROVEN

MODEL / MoﬂEnb ! d“'-‘}d‘ FD 150 YC Bakery and Gastronomy Machines
Capacity (Loaves of Bread / 8 hours)
i D t I'Ipomaonwrenbung (wr. xne6a/8 4) 2016
I el 8/ 3 ) & - - :
ec n I Ca a a . 8/);1 |m|) " Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours W|!Work = Capacity of Bread .
Capacily Calculation Kon-Bo nuctoXwT. xne6aXKonuyectso nameHeHuin B 4acXCKOMbKO Yacos 6y/:|9'r pabotaTb= xne6a Mpou3BoANTENLHOC
TexHunyeckue Xapaktepu e v 50 g Sl e s )
ex p Pec _ , ;
Baking Surface (m?) 1,2-14,4
4 e I Mnowagab Bbineyky (M2) 6,72 - 8,64
4_\.\3.‘ lA ‘9SM (22) seliilia
- Number of Trays (pcs) -
14-18
Kon-Bo nucTos (WT.)
(i) i ol 220
Size of Tray (mm) 800x1000 / 740x1000 / 750x1040
Paawep nvcta (Mm) 600x800 / 600x900
: gl dad
lew (pla) A
Waterinlet Front Vie Space Between the Trays (mm) 114 - 90
Evacuation Hose Water Entrance Pipe . . Hfg“vpa“@%/ ° F‘f;a””;(u'n:“;a‘éhm BUA Cnepeau Paccrostte wexay nucrau ()
1% (19x30) LCWS)W(ZUD <l 1/2" (13x23) - Length: 346 cm Left Side View éot B;D\Fvgie(mu DS et el N (1) iyl g L
i _-200YQ) g < idth -
Front View gﬁ,ﬁgxgw F\ma)k gﬁlﬁ;ﬂs\;?aiii%naémzoo‘/[) Bua c6oky cnesa in to suitable position of installation. XVI»d(l)hGu.lAa(ﬁmul:lr;l)plea () 2250 2500
BUA Ccnepeau DY el e bl (1) gl -1
Ly Ll IBAKYALMOHHB I LAGHT LInaHT AAA BOABI Bxoa BOAGI - 7 DepthiLength - B (mm) 2030
L (19¢30)- ebicora: 200 cm " (13x23) - Boicora: 346 cm Wapogoii kpas 1/2" 1 i ° " 1820
= 12 ) 1/2" WaaHr 3aBepuen Ucu. B - O6ujasi my6ua (wm)
Waste water drain 2 mt (FDL50YC-200¥0) (FOL50¥0), 380 cm (FD200Y0) (13 OTkyaa 230 cm) Ceiling (ple) 3 -0
| aste water drain 5 Fimak B y )
25X35 mm Diameter EUERLI AN CTnpaareo i npuweary: 1aposoit kpar noaxoaut NN\ RS Height - C (mm) 2350
= 200: Jsla - (19x30) slall Jsa3 sk A AR YCTAHOBKM OH BYAET YCTaHOBAGH BMECTO 3TOrO. ! ] C - O6yas BbicoTa (MM)
w D ) ! i ‘ (g g
C6pOC CTOMHbIX BOA (FD150YC-FD200YC) sk (13%23) ias 1/2 . i
i 25%35 mm mm i sl e ) i Max. Depth/Length - D (mm) 2930 2430
L o il (FD150YC) o345 - [ e T | L D - Marc. Fy6uvalflnwa (mm)
(35X25) jie 2, allsloaciy o (FD200YC) 4 430, T ‘(\_“ff, 12 ,,)‘a?);g)-ui;i—-ay 12 yﬁﬂ o [ , (ple) G (ais
. sl o oyl 4 5 (2 V) oo ’ 2 it -
1| L e s it I = e o et o), 2750
- (1) £} il 4
E Di | Exit B I MeXAy NOAOM 1 HOIO/\KOM AONXeH Transition Range -F (mm) 1000
‘,L.‘ \ ;v/z]l“’er—r{or‘tsuur(nbjtux‘ | \ © GbITo MUHIMaNBHBI 3a30p 325 CM &F%ZE%&AM) 740
Collector (Water Dispenser) . o Jaiy) @i -y
Boison sops! Gearbox system is not used in rotating il A Carrying capacity of Rotary Table 550 600
314" hepxatens whatra gvrt;up and new generation 1400 rpm motor KOAAEKTOP (ANCTPUBLIOTOP BOABI) o 325 olriagl Sy Tpy30noLEMHOCTL POTOpHOTO CTONa
P o ar Ll g with gear box and torque limiter is used L ;”ﬁé‘f J‘;‘_”ht o)
. i n i3 el g 5se in. Ceiling Height - G (mm|
Right SideEntry GasCoupling Pressure : 50-300 mbar e g3 eskiiag ’ MuHuManbHas BbicoTa notonka -G (mm) 3250
Burner Type and heat power information B HoB0pOTHOM rpyTE pRAYKTOpHa Floor () il 5 ) i -
is located on the table ~_ CUCTeMa He MCNOAb3YeTCA, a MCNOAb3YeTCA B rOYOrOrOrOrOrOSOSOSSSSOCOrr .- fHaS_EM;f” Door Clearance Depth- H(mm) 2400 2820
™~ - 6MHa C OTKPBITON ABEPbIO
BXOA AN MPHDOAHOTO ra3a / - ABUraTent HOBOMO NOKOAGHUA oA Ty oTip
FD-150YC, FD-200YC: 3/4" / Water Disposal Entrance C PEAYKTOPOM # DFDHHM‘WEAEM‘/ () el £ il el -
3aAHUit BXOAALMIA Disposal Tank 1" Pipe Tip Bpaatoulero Momerta 1400 06 /MiH Min. Door Dimensions for Oven (mm) 2240 X 2500 2445 X 2500
Aasnetve rasa : 50-300 mbar 153 e gama (8 as S pl il a Y Mounting Holes MUHIManbHbIE pa3Mepbl ABEPEN ANS AYXOBKY (MM)
TabAMUa XapaKTepUCTHK FopeAkM i OTBOAHOI Gak BBoa oAb :)’ oty i (o) ol b e 1 sl
VHEDOPHMaLIAY O TeMAOBOIA MOLLHOCTH 1" Aepxarens whara 1585?::@;_5} B MoHTaXHbIe NpoMeXyTKM el Door Dimensions for Spit Oven(mm)/Standard 2 or 3 Piece 900 x 2000
sl S das 2l o) 5 Ll i st Jaop aay ?)—:l .AA-J ;)A—h- A Sl als) B E\ii” Paswepsi Asepeii ans cnuT-nesw(mm)/CTannapTHas 2 unu 3 wr.
(s Jat i 4/3:FD-150YCFD200YC - S Tty o €532 1) i
B e i e e ] V gg.r:n% S:t\::) E;amfr (mm) 3190
Sl 3050 sl agli % S e é (Jim e
% é Suction Hood Chimney Outlet Diameter (mm) @200
Steam Chimney Outlet % @ e 400 % PaziuyC ALIMOXORA BLITAXHON BLITKKA (M)
Diamater measure is @100 mm E‘“a"nﬂjzzom“e‘;“jre B % 400 200 ] — é (o) Blich Eason e
Optional Servo Valve @150 mm > <—> s () é alecmcal P?véeTr)(kw) 42 4,2
. = owHoCTb (Kt g
o oo 2 = | = e e _
V];QDEHMAE pmerpa 2100 mm e, ~|___~ Avarerplfaven é g Average Consumption (8 h(()gjrs) (ml)/fzm:/rS) ) 547 73 R t-‘
y 'k fold PR PN Cj # pacxog Tonnmea (8 4acos) (m*4acos f - o
AononwmTencrbli Cepaoknanan B150mm | ||~ () e 1900 st g ke b e é . é (Sﬁﬁw(”aw g) i L1 “* T
C AVaMeTpoM _ = t I 1 1 5 )
Al P — o ( T g \ g The space between oven and Es:g:;s%i’:ggf: é:l?:;}J);:(IZVB)T) 56.000 /65 80000/ 93 1 ! 4 |
\
s T % \ V) wallshould be atleast 40cm ! A o) ol 1
e 08 T i Top Entry o == . (Bl ) (el 36 55) &) o) ) . i i aking time of the
e = - R e é [ vy sponcancess Moners e (e FS 10 FS15 - The capacity is based on 250 gr baked bread. It shall variable according to the grammage and baking
\ / [ \ Total Electrical Power : 4,2 kKW 7 Ty " AONKHO GbiTb He Meree 40 cM. Mogens ropenki (Riello) duct
\\\ /“J Cable :5x2,5 mm? wi mdme NYAF cable - ey Sl dse (Riello) product.
*Steam stack outlet is @100 mm in FD150YC device will be energizes Cremoas Torame . Eh dis o e . CUMOCIIU OmM 8eCa U 8DeMeHU
SO TD00NC fumaces when servowahels o N Fxe0A Fuse e 8 et gt eaty Mousocre rapar () 42-116 81-175 + MpoussodumensHocms neyu daHa no 6amoHy 250 2p U MOXEem 8apbUPOBAME. 8 3a8U /4
equested optionally, steam stack and / \ E . . 3 \ e
Cenvouaive Stack are oined and nstallation s / Circulation Fan Group Coepxy S g-u :(1;5) }|)'m J: - BbINEKaHUS NPOAYKUUL
made by @150 mm stack outlet Suction Hood Output ceTb:380V 50Hz as Coupling Pressure (ml 50-300 s . . . . L. . - . - |
Diameter measure is 8200 mm Ipynna BeHTUARTOPOB 0BUWAR INEKTPUHECKAR MOWHOCTD 4,2 KW ‘ Dasnesive noAKio4eHs raza (uGap) 3l B0 g <l ) sadiall 3 sl L 5 < gl Chamy () (S Sl 5 () 2 250 udll cie Gl e Asi ge dad
*AviarieTp 0TBEpCTYA BoX0A3 13p0BOT0 UMDKYASLIA Kabens 15x2,5 mMm? BKAuHTe yCTporicTao (% lle) 3ol g Bt > g
A A A\VIBHMETD ABIMOXOA BBITAXK - . € noMoLb#0 KaGena NYAF The space betueen ovenand Weight of Oven (kg) 2270 2650
YC coctaensiet @1 MM. ['lpu XenaHmm ¢ 5 2siSda g jeds sana . . wall shoul e atleas N A L N H i
OO0 CepBOKNGIEHa 3P0 ADI0ROf ¥ peaomm FCORMpeAOpartTen: Perspective View ‘ e * |n solid-fueled models, helix is used instead of the burner and the electric power increases by 0.55 KW.
AOMOXOA CEPBOKAANaHA OBLEAMHAIOTCS, i e . e . Mexay AYXOBKOT 1 CTORELLMLEN AORXHO ) > )
CosABBon CIOBME B AN L 2000 kil e Top View j?‘:‘sﬁ‘f_‘ TS0 e s ﬂepanKYTMBHbIl? Bs:r""-“- 61T APOCTPEHCTEO He Metee 200 Ci Top View g;g;ggvy;t;;m Manual or Digital / Pyuxas uni uudposas / o, ¢4 * B modensix ¢ meepdeiM MONUBOM 8Mecmo 20pesku UCNOoAb3yemcs Cnupank, 4 31eKmpudeckass MOWHOCMb
AvareTpom G150 M. - 380 A ) .. I crow
e s b BepxHwuiA BMAl j\j@f xiu; - u:ﬁﬂ_:mﬁ;ﬁ osbid)dial o e B A o BepxHuii Bup, Sl - G, Diesel, Fuel Oil, Solid Fuel / [jusensHoe Tonnmeo, NPUpOAHIN ras, CIkeHHbIl ras, ropioyee yeenuyusaemcs Ha 0,55 kBm. | L ) Sy
FD150YC 5FD200YC ol 4 A g A | 1 = e 2 e 2 P N ) - Source of Energy Natural Gas, LPG, Diesel, Fuel Oil, Soli » HPVPOS s - . P - . N . X . dad 45 )
e T LSS S e IX20A S8 35 pemie 2 o 2SXONYAF 20008 S ¥ My oo S Vicrodsn sHepri A TOMAUBO /el 830 13380 o sl sondl 0yl e s sl sl Ll s LS 0.25 ey A sl A8 o) 35 5 Adeil o Wy 5 Yl Calall aladiiuad Sy caliall o 8 51y e (Al 3 sl 8
S i 5l S AR A A S0 G G s
il.msousaug)g:_u veon
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Please scan the QR code with your mobile -
device to review the product on our website. L iy =
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM filiit o,
ycmpoticmee, 4mobel npocMompems npodykm c @ T s (¢
: Ha Hawem calime.
(EERMNEW| ) Lind Clatial) (anid H TUV Rheinland
ROVEN 3/IEKTPUYECKAS POTALIMIOHHAS MEYb oo [

RS 193 08 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 nosay4ame nPoOyKYUro
)eN0emMo20 Kayecmea npu MeHbuem pacxode 3Hepauu. /J8yCMOPOHHAS KaCCemHas cucmema
NapoyenaHHeHUs1 hpou3eo0UM BbICOKOE KO/-80 Napa, 00CMAMOYHO20 O NOPOYBNAaMHHEHUS
8cex UCMos. BeHMuaayuoHHeIl 30HM U 8bIMAXKA 8 8epxHell Yacmu neyu npedomepawarom
pacnpocmpaHeHue napa no pabodemy nomewjeHuro. LLlaccu, kKamepa esineyku u 08epya Kamepes!
8bINEYKU NOMHOCMbIO BbINOHEHbI U3 Hepaserowjeli cmanu.

(*) 3aeeca u3 2opsYezo NAPA CUCMeMa 308ecCkl U3 20psS4e20 Napa cpabameieaem cpasy nocie
omkpsimus 0sepu e8meyeHuu 3 cekyHO. bnaeodaps amol @yHKyuu, npedomepaujaemscs
nomeps men/ia U epeMeHu, UyMeHbWaemsCs nompebeHue 3Hepauu. baazodaps smol gyHkyuu
YMeHbWaomcs nomepu mensa u epemeHu, a nompeb/ieHue sHepauU ceoduMCs K MUHUMYMY.

dméhﬂd};ﬂ}n b‘)“)L“uL\SSJSJGD‘).\AS‘bMJ‘ASJJ @\yu/\uuu\c_\ﬂdudabal\‘)@\ﬁbﬁlh&u
Cfae aa il ) dEUa]) i

(*) Optinional New Feature / Hogasi ¢yHKYUS - ONYUOHANBLHO / 43 L8] baa 5 jua
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ROVEN ROVEN ROVEN

MODEL / MOAETDb / x4l
. A FD 100 E FD 150 E FD 200 E A
I ec n Ica Data Bakery and Gastronomy Machines
Capacity (Loaves of Bread / 8 hours)
Mpov3BOANTENLHOCTS (WWT. XNeba/8 u) 1584 2016 3360
TexHn4yeckme XapakTepuctmkm (el . .
o Capaity Calculation Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
4—\:\3:\ & ] a Pacuer MowHoCTH Kon-Bo nuctoBXwwT. xne6aXKonnmyectso nsmeHeHuii B yacXCkonbko Yacos 6yaeT pabotatb= xneba MponasoanTenbHOCTb
L oy ] o IR
- i ) A =deall Glebe dae xAe Ll 3 Gl yuail) saex 5l dée ) e x il pall 20
Baking Surface (m?)
Mrowaab Bbineukn (M2) 528-7,2 6,72-8,6 11,2-14,4
(2¢) ol eia
Number of Trays (pcs)
. . Kon-80 nucTos (wr.) 11-15 14 -18 14-18
Left Side View (i) ) 22
Bup, cﬁoxy cneBa Water inlet ;::w:Lﬂe‘:n‘\ysz;r:r:W;w:‘eigrﬁtne Front View Size of Tray (mm)
r . - Ball Valve 1/2" is connected with Jnaces tobes notpresentinevery i i Pagmep nivcra (MM 600x800 / 600x900 600x800 / 600x900 800x1000 / 740x1000 / 750x1040
bl el e Ll 172" ipe Tip (From ground 230 m) furnate s standard Left Side View BMA Cnepeay () uf.an daf ()
Not: Ball Valve will be montaged CepEOknaNaH npHKpeNARETCA K e Bua, c60Ky cneBa < M
\l‘/dzwlrlE;tzrgﬂtcLP\Dch 105 om FOL00E-1506 in to suitable position of installation. AONOAHUTENbHO, B KaXAGTE e HveeTcs 41 A L) =Y Ll gpace Between the Trays (mr?) ) 114 -90
/2" (13x23) - Length: 105 cm - ) cBOVi C o il e i acCTOSHWE MEXAy nucTamm (MM -
\Hﬂ‘ " \'FTST ) . Bxoa BoAbI ji:;a't‘i;)@h\ o) plans S ¥ ] ] Ceiling () "wuu‘y
will be send by Fimal o " 18 OS2y o) 8y e 1amY T | i
Collector (Water Dispense) ) e e N S e 0 . AN\t ith. A mm) ) 1500 1500 1650
LinaHr Ans BoAb! | ] - Las WMpuHa (Mm
KOANEKTOD (AVCTPUBLIOTOp BoAbI)  1/2" (1§x23)r:5b\:ma 105 cm (FD100E-150E), (1307kypa 230cm) | ‘ () sl -
L 130 cm (FD200E) npuMeyaHua; LLIapoBoi kpaH NOAXOANT i _
sallg s Ornpasnero Fimak AR YCT3HOBKI OH GY AT YCTaHOBAEH Depth/Length - B (mm)
sl Jsia ashs BMecToaToro . 2 Look at the table for the minimum distance (B’J:)%(Eﬁimyﬁwa () 1800 1800 1900
(FDL00E-FDL508) e 105: -Jy il (13x23) dmeay 1 slsall Jase L Disposal Tank between the ceiling and floor ’ -
Front Vi _h AL 5(FD200F) 4 130, a8 o Al gy ) Height - C (mm)
ront View Aap 112 sl a Ay ias 1/2 OTBOAHOI GaK MUHUMYM MEXAY NOAOM 11 MOTOAKOM C - O6as BbicoTa (MM) 2070 2350 2350
BUA Cnepeau . (020 e 230) OGpaTUTECH K TaGNE Ha pacCTORHYE (o) g ¢
Loy taall & i s o ke B 1o o o is Jsaall SR Max. Depth/Length - D (mm)
Ce - ) )M! 9 o ‘r‘\‘ N D - Makc. Mny6uHa/flnvHa (Mm) 2460 2460 2570
Water Disposal Exit s o= o= (le) G il -3
ﬁiﬁ 3/4" Hortum Ucu .
Max. Height - E (mm)
BblBOA BOAbI E - Makc. bicora (mm) 2450 2750 2750
— 34 AépxaTci\b Lu/fawa L | I Foor f;h) E‘:".J' u—:\ - _
= Faot e eI AN\ F - Mhoton () (mm) 740 740 1000
3
w () Qi) 3l -
L Waste water drain 2 mt 3/4" (19x30) Min. Ceiling Height - G (mm)
Lol b \ \ heat resistive after pvc pipe Mounting Holes MuHUMansHas BbicoTa notonka -G (mm) 2950 3250 3250
\ . . Gearbox system is not used in rotating M (ple) il i} 3 -
Evacyation Hose . WsterDisposal  COPOC CTONHBIX B0 2 i 3/4° (19x30) group and new generation 1400 fpm motor OHTaXHble NPOMEXYTKN Wall
LU 3&’53;)(;&35? (FoLO0E-1508), 1 2ter OF XaDOCTONKWYi NoCAR-NBX TDYG with gear box and torque imiter is used, Sl e g crera Pooﬁr Clearance Depth- H(mm) 2680 2680 3000
El )200€) . it . i
4 1" Pipe Tip (B0M19) dmyr 4/3 e 2, alsliaciyy s Lilall TIy6Ha C OTKPLITO/ ABEpbio
& Or80ANOI WhaHT Bl lie gl 3l oyl . () Mg fid gl
‘ F ‘ B (25x35)- 110 cm (FDLODE-1508),  BBOA BOABI B N0BOpOTHOV rpynne peaykTopHas Rotating Table Carrying Capacity (Kg)
150 cm (FD200E) 1" \epxatens Wnakra CUCTEMa He VCMDAb3YETCS, 3 ICNoNb3YeTCH fics Tabruia ) 500 550 600
A OtnpaeneHo Fimak ABVraTeAb HOBOr0 NOKOAEHUA (p) 51501 B2l Jos B
- L sl iy i Jane C PEAYKTOPOM U OrpaHmunTenem -
— 110 lf:r (35%25) anl asha dag BpaLLatoLLero MomerTa 1400 06 Mk Min. Door Dimensions for Oven (mm)
FD15 _ MuHumansHsie pasmeps! ABEPER ANA AYXOBKM (MM) 1700 x 2230 1700 x 2500 1850 x 2500
(FD100-FD1508) - >
sl e sl aa s Y () ol e S ) o)
Valve stack outlet (FD2006) p—us 150: 3 anprat Ly - -
Dmerer Momsure fs 6100 mm ERPFESC N 100 - Door Dimensions for Split Oven(mm)/Standard 2 or
Optional Servo Valve 8100 mm ) srang e Al 3 Piece )
Collector Water | j, N Pa3vepbl Aepeit Ans cnnut-neqn(mm)/CraHaapTHas 900 x 2000
*If furnace has servo valve, steamstaci  (rgopHoii AbIMOXOA et Locations B o 2vnm 3 wr. X
andsenvo valve stack can be oined s |fzmeperwe vavetpa BL00 MM I,zfta’;;’gm Vsots 3 2 ol (o) puial il s e
:ffﬁajifs:kdepemmg Aononwurenskol Cepponanan g, o nnavron Total Electrical Power Electrical Power (kw)
O C avaveTpom @100 mm, Mecropacnonoxere o1 MowwHocTb (kBT) 51,5 62 69,5
e - Cable :3x25/16 + 1x16 with NYY cable The space between oven and (b 518) il el S ’ ’
[9‘,}2,ﬂ\aj‘:i'\::f:;\ﬁiWm o gt U5k gl euce e nergi wall should be atleast 40cm s S8 &
nenons 308684 1303, N3poso pwoxos, o 1000 > e 5l e e 0 2005 695 o Average Consumption (8 hours) (kwih)
1 ABIMOXOA CopBORnaNaNa MoryT Gorry s 1008 @I it ED10E FD200E e Cable Su35/16 + 1616 with MexAy AYXOBKOV 1 CTeHON — CpepHuit pacxop Tonnvea (8 4acos) (kwih) 33,6 39,9 47,6
NapanenbHO O0beAvHeHbI NYY cable device will e energized AONXHO GoiTo He Meree 40 e e . (el L5 ) (ol 8) Dhetatl] b e
3x125A Fuse Trolley Trolley f O K
. . o e s A e e e Weight of Oven (kg)
e il 3 ol s e Coepry ceTb: 380V 50Hz W0 o s Y e, oad T gl Macca (kr) 1300 1475 1630
LA AR S S O6LLEA NEXTPIHECKaR HOWHOCTS : y ’ e sl S g (229) 0 035
NEEW| PUREGSIW Py S 1) WD | 1
2 ‘; s 50 1_..;“‘) p b LBfA ; " l yCTpojicTB0 C & Clack Steam Chimney Outlet Diameter (mm)
@\,1;_'_“ ML’;_“” e / Libt0 KaGens 3x25/16 + 1x16 NYY Paguyc asimoxoaa (Mm) @100
: 3« () plancll 55 Jad) Asane gz jie 8
! FD 150-E:62 kb 00-E:695 kW . i H
xabens Bii . w,vuwjau; Suction Hood Chimney Outlet Diameter (mm) The capacwty is based on 250 ar baked bread. It shall
Toroupo e 33516+ LGN | ] rjﬂmﬂfxﬁj BLANHOH SHTRKI () 2200 variable according to the grammage and baking time of
Suction Hood Output __—1__ Electrical " the product.
Diameter Measure @200 mm I e s The space between oven and aﬁgggqug;;eenméz:nmewe 3P +N+PE
N Top View Fh 50 Gip 30 i€ Perspective View wal should be atleast 200cm Top View Wl Ja + [pousgodumensHocme neyu daHa no 6amoHy 250 ep u
MaMeTp AbIMOXOAA o € AL el A
BbITsXKY @200 MM BerHVWl BUA :L_Ud:i ;_Ni”ﬁmé, nepcl’leKTMBHblﬁ B3rnsiA MeXAY AYXOBKOI 11 CTOAGLIHNLER AONXHO BePXHMM BUA Control System MOXcem 8apsuposame 8 3a8UCUMOCIMU OIM 8eCa U 8DeMEHU
. ¢ \ N 6 L0 el s 1)1 P10 o - GbITb NPOCTPAHCTBO He Meree 200 cM < | (] (;ig‘re&a ynpasnexus Manual or Digital / Py4Has unm uncdposas / <is ¢ s 8bINeKaHUs HpO@yKL{UU
L 2000 il e 3XL00A 3Li 3 5 semeaia 16x1+16/25%3 NVY 3 2 G L gl A o s £
S1; 46 69,5FD-200€ 31, 18 62FD-1508 200 e di ¥ el o, Source of Energy ) bl O oS @iy Wl ja 250 Sl cae ) Gl e Axia ge dad)
U8 S e AR Sead das 0 FD-200EFD-LS0E Vcrouks aHeprin Electric / OnekTpuyectBo / sk Sl RS T N
3X125A 53 58 sewmie 16x1+16/35x3 NYY oA Al 330 5 0l ) gadiall () 60 188 g < gld Chany
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ROKON ELITE & CLASSIC ROTARY e
device to review the product on our website.

IpockaHupytime QR-k0d Ha ceoem MOBUNLHOM
ycmpoticmee, 4mobel npocMompems npodykm

CONVECTION OVEN i o PSR
KOHBEKUMOHHAA POTAUVOHHASA NEYb ROKON

ELITE & CLASSIC

N33 1Al Jaally ¢ s ) ) (1684

€ L. ®

TUv Rhelnland

Bakery and Gastronomy Machines

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 pagHoMepHoe
pacnpedeneHue mensad, NOCMOSHHASA YUPKY/ASYUS 8030yXa U BbICOKAS hpou3go0umensHoCme.
Mpednazaromes paznuyHsie sapuaHmsl ousaliHa modeneli ELITE u CLASSIC, 8 mo epems Kak
b npou3600UMeNbHOCMbL  NPU2OMOBAEHUSI  0CMaemcsi  HeusMeHHoU. bnazodaps  cneyuansHoO
paspabomaHHoMmy TIHy, cucmeme YupKyaayuu 8030yxXa U OMCymcmeuro ymeyku menaa Yepes
mpyb6y, neys no3eossieM NOMY4YaMe NPOOYKYUIO JHenaemMo20 Ka4ecmea npu MeHsWweM pacxooe
3Hepauu. /BYCMOPOHHSS KOCCeMHAs CUCMeMa NapoyenaXcHeHUs npou3gooum ebICOKOe KOA-60
| n napa, docmamo4Ho20 0715 NAPOY.AAXHEHUS KaXO020 U3denus 8 Kamepe sbineyku. B 0onosHeHue
K Oecsmkam peyenmos, Komopele ex00sm 8 CMAHOOPMHY KOMNAeKMAyu MAWUHSI,
CneyuaneHele peyenmesl, NPU20MosaeHHvsle HA AaHO02UYHOU MawiuHe, MO2ym 6biMb /1€2KO
nepeHeceHbl HO Pa3Hble MAWUHbI 61a200aps1 noddepaicke USB. [pednazaemca su3yansHsili ousaliH
€ YsemHbIM eMKOCMHbIM 3KPAHOM, a makdie 60/1ee 6bicmpoe co30aHue peyenmos u Hacmpoliky
C NOMOWbt0 CEHCOPHOU haHenu. bnazo0apsi KOHMPOIKO NPOYECCa BO3MOXHO 8binekaHuUe 8 4-x
pa3HbIX pasax. KOHBEKYUOHHbIE POMAYUOHHbIE NeYu POKOH NPou3600siMCs 8 31eKmpuyveckom u
203080M 8aPUAHMAX.
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Baking Surface (m?)
Mnowaab BbINeyky (M2) 2,4
C C S dc = 0 (25) 380 e
. 1 Number of Trays (pcs)
Kon-80 n1cToB (wt.) 10
d A A A A (iaks) i gl 222
Size of Tray (mm)
Paawep nvcta (Mm) 400 x 600
() il S
Width - A (mm)
A - O6was wipnHa (Mm) 1010 1030 995 1015
H i () o2 -1
Perspective View DepthLength - B (mm) 1060
. - B - 06 61
Bup, B nepcnekTuse Front View Left Side View Front View B, O0uan myowa (1)

BUA CnepeAu chesa Bua c6oky BUA Cnepeay ?:;%“éu;%‘:;l’m o) 2155
=Yl il ; . . L LY taid) £ ¢
< ! 2 L e ‘ l ? Ceiling Max. Depth/Length - D (mm)
T AN\ noToAOK D - Makc. Cnybuwalflaua (M) 1275 1300
; [ ‘ - Fec (o
KO3blpek — Y eak Height - E (mm

N E - BeicoTa nvka (MM) 2230
(Pe) A i

Waste Water Connection
mr 14 mm Hose end

F | s nla

1o

BbIBOA OTPAGOTEHHOM BOABI LIAGHTOM

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

o
ot F - Beicora nvika (M) ‘ 2250
D (e) Al Sl i Jenl filaie i ¥ A1 sl g
Min. Ceiling Height - G (mm) 2430
o G - MuHumym BeicoTa notonka (Mm) 4
wwo (o) il 15, 31 ) -
The Diameter of the Steam Exhauster Chimney Outlet (mm)
[AvameTp napootBoaa (MM) 2100
() Sl i Bt 20 1
- Electrical Connection
3/4" CoepnHeHne Wuctan Boaa ~  fmmmmmmmmmms OneKTpUYECKoe MoAKMIouEHNHe 3P+ N+ PE 1P+ N + PE 3P+ N+ PE 1P + N + PE
3 el s
w7 - - Floor -
g 3/4 Ay el Ll Jae { p— non Electric Connection Cable
\ B . Kabenb anekTpu4eckoro coeauHeHs 5 x 6mm? 3 x1,5mm? 5 x 6mm? 3 x1,5mm?
= o=y Ll Jua g JS
Electrical Connection Cable for Fermentation
i  kabenb Ans ¢
ROKON ELITE& CL 3/4" Clean Water Inlet Pipe gjfgﬁ:gggagte water MoHTaXHble The space between oven and e An
R0KON ELITE & CLASSIC Mpupoarbiliras s
BbIX0A FOpeAka TpyGbi: G100 MM i . NPOMEeXVTKU wall should be atleast 10cm Roasting Chamber Electrical Power (kw)
(BInyCK BbiXAOMHbIX ra308) Top View 3/4" Coepverivie u/CTas BOAG A\POXXeBble CTOUHbIe BOAbI P . y L s Bbineuka Mnolwaas 3neKTpudeckast MOLHOCTb (kBT) 23,1 1 231 1
Sl al el

~ = () 5 5LS) el ] Al 50 dalLal)
567 e 5500k BepPXHUMA BUA 5, o o, (WK 0RIH] (M 45) ol 1

— MexAy NeyKoli CTeHol Elootrical Power for Prooing Foom (e

Lo 100@ Heill Aik2a = 3 .. AOAXHO GbiTh He Meree 10 cM. lectrical Power for Proofing Room (kw)

(P e 2 i) Lg}_\al\ ‘)_L.m.“ [P S Y ) ele 5 o Cekuns hepmeHTaLMN AneKTpuieckas MOLHOCTb (KBT) 3,5
e goae . et A3 -l u )l

(i 25k %) =

(ol 5S) sl il 30l oS 28U
100 Y &‘H ity Total Electrical Power for Electrical Heating (kw)

w () Giyall sl iy, aidlaay
oo 14p5h,a i

3/4" Clean Water Inlet Pipe

T
-

ROKON ELITE & NATUR, S -
Burner Chimney Output: 9100 \ Mounting Holes

(Exhaust gas outlet)

3x2,5mm?

~ Valve Chimney Output
Diameter Measure is @100 mm Wall
CTeHa
Boinyck Clapper LAl
13MepeHvie anameTpa @100 mm

) B v O6Lwast MOWHOCTb, HeoBxoauMas Ans anekTpoHarpesa (kB) 26,6 - 26,6 -
. Ll allg o, —n o (b 51S) el eyl 450 560 &8 e

Total Electrical Power for Natural Gas Heating (kw)
Obuas [Lns anek (kBT) - 4.5 - 45
(Bl ) (prndall alls cpundll 280 el L M)
Average Consumption (8 hours) (kw/h) 1.82 m3/h

Ci i 8 kw/h
Sy R E 14,85 kWi 3 kWih

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

Roasting Chamber Electrical Power: 1 kW Roasting Chamber Electrical Power : 23,1 kW

Electrical Power for Proofing Room: 3,5 kW Electrical Power for Proofing Room: 3,5 kW

Total Electrical Power : 4,5 kW Total Electrical Power : 26,6 kW _—
Cable: 1 Piece 3x1,5 mm? /1 Piece 1x6A Fuse Cable: 1 Piece 5x6 mm?/ 1 Piece 3x40A Fuse

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

1,82 m3/h

14,85 kW/h 3 KWih

+e100 0 A2 dikae i 2

V77727277

1860

The space between oven and
Thermal Power (kcal/h) / (kw)
Steam Chimneys wall should be atleast 40cm 8 'I:enrﬁ?an H\A_OJNHO,(J:ETB,J(AIS(KMILV( KB.uT) - 20.000/ 24 - 20.000/ 24
Can Be Connected = (L5 5LS) (Reludlfis s 1S SLS) ) jall L
As Pant Typed Chimney, MexAy NeyKoii v CTeHow — Burner Model
AOAXKHO ObITb He MeHee 40 cMm. | M;Iiyla“b ropenku - Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5
| 7*‘ Pl e
AbIMOXOAHbIE TPYObI . LY i1, a5 | Sales Counter Burner Capacity (kw)
MOrYT GbiTb 0GbeAMHEHS! 400e B Y Elddday | ?{‘0”4:;”")?93"“” (k8r) - 32 - 32
Ll Al g o —dll o | (Bl AS) il das
J . il s . oe A | CBOPOYHDIN CTOA -
Gl IS5 LAl Al e (- Sy | Gas Coupling Pressure (mbar)
? | [laBnenve noaKnioueHus: rasa (MGap) - 21-40 - 21-40
The space betweenovenand | AR (b ole) Sl s 5 s
bl Al S ) s U I N, T YCNI KPR | Gaz Baglanti Basinct 21-40mbar counter should be atleast 70cm - Weight of Oven (kg)
e e daaas e pedaray R Macca (kr) 479 484 482 490
4 50 218380 A e ) 358 50 Ea 14380 e Ll FORONELITES (LRSS Suction Hood Output NeYKOM 1 CEOPOYHBIM CTONOM AOAXHO TOP View (e25) 04 03

o R P AL <l A s i 1< 231 jall il ) A sl Bxoa Ans NpUpoAHoro rasa n -
o s % :_u ﬂj”ﬂ:@ - Hj s 2 f—df::!)dw )f;ﬂ - 112 aepn exon Diameter MeasureZDO mm 6bITb NPOCTPAHCTBO He Metee 70 M. Source of Energy Electrical Natural Gas Electrical Natural Gas

Ly 5 14,5 Al A S ) Ll 51 26,6 Al o<l AL e AGNEHAE NOANO-EHAA (230 - ZL-40MOT o cowpaTopa BepxHut BuA, VTousni axeprun OnekTpu4ecTso MpnpoaHbIit ras OnekTpuyecTso MpypoaHbIit ras
1X6A samaie 1 ple 1563 JS] 230104l 3X40A simesia 1 oo x5 JS] 2o )< el Sl S, e 0rSpy s Aviamerp Uamepere 100 My i—ialls 0ol G ans T00e JB Y bty oo lall , daidll eleS b e LS b e
1x20A se—aia ] ala25x3 J—iS] 23e:J—SH 1x20A seaia 1 ale2,5x3 JIST 22e:J S —ralall LAl Jase = Control System L R

T g 21 i L1000 B s X s s CycTema ynpasnens Digital / uncbposasi - Touch / CeHcopHast / csalls - <
e o le 402130 d a5 i JHEA <l

22 C€ <G> [rsex]

leub Ha MPUPOAHOM MA3E ROKON ELITE & CLASSIC INEKTPUHECKAA NEYL ROKON ELITE & CLASSIC
BEPXHUI BXOA BEPXHW BXOA
ceTb: 230V 50Hz cetb 1380V 50Hz
Boinevka NAowIaAL 3nekTpuveckasn Bbineuka NAOLLAAL IAeKTpudeckast
MoWwHoCT 1 kW MOWHOCTS : 23,1 kW
Cexkupa dhepmeHTaumnn IneKTpudeckas Cekums epMeHTaunm IneKTprdeckan
MOWHOCTS : 3,5 kW MOWHOCTS: 3,5 kW
MouwHocTs : 4,5 kW MouocTb : 26,6kW
1 kycok 1x6A NPeAOXpaHUTeAD 1 kycok 3x40A NPEAOXPaHATENL ROKON ELITE & CLASSIC NATURAL GAS
1 kycok 1x20A NpeAOXpaHUTeNs 1 kycok 1x20A NpeAOXpaHUTeN Natural Gas Entry
1/2"Topentry
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ROKON SMALL ELITE ROTARY
CONVECTION OVEN e P
KOHBEKUMOHHAA POTALIMOHHAA MNMEYb ROKON ELITE SMALL
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Lt Bakery and Gastronomy Machines
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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.
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nasHble 0COBEHHOCMU KOHBEKYUOHHOU pomayuoHHolU ne4u POKOH, 3mMoO pasHoMepHoe
pacnpedeneHue mensaa, NOCMOSHHOSA YUPKY/ASYUS 8030yXa U BbICOKAS hpou3go0umensHoCMe.
Mpednazaromes paznuyHsle sapuaHmsl ousaliHa modeneli ELITE u CLASSIC, 8 mo epems kak
npou3e00UMeNbHOCML  NPU2OMOBAEHUSI  0CMaemcsi  HeusMeHHoU. bnazodaps  cneyuansHO
paspabomaHHoMy T3Hy, cucmeme YuUpKyASyUU 8030yXa U omCymcmeuro ymeyku menaa Yepes
mpyb6y, neys no3eossiemM NOMYy4YaMe NPOOYKYUIO JHenaemMoz0 Ka4ecmea npu MeHslweM pacxooe
3HepauU. /8YCMOPOHHSS KOCCeMHAs CUCMeMa NapoyenaXHeHUsl npou3sooum ebICOKOe KOA-60
napa, docmamo4Ho20 0715 NAPOYBAAXHEHUS KaXO020 U3denus 8 Kamepe sbineyku. B 0onosHeHue
K Oecsmkam peyenmos, Komopele ex00m 8 CMAHOOPMHY KOMNAEKMAUUI MGAWUHSI,
CneyuaneHele peyenmsi, NPU20MOB/eHHbIe HA QHOI02UYHOU MawiuHe, Mo2ym 6bimb /1€2KO
nepeHeceHbl Ha Pa3Hble MaWUHsl 6102000ps noddepcke USB. [Mpedsazaemcs 8u3yansHsili Ou3aliH
C YsemHbIM eMKOCMHbIM 3KPAHOM, a makdie 60/1ee 6bicmpoe co30aHUe peyenmos u Hacmpoliky
C NOMOWYbtO CEHCOPHOU haHenu. bnazo0apsi KOHMPOIO NPOYECCA BO3MOXHO 8binekaHuUe 8 4-x
pa3HbIX Pa3ax.
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ROKON SMALL ROKON SMALL
FRN-5 PLUS ELITE FRN-5 DOUBLE ELITE
(Stonebased/c KameHHbIM OcHoBaHUeM | &2 3acliy) ouble Deck/ABYXCRONHBIN | £ 5434 (k)

ROKON SMALL

MODEL / MOAESb / Jusal) FRN-5 ELITE

Baking Surface (m?)

Technical Data

TexHnyeckme XapakTepucTtuKkun it
A -» Ct ional Baking Section Numb f Tt Pi
At Cila glea o B e et oy (leces)

(i) 5 )l Jaaly 01 s g gl 220

Convectional Baking Section Dimensions of Tray (mm)
Pa3Mep nvcTa B KOHBEKLMOHHOI CeKLN (MM) 400 x 600
(1) g oal Jaly 80y gyl pan

Waste Water Connection Stone Based Baking Section Dimensions of Stone(mm)

Front VIEW 14 mm Hose end Left Slde ViEW Front VIEW Pa3wmep nosia 8 N0A0BOV cexuim (M) - 400x600 -
Ceiling a2l 63 30wy jaal da
BMA CﬂEpEAM Ble\‘BOAOTDaﬁOTaHHOIﬁ BOAbI LUAGHIOM CneBa BMA C60Ky BMA Cnepe.AM NOTOAOK Wit -A (o)
. MM . R idth - A (mm
GALAY\ ‘)_LAA” o I sl o, )_MJY\ k_\_ltéj\ 2 ‘)_k.\.d\ GALAY\ )_LJ.A” &‘)giuﬁ;!immpma (Mm) 1010
rle14pskaiag D A I I O ENY S
B —— % epth/Length - 5 {mm,
Hood | | B - Obwas rny6uHa (Mm) 1060
= ‘ KO3blpek — — — : () o) o
o o ROKON ELITE SMALL PLUS STONEBASED —a. = . cun LR P i
; Fr o — =
D o . ) . Valve Chimney Output ) e o o [e] e C - Obuias seicoTa (M) 1740 2060 2000
ROKON ELITE SMALLPLUS Diameter Measure 50 mm | || - () g ¢
w CKAMEHHBIM MC 1 o . D
W 3/4" CoepuHeHue MNpecHas BoAa ROKON ELITE SMALL PLUS g - D Max. Depth/Length - D (mm)
D”ﬂ [ ] C KAMEHHBIM NOAOM 0 w o ave. TayGuwaiinasa () 1275 1360
=] oo o e e 0t I~ Beinyck Clapper D”ﬂ (8 () 5 o~
Ao 34 Alay Al oLl Jaae 113veperie avavetpa ®50 mm o e l:l Peak Height - E (mm)
all - — E - Bricora nuka (M) 1810 2130 2070
aa sl G b Jlew &l 05S 5 (o) A gl >
" 500 ala—all )3 didnad) # 5a 8 ulia
A - 3/4"Clean Water InletPipe 7 |___________ e ‘ e R Peak Height - F (mm)Min operation height below fume hodd- F(mm)
A N ) | F - BbicoTa nvka (M) 1820 2140 2080
3/4" Coe AUHEHME YICTON BOABI G — G () sl s il Jesl) Bl g5 Y 1 22 -
?:w\l ELITE SMALL PLUS ELECTRICAL ! a3/ Almy i il L) Jae ‘—BA‘T Floor Min. Ceiling Height - G (mm)
Topenty  eoms Yeast Room Waste Water ROKON SMALL ~ ROKON SMALL ~ ROKON SMALL non Mg Besora otonka () 1990 2310 2250
Bellows Hose) DOUBLE PLUS K i
Total Electrical Power : 21 kW " : ( . La
Cable: 1 Piece 5x4 mm? /1 Piece 3x25A Fuse 3/4 Clean Water Inlet Pipe M0unt|ng HOIES Electrical Power for Convectional Heating (kw)
Cable: 1 Piece 5x2,5 mm? / 1 Piece 3x16A Fuse . ApoxxeBble CTOYHbIE BOABI O6Luasi MOLHOCTb, HeoBXoAvMas Ansi anekTpoHarpesa (kBT) 13,3 13,3 26,6
Coble: 1 Pioce 3x2.5 mme /1 Picce 1x20A Fuse 34" COBAVHENUE WICTOM BOA ‘ (X wnar) MOHTaXXHble NPOMEXYTKK (5l 59 5 e 50 s 80
ROKON ELITE SMALL PLUS MowiHocTs Valve Chimney Output A ey s 2 The space between oven and
BEPXHIT BXOA ins3/4 Alay el (L) Jaae  Diameter Measure is @100 mm S Al i R ~—!—\S)JX\ \—31—9\)5 8 100 wall should be atleast 10cm Electrical Power for Stone Based Oven (kw)
ceTb :380V 50Hz T a2 i — (Ciim:z)%(iujﬂc;a i‘?ﬁ?ﬂhﬁiﬁg?&:ﬂpeaa npUpoAHbIM ra3om (kBT) - 42 -
MouwHocTe @ 21 kW Boinyck Clapper e wall | i . . 1S) 4m ) ks &5
1 kycok 3x25A npeAoXpaHuTent 13Meperue Avavetpa @100 mm CTeHa \\\\\\\\“§\\\\\\\&&\j ) Mexay NeuKoit 1 CTeHoi Electrical Power for Proofing Roon (kw)
1 kycox 3x16A NPeAOXPaHUTeAb 1 | \\ AOAXHO GbITb He Meree 10 cM. Cerust (hepMeHTaLMM NEKTPU4ECKaR MOWHOCTS (KBT) 3,5 3,5 -
1 kycok 1x20A npepOXpaHnTens N . L1000 50 e T § (ol L) padl) puds sl I A3LY
s s ) 0555 0 Al 56D A § 100 &Y g3, 5
U UV PR - o Total Electrical Power (kw)
b 504 380 (i) Steam Chimneys § Q| Lialls ool g s o Ym0 16.8 z 266
Bl 1821 Al el A A Maa) \ Can Be Connected % 9
3X25A se—aic 1 ale 4x5 18T el As Pant Typed Chimney. The space between oven and L The Diameter of the Steam Exhauster Chimney Outlet (mm)
3X16A se—aia 1p1e 2,5x50AST el p o . AvaweTp napooteona (MM) @100
3X20A siasic 1 ke 2, 5x30481 sei < ) wall should be atleast 40cm S Top View (Pl A s e
ROKON ELITE SMALL ELECTRICA AbIMOBbIE TPYGb! v Electrical Connection
;OD entry MOryT BbiTb 0GbEANHEHb MexAY AYXOBKOW 1 CTEHON BerH‘MM BMA\ Gﬁgmecme nogknioveHe 3P +N+PE
Network : 380 V 50 Hz | s 1ol ) Lial sl et
Total Electrical Power : 16,8 kW s IS LAl Al ey Sy AONXHO BbiTo He eree 40 M d Electric Connection Cable
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse Sales Counter (P1:Baking / P: iate Floor / P3:F ion Room) P1:5 x 4 mm? P1:5 x 4 mm?
Eab\e‘ lf’\ec? 3x2,5mm? /1 Piece 1x20A Fuse 40 o= 5 Y E‘H A)_“. o Kaberb 3neKTpu4eckoro coeauHeHus P3'é % 2.5 mm? P2:5 x 2,5 mm? P1:5 x4 mm? + 5 x 4 mm?
ROKON ELITE SMALL MowHocTs . . (P1:Bbineyka / P2:MpomexyTouHblit aTax / P3:BpoxeHme Homep) . ’ P3:3 x 2,5 mm?
BEpXHUTE BXOA Ll ally ol G e C60POYHBIN CTOA el a8 (P1: Sl P2: ol G P3; il 4 2)
ceTb: 380V 50Hz Control System
MouwocTs 1168 ki Suction Hood Output el 4L Cricrema ynpasrienust Digital / uncpposas - Touch / CeHcopHast / osells - i
1 kycoxk 3x25A NPeAOXPaHATEND . Diameter Measure @100 mm The space between oven and RN
L kycox 1x20A NpEAOXpaHATENS N TOp View Perspective View counter should be atleast 70cm )
Joe q_-L‘ 5S35 0 Al 5e<) A s Be PXHM i BUA BoIXOA ACNUpaTOpa . \&V:égcarlt&f_)oven (kg) 391 474 512
"_‘;Ylsawijﬂsso e | ‘ AviameTp Vi3veperine @100 MM NepcneKTUBHDbINA B3NS,  Neukoil 1 CGOPOHbIM MEXAY CTOAOM AOAKHO (28) 5 23
By P I -
PO AP .. .. 6bITb NPOCTPAHCTBO He MeHee 70 cMm.
Ll 518 16,8 il oS A8l sl Lﬁ)—"d ‘)—L"’d ale 1000 bl 2l 2z e ;b i ‘))_EA.AS\ J_LJAS‘ pocTp Source of Energy .
3X25A se—aia 1 als 4x5 IS 2210 i<) ) ) . ; o . VICTouHuki aHeprn Electric / Snektpuyectso / <L _eS)
3X20A se—aie 1 ale 2,5x30AS1 33010l saaidl s ol (b w e, 700 I8 Y Eldd S A e
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ROKON SMALL CLASSIC ROTARY
CONVECTION OVEN R TS
KOHBEKLMOHHAA POTALVOHHASA NMEYb ROKON SMALL CLASSIC

SN AN Jaaldly ) 93 Slam 1989 04
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Bakery and Gastronomy Machines

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.
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[nagHele  0CO6EHHOCMU  KOHBEKYUOHHOU pomayuoHHOU ne4yu POKOH, 3moO pagHoOMepHoe
pacnpedeneHue menna, NOCMOAHHAA YUPKY/AAYUS 8030yXa U 8bICOKAS hpou38o0UMmensHoCMe.
lpednazaromcs pasnuyHele 8apuaHmel ousaliHa modeneli ELITE u CLASSIC, 8 mo epems kak
npou38oduMenbHOCML  NPU20MOBAeHUS  0Cmaemcsi  HeusmeHHoU. baazodaps  cneyuansHo
paspabomarHomy TIHy, cucmeme YupKyaayuu 8030yxa U OMCymcmeuro yme4ku menia yepes
mpy6y, ne4e N0380/5€M NO/Y4AMb NPOOYKYUIO HenaeMo20 Kayecmea npu MeHblueM pacxode
3Hepauu. /j8yCMOPOHHSAA KOCCeMHAs CUCMeMA NapoyenaXtHeHUs npou3gooum 8bICOKOe KOA-80
napa, 00cmMamoYyHo20 014 NAPOYSAAXCHEHUS KaXO020 U30e/us 8 Kamepe sbinedku. B donosHeHue
K Oecimkam peyenmos, Komopsle ex00im 8 CMAHOGPMHYI KOMNAEKMAYUI MALUHbI,
cneyuasbHele peyenmsl, NPU20MOBAEHHbIE HA OHOI02UYHOLU MQauiuHe, Mo2ym 6biMb /1€2Ko
nepeHeceHbl Ha Pa3Hbie MaWwUHb! 6102000ps noddepxcke USB. [pednazaemcs susyansHsili 0u3aliH
C YgemHbIM eMKOCMHbIM 3KPAHOM, 0 makdie 60/1ee bbicmpoe co30aHUe peyenmos u Hacmpoliky
€ NOMOUWbto CeHCOPHOLI NaHeau. baa200aps KOHMPOAD NPOYECCa BO3MONXHO BbiNeKaHue 8 4-x
Pa3sHbIX pazax.
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ROKON SMALL ROKON SMALL
FRN-5 PLUS CLASSIC FRN-5 DOUBLE CLASSIC
(Stonebased/c KameHHbIM OcHoBaHUeM | &2 3acliy) (Double Deck/aABYXCROVHbLIN | £.9334 (k)

ROKON SMALL
FRN-5 CLASSIC

MODEL / MOAESb / Jusal)

Baking Surface (m?)

Technical Data

TexHuyeckue Xapaktepuc it
. e C ional Baking Section Numb f Tr Pi
Al e glaa oo B et Mmoot of oy (Pleces)

(Ra) ) el 520 s o)

Konveksiyonlu Pigirme Bolim Tepsi Ebadi (mm)
Convectional Baking Section Dimensions of Tray (mm)
Pa3mep nucTa B KOHBEKLMOHHOM CeKLun (MM) 400 x 600
() olomll dasds 580 s el s
F t V Waste Water Connection Tag Tabanli Pisirme Bolimi Tag Ebadi (mm)
ron 1 . . i Stone Based Baking Section Dimensions of Stone(mm) R }
o ew 14 mm Hose end Left Side View Front View Paswmep noia B NOA0BOM CexLM (M) 400x600

. iy pnal saclil 5 38l sy ynal dad (o)
BUA, FnepeAM BblB0A 0TPaBOTaHHON BOABI LIAGHTOM cneBa BMA C60Ky BUA Ccnepeaun Eﬁ!;gK Genislik - A (mm)
) N4 14 A . Width - A
‘EALAY\ ‘ ™ ‘y\ o] e SR g_s"“l‘“\y\ ‘)—L"“d‘ il A[OEUﬁ;Tm)pma (Mm) 995
Coiyall sl iy il = - ) ) . (,Jd)vdf )
sl 145k s das K Y , gggm‘/{ef () )
Hood | | B- Oﬁmaﬁgmyﬁwua (Mm) 1060
== ROKON CLASSIC SMALL PLUS STONE & KO3bIpeK b —_— — () ol
D 3/4" Clean Water Inlet Pipe ROKON it sala Luksr?klilé-(c (n)1m)
PLUS S SED B ; eight - C (mm
w OKON CLASSIC SMALL PLU Valve Chimney Output C - O6uas sicora (Mm) 1740 2060 2000
I | 0 ~_ Diameter Measure#S0 mm ' (g ¢
0 O ol Max. Derinlik - D (mm)
| T === OKON CLASS ALL PLUS g e il Max. Depth/Length - D (mm) 1300 1385
=) gaasa el e bdlewdly WIS 558, C KAMEHHbBIM D w w &) &)hﬁ:{ﬂy_{?wua/ﬂnmua (mm)
Ay 3/4 Ay o) ol Jae — Boinyck Clapper - Tepe Yiksekigi - E (mm)
V13vMeperme AnameTpa 850 mm - iqht -
Peak Helght . 2 (mon) 1810 2130 2070
3/4" Clean Water Inlet Pipe i 38 5555, Yy = f;fi’ih?‘;@ﬂ“ (Mm)
A s saely el Davlumbaz Alti Min. Galisma YiikseKligi - F (mm)
3/4" CoepAVHEHME YNCTON BOABI Lo 50@pleall it Al £ ha sl A | r\F/li_n;b;‘ace;g%r;::i(gml))elow fume hodd- F(mm) 1820 2140 2080

. FEVE: 5 Gl L Jane (ple) el Jala Jind Jand diaia glis )Y Y1 2l -

’I‘UP *‘”‘kw — Min. Tavan Yiiksekligi - G (mm)
etwors z . Floor Min. Ceiling Height - G (mm) 1 231 22
Total ElectrialPovier :21.7 3/4" Clean Water Ilet Pipe Veast Room Waste Water Mounting Holes RroxonsMALL ROKONSMALL  ROKON SMALL non G - iy Bucora noronka () 990 310 50
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse Bell H DOUBLE PLUS (ple) il plis ¥ o) sl 5
Cable: 1 Piece 5x2,5 mm? / 1 Piece 3x16A Fuse 34 Coe autiere WCToR Bonn (Bellows Hose) M OHTa)XHble o Konveksiyonlu Pigirme Béliimii Elektrik Giici (kw)
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse A Al Electrical Power for Convectional Heating (kw) 13.3 13.3 26.6
3 KAS HOCTb ApOX>xeBble CTOYHbIE BOAbI n po M E)KyTK n OGuyasi MOLIHOCTb, HEOGXoRUMast AN anekTpoHarpesa (kBT) ’ ’ ’
RO SICSMALL PLUS a5 3/4 Alay ol oLl Jase (HUKHIA WAGHT) X The space between oven and (15 ) oIl dealy 5D o Bl ) )
BEPXHIA BXOA Valve Chimney Output \ ,S)ﬂ\ [l B S \)5 wall should be atleast 10cm Tas Tabanl Pigirme Bolimi Elektrik Guci (kw)
ceTb :380V 50 Hz D M 2100 Sl A s il . . - 8 Electrical Power for Stone Based Oven (kw) 4.9
MolHoCTb < 21,7 kW lameter Measure is MM el 23 ja) b yall oty )l — 0BLias MOLHOCTb, HeOBXOAVIMas AN Harpesa NPUPOAHbIM rasom (kBT) - ’ -
! ' Fl—iias ash j3) Wwall o o (b 51S) & pmall S22l 55 el s Ay ) 4811
1 kycok 3x25A NpeAOXpaHNTeNb / Boinyck Clapper ~ . \ MexAy neYykou n cTteHon Mayaland Bolim Elekirik Gacd (k
1 kycok 3x16A NPEAOXPAHNTEND / Y PP cTeHa &‘ B layalandirma Blimii Elektrik Giicii (kw)
/ W3mepetme AnameTpa @100 mm N\ AONXHO BbITb He MeHee 10 cm Electrical Power for Proofing Room (kw) 35 35 _

1 Kycok '1 x20A HDEA«DSXDiHSWQAb)_?d . e \\ PAIIN] R Cexuvsi hepMeHTaLMM AnexTpudeckasi MOLUHOCTb (KBT) ’ y
ol dlendh IS 58550 Al el A R e . (b5 51S) peddl s 4l o<l )

Y1 e it ] \ ‘ e 1000 Al Aida 7 3e 100e ¥ glddd, 50y Toplam Elektrik Gilcii (kw)
i 50t 380 Al eS) Ll . R . a) - Total Electrical Power (kw)
Ly 1217 5_,.31__.)45!l gkl M) Steam Chimneys L ]} C. I Cania Tennosas molHOCTb (kKan/u)/( kBT) 16,8 21,7 26,6

(Can Be Connected (b 51S) &k el &) Jlaa)

1860

3x25A seais 1 pke 4x5 8] 2o 1
3X16A se—aie 1 ale 2,5x50 481 214

Buhar Tahliye Baca Cikis Capi (mm)

As Pant Typed Chimne: =
wp y The space between oven and o - : The Diameter of the Steam Exhauster Chimney Outlet (mm)

Il

3X20A se—aie 1 oe 2,5x30 51 2200 <) %"#l wall should be atleast 40cm = phowTp b s o100

AbIMOBbIe TPYObl ‘ ~ Elek;nk‘ Ba;l;llsl &

MOryT BbITb 0GbEANHEHDI. Mex XOBKOW 1 CTEHON Electrical Connection
Top entry E it AV AY OnekTpuyeckoe noakioHeHne 3P +N+PE
Network: 380 V 50 Hz .y . . e s N AOAXHO ObITb He Meree 40 cm. | el a3
Total Electrical Power : 16,8 kW S e ) i o] N Elektrik Baglantisi Kablosu (P1:Pigirme / P2:Ara Kat / P3:Maya Odasi)

, > i " .
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse 40 e ] A.' y &‘)J d)_l' e Sales Counter Eléeé;rlrr‘\)c Connection Cable (P1:Baking/ P: Floor / P3:F P15 x 4 mm? P1:5x4 mmzz . .
Ll allg ol ¢ o, Kabenb anektpuyeckoro coeauHerns (P1:Beineuka / P2:TpOMEXyTOuHbIN aTax / P3: 3 x2,5mm? Eg g : gg rmnrmnz P1:5x 4 mm? +5 x4 mm

ROKON CLASSIC SMAL o CGODOHHb\V\ CTOA P3:BpoxeHue Homep) N »

el el daa s JIS (P1: il P2: i) G P3; sesl 3 )

BEPXHII BXOA "
Kontrol Sistemi

CeTb:380V50Hz

Suction Hood Output

Diameter Measure @100 mm | P PO Control System - R
MouwHocTs 1 16,8 kW . . Digital / undposas - Touch / CeHcopHas / uallly - <8
1 kycok 3x25A NPEAOXPAHNTEND TOp View Perspect“/e View The space between oven and Sstdcrf&a ynpasnenvs
1 kycok 1x20A NPEAOXPaHUTEND . BbIxoa acnupatopa n » counter should be atleast 70cm TOp Vlew Finn Agiiigi (kg)
;:rx;_::\s 58 5y Ol Al oS AEL BerHMM BUA, Auamep Viameperiie 3100 MM €pCNeKTUBHbIN B3rNAA, ..o s €60pOUHBIM Mexay CTOAOM 3 o \’\IAVe\ght(of)Oven (kg) 305 480 520
e ddaa ) .o .o XHUUN n acca (kr)
4 5021 380 S 3 Gl il Al100pHe 8 s kot sl Dl AOIKHO BT HE Meriee 70 Ci. ep BUA (09) 810
Lly 518 16,8 il <l A8l Nas) - 5 = | yiai Al gnerjl Kafygak\an
3X25A s—aia 1 obe 4x5 ST 22020 S) o e 706 L8 Y £l i dl 50 Vorowsm anepmn Electric / OnexTpuuectso / s <!
3X20A e—aia 1 ke 2,5x30—IS1 2330l sty Ol G o, 7002 LB Y EE iy B e
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ROKON ELITE & CLASSIC LONG ROTARY
CONVECTION OVEN s
KOHBEKLIMMIOHHAA POTALUMOHHASA NMEYb ROKON

ELITE & CLASSICLONG
D93 sl Jaadly ¢ 8 e ol S af ) 989

Bakery and Gastronomy Machines “ \_
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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.

Lol O W R o R

[nasHble  0CObeHHOCMU  KOHBeKYUOHHOU  pomayuoHHol — neyu  PokoH Long, ~ amo
pasHomepHoe pacnpedeneHue menna, pasHoMepHas YupKyAayus 8030yxa
U 8bICOKas  npou3godumensHocme.  15-mu  CmennaxHas — menexca  yeeaudusaem
npoussodumensHocMes  neyu. CpasHUMENbHO HeboMbLWUX 206apUMO8  neys  3aHUMAem
MO0 Mecma 8 NPoCmpaHCMee U A8A5emcsi  NPO@eccUOHANbHbIM — pewieHueM — O/1s1
ManieHbKUX homewjeHul. pedaazaromcs pazaudHsle sapuaHmel dusaliHa modeneli ELITE u CLASSIC,
8 MO 8peMsi KaK hpou3800UMeNbHOCMb hpu2omoeseHUs ocmaemcsa HeusmeHHol. baazodaps
cneyuansHo paspabomaHHoMy TIHy, cucmeme YUpKyAsyuU 8030yxa U OMCymcmeuro ymeyku
menna Yepes mpy6y, ne4s NO380/5ieM NOMY4aMb NPOOYKYUIO HenaemMo20 Ka4ecmea npu MeHsuem
pacxode 3Hepauu. B donosHeHue K decsimkam peyenmos, Komopeie 8xo05im 8 CMaHOaPMHyo
KOMNAeKMAayur MAWUHbI, CheyuasbHbie peyenmel, Npu2omoeneHHsle Ha QHA02UYHOU MAUIUHe,
Mozym 6bImb /1€2K0 nepeHeceHbl HA Pa3Hble MawUHbI 6102000ps noddepicke USB. pednazaemcs
8U3yas1bHbIU OU3AUH C YBemHbIM eMKOCMHbLIM 3KPAHOM, a makdie 6onee bbicmpoe co30aHUe
peyenmoe u Hacmpoliky ¢ NOMOWL CeHCOPHOU naHenu.lpou3soouMcs 8 3NeKMpPuUYeckom u
203080M 8APUAHMOX.
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ELITE ELITE LASSIC CLASSIC
LONG-E FRN-15 LONG-G FRN-15 LONG-E FRN-15 LONG-G FRN-15
(Elektrik-Electrical- (Dogalgaz-Natural Gas- (Elektrik-Electrical- (Dogalgaz-Natural Gas-

Tec h n Ica I D ata AneKTPUUECTBO £k %S) MpupoaHbIN ras kb &) AnekTpuuecTBOsk: 4S) MpupoaHbIN ras sk &)
TexHunyeckue XapakTepucTtuku o i 36
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Bakery and Gastronomy Machines
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1 e (2¢) 3l i
-
4—\.\3—1 G—\LA\,SM Number of Trays (pcs)
" Kon-8o nmcTos (wt.) 10-15
(aks) i ol 220
Size of Tray (mm)
Paawep nvcta (Mm) 400 x 600
() ol e
o o Width - A (mm) I
ROKON ELITE & CLASSIC &:)OGujq’mmpwHa (mm) 1145
LONG NATURAL GAS - . . . ad
Chimney Output : 2100 mm Front View Left Side View Front View DeptLength -5 ()
(Exhaust gas outlet) BUA CnEpEAM cneBa BMA C60Ky BUA cnepeAM (B,J:%(ilﬂa.ﬂ rny6uHa (Mm) 1060
o e g .. < K . .. { . Ceilin -
ESEF\V{EF ib%/fs“\ Yl Tl ¥ sl e i) oY) bl nOTOAEK Height - C (mm) 1010
G Mpupoal -/ a3 - . C - Obwyast BbicoTa (MM)
BbiX0A ABIMOBOI TPYGbI < @100 MM AN (g ¢
(Bbinyck BbIXAONHBIX ra308) P — =Y Hood Max. Depth/Length - D (mm)
. Lot KO3blpek 1 D - Makc. Tny6utal/AnuHa (Mm] 1320
B FUPL PRI 1/ I T - oll — g (,44)5&@41‘{; () ;
C—');I—O\OJ;’J“ r"“*‘jm&‘ I e D Waste Water Connection Peak Height - E (mm)
(e_‘ 200 a)tj) S 14 mm Hose end ES;)BAZCOH nvKa (M) 1980 1995 1980 1995
e e o (o) Al 65
w L&D BlbeA 0TPABOTaHHOI BOABI LIAGHTOM Min operation height below fume hodd- F(mm) 2000 2015 2000 2015
MM F - Bbicota nuka (MM
ROKON ELITE & CLASSIC () sl s @#y.}ima.gh:ﬂ sl
‘;E[ﬁ :’\LEAL R t% —all e st sy The space between oven and Min. Ceiling Height - G (mm)
%[;D enU;, L ale 145k nda g \\\ wall should be atleast 10cm &)%w&mf;@zvomnka (Mm) 2160 2170 2160 2170
") =)
Network : 380 V 50 Hz —
Total Electrical Power: 384 kw A I B o) 1 MexAy NeYKoii 1 CTeHoil The Diameter of the Steam Exhauster Chimney Outlet (mm) 2100
Cable: 1 Piece 5x10 me / 1 Piece 3163 Fuse - B AN foor AONXHO ObiTt He Meree 10 cr R
Valve Chimney Output
KO TER L ASSIC non . 3 : ] , Electrical Connection
ROKON ELITE & CLASSIC Diameter Measure is @100 mm g 100e d8 ¥ gf ety BneKTpHeCKoE NoBONEHHE 3P +N+PE 1P+ N +PE 3P +N+PE 1P+ N+ PE
LONG MouyHocTs MowHoCTb 3/4" Clean Water Inlet Pipe il allg o dl g ma el Jn
BEPXHIIA BXOA Bbinyck Clapper .
Cetb:380V 50Hz 3/4" Coeanrenve MNpecHas BOAA Viameperiue ananetpa G100 mm M . Hol _& Ela%céﬂi gﬁ:&iﬁ;ﬁeﬂc&igioenmﬂewﬂ 5x 10 mm? 3 x 1,5mm? 5x 10 mm? 3 x 1,5mm?
MolLHOCTb : 38,4 kW P . Ountlng oles RN ’ ’
1 kycok 3x63A NPEAOXPaHUTEAD An53/4 Almy i il sl Jane #1100 02l didae 7 j3a wall s 1
p 5 5 MOHTa)KHb'e I'IpOME)KyTKM CTeHa \\\\\\\\\\\\\\Q&\\\\\&\\\\\\\&% Total Electrical Power for Electrical Heating (kw) 38.4 38.4
PR ) ) . . . . A LAl OGuyast MOLIHOCTb, HEOGXoAUMast AN anekTpoHarpesa (kBT) y - s -
et P : i, 0 e 5 o BRI
OS5 aif el WSz Tel el ~ _ - - \
A i < ~ As Pant Typed Chimney. N Total Electrical Power for Natural Gas Heating (kw)
ém_q e u-l:?)! ) % O6was AnS anex (kBT) - 1,1 - 1.1
i 50 @ 15380 il Sl Sl 5 § (Bl 1) rekdl Sl Gl A oL s
1 Nt AL &l ABIMOXOAHbBIE TPYObI
sSLl538,4:] e “——”f&‘ [ " MOFYT GbiTb 06 bEAUHEHS! The space between oven and § 1 Average Consumption (8 hours) (kw/h) 25m3/h 2 5m3/h
3xB3Axe 1 emaie [2p1e 10x5 U wall should be atleast 40cm 3 (QP&AH/JMSW FESC)X(ORJOHE)ME;(E ‘41_005) (kwih) 19,25kW/h ,i KW/h 19,25kW/h ‘i KWh
B3 (Aeldl [l 5 5lS) (Slela 8) i Jam sia
ROKON ELITE & CLASSIC J‘f'*” ORI E‘:“ oS MexAy NeYKoi 1 cTeHon o - Thermal Power (kcallh) / (kw)
LONG NATURAL GAS ~_ Sl It AOAXHO GbITh He Metiee 40 cM, % (Tj':‘ﬁ")a(l"ﬁ‘j{f;fﬂjﬂ‘;(ﬂwﬁ? - 24.000/28 ) 24.000/28
Top entry OKON E 1 ASSIC \\\\\ . LY i), adl, s Burner Model
Network : 230V 50 Hz R;\JKEJN ‘ “T‘ff" : fw‘ Suction Hood Output i?\i:ld_“ &‘ J_' = Mogens ropenku - Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5
Total Electrical Power : 1,1 kW LONG NATURAL GAS Diameter Measure 100 mm 5 Ol G o Sl dise
Cable: 1 Piece 3x1,5 mmé /1 Piece 1x6A Fuse Nauﬁra\ Gas Entry B Capacity (k
. 1/2" Topentry Bbix0A acnupaTopa Ml:)r;i;;bpfuc;‘)gn(kx ()KBT) - 32 - 32
ROKON ELITE & CLASSIC Gas Coupling Pressure : 21-40mbar AvameTp V13veperne #100 MM The space between oven and - (B3 515) i
- S ter should be atleast 140
LONG MpupoaHbIii ra3 MowHocTe ROKON ELITE & CLASSIC 1002 il Lz e b lie countershouldbe atieas e Sales Counter Gas Coupling Pressure (mbar)
BEPXHIIA BXOA AN e Y - . aniae e [laenetve nogknioveHys rasa (M6ap) - 21-40 - 21-40
CoTh: 230V 50 Hz LONG Mpupoariii ra3 Meukol MexAY CE0POUHBIM CTOAOM eii AOAKHO . (0% le) o s s
MouHocTs 1,1 kW igjsesAeA;;}E;;gilio e GbiTb NPOCTPaHCTBO He Meree 140 cM. CB0pOHLIA CTOA Weight of Oven (kg)
1 kycok 1X6A NPEAOXPaHITEND : Perspective View 5 Macca (kr) 550 572 558 582
AaBneHne NOAKAKYeHUA rasa : 21-40mbar p - 5ol y ¢l s w140 §15d &5 iy fa— AP [E)
sl il g b 36 S 0pS oA NG ) sl BuA B NepcnekTuBe blid B3rASIA . g 5y Source of Encray Electrical Natural Gas Electrical Natural Gas
ey QAJ-M_.? e = B) JERWA(] Rl TOD \[|ew VICTOMHMKM 3Heprun OnekTpuyecTso MNpvpoagHkIn ras OnekTpuyecTBo [MpupoaHbIv ras
%0 ©—14230: #Qeﬂj;—“' skl S J2 B - A e ebeS b e el xS b e
S -’_135_1'1 A et A ‘;\Eﬂ ) « eV e an 1/2 Jara erHMM B“A Control System
1x16 semaial 32 /2 ala]5x3dS] e 1 d I 40-21 i S U A L P L2l JERUA( gﬁw&a ynpasneHus Digital / umcppoBas - Touch / CeHcopHas / el - <8
= ) llas
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ROKON LARGE & LONG LARGE ROTARY

CONVECTION OVEN
KOHBEKUMNOHHAA POTALUVOHHASA 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.
IpockaHupytime QR-k0d Ha ceoem MOBUNLHOM

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

Gl HTN) Sa 18 gl L e o latial) (i
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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 — pomayuoHHol  ne4u  POKOH, — 3mo
pasHoMepHoe  pacnpedeneHue  menad,  NOCMOSHHOA — YUPKyAyus — eo30yxa U
8bICOKAA hpousgodumensHocms. bngeodapsa cneyuaneHo  paspabomaHHomy TIHY,
cucmeme YUPKyAayuu 6030yxa U OMCYmCmeuto ymeyku menaa 4depes mpyby, neds
no3eossiem nosy4yames NPOOYKYUK JKenaemo20 Kayecmea npu MeHblueM pacxode
3Hepauu.  [Jl8yCMOPOHHSA — KOCCeMHas — cUCmema  NapoyenaXHeHUs  hpou3eodum
8bIcOKOe KO/-80 Napa, 00CMAMOYHO20 O NAPOYBNONHEHUS KaX0020 Uu30enus
8 kamepe 8bineyku. USB-nopm Ha 31eKMPOHHOU nNaHeau ynpagaeHus no3gossem sHecmu
cocmaeneHHble HO KOMNbomepe peyenmypsl 8 namame nequ. baazodapa KOHMposko
npoyecca 803MOXMHO 8binekaHuUe 8 4-x Pa3HbIX Pazax. KOH8EKUOHHbIE POMAYUOHHbIE NeYu
PokoH npou38005iIMcs 8 31eKmpuYeckoM U 2a3080M 8aPUAHMAX.
e dardill 58 jall (g sbuiiall ) 5l (8 Jiadti i (o gyl oadl daale sl g 5Y (1589 ¢l ) S el
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_,Jsu)sn e 3l ol oy 13y e (5 sienns Al 15
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Baking Surface (m?)
Mrowaab Bbineukn (M2) 2,4 5,16
C C S d)d = 0 (25) 380 e

Number of Trays (pcs)

Kon-8o nucTos (wr.) 10 10-15
4 8 - Q (ki) iyl 20
Size of Tray (mm)
Paawep nvcta (Mm) 450 x 650 530 X 650
() &l e
Width - A (mm)
A - O6was wipnHa (Mm) 1140 1160 1325
() o2 -1

H 2 Depth/Length - B
Perspective View B 1060 1185
() el

cneBa Bup c6oky BUA Cnepeam cneBa Bup, c6oky BuA B nepcnekTuBe () ol
‘ dall e 5 Laial LYl 5 atdl) Y el e el .. .. Height - C
ol sl e ‘ e o) ol e DBl laidll O o acora ) 2230 1955
() g ¢
D r—D—» Max. Depth/Length - D (mm)

Front View Left Side View Front View Left Side View

BMA Cnepeau
), Ladl)

Perspective View
Bua B nepcnekTuBe

s taial , lai)

D - Make. My6uHalfinuna () 1330 1445
() e omail -2

Peak Height - E (mm)
E - BeicoTa nvka (M) 2280 2050 2065
(o) 2l 1) 2

Peak Height - F (mm)
F - Beicora nvika (M) ) 2300 2070 2085
(1) Rl sala il Jaall i ) 3o -
Min. Ceiling Height - G (mm)

G - MiHimym Beicota noTorika (M) 2480 2250 2065
() Sl gl ) 25

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[ivametp napooteoa (MM) @100 @100
() Sl i At o S
Electrical Connection
OnekTpuYeckoe NoKMIoueH e 3P+N+ PE 1P+N+ PE 3P +N +PE 3P +N+PE
oSl Jnt

Electric Connection Cable

Waste Water Connection Valve Chimney Output KalGert aMexTpMIECKOTD COBTUHEHHR 5 x 6mm? 3% 1,5mm? 5 x 16mm? 3x 1.5 mm?
14 mm Hose end Diameter Measure is @100 mm oyl i 5 S

Waste Water Connection
14 mm Hose end

BbIBOA 0TPaGOTaHHOI BOAI LAGHTOM
14mm

iyl sl iy i Al iay 1
ole 1405k 3 da s

€

gjlo

g ]
C

‘ 3/4" Clean Water Inlet Pipe

3/4" CoepnHEHVe YNCTas BOAG

A 3/4 Alay G Bl L) s

ROKON E JRALGAS 3/4" Clean Water Inlet Pipe
Burner Chimney Output : @100 mm
(Exhaust gas outlet) 3/4" CoepvHeHMe YncTas BOAG

KON CLASSIC LONG

CARCE A TURAL GRS i . Boinycx Clapper
Burner Chimney Output : @100 mm Bffﬁﬁ 0TpaboTaHHOI BOABI LWAGHMOM 3/4" Clean Water Inlet Pipe

(Exhaust gas outlet)

Yeast Room Waste Water

Electrical Connection Cable for Fermentation
(Bellows Hose) i i

Kkabens ans ¢ 2 _
N3Mepetive pvaveTpa @100 mm ‘)’_"':‘IL)‘S” e e An 3x2,5mm

ROKON C

RGE Mprpopsii ra3 ) p . . -
R Z‘IB$MM‘ e g 3/4 Alay il oLl Jase ApoxxeBble CTOUHbIE BOAbI 3/4" CoepmHeHIe YACTas BOAA 1000 TR Roasting Chamber Electrical Power (kw)

(BoinyCk BbIXAONHbN 13308) (HAXHUI HBIN WAGH) ROKON CLASSIC LONG il sl “-‘)—*ﬂ-‘ il Bbineuka Mnowass 3nekTpudeckas MOWLHOCTS (kBT) 27,6 1 -
\ € NpupoAHbI ras e 14pshsndagd Aa3/4 Aay ol el Jase (b5 5AS) S8l ool A e 2L
sl a0V el S (5S¢ d To ViEW i s il G e . - - - Electrical Power for Proofing R k
il 4 \ il A3 —all Lyl BbIxoa ropenka Tpy6bl : @100 MM lectrical Power for Proofing Room (kw)
1l 100 @ el Aidoe 7 5 \ p i N _ (Boinycx pr\x/\OI'IHDby\X ras08) \ Steam Chimneys Cexums hepmeHTaLmMmM OnekTpuyeckas MOLHOCTb (KBT) 3,5 -
() 32 7 2e) BerH un BUA, (€t p5k)3) oiny / Can Be Connected (B 51S) padall dl Al o) ALY
— e TS e St bt s ey (1 31,1 459
~—_ Diameter Measure is @100 mm )‘_;J»;WM )J.Al\ (L.\,u,gs) @L:"j& sl sl &n@hﬂﬁﬁu JJ\) P ' ’
. Boinyck Clapper V‘J“L‘M 0 e ABIMOXOAHbIE TPYObI Total Electrical Power for Natural Gas Heating (kw)
ROKON CLASSIC LARGE NATURAL GAS YO A / T~ (e e g saa) MOryT BbITb 0GbEAVHEHDI 06 anek B - 45 - 1,1
ROKON CLA! / v @100 was ana (kBT)
Topentry Topentry / 3MEpEHIE AntaMeTpa mm (1 51S) andal s cyiadl 450, oS0 BRI N ’ ’
Network : 230 V 50 Hz " 5 i . ) s . e - — i
Roasting Chamber Electrical Power 1 kil Network 380V 501z L1000 Ak diana g 3 bl IS i) (alae ed Sy Average Consumption (8 hours) (kw/h) 1,82 m3/h 2,5 m3/h
Roasting Chamber Electrical Power : 276 Kl TA- A ,6Z2m ;o m:
Electrical Power for Proofing Room: 3,5 ki Eleetrical Power for Proofing Room: 35 ki — CpenHwii pacxos Tonnvea (8 yacos) (kw/h) 17,38 kW/h 23,01 kW/h
Total Electrical Power : 45 kW Power - 31 LKW (L] Ll 5S) (Clele 8) Sl b fe 3 kW/h 1 kW/h
Cable: 1 Piece 3x1,5 mme / 1 Piece 1x6A Fuse Y 5
mm?/ 1 Piece 3x50A Fuse Suction Hood Output
. X6 8 Steam Chimneys Thermal Power (kcal/h) / (kw]
Cable: 1 Piece 3x2,5 mm? /1 Piece 1x20A Fuse Cabler 1 Piece 3x0.5 mm? /1 Piece 1x20A Fuse pteam Q\mﬂ&ymd Topentry -~ Diameter Measure @100 mm Thermal Momrfocm (|)<Ka(nlw))/( &) : 20.000 / 24 } 24.000/ 28
0KO GE Mpupoaiaiii ra ROKC C LARGE MouwocTs As Pant Typed Chimney. \ Network : 230V 50 Hz S~ (bl 8) (Rl SLS) &) palh 3aLM
BEPXHUIA BXOA BEPXHUIA BXOA \ Topentry Total Electrical Power : 1,1 kW Boixop acnupatopa Burner Model
Beewaonans rexTomecos cem SRV S0I \ ABIMOXOAHbIE TPYGbI Network : 380V 50 Hz Cable: 1 Piece 3x1.5 mme /1 Piece 1x6A Fuse ROKON CLASSICLONG ~ AwaMeTp svepenue $100 rm Mogens ropenn - Riello RX28 S/DV H 900T5 - Riello RX28 S/DV H 900T5
MCLuHOrdTh 1UQW ’ : 2Z‘”i“;;gAu;fé*iafmpwem“ \\ Bprokn AbIMOBIAHbIE Total Electrical Power: 45,9 kW o LARGE NATURAL GAS L e ) il dise
Cexuyis hepMeHTaUAN IneKTpUeckas [c:iw epMeNTaL InekTpIeCKaR \ MOTYT BbITb 06 beAVHEHb Cable: 1 Piece 5x16 mm2/ 1 Piece 3x80A Fuse  ROKON CLASSIC LONC Natural Gas Entry 100 QL2 Ltz jhe pLd Burner Capacity (kw)
MOUIHOCT 35 KWl MOWHOCTo: 3,5 kW \ LARGE MpupoaHbiii ra3 MowHocTs 1/2" Top entry MouwHocTs ropenkw (kBr) - 32 - 32
T:uﬁi{{:s:?k;ox F— MouwocTs : 31,1 kiw . i e\ sl S Al e e (S NG BEPXHIA BXOA Gas Coupling Pressure : 21-40mbar (53 48) i dam
vel P P 1 kycok3x50A NPeAOXPaHUTENL ROKON CLASSIC LARGE NATURAL GAS MolHoC 230V 50H; i
1 kycok 1x20A NPAOXPAHUTEAS 1 kycok 1x20A NDeAOXDaHATEN Natural Gas Entry OULHOCTE ceto iz . ) i i Gas Coupling Pressure (mbar)
ycok 1x20A NPeAOXp 3 1 Tty BEPXHUY BXOA MowocTs : 1,1 KW ROKON CLASSIC LONG [lanenve noaknioveHust rasa (M6ap) - 21-40 - 21-40
el S g Y 38 03855 00 R T R TR SRR Gaz Baglant Basinc 21-40mbar ceTb:380V 50Hz 1 kycok 1x6A NPeAOXpaHUTeND LARGE NpupoaHbiii ra3 (b le) ol s s bt
eV e daaas e e iy ROKON CLASSIC LARGE Moot s 2UCTION HoOD OutpUL MouwHoCTs 1453 kW Bxoa Ans NpupoAHoro rasa Weight of Oven (kg)
450515 230 (S Ll Fra 50 cls 380 il ol RS PIRORSERTES piameter Measure @100 mm 1 kycok 3xBOA NPeAOXpaHUTEND 0585 oSS sk 1/2" BepXHIA BXOA Macca (kr) 550 560 560 585
; o P 4 xS L BXOA AR NPUPOAHOMO 1333 s
Rl e el by oIS 27,61 Al el M e ion AN Al e s Akl 5 Sl N\aBneHue NOAKAIOUeHUS ra3a : 21-40mbar (629 0 035
Ll 1S 3.5 et A Al A Bl 5 1836 A A0 b g0 AR o o0 nopnvoerits rasa Bbix0A acnvipaTopa 5SS S Y e it Electrical Natural Gas Electrical Natural Gas
Ll 518 4.5 Al Sl A Nas) L5 518 31 1Al e A Sl Jaa) 21-40mbar A " $100 O3 R e 0 g . 58 il Source of Energy ¢ o
TXBA stacia 1330 [7ka 1.5x3UAS 1 LSl sie IXBOA e 1= /e Bx5 IS 1 330 1 LS MameTp Vismeperine MM Ul il seS s S 50 158230 Al e L le)é‘—“ o L !ﬂowlﬁw 3Heprum OnekTpnyecTso MpupoaHbIi ras 3nekTpu4ecTBo MpupopaHbIii ras
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FSET CONVECTION OVEN

HACTOJIbHAA KOHBEKLUMOHHASA MEYb FSET
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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, 4mobel npocMompems npodykm
Ha Hawem catime.

Gl BB ) 18 s all Lnd e o claial) anit]
Jsanall oS Jlen o

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. Hebo/1bLuUe pasmMeps! nedu, He eUsrom Ha e20 8KyCHble KYAUHApPHble CNOCobHocmu. Takum 06pasom,
3Mo onpedensiem Ho8ble MepPbI 8 LUCN0/L308AHUU, 8KYCe U 061aCMU ynpae/eHus. baazodaps UHHOBAYUOHHOU Menaou30AaYUU U 8bICOKOMEXHOM02UYHOMY
Cmek/y, UCNo/ib3yeMomMy 8 neyax cepuu Fset, npedomepawjaemcs HakonseHue mensaa 8 cmekse. Takum 06pa3om, 0becne4u8ass Mensosyro U 3HeP2LmuUYecKyio
3ppekmusHOCME neyu, oHa 3aujuujaem noas3oeameseli om oxo208. [1pednnzas yHUKAALHBIL ONLIM NPoNapueaHus, oH pabomaem He mak, Kak napoeas
cucmema, KOMopPasi UCNO/b3yemcs 8 MPAOUYUOHHbIX neyax. Pasbpeizusas 800y 8 sude Kanes, 3Ma neys obecnequsaem yeaamicHeHUe U nap emecme ¢ mensiom
neyu. lle4u cepuu Fset, Komopele NOCMABAAOMCA C MOBULHOL eMKOCMbI0, 8bI800AM KOHUENUUIo y0obcmea ucno/b308aHUsA Ha ebicoyaliuuuli yposeHs. Smu
nequ He mpebyrom nodkarYeHUs 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 60/16LYI0 PABOMY 8 Y3KUX NPOCMPAHCMEax 610200aps CBOUM HEG0/IbLIUM PA3MEPAM.
[Me4u, Komopsle Mo2ym pabomame Kak HACMO/IbHbIe, CO30aM NPAKMUYHYIO U yO0bHyH paboyyto cpedy. TakuM 06pa30M, ee MOXHO /1e2KO LUCN0/L3080Ms 8
Kage, 3aKyCco4YHbIX, 6UCMPO, bypemax, neKapHAX U MHO2UX Opy2ux Mecmax.
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Technical Data
TexHn4yeckme XapakTepuctmku

485 cila glaa

Baking Surface (m?)
Mnouwlaae BbINeykM (M2)
(25) )l dilaia

FSET-

DILAS PLUS

0,72 0,96 1.2

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

Size of Tray (mm)
Pasmep ncta (Mm)
() el

450 x 350 400 x 600 400 x 600

Max. Temperature (°C)
Mac.Temneparypa (°C)
sl 3)) pllda 2 (°C)

250

Front View Chimney Output : B50mm

BUA CNepean
ol 5 Bl

@50 s ¢ ae

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

600 760 800

Depth/Length - B (mm)
B - O6was rmybuHa (Mm)
(9 5ol

615 760 825

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

610 780 910

Max. Depth/Length - D (mm)
D - Makc. Tny6unalfinvna (Mm)
() e il =2

700 820 920

Electrical Power (kw)
MotwHocTs (kBT)
(15 51S) Ak el 281

3,2 7,8 9,3

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

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

Weight of Oven (kg)
Macca (kr)
(22S) 0 05

60 95 107

Source of Energy
McTOuHMKN 3Heprv
B jlas

Electric / OnektpnyecTBo / +LeSl

Control System
CucTema ynpasnenist
Sail s

Digital / uncpposast - Touch / CeHcopHas / ssalll - a8

Electric Connection Cable
KaBerb aneKTpuieckoro coefiMHeHus
L) Jpa i JIS

5x 2,5 mm? 3 x2,5mm? 5x 2,5 mm?

Top View
BepxHuii Bup
G tal il

%

Bua, B nepcnekTuse
sl sl

BLIXOA ABIMOBO TDYGHI

Left Side View
cneBa Bup, c6oky
a1 ) e taidl)

Behindside View
| Bua c3apm View
| A

AXTBA seamiad 220 el Sl st

TUV Rheinland

Front View Chimney Output : @50mm
BUA cnepeau B5iX0A ABIMOBO TPy : BS0MM
) il
Pl @50 iasd £ i
w0
o pan

Fresh Water Filling Tank

'] EMKOCTb AN WACTO/ BOAB

[EERTNR PRI
Top View

BepxHuit Bup,

Sl il

Perspective View
BVIA B nepcnekTuee

il Bl

<

Left Side View
cneBa Bua, c6oky
1 el e tand)

/ Behindside View
Bua c3aam View

Cable:5 x 2,5 mm?
Electrical Connection 1 Piece 3x16A Fuse

58 50 15 380 il
L5 S 3,200 e A

2ol 2.5x5: 0

BXTBA eain] 2o 1ol o as

Bakery and Gastronomy Machines

Front View

Chimney Output : @50mm
Left Side View
cneBa Bupa c6oky

¥ el e il

BIXOA ABIMOSOi TyBL! : B50mM

e @50 ssadi g s

Fresh Water Fillng Tank ~_

EMKOCTS A

A HHCTOl BOABI

PERT RPN

Lal Waste Water Connection @34 mm

MoaKnkoqeHve CTowHbX B0A B34 mm

Top View
BepxHuii Bup
el il

Perspective View
Bua B nepcnekTuBe
sidl i)

SRR %T, NP U T 2 Y

C er Inlet Pipe
Coenuerne Mpeckan sons [-X-]

Aa 3/4 Ay il Ll e )

Behindside View
Bua c3aam View
—ila yhie

Network : 380 V 50 Hz
31 Por 3k

3 kil
5 mm?
onnection: 1 Piece 3x16A Fuse

ceTs 380V S0 Hz

5 50 15 380 1 A Lt
Ly 1S 9.3l Sl Sl

2 2,550
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Please scan the QR code with your mobile
x device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM L
ycmpoticmee, 4mobel npocMompems npodykm - c €

SNEKTPUNYECKAS MOAOBAS MEYb ESTONE 120X200 M———— o

200%120 G shall 53 Al <l ¢ g oy 8

e
# 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

I _

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 ocobeHHoCcMb  3nekmpuyeckoli nodoeoli ne4u Fimak, 3mo asmoHOMHOSA

paboma  kaxxOoli  kamepel  ebinedku. KameHHele nodsl U3 0C06020 cnaaea U
cneyuanbHo — paspabomarHHas — cucmema  o6ozpesa C - kepamudeckumu — TIHamu
cnoco6cmeyrom — pasHOMEPHOMY — pacnpedesneHuo  menad U pPagHOMepHoOU
sbineyke. Temnepamypa (noda U €800a 8HYmMpPU Kamepsl) U NPOAOAHUMENbHOCMb
napoyenadcHeHUs1  ycmaHasaueaemcsi omoensHO 015 KaxOolU  Kameps! — 8bineyku,
Ymo no3gosisiem 8binekame PAsHy0 NpPodyKyuro 8 Kaxdol u3 kamep. Bo3MOMHA
302py3Ka NPOOyKyuUU Ha Aucmax. B 3aeucuMocmu om 3aKa3a, neys npoussooumcs ¢

1-4 kamepamu eeineyku. Hu3koe sHepzonompebeHue.
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ESTONE ESTONE ESTONE ESTONE
120x200x1 120x200x2 120x200x3 120x200x4

MODEL / MOLOENDb / J:asa

Tec h n ica I Data Bakery and Gastranomy Machines

Capacity (Loaves of Bread / 8 hours)

TPOU3BOAUTENBHOCTb (LUT. XMeBal8 ) 720 1440 2160 2880

TexHnyeckme Xapaktepu it

TexHv |@Iaking Surface (m’)( 2 24 48 7,2 9,6
Inowjaab BbINEYKU (M
M“ <ila QSM (20 b e ’ ’ Y |

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

I 2l e
Inner Width of Oven (mm) 3 i - " e - = e
Front View e rawors () 1200 ey e -, ?E'
. . G oAl g g ' . T £, o 4
F Vi Left Side View AT Sl T e A
ront View BUA Cnepeau Inner Depth of Oven (mm) ¥ '\!' "ig'.- ,,# N "
BUA cnepeaun cneBa BMA C60Ky Lﬁ‘\" | Iny6uHa kamepe! (Mm) 2060 & *a T *@;,ﬁ
R o .o ,_h_.,d () JI01 030 0500 e X 5l o . iy 3
{ o ) ailal) e datal) o . AF & 45 - o iete ;
L."‘L‘\z‘ J—h""h T o Inner Height of Oven/Height of Deck Entry (mm) 2 % ‘a f;,_ ; o 2 k (3 % 5
] Celling &Tzﬁtfg(;)g{/Bi‘cﬁT;»:a)»:ll\eé)\;:jmnewm (Mm) 215/190 g ‘;‘}-‘5‘ Vs, _:.7," i ¢ # ﬁ‘ ﬁ - e > : . ;
D AN — g WJ G ik s E‘ﬁw
o | idth - A (mm, T W & Pagiei) Ak o a3 ;
First Storey Max. Height  : 1810 v A- OBuias wipwHa (M) 1650 b 4 igfae . A,
Second Storey Max. Height : 1940 = [U‘ gt N . (sl) i al -1 "-\',a' -ﬁ{\'@ > : i AU et ; > = ::’
Third Storey Max. Height : 2170 i N . Look at the table for the minimum distance DepthiLength - B (mm) i W g 1 by "‘f&-‘ gk - A
- Fourth Storey Max. Height : 2500 between the ceiling and floor . B - Obast rny6uHa (M) 2520 ) ] . ﬁj . a‘?l ¥ {5' s i
- a () ol <0 SRR, A A
= - Bbicota Makc, ana 1 37axa : 1810 = w| O6paTuch K TaAULE AR HUHUMBNBHOT - ; R g Tt M il y
—l | W BbicOTa MaKe, AnA 2 3Taxedt : 1940 — (@) PACCTORHMA MeXAY NOAOM 1 NOTOAKOM g%’%‘é&gﬂ(:‘bﬁl}g‘g?g;ﬁfg oxaca) 1730 1860 2090 2420 Y i & F
BbicoTa Make, Ans 3 3Taxelt: 2170 2 (a) (ele) V1 - i Y :&J . 4 ’
B . 4 i 2500 § i 331 sl A edd Jpaall ) k = ;) - 2
bICOTa MaKC. AAs 4 3Taxelt ‘ A :}1\ H:S).;x‘:_qj:a gaxMDeptllj/L%ngth/hD(mm) ros 7 2 ..‘a#
1810 35401 0 il gl i, Dok TyOmalfinuea (1) 2 &i ‘W A5
— S S T g ?4 5 i i Floor Max. Height - E (mm) (Wheeled) SF.aP g ' 2
-t - el . lax. Height - E (mm| eele WS : . -
A g;gg :ti‘;‘ ? j : ?:j: u"‘ﬁ: B Y o E - Makc. BbicoTa (W) (npokaTka) 1810 1940 2170 2500 S E Rl
el o= (D) (o) lés ) sl : i
- de :
3/4" Clean Water Inlet Pipe . Min. Ceiling Height - F (mm) (Wheeled) s & ‘
Mounﬂng Holes The space between oven and MuHuManbHas Bbicota noTonka -F (mm) (npokatka) 1980 2110 2340 2670 | = o A : i . e -
3/4" Coe AVIHEHIE WICTOV BOADI Single Storey Oven Electrical Power (1 Floor) (kw):17.9 MoOHTaXHble NPOMEXYTKU wall Sﬁould be wtieast 10cm (2Dl (o) il plis ¥ (Y e " £ % L : i :
Cable: 5x6 mm?/ 1 Piece 3x40A Fuse A, Height of Oven’s Foot- G(mm) \‘ (0 oiH o ] s
np 43 Aay il oLl Jase — ) s Al L) 2 . o BicoTa Hoxex neun - G (M) 900 700 600 600 \ X 5
— _— Two Storey Oven Electrical Power (2 Floor) (kW) : 35,8 Mexay Meykoit cTeHoit () o gl -5 i ; = A ¥
“ - Cable: 5x16 mm?/ 1 Piece 3x63A Fuse AOAXHO ObiTb He MeHee 10 cM Floor Tray (;apacity ! 5 % ;
Waste Water Connection 1/2" —~ 4 ‘ e i . 400x300 / 400x600 450x350 / 600xB00 (mm) 4 § £ .
I /R Three Storey O it L ke 3100 Fuse Y ot Kon-a0 rucron ra apyce 20/10/12/4 40/20/24/8 60/30/36/12 80/40/48/16 \ S ¢ 1Y
MoAkMOveHE CToMHbX 507 1/2" o ® §\\\\\\\\\\\\\\\\\\\\\\\\\\\\&\\\\\\\\\\\\\&& Bty 0o o el00e e ) 3t . & SR
Oven Electrical Power (4 Floor) (kW) : 71,6 i — ’ .
Ly 2yl s e FourStOrey i le: 3«35/16 + 1x16 mm?/ 1 Piece 3x1.25A Fuse § Wheel Height (mm) _ ?Q :
§ Bbicota koneca (mm) 200 ‘- - .
\ () gl o=
The space between oven and § Electrical Power (k) Pl . -
Valve Chimney Output e InexTpuieckas MoLHOCTb Neun (1 Floor) (kW) : 17,9 wall should be atleast 40cm § MoLHocTs (kBT) 17,9 35,8 53,7 71,6 . -
Diameter Measure is @120 mm kabenb : 5x6 mm? / 1 kycok 3x40A npeaoXpaHuTens \ (1 1) el 2L
MeXAyY AYXOBKOI U CTEHOI § . §
Boinyck Clapper _ 23TAX  INEKTpUdeckas MOWHOCTL Mewn (2 Kat) (kW) : 358 AONXHO BbiTb He MerHee 40 cM \ Resistance Type / Number of Resistances . Ceramic / kKepaMniecknin/ <l s I
Vi3veperme AvameTpa @120 mm . kabenb : 5x16 mm?/ 1 kycok 3x63A npepoXpaHUTEAL § < ZTJM s iy / P 28 +3 -
\\—@ LY gl iy m
~La120 @ Adsall z jae sk ulia phsp 33TAX INeKTpudeckas MoWHOCTb Meun (3 Kat) (kw): 53,7 . . _:_\:;J. &'Hf)_l ) "‘40 . § m Average Consumption (8 hours) (kw/h) L T,
i, Kabenb : 3x25/16 + 1x16 mm? / 1 kycok 3x100A npeAoxpaH1Tens Perspectlve View s ol s e 4002 § CpepHwih pacxo Tonnea (8 yacos) (kwlh) 11,3 22,6 33,9 452 + The capacity is based on 250 ar baked bread. It sha _
. i A Wall (bl S1S) (SlelB) B! b ) . h 3
R ® a3Tax INSKTPUSECKaR MOWOCTS M (4 Kat) (0W): 716 Bua B nepcnekTmse i % ’ e variable according to the grammage and baking time of %
/ kabenb : 3x35/16 + 1x16 mm?/ 1 kycok 3x125A npeaoxpaHuTens BYS-AE A Ll & m:gg&fr)o"e" (kg) 950 1510 2070 2610 the product.
Tob Vi ® S (9 0o + [IpousgodumensHocme neyu daHa no 6amoHy 250 2p u
Suction Hood Output (o] lew . o 17.9:(8)s s1S)(Gila )0 il Al Sl Ada ~ Suction Hood Chimney Diameter (mm)
Diameter Measure 3200 mm B P ~ St 3x40A se—aic 1 220 [2516X5:J—\S) Paqmyinylmogona BLITAKHOM BLITXKN (MM) @200 MOXCEM 80pLUPOBAMS € 3a8UCUMOCMIU OM 6eCa U BpeMeHU
epXHUiA BUA 155003+ 18 515215, ] () B e i 8bINeKaHUS NPOdYKYUU
BbIx0A acnupatopa 9_2_.,4} ial) L Batal) Gilhog 99-0:B s8N ool i 2 The space between oven and Electrical Connection . . . . R .
AviameTp U3meperivie @200 MM ? 3XB3A s—aie 1 232 [261416X5:0 <) counter should be atleast 70cm Brea[d Tafe Out i@tﬁfecme noAKnIoueHve 3P +N + PE O Say il g lal ja 250 aall cane ) Gl e daiin ge dad)
ounter oSl da st s el e E  y da
Lo 200 Phlii &z jia s e R A e ‘——‘*‘wﬂg‘_uﬂ. MeyKoit 1 C6OPOYHbIM MEXAY CTOAOM AOAXHO ) Palette Dimensions (mrm) D) By ) gadall () 51 L8 g < gl Caany
SI00R mmie 1 20 (21 1BXT 162568 OuiTl APOCTPEHCTE0 He Heree 70 c HneGraiicron Pawep rcra () 580x2400 580x2400 580x2400 580x2400
X D i () o i . . . .
. 71.6:()5 s—LS)(itad ) p—dll Ay 5o ALl BY e, 3l gl A sa s Tray layout was placed theoretically and it may vary in
Bl 5 0En ] s 216X 1+16/35x3: Sl R ) Hsl gl Control System yt‘ Y P Y Y vary
Bty 00—l o e 700 Top View Crctena npaeners Digital / uncppoas - Touch / CercopHas / cuallls - practice.
p " ! * flucmel pasmewyeHel meopemudecku U Mocym omau4amecs
BePXHM U BUA Source of Energy )
gtaiall ,Jatal VicToukuki aepran Electric / OnekTpuyectso / sl e HQ Npakmuke.
J ) ) WL e Alaad) dalil) (e Lgaaia g calidn 38 g 1 Hlaide g g0 dyinall
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Please scan the QR code with your mobile
x device to review the product on our website.
lpockarupyiime QR-kod Ha ceoeM MO6ULHOM
ycmpoticmee, 4mobel npocMompems npodykm o il c €

> [

SJIEKTPUHECKASA MOAOBASA NMEYb ESTONE 120X120 S B Bakery and Gastranomy Machines

120%120 () shall 53 Al g ¢y gid ¢ b

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 ocobeHHoCcMb  3nekmpuyeckoli nodoeoli ne4u Fimak, 3mo asmoHOMHOSA
paboma  kaxxOoli  kamepel  ebinedku. KameHHele nodsl U3 0C06020 cnaaea U
cneyuanbHo  paspabomaHHas — cucmema  obozpesa  C  Kepamudeckumu — TIHamu
cnoco6cmeyrom — pasHOMEPHOMY — pacnpedesneHuo  menad U pPagHOMepHoOU
sbineyke. Temnepamypa (noda U €800a 8HYmMpPU Kamepsl) U NPOAOAHUMENbHOCMb
napoyenadcHeHUs1  ycmaHasaueaemcsi omoensHO 015 KaxOolU  Kameps! — 8bineyku,
Ymo no3gosisiem 8binekame PAsHy0 NpPodyKyuro 8 Kaxdol u3 kamep. Bo3MOMHA
302py3Ka NPOOyKyuUU Ha Aucmax. B 3aeucuMocmu om 3aKa3a, neys npoussooumcs ¢

1-4 kamepamu eeineyku. Hu3koe sHepzonompebeHue.
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Technical Data

TexHuyeckue Xapaktepu
At e glaa

Front View
BUA Cnepeau
Al i)

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

MoAKAHOYEHME CTOYHbIX BoA 1/2"

3/4" CoeAMHEHNE YNCTOM BOAbI

Single Storey Cable: 1 Piece 5x2,5 mm?/1 Piece 3x25A Fuse

a2l olge Je a2 43 Aay il oLl i

Valve Chimney Output
Diameter Measure is @120 mm

Boinyck Clapper
3mepervie pnameTpa @120 mm

10120 @ Anaall g a5kl (ilsa
bt ple oy

/

Suction Hood Outpu?
Diameter Measure @200 mm

Bbixoa acrvpaTopa
AviameTp V13mMepervie 8200 MM

#1200 @l 3l 7 e dd (ulia

Top View
BUA CBEpPXY
os-Bial) el

_ TwoStorey

Three Storey

Fourth Storey gvem Electrical Power (4 Floor) (kW) : 476

13TAX

23TAX

33TAX

43TAX

Ly

Gib2o

Gilbdo

Left Side View
cneBa Bup c6oky
V) ilal) e datal)

D

First Storey Max. Height  :1810

1 ‘

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
BoicoTa makc. ana 3 3Taxelt : 2170

BbicoTa Makc. ana 4 3Taxein : 2500

1810 13d1— o —ill plisy) ucdl
1940 :Gita1— o —all glis)) uadl
2170 :Gida1— ol i) eadl
2500 13t & il glis) el 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

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

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

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

3AekTpueckan MoLWHOCTL neyn (3 3TAX) (kW) : 35,7
kabenb : 3 kycok 5x2,5 mm?/ 3 kycok 3x25A npeaoXpaHuTenb

INEKTpUYeCKan MoLHOCTL neun (4 3TAX) (kW) : 47,6
kabens : 4 kycok 5x2,5 mm? /4 kycok 3x25A npeAoXpaHnTeNs

11.9: (5 s—LS) (G ) —al Al <) A
3X25A si—aic 1 2 /25162, 5X5 JiS 1 2]l

23.8: (ks s—LS)(Gih2)0 il Al < A B
3X25A si—aic 2 2 251 2,5X5 J—S 2 2e: )

35.7:(kl 5 s—LS) (B3 )0 il Al oSl A5l
3X25A i—aia 3 22 [2a1e 2,5X5 J 82 aae:d Sl

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

Perspective View
Bua B nepcnekTuse
i) Bl

Front View
BUA Cnepeau

g.ALAY\ =Bl
Ceiling
R I Y oo
[
- a
] x = - Look at the table for the minimum
— — distance between the ceiling and floor
pr— I 06paTnch K TabAMUE ANS
o - = 1. UWa|  MUHMMaALHOrO PACCTORHNSA MEXAY
— — (W) NOAOM 1 NOTOAKOM

s 2l A el Jaall ) ki
G o LSS e AN ALl
il

A

/o
L
N

P
! 1
Y o

Floor

sy

Mounting Holes
MoHTaXXHble NPOMEXYTKU

S AN a8 B

Wall
CTeHa
Ll

The space between oven and
wall should be atleast 10cm

Mexay MNeykoii v cTeHoi
AONXHO BbITb He MeHee 10 cM

QY i,
Lilalls o i) s a0 0

The space between oven and
wall should be atleast 40cm

MeXAY AYXOBKO W CTEHOI
AOAXHO ObITb He MeHee 40 cM,

2420

7772722727222

Y gl ad, s
Lilalls ol o ps 40 0

—

The space between oven and
counter should be atleast 70cm

MNeykoii 1 C60pPOYHBIM MEXAY CTOAOM AOAXHO
ObITb NPOCTPAHCTBO He MeHee 70 cM.

JaY b, i
sa il il b e 700

Bread Take Out Counter

XneGHbliA CTOA

ol ) s
Top View

BepxHuit Bup

osBiiall ki)

q3

GV Rheinla
TUV Rheinland
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MODEL / MOLOENDb / J:asa

Capacity (Loaves of Bread / 8 hours)
MMpou3soauTensbHOCTS (LT Xnebal8 4)
(Sleba 8/ 3l 222) dand)

ESTONE
120x120x1

ESTONE ESTONE
120x120x2 120x120x3

ESTONE
120x120x4

Baking Surface (m?)
Mnowaab BbINeyky (M2)
(25) sl diaia

Number of Decks / Palette Numbers
Kon-8o sipycos/Kon-Bo nucTos
LRI PAESS

Inner Width of Oven (mm)
LLnpuHa kamepb! (MM)
(ple) S0 ¢ ) G2 e

1200

Inner Depth of Oven (mm)
ny6GuHa kamepb! (MM)
(ple) J3lll e 0 Gae

1200

Inner Height of Oven/Height of Deck Entry (mm)
[MonesHas BbicoTa/BeicoTa kameps! BbINeuky (MM)
() 3l e g JAI (0 00 i)

215/190

Width - A (mm)
A - Obwas wwpuHa (Mm)
() o2

1650

Depth/Length - B (mm)
B - O6Lyas rmy6uHa (Mm)
() 3ol

1615

Height - C (mm) (Wheeled)
C - Obwyast BbicoTa (MM) (npokaTka)
(E00) () £ g

1730

1860 2090

2420

Max. Depth/Length - D (mm)
D - Makc. My6uHal/flnuHa (Mm)
() oo i3

2100

Max. Height - E (mm) (Wheeled)
E - Makc. BbicoTa (MM) (MpokaTka)
(20 () 15 i 3

1810

1940 2170

2500

Min. Ceiling Height - F (mm) (Wheeled)
MuHumanbHas Bbicota notonka -F (mm) (npokatka)
(any) (ole) iudl plis ¥ Y1 sl

1980

2110 2340

2670

Height of oven’ s foot- G(mm)
Beicota Hoxek neyu - G (Mm)
(o) ol gl ) -5

900

700 600

600

Floor Tray Capacity

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

Kon-o nucToB Ha sipyce

400x300 / 400x600 450x350 / 600X800 (Mm)

#le) 800x600 /350x450 /600x400/300%400 (el dsips dass

12/6/8/2

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

48/24/32/8

Wheel Height (mm)
Beicota koneca (mm)
() 2l gl

Electrical Power (kw)
MowyHocTb (kBT)
(bl L) At el 2aLN

11,9

23,8 357

47,6

Resistance Type / Number of Resistances
T !

un conp:
il il e/p fidl ¢ 5

Ceramic / kKepaMniecknin/ <l s
28 +3

Average Consumption (8 hours) (kw/h)
CpenHuii pacxon Tonnmea (8 4acos) (kw/h)
(Aelufbl 5 5LS) (CheluB) Igiu) Jausia

7 kW/h

14 kW/h 21 kW/h

28 kW/h

Weight of Oven (kg)
Macca (kr)
() oA 035

565

865 1.230

1.555

Suction Hood Chimney Diameter (mm)
Paauyc AbIMOX0Aa BbITSHKHOM BbITSKKM (MM)
(ple) i e i 58

@200

Electrical Connection
OneKTpUYeckoe NoKmioueHNe
bl Joa s

3P+ N+ PE

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

580x1400

580x1400 580x1400

580x1400

Control System
CucTema ynpasneHist
sl s

Digital / uncbposasi - Touch / CeHcopHas / salll - 48

Source of Energy
VICTONHMKM 3HeprvM
TSI

Electric / Onektpuyectso / <L el

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 NPOOYKYUU

O OS5 (il ja 250 eall cae ) Gl e A ge )

aadl 3o g <ol sadiall () 56l Ll g glai sy

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

* flucmeot pasmewyeHel meopemudecku U Mocym omau4amecs
HG npakmuke.
) Al (e Lgamain it 5515 a3 gum g digual
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ESTONE 120x80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN

IJIEKTPNYHECKAA MOAOBAA MNMEYb ESTONE 120X80 AJ/14
XJIEBOBYJTIOYHbLIX N KOHANTEPCKUX NUSAENNU

120%80 liazall g jgudiall 3 ghall g3 AL S & gl ¢y 2

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

) BVl ey 18 sl Ui e o clatial) anitl
Jsanddl oSlea Lo

5 ®
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 ocobeHHocmMs  3nekmpuyeckoli nodoeoll newu Fimak, 3mo asmoHOMHasA
paboma kaxooli Kamepb! 8binedku. KameHHsie 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 NpoooHuUmMensHoCMs NOPOYBAGXCHEHUS yCmaHaenueaemcs
0maes1bHO 07151 KAXCOOU KaMepbl 8bINEYKU, YMO N0380/A€M 8bINEKAMb PA3HYHO NPOOYKYUHO
8 kaxwooli U3 kamep. 100 neybto PaCNooXeH paccmoeyHsIl wkag ¢ peaynayuel menaa
u enaxHocmu, 20e npodykyus paccmaueaemcs neped 8eineykod. [leds moxcem 6bime
00HosIpycHOU U 6102000psi MOOYAbHOU KOHCMPYKYUU NO  Heo6XoouMOCmu MOXCHO
0060e19mb  APYChl, 8bIMAMHOU 30HM U paccmoeyHsll wikap. Ko OHy paccmoeyHo20
wkaga npukpensieHsl Koseca, cnocobcmeyroujue ceo600HOMY nepeMeujeHuro ne4yu. Huskoe
3HepzonompebeHue.

syl alle 5as Jiiue gad e e IS St 4l dllad (ha Gl skl 53 0 5S¢ 8l Hadhy
e el by lanad aaaall cpadll dUai s alal) Saeall lagldll c3gactall jlaal Juads ) 3l siall g dall
Gida ISl caliae JG Al e 55 (3adall Jada (5 Sl g (5 yaall 3 ) sl A 50) ) jallds pdans Sy LS
B e il Jind an 5 3 JS 44058 e e b e A3 5 Al i

| eias (Say g a5 (il dalaiiad (S 3l 8 et Jal el pa An 25

S LS A8l Lmiia ISt ¢ il Cpanimy 5 el p 5l 5l Sala ol la) (34l shaal iy o (S
aBlae oy S gf N 4lis
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ESTONE ESTONE ESTONE ESTONE
120x80x1 120x80x2 120x80x3 120x80x4

Technical Data

Capacity (Loaves of Bread / 8 hours)
[Mpou3soauTensbHOCTS (LT Xnebal8 1)

TexHn4Yeckme Xapakrepu sttt
@ QLAJSM Baking Surface (m?)

Mnowaab Bbineyky (M2)
(2¢) 5l ke

MODEL / MOLOENDb / J:asa

Number of Decks

Kon-8o sipycos 1 2 3 4
Gilshll sae
Left Slde VleW Front VIEW mimﬁ‘:ﬁefpohﬁ:nxﬂm) 1200
Front View cnesa Bup, c6oky B“ﬁ;?ePﬁA“‘ () R0 o 0 e
BUA cnepeaU i) “.‘—.'IA.J‘ G .)-E'.“‘M e < - Inner Depth of Oven (mm)
Ceiling I'nyﬁiuj Kame)gb\ (Mm) 865
Aldl e ool G
D 7”OTO"O.K () e e
S .
n Inner Height of Oven/Height of Deck Entry (mm)
OuenclecticalPower (1 ooy (M(k aja L = 81 L o Look at the table for the minimum &Tei:f?ib';iT?@ﬁDTaﬁv;&ﬂ BLINK/ (MM) 215/190
i X ‘easting Chamber Electrical Power , 2 i Ol GA ) Fo. )
First Storey Max. Height 139Q\ Single Storey  Total Electrical Power (ki) : 13,3 ~ — Er distance between the celing and floor.,
. = | Cable: 1 Piece 5x2,5 mm? /1 Piece 3x25A Fuse — - )
Second Storey Max, Height : 1720 o Cable:1 Piece 3x2.5 mm?/1 Piece 1x20A Fuse (The Yeast Room) I O6paTuch K TabAMUe AAS Width - A (mm)
Third Storey Max. Height : 2050 T Oven Electrical Power (2 Floor) (kW) : 195 — | MVHUMANLHOrO PACCTOSHUA MEXAY A- Oﬁma‘;: LuMpUHa (MM) 1560
Four Storey Max. Height : 2380 w £ | Two Storey ¥§?Zf§§§??§?§f§?ﬂ&f‘33‘{” 3 — i W.| 10AOM U NOTOAKOM (e 20
I Cable: 2 Pieces 5x2,5 mm? / 2 Pieces 3x25A Fuse — =[] &I . . .
8 1 1390 = o Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse (The Yeast Room) - -~ =) aall i b el Jsaall ) Ll gep(t)hG/Length -SE (mm) 1310
bICOTE MAKC, ANF L 3TaXa - Oven Electrical Power (3 Floor) (ki) - 294 N O LS 5 cny il A o Jai’“y uka (Mm)
BbicoTa Makc. ans 2 3Taxelr: 1720 D ‘ Three Storey xs‘aﬁ‘ﬂg‘g (namr;er F\@rLﬂv;;ﬂzré\éer (kw):35 D UU—“ s ) el
BeicoTa Makc. and 3 37axeli: 2050 (o3 Floces 5428 o 3 Peces 34254 Fuse
v N o N Height - C (mm)
Bbicota makc. ana 4 3Taxeit: 2380 Cable: 1 Piece 3x2.5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
A ! Oven Electrical Power (4 Floor) (KW) : 392 V W - - Floor C?L 0&943‘“ BbICOTA (MM) 1290 1620 1950 2280
Veasting Chamber Electrical Power (kW) :3,5 B ——  noa (phe) g ¥ ¢
1390 13t — o —all glis)) uadl A Fourth Storey Total Electrical Power (kw): 42,7 Y
= T elas 5 Cable: 4 Pieces 5x2,5 M/ 4 Pieces 3x25A Fuse .
12(7)2?) "’tx:_’ UA &LLZJII s !! Cable: 1 Piece 3x2.5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) g?XMaD}:C’?'PAb%"MfQ/uEMgmaT&M) 1640
& — o4l glas)| (uad () e ol -2
. u . R P a2 InekTpuyeckas MowHOCT neun (1 3TAX) (kW): 98
2380 31— o —l gyl eadl 3747 Clean Water Inlet Pipe 1o APOXKeBAR KoMHaTa MowWwHOCTb (KW) : 3,5 i
13T MourocTe (kw):13,3 Max. Height - E
. N KaGenb : 1 KyCok 5x2.5 Mme /1 kycok 3x25A npeaoxpanuTens Mountin g Holes £ (mm) 1390 1720 2050 2380
3/4" Coepurierie HCTOR BOABI Kabens 1 kyco 3x2.5 mm2) 1 eycok 1x20A npenoxparnrens (Kotarsi mlin) M iy pegora )
Waste Water C e 3neKTpAECKas MOLLIHOCTL e (2 3TAX) (ki) : 196 OHTa>XHble NPOMEeXVYTKH The space between oven and
aste Water Connection " . . e . APOXOKeBas KoMHaTa MowHocTb (kW) :3,5 ot ey 2 %
e 4/3 Alay ol elall JAse 5 3TANC MowrocTs (ki) 23,1 S il ale) @ wall should be atleast 10cm Min. Ceiling Height - F (mm)
Kabens : 2 KyCok 5x2,5 M2/ 2 Kycok 3x25A NPeAoXpaHnTen MuHUManHas BbicoTa notonka -F (mm) 1540 1870 2200 2530

MoAKAFOYEHME CTOYHBIX BoA 1/2" / kabens : 1 kycok 3x2,5 mm?/ 1 kycok 1x20A NpeAOXpaHnTens (KoMHaTb! Malia)
| 3NeKTpUYECKas MOWHOCTE Neun (3TAXK) (kW) : 294
/ APOXOKeBas KoMHaTa MowrocTb (kW) ©3,5

a2/ el sl Jr—a s / 3 3TAX Mourocts (kw): 32,

() i Y 1 sl

MexAy NeyYKoi 1 CTeHol
AONXHO ObITb He MeHee 10 cm

Floor Tray Capacity

400x300 / 400x600 450x350 / 600xB00 (mm) + The capacity is based on 250 gr baked bread. It shall

— Kaens : 3 kycok 5x2,5 mm? /3 kycok 3x25A npeAoxpaHNTen g . ; : :
Valve Chimney Output Ny L LY i, Eggxz%gﬁ?&ggoﬂ%%exaso/GOMOO(MM) 8/4/5/2 16/8/10/4 24/12/15/6 32/16/20/8 variable according to the grammage and baking time of
\ _— ~ AEKTPUYECKAS MOLHOCTb Neun K ¥ —— - T ) et 1
Diameter Measure is @120 mm \ S 4 3TAX BT eere Mouocts (k) 3,5 wall Ll ally il g p o100 (k) 800x600 /350x450 /600<400/300x400 312l e e the product.
- IOWHOCTE -
te” i KaGens : 4 kycok 5x2,5 mm? /4 kycok 3x25A npeaoxpaHuTens CTeHa _§r,T,TTTS ) Electrical Power (kw) (P1/P2) + [lpousgodumensHocmMe neyu daHa no 6amoHy 250 ep u
aumyCK Clapper o0 EEEEE= B xaens : 1 kycok 3x2.5 mme/ 1 kycok 1x20A NpeAOXDaHATENs (KOMHATb! Malks) JREN] § N Eﬂ;t))g:ﬁzl&}@%z) (13,3/9,8) (23,1/19,6) (32,9/29,4) (42,7/39,2) MOem 6apbLPOSAMS & 306UCUMOCIIU O 8eCa U 8peMeHU
3MepeHvie AaMeTpa mm o _— 0,8: (15 51) (i 1) il sl <l L3I \ \
o ::ié””’*/// Gilble 32 ((L’\’ ’—l»*g)))*—‘“‘(»& “‘)‘—’);‘u‘—»“"“)g‘g‘—"w P ive Vi The space between oven and § § Resistance Type / Resistance Piece Ceramic / KepamMuUeckuii/ <l s 86IeKOHUA NPOOyKLUU
120 @ iaad) z e i iie s g = 13,3:(4als sLS) Al Sl A e Wi Vi T 1K el i . . .. .. P -
CRLTem R AT vt Tl SN erspective VIEW ) fidsesteost 40m N \ il 26+3 Of (e Sl a2 250 3 it il e R sedand
o . ( 2 )1x 53 Ut s Bua B nepcnekTuBe § § o o Sl 5 5 el 3 ) iy g s
19,6 : (&l s—1S) (G 2) ¢o—ill Al <)) A5 .o X MexxAY AYXOBKOW 1 CTEHON \ \ : Average Consumption (8 hours) (kw/h) (Q1/Q2)
38 (5 1) e A i os-haiall Jatal) N\ N\ ~N CpepHuni pacxod Tonmuea (8 acoe) (kwih) (Q1/02) 83/5,5 13,8/ 11 19,3/16,5 248122
- GIh20 23 1:(h, 5 18) Al AL ) AONXHO GbITb He Meree 40 cm. \ % (Afuw/m,fxs) (i\“ B i o (Q1102) s ; s ) , ) , ‘ .
Suction Hood Output 3X25A seain22i2/2 LLu2 5x5 IS 33010 i< § ‘\\: i * Tray layout was placed theoretically and it may vary in
Diameter Measure @120 mm (sl A8 2)1X20A s ] 220 a2 2,663 JAST 220 Jay gl i,y & N 38 Weight of Oven (kg) (W1/W2) practice.
. 20,4 : (b5 sLS) (Bie 3) & gl el A8 Lol ally gl o w 40. Macca (kr) (W1/W2) 485/ 365 736 /616 1000 / 880 1250/ 1130
Bbixoa acnupatopa Top View NI (;(\, ,J_)EI;SL(_*.J «)j,.ﬁ_:”_w ).siﬂw 2 e = (+25) 0 35 (W1W2) * Jlucmel pasmewyeHbl meopemudyecku u Mo2ym omau4amecs
~ &2 = 32,9:(h)y sLS) Al Sl A Jlaa)
AvarreTp Visrepere G120 mm BepxHuu Bup 3x25A :,_A,.( 3330/2 L2 5x5JS3 sse:JiS) Electrical Connection Ha nﬁza’(mu’fe- o )
L 120 G e 8 PSR (i) 2 2 1X20A s T 326 o2 2,563 JiS1 30204 The space between ovenand S Spacmecce e 3P+ N +PE Aleall Lalil) e Lgaaia 5 Calid 38 5 1 jlaide guia ge dyinall
3952(:' (\L‘:E‘;S)(@%‘ ?::L«—;ﬂlﬁw counter should be atleast 70cm Sales Counter e
L3 e T e e * Wi i i S Wi
G230 42, 7:(515 +18) sl Ai ) Control Syst W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
BX25A —aiad /2 D X514 310 Neykoit 1 CE0POUHBIM MEXAY CTOAOM AOAXHO XNeOHbI CTOA ng'rg)ma{/sn;:&nenm Digital / uncposas - Touch / CeHcopHast / sl - <8, Yeastin %Ol\usion 8 ?
(sl A 2 ) 1X20A simmia] S35 jeesia/2 2,5%3 ST 230l 6bITb NPOCTPAHCTBO He MeHee 70 cm. Top View ol s g
o 8l 21,3) e aie *W1, P1, Q1: kamepa 6poxceHus W2, P2, Q2: 6e3 bpodiceHue
SR I BepxHuit Bup, N Souree of Energy _ Q pa 6p Q D
Y = . . VICToNHMKM aHeprn Electric / OnekTpuyectBo / sl xSl KomHamel
33 aiall g ¢y il o 7002 Y LS| > R (| ) jilas T P TEr
sadidd e W1, P1, Q1 sed3dd 2 052 W2, P2, Q2

© B 53
I

q3
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ESTONE 60X80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN

IJIEKTPNYHECKAA MOAOBAA MNMEYb ESTONE 60X80 AJ14
XJIEBOBYJTIOYHbLIX N KOHANTEPCKUX NUSAENNU

8060 liazall gl j godall (3 ghall 93 A g ¢y gl ¢y 2

L 3%

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

Gl BB ) 18 s all Lnd e o claial) anit]
Jsaadll oSlea e

5
€

Cce

5 ®
TUV Rheinland

< B

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 ocobeHHocmMs  3nekmpuyeckoli nodoeoll newu Fimak, 3mo asmoHOMHasA
paboma kaxooli Kamepb! 8binedku. KameHHsie nodsl U3 006020 ChaABA U CheyuasibHO
paspabomarHHaA cucmema o6ozpesa € Kepamuyeckumu TIHamu cnoco6cmeyrom
pasHoMepHOMY pacnpedesneHUto menaa u pasHomepHol ewinedke. Temnepamypa (noda u
8000 8HYMpPU KaMepsl) U NPoOOaXCUMeNbHOCMb NOPOYSACHHEHUS yCmaHaeaueaemcs
0maes1bHO 07151 KAXCOOU KaMepbl 8bINEYKU, YMO N0380/A€M 8bINEKAMb PA3HYHO NPOOYKYUHO
8 kaxwooli U3 kamep. 100 neybto PaCNooXeH paccmoeyHsIl wkag ¢ peaynayuel menaa
u enaxHocmu, 20e npodykyus paccmaueaemcs neped 8eineykod. [leds moxcem 6bime
00HoOsApYCcHOU U 61a200aps1 MOOYALHOU KOHCMPYKYUU NO  HEo6Xoo0UMOCMU  MOXCHO
00606/15Mb  APYCb, BLIMAXCHOU 30HM U paccmoeyHsili wkag. Ko OHy paccmoedHozo
wKada npukpenseHs! Koaeca, cnocobcmeyroujue ce0600HOMy hepemMeljeHuro neyu. Huskoe
3Hepzaonompeb/ieHue.
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ESTONE ESTONE ESTONE ESTONE

MODEL / MOOENDb / J 5
. A 5! 60x80x1 60x80x2 60x80x3 60x80x4 A
I ec h n Ica I Data Bakery and Gastronomy Machines
Capacity (Loaves of Bread / 8 hours)
TexHn4Yeckne XapakTepuctmkm Iy e e 20 2 °7e
el el 2ae i
T et
Baking Surface (m?)
Mnowaab Bbineyku (M2)
Al Cila Mg
) 3
Number of Decks
Kon}l-jo Apycos 1 2 3 4
G skl e
) . . Front VIEW Inner Width of Oven (mm)
Front View Left Side View BMA CNepeau U g () 600
BMA Cnepeau cneBa Bup c6oky ala¥) it Inner Depthof Oven ()
. . R - . .. = Inner Depth of Oven (mm
UALA\J\ J_E.\.AS\ J—“‘:’y‘ %‘—'\A.'“ (& )—h"'“"‘ Tny6uHa kameps! (MM) 865
) Ceiling (phe) S0 02 001 e
Quen ElectricaPower (L Foa) K59 D Y70 S
Single S Total Electrical Power (kW):9,4 8 I MoriesHas BbICOTa/BbICOTa KaMepb! BbIMeukM (MM) 215/190
ji iNgle STOreY  capje: 1 Piece 5x2,5 mme /1 Piece 3x20A Fuse = jwil N (rle) ) e i 0 0 i i
o Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) 3 t warr .
First Storey Max. Height  :1390 : - Oven Electrical Power (2 Floor) (kW): 11,8 K : N E LQOK at the table for the minimum Width - A (mm)
Second S torey Max. Height: 1720 = Veasting Chamber Electrical Power (kW) :3,5 ! distance between the celing and floor . A- Obuuas wmpuka () 985
Third St Max. Height : 2050 h Total Electrical Power (kW):15,3 ki ° ) il -
FoErSto?reeyMaixHeei‘ght 2380 ‘ o ‘. Two Storey Cable: 2 Pieces 5x2,5 mm?/ 2 Pieces 3x20A Fuse | 06paTuCh K TabAMue AAS ()=
Yy ' sht & °| 8] Cable: 2 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) o W MUHVMANABHOMO PacCTOAHNS MEXAY DepthiLength - B (mm)
| Oven Electrical Power (3 Floor) (kW) : 17,7 1 | L NOAOM 1 NOTONKOM B -poamangmysmua (m) 1310
BbicoTa makc. ansa 1 3Taxa 1390 g~ 1. Yeasting Chamber Electrical Power (kW) : 3,5 o . . . () Goall -
BbicoTa Makc, ans 2 3Taxeld 1 1720 — Three Storey Total Electrical Power (kW) : 21,2 q =V Al A e Jsaall ) kil g
BbicoTa Makc, And 3 3Taxelt : 2050 D Cable: 3 Pieces 5x2,5 mm?/ 3 Pieces 3x20A Fuse ca ¥ LS iay A VALl .
: . Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) o 7 Height - C (mm)
BbicoTa Makc. ans 4 3Taxei : 2380 ; & C - O6iujas BbicoTa (MM) 1290 1620 1950 2280
Oven Electrical Power (4 Floor) (kW) : 23,6 ? ? (o) ¢y =
! Yeasting Chamber Electrical Power (kW) : 3,5 - - Floor el
1390 3ol —s ¢ p—ill L) a3l A Fourth Storey  10otal Electrical Power (kW): 271 B oo
1720 1t (il glisy) el Cable: 4 Pieces 5x2,5 mm?/ 4 Pieces 3x20A Fuse . s Max. DepthiLength - D (mm)
2050 - 3ib 1 il lis)| acdl Cable: 1 Piece 3x2,5 mm2/ 1 Piece 1x20A Fuse (The Yeast Room) &)"gﬂ_}{?ma/ﬂ"“"a (Mm) 1640
2380 bl — o —allglas)| uasdl 3nekTpuyeckas MoLHOCTL neum (1 ITAX) (kw): 59
APOX>KeBas KoMHaTa MowHoCTb (kW) : 3,5 . Max. Height - E (mm)
1tay  MowrocTs (W) 84 Mounting Holes ek vsora ) 1390 1720 2050 2380
kabenb : 1 Kycok 5x2,5 mm? /1 kycok 3x20A NnpeAOXpaHUTeAb i
3/4" Clean Water Inlet Pipe kabens : 1 Kycok 3x2,5 mm2/ 1 kycok 1x20A NpeAOXpPaHUTeAb (KOMHaTbI Maiis) MoHTaXHble NPOMEXYTKU Min, Celng Height - F (mm)
‘ " JnekTpyeckas MoWHOCTb newm (2 ITAX) (kw): 11,8 < al) el The space between oven and in. Ceiling Height - F (mm
Waste Water Connection 1/2 3/4" Coe ANHEHNE YICTON BOABI QDOXXEBEQ KoMHaTa MolHoCTb (kW) 3,5 S Al all) wall should be atleast 10cm ?Aef)"i'ﬁi?;&ai zfa‘&cfglfmm i 1540 1870 2200 2530
OWHOCTL (Kw): 153 -
MoakAKYEHME CTOYHBIX Bop, 1/2" . . P R 23TAX Kabenb : 2 KYCOK 5x2,5 2/2 3x20A Floor Tr i
oLl Ja 2Ky %25 mme/ 2 kycok 3x20A NPeAOXpaHUTENb o o joor Tray Capacity . P
s 3 ey - katiens |1 Kycox 32,5 mm? /1 kycox 1x20A npe AoXpaHuTeNs (KoMHaTS: Halis) Mexay neukoii n crerof 4001300 / 4004600 4501350 /600xB00 () The capacity is based on 250 gr baked bread. It shall
i 2l e e a s IneKTpMHECKaR MOWHOCTE et (3TAX) (kw): 17,7 AOMKHO BbiTs He Meree 10 Komsonucrosvaspyce 0 12/6/8/2 24/12/16/4 36/18/24/6 4812413218 variable according to the grammage and baking time of
~ ApOXCKeBas KoMHaTa MOWHOCTL (kW) 3,5 400 S 100 OG0 A50%450 19004400/300mA00 1 e th duct
o / - MouIHOCTb (KW): 21,2 Wl S QB glid, 5 (ek) G e e product.
Valve Chimney Output ~— A : i i El . . N
e’ Measuge . Zpl o \ —~_ 33TAX  (agens : 3KyCoK 5x2,5 mme/ 3 KyCoK 3x20A NPEAOXPaHATE ) Perspectlve View Crons Ll ally il s w10 Electrical Power (kw) (P1/P2) - Mpoussodumenstocms newu daHa no 6amory 250 2p U
- ~ kabenb : 1 kyCok 3x2,5 mm? /1 kycok 1x20A NpeAoXpaHuTeAs (KOMHATbI Maiis) B ) Mourocrs (kBr) (P1/P2) (9,4/5,9) (15,3/11,8) (21,2/17,7) (27,1/236)
_ = o SAeKTPIUECKaR MOWHOCTH Nedn (3TAK) (kW) : 236 UA B nepcnekTusee Liall (55 515) & el AL (P1/P2) MOXCem 8apbUpO8AMb 8 308UCUMOCMU OM 8eca U epemMeHuU
Boinyck Clapper T~ APOXKeBast KOMHaTa MowHoCTb (kw) : 3,5 FN(] 214l o
e 0120 R SUIIL bt i i Coramic epassconil & ot 6 250 5 il e
il Kabens : 4 KyCok 5x2,5 mm2 /4 Kycok 3x20A NpeAoXpaHuTenb e i P | o R PIA] pall Case L das Al
~L120 @ dasd) 7 e sl e 7 katens : 1 KyCok 3x2,5 mm? /1 kycok 1x20A npeaoxpaHnTens (KOMHATbI Malisi) wall should be atleast 40cm i o Gl (B chagidl e fp i i 28+3 o 2 ' cal > 250 g N ) o éc ):“ .
e - : 59 : (B3 518) (Sb 1) il sl 491 L3 MexX Ay AyXOBKO/ v CTeHOi ﬁ 3 Average Consumption (8 hours) (kwih) (Q1/Q2) il iy S gptall ()51 188 i Caany
== o (s 1) o A A s ~ Cpennuii pacxog Tonnwea (8 yacos) (kwh) (Q1/Q2) 5,66 /2,86 8,52/5,72 11,38/ 8,58 14,24 /11,44
I ) e A AONKHO BbITb He MeHee 40 M. M t (il y 41S) (Shele 8) dDiiad) b e (Q1/Q2)
/ R NI v eI - * Tray layout was placed theoretically and it may vary in
Suction Hood Output (ot SV IIOA sl o esl? 258 S8 i) BV g, o Weight of Oven (kg) (W1/W2) / / / / practice.
f ) . . us L ; S . S Macca (kr) (W1/W2 280 /200 400/ 320 560 / 480 720/ 640
Radius Measure @120 mm Top View e B s Eads oo o 0 400 ~ () 250 (W1/V\;Z) * Jlucmel paameueHsl Mmeopemuyecku U Mo2ym Omaudamecs
~ Lo 15,3i(bls L) Al el A B Ml ’7
Bbixoa acnupaTopa BEPXHMM BUA ¢ 3x20A ;—‘““2“‘/2 ~Li2.5x50482 201 Electrical Connection Ha NPAKMUKE.
(el 18 2 ) 1X20A scmia] 22 spmia/2 2,563 JiSA 32004 Th between oven and — 3 3P + N + PE Alaal) ualill (ha Lgaiia g Calily 38 g G jlaide gim e duinall
[ameTp Vi3mepene @120 MM o) Bial) e space between ovel NeKTPUECKOE NOAKTIoNeHiE n 2 e 3} SR PR _a ga Aoy
< 17,7 : (15 5—LS) (G B) il sl e 3L counter should be atleast 70cm Sales Count el deast
e 120 QL2 £ e 4L Gl 3,5: (s 5LS) e A5 A e L8 ales Lounter ) . ) .
— Sik3e glé%rw;hb;{&ﬁﬁvxﬁ;:;am NeUKol U CBOPOUHbIM MEXAY CTONONT ORI et cron gzggxyysnt;:mew Didital / ) - * W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
I ; . gital / undpposas - Touch / CeHcopHas / puallls - o, . )
(il A8 2 )1X20A samia] 326 sgaala/2 2,5%3 St see:d S 6bITb NPOCTPAHCTBO He MeHee 70 cM, TOD View <l s Yeasting Collusion
23,6 : (bl s—LS) (Gt 3) o—ill & il ,eSl) A3l ~ N Al ~) Al s o N ) ]
Y e A PR LY Bl BepxHUi BUp, Tl s Source of Eneray W1, P1, Q1: kamepa bpoxcerus W2, P2, Q2: 6e3 EpoxceHue
B 27 1:(5 5 5S) Al e S ) sa il sl g .. .. 7 i LSl
Siban 2L Oy \Si\ax.:J__.\Sﬂ sawaidly ¢y il 4y a 700 Js-aial) Batal) uﬂ?jﬂ” 3HeprUM Electric / OnekTpunyecTso / ¢k Sl KOMHGI?.b/ N
(el 8 2)1X20A sirmin] e yeomiaf2 2,5x3 JiS] ie3)SH AT 48 jay WA1 y P1 y Q1 nedli Al e d}ée:WZ, P2, Q2
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BONA STONE BASED ELECTRICAL OVEN Technical Data

SNEKTPVYECKAS MOAOBAS MEYL BONA gl el AT toe

dcpdd 3 E g 310w s isleurdd I e - “

Baking Surface (m?)
MNnowaab Bbineykn (M2) 0,36
(2¢) poad 33
I Width of Oy H H H
e 700 Front View Left Side View
L e BUA Cnepeam cneBa Bup c6oky
Inner Depth of Oven (mm) % . < N . Network : 230V 50 Hz
Tny6uHa kamepbi (MM) 505 LY )—LMAM )_..uEZ\ P PN )_E.LAM o
() 10 0p 03 e «* Chi 0 350 B : o Electrical Power :5,3 kW
Inner Height of Oven (mm) 170 imney Qutput : mm B Cable:3 x 2,5 mm?
flonestan Buicota (M) Electrical Connection: 1x25A Fuse
lmn () e cr i i) BbIX0A ABIMOBON TPYGbI : @50mm
-ﬁﬂ‘ﬂ _gr Width - A (mm) 1230V 50 H
AR S A - O6wasi wipnHa (Mu) 710 . . CeTb: z
"”" 3 IBIDN;‘ (=g p— pe @50 sl z A J W MoHOCTb (KBT) 15,3 kW
i
Depth/Length - B (mm) il gl kabenb 3 x 2,5 mm?
i
“”" ija(fgufﬂ“yﬁm ) 980 (@) 5 s x’ . JNeKTPUYecKoe NOAKAKYeHMe: 1x25A npeAOXpaHnTeAb
"H” C-OG__LuaﬂBblcoTa(MM) 515 = o q YA 50/60 < 8 230 s .)451\ B )
‘ (e [ — Liy 5 LS5 3 il Sl 45l
Depth/Length - D n 2 .
De»pOGUEnﬂgmyﬁmgr:w»n) 1085 A Waste Water Connection ale 2.5%3:J sl '
(03 ¢ sl 14 mm Hose end D 1X25A Le—aiaisl oWy a8
Electrical P ky
Mﬁiﬂﬁzb‘(’:’;ﬂ( W)uﬁ 53 BbIBOA OTPaBOTaHHOM BOAbI LAGHMOM
. . . . (bl 5 s dsisla pddl 33101
You can enjoy professionalism by BONA stone based electrical oven. B bt . 14 M
. . . . Resistance Type / Resistance Piece Tubular Resistance . .
It provides opportunity to carry tastes which were prepared especially Tin conporsaner o Tpy6uaToe conpoTuBneH1e
environment to upper level. Bona performs great jobs in narrow spaces with its Bt g0l esle opall sle cy y aiAla
small dimensions. It is suitable for bench top use by its ergonomic designed and small o e 1P + N + PE - 230V e 1405k 2 i d / Fresh water filling tank
dimension. It provides low energy consumption by specially produced stone base and sl dgoasn
230V designed resistance array. It provides efficient steam installation in bread types by e oo 3% 2,5 mm? EEKO\CTb ANSE HMCTON
its mobile water tank which can be filled easily. il dggest b Ab
Fuse . . .
N . . ; 1x25A o lal el e da )
: C anexkmpuueckoli 6bimosoli nodosoli neusto BONA bl CMoXdceme  HACAAHOAMbCA Sy eRorpaTene e
e L npogeccuoHanuMom @ cgoem OoMe. 3ma neyb N0O3GOAUM  NepeHecmu  CNeyuasbHo Average Consumption (8 hours) (k) = * Sufficiency of electrical installation should be controlled
n0020mossietHble 8KyCbl HG HOBWbIU yposeHs. BONA co c8ouM masieHsKuM pasmepom denaem oo e ot scre) () 34 F— before operating 230 V. It should be powered by external
60/1bWILIE BELYU 8 MO/IEHBLKUX NOMELeHUSIX. Ip20HOMUYHbILG Ou3ali ne4u u e20 He6o/buIUe pa3mepsl circuit breaker installation
nooxodsim 0/15 HACMO/LHO20 UCNoAL308aHUA. Obecneyuesaem HU3Koe 3Hep2onompebneHue Weight of Oven (k) 127 ’
6102000pA CNeyuanLHO U320MoesieHHoOl KameHHOU 0CHoee U TOHy, paccyumaHHoMy Ha 230 (‘,:f)cfff?w Top View * D eKmDUYeCKOL VEMaHOBKL BOMKHG Goime NDOBEDEHT
B. bnazodapsa nezko 3anpaenseMoMy MO6UALHOMY pe3epsyapy 015 800sl  obecneyusaem M, Temporature ('C) B o 3 g 8 ); 308 MTews d 6 posep
3¢ pexmueHbIi nap, Heobxodumsiii 05 xe6a, 6e3 HeobxodUMocmU 8000CHABICEHUS., Maxc Tewhepatypa (0) 280 €PXHUU BUA, nepeo pabomou npu - 11646 00/IXHA bBIMb 30nUMaxa om
smid 52 i £C) L) Liall 8HewHe20 NpedoxpaHumens. He nodk/aw4Yame K posemke
sinay 85 YY) a1 ey ged o (o8 48 yiaYL e liatu) aSiSay o yiall 4 jaall saclally A0 jeSH U gy o 43 Control System @ Hanpamyro.
‘f f i Y (,gj e }@ (,53)“ @;4_“‘5)4; e . - ‘:‘, s Bx'. *" . HROrE . . f Cuctema ynpasnexns Touch / CeHcopHasi / saddi Perspective View
@ eh;.mm Culia 4_|| __)S\a..aﬂ A.A;A.Ms:ual\ QSLAY\ < 3)5\..:5 Y‘?&‘ BdsY ‘U}k._l =] -d)U?J =] BJ&(:J Edau::J ?uﬂd\;.lkl e sl p e st i) | A Sl gl
= Iy - - - o« et BN . . - N - Pt K - - B ™ o “ 4 - PN P
1oagoat Bpard sz d) s 15 £ EHadEERlein) oS Gaciny LS s jinas (loadl dnpansy A1 L) Souro of Enen NepcneKTUBHbINA B3rAaA, 230 2z 05 Ser s deppd dnd el pdd splield ce B
. 9y N . . . N - N
JeCad) ol josss splh eaciises < e ) Josses 630 Jioad) ol sad)) i shacmad) sisl)and) 56 5oz Vcrouin oHeprun Electrical / 3nekTpn4ecTso / <l sl . . A A jpaiade gana PBIA Ga el g8l o pad) Ml ps D pb
T —d DT SC) =t o) g ) Deucs ¢ SU=pd) dlsel) BpE (@ dt] o il SR g
dspdinediga s s azled) o g d g lsol s asdlaedl e ) Ouaally B puiba o g3 VT g
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L)
Please scan the QR code with your mobile I ec h n I ca I D a ta
- device to review the product on our website. L oy
IpockaHupytime QR-k0d Ha ceoem MO6UILHOM .

el T TexHUUeckme XapaKTepucTmKu (€ & <
DJIEKTPNYECKAA & TASOBAA NMOAOBASA MNMEYb S L85 il glaa . Setery sni Sestronemy Mechines

o i - R . 2 . o T ' Ty : ) PIZZA MONDO - E PIZZA MONDO - G ) .
‘.ﬁu‘ JMQJ ;QM M.,J%A O&uf ‘J-%gd: UJQ 3“}‘ ‘Jﬂﬁ = i .. . . g g s : R : : (Electrical-9nektpuuectBo | (Natural Gas-MpupogHbiii ras Front View Left Side View Front View Left Side View

sl gSIl) k) Jally) B“ﬁ }c?epfe..m‘« CI\;BB B_‘”j C_GO'Q{H ‘ BUA Cnepeam cneBa Bup c60ky
PIZZA PIZZA PIZZAPFG-4 PIZZA PFG-4 b el s e i A1 il N e ia) g, il
MONDO-E X1 | MONDO-E X2 MONDO-G X1 MONDO-G X 2

Capacity (Loaves of Pizza / 1 hours) D
MpovnssoauTenbHoCTb (WT. xneba/1 v)
(il 1 /5l s2)
Baking Surface (m?)
Mnouaas Bbinekm (M2) 0,5 1 0,45 0,9
(2) 3= e
Number of Decks
Kon-Bo spycos 1 2 1 2
sl e
Inner Width of Oven (mm)
LUnpuHa kameps! (Mm) 720 720 688 688
(o) 21 G
Inner Depth of Oven (mm)
Tny6uHa kameps! (MM) 720 720 670 670
(ple) J3 e A Gao
Inner Height of Oven (mm)
MonesHas Bbicota (MM) 150 150 186 186
() 810 e 0 )
Width - A (mm)
A - OBuias wmpmHa (M) 1060 1080
) ga el -
Depth/Length - B (mm)
B - O6uwast ry6uHa (MM) 965 1000
(1) g =
Height - C (mm)
C - O6uias Bbicota (MM) 440 880 535 1075
() g =
Max. Depth/Length - D (mm)
D — Makc.my6uHalanvHa (um) 1040 1120 A3 W\;Z v‘g‘[‘); S LU MOND! IAEKTPUYECKAS NEYD AAS NLILI! MONDO
ake) o (ool -2 A M( o cetb iz | ceTb: 380 V 50 Hz
(Ma)x. Height - E (mm) PIZZAMONDO - C Mowacts (Br):0L PIZZAMONDO -E MolocTs (kBT): 5.2 kW
. i . E - MaKkc. BbICOTa (MM i ) kabens :3x 1,5mm? B . Kabens :5x 2,5 mm?
"“ ““”""I “m”"”""”" Mondo Pizza Ovens provides easy usage of oven by 4.3 inch colored touch operated () £ i ) 480 920 1060 1610 Perspective View 1kycox 1x4A npenoxparuTens Perspective View Lxycox 3xL6A npenoxpanuTens
I” I (@ resistive control board. It can be adjusted fastly by cooking period which can be changed TSN 1330 1770 1920 2455 BMA B NepecnekTMBe iy o ix o, BuA B NepcnekTMBe o o Lo
. . . . . . (ple) 338 M i) sl -5 Ds—haiall il i 5015230 (A g Ds—haiall 5 Laiall Gl e dare

||||||||||||""|””"”"”I""l““”“"""“l" easily and degrees control. High quality Stone bas which provides homogenous cooking i ot heiah bolow e 215 118 0,1 fst e 5.2 5015 380 A8 s

ML LU

B \ A
A

1/2" Natural Gas Inlet Pipe
\

Chimney Output : @100 mm

112" Npucoeanmerne raza \ BbIXOA ABIMOBOV TPYGb! : @100 mm

\

an2/l Al g )
P[72A MONDO NATURAL GAS /
Network : 230V 50 Hz

Electrical Power : 0,1 kW
Cable :3x 1,5 mm?
1Piece 1x4A Fuse

L1000 Aaadl 7 e

PizZA MONDO ELECTRIC
Behind Entry

Network : 380 V 50 Hz

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

1 Piece 3x16A Fuse

. . . . . . 201,53 1 Liy 5 152 <l A s
provides opportunity to cook your products with same quality. Pizza oven which has 4 hoog G(mm) 1480 1920 2070 2605 Front View 1A sme Toe T

G - Bbicota nmka (Mm)

~— !
. ) . ) i ) : ) ) Bucora ua (M) s Kt o o
pieces of 33 cm pizza capacity provides multiple production option for enterprises which () Ty Jnla ) ) 00 1 ) -5 BMA CNepeau AR e

PIZZA MONDO-G

Min. Ceiling Height - H (mm)

|| ] can be operated overlapped as two deck. It can be produced with natural gas or electricity. b My Becora oronke () 1780 2220 2370 2905 el Ceil Hood Eront Vi
| ¢ ) hd ront View

eiling
EleciclPower () 5o 104 1 ) 1277777777777/ NOTONOK ﬁi;‘p?l BMA Cnepeay
’ ’ Hood  —— i) e el il

v Ceiling

()5 51S) e 2
PEe3UCMUBHLIM  NyAbMOM  ynpaeneHus. [leds MOXHO 6bICMPO OomMpe2yauposams ¢ Spegpseoe nomoseine 3P+ N+PE 1P+N+PE sl jala % n0TONOK

Meub dn5 nuyyel Mondo nossosum Bam s1e2ko Ucno6308aMes 80K heyky ¢ 4.3- droliMogeim Electrical Connection Ko3blpek
Max. Temperature (°C)

NOMOWbIO /1€2KO U3MEHAEMO20 epeMeHU NPu20moeneHUs U KOHMPOAS memnepamypel. Mare Tennepanypa () 400 400 (&
bnazodaps sbicokokayecmeeHHOU KamMeHHOU 0CHoge, Komopas obecne4yugaem 00HOPOOHoe :V;:‘g;\gjn;;é& B o) (o)
npuz2omoseseHue NUUU, NPU20mMosuUM eawu NPooykmel € OOUHOKOBbIM KA4ECMEOM. ) e 274 ‘

Chimney Outlet Diameter (mm)
3/I€KmpU‘I€CKGﬂ neus 018 nuyysl, Kkomopasa Mmoxem npu2omosumes 4Yemelpe nuyyel PaIIyC ASMOXORa (W) R @155

pa3mepom 33 cM 0OHO8PEMEHHO. () isad g e
Weight of Oven (kg)
Macca (kr) 160
. . w afn g s L. o . . . s - () 0 035
A Sy Aua 5343 Gulie uallly Jand ) e il (‘SA-"“ Aa sl iy Al s 0y Al il 53 ga ) 3in o)) A (,Sj T Source of Energy

150

5,48 1,6 ‘ 3,2

320 194 ‘ 386

Floor
non

1. . .. ia s e A PR a R - R R A S !cmwmmne o Electric/?nenypmqecmo Natural Gas/rlypjmplo,qnblﬁ ras ) .
PIZZA MONDO-E éj ‘:\sjbiti}jcm ‘:;):;‘; ﬁiﬁ4 ﬂjﬂﬁjﬁ iﬁiﬂ 5 ﬁﬁﬁm Eﬁ(iSEﬁemp = sk ALY L,

. PN
el eI o pmdal Jall Jandaali) 8y ranll Logiany (558 Lae (g Al 230 a2 paanaie ShcTewa Tpeerekia Touch / CeroopHas / o-alls o= Y




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, 4mobel npocMompems npodykm
Ha Hawem catime.
o) SN o 8 s sall Lin pe o Clatidl Ganil)

TECTOPACKATOYHAA MALLUVHA A1 NMALLBbI MENSA Sk

| i) 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 paCKaMbI8ams mecmo mpe6yemoli moaujuHel,
02paHU4EHHOe MaKCUManbHLIM duamempom 400 MMm. baazodaps @yHKYUU aemomMamuyeckozo 3anycka
u ocmaHosku MENSA obecnequgaem 6oabwioe npeumywecmeo 61a2000ps nociedo8amensHoMy U
NpaKmu4eckoMy —UCNO/b308AHUK, He mpebys 00NoAHUMeNbHO20 ynpaeneHus. baazodaps npoyHol
CmpyKkmype cmasbHO20 AUCMa, oKpaweHHOU cmamuyeckoli Kpackol, OH makice npu200eH 0715 HACMOAbHO20
ucnone3osaHua 6e3 ywepba 044 ceoeli npoyHocmu. [lodsuxcHbie yYacmu nod eepxHeli Kpbikol C
ynaomHumenem 0/ MUKPOOKpY2/eHUs1 06ecnequsarom pasHOMEPHYIO Koppekyuro mecma. Ans obneayeHus
3M020 hpoyecca pekomeHAyemcs Ucno63080Mb 60/bLIOE KOAUYECMBO MyKU 8 8EpXHEM U HUXCHEM NOOBUXCHOM
4yacmax MawuHsl. bngzodaps cneyuansHO paspabomaHHeiM pyykam obecnedusaemcsi 0bpa3osaHuUe Kpas
mecma. Pel4az pe2ynuposku HA npaeoli CMopoHe NOOBUXCHO20 Kopnyca peaynupyem paboyee paccmosiHue
Mexdy Yyacmamu.

OB 5 gl m Jumdy 5 onl 358 aLe 400 0y s a5 s sllaall Sl (pmal) 53 sl i Cppmal 3 ) s S0
(538 AR i Ll LS i) aSa3 (gl ) Al 39 Laadl s Lokl Lol S (305 528 3 e Lusia RSla i 5i ¢ AL
gl (5 shal laall a5 s gl AS yaiall o Y1 ol £ Uy AThaall 23 il il (e (5 58l Ll Jumiy i (52 20 sl
ALy il 2, hall 38 il 0 il 8 80 (5 2 A o3l o g2 (ol s e Cpsmall g i 800 )l
OO o il g slall 530 )y Jonll Bils Jagn (Say Cpmnnl) il (S5 o5 Lot Baaall £ 53 ) gy Al 030 il
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Technical Data

TexHn4yeckme XapakTepuctmku
AT il glaa

(A Lind) (g e

Dough processing capacity ( piece/hour)
[Mpou3aeoauTenbHOCTL TecTa (WT. / Yac)

200-250

Width - A (mm)
A - O6was Wwipua (Mm)
(#le) o2l -

760

Depth/Length - B (mm)
B - O6uyas rmy6uHa (Mm)
(i

) el -0

580

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

775

Min. Ceiling Height - D (mm)

() ol 1, i1 2 2

MuHUMansHas BbicoTa notonka - D (mm)

875

() ol 350 58 ol

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

400

Rolling speed (rpm)
CkopoCTb OKpyrneHus (06 / MuH)
(A& fadl) el de e

300

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

110

Electrical Power (kw)
MotwHocTs (kBT)
(b5 S1S) kel 281

0,55

Electrical Connection
OneKTpUYecKoe MoAKTKoYEHIe
il Joa s

1P + N + PE - 230V

Control System
Cuctema ynpasnerus
Sadl i

Manuel / Manual

Front View
BUA Ccnepeau
‘;.ALA‘Y‘ =Bdial)

Left Side View
c6oky CAEBA
J_uu:\l\ c,\_'llel\ J.h.la

Cce

<€ [rseq]

TOV Rneinland Bakery and Gastronomy Machines

Mounting Holes
FIAKS MoHTaXXHble NPOMEXYTKU
Sl L) b

Network: 230 V 50 Hz

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

cetb: 230V 50 Hz
MouwyHocTs: 0,55 kW

kabenb: 3x1,5 mm? AN
1 kycok 1x16A Wrencens
385053230 1l Sl sl
Ly LS 0,55: il eI 8

Ceiling
—— noToAoK
-
Floor
Y —HazemHan
o=
A o
50 S 50
. . Wall Ay
Perspective View crong— 3 T 1)
MepcneKTUBHbINA B3rnsip Ll
5 Bl Bt o o
©
o
The space between oven and
wall should be atleast 5cm
o
PaccTosHMe 0T CTeA AOAKHO IS
6bITb OKOAO 5 CM NPOCTPAHCTBA
e Y Al e d, S 5 0man N
Oaad) 3,3 A 5Sley Lail Al Sales Counter

BEPCTaK NPOAAX
The space between oven and

2"l 5x3 :d—
IX16A pemial s

counter should be atleast 70cm S PN

Mexay KabuHeToM Maiis 1 cTonelwHuei )

no KpaiiHeli Mepe TaM AOAXHO ObITb TOp View

OKOAO o

70 cM npocTpaHcTBa BerHMM BUA
9l Jaial)

oo Y Al e &5y 70 G o
sl 358 A Slay At Al




KORTO CONVECTION OVEN
KOHBEKUWOHHASA MNMEYb KORTO

s ) Al Jaaly KORTO 5,98 08

KORTO FK-6

KORTO FK-10

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

Gl HTN) Sa 18 gl L e o latial) (i
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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 somkoe pasmepamu 40x60 uau 2acmpoemkocmu GN 1/1.
O0Ha U3 cambix 8a#cHbIX 0cobeHHocmell Korto - 3mo asmomamuyeckas cucmema MoUku, a makoke
UCNo/1b308aHUE 0/151 NPU20MOB/EHUS 20CMPOHOMUYECKUX U X1e606y104YHbIX U3denull. Micnone3sys
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. lMap 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, KOomopeili MoXem u3Mepsime 4 PasiuYHbIX MOYKU, hpuse/aekaem
8HUMGHUE Cc8oell No/se3HOCMbIO U mexHoso2uel. Jle2kas & Uucnofb308aHUU Yy8cmeumesbHas
CeHCOPHAs NaHeAb MoXem 3anoMHUMb 99 PasuYHbLIX peyenmos, Ymo NOMOoiem 8binekame 8am
Pa3UYHYHO NPOOYKYUI.
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MODEL / MOLOENDb / J:asa

Bakery and Gastronomy Machines

Technical Data

Baking Surface (m?)
TexHn4Yeckme Xapakrepu ol s 1 144 24
e (2¢) el ki
e .
ALt il glaa
-
Number of Trays (pcs)
Kon-80 n1cToB (Wwt.) 6 10
(i) ol 220
Size of Tray (mm)
Paamep nvcTa (Mm) 400 x 600
(ph) Pyl o
Front View Right Side View Front View Right Side View Ceiling
BUA Cnepeay cneBa BuA c6oky BuA ;:‘el’fé‘: cnesa 3:'3 C§°K¥‘ hood L2227 22727777 MOTOonoK Sastonom Continers ()
Y] IR (| ebae o lall ) [Ca bl sebe il (o a - as KoHTeI1Hepb! N5 raCTPOHOMOB (MM) 530x325
KO3blpek > o) plaill G2 2)
D D e sals <
- AT
il - i Lo Max. Temperature (°C)
- - - e ) ~ D Makc.Temnepatypa (°C) 300 300
D B il Gl 3)) pll3s 2 (°C)
p— 2
") (ﬂ wuw O
KORTO FK-6 v f(
Behind Entry “ Width - A (mm)
Network :380 V 50 Hz A- Oﬁma‘ﬁvmmpmua (Mm) 790
— A U B Electrical Power :11,2 kW () =
Cable 5x 2,5 mm? - - Floor
Electrical Connection g 7 —
1 Piece 3x20A Fuse ] A B non DepthLength- 8 (mm)
: 8 SR epth/Length - B (mm)
. . . KORTO FK-6 KORTO FK-10 KORTOF-6 KORTOFK-10 oyl B - Ouian my6ua () 955
Top View Behindside View 3aAHAA NaHeAb BBOAA Behind Entry (e) Gl
7l BMA 3aau ceTb: 380V 50Hz . R . N Network : 380 V 50 Hz
BepxHwii BﬂA MousocTs (BT) 11,2 kW Top View Behindside View Electrical Power 16,5 kW
Sl - Lid) Kaens 15 x 2,5 mm? " Cable 5 x 4 mm? The space between oven and
- SAEKWDMHGEK;]E NOAKNOYEHNE BerHHH BUA B"A 3ank Electrical Connection = Il should be atl 10 Height - C (mm)
| A Iy
. n 1 kycok 3x20A NpeAOXpaHITEND g il 1 Piece 3x32A Fuse Mountlng Holes waill should be atleas cm &)Og!-lls‘fl_fb|50Ta (M) 1120 1455
[ ‘ I , S MoHTaxHble y . y meRte
o o : hUR TR eXAY Neyvykon 1 cTeHon
: ] Ll e Jana N1 3aHsAs NaHens BBOAA NPOMEXYTKH "
) ] 5 e 143804 . 380V 50 H AOAXKHO OblITb He Meree 10 cM
o i 5048 380 Al Ll ere : ¢ 45)'_'\5\ b\ WY
r E N . AR MoLLHOCTb (KBT) 16,5 kil . A ) R Max. Depth/Length - D (mm)
E L Dby LS 11,2 3l Sl A sl Kaﬁu:m S x(4 mgnz - “ D - Makc. My6uHal/finuHa (Mm) 1080
. 2 R > . . . R . fake. 17
~ *‘Lﬁ*—‘f ::2)&5!‘5 i ): S', 3AeKTPUYECKOE MOAKAOUEHIE 100 100e &Y EUJ &y () e ot >
‘\ é/ 3x26A d—a e 2 _ = 1 kycok 3x32A NpeAOXpaHUTeAL Ll \\} U)_idl SR
. ‘ | wall Electrical Power (k
3/4" Clean Water Inlet Pipe // ectrical Power (kw)
S ’ ) 2 505 380 LSl cTeHa e el 1.2 16,5
1380 3/4" CoepmHeHve YnCTol BoAbI / Ly s 1S 16,5 il Sl il 14 i o
Waste Water Connection @34 mm s 3/ ALmy il oL i 1\380/ j:i;t);zyu—,-\sh):
MNoAKAKOYEHME CTOYHBIX BOA @34 mm Waste Water Connection 034 N 3x32A sg—ais 1 220 40 O Electric Connection Cable
) ° ction 03 ~ o T . Kaberb aneKTpUUEcKkoro COeaMHEHMS 5x 2,5 mm? 5 x 4 mm?
e B4G i ey A MoAKNGHEHHE CTouHoIXEoA 034 mm 3/4° Clean Water nlet Pipe o op View D Ja gl i€
, \ o . Vs] 0]
e BAG el sl iy e 3/4" CoepnHeHve YucToil soab! A A N~ Bepr‘M" B"A‘
— \ il
Aas3/4 Alay bl Ll Jane i Weight of Oven (kg)
; o Macca (kr) 180 226
o (228) 0 03
™~
The space between oven and
wall should be atleast 40cm Counter Sourceof Ener Electric . ‘ o . '
9y For Gastro models, the condensing hood option is not recommended, since wastes such as oil etc. released from
o _\{ICTOMHMKM 3Heprum 3J‘IeKTpVI‘-IECTBO
MexAY NeUKoii 1 CTeHol C60pOYHbIN CTOA B ae LSl the baked goods can decrease performance of the condense system.
AOMXHO OblITb He Meree 40 cM.
Perspective View LSRN * He pekomMeHOyemcs Lcno/e308ame 8biMsxHOLU KOANaK, Mak Kak Jcup U Opyeue omxodel nocie 8bineyku Mozym
= . . . N . Control System
BuaB P.eptneyl.(jl'l'i!e Perspective View 40 e S Y [ [E g yur Cuctewa ympasnenss Touch / CeHcopHas namens / cslls 3a0c0pums cucmemy koHdeHcama modenu Gastro.
sl Ll NepcnekTUBHBIA BIrASA Ll ally ol s el ol
ol Ll Sl ol 2 A3 galaall il gl Gz oda el o e g Y oSl Laledl) Jleatinly meaiy Y eall i zalad
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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 MOBUNLHOM

ycmpoticmee, 4mobel npocMompems npodykm E
Ha Hawem catime.

MEYb ANA MACA HOBOIO NMOKOJTIEHNA RETROS =l 5
asall G Maa Jaa (g

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 ucnosb3yem cmamu4eckoe menso 048 Hapku. 3mo -
HOBAS1 MOOEPHU3UPOBAHHAS POPMA OPOBSAHHbLIX MPAOUYUOHHO20 KAMEHHbIX NeYek, Npou3sedeHHbIX Npu NOMOWU HeOa8HUX
npou3800CMEEHHbIX MeXHOA02ull U HOy-XQy 8CeMUPHOU38ECMHbLIX MYpeykux wed-noeapos. Retros - MACHAS nevys HOB020
nokoseHuUs, pa3pabomaHHas u npou3sgodumas bpeHoom FIMAK 9 mpaduyuoHHOU U s1e2kol #apku 8 MACHOU NPOMbIULIeHHOCMU
U pecmopaHHol uHOycmpuu. Retros Ha4anu npou3gooums nocie 2 sem HAy4Ho-uccredosamesnsckoli pabomel OaHHoOU
MOOEPHU3UPOBAHHOU MPAaHOUYUOHHOU OpoesHHOU neyu, npou38o0uMOll npu NOMowu HeOABHUX MmexHoMo2ull 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 cneyuasnsHoU eMKocmu 01 c1edyrouje2o 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 nosydumes om 10% 0o 15% 6osswe npodykma vem 8 Opyaux ne4ax. 3a 60see KOpomkoe spemsi ¢
MeHbLWUM KOAUYECMEoM nompebsieHuUs 3HEpauU, YeM 8 /Ipyaux NeYax MOXHO noxcapume yenozo ArHEHka, FOBA/AVIHY, YTKy,
[YCa, MNEPETESa, LbIM/IEHOKa, Pblby. MscHoU 30HO0, KOmopbil Moxem uMepsime 4 pa3uYHbIX MOYKU, Npueaekaem eHUMaHUe
ceoeli nose3Hocmero U mexHonozuell. [Tonb3oeamesnu mMo2ym dogepssms nedam Retors 6aa2o0aps momy, Yymo y komnaHuu Fimak
onsim 6osee Yem 40 1em 8 mexHoM02usX neqell U ee WUpokoU cepsucHol cemu.

A (e L seall oy - 2ol 4 jaal) ) 3O Cupnnt g g Al 5 ) oy sedall A0S ey ol sl oy 0 i (g0 5 008 9 S
43 sk doa is e 5 8 0 el () seediall ol i SLelall ) jiall i) g Apan) Ui i aladiuly a6 ya -calasll
Cyn Ja o3 jiasdiigls s Jlgad) 5352 il (353 o8 el e all 53 5E50a Ui 1 53850 a1y e Unall o gall g U Jal cpo Loty finill 2aSlal)
ali Ui b seaall geiiall slall s a3l e sl Sl g o ) A gl 5 38Ul 5 Anlanall y 51 53 Lo Adlin il sy s aey
e Jsandl (Sars & salaall anlll 3 eLal) (s J6y el g all ol LAl 088 Julis Uiyl Lo 51 iS5 3 03l 5 0 a5 Lagual i 5l
Aelalls laall s landl s 3591 dadl sl aad s il aad ceda (S (s A el AL J8a 157 5107 ¢ be o) Ay ST cilatia
(a3 e 51 5385 (g Aty Lo g el ot Jumdy o Dleall olitil a5 AW el () AT LSl ) oLy 3¢S (p J oL jgS gy jumil 0
. IV delia e Lille 40 o ST ot il @llasis i Jialy dseddbunal A8 miag s sy Adlide L& 4 (a8 ) all Gl ai€as 52 o sl
RETROS-s RETROS . da) M gilara dKa5 5,

69




MODEL / MOLE/Db / J:sa RETROS-S RETROS

Technical Data

Volume of Baking (m?)
QOBbem Bbineukm (m?) 0,18 (m?)

TexHnyeckme XapakTepucTtuku ey
ALt e glaa Eienon oy 4004600

() s fonds da

Gastronorm Containers (mm)
KoHTeitHepb! ANs racTPOHOMOB (MM)
(ple) plakill g sn

530x325

. . Front View Width - A (mm)
Front Vi Left Side View A - OBuas wipika () 875 1375
ron ew cneBa Bup c60k BUA cnepeau i
BMA CnepeA N \j -00kY ‘ el i) Deptegh -8 (mm)
@L«Y\ )_Ez.'ud\ 2 - v e )_k“l g (*Z:)%‘i:f: nyGuHa (M) 1300
A Y - oo Height - C (mm
B ight - C (mm)
Hood | e C - O6lwas BbicoTa (MM) 1930
AONATKa OKHO L ! () g
sl ala The space between ceiling and
2l ‘ Max. Depth/Length - D (mm)
floor should be atleast D- Makc. Tny6uralfinua (m) 1850 1750
U] 3 () e o =
MeXAY NOAOM 1 NOTOAKOM AOAXEH
— 6bITb MVHUMAAbHbIA 3330p Max. Height - E (mm)
w Ul E- Mg}(c. ab\fora (Mm) 2000
_ - O LaBan 5ol A el Jpnall ) (e o s
] - P PRRTRY] Min. Hood Height - F (mm
RETROS RETROS-S F - Musumym gblco'ra(non);nka (Mm) 2050
() sl ala Y )l
i} A (g & N ) ] 70 | i Floor
A { A Y HazemHast Max. Temperature (°C)
o say Makcumym Temnepartypa (°C) 350 °C
iggztmyry RETROS-S RETROS 3l ) all i 1 (°C)
Network : 380 V 50 Hz Warming Cabinet Waste Water Output Roasting Chamber Electrical Power (kW)
Total Electrical Power : 184 kW (Bellows Hose) AneKTpyIECKas MOLLHOCTL Kamepbi A Boinesk (kW) 9 kW 12,5 KW
Cable : 5x6 mm? (Lol 5 5LS) ol s iy 5ol AL
1 Piece 3x40A Fuse
MoTenaenne KabuHeT CTouHble BOAbI Bbixo H
o A A MOUntlng Holes The space between oven and Steam Exchangers Electrical Power (kW)
BEPXHUI BXOA (CnnbpoHHBI Whakr) wall should be atleast 10cm MapoBble TennooGMeHHMKM neKTpUyeckast MOLHOCTb (kW) 1,4 KW
CeTb: 380V 50 Hz Steam Aspirator Output 100 mm - i MoHTa>XHble NPOMEeXYTKU Meposiie TeiooGuhaumt rap ,
M 184 kw el G——ii A8 2 i s olsa g A < all el i i
Ka%ue-l:stgbx 6 mm? AcnupaTopHbIii nap Bbixoa @100 mm (Fl—iias o sk 3) ¢ < = )-\3\ ale) @ Mexay Acyxoamm [ CTEHgMO Gonservation Chamber Eletcal Power (kW)
1 KyCok 3x40A NpeAOXPaHNTEND AONXHO OBITE HE MEHEee M. (?nex'rpw(aggkaa(rqo‘mHoc'[t? KOMHaTbl oTAbIxa (KW) 3,5 kW
ala 100 @ ol L it 400 « ] o wa (b3 5hS) (il sy Ak o< 260l
eV pedian ~ [ 3/4" Clean Water Inlet Pipe wall o b gl EAm O e
. . A o .y | J d d q sy 10¢ Ja Yy Lilally | Smoke System Electrical Power (KW
25015380 (Al el gl ~_ | cTeHa A - ~ b o 3ne><'rpw:/ecxaa MOLLHOCTb /JbIM;BDI:i)CMCTeMb\ (kw) 1 kW
¢ P | N\ \
Ly 51184 1l el A B Jan) et [ 3/4" Coepnrerwie MpecHas BoAa — % % (Bl 48) ol s B e 8L
2 2 Lfx5 JAS1 4l 2 / AT § \
SAOA e 2 " o Sl el e 34 ey % % Obsan anocpmeccs owsocrs (K1) 14,9 kW 18,4 kW
e (L 5L) ol LY Leal
ﬂT? ! {“I"‘ - The space between oven and § § . e -
N(é?vsgrliy 380V 50Hz / wall should be atleast 40cm § § £ Source of Energy .
Total Electrical Power : 149 ki e \ ) ) § § ~ ViTosHat akeprin Electrical / OnexTpnyectso / sl <)
Cable : 5x4 mme ; ~—|_ RETROS MeXAY AYXOBKOI 1 CTEHOI § & B
1 piece 3x32A Fuse l /,/ \\ ‘ AONVKHO GbITb He Metee 40 e & § Control System
- - . - 0 o150 o ) ) £ o N & ° CMPTe:{I? ynpaeneHvs Touch / CeHcopHasi / =l
BEDXHI BXOA Steum Clack Output team Aspirator Output mm s L tv).g 5 S - - 2 Sl
cetb: 360V 50 Hz AcnupaTopHbiid nap Bbixoa @150 mm ) CAD o Y e o = Voltage (V/Hz)
HbIiA I
TB%U;;‘SUS‘;;;?WZKW Boixoa Steam Clack Hi;dlfgkeﬂ?e (VHz) 380V /50 Hz
. N o S ¢ e B
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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 i) dsali 19S55 9 ghid (1585

{0 220 4, ek

-
-

ROKON CLASSIC GUSTO ROKON ELITE WASHER

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

Gl HTN) Sa 18 gl L e o latial) (i
Jsanddl oSlea Lo
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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.

[nagHsIe 0CO6EHHOCMU KOHBEKUUOHHOU pomayuoHHoli neyu FIMAK Gastro PokoH, 3mo pasHoMepHoe
pacnpedeneHue menna, NOCMOSHHOA YUPKYASYUS  8030yXa U  BbICOKAS Npou3800UMesnsHOCM.
lpednazaromes  pasnuyHele eapuaHmel dusaliHa Mmodeneli ELITE u CLASSICC & mo epemsa Kak
npou3eooUMenbHOCML  NPU20MOBAeHUsI  ocmaemcsi  HeusMeHHol.  baazodaps  cneyuaneHO
paspabomaHHoMy T3Hy, cucmeme YupKyAsyuu 8030yxXa U omcymcmeuro yme4ku menaa 4yepes mpy6y,
neys N0380/15iemM NO/y4amMe NPOOYKYUIO HeaaemMo20 Kayecmea hpu MeHbem pacxode sHepauu. [Tomumo
mozo, Ymo modenu ¢ molikol u Gusto ob1a0arom eceMu C8OUMU KA4ecmeamu U Xapakmepucmukamu
cepuu Rokon, oHU maioxe nodxo0am 044 8x00a 8 2aCMpPO-8aHHY 610200apsi NPOBONOHHOU peluemke
paccmoliHozo wikaga. Mpuenekaem 8HUMAHUE CeHCOPHOU NAHeNbID U mexHosno2ueli 8 06oUX OmceKax.
lapaHmupyemcs, Ymo npodykmel ece20a 20moesimca 8 Yucmoli 06cmaHoeke, 8bl6UPAA O00UH U3
Pa3IUYHBIX PeXUMO8 MOUKU C MOKUJUM CpedcmeoM ¢ Yupkyaupyroujeli 000l nod 8bICOKUM Oae/eHUeM.
Momumo pexcumos moliku, BHYMPEHHIOK0 noeepxHocme neyu MOMCHO
bbIcMpPO  oyucmumes,  8bI6pa8  O0UH U3 3 PO3UYHBIX  PEXUMO8  NOAOCKAHUSI.
bnazodaps Yucmswemy padpsizaueamento 8 Mooeanu GuSto, 6bICMPYH0 0YUCMKY MOXCHO 8bINOAHUMEb
8pPYUHYH NOC/IE BbINEYKU.
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Technical Data
TexHnyeckme XapakTepucTtmKku
A8 il glaa

Rokon with washer

ROKON c Moiixoit
3955 J—ndlly

ROKON GUSTOR ELECTRICAL WITH
Top entry
Network : 380 V 50 Hz

Roasting Chamber Electrical Power : 24,1 kW

Electrical Power for Proofing Room:: 3,5 kW

Total Electrical Power : 27,6 kW

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

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

BEPXHUIA BXOA

ceTb :380V 50Hz

Boineuka MAowwiaab 3nekTpudeckan
MOWHOCTL : 24,1 kW

Cekuma hepMEHTaLMN SNeKTPUYecKan
MOWHOCTS: 3,5 kW

MoulHocTb : 27,6kW

1 kycok3x40A NpepoXpaHUTeNb

1 kycok 1x20A npeAOXpaHnTeNb
sl el
eV e dan

8 5014 380 (e gl

/
/

Rokon Gusto ; Left Side View Front View
Front View
I?okon G_usto' cneBa B“A c6°Ky BUA CnepeAM
Washinggroup 05550 55 BUA, ‘CI'IEPEAM N sl e Sl ‘_?ALA'Y\ bl
LY il —d 3] A )—lﬁ-“d = Ceilin,
/ Moeunbifiysen  — o g D AN\ et
o Washing with ol
A gana Juidl) o e manual sprinkler Hood .
- P — 3/4" Clean Water Inlet Pipe —a. . KOi‘b\peK — _
D / Moitka ¢ W A . 4 Ayt jala p—
Washing with PYHHOro cNPUHKAEPa 9- o 3/4" Coe AMHEHME YNCTan BOAS 5)_ J—
 manual sprinkler | g s ioh gsi O e 3/4 Ay i L e ( O
Moifka c noMolLbio | ~__ | Y]
PyHHOro CNpUHKAGPA ] w v Waste Water Connection o wuwo
ded g G g ] v \ b
U = D MoAKAROHEHIE CTONHBIX BOA H D
172" B
| il g e sl iyl g )‘x - - y Floor
. \ — non
A 1/2 B B —
HWASHER 3/4" Clean Water Inlet Pipe Yeast Room Waste Water / Mounting Holes

OKON GUSTO & ROKON ¢ Moiikoid a3oBas Meys RO

LSy 058505 simn 05550 003

Ly 5 LS24 15 al o lld il <l A Akl
Ly s 1S35 e il i G ali eI A A by s 135 e watll A8 jald il Sl A Al

L5 518 27,6 b el A AL )
3XA0A s—aia 1 pla BX5 ST 33030 4SH

1%20A se—aie 1 ola 2,5x30481 23Sl

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

a3osas [eys ROKON GUSTO & ROKON ¢ Moiikoii
BbIXOA FOpeAKa TpyGbl: @100 MM
(BbinyCK BbIXAONHbIX ra308)

el S 5585 an 0S55 00
Lt 1000 He 2 At ¢ e
(el S )

ROKON GUSTO& WITH
Top entry

Network : 230 V 50 Hz
Roasting Chamber Electrical Power: 2 kW
Electrical Power for Proofing Room: 35 ki
Total Electrical Power : 5,5 ki

Cable: 1 Piece 3x1,5 mm? /1 Piece 1x10A Fuse
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse

WASHER, NATURAL GAS

N GUSTO & ROKON ¢ M
BEPXHUI BXOA

ceTb:230V 50 Hz

Boineyka MNaowaab InekTpuseckas
MOLIHOCT : 2 kW

Cexumst hepMeHTaLIY InekTpudeckan
MOWHOCTb : 3,5 kW

MouwHocTs : 5,5 ki

1 kycok 1x10A npepOXpaHnTens

1 kycox 1x20A NpeAOXPaHUTENL

Fly IS 058555 S 05555 00
e e iy

i 50t 380 (e )
Ll 518 2t Al ol Al el A S

Lls 518 5,5 &l el A5k Maa
1X10A se—=ic 1 ake 1,5x3J 81 222 AN
1%20A se—aic 1 ple 2,5x3J 81 22e: AU

Top View

BepxHuii BUA

N GAS
Natural Gas Entry
1/2" Topentry

Gaz Baglanti Basinci: 21-40mbar

51 MNeys ROKON GUSTO & ROKON ¢ \

BXOA AASt IUPOAHOTO ra3a

1/2 " BEPXHUI BXOA
[\aBAEHVE NOAKAHONEHYS a3
21-40mbar

Sl S 58555
k!

nathll i Jase

Y Gaiap 201 Jaa
S e 4021 350 e

OsSso 0

(Bellows Hose)
3/4" Coe AVHEHME YACTaA BOAS

A 34 Aay Gl oL Jane Apoxxgsbvlecmwb\eaom\
(HVKHWIA bIA WAGHT)

Valve Chimney Output s A8l sl
Diameter Measure is @100 mm  (&L—ia a5k s3)

Boinyck Clapper
V13mepeHvie anameTpa @100 mm

e 1000 Al Sl Aidae iz A
Steam Chimneys

Can Be Connected
As Pant Typed Chimney.

The space between ovenand |
wall should be atleast 40cm

MexAY NeuKoi 1 CTeHoM

ABIMOXOAHbIE TpYGb! AOAXHO BbITb He MeHee 40 cM.

MOryT GbITb 00 beAVIHEH !
bl 0 s il ma oSy 4008 RV g S
- Ll ally ¢l (o as

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

Suction Hood Output
Diameter Measure @100 mm GbiTb NPOCTPAHCTBO He MeHee 70 M.

Bbixoa acnupatopa
LAvameTp N3meperve 8100 MM

Lo 100 Gl sy g saa b ilia

o

\

700

MoOHTaXHble NPOMEXYTKM The space between oven and
e Sallalel A

wall should be atleast 10cm

MexAY NeYKoi 1 CTeHoM
AONXHO ObITb He MeHee 10 cMm.
100e &Y gldd,
S e LIVt

1860

Meuykolt MexAy CG0POUHbIM CTOAOM eif AOAXHO

Top View
BepxHuii BUA,
@l L)

S il (il o 7008 iy ¥ B, ey

Sales Counter

C60POYHbIN CTON

PN ETEIN

Perspective View
Bua B nepcnekTuse

s taidl Ll

q3
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MODEL / MOAENDb / J: s

Baking Surface (m?)
Mnowaab Bbineyku (M2)
(20) gl e

ELITE
GUSTO/WASHER
FRN-10 E

ELITE

GUSTO/WASHER

FRN-10 G

2,4

LASSIC

GUSTO/WASHER

FRN-10 E

LASSIC
GUSTO/WASHER
FRN-10 G

Number of Trays (pcs)
Kon-Bo nucTos (WT.)
(Anks) (gl ol 220

10

Size of Tray (mm)
Pa3wvep nucta (Mm)
(ple) iseal slacd

400 x 600

Gastronorm Containers (mm)
KoHTeiHepb! A4ns racTPOHOMOB (MM)
Cava kg (o)

530x325

Width - A (mm)
A - O6lwast wipya (M)
(ple) sl -

1010

1030

995

1015

Depth/Length - B (mm)
B - Obwas rny6uHa (Mm)
() 5

)

1060

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

2155

Max. Depth/Length - D (mm)
D - Makc. Tny6unalfinvna (Mm)
() e i =2

1275

1300

Peak Height - E (mm)
E - BbicoTa nuka (Mm)
[AREIRESIN

2230

Min operation height below fume hodd- F(mm)
F - Boicota nuka (M)
() el s il Jand Fiaia it ¥ 1 ) - g

2250

Min. Ceiling Height - G (mm)
G - MuHumym BoicoTa notonka (Mm)
(ple) il g5 Y ) sl -

2430

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[nameTp napootsoaa (Mm)
(pla) S8l iy pumti ik 7 20

@100

Electrical Connection
3nekTpuyeckoe noakioeHne
el dpa s

3P +N +PE

1P+ N+ PE

3P +N + PE

1P + N+ PE

Electric Connection Cable
Kabenb anekTpuieckoro coeauHeHus
el dia s IS

5 x 6mm?

3 x 1,5mm?

5 x 6mm?

3 x 1,5mm?

Electrical Connection Cable for Fermentation

OnekTpuyeckuit i kaBenb ans
ol oyl s 5 JIS

3x2,5mm?

Roasting Chamber Electrical Power (kw)
Beineuka Mnowaab SnekTpudeckas MOLHOCTb (KBT)
(b5 51) (el sl 2 5o B

241

241

Electrical Power for Proofing Room (kw)
Cekuns hepMeHTaLMN ANeKTpUIEcKkas MOLHOCTb (KBT)
(bl S1S) Jsedl pdl 4 50 3801

Total Electrical Power for Electrical Heating (kw)
O6uijas MolHOCTb, HeoBXxoauMas Ans anekTpoHarpesa (kBT)
(B 5A) el el cptell 50 el AL e

Total Electrical Power for Natural Gas Heating (kw)
O6Lwas MOLHOCTb, HeobxoauMas Ans anekTpoHarpesa (kBT)

(Bl 518) sl A il Ay 1) LI )

5,5

55

Average Consumption (8 hours) (kw/h)
CpenHuii pacxon Tonnmea (8 4acos) (kw/h)
(Aeludl Ll 5 5LS) (ol 8) ki) Lo s

17,29 kW/h

1,82 m3/h
3 kW/h

17,29 kW/h

1,82 m3/h
3 kW/h

Thermal Power (kcal/h) / (kw)
Tennosas motwHocTs (kKan/u)/( kBT)
(b 51S) (Reludlfs 918 SLS) & 51 43I

20.000 /24

20.000/24

Burner Model
Mogenk ropenku
) Jose

Riello RX28 S/DV H 900T5

Riello RX28 S/DV H 900T5

Burner Capacity (kw)
MowyrocTs ropenkm (kBT)
(515 S) el dons

32

32

Gas Coupling Pressure (mbar)
[laBnexue noaknioyeHus rasa (M6ap)
(s le) il dpa i b

21-40

21-40

Weight of Oven (kg)
Macca (kr)
(+S) oA 035

480/ 492

485/ 497

483 /495

491/503

Source of Energy
VcTOuHUKN 3Heprm
FEIREIo

Electrical
OnekTpuyecTBo
el s

Natural Gas
MpupoaHbIv ra3

b e

Electrical
OnekTpuyecTBo
sb xS

Natural Gas
MpupoaHbIv ras
g;‘-.‘:‘L J‘L";

Control System
CucTema ynpasnenist
sl s

Touch / CeHcopHas / psllil

Digital / uncbposas - Touch / CeHcopHas

ol - e

Bakery and Gastronomy Machines




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

ycmpoticmee, 4mobel npocMompems npodykm 4 ) &
Ha Hawem catime.

<€ [rseq]

ABTOMATWNYECKWNI CMNPANIbHbIA TECTOMECUTESb e Sekry snd Gesiranomy Machines

(oSaila o) A g lad JabIAY)

The specification of the automatic spiral mixer is to knead more dough in a short time.

g > " It can knead up to more than %10 for maximum kneading capacity. It is suitable for
use more easily and hygienic thanks to touch-operated glass panel. The kneading time
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.

e
o, _‘sﬁ.hmﬂw

SPM 130

{ OCOBeHHOCMbBID ~ ABMOMAMUYECKO20  CNUPA/IbHO20 — mecmomecumensl  A6/a5emcs

J,, 803MOXCHOCMb  3aMeca 60/1bLIe20 Ko/AuYecmsea mecma 3a KOPOMKUL  NpoMexXq/mok

: epeMeHU. MawuHa no3gosisiem 3aMewusams mecmo U3 He6osbWO020 Koau4ecmea MyKu.

bnazodapsi  eHcopHol naHeau ynpaeneHus mecmomecumesns npocm U 6osee 2u2ueHu4eH

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

800bl, LICNO/MbL3YeMOoe npu 3aMece mecmad, KOHMPOAUpPyemcs Ha CeHCOpHOl naHeau ¢

omouybro 8odomepa. Jexca, cnupans U 10nacmu, 8siNoAHeHHble U3 Hepcasetolyeli cmanu,

e UMNOpPMUpPOBaHsLI 8 KoMnsaekme u3 Esponel. Pabomaem e py4HOM U a8MOMaMu4yeckom

N g" élz-, ek pexcume.  JaumensHOCMb  30MeUUBAHUS  mecma  ycmaHaeaueaemcsi 0nepamopom.

: ' bngzodapsa ucnonL3o8aHUO pemeHHOU nepedadu, MawuHa pabomaem 6eclymHo, U

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

KpblliKe Oexcu ycmaHoesneHa cucmema 6esonacHocmu. Vimeemcs QyHKyus KcmpeHHol
0CMAaHOBKU.

a1 508 (g0 % 10 s o O 05 S35 s 33 3 ) dpealiy Sila 531 5 3lal) DAY ey
Al e Cpaall G Baeddaale (Say 5 ciped A ol Juady A g ST 5 pana JS TN alaatial (Ko LDAll
Y gl el o) Ao SN ASLED 852 s sall jilliebyall paiia 3 A (e ) dAeniionall byall ApeS 8 Sl Sy
CSars s sl oSla Y Jaan il iy e JaDAY) faall a gliall 3Y gdll (page simn SISl il g 5 slall Calal)
- g LAl ey gea (53 dama s A 50 3all 5 5 3l iy Adelian Ao junele sl Janys el 3 8 lasia
33 3l aal) Juimiy &l s AN s ja (a5 sle sl ellat B el Slensas s sl shall ci¥la A alay) Gty
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SPM160 SPM 250




Front View
BMA CnepeaU
‘;.ALAY‘ BB

1/2" Clean Water Inlet Pipe

1/2" CoepnHeHme MNpecHasn BOAa

g 2/] Al oLl Jane

\\bn./\

Top View
BepXxHuii BUA,
éj_hi\ J_B.'\.d\
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Technical Data

TexHunyeckme XapakTepucTtuku
Al e glaa

Right Side View

Bua c60Ky cneBa

C)—A-ﬁ\ &,\_\'h.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 npepoXparuTens
SPM-80

MouwiHocTb (kW) : 7 kW

kabenb :5x2,5 mm?

1 kycok 3x16A npepoxpaHnTens
SPM-100

MouwHocTb (kW) : 7 kW

kabenb : 5x2,5 mm?

1kycok 3x16A npeaoxpaHnTens
SPM-130

MowHocTb (kW) : 8 kW

kabenb : 5x4 mm?

1 kycok3x32A npepoxpaHuTenb
SPM-160

MouwHocTb (kW): 9,5

kabenb : 5x4 mm?

1 kycok 3x32A npepoXpaHnTenb
SPM-200

MouwHocTb (kW): 9,5

kabenb : 5x4 mm?

1 kycok 3x32A npepoxpanuTens
SPM-250

MowHocTb (kW): 135

kabenb : 5x4 mm?

1 kycok 3x32A npeAOXpaHnTeNb

Perspective View

NepcneKTUBHbIN B3rnsiA

oe-Bidl dald

Wall
CTeHa
SPM-40 Lailall
41 1l sL8) A el A ALl Jles)
2" de 1.5x5 1\l
16AX3 sg—aidl
SPM-80

7 il 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 1\

16AX3 se—aidl

SPM-130

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

32AX3 se—aiall

SPM-160

95 (daly sLS) Al oSl A B Jlas)
2" ade 4%5 1l

32AX3 se—aiall

SPM-200

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

32AX3 se—aiall

SPM-250

135 (bl s LS) il <l &8l Jaa)
2% oka 4x5 sl

32AX3 se—aidl

Perspective View
NepcneKTUBHDIA B3rasiA
J}.B.'\.d\ J_E.Ld\

q3
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MODEL / MOLOE/Db / J:sa

Capacity Of Dough (kg)
BwmectumocTs Tecra (kr)
(p2) sl o

SPM-100 SPM-130 SPM-160

SPM-200

SPM-250

Capacity Of Flour (kg)
BmecTuMocTb Myku (kr)
(5) ol e

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

530x320

700x370

700x410 800x430 900x430

900x470

1000x470

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

560

725

725 830 930

930

1130

Depth/Length - B (mm)
B - Tny6uHa/nnuHa (Mm)
(ple) Gaall -0

1000

1200

1200 1370 1470

1470

1610

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

1080

1420

1420 1460 1530

1530

1440

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
MOLLHOCTb CTIMPAnbHOro ABUraTens BpaLleHns v uukn (kBT (n.c.)-06/ MuH)
(hp) &l /adl) (Bl 5LS) 5525 (a0 Al 55l e il

3/1,5kW (4/2 hp)
717 x 1435 rpm
Aagdal)/aal

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

5,5/3,5kW (8/4,7 hp) 6,5/4 kW (9/6 hp) 8/5 kW (11/7 hp)
700 x 1400 rpm 722 x 1445 rpm 715 x 1430 rpm
4agall/aal Aagdal)faal 4agall/asl

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

12/ 8 kW (16/10,5 hp)
715 x 1440 rpm
Zaga/aa

Spiral Rotation Speed (rpm)
cnupanbHas CkopocTb BpalleHust (O6opOTOB B MUHYTY)
(AaBAAL) 310 0l e

105-210

107 - 215

100 - 200

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) (L5 LS) 455505 sle I 3558 &l e Bl

1,1 kW
940 rpm
4adall 48l

1,5 kW (2 hp)
950 rpm
dagallfaal

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

Electrical Connection
OneKTPUYECKOe MOAKTIOHEHNHE
bl da s

3P+ N+ PE

Control System
CucTema ynpaBneHus
Sl olas

Manual or Digital / PyuHas unu undposast / <, sl s

Electrical Power (kW)
MowyHocTb (kBT)
(bl 51S) sk ol d8L

41

9,5

Weight of Machine (kg)
Macca (kr)
(paS) sl s

324

578

580 686 750

754




e

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

(WITHOUT CENTRAL BAR) e € L © =

Lt Bakery and Gastronomy Machines

OPTIMUS ABTOMATNYECKUW CIMTNPAJIbHbBIA
TECTOMECUTEJ1b (BE3 PASAE/TTE/IBHOIO HOXKA) . / -
(oS C194) (o g of (Sl 6 (o g 3ty DA =

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  a8MOMAMUYECKO20 CNUPANLHO20 MUKCEPa 6e3 NAaHKU Ccocmoum & mom,
Ymo OH 3aMellusaem Mecmo & O4YeHb KOPOMKOe epeMsi He Pa3pywas U He Ha2peeasi mecmo.
Moxcem 3amewiusames mecmo 0o 10% om e2o 3ameluusaroujeli cnocobHocmu. Tecmomecumens
He umem HOXQ, Komopeslli paspe3aem mecmo 60 epeMsi 3aMewUusaHus. Takum 06pa3om,
UCNo/b308aHUE /60O 3HAYUMENLHO COKPAWAemcs, mecmo cmaHosumcs 6osee NAOMHeIM U
10CMUYHbIM. C NOMOWLIO 3M020 Memoda MOXHO NnoliMame eKyC mpaduyUOHHbIX Memooos
3aMewiusaHuUs. Tecmomecumens MOXCHO /1e2KO 3aNpPo2paMMUpPO8aMb C NOMOUbIO CeHCOPHOU
naxenu, memnepamypy mecma MOXCHO HenpepsisHO KOHMPOAUPO8AMbs HA 3KpaHe 61a2000ps
8cmpoeHHol pyHKYUU nUpomMempa. Bpems 3aMewu8aHUs mecma MOXCHO HaBA0AMb HA IKPaHe
naxenu 8 sude MedneHHO20 U 6biIcmpozo yukaa. Konu4ecmso 800k, UCN0bL3YeMo20 8 mecme,
MOX}CHO KOHMPOAUPOBAMb C CEHCOPHO20 IKPAHA C NOMOWbIO PyHKYUU «/Tump 600bi». Komes,
CNUpanbHLIE U 0NaCMHbIe KOMN/JeKMb! 8bINOAHEHbI U3 Hepxcaserowjeli cmanu. JocmynHsl
80PUAHMbI ABMOMAMUYECKO20 U PYyYHO20 UCNO/L308GHUS. Bpems nepeMewiusaHUsi MOXCHO
pezynuposame. Obecneyusaem 08e ckopocmu 61a200apsi becluyMHOMY 08yXCKOPOCMHOMY
dsuzamento. B agapuliHbIX cUmMyayusx ecme @yHKYUS 0CMAHO8A U cucmema 6e30nacHoCmuU Ha
KpblwKe Komsa. bagzodapsi cBOUM KosecaM, /1e2ko nepemeujaemcs.

: 5 i 3 ),,.w;n aall e,\w il wwsu\ #L} s )u\ uw,
. - P - L 1 A_us.uL)Aj\)Lm.' g_x)..au}A;J.auu AAJJ_)ASHJJJ\}JJM\J@&LAAM;P;LG)HM‘, d.\;.:d\_).xﬁ
OPTIMUS SPM-80 OPTIMUS SPM-160 e S o= o ek g £l ARSI s pine g T : - : s WL A 4 Lo gl ella (Al Shemms 35305 65 ) shall Sl (8 ey
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Front View
BUA Cnepeau

el i)

® @ ©

oAy
it

Technical Data

TexHunyeckue XapakTepucTtmku

A8 Cula glaa

Left Side View
Bupa c60Ky cneBa
) el 1t

1/2" Clean Water Inlet Pipe/\‘ -/\ OPTIMUS-80 OPTIMUS-80
a Total Electrical Power (kW) :7 MouwHocTb (kW): 7

1/2" CoepnHerve MNpecHas Boaa

ag 2/14 skl ol ) Jae

Top View
BepxHuit BUA,

sl aial)

82

Perspective View
NepcneKTUBHbIA B3rnsp,

ool - Jatal)

OPTIMUS-80
7:(lah5 > 1) Al 5o LB s

(Cable : 5x2,5 mm? kabenb :5x2,5 mm? 2" pde 2,55 1\l

1 Piece 3x16A Fuse 1 kycok 3x16A npepoxparutens 3P 16A sg—aic 1 2e

OPTIMUS-160 OPTIMUS-160 OPTIMUS-160

Total Electrical Power (kW):9,5 MouwocTb (kW): S5 95 (ks s—LS) Ay eI A8 Jaa)
Cable : 5x4 mm? kabenb : 5x4 mm? 2" ala 4x5 i)

1 Piece 3x25A Fuse 1 kycok 3x25A npepoxparnTenb 3P 32A sesaie 1 22c

OPTIMUS-250 OPTIMUS-250 OPTIMUS-250

Total Electrical Power (kw):13,5 MowrocTts (kW):13,5 135 :(dls s—LS) b o<l A Bl Mas)
(Cable : 5x4 mm? kabenb : 5x4 mm? 2% ke 4%5 1)

1 Piece 3x32A Fuse 1 kycok 3x32A NPeAOXPAHUTEAD 3P 32A gaia 1 a2c

Wall
CTeHa
Ll Al

Perspective View
NepcneKTUBHDBIA B3rnsA

g tatal) Bt

q3

<G> [1se]

GV Rheinla
TUV Rheinland

MODEL / MOLE/Db / J:sa)

Capacity Of Dough (kg)
BwmectumocTs Tecra (Kr)
(p2) sl s

OPTIMUS SPM-80

OPTIMUS SPM-160

OPTIMUS SPM-250

Capacity Of Flour (kg)
BmecTUMOocTb Myku (kr)
(25) okl e

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

650x390

850x500

950x515

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

880

980

Depth/Length - B (mm)
B - Tny6uHa/nnuHa (Mm)
ple) Gaall -2

1140

1425

1530

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

1390

1440

1560

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
MOLLHOCTb CTIMPAnbHOro ABUraTens BpaLueHnst v uukn (kBT (n.c.)-06/ MuH)
(hp) aal fadl) (L5 o) 455505 (g 3lad ) 55 ae dilk

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

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

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

Spiral Rotation Speed (rpm)
cnupanbHas ckopocTb BpalLeHust (O6opOTOB B MUHYTY)
(AaBAAL) 31D 0l e

144-72

136 - 68

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 5LS) 455505 sl sl 558 &l e Bl

1,5 kW (2 hp)
950 rpm
Zagal/aal

Mixer Rotation Speed (rpm)
CkopocCTb BpalLeHust cmecuTens (06 / MiH)
(AR ele Sl ol Ao

15

26

Electrical Connection
OneKTPUYECKOe MOAKTIOHEHNHe
bl doa s

3P+ N+ PE

Control System
CucTema ynpaBneHus
Sl Jlas

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

Electrical Power (kW)
MowyHocTb (kBT)
(bl 51) sk el d8L

9,5

Weight of Machine (kg)
Macca (kr)
(paS) AUl 035

600

800

995

83




Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupytime QR-k0d Ha ceoem MOBUNLHOM oyl .
ycmpoiicmee, Ymo6sl npocMompems npodykm iy pteias, -
Ha Hawem calime. T K » ®
I el L2tV a0 8 ) Lind Clatial) (anid o TUV Rheinland A
WI H M 0 B I L E B OWL s xf;‘“‘rﬁ‘ﬁx}‘ i Bakery and Gastranamy Machines

ABTOMATMYECKWI CMINPAJTbHBIA TECTOMECUTENb C SRR
MOAKATHOW AEXOM il

& adial) ple gl gd) L Siila i) A g Siad DAY

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 NpoMexXymok epemeHu. Jexca, cnupans u
/710NaCMU, 8bINOMHEHHbIE U3 Hepicaseroweli cmanu, UMNopmuposaHsl 8 Komnaekme u3 Esponei.
MawuHa nosgossiem 3amewiusames mecmo U3 HebobWo20 Koaudecmea Myku. Pabomaem e
PYYHOM U G8MOMAMU4ecKoM pexcume. JnumensHoCme 3aMewUu8aHUs mecma ycmaHaenugaemcs
onepamopoMm. PemeHHasi nepeda4a cnocobcmayem becwymHol pabome MawiuHsl. baazodaps
08yXno/ItOCHOMY 0sU20Mento 8 MawuHe umeemcs 0ge CKOpocmu 3amecd. Ha Kpeiwike Oexcu
ycmaHoeneHa cucmema 6e3onacHocmu. Vimeemca @yHKYUA 3KCmpeHHoU ocmaHoeku. [nasHas
0C06eHHOCMb OaHHOU MAUWUHbI - UCNO0/16308aHUE NOOKAMHOU OeXCU, Ymo no3eossem 3ameHy
dexcu. MawuHa nodxodum 0715 pabomel C G8BMOMAMUYECKUM 0eXeno0beMoonpoKudbieamenem.

SN sl ele gl picay 3a5 jals i 6l paliy cllad (e & aiall ele gl 53 Sila i1 35 3lad) DAY Sl
Gl 2855 5 e laMA), 380 (a3 paS B e a4y g faalla iall 3V il cpe SISl a5 3 5 Slall Calall
AN Jans Jal a3 gl 2Ll Sy e ¢33 sl ) Jamgy el 3 538 asan (.50 5 o Sala 891
st 8 el Shemr 25 e (sl shall Va8 CHAN A0 35 a5 Ao 53 3l 55300 3l pmall Jimdy nee ey
¢ yaidll sle gl Gy 4 S AN & paiall ele gl e ulinl ele 5 alatind A< oo JaSAl 138 ey Lo aal s cle

lill 5 28 511 45,5l s VL




Technical Data
TexHnyeckme XapakTepucTtuku
48 Cula glaa

Front View
BMA Cnepeau
g.ALAig‘ 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
é}-‘ﬂ\ At

86

Left Side View
Bupa, c6oky cneBa
) o ilal) Bt

&\ SPM-100M SPM-100M

Total Electrical Power (kW): 8,1 MowHocTb (kW): 8.1
(Cable : 5x2,5 mm? kabenb : 5x2,5 mm?
3x32A Fuse 3x32A npepOxpaHuTeAb
SPM-160/200 M SPM-160/200 M

Total Electrical Power (kW) : 10,6 MouwlHocTb (kW) : 10,6
Cable : 5x4 mm? kabenb : 5x4 mm?
3x32A Fuse 3x32A NpepOxpaHuTenb
SPM-250 M SPM-250 M

Total Electrical Power (kw) : 14,6 MouwHocTb (kW) 1 14,6
Cable : 5x4 mm? kabenb : 5x4 mm?
3x32A Fuse 3x32A NnpepoXpaHnTens

Perspective View

MNepcneKTUBHbINA B3rAsIA,

os-Biall R Baial)

s sle gl 53 SPM-100M

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

32AX3 se—aid)

d—aiall sle gl 53 SPM-160/200M

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

32AX3 e—aid)

a3l sle gl 53 SPM-250 M

146 (ks 1) il o<l A5l as)
27 ke 45 sy

32AX3 sg—aidl

Wall
cTeHa
Ll Al

Perspective View
NepcneKTUBHbIN B3rnsia

oo-Biall L atal)

q3

<G> [1se]

GV Rheinla
TUV Rheinland

MODEL / MOLE/Db / J:sa)

Capacity Of Dough (kg)
BmecTumocTb TecTa (kr)
() ool e

SPM-100 M

SPM-160 M SPM-200 M

SPM-250 M

Capacity Of Flour (kg)
BmecTuMocTb Mykw (kr)
(=) Gl

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

700x410

900x430 900x470

1000x470

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

890

1070 1070

1120

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

1790

1940 1940

1950

Height - C (mm)
C - Beicota (Mm)
(Mg

1270

1400 1400

1430

Electrical Power (kW)
MotwHocTs (kBT)
(15 5LS) &k e 260

8,1

10,6 10,6

14,6

Weight of Machine (kg)
Macca (kr)
[EOES )

924

1220 1224

1286

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
MOLLHOCTb CMPanbHOTo ABuraTens BpatleHms v uukn(kBT (n.c.)-06/ MuH)
(hp) &l /adl) (Bl 5 5LS) 45,525 (300 Al 55 e il

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

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

12 /8 kW (16/10,5 hp)
715 x 1430 rpm
Aasallfaal

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

105-210

100 - 200

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and cycle of the electric motor of the mixer (kW (hp) - rpm)
(hp) &l /adl) (Bl 5 5L<) 45505 ele sl o5 o o Bl

1,5 kW (2 hp)
710 rpm
Aagdal)faal

Mixer Rotation Speed (rpm)
CkopocTb BpalLeHnst cmecutens (06 / MiH)
(AGRAA) ele o5 e

15

Hydraulic pump (kW)

1,1 KW (1,47 hp)

TWapaBnMyeckuii Hacoc (kBT) 1410 rpm
(bl S1) 5 el ddmd) PR
Hydraulic Unit Working Pressure (bar)

Paboyee aaBneHue rugpasnuyeckoro yctpoiictea (bar) 150

(J8) &80 el saa ) Jids s

Electrical Connection

OneKTpuYeckoe NMoAKmIoueHNe 3P +N+PE

bl dua

Control System
CucTema ynpasnenust
sl s

Manual / PyuHas / s

87




AUTOMATIC TILTING LIFT MACHINE s [ Technical Data

S il TexHuuyeckne XapakTepucTukm g3 &

ABTOMATUYECKUIA AEXXENOABLEMOOMNPOKUABIBATE/b = A5 il plna Sty and Gasiraremy Michios
(oSl oY) Culll) g 1) ASle

MODEL / MOOESb / J:asall FKD-250 FKD-4000

FKD-250
dl_;"’_ﬂ:. [ Capacity Of Dough (kg) Total Electrical Power (kW) :1.1
P BimecTuMocTs Tecta (kr) 250 250 Cable :5x1,5mm? .
() o e g Front View Left Side View Perspective View
Dimensions Of Bowl @ x h (mm) (D xE )
Fatapuma o cavih(;m((DL(E)x 1000x470 1000x470 Total Electrical Power (ki) :2,75 BUA Cnepeau cneBa Bup, c6oky n i
slesll phia @ x h (ole) (DX E) Cable: 5x1,5 mm? UAL‘:\“ ).Eld\ " dal )-h“ €pCNeKTUBHDbIN B3rngap,
[SE| o o . .
Lifting Capacity (kg) 5X1OZASE‘ug N il = os=haial) Bl
MogbemHas macca (kr) 600 600 ;iDu;Honh (kw) 1.1
R
: h ) kabens : 5x1,5 mm?
Wit - A (mm) SXBA Wrencens
A- LI.I!npwHa (Mm) 1150 1250 FKD4000
g::);\‘;lj::gyth 8 (mm) MouwHocTb (kW) 12,75
. kabenb : 5x1,5 mm? e,
(B(J:)Il‘l‘d)/ﬁ‘vta/qana (1aw) 1650 2070 5x10A Wrencenb EI
Height - C (mm) FKD-250 L.
C - Beicora (Mm) 1620 4450 11 1(ly s 1S) Al el A SR llaa) et
() gsig 27 pda 1,55 i
¥ v Dough Discharging Height - D (mm) BAXS e
L > D - Bbicota onpokuabIBaHust Tecta (M) 1760 3000 FKD-4000
PEA Y - » '..’ P (rle) ol s pli -3 275 i(dal s 5—LS) Al eI A B Ja) —
s lt‘?zn*" Frase. Max. Height - E (mm) 2% ale 15x5 jam—N}
: ‘ E - Makc.BbicoTa (MM) 3220 4650 . i 10AXS5 (o—dia B
(Pe) £ ool - Left Side View
Electrical Power (kW)
MotyHocTb (KBT)( 1,1 2,75 CAega Bua, C60Ky
- \ () 51) el 2L ) ailad) jJaia
4 Weight of Machine (kg)
Macca (kr) 574 1100
e=S) 2 0 Left Side View
Electrical Connection
AneKTpudeckoe ct;enmueume 3P +N+PE cneBa Bup, c6oky Ceiling
el Jom A qial) ki ﬂ(?—TO/\O’K
Dough Pouring Angle (degrees)
Yron 3anueky TecTa (B rpagycax) 30° 25°
(R202) el Sy
. . . . . . . . " ) 550 (Lifting) - 450 (Overturning) wall
Automatic Tilting Lift Machine, works compatible with the removable bowl of Fimak Mounsaar samoucEume oes) Beons Evctovus o) - (i) 200 ubri) - ao0 2900 crene P
. . X . X . . (e () 5 Y1 e (sle 1) 48 il &gyl a I ;
Automatic Spiral Mixer with Mobil Bowl. It enables the mass production by conveying the Ascon Rate (o i) 450 <1 - 550 0 APM \ FKD
i ivi i c / 5750 g
dough to the volumetric dough divider machine untouched. s T e ) 1000 2 ‘ s KCM
Lifting System Hydraulic System Chain / Gear Mechanism [ | - KTM Ny
\ MoppemHas cucTema Mmapaenuyeckas cuctema uenb / MexaHnam peayktopa \
; : Ll Asmomamuyeckuli  0excenodbemMoonpokudeieamens hpeoHa3Ha4yeH 043 pabomel C e S e AL “J | “
}_ “ Lifting Engine Power and Cycle (KW (hp) - rpm) 1,1 kW (1,5 hp) 2,2 kW (3 hp) < A Y C
’ a8MoMaMuYeckuM CnupasbHsIM mecmomecumesem ¢ nodkamHol dexcol Fimak. MawuHa MouHOCTe M0ZbeMHOrD ABATaTens u LAk (BT (n.C.) - 06 / wk) 1410 rpm 900 rpm T :
- ! (hp) Al ) (bly A8) 45525 g M e BB Aagall/aal Jagall/aal | L i B
) ~ [ onpOKuab/eaem mecmo, 3aMeliaHHoe & mecmomecumesne C nookamHol Oexcol, e Mixer Rotation Motor Power and Cycle (kV\(l (spz,rp)m) - 0,5?4!8\3Vrg|mhp) i n T
nuukna kBT (n.C.) - 00 / MuH -
. b = | ‘ mecmodenumerns. ﬂe)l(enOa'beMOOHpOKUabIGGmEIIb npeaHasHaqu ons 3Kcnayamayuu e (p) 8l /i) (Bl ) 45,525 sle 1 s s ia Aadall/aal
e ; ; Hydraulic System Mechanical System
Locking Mechanism (Safety Lock)
. i YI108UAX NPOMbILW/IEHHO20 Np! ou3godcmea. ¥ 3amoK) Mopasnunyeckas cuctema MexaHuueckasi cuctema L Floor
"“\._‘ = (ol J8) eyl 4 oSy Al Sl HaaveM‘;laﬂ
i = g Skimming System Pneumatic Cylinder Supported b
s o . . . 2 . . . R - < " TR CKUMMUH-CUCTEMa - MHeBMaTUYECKWIA LUNMHAP .
n \\ yaiall ele gl 3 Sila Y1 (g Hlal IIAN ol jaiall sle gl aa dlasiWl Jaad Sifla 5 ldl) 5 28, 43SLa vy T Al s Fege e MOHT:I;::T:EP};S:)SKVTKM
F - Al 43 “ N 2 4 LI (B 1 Jaws G Lol N 44 \ 8¢ Sllasd Air pressure which is required for srcaper system (bar)
‘ — C‘ESM A_uSL« L;\ &ﬂ);.mj\ LAl @ 4;1.\.\\ &~ ‘éj‘ o I ds.u & I CLU\?” Msm‘ o A = o0 HeoBxopumoe paeneHue Bo3ayxa B cucteme ckpebka (Gap) - 6 ) el B
S FELNOL PYSPS: (04) 2SI sl 350 ol i gy




VOLUMETRIC DOUGH DIVIDER
BO/IFOMETPUYECKNIA TECTOAENUTE b

QU adail) Adusla

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

&l BB Sa) 1A sasall Und e o latiall ani)
Jsanall oS Jlen o

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.

Bontomempuyeckuli mecmodenumens, npedcmasastowyuli coboli NoC1eoHw MexHOA02UK 8
obpabomke mecma, ocyujecmesnsem 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 060pydoBaHUs. Bce nosepxHOCMU CMQO3bI8AOMCS MACIOM, NPU20OHbIM 07151
UCNONL308AHUA 8 NUL4EBOLT NPOMBbILLAEHHOCMU. Bec nNopyuu MOXHO pezyauposame ¢ NOMOW|bHO
Pe2yUpPOBOYHO20 PbIYA2A NO HEAAHUIO.

o At (50 costhaall (51 Cppmall AL s (gl Aalas L o1 3600 s araly 5 01 5 ) Al i
0o S A E VA VA Cpa cpamall adah Tauall o sl IY il (pade sian Cpmall Lnsadly 3 61 321 mpan 4S8
Rl ASlal jae ) oK (e lae Uilalictay 53l Ui Jan Andicpmall JBiCaans i) slan - puSallAS ja A
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Technical Data

TexHn4yeckme XapakTepuctmku

485 cila glaa

MODEL / MOAESb / Jssal)

Cutting Capacity (Pcs/Hours)
Mpovn3soauTensHOCTL
(el il A

KTM-60

1000-2000

KTM-70 KTM-80 KTM-90 KTM-100 KTM-110

KTM-130

Grammage Range (gr)
BecoBoit iuana3oH TECTOBLIX 3aroToBOK (r)
(p2) sl 3

60-150

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

120-600

200-900

Hopper Capacity (kg)
BmecTumocTb (kr)
(p2S) el sle ) A

(Small Bunker)(mManeHbkuin GyHKepHbI) 60 (usua 28 sl 5)
(Large Bunker)(60nbLuoit GyHKepHbIN)(120 (LS (ol ele 5

Width - A (mm)
A - WWnpuHa (Mm)
() o2l

650

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

() 5

1430

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

1550

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

810-1070

Electrical Power (kw)
MowyHocTb (kBT)
(b5 51) kel d8L

1,5

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

510

Large Bunker Measurements - ExF (mm)
BonbLuve pasmeps! GyHkepa - ExF (Mm)
S0 il ele gl ulia EXF (o)

@990 x 530 - 170 It.

Small Bunker Scales - ExF (mm)
Manble GyHkepHble Becbl - EXF (Mm)
ptal xadll sle ) Cidia EXF (ole)

2600 x 500 - 70 It.

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

180

Cce <G [rsex]

TOV Rneinland Bakery and Gastronomy Machines

Right Side View Front View

Perspective View
Bua, c6oKy cnpaBa BUA cnepeau P

L ’ . ‘ .. NepcneKTUBHbINA B3rnaA
) i) jate oY) Laial) p Bl B
\‘i'\
U-J Total Electrical Power (kw): 1,5
C =P e
o & G ! ; - MowocTs (KW): 1,5
| G
B A 15 (s 5—LS) il el AERY e

2" ada 1.5x5 :d—ll
S5x1BA os—ie

Wall
CTeHa
PAEN)

Perspective View
NepcneKTUBHDIN B3rAsA,

JsBaiall , LAY

* Weights are given for regular bread dough. The data may vary depending on the of the dough.
* BecoBble Beca MpuvBejeHbl A1 0BbIYHOTO TecTa Ha xneb. XVpHoe TecTo MOXeT BapbUpPOBaTLCH A/Is
pasHbIX TUMOB TecTa, HanpuMep, TecTa TOHKMIA TecTo.
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Please scan the QR code with your mobile I ec h n I ca I D a ta
device to review the product on our website. L oy
IpockaHupytime QR-k0d Ha ceoem MO6UILHOM [ X

~ pemponcnee e peckaier ey Nt TexHUYeckne XapakTepucTukm CE & <
KO H M l"I ECKM M TECTOO KPyr,I-I MTE“ b S l}»ﬂm‘“ij\;ﬁ ATl m ‘:\LA‘QSM (v Rnelntan Bakery and Gastronomy Machines

9 all  gail) Aisla

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

Front View Right Side View Perspective View
Rounding Capacity (Pcs/Hours) BUA Fnep.e.AM BMA FGOKy cnpasa nepcnefTMBHbWi B3rngpa
S o e 10002000 el i) clall e diial) i
Upper Arm
Grammage Range (gr) .
Becosojmﬁnaaon TECTOBBIX 3A0TOBOK (r) 50-150 50-1600 50-1600 BepxHuii pbivar
(p2) sl G
Lower Arm ol gl Cone
HusxHul \ .
Bnacritorts yanouanren () 3 3 1 e /oy Tota Eecticl Power (k) L1
(12S) Conlall G g2im Aas : R } - Cable:5x1,5mm
“ & e 5X16APlug
Dough Input - D TR ‘
D‘f”gb‘cgfsnona(l::l':)eCTa ) 930 870 870 TR o I w Taosu;::(gigk\évgmlﬁl
(ol e o A 5x16A HJTer;ce/\b
Dough Output - E (mm) i/ I sl s L) A il Sl A Skl M aa)
(EA;)%H BLIXO7a TecTa (M) 1040 1040 1040 A B é} :u { 5x5)-l_-\51" s AL e
© SXL6A (e
Width - A (mm)
A - O6iast umpuHa (Mm) 950 1100 1100
()
Conical rounding machine shapes the dough thanks to a cone made of aluminium and the DeptivLength - 8 (mm)
aluminium sleeves around which spirally move. The dough coming from volumetric dough B - 06 tmyGiuka () 950 1100 1100
divider drops into the aluminium input chamber and leading chutes. Meanwhile, the dough is (o) Gl
prevented to stick to the dough is prevented to stick on the drum by optionally blowing hot or _
cold air per request. 3 types of machinery are manufactured; can be as standard weight 50-150 o o, 1580 1660 1660
gr or 50 to 1600 gr with the help of adjustable mechanism. (W) gy
o Electrical Power (kw)
KoHuyweckuli mecmookpyenumens npudaem mecmy WapoobpasHyto ¢opmy npu noMouwu MowHocrs (kBr) 11
KOHYCa €O CnupanesuoHsiM X*en06oM, 8biNoAHEHHbIX U3 aMOMUHUSA. Tecmosble 3020moeku (Bl 49) Bl 8 wal
U3 mecmoodenumens NOOAOMCA 80 6XO0HOe Omeepcmue  G/MUHUE8020 Xenoba u Crema
610200aps OKpy2AUMeneHOMYy 6apabaHy U HANPABSWUM Hen06aM Nocmynarom 8 MAWUHY Weight of Machine (kg) LAy
npedeapumensHoli paccmoliku & ude wapos. Mykonocsinamens npedomepalyaem npuaunaHue o2l 255 385 420
mecma K 8bIxo0y QIOMUHUEB020 Xcenoba. O60y8 mecmosbix 3020MOBOK 8030yXOM 80 8pemsi
OKpy2fieHuUs 8 xenobax npedomepaujaem npuaunaHue mecma k 6apabaHy. B kayecmee onyuu, (From Single Center
803MOJKHO Me@I0HOBOE NOKPLIMUE NOBEPX QNNFOMUHUEBbIX OKPY2/1UMesIbHbI020 KOHYCA U X(en06a. Atm Mechanisms Fixed Arm Adjustable Handle Adjustable Handle)
MawuHa npou3godumcs & mpu 8apuaHmMax: co CMAaHOAPMHLIMU HEeno6amu HA mecmossie Mexanaue! piiara hrKCpOBaHHbIA pyka Perynupyemas pydka V13 enuHoro ueHTpa
3a20mosku 50-150 2, pe2ynupyroujumMucs xenobamu ¢ eecossim duanasoHom 50-1600 a. e gl 2 Lpall Ji g1, (Perynupyemasi pyuka)
Dozl i ¢ 3) asly 38 5e ()
B PR B - LW o LW . < e G - Al Number of [ Total length
13 Jsn Aol S s sria 1 (e g 35 ssia 1 (hap sinma s sia o 3 (g (S Ak g Al sl A Konwecrso opyan | OB i () (10) / (4600) (10)/ (5280) (10) / (5280)
ey g o sria sl Jabe (o _ymn (8 0325l 5 @l Al (o B Cpamal) gty Cim ) J5 3g 9 a g il 5 ) (RO NRRREINY -y
GRWAL 2 Jlea ol il 8y Anl Y1 ASke ) Gy 5 il IS Cpamal) 2t 50l Al g g o081 30 gl o ot Font Cone Teflon Coati c 4 Handles Teflon Coai Perspective View
4 gladly dnaall gl piay 13 31 el ol sell Ain Ay seill e o LS iy 5dil) (31 Jhay etV (e Cpaaal) o eflon Loaling reature one letlon Coating one and Handles leflon Coating "
e ) \’].S »im Qﬁ‘éﬁ{ﬁ-{:} \:ﬁ iﬁigj‘; "N-J.B . f\jﬂj dl‘)wd 2l - < d:g" ngpi’:'f;:”w"“””Teq)”o"mm BopoHka MokpbiTne TednoH BopoHka 1 pyukm MokpbiTie TechrnioH MepcnekTUBHDbIN B3rnsA
KGCM 1000 S KM 2000 A-C G Al SlSlal £ DG o A2 s 5l ot o)l gan il (S LS ) LTI sty el it ey il el ke (S Joaiall - tatal)
LoallAllE e 3 aaalja 50-1600 o bes il 150 50- o Lo g5l i Cumy o st




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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.
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DOUGH PROOFING MACHINE
LLIKA® MPEABAPUTENBHOW PACCTOUKIN
Gl da) ) Adssla

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 pe2yasimopom
epemeHu paccmotiku. Kopnyc, waccu, eHewHUe 08epybl U 1K0/6KU 8bINOMHEHbI U3 Hepcasetoweli cmanu.
nacmukossle CbeMHble KOP3UHbI, nepeMeLyarolyue mecmossie 3020moeku C 8ecoebiM OUANAa30HOM
100-1.500 &, y006HbI 02151 Yucmku. Ans ydobcmea 8 IKCnAyamayuu, 31eKmpuyeckas NaHeb ynpasneHus
ycmaHoeneHa ¢ 0beux CMOPOH MAWUHbI. B naHeau ynpaeneHus ycmaHoeseHb! po3emku 0718 3anycka
mecmodesnumensHol, mecmookpyaaumensHold U gopmyrowjeli MaWuUH. Jeuxywulics  MexaHu3m
nepeda4u mecma desaem 803MONMHbIM 8bIX00 Mecma KaK ¢ Npasol, MaK U ¢ 180U CMOPOHbI MAUIUHbI

An Al Ade Y pRanlall s JSel s s AlallG lgedal JY15 s Sy i danan il (e due Licall (paalldal_j 2usle
G pla 1500 100- s LeiSay SSutll Calasill lill ALE il Sl Ly 28 5 fanall o fiall 3 5il) e ilall ¢ 3
(ol seSll pSallda ol A3 1S edie 2 g L pSal A s Jal (o Gl S (3 A 568 aSaifin glyBa 5 Je AiSlall 5 Cppaal

g I il (6 il s el =z il ol e )l S ity JiSall 5y sl 5 adadll CliSle il )

Technical Data
TexHn4yeckme XapakTepuctmku
485 cila glaa

Capacity Of Dough (Pcs)
BMeCTUMOCTb TECTOBBIX
3aroTOBOK (LUT.)

(i) (el s

SMALL 6

144

SMALL 8

192

SMALL 10

240

LARGE 6

240

LARGE 8

320

LARGE 10

400

Number of Swings
Kormyectso nionek
Galadl) g 3 20

24

24

24

40

40

40

Number of Nettings in Each
Swing

Konu4ecTso KopauH B niorbke
Gl g3 il e

10

10

Dough Weight (gr)

Becogoit AanasoH TecToBbIX
3aroToBOK (r)

(p2) ool 035

100-1500

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

190x190

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

(Bads) al Yl iy

1,6-10

1,56-13,5

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

1650

2020

2400

1650

2020

2400

Depth/Length - B (mm)
B - Mny6uHa/anuHa

(el o

1670

1670

1670

2290

2290

2290

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

2300

2300

2300

2300

2300

2300

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

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

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

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

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

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

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

725

805

870

985

1066

1135

C

Front View
BUA Cnepesu
) o daiall

B

€

Left Side View
Bua c6oky cneBa
) ailal) o Jile

TUV Rheinland

—_——

ﬂ'.\

e o
l | — ]

[ - | <

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

5X16A Plug
3x20A Fuse

MowocTs (ki)
KOANEKTUBHbIA : 0,37
nonocuatas: 087
Kkabens : 5x2,5 mm?

| 5x16A Wrencens

| 3x20A npepoxpanntens

037 :geland
087 ik

Perspective View
MepcneKTUBHbIN B3rASIA,
BYS =N

It can provide simple and hygienic
work flow thanks to its plastic and
changeable nettings. The dough
movement can be watched easily
thanks to the transparent covers. It can
be moved easily thanks to its wheels.
Dough capacity is 144, 192, 240, 240,
320 and 400 pieces. Proofing capacity
is between 1700-1900 pieces per hour.
Tape system is optional.

[ om0 i )

1acTKoBbIe CbeMHbIe KOP3WHbI, MepemeLLaroLme
TeCToBble 3aroTOBKY, YAOBHbI AR YNCTKM U
rUrMEHVYHBL. [1PO3padHbIN ABepLbl NO3BONSIOT
HabroAaTh NPOLIeCC PaccTonku Tecta. MalnHa
OCHaLLieHa Kosiecamu, YTo Jenaet BO3MOXHbIM

ee CBOOOAHOE NepessixeHrie. BmectMocTb
TEeCTOBbIX 3aroToBok 144, 192, 240, 240, 320 ve
400; Npor3BOANTENBbHOCTL paccTonku 1.700-1.900
TeCTOBbIX 3aroTOBOK B Yac. CrcTemMa pemMHeit He

Wall
crera

<€ [rseq]

Bakery and Gastronomy Machines

Left Side View
Bua c6oky cneBa
) el Ll Ceilng
oroncx
=
fe) o
L A =]
I

Perspective View
MepcneKTUBHbIN B3rASIA,
BYSARIEAN]

ABAETCS 06A3aTeNbHON

Mounting Holes
MoHTaXHble

Top View
BepxHuii BUA, SPM
s s—lad) - Baial)

Jemy ona JS Jaall @il canlais (Say
Aaie (Say il ALE a5 2S00 LS
Cladl elaall JMA e Alggay (paall 3S
Cilaall Aas) g3 S 6 (8 ARSI By s Sy
144 Gaaall Anaial1 5,080 Juais g 238
suully ¢4005 320 240 <240 <192
1700- deldl & Cpsall As))Y dplagud)
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95
[




LONG MOULDER MACHINE

TECTOPOPMYHOLLAA MALLNHA
S shal) S sl

UsV 3000 MT

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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.

Gl BB ) 18 s all Lnd e o claial) anit]
Jsanall oS Jlen o

USV 3000 MTC

It shapes the dough, which can shape the dough flat by the help of two polyamide rollers, at any length and thickness
by the means of 2 or 4 cushions. The roller can be adjusted between 0-30 mm without any positioning. There is a
spring scraping mechanism made of stainless steel on the roller to avoid any kind of dough stuck. The dough can
be shaped at 400 mm length thanks to the polyester woven and resistance increased long-life conveying band and
adjustable roller group. The folding chain and the components are made of stainless steel. It has capacity to shape
2500 pieces of dough per hour and the feature of processing 80-1800 gr dough.

OcHawjeHa 08yMs UAU YemblpbMs NOAUAMUOHbIMU 8A/IKAMU, KOMOPbIe PACKAMbISAIOM Mecmo Npu NOMOU4U HAKAAOHOU
nodywiku, npudaroujeli HyxcHyro OAUHY U MOAWUHY 3020moeke U3 mecma. [losoxceHuUe 8anKos pezynupyemcs
8 npedenax 0-30 mm. C yeneto npedynpexcoeHuss HOAUNGHUS Mecma, 80/KU OCHOWeHb! NPYHUHHbIM CKPebHbIM
MeXaHU3MOM. BbINOIHEHHAA U3 NOAUICMEPQ, YNPOYHEHHAs 00/1208€4HAS IEHMA U pe2yaupyeMble 8G/KU NO38OASOM
¢popmosaHue mecma dnuHoli do 400 mMm. Ljens ¢ Komnaekmyrowumu 0emansmMu npou3soosmcs U3 Hepicaseroujeli
cmanu. lMpouszsodumensHocme $popmosaHus: 2.500 ed./4. Becosoli duanazoH mecmosoli 3azomoeku 80-1.800 e.

Jshall s ladls 05 3aal ol S5 g S5 gl ol S0 I (g Dy Gl sk S5 o 35 sl (ppaal) S5 e 23Sl 038 Jand
Craad) sl wial @ i 5 Jani LA 0 55,aL0 0-30 (o Lo (o 0 S8 Sl Jasuin Jaai i€y Ada Ll s g1l JBIA (e lld g o slladl)
s 3haad Cym AL shall a3t 8 58 5 Jasll ey b s el AL il JSull e sana Syl 2l 400 J shal Jonl Cppmal G5 (S 0l Sy
Aallaay (ne daki 2500 () Jual 800 Ay 8L Jaat fauaall o glaal) Y 5il) (o de glacmn la gl dal 5 ol Judlis s all (g 7 susia

Aeludl & Cpaadl e ol )a 80-1800

Technical Data

TexHn4yeckme XapakTepuctmku

485 cila glaa

MODEL
MOAENb
Jaagall
Moulding Capacity (pieces per hour)
pon3BOANTENBHOCTL (HOPMOBAHNS

(en.v)
(i Llfialed) JSil

USV-3000 M

USV-3000 MT

US$V-3000 MTS

2500

U$V-3000 MTC

Moulding Weight (gr)
Becosoit ananasoH popmoBaHms (gr)
() 821 055

80-1800

80-1200

30-1200

80-1200

Band Width for Moulding (mm)
LLiupuHa neHTb! hopMoBaHMS (MM)
(ple) IS 2 e

650

420

420

420

The Number of Rollers (pieces
per hour)

Kon-8o Bankos (LT.)

(el fankd) ) Sl 2

Width - A (mm)
A - O6wwas wipuxa (Mm)
(ple) el -

825

670

670

670

Depth/Length - B (mm)
B - O6uas rny6uHa (Mm)
(ple) Gl 2

2400

2400

2400

2150

Height - C (mm)
C - Obwast BbicoTa (MM)
(phe) gl ,¥ 2

1470

1230

1230

1230

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

330

270

220

Electrical Power (kw)
MowyHocTb (kBT)
(b5 1) kel Z8L

1.1

Max. Dough Length (mm)
Max. finuHa Tecto (mm)
(o) Comall I s (ool

550

400

400

Max.Dough Thickness (mm)
Max.ToncTbiit Tecto (mm)
(ple) comall e il

95

70

70

70

Number of Cylinders (Top Chase +
Tape Table)

KonuyecTso uunuHapos (waccw ton +
Tabnuua nexta)

(ko 326 g gle 4l ) Sl shanY) 220

2+2

Number of Processing Pillows (Piece)
KonuyecTeo o6pabatbiBatoLunx
noAyLwex (Kycok)

(i) Al g e

Front View
BUA Cnepeau

‘S,.Auiﬂ atal)

Fa
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TOV Rneinland Bakery and Gastronomy Machines

Left Side View
Bua c6oky cneBa
) i) it

Perspective View
NepcneKkTUBHDbINA B3rnsip

s bl , B

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

5x16A Plug

MouwHocTb (kW) 1,1
kabenb : 5x1,5 mm?
5x16A Wrencenb

11 sl s—LS) AL oSl A8l Jaa)
2" ale 1.5%5 1d—\ll
16AX5 pa—iia

USV 3000 MTC




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

ycmpoticmee, 4mobel npocMompems npodykm
Ha Hawem catime.
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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.

LLkager dns paccmoliku npouseodcmea Fimak emewarom npomusHu pasmepom 40x60 cm 8
konuyecmse12, 16 u 20 wmyk. LLkagsl Kopmo mMoz2ym 6eime u320moesieHsl 8 coomseemcmeuu
C 20cmpoHoMuYeckoli 8GHHOU. BHYMpeHHss U BHeWHAA 4acmu  GepmMeHmayuoHH020
wKkapa eeinosHeHsl U3 Hepxcaserowel cmanu AlSI 304. lNaHene pepmeHMAYUOHHO20 WKaPa
obecneyusaem KOHMPO/Ib NAPA U MeMNEPamypsl GepmeHmupo8aHHsIX Npodykmos. baazooaps
QYHKYUU CUHXPOHU3aUUU ycmpolicmeo 20moeum npodykm 6 HyxHoe spems. baazodaps
napozeHepamopy u cneyuansHomy TIHy pepmeHmupo8aHHsIe npoOyKmel MO2ym nodgep2amsCs
pepMeHmayuu ¢ pa3UYHLIMU CKOPOCMAMU napa uau mensa. [lpocmas naHeas ynpasaeHus
makie Moxem bbimb 1€2K0 UCN0/b308aHA Hecneyuaaucmamu. /jos1208e4Hoe Ucnob308aHuUE
6s10200aps npoyHoU kaasuamype.

* LS Aiznn 20 shaizen 16 o la s pms B0 X 40 Aisnm 12000 La lgiad Ailin slaaly cllad (o ypedl o 33 e
Y il e dlalS jaadill il Al A AN yEAIN o) JalY) gty alaall m g o uny 555 S el 2 L) Sy
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Technical Data

TexHunyeckue XapakTepucTtuku
Al ila glaa

Front View
KORTO YEAST ROOM BMUA CnepeaUu
Network: 380 V 50 Hz ORI
Electrical Power: 3,5 kW
Cable:3x 2,5 mm?
1 Piece 1x20A Fuse -

PACCTOEYHbIA LKA® KORTO W
ceTb: 380 V50 Hz
MouHocTb: 3,5 kW
kabenb: 3x 2,5 mm? & A

1 kycok 1x20A npepoxpaHnTens

S=0SS padidd e
Fob 502 380 (e S\ | pront Side View

Lis 13,5 Al Sl Aall \cnegsa Buna cGoxy
2ake 2.5%3 :J— e coilall )
1X20A sg—aic 1220 T

{

3/4" Clean Water Inlet P\pe//

3/4" Coe pAHEHNE YUCTOR BOAbI
] ; w
ag3/4 Alay il oLl Jae B

Yeast Room Waste Water
(Bellows Hose)

ADUXXEBbIE CTOYHbIE BOAbI
Perspective View  (CunbthorHbii waarr)
BuA B nepcnekTHse
il il el A i) il elaiy
(g o5k )3)

e

/

Electrical Power: 3,5 kW
Cable:3x25 mm?
1 Piece 1x20A Fuse

PACCTOEYHbIN LKA WINDROSE
cetb: 380 V50 Hz

MowHocTb: 3,5 kW

kabenb: 3 x 2,5 mm?

1 kycok 1x20A npeaoxparnTens

5058 —edidd e

w505 380 S Ll
Ll 5 1€ 3,5 &y ,e<h A dal)

20l 2.5%3 10!

1X20A s¢—aic 1 220

3/4" Clean Water Inlet Pipe
3/4" CoeAHEHNE YUCTON BOAbI

L 3/4 Alay Gl oLl Jase

TR

Front View
BUA CNepeau
LY bl

\
\ Right Side View
‘\\ cneBa Bup, cGoky
\edae coilall o ai¥)

Yeast Room Waste Water
(Bellows Hose)

A\pOXXeBble CTOYHbIE BOAbI

Perspective View

Bua B nepcnekTuse S Gyl el
(e

(HUKHWIA LWAGHT)

Front View
BUA Cnepeay
L) L)

FHEE

ii I . . . \\
A * B ¥
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Yeast Room Waste Water

3/4" Clean Water Inlet Pipe

(Bellows Hose) 3/4" Coe AMHEHHE YMCTOl BOAI

ADPOXXEBbIE CTOYHbIE BOALI
(HUKHUI WAGHF) ias 3/4 Alay Gl oLl Jane

il A bl Gy aall clachy i
(e o5k %)
Perspective View

NepcnekTuBHbIAB3rASA -

YEAST ROOM

Mains: 380V 50 Hz

Electrical Power6,5 kW
Cable:5 x 2,5 mm?

1 Piece 3x250A Circuit Breaker

—~ FMD-16
PACCTOEYHbIA LKA®
ceTb: 380 V 50 Hz
MouHocTb: 6,5 kW
kabenb: 5x 2,5 mm?
1 kycok 3x25A npeAOXpaHUTeNb

FMD - 16
PUEDESP I JEN

2ake 2.5x5 ;4
3X25A se—aia 133

Ceili

)

The space between oven and
wall should be atleast Scm

MeXAy NeYKoN 1 CTeHOI He MeHee

AOAXHO ObITb OKOAO 5 CM NPOCTPaHCTBa.

BTN

The space between oven and
counter should be atleast 70cm

Has kil all o wanw5oe Y El 85y
NI (éi 6
’7 _

Mounting Holes
MoHTaXHble
NPOMEXYTKH

Sl el 8

50

50

100

Wall
CTeHa
PRI

]

1640

o
o
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Counter

C60pOYHbIN CTOA

Mexay neukolt Malis 1 C6opOYHbIM CTOAOM

AOAXHO GbITb 0KOAO 70 CM NPOCTPaHCTBa.

e d—a Y glad i a70 Al oy e
s 5015380 e Sl WAl 3G A
Ll 518 6,5 il <) A5l

Ll

Top View
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Floor
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MODEL / MOLOENDb / J:asa

Fermentation area (mm?)
depmeHTaLMOHHas obnactb (mm2)
(20 el i

WINDROSE MD

KORTO MD

Number of Trays (pieces)
KonuyecTso noTkoB (LUTyk)
(k) (g ol 220

Tray Dimension (mm)
Pa3wvep notka (Mm)
(ple) Aiseal slacd

400 x 600

400 x 600

400 x 600

Width - A (mm)
A - OBlwas wupya (M)
(ele) 2l

820

905

790

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

G-

840

950

975

Height - C (mm)
C - Obwast BbicoTa (MM)
(Mg

1800

960

985

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

1900

1060

1085

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

90

90

90

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

70

70

70

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

6,5

3,5

3,5

Resistance Type
Tun CONpOTHBNEHUA
g

Tubular Resistance / Tpy64aToe conpoTueneHne / sl asie

Yeast Chamber Weight (kg)
Bec ApoxokeBoit kamepbi (Kr)
(5) s 055

195

108

110

Electrical Connection
OneKTpUYECKoe MoAKMIouEHNHe
bl Joa s

3P +N+PE

1P + N +PE

1P +N + PE

Electrical Connection Cable
OnekTpuyeckuii CoeanHUTENbHbINA kabenb
e dona gl JIS

5x 2,5 mm?

3x2,5mm?

3x2,5mm?

Control System
CucTema ynpasneHist
sl s

Digital
umndposon
e

Touch
CeHcopHast
allly

Touch
CeHcopHas
el

Energy Resources
OHepreTuyeckve pecypcel
) jlas

Electrical / Onektpuyectso / sL xS

100 € &, [ 101
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PROOFING AND MOISTURIZING EQUIPMENT el B Technical Data

yempoicmee, umoa npocuomper ooy leck kM i TexHuyeckre XapakTepucTmkm C€ <S> [1sEK]

KIIMMATUYECKAS| YCTAHOBKA /17151 PACCTOMKM TECTA SBR[ A i shne
b il g jaddl)

MODEL / MOAESb / Jssal)

Front View Left Side View
B 5090 BUA Cnepeam 1/2" Clean Water Inlet Pipe Bua c60Ky cneBa
G (% R .o R . 123
Q"‘L‘Y‘ J-h"'d‘ i‘?/1/2” CoepnHenme MpecHasd BoAa s u:g\ - 194‘
= a2/ d—alaill sl ud) Jane T ™
Temperature Range (°C )
ﬂwanaaﬂ (Hz(i:r)peaa ('C) 0-40
ol 3 (°
Electrical Power (Kw): 6,5 Waste Water Connection
(Cable: 5x2,5 mm? @32 mm )
‘ 1 Piece 3x32A Fuse , ©
ﬁ;g;gggmmm ) 10 MoAKAFOYEHVE CTOYHbBIX BOA
Gl MouwHocTb (Kw): 6,5 @32 mm
Kabenb: 5x2,5 mm? A
1 kycok 3x32A npepoxpaHnTens = a—all iy all ol JLsil T B
Dimensions of Machine - AXBxC (mm) - P ?JA @32
Feepir ALBAC () 450x175x1680 6.5 r(daly s—LS) Al Sl A5l )
) 2" ke 2.5%5 1d—isl)
32AX3 g—aidl
Perspective View
i i i i i i i i Electrical Power (kw) ~
Thg yea.st.lng per.lod is a.very .lmp.ortant factor to produce breaq in good quality. .Cllma gnlt ahd Mot (81) 65 nepCHEKTMBHbIM B3rnsip,
moisturizing equipment is an inevitable component for the yeasting rooms. The clima unit realize (Bl ) St .. ..
the homogeneous steam and heat production in the room. The room temperature and humidity is J}—h-“‘n )—h"‘d‘
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 Wei '
. R K i . leight of Machine (kg)
heat within its own structure and blows into the room via the fan available on the machine. foeeal) 49 %\
Bpems paccmoliku o4eHb 8axcHbIU $akmop 8 npoussodcmee Ka4yeCmeeHHO20 x/1e6a, Ymo Oenaem s Resistance ’
i KAUMGMUYeECKyro yCmaHOoBKy 0653amenbHOl 0415 paccmoeyHbIX WKagos. Knumamu4eckas yCmaHosKa =B conpoTtvBAeHue
npou3sodum pasHOMEPHOe KO/aUYecmeo napa U menaa & wkagy. BcmpoeHHsle mepmocmam u Water Inlt (inch) i slia
2udpocmam (3amepumens AGIHOCMU) aeMoMamuYecku NOdAePHUBAIOM HeoBX0dUMBbIl yposeHs s pom ) 12 7
8/IAXKCHOCMU U meMnepamypsl 8 WKay. YCMaHOBKa, NOAHOCMbIO 8bINOMHEHHAS U3 Hepasetowyeli , £ !
cmanu, pacnpocmpaHsiem npou3goduMslli nap U Hazpesaembili 8030yX C NOMOWLH 8EHMUAAMOPA. < L L
L’-""’"/ o) sell ol yadill i plaie Y juaic s el sell CaSa LS 350l Mo 5l 215 33allaga Slale jpadills 8 yias 8:2§reonw§yysnt§;nmm IMD(igit(a):aol7| AA% %team Tube ;
i s 135 bl 5 sl 5530 2 a1 55 )yl 3 g U s oS 3y 28 0 Aol s a5 s s e apoBas Tpybka
S GAoalls SN LS i Jaall AN e miliall (pede sias Jeall jualic gaen (k) (ulie) Cllias 5 jmaell 5351 al) ’ ) il
E. ¥ Lele 33 g gall An 5 jall Jumdy 48 jall B g3 s Lelila
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Since 1976 FiMMAK

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 KOMNGHUU  y8epeHsl, HA4YUHAS C MexHO0/102U4ecko20o
npoekmuposaHusi 0b6vekma 90 ocyuwecmesieHUs 3anycka nocmaensemo20
060py00BaHUA U MEXHUYECK020 0b6CIyHUBAHUS 060pydosaHUs, camoe
8epHoe peleHue no 06opyd08aHUI 06beEKMAa NPUHUMAEMCs 8 coeMecmHoU
pabome ¢ 3aKO34UKOM. BHe 3a8ucumocmu om eenuduHsl npeonpusmus,
obvema U cocmaea 3aka3a, npogeccuoHansl 8 FIMAK onpedensrom
npasunbHeIli npoyecc pabomel Ha obvbekme U NOA6UParOM Heobxodumoe
0415 npousgodcmea  obopydosaHue. KaxcObili  KaueHm  KOMNnaHUU
80CNPUHUMAeMCs KaK Yacme Ko/aiekmusa. B pabome ¢ kaueHmamu nocie
npodaxcu, FIMAK 2apaHmupyem mexHuyeckoe obcayxcusaHue 7/24
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OUR QUALITY
POLICY

Monntmka KayvecTtBa

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.

Lenbro Hawell KOMNQHUU 56/9€mCs COXPAHEHUE KOHKYPeHMHOCNOCo6HOCMU U
MaKcumassHoe ydoenemeopeHue nompebHocmel KaueHmos. Mol 3a80e8bigaem
dogepue KAUEHMO8 N0 OMHOWEHUI0 K KOMNAHUU U Hawel npodykyuu nymem
NOCMOSHHO20 C0BEPLIEHCMBOBAHUS. [NIOBHIM NPUHYUNOM OAS HAC Aenemcs
ceedeHue K MUHUMYMy OWUBOK U nomeps & pabome, 4mo npueoduUM K yMeHbUWEHU!o
3ampam. Cnedys desusy KOMNAHUU Kayecmeo - 0e/n0 Kax0020, 8ce COMPYOHUKU
NPUHUMGOM y4acmue 8 pabome no Pa3BUMULO U y/1y4UeHUI Kayecmea npooyKyuu.

Umobsl  0cMaBaMbCA  KOHKYPEeHMHOCNOCOBHbIMU, Mbl CedUM 3G passumuem
mexHono2uli 8 ompacau U CMPOUM B3aUMOBbI20OHbIE OMHOWeEHUS C HAWUMU
nocmaswjukamu. Bo ums  6ydywe2o okpyxarouweli cpedsl, 8 pabome Haod
ousaliHom npodykyuu 60abWOoe BHUMAHUE yOensemcs 3kono2uyeckol yucmome
u 6esonacHocmu. B npouseodcmee Ml MAKXe CMAPAEMCS CBECMU K MUHUMYMY
HezamugHoe 8o30elicmeue Ha OKpyx@arowyto cpedy. Mcxods u3 noHamuUs Yenoeex
ABNSIEMCA OCHOBHLIM PECYPCOM, Mbl y8epeHsl 8 8ANHOCMU 0byYeHUs U 0bMeHd
3HOHUSAMU. Hawa KoMnaHus npedocmaessem ecem COMPYOHUKAM 803MOXCHOCMb
06UjeHUs U KOMPOPMHYH npou3eodcmeeHHyH cpedy, 20e Yapum 83aUMOysaxeHuUe
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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) 23900 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
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