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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.

[lpouzsodumens xnebonekapHo20 060pyo08aAHUA
dupma OUMAK Hauyona ceow deamenbHOCMb
8 1976 200y. Ha cez00HAWHUL OeHb 30800,
nnowadsto 20.000 Ke.M. Kpbimoz0 nomeujeHus,
pacnonoeHHsili Ha meppumopuu 45.000 ke.m,
pabomaem no Hoselwum MexXHoA02UAM C
ayqwumu  cneyuanucmamu,  Qupma  QUMAK,
A8719emca 00HUM U3 KpynHelilux 3080008 NO
npou3soocmsy XsebonexkapHo20 060pyoosaHUS
8 Typuuu. OUMAK makwe 0080/16HO 007120
HOX00UMCA Ha MeKO0YHOPOOHOM pbIHKe U npoeKmel
KOMNOHUU,  OcywecmeneHHble  3azpaHuyed,
Ny4WUM 06pa30M NPedcmasAM HAUUOHANLHYHO
npombiwneHHocms. B npoussodcmee  Mbl
cedyeM  Hawemy OCHOBHOMY NpuHUUny -
0080/1bCMBO K/UEHmMOo8 npeskoe 8cez0.. byoyuu
NUOHepamu HeKomopbIX paspabomok e obaacmu
xnebonekapHoz0 obopydosarus, PUMAK cnedum
30 passumuem mexHonozull U ucnosiLlyem 8
C80EM Npou3sodcmee Hoselilwee 060pydosaHue u
Mamepuarel.

Bakery and Gastronomy Machines
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM

ycmpolicmeae, Ymo6sl npocMompems npodykm
Ha Hawewm catime.

NoAOBAA MHOIOYPOBHEBASA NMEYb C KAMEHHbBIM SR
OCHOBAHUVEM
4 jaabacliy 5 ghal) amia B

TUV Rheinland
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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 5m2, 10m2, 15m?, 18mz2are available. It has fuel oil, LPG;
electricity and natural gas options.

B cmaHdapmHom ucnonHeHuu Modossie MHozoyposHessle Meyu ¢ KameHHbiM OcHogaHUeM
FIMAK uszomaenusaromea 8 4 spyca. [lodosas MHO20yposHesas napompybHas nevs
Fimak, npouzeodumcs ¢ 4-ms kamepamu esinedku. [leuys 060py008AHA CneyuanbHOU
YUpKYAAYUOHHOU cucmemoli U KaMeHHbIMU nodamu, 6510200aps YeMy 8ce KamMepbl 8bINeYKU
0602pesaromcsi PasHOMepHO, a CcmMabunbHAs ammocdepa 8 kamepax obecneyusaem
KayecmeeHHoe ebinekaHue. Cucmema NOpPOYeaaXHEHUS He3asucumasi O  Kaxool
Kamepe! 8bineyku. MapoyenaxcHeHue 0151 Kaxool Kameps! pezynupyemcss omoensHo, Ymo
no380s155em 8binekamb Pa3HyHo NPOOyKYUH 00Ho8peMeHHO. [Teys npou3soduUMCs 8 4emeipex
sapuayusx - 5, 10, 15 u 18 ke.M. Pabomaem Ha Ou3e/bHOM Mon/auege, NPUPOOHOM 2a3e,
OKCUICeHHOM 2a3e U 20proyeM monauee. [le4u pabomarom Ha ou3ene, Masyme, CHUXEHHOM
203€, 3/1eKmpuYecmee uu Ha NPUPOOHOM 2ase.

a3 5 3 A5 . el S il sk 4 aniai sy lad (e ) Bae 8l ) (3 shall Baveia 3310 A i
s> aedlle B3 gn S s (3 shall man (G35 ) Al e 55 AN 030 8535 Ay paaBacliys Lanad aeae js)
Ty Lasca sy 53m e (3 I Al )l o5 ety ol o)l 5 ol iy 3 5k i
Adlide 03 g day ) =18 B o Gl JS 8 Al clatie S it Lae and Lpiany (e Al p5S3 JA)
LSy Jlusall Jyiall e 5 a8l yg Jnall oo 5 Leladal ddlide & JLa aa 535 . 20185 22155 2:105 2:5

(sl

03




MODEL / MOOENb / Jxsa¥ FM-50 FM-100 FM-150 FM-180

L]
Tec h n I ca I Data Capacity (Loaves of Bread / 8 hours) Bakery and Gastronomy Machines
TMpovasoauTenbHOCT (WT. Xnebal8 u) 1440 2880 4320 5184

(elud/ sl 2ae) Zadl

TeXH Ny eCKVl e Xa pa KTe p n CTVl K Capacity Calculation Number of Bread X Number of Pallets on One Floor X Number of Floor X Number of Changes Per Hour X How many hours will Work = Capacity of Bread

Pacuer moLyHocT wrt. xneba X Konmuectso noaaoHos Ha oaHoM ataxe X KonndecTso ataxeit X KonnyecTso nameHermin B yac X Ckonbko 4acos Gyaet paborats = xneba MNpounssoantensHocTs

T e il s eal) A =aall el ae xAe L) 8 <l il sae x 8l A i ase X il geall 330
A4St il glaa Baking Surace ()
I3 Nnowagb BbINedkn (M2) 5m? 10m? 15m2 18m?2
(20) el e
Number of Decks / Palette Numbers
Kon-8o sipycos/Kon-8o niucros 4/2 4/2 4/3 4/3
211 el e
Trolley Dimensions (mm)
Paamepbi Tenexxu (m) 580x1400 580x2400 580x2400 580x2800
(ple) paiad 510 slaf
Inner Width of Oven (mm)
LnpuHa kameps! (Mm) 1200 1200 1800 1800
() 31 0 Al 2 e
Inner Depth of Oven (mm)
Tny6uHa kameps! (MM) 1020 2050 2050 2.450
(pla) J3I 0 A e
Inner Height of Oven 1st and 2nd deck / 3rd and 4th
deck (mm) Bbicora kamepb! (Mm) 210/190
() & M5 00 ALY 5 J 1 el 31 e ) i)
. . . i i . Deck Entrance Height
Right Side View Front View 175 Front View Top View 1.and 2. deck/3rdgand 4th deck (mm)
Bup c6oky cnpaBa BUA cnepeau BUA cnepeAaun BerHMVI BMA Many6Hoe BxoaHoe pacctosHue 1. 1 2. konoaa (M)
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FM-50, FM-100, FM-150, FM-180: 3/4 k¥ el i

o o .. Wall
20 II . os-aiall - daial) crera Width - A (mm)

Behind Entry Gas Coupling Pressure : 50-300 mbar Ceiling Ll A - OBujast WwipuHa (Mm) 1880 1880 2490 2490
Burner Type and heat power information is located on i
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FM-50, FM-100, FM-150, FM-180: 3/4 * 3anwuii

! DepthiLength - B (mm)
B - O6Lasi rny6uHa (Mm) 2220 3300 3300 3690
BXOAALMI Aasnerne ra3a : 50-300 mbar
TabAvLUa XapakTepUCTK ropenkit h nHopMauMm o
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The space between ceiling and
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§ Height - C (mm)
floor should be atleast 300cm §
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C - O6wwas BbicoTa (MM) 2100
() g
Max. Depth/Length - D (mm)
D - Make. My6uHalfinuHa (M) 2780 3870 3870 4270
() g o -
Max. Height - E (mm)
500 E - Makc. BbicoTa (Mm) 2475
() ) o>
Min. Ceiling Height - F (mm)
MuHumanbHas BbicoTa notonka -F (mm) 3000
(ple) i) i ¥ ) - g
Floor Tray Capacity is
800x1000 / 750x1040 / 600x900 (mm)
Kon-80 nuctos Ha sipyce 4/4/8 8/8/16 16/16/24 20/20/32
800x1000 / 750x1040 / 600x900 (mm)
(els) 900x600 / 1040%750 /1000%800 (il (il sl Las
Palette Dimensions (mm)
Pavep nucta (Mm) 580 x 1400 580 x 2400 580 x 2400 580 x 2800
() ¢ A e
Min.Door Dimensions for Oven (mm)
MuHmMansHsie pasvieps! 4Bepeit AN AyXoBkH (Mm) 1500x2500 2000x2500 2500x2500 2500x2500
() ) S S (S )
Electrical Power (kw) *

Mouyocrs (kBT) * 4 . .
Bread Take Out (s A9) eyl " - The capacity is based on 250 gr baked bread. It shall
P A Ci tion (8 h /h : . . .
Counter C;eer;g:ﬁ pf;'lsxin;%mm f;:sgc(g)(;g/ri}m) 265 4,87 817 9.3 variable according to the grammage and baking time of

Mexay NOAGM 1 NOTOAKOM AOAXEH \
BbITb MAHWMaALHBIA 3330p 320 cM. N\
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Chimney Output . Waste Water Connection ! \
Diameter measure is @175 mm 14" Clean Water Inlet Pipe ,
2 M-50

/4" 1 Piece wall should be atleast 50cm Q

Bbixoa AbIMOBOIA TPYObI 14" Cog, ~

% AvHeHue MpecHas Boaa 1180 3an
Aviaverp Vismepese 8175 i " M-150,FM-180: 3/4 " 2 Piece ) )
MexAy AYXOBKOii 1 CTEHOI N\

a1 /2 kil sl Jandld 9
5172 sl daadias AONXHO BbITh He MeHee 50 cM, N

@175 diga A HOYEHNE CTOYHDIX BOA
- e 1/2" 1 kycok
3/4" 1xycox

Fi ),FM-180 : 3/4 " 2 kycok
D TopEntry

\ Network : 380 V 50 Hz
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Total Electrical Power :4kw/

Cable :5x2,5mm? with the NYAF
cable device will be energized
3x20A Fuse

Suction Hood Output
Diameter Measure is 32200 mm
The space between oven and

counter should be atleast 70cm et s rar (il /3,) (el 8) Nia) Jau e the product.

—
R
éen‘:iajig:q?ﬂiﬂ MOWHOCTh : 4 kW neatesste afteruarcs pucpe MexAY AYXOBKOI 1 CTOARLIHALEN AONXHO Themnal Power (Kcal saaf) | (1)
L g P i e (B0t croui sos 3t 70 Al gl Tennosas MouHocTs (kKan/s)/(kBT) 37.000/43 70.000/82 114.000/133 133.000/155 + [poussodumensHOCmMs nequ 0aHa no 6amory 250 ep u
| _lad
=

Ceepxy \Waste water drain 3mt 70 mm Diameter
VIEMETP ABIMOXOAE BEITAXKM B200 M e loste

g L N ) - - ! 04Hb GbITb NPOCTPEHCTBO He Meee 70 cM 1y 45 (1oL 1S £18) o 2810
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(o \ . = B 2 O e

v byt PP ok vany S vl 70 e 55y m o Mea ) 2380 3220 4680 5145 QLINeKaHUS NPOBYKUUU
Y e die 3 &) psbie sl sy 132 oy - . N ) ! ° . . ) L B

Fa50 @ 14380 A Perspective View Mounting Holes Electrical Connection O oS Gl g () ja 250 eall cae ) (il e daia sa dadl

Ty s 27 st S el MNepcneKTUBHbIN B3rAsIA
Top View T e so-Bdl -al Sl el Burner Model (Riello
BepxHuii BUA T ° Mogens ropenku (Riello) FS 10 FS 15 FS 20 FS 20

- - il dose (Riello)
staial) o Baial) > :

2 Buner Capacity (kw) * In solid-fueled models, helix is used instead of the burner
MotwHocTs ropenky (kBT) 42-116 81-175 81-220 81-220 X X
(bl 1) el 5 and the electric power increases by 0.55 kW.
Gas Coupling Pressure (mbar)
ﬂaaﬁnwzﬂoﬂnmeum rasa (mbap) 50-300 * B MOZeNAX C TBepAbIM TOMAMBOM BMECTO TOpesiKn
(s lle) S o s
Gonro System MNCMONb3yeTCca CnMpanb, a 3nekTpuyeckas MOLLHOCTb
CvcTema ynpasnenus Manual or Digital / PyuHas nnm undpoBas / «i,s s yBenv4ymsaetca Ha 0,55 kBT.

Sl ol o . . I . 5 PR (e a
Source of Energy Natural Gas, LPG,Solid Fuel, Diesel, Fuel Oil, Electric ol call aladial ey aliall 5 8 6l Jans Al EB gall 4

MCTONHMKY SHEpTN [usenbHoe TONAMBO, NPUPOAHBINA Fa3, CXKEHHBIN ras, roployee Tonnneo, L o T
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ROVEN ROTARY OVEN
ROVEN POTAUNOHHASA MNMEYb

MR OAOR)

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

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawem caiime.

Gl Al o 8 s sl lixd se e iaiall ani]
Jyaadl ¢S e sl

TUv Hhelnland

G [rse]

Bakery and Gastronomy Machines

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

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

[nasHele 0cobeHHOCMU pPOMAYUOHHOU Xx1ebonekapHoli neyu ¢ menexcHol 302py3kol Pupmel
Fimak, 3mo paeHomepHoe pacnpedeneHue mensaa, NOCMOSAHHAA UUPKYAAYUA menaozo 8030yxa
8HYMPU neyu U 8bICOKAS Npou38odumensHocme, docmuzaemas 6102000p MUAMENLHO
CNPOEKMUPOBAHHbLIM MenaoobmeHHUKaM. 10 CPaBHeHUro C QHOA02aMU, Nne4yb Nno38ossem
nosy4ame NPoOyKYUto XenaemMo20 Kayecmea npu MeHbleMm pacxode 3Hepauu. Kamepa
C20PaHUS U320Mae/ueaemcs U3 8bICOKOKaYeCmaeHHOU XaponpoyHoll Hepxaseroweli cmanu.
Jl8yCMOpPOHHAA KaCCemHas CUCMeMa NapoyeaXCHEHUs Npou3eodum 8bICOKoe KOA-80 napa,
00CMamo4Ho20 0/151 NOPOYSAGXHEHUS 8CeX UCMO8 8 Kamepe 8bIneyKu.

* 3aeeca U3 20psYe20 NAPA CUCMeEMa 3a8ecsl U3 20psYe20 napa cpabameigaem cpasy nocie
omkpsimusi 0sepu emeyeHUU 3 cekyHO. bnazodaps 3amol ¢yHKkyuu, npedomepaujaemscs
nomeps mena u epemeHu, UyMeHbUIdemeCs nompebeHue 3Hepauu. baazodaps amoli dyHkyuu
YMeHbWaomcs nomepu menaa u 8peMeHu, a nompebeHue 3HepauU ceoouMCs K MUHUMYMY.
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ROVEN ROVEN ROVEN
FD 100 G FD 150 G FD 200 G

Tec h n I ca I Data Capacity (Loaves of Bread / 8 hours) Bakery and Gastronomy Machines
TMpovasoauTenbHOCT (WT. Xnebal8 u) 1584 2016 3360

(d.:.\..ﬁl)g';h _:.) dadl
TeXH nyueckKkme Xa pa KTe p NCTNKW1 Capacity Calculation Number of TraysXNumber of BreadXNumber of_Changes Per HourXHow many hours will Work = Capacity of Bread
- Pacuer mouHocTn Kon-Bo nuctoBXwT. xne6aXKonmuectso nameHeHuin B yacXCkonbko Yacos 6yaet pabotatb= xneba MNponssoanTensHOCT
40187 QLA\,&.A Bellhs 5 s =Jaal) el sse el b il saex il 4 saex 3 eall 20
" Baking Surface (m?)
Mnowiank Bbinesku (m?) 528-7,2 6,72 - 8,64 1,2-14,4

(2) bl daaia
Number of Trays (pcs)

MODEL / MOOENb / Jxsa

Kon-80 nWcros (u) 11-15 14-18 14-18 * The steam is prevented to be dispersed in the workshop
g***)e;'ﬁ\f ) thanks to the hood and aspirator over the oven.
Water Entrance Pipe ize of Tray (mm, . . A .
e o L0 e (o100, Paawep micra () 600x800 / 600x900 600x800 / 600x900 800x1000 / 740x1000 / 750x1040 Installation, mounting and maintanence of Fimak Rotary
e om0 Left Side View Front View : (i) Boed ) ovens are easier than the similar competitive models. Fuel-
Will be send by Fimak ftsi . ) Front View Space Between the Trays (mm) . . A
T Left Side View e, Bua, c6oky cnesa BUA Cnepeav BUA Cnepeayt PaCCTOSHME MEXaY TMCTaH () 114 - 90 oil, LPG, Diesel and Natural Gas can be used as heating
U2 (13623 sncora 140cm (FDL00) Bua cGoky cnepa s B ele¥l i RN e e sources. Chassis, baking chamber and cover are fully
230 cm (FD150), 430 cm (FD200) [ U PN PR N | is connecte aH MAQENAETCA K N 7 Width - A (mm) .
Ornpasnero Fimak e Tip (From ground 230cn) 1o B el A - O6uast wipwta (Mv) 1600 1600 1900 made of stainless steel.
e gy 1o st odtion o mraion ‘ i ceing (o) S
(FDL00) e 140: 158 (13523) fmy 112 ‘ T R TP PO | T 10 T NN\ DepthLength - B (mm)
(FD200) 4= 430, o= 230, (FD150) e . ! ' « | 1% i e B - Obwast rmy6uka (Mm) 1970 2110 2340
‘ il ) P P ) | J 100 |1 0 (¢l) el - “ 4
a ST s B | { Voighi C (o) * BeHMU/AYUOHHbIU 30HM U 8bIMAXKA 8 8epxHel Yacmu
(3 OTrya 230 cm) = X
Collector (Water Dispenser) ApUMeHAR: LUapOBOM KpaH NOAXOAUT D s Im — Lookat he tble for the mirirue itance El- )?guj;f{fbwma () 2070 2350 2350 neyu  Npensmcmeyom  pacnpoCMpaHeHuo  napa  no
AR YCTEHOBKY OH GYAT YCTaHOBACH BMe 0 — tween the ceiling and floor ¢! d
e (oo 7 YCTaHOBKN O BYACT YCTaHOBAGH BMeCT Mox. DepthlLength - D (mm) paboyemy nomewjeHuro. LLlaccu, kamepa sineyku u deepysl
[ RN __ MMM MEXAY NOAGM 1 OTONKOM D - Makc. My6unalfinuHa (wm) 2640 2770 3000 Kamep 8bineyku NOAHOCMBIO 8bINOMHEHb! U3 Hepaserowell
FETE 68 e g ey | ] = |  OSpaturecs K Tabnvue Ha paccTonHie. (o) e i -3
o o 12 a1 . w TP g 3 Max. Height - € (mm) cmanu. 110 CPasHeHUIO C GHAN02aMU yX00, MOHMAXC U
e o 6 ro2000: 34 AP L iy a1 0 K)Mﬁj'ﬂ?of () 2450 2750 2750 Kcnayamayus neyu 6osee npocmele. [Neys pabomaem Ha
Behind Entry Gas Coupling Pressure : 50-300 mbar L . H g -
Buner Typé and heat power mfomation | . Waste water drain 2 mt 3/4° (19x30) ) | Transition Range - F (mm) dusesibHOM MonAUge, NPUPOOHOM 203€, 20proteM monauge
is located on the table . heat resistive after puc pipe L | | ;)ﬂﬁiﬁ)q&m} 740 740 1000 U OKUNCCHHOM 203€.
1 S -y
BXOA A% NDVPOAHOTO 333 (6POC CToMHONBOA 2 Mt 3/4° (1930 % 1L A IS=n Floor e oo
FD-100G, FD-150 G, FD-2006:: 3/4 Ak L;{]‘;;;g:;;w‘:o‘:e”;; ;M( 30) . e Min. Ceiling Height - G (mm)
35 AHWI BXOAALMIT AdBnenvie raza : SO-300 mbar > ¥ F s MuHumansHas BbicoTa notonka -G (mm) 2950 3250 3250
Ta6NVL3 XapaXTEDUCTUK rOpen 1 S0 o i (o) Sl i) -5 . . . “ .
MBOPIAL © TENAOBOT MOLLKHOCTA . - (;b_\utma = ::g:j::j*“ A Door Clearance Depth- Himm) Dl HLa) oleiay Al (398 3 sa gall A geill jala g Lalal)
el il Jasa ~__| = pobie il sy I'iyﬁm\iifcmxzﬂoﬁ [ABEpbIO 2850 3000 3450 MJ\&A | adladind S‘)'.'\ . )ﬂ‘ il Leall 3 5 Jala
i Jiaw i e 4/3:FD-100 G, FD-150, GFD-200G B Mounting Holes (ple) Sl 7 sl Gasll - d@-"" 23t 94D N9 O == )3
Sl 505 o i i Min. Door Dimensions for Oven (mm) e 4 LN (TR P T Al - s
sl A e AR By S B — Oisposal erk \\ MOHTaXHbE‘npﬂe‘)'.(yTK" MukuMansHble paameps! ABepei AR AYXOBKH (i) 1800x2400 1800x2500 2100x2500 Or 8ol A el 63 5adll ) 8 Jaanli oS Al Al ) SYL
- ‘ saryaoOs - Sl el g (o) 0ol s 3l 1 0 | ol { Ll e 50686l ) g J eall Sllasd
200¢m (o100, :JHW?T,U_-‘ \3 . Door Dimensions for Split Oven(mm)/ ;i:‘hj ‘)&é‘:}w ‘d}‘)*\s >3 }5)3‘ 23 d)ﬂ L_,J ’;i
M ED200) Water Disposal it Gemrbox <yetem s not usett ot Standard 2 or 3 Piece Y gl e 3 3l jas glae ¢ 1Al 5 jaa g Aualdl) &
Fimak 34" Hortum Ueu g:‘mi’,‘ﬁi e Paamepsi gsepeit 4ns crauT-neun(mm)/ 900x2000 900 x 2000 900x2000 . ) 7 2 CJ
Water Disposa i with gear box and torque limiter i used CranaapThas 2 nnw 3 urr. ) Jaall s daall
0 cm (FD100), ?[p:;‘l[%p 174’ /\:u;m enb WAaHa 53 512 (o [pe) i ) oy
) Electrical P ki
(19x30) - Boicota: 300 CM (FD200) BB0A BOAL! S i e BNOBOPOTHON rpynne peayKTopHas Msm:gim ?:‘éir)( Y 2,7 4,2 4,2
Otnpasnero Fimak 1" ASpXaTens WAaHa ) T CMCTEMa He ICNOAL3YETCA,  UCNOAL3YeTCA (Bl 518) & 0 280 ’ i ’
s e ABUraTeAb HOBOM 0 NOKOAEHUS L
Top Entry . e F‘)_fm“;”i s i PRTEN ?pemmopomAarpawwefew Average'Consumption (8 hours) (m‘/hogrs)
Voltage : 380 V/ 50 Hz o FOLO0) e 200 4yl - (3525) i Bpawaowero MomeTa 1400 06 /i CpeaHuii pacxog Tonnuea (8 4acos) (m*/uacos) 4,1 5,47 7,27
3 A . 0 u q : 4el)f3,) (el 8) iy Jau
FDI50 5 FD100 £ o ¥l b ), 5200, 48 -609 plie yon g 5 !r;\bermaf)li’(tjwer (}()caﬁ:aat)/,(:w)
O yaaaadi gl
ke 100 s an - Tennosas MowHocTs (kKan/u)/(kBT) 45.000/ 52 60.000 /70 80.000 /93 [T
: o ot FD200 1400 asealt Jl ) T i P .
. BRI e e gty s b n 250 it 1
evice wil b . Chimney Output Diameter Measure is 8175 mm sl
3x20A Fuse Top View \ Lr‘r;‘,"l”gh’;fj,%ﬂn;gm 1 Measure s D175 o The space between oven and Monen ropenku (Riello) FS10 FS10 FS15 3 g 3 &
Coepxy BepxHuii BUA \ Chimney Output Diameter Measure is 2190 mm wall shouid be atleast 40cm Uelll Ji s (Riello) the product.
cemo: 380V 50Hz 55 lall Ll \ .  Ayx CreHoi Burner Capacity (kw)
R —— ¢ D P00 i e e Wouwsacrs ropeno (37 42-116 42-116 81-175 + MpousgodumensHocmes neyu daHa no 6amoHy 250 2p u
(FD-100G:2,7 ki) fivalad S (Bl A1S) del 35
p c o | Avavetp U3 e @175 mm MOXem 8apbupo8aMs 8 3a8UCUMOCMU OM B8eCa U 8pemeHU
i — | B e 2o s i s Gas Couping Pressure (mbar) poup P
(2008 A2k | Bbixoa AbIMOBOV TpyB1 A0e b Y kil o [laBriekue NoAKmIo4eHus rasa (M6ap) 50-300 8blnekaHusi npo@ykquu
Kkabenb :5x2,5 mm? Bknounte /
JETPOICTE0 ¢ om0 ens NYAF [ Avarterp Uavepeiie 180 mm T o i S demilis Sayellil g (al ) 250 eall L e A Al
3x20A npenoxpariTens A s . Chimney Outlet Diameter (mm) Ryl g &l radl o ) Ol ]
0 e o e Paguyc AOXoga (W) 2175 @190 @190 AR
e e e FD-150G/FD-200G ol gl [ (o) il ¢ s yadl Baa g ) sadiall ()6l 8 g < glai Chasgy )
F4 50 ey 380 el e 1900 diandl g sae 58 e S Suction Hood Chimney Outlet Diameter (mm)
LS A e Papuyc AbIMOX0Aa BLITSKHON BLITSKKM (MM) 2200
(S5 1€ 27FD100) (o) Ml Bk e i
(S 415 47FD-150) Circulation Fan Group Weight of Oven (kg) * In solid-fueled models, helix is used instead of the burner
(By »1S  47FD-200) Macca (kr) 1735 2180 2595 '
S S e B el 1 Fpynna senTunsTopos 2 (=) 0 03 and the electric power increases by 0.55 kW.
3X20A b 33 eaie 2 ale 2545 NYAF Vapor Chimney Output Diameter Measureis @100 mm ~ WPKYAZUA The space between oven and ) Electrical Connection P Y
VGMET BBXOAHOTO OTEERCTY £l S e e wall should be atleast 200cm Top View SnexTpueckoe noaKniouenme 3P +N+PE * B modensix ¢ meepOsiM MONAUBOM 8Mecmo 20peKu
Suction Hood Output N3pOBOro AbIMOX0Aa @100 mm Perspective View Mex Ay AYXOBKO 1 CTORGLLIHALER AORXHO BepxHuii BuA el ot UCnNo/b3yemcs  Cnupanis, 4  3eKmpu4yeckas MOWHOCMb
Diameter Measure s B200 MM 1, 1000, 4 ol g j_sdidisnn e MepcneKTUBHBIA B3rAs Gt MpOCTPAHCTBO He Meree 200 CH. ol Ll Control System . ! !
P A < CMCTE\T ynpagneHust Manual or Digital / Py4Has unu uncposas / <8 ¢ s» yeenu4yusaemcs Ha 0,55 kBm.
§ X . Ds—hiall - daidll R P R NI e oSadl ol . . . . e .
ﬁ&r‘u AbIMOXOAHOVBBITSXKM @200 1M 2000e J& ¥ Lially o, Source of Energy Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel ‘f})u\ aldl) ?‘M‘ uSAg ;.\LA] J}S}‘L.\ Jmu L;Jl u).:m}/d\ ‘;5
i VICTOuHMKM 3HEprimM n3enbHoe TONInBo, NPUpPo, HbI ras, CXKWKEHHBIN ras, roproyee Tonnmeo - - e - oy .o B .
ol 2008 ki e i g A L s ‘in,llp;ilj o) edsdd) Jg sl e v._ﬁ],’x]jmv Ll 5 51€0.25 ey Al 5e<l Aaal) o) 335 Al ) (1 Yoy
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM

ycmpolicmeae, Ymo6sl npocMompems npodykm
Ha Hawewm catime.

ROVEN POTAL'.VI OHHAA NMEYb CTIEP EAH = |7| TOPEJIKO |7| SRR e S -y Bakery and Gastronomy Machines
Al Cpa il )l ga (18 (g

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.

InagHele 0cobeHHOCMU pPomayuoHHoU neyu ¢ nepedHel zopeskoli ¢upmel Fimak, 3mo
pasHoMepHoe pacnpedesieHue Menaa, NOCMOSHHAA YUPKYAAYUS menso20 8030yxa eHympu
neyu U 8bICOKas NpPou3sooUMensHOCMs. baazodaps pacnonoxieHuo 20penku U Kamepsl
C20paHUsl 8 nepedHell Yyacmu neuu, yny4uweHa mensonepedaya, Ymo no3go/asem Nosay4ame
NPoOyKYUIo Kenaemoz20 Kayecmea npu MeHoleM pacxode 3Hepauu. Kamepa czopaHus
npouseedeHa U3 8bICOKOKaYecmeeHHoU xapocmolikol Hepicaserowell cmanu. /leycmopoHHss
KaccemHas cucmema napoysnaxHeHUs npou38o0UM 8bICOKOe K0/-80 NapPa, 00CMAMOYHO20 0N
NapoysnaxcHeHUs 8cex UCMOB.

(*) 3a8eca U3 20pA4E20 NAPA CUCMEMO 3a8eckl U3 20ps4e20 napa cpabameisaem cpasy nocie
omkpeimusi deepu emeveHuu 3 cekyHO. bnazodaps amoli ¢yHKyuu, npedomepaujaemecs
nomeps menna U 8pemeHU, UyMeHbLaemsca nompebaeHue sHepauu. baazodapsa smoli ¢yHkyuu
YMeHbWamMcs nomepu mensa U 8pemeHu, a hompebaeHue SHepauu c8o00UMCS K MUHUMYMY.

sl e 3ol pnaill 5 sbasiall (5l a5l B Mok (ya a1y sl sl ¢ il guas Sl gl Jiai
il 3 Al Al s An il gl Anh Loy 5 )l el Ji5 panent DA (g el el (3 alalnys ) jall alatial)
AVABLa ¢ Y1 pe Byl 8 8Ly 2 sllaall sl gally < 3 gaiall e samndl () ) paniay SIS Juiady 5 ala]
JSaaa3 i lan dle (5 sinay JA 21 o0 5 ) alla diall s sall e faall o il 3Y il adaiona 3l 5ia¥ls jaa

oVl 93 ha sl 53l aldas Juady iy g adlia g e i

iy Ml g < gl 95 ) yall (s U6y 65 el 02 iy s 3 55 D ) o8 2my AL L) Sala AU ey
gl 950 yal) a8 Ja Cua aa 30y 28U eDlgiu (mndds Ky dalallods Joady Kasas ol ) A8l gt

(*) Optinional New Feature / Hoeas @yHKYUS - ONYUOHANLHO / 4 i) 533 3 e
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Technical Data
TexHnyeckne XapakTepucTtuKku

100 [l
|
: [ 19
a0 ‘ ! Front View
Eq41 = BUA Cnepeau
Y i)

Natural Gas Entry —
FD-150YC FD-200YC: 3/4"

Right SideEntry GasCoupling Pressure : 50-300 mbar

Burner Type and heat power information
is located on the table.

BX0A AN NPUPOAHOrO ra3a
FD-150YC, FD-200YC: 3/4"
3aAHNA BXOAAWIMIA

Aasnere rasa : 50-300 mbar
TabAVUA XapakTepUCTUK ropenki n
VHEOPMaLWIM O TENADBO MOLLHOCTU

el S 2

il Jsa 0 i s 4/3:FD-150YCFD200YC

Waste water drain 2 mt
25X35 mm Diameter

COpOC CTOYHbIX BOA
25X35 mm mm

(35X25) Jie 2 iyl olsa sy
)l alpsiie dadlla )ty

/
I
Disposal Tank

OTBOAHOI Hak

e —aill o)

Usall 83yl AUl e 2l gy A il

e 30501 il dr i hi

Steam Chimney Outlet
Diamater measure is @100 mm
Optional Servo Valve @150 mm

apoBoit ABIMOXOA
3meperme anameTpa @100 mm

AononHUTeAbHbI Cepeokaanad @150 mm
C AaMeTpoM

ole 1000 5 il e o adiiased i
o 1500 IS S laa

*Steam stack outlet is @100 mm in FD150YC
and FD200YC furnaces. When servovalve is
requested optionally, steam stack and
servovalve stack are joined and installation is
made by @150 mm stack outlet

*\MaMeTp OTBEPCTUSA BbIXOAA NAPOBOrO
ABIMOXOAA B Nevax Mopenn FD150YC v FD 200
YC cocTasnset @100 MM, M XenaHAn ¢
NOMOLLLLHO CEPBOKAANAHa NaPOBOIA AbIMOXOA W
/AOMOXOA CEPBOKAANAHA 00 bEAVHAKITCS,
C03A3Bast OCHOBAHME BbIXOAA AOMOXOAR C
AvaveTpom @150 M.

FD150YC 5 FD200YC ol > b Jill ke g e ek
O L e e gl e 2L 9100

Evacuation Hose
(19x30) - Length: 200 cm
(FD150YC-200YC)
OTnpasneHo Fimak

Water Entrance Pipe
1/2"(13x23) - Length: 346 cm
(FD150YC), 380 cm (FD200YC)
Wil be send by Fimak

3BaKYAUMOHHBIA LWAAHT
(19x30) - BbicoTa: 200 cm
(FD150YC-200YC)

WhaHr Ans BOAbI

1/2"(13x23) - BbicoTa: 346 cm

(FD150YC), 380 cm (FD200YC)

. 0 g2 OTnpaenero Fimak
o= 200: Jshll - (19x30)
J(FD150YC-FD200YC)

E DTS-

olall Jsds ok 4
-Jshall (13%23) iass 1/2
(FD150Y() v 346

(FD200YC) a= 430,
Al adal

sl

Water Disposal Exit
3/4" Hortum Ucu

BbiBoa B0ABI

3/4" Nepxatens wakra Gearbox system is not used in rotating

group and new generation 1400 rpm motor
) o i 3 with gear box and torque limiter is used
ap4/3eshaiag

B noBopoTHOI rpynne peAyKTopHas
CUCTEMa HE UCTIOAL3YETCH, @ UCNOAb3YeTCA
~ ABUraTeAb HOBOTO NOKOAGHNS

Water Disposal Entrance C PEAYKTOPOM U OrpaHidnTenem

1" Pipe Tip spaLlatoulero MoMeHTa 1400 06 /M,

sl e sana (8 syt Al aa Y
dyne ety Laily

1400 2l sl G

slall iy s Jasa Al a 5ad daaa g e g2 Al
ay leskAdlad s

Bsoa Boab!
1" AepxaTenb Whakra

Chimney Output
Diameter measure is @190 mm

@‘ BbIXOA AbIMOBOI TPYGbI
—~— / AvameTp Vi3mepenie @190 MM

() o 1900 isasdl gz yia 58 i

Top Entry
Voltage: 380V 50Hz

[ Total Electrical Power :4,2 kW
Cable :5x2,5 mm? with the NYAF cable

device will be energized

Suction Hood Output /

Diameter measure is @200 mm

AvameTp AbIMOXOAR BbITSXKM
2200 mm

3x20A Fuse
\

Circulation Fan Group Coepxy

ceTb: 380V 50 Hz

06135 INEKTPUYECKAA MOLLHOC TS 4,2 KW

Kkabens :5x2,5 mm? BkatoumTe yCTpoiiCTBO

€ noMoulpto kaens NYAF

3x20A npeaoxpaHnTenb

pynna BeHTUAATOPOB
UVPKYAALIIA

Sl jsn Sda g sede seae

LAz e . . .
L 2000 il e Top View el pa it
~ Fa 50 & 14380 Sl
BepxHuii BUA L 518 27 i€l AN e
Go—lall 5 aidl U S IS e UG Slgall a2

[OPSCNROR SV PUUNS T EE VPR WU E-CONNIT 319 SR

L @150 Aidaal ¢ e 5k

3X20A L 3 53 seaie 2 ale 25X5NYAF

Left Side View
Bua c6oky cneBa
Y il e dasd)

Water inlet

Ball Valve 1/2"

"is connected with
1/2"Pipe Tip (From ground 230 cm)

Not: Ball Valve will be montaged

Bxoa soap!

in to suitable position of installation,

Waposoii kpar 1/2" n
1/2" WnaHr 3aBepwen Ut

(

ol Jae

o

Perspective View
NepcnekTUBHbBINA B3rnsa

sl )

13 Otkyaa 230 cm)
npyMeYaHna UJBDDBO\Z KpaH NOAXOAWNT
AR YCTAHOBKM OH GYAET YCTaHOBAEH BMECTO 3TOrO.

G5 e g haan
Tag 112 pskoa da sy iaan 172
(=¥ Ges 230)

(38 el e lia S (8 (558 Geindll Sy Alal A

Collector (Water Dispenser)
KOAAEKTOP (AVCTPUGHHOTOP BOABI)

sl g 5se

Front View
BUA CNepeau
Y Ll

M
-A NN

Mounting Holes

MoHTaXHble NPOMEXYTKHU Wal

S alé) e

777777777777 7 7,

Ceiling
—— NOTOAOK
[

The space between ceiling and
floor should be atleast 325cm

MeXAY NOAOM 1 NOTOAKOM AOAXEH
ObITb MUHUMaNLHBIA 3330p 325 cM

Lediluse 30l A8 yeal Jgaall )
o 3250 aia gl bty

Floor
——Ha3eMHas
sa

.
7
%
.
.
o
.
.
.
%
%
%
.
.
.
.
.
.
.
_

The space between oven and
wall should be atleast 200cm

A A
Tray
rolley i
Grennaxas| Grennaxas|
Tenewa
[=} e
) sl S ]
N

Mexay AYXOBKOW 11 CTOAGLIHNLEH AOAXHO

ObITb NPOCTPAHCTBO He MeHee 200 M,

PR S T e

200 08 Ji Y Lilally ol

Top View
BepxHwuii BuA,

olall 5t

The space between oven and

0w
% wall should be atleast 40cm

é Mexay Ayx0BKOiA 1 CTeHoi
AONXHO OblITb He MeHee 40 cMm.

[ AP UL SR
400 Ji ¥ il

C€ L

" ©
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MODEL / MOOENb / Jxsa¥

Capacity (Loaves of Bread / 8 hours)
Mpou3asoauTenbHOCTb (WWT. xneba/8 u)
(el B/l 1) dadl

Capacity Calculation

Pacyet mowrocT

dad) s

Baking Surface (m?)

MNnowagb Bbineukm (m2)

(2) e
Number of Trays (pcs)
Kon-80 nucros (wt.)
(o) il ol e
Size of Tray (mm)
Paamep nucta (Mm)
(pla) sianal e
Space Between the Trays (mm)
PaccrosHue mexay nuctamu (M)

(eh) a0 L

Width - A (mm)

A - 06was wwpmHa (Mm)

(i) e i

Depth/Length - B (mm)

B - O6was rny6uxa (Mm)

(el el

Height - C (mm)

C - Obuias BbicoTa (MM)

(Mg ¢

Max. Depth/Length - D (mm)

D - Makc. Mny6uta/fnuxa (mm)

() oo s

Max. Height - E (mm)

E - Makc. BbicoTa (MM)

(o) g1 ool &

Transition Range - F (mm)

F - Mpoxog (Mm)

(2l Ji1 3l -5

Carrying capacity of Rotary Table
Tpy30noaLEMHOCTL POTOPHOTO CTONa
505 52l Jas e

Min. Ceiling Height - G (mm)
MutumansHas BbicoTa notonka -G (mm)
(ple) ol plis ) ol - 5

Door Clearance Depth- H(mm)

ny6uHa ¢ OTKPLITON ABEPLIO

(b S g i) ol 2

Min. Door Dimensions for Oven (mm)

MuHuManbHble pasmepbl ABepeit Ans AyXoBKA (MM)

(1) ) o S 1 )
Door Dimensions for Split Oven(mm}/Standard 2 or 3 Piece

Paaiepsl A8epeit A cr-nesn(mm)/CTanaapTHas 2 nn 3 .

83 2 (o [(ple) puiial) {1 iy Sl

Chimney Outlet Diameter (mm)

Papvyc abiMoxoaa (Mm)

(o) sl g e S8

Suction Hood Chimney Outlet Diameter (mm)
Paguyc AbIMOXO/A BBITSKHOI BBITSKKA (MM)
(ple) Bhill Tk r i

Electrical Power (kw)

Mouyocs (kBT)

(15 5LS) &k el 4800

Average Consumption (8 hours) (m*hours)
CpenHuit pacxop Tonnusa (8 Yacos) (m*/4acos)
(eLul)35) (el 8) i) L )

Thermal Power (Kcal / saat) / (kw)
Tennoeas MoLHocTb (kKan/u)/(kBT)

(15 5L8) (Reluds 58 1) 4y )l ZaLal)
Burner Model (Riello)

Mopens ropenky (Riello)

54 des (Riello)

Burner Capacity (kw)

MouyHocTs ropenku (kBT)

(B5 AS) ilis,s

Gas Coupling Pressure (mbar)

[laBneHue noakmnioyeHus rasa (M6ap)

(o lla) S Jum s i

Weight of Oven (kg)

Macca (kr)

(28) o 05

Control System

CucTema ynpasnexns

Sal ol

Source of Energy

VICTONHVKM 3Heprvm

Bl s

ROVEN
FD 150 YC

2016

ROVEN
FD 200 YC

3360

Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
Kon-Bo nuctoBXwT. xne6aXKonnyectso nameHeHwit B 4acXCkonbko yacos 6yaet pabotatb= xneba Mpou3soanTenbHOCTL
36 s =) el s xieludl 3 & il sex il Aie ) ssex i seall 32

6,72 - 8,64

600x800 / 600x900

2250

1820

2230

740

550

2400

2240 X 2500

4,2

5,47

56.000 / 65

FS 10

42-116

2270

114 -90

2350

2750

3250

900 x 2000

2190

2200

50-300

11,2-14,4

800x1000 / 740x1000 / 750x1040

2500

2030

2430

1000

600

2820

2445 X 2500

4,2

7,3

80000/ 93

FS 15

81-175

2650

Manual or Digital / Py4Has unm undposas / <5 ¢ s

Natural Gas, LPG, Diesel, Fuel Oil, Solid Fuel / iusenbHoe TONNMBO, NPUPOAHLIN ra3, CXWKEHHbIN ras, roptoyee

Tonnmeo /

aleal) 3 e el edbsall g il e e gmpall Ul

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.

+ [Tpou3sodumensHoOCMsb nevu daHa no 6amoHy 250 ep U MOXEem 8apbUpPO8AMb 8 3a8UCLUMOCMU OM 8eCa U 8peMeHU
8bINEKAHUS NPOOYKYUU

oAl e g <y gl (58 L8 g gl Gy o Sy Mg Ll ja 250 edl) Cae )y Gabad e daia e dall

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

* B MoOensix ¢ meepdeiM MONAUBOM 8MeCmo 20pe/ku UCNONb3yemcs CnUpane, a 31eKmpu4eckas MOUJHOCMb
yeenuqusaemcs Ha 0,55 kBm.

Ll 1S 0.25 lsia Al s A8Ual o) 555 Aatll (e Yo gl Calall alaiind Sy aleall g8 s Jand 1 i3 sall b
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ROVEN ELECTRIC ROTARY OVEN S T °
device to review the product on our website. = .F -
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM - hht
ycmpoticmee, 4mo6el npocMompeme npodykm C € @ @
Ha Hawewm catime.
ROVEN 3JIEKTPUYECKAA POTALUVNOHHASA MEYb A i - Bakary and Gastranamy Machines

S )53 A 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  ocobeHHocmu  3nekmpudeckoli  pomayuoHHol  xnebonekapHol nevu  Gupmel
Fimak, 3mo pasHomepHoe pacnpedeseHue mensaa, NOCMOSHHASA YUPKYAAUUS U 8bICOKas
npousgodumensHocmes. baazodaps cneyuansHo paspabomarHoMy TIHY, cucmeme yupKyaauuu
8030yXxa U OMCYMCMBUU yme4Kku mensa Yepes mpyby, neys N03e0/5€m noay4ame nPodyKyuk
JHenaeMo20 Ka4ecmea npu MeHeleM pacxode 3Hepauu. /j8yCMOPOHHAS KaccemHas cucmema
napoyenaxHeHus npou3sodum 8bICOKOe KOA-80 Napa, 00CMAMOYHO20 0N NAPOYBAANHEHUS
8cex IUCMoe. BeHMUAAYUOHHBIU 30HM U 8bIMAXKA 8 8epXHell Yacmu neyu npedomepawyarom
pacnpocmpaHeHue napa no paboyemy nomeujeHuro. Lilaccu, kamepa esinedku u 08epya Kameps!
8bINeYKU NOHOCMbH0 8bINO/IHEHI U3 Hepaeeroueli cmasnu.

(%) 3aseca u3 20pA4e20 NApPA CUCMeMA 308eChbl U3 20pS4e20 napa cpabameigaem cpasy nocie
omkpeimusi deepu emeveHuu 3 cekyHO. bnazodaps 3mol @yHKyuu, npedomepaujaemscs
nomeps mena u epemeHu, UyMeHbUIaemecs nompebieHue 3Hepauu. baazodaps amoli dyHkyuu
YMeHbWamcs nomepu mena u 8peMeHu, a nompebieHue 3Hepauu ceoouMcs K MUHUMYMY.

2 > 'M‘wc_}\)&]\d\memJ@};\)@J\}}Aﬂ@ﬂ@\h}@\
uﬂ|d)9&)a)d\44}rﬂ|)a\éjhw\ u\a.i‘}”c;.\)nu)u\” ,a)u\eLbMJh,wu,a@\;mﬁmJS
\J.Aﬂeju.a.“Jyjﬂ\w&&)ﬂlapahj)ﬂ\apjmu\m\ M\MJ}J;\J_)M\_}M\JM

V\asuﬂ_ﬂbjg_ﬂ)l\ eJU;J\JA&BJLw_)Ml\cAAJ.ASJJ ‘f u)muu\msmu;ut)l;.\l\);b?&;du_\
OSaean il ) i)l @i

(*) Optinional New Feature / Hoeas @yHKYUS - ONYUOHANLHO / 4 i) 533 3 e
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ROVEN ROVEN ROVEN
FD 100 E FD 150 E FD 200 E

MODEL / MOAEDb / J:saY

Bakery and Gastronomy Machines

Technical Data
TexHnyeckne XapakTepucTtuKku ot catat
&S e o) Froerumao

Baking Surface (m?)

Mnowane Bbineskn (M2) 528-7,2 6,72-8,6 11,2-14,4
(2) el ke

Capacity (Loaves of Bread / 8 hours)
TMpovasoauTensHOCTb (. xneba/8 u) 1584 2016 3360
(Sele 8/ 380 2 dad

Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread
Kon-Bo nuctoBXwrT. xne6aXKonuyectso namerHeHuii B YacXCkornbko YacoB Gyaet pabotatb= xneba MNponssoantenbHOCTb
Sl A =dand) Glels axe xde Ll & Gl purl) daex 3l R_i‘;j amxg\l,..a&l KXY

Qumbefof‘rray(s (D'):S) 1-15 14-18 14-18
(0n-80 MMCTOB (L. - - -
Left Side View (i) el 2
Bua c6oky cneBa Water inlet Serv a‘;jsz;:”\é?ntar”ycf”'tendc'cw Front View Size of Tray (mm)
v 1 Valve 1/2" . joes not present n every . .
RN ) ?7?‘\/Pau‘?v:%éz[F‘fctﬂi‘ygﬂﬂedt?\’ggh(m) Itdoes e Left Side View o enone :?;ia)rmvlﬂa (Mm) 600x800 / 600x900 600x800 / 600x900 800x1000 / 740x1000 / 750x1040
) Not: Ball Valve will be montaged Cepaornanan mpHkpenAETCAKnesw Bua c60Ky cneBa WA cnep ,A" o
Water Entrance Pipe . in to suitable position of installation, AGnoRHATENSHO. B KaXAGTi new nvieeTc . . . ) el Space Between the Trays (mm)
12" (13x23) - Length: 105 cm (FOLODE-150€), CBOV CTanAap! ¥l il el PaccTosHye Mexay ucTamu (M) 114 - 90
30 cm (FD2008) Bxoa BoALI R e (ple) il 0 Hd
Willbe send by Fimak Wennoaof apon /2" n P AP T il I ] Ceiling
Colector (Water Dispenser) Lapos y e ] o AN\t Width -A (mm)
WnaHr Ansi BoAsI IAGHr 3aBepluien Ucu. 100 i i) A - OBuast WwupuHa (M) 1500 1500 1650
KOANEKTOP (AVCTPUOLIOTOp BoAbI)  1/2° (13x23) - Bbicora: 105 cm (FD100E-150€) (13 Otkypa Zi? ) } (ple) s i
130 cm (FD200E) npvevars: LLaposol kpar MoAXoANT !
slallg 5se OTnpasnero Fimak AN YCTaHOBKM OH BYACT YCTaHOBACH ! Depth/Length - B (mm)
X BMECTO 3TOMO B - O6was rny6uHa (Mm) 1800 1800 1900
sl dgss pshs ' Look at the table for the minimum distance () oo
(FD100E-FDI50E) g 105 -yl (13x23) Amar 112 sl dan " Disposal Tark R ] between the ceiling and floor -
Front Vi S_i 45 (FD200F) 4= 130, i » Height - C (mm)
ront View — Uap, 1/2 gk Wa sy daan 172 OTBOAHOV Gak MUHIMYM MEXAY MOAOM U NOTOAKOM C - OBuast BIcOTa (MM) 2070 2350 2350
BUA Cnepeau / / (=) Gn e 230) OGpaTwTecs K TaBALe Ha paCcTORHIE () gy ¢
AT FolldiedSe oSl gl oSy Al /1 h—all g5 O i i geal o L Max. Depth/Length - D (mm)
- G P D - Makc. My6ura/finvHa (Mu) 2460 2460 2570
Water Disposal Exit L s =¥ o b e (o) e ol -3
3/4" Hortum U
ﬂﬁ ortum e Max. Height - E (mm)
e BbIBOA BOAbI E - Makc. Bbicora (m) 2450 2750 2750
= 3/4" hepxaTens whakra B (¢le) glis) oadl 2
5 Ll joor -
= eS| SO B gy~ () 740 740 1000
w - (o) il s
O Waste water drain 2 mt 3/4" (19x30) . Min. Ceiing Height - G (mm)
L[l oL, L b heat resistive after puc pipe Mounting Holes MutmansHas BbicoTa notonka -G (mm) 2950 3250 3250
Gearbox system is not used in rotating () i i -5
ctontose son, WoterDiposal (PO CTORIXBOA 234 (19:30) group and new generation 1400 rpm motor MOHTaXHbIe NPOMEXYTKU wal o =
%35) - 110 cm (FDL00E-L50E), o USPOSEL - apOCTOMKWIA MoCAS-NBX TpYG S Al el A1 G oor Clearance Depth- H(mm
| L | & o Entrance apOCTOViKIA MoCAe-NBX TPy with gear box and torque limiter is used R S) creva p!
] 150 cm (02008) 1 PieTip (BO/19) iap 473 e 2l sl iyt P S — (T.y)ﬁnff S 2680 2680 3000
= OTBOAHO/ WwhaHT [BPSIN PYE S SEE NP S PR | B 7 e <
‘ F ‘ B (25x35) - 110 cm (FDL00E-1508), ?”EZA o B N0BOPOTHOV rpyNNe peAyKTOpHAR ) Rotating Table Carrying Capaciy (Kg)
— 150 cm (FD200E) epxaTens WnaHra CUCTEMa He UCMOAL3YETCS, 3 MCNOAb3YeTCA BpALAOLMACH TABIMYE BHITOTHEHMM BMECTAMOCTS () 500 550 600
A 0TnpasneHo Fimak ABVraTeAb HOBOr0 NOKOAGHUA (p28) 30500 a2 s A
iyl s ol iy i Jane C PEAYKTOPOM V1 OrpaHNIATENEM R
— 110 Ji.u\ - (35x25) anl psh dag BPALLAIOWEro MoMeHTa 1400 06 Mk Min. Door Dimensions for Oven (mm)
(FD100-FD1506) - MuHUManbHsIe pasMeps 4Bepeit ANA AyXOBKM (MM) 1700 x 2230 1700 x 2500 1850 x 2500
(FD2008) o 150 e e Akianny (o) 0 Sy dnY i1 s
Valve stack outl M B e pani L P— "
D;;':;‘ M;“S‘Li O100mm Ui, Al s 135?3 s J, B ?L’))ti);gmenslcns for Split Oven(mm)/Standard 2 or
Optional Servo Valve @100 m s L
e Collector Water et smmay it $E380 Paamepbl 48epeit 4nA cnamMT-neun(mm)/CTaHaapTHas 900 x 2000
*If furnace has servo valve, steam staj  OraoaHO ABIMOXOA et Lo(augns s 2wm 3 wr.
and servo valve stack canbe joinedas  |13meperute avaveTpa @100 mm 8 3 4l 2 (gl f(ple) il o) s 2
wa pass stack depend A TenbHLIA .
;:;{;;;U:; e L:G,ar;aﬁ;ey‘rSQ:F;TOC;&EMDM:”BF Boaa konnexTopa € Electrical Power (kw)
¢ B MecTopacnonoxetiie Sk MouHocTs (kBT) 51,5 62 69,5
*B chyiae echm news nveer ) e X 3x25/16 + 1x16 with NYY cable The space between oven and (Bl 518) Rl B
CepEOKnanaH, B 3ABUCHMOCTI O e Jsss ol dece ul be rergized wall should be atleast 40cm :
Werons3082HA napa, naposoi awmoxon = 000 )‘\“_“u‘\’“‘_‘“ IS £ 62 kWD 200.E 695 ki ) ; Average Consumption (8 hours) (kw/h)
1 AIMOXOA CepBOKRaNaHa MOYT by e 1000 G s loa D200 Onens Cable- 3x55/16 + 116 with MeXAY AYXOBKON U CTEHO Cpearuii pacxop Tonnusa (8 uacos) (kw/h) 33,6 39,9 47,6
NapannensHo OB bEAVHEHb! able device will be energized AOAXHO BbiTb He MeHee 40 cM, o o (AeLdlf b 5 5LS) (el 8) i) o e
31258 Fuse Ty Trohey ;
o [ rennaas| rennacran Weight of Oven (kg)
, E [ ° < g 9
a5y € o e - ‘ZE"; i‘ij 5 ’:\;‘:‘} e i i Macca (kr) 1300 1475 1630
SR 5 e cerpmeccaR LTS ; * et el (625) 0 35
e B B
i._.; ;);_...nv Y ,;xamj nvounTe yCTpoiicTB0 C ] Clack Steam Chimney Outlet Diameter (mm)
it & s . abenn I25/16 + 1x16 NYY Paauyc abimoxoga (Mm) @100
o oo /" (ple) ploall 53 il e e
WD 200-€: 635K/ -
BraiouuTe YCTPOi Suction Hood Chimney Outlet Diameter (mm) + The CapaOty is based on 250 ar baked bread. It shall
o ﬁﬁ‘%‘@ﬁﬂ"mﬂa BBITAKHOM BHITAXKM (M) 2200 variable according to the grammage and baking time of
[ 2 = g A
suction Hood Output __— . , ) ; Electrical Connection the product.
Diameter Measure @200 mm A @ space between oven and 3neKTpU4eCKoe NoaKnIoYeHHe 3P+N+PE

AviameTp AbIMOXOAR
8bITAXKN 0200 MM

TOD View o4 50 cly 380 Al

M L g
BepxHuii BuA (o s oo

Perspective View

wall should be atleast 200cm

MexXAY AYXOBKOI 1 CTOAGLUHULEH AOAKHO

Top View

BepxHuii BUA,

bl doa s
Control System

+ [poussodumensHocms neyu daHa no 6amoxy 250 ep u
MOJiem 8apblpPOBAMs 8 3a8UCUMOCMU OM 8eCa U 8peMeHU

) MNepcnekTUBHbLINA B3rAsiA GbiTo MPOCTPEHCTBO He MeHee 200 cr Cuctema ynpasneHus Manual or Digital / Py4Has nnu undgposast / s s
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2000 i Gl e

Gl il

S A oAl gl a1 4 FD-100F
3X100A 5é 335 yeain 16x1+16/25:3 NYY
Ll 1S 69,5FD-200€ b5 »—LS 62:FD-150E

sl B

U8 DUs oe SR el Jaw ) FD-2006FD-150E

3X125A 3355 e—aia 16x1+16/35x3 NYY

o= b i o e
200 o= JE ¥ Bal gl

Gl il

]

A

" ©
TUV Rheinland

<G> [1sex]

Sl ol
Source of Energy

VcTONHMKM 3HEprim
IR

Electric / QnekTpnyecTso / sL_e

8blnekaHuUs NpodyKyuu
O S N5 il ja 250 eall cae ) Ll e dnis ga B
Al B 5 <ol )y sadall ) 5 61 188 g < gla Easy
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ROKON ELITE & CLASSIC ROTARY
CONVECTION OVEN e S
KOHBEKLUMNOHHASA POTALUOHHAA NMEYb ROKON

ELITE & CLASSIC
D93 g uad Jaalls ¢ 8 dlacdis &) ey 689

C€ =, < [rs]

TUV Rheiniand 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.
[nagHble 0CO6eHHOCMU KOHBEKYUOHHOU pomayuoHHOlU ne4u POKOH, 3mo pasHoMepHoe
pacnpedeneHue menna, NOCMOSHHAS YUPKYAAYUS 8030yXa U 8bICOKAs Npou38o0umesnsHOCMe.
Mpednazaromca pazauyHele eapuaHmsl dusaliHa modeneli ELITE u CLASSIC, 8 mo epems Kak
npou38oouUMenLHOCMb  NPU20MOBAEHUS  0CMaemcsi  HeuaMmeHHoU. bnazodapsi  cneyuansHO
paspabomarHoMy TIHy, cucmeme Yupkyasyuu 030yxa U omcymcmeuro ymeyku menaa Yepes
mpy6y, neusb nNo3goAsSem NOAY4YaMb NPOOYKYUIO Henaemoz20 Kayecmsa npu MeHblUeM pacxode
3Hepauu. /8yCMOPOHHSAA KOCCeMHQs CUCMeMa NapOyeAaiHEHUS Npou3eooum 8bICOKOe KO-80
napa, 00cMamo4Ho20 0151 NAPOYBAHHEHUS KaxA020 U30enus 8 Kamepe ebineyku. B dononHeHue
K OecamkaM peyenmos, Komopele ex00Sim 8 CMAHOGPMHYH KOMNAEKMAYU MAUUHSI,
cneyuasibHble peyenmesl, NpU20MoeseHHble HA OHO02UYHOU MaWUHe, MO2ym 6biMb /1€2KO
nepeHeceHbl HA PasHble MauwluHb! 610200aps noddepcke USB. [pednazaemcs 8u3yansHsili dusaliH
C YsemHbIM eMKOCMHbIM 3KPAHOM, a makdie 6osiee bbicmpoe co30aHuUe peyenmos U Hacmpouky
C NOMOWb0 CeHCOPHOU naHenu. bnazodaps KOHMPOKO NPOYECCa B03MOXHO BbineKaHUe 8 4-x
PasHbix pasax. KoHeekYUOHHbIe pOMayuUoHHble nedu POKOH Npou3go0amcs 8 31eKmpuyeckom u
: 203080M 8aPUAHMAX.
- Aalle 361, a5 g sl 5l 550 8l () il 53 )5 05685 ¢l a0 L 3l i
§ uasu).\al\c\d\ ;E&auha.a(auba.u U\.m;.)wdl)s\ .J.\MJS}k_\.\L‘\_\)\JJ}Ae&} da\mdxﬂe.]m;d\ )4334!\
Unsia snal) i sial) ol (s 8L (pa e Jo sllnall il sally ol e ) gomall oS80y 5 sinsal
Loo W) 5d Al Ui Juaiy llh g Jle (5 gisay Jall 7l o5 Al e s ) jall )88 aae Juaiy g o) sll g5l
(o -JSA.A\.IMAAL\.A!‘ \.\\A.A)ﬂwg_ﬂ)mﬂ\ J\.P.“_\)a 3 \_u\_m‘,;.\ér_\_\\)}.\aanc_mﬂ)@\ J)mjuma.\
133 () o ol 595 SIRUDA (el sy an g e 3 gl Lalal cliun ol Jii A <) ) Al
)ﬁlm)m@mj_‘um}ll i) Al s () ALY A5 sla A gr ABLE I (g0 A5 1) ety sty () A1 81 5
O canil wlégg\wmda\fejlé; 30 i) il ety LS Cpaalllda o) a A (pe

S
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Technical Data
TexHnyeckne XapakTepucTtmkun
A8 il glaa

Perspective View
Bup B nepcnekTuBe

s daidl 5t

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

ROKON ELITE & CLASSIC Mpupopsbii ra3
Bbixoa ropenka Tpybl : @100 MM
(BbINYCK BLIXAOMHbIX ra308)

PR AR CH ST
1 1000 H—ill & e

V ELITE & CLASSIC NATURAL GAS
Topentry

Network : 230 V 50 Hz

Roasting Chamber Electrical Power: 1 ki
Electrical Power for Proofing Room: 35 kW
Total Electrical Power : 45 kW

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

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

Meys Ha MPMPOAHOM FA3E
BEPXHWIA BXOA,
CeTs:230V 50 Hz
Boineyka Maowaab 3nekTpudeckan
MOWHOCTb : 1 kW

Cexuvs thepMeHTaLmMmM IneKTpu4eckas
MOWHOCTb : 3,5 kW

MoHocTs 4,5 kW

1 kycok 1x6A NnpeAOXpaHUTeAb

1 kycok 1x20A npepOXpaHuTens

k) Sl e o

eVl gadar e
4 50 218380 A e

PEPRPEN P, Fi5 PPN /I P W PR VLS [ S}

Ll 518454l Sl A Sl s

IX6A i T ae 15x3 JiS] 2301 ASH
1X20A st 1 ale 2,5x3 J—iS1 230 d <)

20

OKON ELITE & C

ROKON ELITE & CLASSIC ELECTRICAL
Topentry

Network: 380 V 50 Hz

Roasting Chamber Electrical Power : 231 ki

Electrical Power for Proofing Room: 3,5 kW —
Total Electrical Power : 26,6 kW

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

3NEKTPUYE
BEPXHUI BXOA

ceTb 1380V 50Hz

Bbinedka MNAOLLAAL INEKTpUeckas
MoWHOCTh (23,1 kW

Cexumst hepMeHTaLV InekTpuseckas
MOWHOCTh: 3,5 kW

MouHocTs : 26,6kW

1 kycok 3x40A NpeAOXpaHuTeNb

1 kycok 1x20A npeAOXpaHnuTens

AAMEYb ROKON ELITE & CLASSIC

eV g daa

Fi 50 5 380 1S e Ll
Lly s L€237: e alla wald gl <la sl
Liy s 1€35 , aailli s ald Gl Sl by 5 L8355 eadlld 5 ald il <A Sl

Ll 518266 Al Sl A8kl Jaa)
3x40A sg—aic 1 ale x5 J—S] 22 A<l
1x20A s¢—aia ] ple 2,5x3 JAS] 220 <l

BUA Cnepeau
e dadll

BePXHUM BUA o, o gen (oxemiwnan)

(el e ¢ s3a) € Lﬁ)—‘*“ )_Ja.x.d\

Front View Left Side View

cneBa Bup, c6oky
¥ sl e s taial)

ADOX)KEBb\E CTO4YHble BOAbI

et A8 i) Gyl el s
(e psh 2)
Valve Chimney Output

- Diameter Measure is @100 mm Wall
B CTeHa
Boinyck Clapper PAEN)

A3mepeHve pvameTtpa @100 mm

e 100 0 Alel i g e
The space between oven and

wall should be atleast 40cm
Steam Chimneys

Can Be Connected
As Pant Typed Chimney. T
AONXHO OblTb He MeHee 40 cm. |

ABIMOXOAHBIE TPYGbI . . . . . |
MOTYT BbITb 06 beAUHEHbI 400e B gldd iy |
il allg ol o ma |
b IS8 JL A A med S ‘\
The space between ovenand |

counter should be atleast 70cm

ROKON ELITE & CLASSIC NATURAL GAS
ral Gas Entry

1/2 " Topentry

(Gaz Baglanti Basinci: 21-40mbar

ROKON ELITE & CLASSIC Mpupoaisii ras
BXOA AASt NIPUPOAHOIO ra3a

1/2 " BEPXHWIA BXOA

AaBNeHve NOAKAOYeHs rasa : 21-40mbar

Suction Hood Output NEUKOM 1 C60POYHBIM CTOAOM AO
Diameter Measure1D0 mm
Bbixoa acnupatopa
skl Sl L
el S i
e peia 21 daan

S e 40-21 350 e —a i bk s

2101000 Bl—&l) jliyz eyl (lie

Sl el @

MexAY NeuKoi 1 CTeHo o

Front View
BMA Cnepeam

Y L)

Ceiling
e = ——Y D NN noTonok
=2 Waste Water Connection Hood N | il
o e 14 mm Hose end ) ‘ Ko3blpek [ —
= | i els o=
D BblBOA 0TPaBOTaHHO BOABI WAGHTOM  —
14 MM ‘ 9_ A
W Ciall sl ciyy aidliag ‘ I D
ol 14a5h,ada s I 2
D D wwo
3/4" Clean Water Inlet Pipe
! [ —
A 3/4" CoeplHeHe Y1CTas BOAA
Aas3/4 Aay e il clall i ’:‘s/[\)r
=Y
. o)
Mounting Holes
3/4" Clean Water Inlet Pipe (Y;;f;vssagsgam Water MoHTaXxHble The space between oven and
TOD View 34" Coepumenie wicTas sona NPOMEXYTKHN wall should be atleast 10cm

MexAy Neykoii cTeHol
AONXHO ObITb He MeHee 10 cM.

} 100e &Y glhdd, s
\\: Ll ally ool g ps,

4%

1860

Sales Counter

CO0POYHBIA CTOA

el

AXHO Top View
BepxHuii BUA,

ObITb NPOCTPAHCTBO He MeHee 70 cm.

S8y e 0pSs 008 MwameTp Usveperue 100 MM 5 0ol Gt s 7002 B Y 18, ey X L1 ]

ce L

" ©
TUV Rheinland

MODEL / MOAENDb / J: s

Baking Surface (m?)
Mnowaap Bbineyky (M2)
(2¢) 3 ik

Number of Trays (pcs)
Kon-go nuctos (wr.)
(k) (3 gl 220

Size of Tray (mm)
Paamep nucta (Mm)

(o) sl ]

Width - A (mm)

A - Obwas wuputa (M)
(1) g
Depth/Length - B (mm)
B - O6uyas rny6uHa (Mm)
() G -

Height - C (mm)

C - Obuas BbicoTa (MM)

(g ¢

Max. Depth/Length - D (mm)

D - Makc. My6ura/finuxa (mm)

() 3 o >

Peak Height - E (mm)

E - Bbicota nuka (Mm)

(o) Al g

Min operation height below fume hodd- F(mm)

F - Beicota nuka (Mm)

(o) Al Sl il el it 165 Y i) -5

Min. Ceiling Height - G (mm)

G - MuHumym Beicota notonka (Mm)

(i) i) gl ¥ 0 a1 -5

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[lnametp napootsoaa (Mm)
() Sl iy Aitna 7 3 el

Electrical Connection

OnekTpuyeckoe NoaKmioveHne

b da st

Electric Connection Cable

KaBerb aneKTpu4eckoro coeanHeHus

bl dana s IS

Electrical Connection Cable for Fermentation
OneKTpUUECKii CoBMHUTENBHBIV Kabers AN hepMeHTaLMM
sl ol )l ra s JIS

Roasting Chamber Electrical Power (kw)

Bbineyka Mnotwaab Snextpuyeckas MOLWHOCTb (KBT)
(b5 ) 58 pudl iy o<l 26BN

Electrical Power for Proofing Room (kw)

Cekums hepmeHTaLM AnekTpryeckas MoLHoCTb (kBT)
(15 1) aedll o] 450, o) BN

Total Electrical Power for Electrical Heating (kw)
06Luas MOLHOCTb, HeobxoauMas Ans anekTpoHarpesa (kBT)
(a5 5LS) el el il AL €0 ZLY s

Total Electrical Power for Natural Gas Heating (kw)
OBLuas MowwHOCTb, Heobxoavmas Ans anekTpoHarpesa (kBT)
(15 55S) (ol Jlally cpioll L o€l AL s

Average Consumption (8 hours) (kw/h)

CpenHuit pacxop Tonnmsa (8 4acos) (kw/h)

(ALl /15 5LS) (el ) i) Lo e

Thermal Power (kcallh) / (kw)

Tennoeas mowHocTb (kKan/u)/( kBT)

(5 54S) (el 518 S1S) 3y ) ) 380l

Burner Model

Mogpenb ropenku

Sl s

Burner Capacity (kw)

MotwuHocTb ropenku (kBT)

(b5 AS) il dan

Gas Coupling Pressure (mbar)

[laBneHne noakmnioyeHus rasa (Mbap)

(04 lle) S Jom s Liua

Weight of Oven (kg)

Macca (kr)

(+25) 0 s

Source of Energy
VICTONHVKY 3Heprvm
Bl las

Control System
Cuctema ynpasnexns
RN

<G> [1sex]

ELITE
FRN-10 E

1010

3P + N+ PE

5 x 6mm?

231

14,85 kW/h

479

Electrical
OnekTpuyecTBo
el yeS

ELITE CLASSIC
FRN-10 G FRN-10 E

2,4
10
400 x 600
1030 995
1060
2155
1275
2230
2250
2430
@100
1P+ N+ PE 3P +N+PE
3 x 1,5mm? 5 x 6mm?2
3 x 2,5 mm?
1 23,1
3,5
- 26,6
4,5 -
182 malh 14,85 kW/h
20.000/24 -
Riello RX28 S/DV H 900T5 -
32 -
21-40 -
484 482
Natural Gas Electrical
[MpupoaHbIv ras BnekTpuyectso
b e ek es

Digital / undpposast - Touch / CeHcopHast / walll -4

CLASSIC
FRN-10 G

1015

1300

1P+ N+ PE

3 x 1,5mm?

4,5

1,82 m3/h
3 kW/h

20.000/ 24

Riello RX28 S/DV H 900T5

32
21-40

490

Natural Gas
MpupopgHbIv ras

b e

Bakery and Gastronomy Machines




ROKON SMALL ELITE ROTARY
CONVECTION OVEN e S
KOHBEKLMNOHHAA POTALI,I/IOHHAFI MEYb ROKON ELITE SMALL

g ad Jaally ) g3 o il (4985 (2

FRFRRRRRERRERRARANTN A AR 80 o i 0 bmn

PR

O L EE LI

ROKON SMALL ROKON SMALL ROKON SMALL
FRN-5 ELITE FRN-5 PLUS ELITE FRN-5 DOUBLE ELITE

C€ =, < [rs]

TUV Rheiniand Bakery and Gastronomy Machines
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ROKON

F'l'.l"l"l'.l‘l:l"l' FRrFaranries

PERALLAT ORI OENF L,

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.

[naeHsle  0CO6EHHOCMU  KOHBEKYUOHHOU pomayuoHHol ne4u POKOH, 3mo  paeHOMepHoe
pacnpedeneHue mensa, NOCMOSHHASA YUPKYAAYUS 8030yXa U 8bICOKAS Npou3800UMeNbHOCMb.
Mpednazaromca pazauyHele eapuaHmsl dusaliHa modeneli ELITE u CLASSIC, 8 mo epems Kak
npou38oouUMenLHOCMb  NPU20MOBAEHUS  0CMAemcs  HeusMeHHoU. bnazodaps  cneyuansHO
paspabomarHoMy TIHy, cucmeme YupKyaayuu eo30yxa U OmMCcymcmeuro ymeyku mensia yepes
mpy6y, neds no3go/asem noay4amMe NPOGYKYUIO Henaemoz0 Ka4ecmea npu MeHblueM pacxode
3Hepauu. /j8yCMOPOHHSAA KOCCEMHAs CUCMeMa NapoysAAXHEHUS Npou380oum 8bICOKOe KO/-80
napa, docmamoyHo20 015 NAPOYBAHHeEHUS KaXO020 U3de/us 8 Kamepe 8bineyku. B donosiHeHue
K OecamkaMm peyenmos, Komopsle exo0am 8 CMAHOOPMHY0 KOMNAEKMAYU MAUWUHbI,
CheyuasneHsle peyenmel, NPU20MOB/EHHbIE HA QHA/02UYHOU MaWUHe, Mo2ym 6bimb /1e2Ko
nepeHeceHbl Ha pasHsle MauwluHel 610200aps noddepcke USB. [pednazaemcs 8u3yansbHsili dusaliH
C YBeMHbIM eMKOCMHBbIM 3KPAHOM, 0 MaKHe 6o/ee bbiCmpoe co30aHue peyenmos U HacmpouUky
€ NOMOWbIO CeHCOPHOU NaHeAu. b10200apA KOHMPOKD NPOLECCa BO3MOXHO 8biNeKaHUe 8 4-x
PO3HbIX A3aX.
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ROKON SMALL ROKON SMALL
FRN-5 PLUS ELITE FRN-5 DOUBLE ELITE
(Stonebased/c KameHHLIM OcHOBaHUEM | & aa 3as1iy) (Double Deck/aBYXCROMHbIN / 9334 (g:ilky)

ROKON SMALL
FRN-5 ELITE

MODEL / MOAEND / J: sl

Baking Surface (m?)

Technical Data

TexHn4yeckme XapakTepuctmkm et
A8 cila glna Pyt i 5+1

(Rasf) (51l Jaslly 5l iy gl 220

Convectional Baking Section Dimensions of Tray (mm)
Paamep f1CTa B KOHBEKUMOHHOI CexLyM (MM) 400 x 600
(ple) ot Jaally 3l iy A guall s

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

Front View 14 mm Hose end Left Side View Front View c Fﬂfp Eﬂavﬁnogofi?w?w (Mm) - 400x600 -
eiling iy paall 22l 53 Sl iy jaall daf
BUA Ccnepeaun Blbé‘lBOA 0TPaBoTaHHON BOALI WAGHTOM cneBa BMA C60Ky BUA CcnepeauU NOTONOK Wit )
A MM 0 . R . y
L;ALA‘}“ ‘)_L.\AM . e . ‘)_ug\)\ &_\_ﬂaﬂ (e ‘)_k.\.o“ GALAY\ )_la.\.d\ i) ;:l:)oﬁu;\jnimpmua (M) 1010
= Giyallolpe iy aidl iay E il
tle 1405k aia s A Y . DeptiLongh-8 ()
B — epth/Length - B (mm
= p— J D ‘ Hood 71 1 B - Obuwas rmy6uka (Mm) 1060
. e . KO3blpek —— — (o) Gl
o o ROKON ELITE SMALL PLUS STONEBASED =N ROKON ELITE SMAL PR _,_\Jg
: KO SMALL = Y
o 3/4" Clean Water Inlet Pipe ] PLUS STONEBASED 25 2 p— — Height - C (mm)
0 . - Valve Chimney Output o e ol — Ofl T e C - Obas sbicora (W) 1740 2060 2000
SKKKC%NES’HT\F’MQQ; L fq“‘b I Diameter Measure 850 mm (e | | | iy () g
w | 34 Coeamene Mpecvan aopd ROKON ELITE SMALL PLUS y » |2 | —= [ 0 D e R 1275 1360
D”' [ o e _ CKAMEHHBIM NOAOM 0 w e [gyounelfimea (o)
s iaely u—L Jee — ,,.;,‘55;) " Bbinyck Clapper D l:l w
iap 3/4 Ay il el Jase V13Mepervie pvavetpa 50 mm (o] o — Peak Height - E (mm)
= -D' EAJ)B:!\!?OT'E i (mm) 1810 2130 2070
st ely e bdw o U 0585, gaa
7] g i aleall cld sl - 53 5 e
w A ¥ 3/4" Clean Water Inlet Pipe L 502 e S Peak Height - F (mm)Min operation height below fume hodd- F(mm)
 E— ) A 5 5 F - BbicoTa nuka (Mm) 1820 2140 2080
3/4" Coe AvHeHve YnCTOl BOAbI - : (o) e 5ala i Jenl 2t i ¥ ¥ a1 -
ROKON ELITE SMALL PLUS ELECTRICAL POWER 5 5 . o N < Min. Ceiling Height - G (mm)
ia s 3/4 Aay ol bl Jane Floor in g Heig
Topentty o Veast Room Waste Water ROKON SMALL  ROKON SMALL ~ ROKON SMALL non & ey Becora oo () 1990 2310 2250
Totol lecirclPower 21 ki 214 oo Water et P (Belows Hose) . DOUBLE PLUS o ’
Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse P MOU ntlng HO |eS Electrical Power for Convectional Heating (kw) 133 133 266
Cable: 1 Piece 5x2,5mm? /1 Piece 3x16A Fuse N ApoxxeBble CTOYHbIE BOAB! OBLas MOLLHOCTb, HeoBXoAuMas Ans AnekTpoHarpesa (KBT) y , ,
Piece 3x2,5 mm? /1 Piece 1x20A Fuse 3/4" CoeAvHEHIE “NCTON BOAD! . (HUXHUI WAGH) MOHTa)KH ble n pO ME)KyTKVI Th bet q (s 38) a0 daady 5280 i 2yl 20L1
R0KON ELITE SMALL PLUS MowmocTs Valve Chimney Output Jﬂ\ . S| g 100 e space between oven an
" N “ . L) N Di ter M is @100 U, . . u_\S uL_G o Electrical Power for Stone Based Oven (kw)
?SE:HMBMB(B;\;J% " ia3/4 Aay i el oLl Jase  Diameter Measure is MM Al Gyl slaci, - = A S 100 wall should be atleast 10cm Rt oocs, veoran A o o s (1) ) 42 i
MowgocTs 21 ki / Bbinyck Clapper (R wall ) ) (L1 )Rl el 5 ) s 0 28
1 kycox 3x25A / Y MexAy NeyKoii u cTeHol
KYCOK 3X2 oA NPEAOXPAHNTEND / 3veperve Anavetpa @100 mm CTeHa k‘ T Electrical Power for Proofing Room (kw)
1 kycok 3x16A NPEAOXPaHUTEND / L | \ AOAXHO ObITb He MeHee 10 cMm. Corun hepHieHTaLyA BNEXTPIIECKaR MOLKOCTS (BT 3,5 3,5 _
lfﬁfKnlxzuA ﬂDEA(OXE;HV\TEﬁL ) i L1000 4 A ke 7 i ] (5 A1) aedll s Ay o0 3801
ol e e ) 58, ool A el A8l . - . s .
L,_lr-‘yv e daaay 10 [ d_“? Y E]H ‘ﬂ)_’ = Total Electrical Power (kw) 266
5ira 5054 380 Ll S Steam Chimneys Q| s o o o oy oW Br) 168 21 '
by 5 LS 21 il oSl Sl e \ Can Be Connected @ )
3X25A se—aia 1 ple 4x5 ST sae 1S As Pant Typed Chimney. : 8 The Diameter of the Steam Exhauster Chimney Outlet (mm)
3X1BA se—ais 1 ole 2, 5x50ST 2o rd <)\ The space between oven and o . Dvverp napoorsoa () @100
3x20A seais 1 ade 2,5x3JAST 2 S )T wall should be atleast 40cm S TOp View (ple) Al iyt e r e 58
ROKON ELITE SMALL ELECTRICAL POWER AbIMOBbIE TPYOb! W Electrical Connection
Top entry MOrYT ObITb 0GbEAVHEHBI . MexAy AYXOBKOW 11 CTEHON BerHMM BUA OneKTpuyeckoe NoaKMioHeHe 3P+ N+ PE
Network 1380V 50Hz ] 5 Ll Jaiall el doast
Total Electrical Power : 16,8 kW sl IS5 LA A ey (- Sy AOMXHO GbiTb He Mexee 40 ci. ‘5 Electric Connection Cable
Cable: 1 Piece 5x4 mm?/ 1 Plece 3x25A Fuse Sales Counter (P1:Baking / P2:Intermediate Floor / P3:Fermentation Room) P1:5 x 4 mm? P1:5 x 4 mm?
Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse 40 e S Y El)_q é_\)_ﬁ N Kaberb aneKkTpuyeckoro CoeauHeHMs P3'é 25 2 P2:5 x 2,5 mm? P1:5 x 4 mm? + 5 x 4 mm?
ROKON ELITE SMALL MouwHocT R, T (P1:Bbineqka / P2:MpomexyTouHbIi aTax / P3:BpoxeHie Homep) "3 X 2,0 mm P3:3 x 2,5 mm?
BEPXHMI BXOA Lilally G il G o, C6OPOYHbIA CTOA el dua 5 IS (P1: il P2:gdl Gl P3: el 6 )
ceTb: 380V 50 Hz ‘ Control System N )
MotHocTs : 16,8 kW Suction Hood Output ¢ PARIR CvcTema ynpasnenis Digital / uncpposasi - Touch / CeHcopHast / cualll - <8
1 kycok 3x25A NPeAOXpaHUTeAb TOp View Diameter Measure @100 mm The space between oven and - Sl ol
1 kycox 1x20A NpeAOXpaHATENb Perspective View counter should be atleast 70cm -
STl T Bepxuuiipup, s svons P . Vet 391 474 512
"_w,'sg:iuaso e AvaveTp W3meperne @100 MM nepCHEKTMBHbIM B3rNALA, MNeukoit v c60POYHBIM MEXAY CTOAOM AOAXHO ey A
Fo 9052 380 ittt S o—lall 5 lasal) .. .. BbITb NPOCTPAHCTBO He MeHee 70 M.
PAPIPENEY 1618 Ay el Adal uJLul L5 c‘J‘ 100 @ bl —al sy A FURIPTEN J}_EAAM )_EAAX\ Source of Energy . L 1
3X25A se—ais 1 ale 4x5J—AST 2o o el . Y By ad Qag\itmw aHeprin Electric / OnexTpuyectso / +b !
3x20A si—ais 1 ake 2 5x30—81 a2e: <l sl g ol b m e, 700 Y L8, 5y hae
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ROKON SMALL CLASSIC ROTARY
CONVECTION OVEN e S
KOHBEKLUMNOHHASA POTALUMOHHAA NMEYb ROKON SMALL CLASSIC

AN Jaaldly g8 Jlam 1989, 4 < f ;

ROKON SMALL ROKON SMALL ROKON SMALL
FRN-5 CLASSIC FRN-5 PLUS CLASSIC FRN-5 DOUBLE CLASSIC
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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.

InagHble 0CO6EHHOCMU KOHBEKYUOHHOU pomayuoHHolU ne4yu POKOH, 3mMO pasHOMepHoe
pacnpedeneHue mensa, NOCMOSIHHAS YUPKYASYUS 8030yXa U 8bICOKAS Npou3800UMeNbHOCMG.
pednazaromces pazaudHele sapuaHmes! ousaliHa Modeneli ELITE u CLASSIC, 8 mo epems Kak
npou38oouUMenLHOCMb  NPU20MOBAeHUs  0CMaemcsi  HeusmeHHoU. bnaeodapsi  cneyuansHO
paspabomarHHomy TIHy, cucmeme YupKyAsyuu 030yxa U 0mcymcmeuro ymeyku menia Yepes
mpyb6y, neys NO380/ASeM NOMYYAMb NPOOYKYUIO Henaemo20 Kayecmsa npu MeHblUeM pacxooe
3Hepauu. /8yCMOPOHHSA KOCCeMHQs CUCMeMa NapOyeAaiHEHUs Npou3e0oum 8bICOKOe KO/-80
napa, 00cmamo4Ho20 07151 NAPOYBAANHEHUS KaxA020 U3denus 8 kamepe ebineyku. B donosnHeHue
K OecaimkaMm peyenmos, Komopsle exo0am 8 CMAHOAPMHYI0 KOMNAeKMAyuo MAUUHbI,
cneyuasneHble peyenmesl, NpuU20mMoesieHHsle HA OHO02UYHOU MaWUHe, MO2ym 6bIMb /1€2KO
nepeHeceHbl HA Pa3Hble MauwUHb! 610200apst noddepcke USB. [pednazaemcs 8U3yansHsili ousaliH
C Y8eMHbIM eMKOCMHbIM 3KPAHOM, 0 MaKice 60/1ee bbicmpoe co30aHUe peyenmos U HacmpoUky
€ NOMOWbI0 CeHCOPHOU naHeau. baa200apsi KOHMPOK NPOYECCA BOMONHO 8bineKaHue 8 4-x
Pa3HbIX Pa30aX.
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Front View
BUA CnepeaU
el Ll

Top entry
Network : 380 V 50 Hz

Total Electrical Power : 21,7 kW

Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse
Cable: 1 Piece 5x2,5mm? / 1 Piece 3x16A Fuse
Cable: 1 Piece 3x2,5mm? /1 Piece 1x20A Fuse

BEPXHUIA BXOA Valve Chimney Output o Syl el .
cetb 1380V 50Hz Diameter Measure is @100 MM je—asill &4 jal Coyoall slaciy , ool o
MouwHocTs : 21,7 kW . iiag o sk ja

1 kycok 3x25A NPeAOXPaHUTeAL / Servck Clanper @ 1ok ) Wwall

1 kycok 3x16A NPeAOXaHNTENb / mb‘ VK lapp 2100 cTeHa

1 kycok 1x20A NpeAOXpaHUTeAb ( 3MepeHie AaMeTpa mm

ol el WS 5585 ¢ A Sl A S \ / . N

eV e dara N/ w1000 el ke 7 e

o2 505 380 (S
Ll 518217 Bl eI A B M)
3x25A Je—ais 1 ol 45181 220 ]S
3X16A s—aic 1ale 2,6x5J—S1 220 :J—<l
3%20A se—aic 1 ale 2,6x3J—81 22e:d Sl

ROKON C
ELECTR
Top entry

Network : 380 V 50 Hz

Total Electrical Power : 16,8 kW

Cable: 1 Piece 5x4 mm?/ 1 Piece 3x25A Fuse
3x2,5mm? /1 Piece 1x20A Fuse

SSIC SMALL
JER

BEPXHUIA BXOA

CeTb:380V50Hz

MouwHocTs 1 16,8 kW

1 kycok 3x25A NpeAOXPaHUTeAb

1 kycok 1x20A NpepOXpaHnTenb

o el WIS 0585, gl Al S A
eV e dar o

F 50144 380 A e L

Lis 5 1€ 16,8 il U A8 Mas)
3x25A se—ais 1 ale 4x5J 81 2200 d I
3x20A se—ais 1 ale 2,630 281 220 d A<l

Technical Data
TexHnyeckne XapakTepucTtuKku

A8 il glaa

Waste Water Connection
14 mm Hose end

14mm

o gaall sl iy )i Ala

Left Side View
BbIBOA 0TPaGOTAHHON BOABI WAGHIOM cneBa BMA C60Ky

Front View
BUA Cnepeam
Yl el

Ceiling
0TONOK
a

A NMIIHIIIHIHTNNIHTTIMI i ini idiiiSSD DD

ias3/4 Alay il L) Jase

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

AbIMOBble TPyObl
MOryT ObITb 0ObEeAUHEHbI.,

Suction Hood Output
Diameter Measure @100 mm

bl I8 LA (Al ey o Sy

(HWXHWIA LWAGH)

The space between oven and
wall should be atleast 40cm

MexAY AYXOBKOW 1 CTEHOM

ol 14pskaiag D
Hood | |
ROKON CLASSIC SMALL PLUS STONE BASED —. Ko3bIpex i - :
3/4" Clean Water Inlet Pipe . ROKON s ala MMM
PLUS STONE BA O I
ROKON CLASSIC SMALL PLUS Valve Chimney Output O p—
C KAMEHHBIM NOAOM Diameter Measure50 mm (e —
3/4" Coe pVHEHUE YUCTON BOABI - — D
ROKON CLASSIC SMALL PLUS (Y )
s el el Dl e 5 55555 C KAMEHHbBIM NOAOM L W
g 3/4 Ay ca il oLl Jaae __ Boinyck Clapper D w
M3mepenve anameTpa B50 mm j )
3/4" Clean Water Inlet Pipe — s dl DK 5485,
/ A by el |
3/4" CoeAVHEHME YNCTON BOABI K Lo 50@aleall i dianal x jaa y i L
La3/4 Alay o dail Ll Jane
. Floor
3/4" Clean Water Inlet Pipe Yeast Room Waste Water Mounting Holes rokonsMALL  ROKON'SMALL ~ ROKON SMALL oA
(Bellows Hose) DOUBLE PLUS PVl
3/4" Coe AVHEHVIE YACTOI BOAbI MOHTa)KH ble o=
L\poxkeBble CTOUHbIE BOA NPOMEeXVYTKHU

AOAXHO ObITb He MeHee 40 cMm.

400 Ji Y g1 et
Ll allg o8l b wma

Top View
BepxHui Bup,

Lﬁj—"d\ sl

Perspective View
Bbixoa acnvpaTopa -~
AvnameTtp V3mepenmne $100 MM I'IepanKTMBHbIM BBr/\ﬂA

L1000 L2l &z ia L i O—taiall , daidl)

The space between oven and

counter should be atleast 70cm
neykoin n c6opoYHbIM Mexay CTOAOM
LAONXHO ObITb He Meree 70 cm.

Sales Counter

C60POYHbINA CTOA
el il

Top View
BepxHui Bup,

G lall 5 Laial

s aidly o e T00e B Y g8

The space between oven and
wall should be atleast 10cm

MexAy NeYKON 1 CTEHOM
| AONXHO ObITb He MeHee 10 M

100e b2 Y g8, 5qay
Ll ally ol G ps

ce L
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MODEL / MOAEND / J: sl

Baking Surface (m?)
Mnowaap Bbineyk (M2)
(2¢) 3 ik

Convectional Baking Section Numbers of Tray (Pieces)
Kon-Bo NUCTOB B KOHBEKLIMOHHOI CEKLMM (LUT.)
(k) 51l dedls 8 s el 22

Konveksiyonlu Pigirme Bolimii Tepsi Ebadi (mm)
Convectional Baking Section Dimensions of Tray (mm)
Paamep nucTa B KOHBEKLUVIOHHOI CeKLMM (MM)
(1) gAY Jaalls 580 pudy i seall pan

Tas Tabanli Pisirme Bélimii Tag Ebadi (mm)
Stone Based Baking Section Dimensions of Stone(mm)
Pa3amep noza B NofoBOM CeKLMN (MM)

A a5l 53 Al sy ol sl (e)

Geniglik - A (mm)

Width - A (mm)

A - Obwas wupwta (M)

(QESE

Derinlik - B (mm)

Depth/Length - B (mm)

B - O6uyas ry6uHa (Mm)

(o) el -

Yikseklik - C (mm)

Height - C (mm)

C - Obuias BbicoTa (MM)

() g

Max. Derinlik - D (mm)

Max. Depth/Length - D (mm)

D - Makc. Mny6una/inuxa (Mm)

(¢l 5o il

Tepe Yiiksekligi - E (mm)

Peak Height - E (mm)

E - Buicota nuka (Mm)

(o) Al g

Davlumbaz Alti Min. Calisma Yiiksekligi - F (mm)
Min operation height below fume hodd- F(mm)

F - Beicota nuka (Mm)

(o) s Sl il Jael ik 165 Y i) sl -5

Min. Tavan Yiiksekligi - G (mm)

Min. Ceiling Height - G (mm)

G - MuHmym Beicota notonka (Mm)

() il g9 ) 2 -5

Konveksiyonlu Pisirme Bolimii Elektrik Giict (kw)
Electrical Power for Convectional Heating (kw)
O6111ast MOLIHOCTb, HeoBXoaMMast s anekTpoHarpesa (kBT)
(ol L) s adl Janly il pudy A pgS)) 28N

Tas Tabanli Pigirme Bolimi Elektrik Gicti (kw)
Electrical Power for Stone Based Oven (kw)
OBLuas MOLLHOCTb, HeobXxoaMMas ANs Harpesa NPUPOAHLIM rasoM (kBT)
(5 51) & ynal) 320l 53 el Ay o1 28I

Mayalandirma Boliimi Elektrik Gicti (kw)

Electrical Power for Proofing Room (kw)

Cexums 111 AnekTpl (kBT)

(515 55S) el pudy Al o) 280

Toplam Elektrik Giicii (kw)

Total Electrical Power (kw)

Tennosas mowwHocTs (kKan/u)/( kBT)

(15 5LS) &k el 480D Jlas)

Buhar Tahliye Baca Gikis Gapi (mm)

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[uametp napootsoga (Mm)

() 5 e e s

Elektrik Baglantis

Electrical Connection

OrieKTpryEeckoe NoAKMIoYeHe

b doa

Elektrik Baglantisi Kablosu (P1:Pigirme / P2:Ara Kat / P3:Maya Odasi)
Electric Connection Cable (P1:Baking/ P iate Floor / P3:F
Room)

Kabenb anektpuyeckoro coeanHeHns (P1:Bbineyka / P2:MpoMexyTouHbIi aTax /
P3:BpoxeHue Homep)

ol Joua 8 IS (P1: il P2: il il P3; el 4 )
Kontrol Sistemi

Control System

Cuctema ynpasneHus

sl ol

Finn Agirigr (kg)

Weight of Oven (kg)

Macca (kr)

(28) 0l s

Enerji Kaynaklari

Source of Energy

VICTONHVKY 3Heprum

FETAISEION

ROKON SMALL
FRN-5 CLASSIC

1,2

1740

1300

1810

1820

1990

P1:5x 4 mm?
P3: 3 x2,5mm?

ROKON SMALL
FRN-5 PLUS CLASSIC

(Stonebased/c KameHHbIM OcHOBaHMEM | & 2a 3c1s))

1,44

5+1

400 x 600

400x600

995

1060

2060

2130

2140

2310

@100

3P +N +PE

P1:5 x4 mm?
P2: 5 x 2,5 mm?
P3:3x 2,5 mm?

Digital / uncbposast - Touch / CeHcopHast / osalls - <

480

Electric / OnekTpniecTso / sL_e

ROKON SMALL
FRN-5 DOUBLE CLASSIC
(Double Deck/aByXCROHBIN | £33 &)

2,4

2000

1385

2070

2080

2250

P1:5x4 mm?+ 5 x4 mm?

520
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ROKON ELITE & CLASSIC LONG ROTARY

CONVECTION OVEN
KOHBEKUVNOHHAA POTALVOHHASA MNMEYb ROKON
ELITE & CLASSIC LONG

D9 Al Jaally ¢y b g ol elacds A el 989

41ttt araneat

ROKON LONG ELITE ROKON LONG CLASSIC

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

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawem caiime.

Gl Al o 8 s sl lixd se e iaiall ani]
Jyaadl ¢S e sl

]

TUv Hhelnland

G [rse]

Bakery and Gastronomy Machines

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

[nagHele  0COBEHHOCMU — KOHBEKYUOHHOU — pomayuoHHol neyu  PokoH Long,  3mo
pasHoMepHoe pacnpedeneHue mena, pasHoMepHas Yupkynayus 8030yxa
U 8bICOKOA  Npou3sodumensHocme.  15-mu  CMeanaxcHas  menexka  ysenuyueaem
npouseodumensHocms  neyu. CpasHUMeNbHO HebobWIUX 2060pUMO8 nevs  3aHUMaem
MO0 Mecma 8 NpocmpaHcmee U ABAAeMCS  NPOGEeCCUOHANbHLIM — peuieHueM 0715
ManeHbKUux nomewjeHuU. lMpedaaearomcs pasaudHsie apuaHmel ousatiHa modeneli ELITE u CLASSIC,
8 Mo 8peMs KaK npou3eoo0uMenbHOCMb Npu20mosseHUs ocmaemcs HeusmeHHol. baazodaps
cneyuanbHo paspabomaHHoMy TOHy, cucmeme YupKyasyuu 8030yxa U OmMCcymcmeuro ymeyku
mensaa Yyepez mpy6y, neds N0380/SieM NOAYYAMb NPOOYKLUIO HeNaeMo20 KaHecmea npu MeHsuwem
pacxode 3Hepauu. B donosiHeHUe K 0ecamkam peyenmos, Komopele 8xo0am 8 CMaHOapmHyo
KOMNAeKMQayuIo MAWUHbI, CNeyuansHble peyenmel, Npu20moe/eHHsIe Ha aHO02UYHOU MAUIUHE,
MOz2ym 6bImb /1e2KO NepeHeceHbl Ha Pa3Hbie MauwUHs! 6a1az200apsa noddepxcke USB. Mpednazaemca
8U3yanbHbI 0U3alH C YsemHbIM eMKOCMHbIM 3KPGHOM, 0 makice 6osee 6bicmpoe co3daHue
peyenmos U Hacmpoliky ¢ NOMOWbIO CeHCOPHOU naHenu.lpou3gooumcs 8 3/1eKmpu4eckoM u
203080M 8aPUAHMAX.

o) gell alatiall yy gaill gAlle el Janll 5 (g sbuciall g J\‘);.\\EJ}J“__.AM“ )XUJSJJO)SS. 2,0 L gl Jiai
Ol b Jady W‘]Suﬂ: ! Mjl_\)::Jms.:w >
\M\QSLAYA_\A\)A\Y}S;

M&A‘é“\ﬁ\mybsm\.ﬂ\)&auﬂﬁb.«“\_lum’ﬂmu‘)&d‘ Jeall g (s ghuall udly 3aall glal ¢

MJ)SMJ&‘)‘”J M\aﬁ‘}ﬂé‘@w\ .DJS‘JJJ\A‘JAQ‘WJJMJ\‘AJC ‘)M\M\AJ\

osalllda gl LA ODIA (e ST o lebian g ilin ol oL A se ) A8aYL A slady s il A ey )l ety
ke 530 eS Bl s 0l 8

31



32

Technical Data
TexHnyeckme XapakTepuctuku
A8 Cila glaa

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

ROKON ELITE & CLASSIC
LONG MpupoaHbiii ra3
BbIxoa AbIMOBOW Tpy6bI : @100 MM

(BbINyck BbIXAONHbIX r330B)

B JUPLyRICAm P U AN
s sl (k)

2100 @ pae g Lidae JL )
(e & palall)

ROKON ELITE & CLASSIC

LONG ELECTRICAL

ELECTRICAL POWER

Topentry

Network : 380 V 50 Hz

Total Electrical Power: 384 kW

Cable: 1 Piece 5x10 mm? /1 Piece 3x63A Fuse

ROKON ELITE & CLASSIC

LONG MowHocTb MowHocTb
BEPXHUIA BXOA

ceTb: 380V 50 Hz

MowHocTb : 384 kW

1 kycok 3x63A NpepoxXpaHnTent

AL Al e o, i
O3S ) il el WIS mip 1ol Sl
Jaae e eV

i 50 <14 380; J—sll i <)
LS Ll 5 38 4: Jan) A8l il 5
3x63Ane 1 jg—aic /221 10x5 Sl

ROKON ELITE & CLASSIC
LONG NATURAL GAS
ELECTRICAL PC
Top entry
Network : 230V 50 Hz

Total Electrical Power : 1,1 kW

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

o

ROKON ELITE & CLASSIC

LONG NprpoaHbIi ra3 MowHocTb
BEPXHUI BXOA

cetb: 230V 50 Hz

MowHocTs 1,1 kW

1 kycok 1x6A NnpeAOXpaHUTeAb

bl sl s Vel WIS a5 ¢ il Al <) S

eV e dan
s 50 s 230: (A e gl
Ll sS4 1 il e AU las)

IX16 saiel 2= /2 ala1,5x3 diS ] 22e SN

Front View Left Side View Front View
BUA CNnepeau cneBa Bup, c6oky BMA cnepeau
L1, i) o lal G - Laiel eV
IO Y el
P T = —
s oo KO3blpek
3." - iy sala = — - —
D Waste Water Connection W ; =
14 mm Hose end R %
w .| BbiBOA 0TPaBGOTaHHON BOAbI LUAGHTOM (6]
14 MM WU
ol "L’“_‘ ‘“)—‘“‘ s K The space between oven and
e 14psh 2 g \\ wall should be atleast 10cm
‘ A ‘ B - Ll ) MexxAY NeYKol 1 CTeHoI
- B Y Floor AONXKHO GbiTb He Meree 10 cm,
Valve Chi 0
S 100mn Lo o aay e
=)

3/4" Clean Water Inlet Pipe

3/4" CoepmHerve MNpecHas BOAG

Lny3/4 Alay il oLl Jase

ROKON ELITE & CLASSIC

LONG NATURAL GAS

Natural Gas Entry

1/2 " Top entry

Gas Coupling Pressure : 21-40mbar

ROKON ELITE & CLASSIC
LONG MNpupoaHbIii ra3
BXOA AASI NPUPOAHOIO ra3a
1/2 " BEPXHWI BXOA,

A\aBAeHMe NOAKAFOYeHNA rasa : 21-40mbar

>kl
bl LAl Jiae
eV e Aay 1/2 daa

OB SR TP RNCINF N R FHIY, Ty & POl R W

Beinyck Clapper
3Meperve Anametpa @100 mm

101000 Azl e Mounting Holes

Steam Chimneys
Can Be Connected
As Pant Typed Chimney.

e Syllalel i

ABIMOXOAHbIE TPYObI
MOryT 6bITb 0GbeANHEHDI

Al Al e o Say
JRP [ SN g N

~ Suction Hood Output
Diameter Measure @100 mm

Bbixoa acnupaTopa
AnameTp Vi3meperne 100 MM

+L100@: Ble—al jla z saa -l e

Perspective View
Bupa, B nepcnekTUBe biil B3rnsA,

s taial |, Laid)

S e 40-21 1A el i e

MoOHTa)Hble NPOMEXYTKHU

Wall
CTeHa.
PN

The space between oven and
wall should be atleast 40cm

Lilally o8l G o

100

N\

MexAY NeYkolt 1 CTeHol
AOAXHO ObITb He MeHee 40 cMm.
400e Y g8l 0 caay
Lilally ol g o

The space between oven and
counter should be atleast 140 cm

o
[Va}
©
—
o
o
<
i
Sales Counter

[Meukoi Mex Ay CEOPOUHBIM CTOAOM el AOAKHO

ObITb NPOCTPAHCTBO He MeHee 140 cm

sy il ol b w e 140 14, Sy

o Y

C6OPOYHbI CTOA
el sl

Top View
BepxHuii BUA,

s s—tall 5 Jaidl

C€ L

" ©
TUV Rheinland

MODEL / MOJEND / J:sal

Baking Surface (m?)
Mnowazb BeIneukm (M2)
(2¢) 0 dake

Number of Trays (pcs)
Kon-go nuctos (wr.)
(ki) i ol 222

Size of Tray (mm)
Paamep nucta (mm)
(pla) ianal E)

Width - A (mm)
A - Obwas WwupuHa (Mm)
(b 20

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

Height - C (mm)
C - O6wast BbicoTa (MM)
(¢le) gV ¢

Max. Depth/Length - D (mm)
D - Make. Mny6utalfnuxa (mm)
() oo ol

Peak Height - E (mm)
E - Buicota nuka (Mm)
(ple) 2l gl &

Min operation height below fume hodd- F(mm)
F - Beicota nuka (Mm)
(o) s Sl il el Ak 15 ¥ o) -5

Min. Ceiling Height - G (mm)
G - Murumym Beicota notonka (Mm)
(la) i) gl Y i) sl

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[uametp napooteoza (Mm)
() 5 e e s

Electrical Connection
OnekTpuyeckoe NoaKmioveHne
bl dast

Electric Connection Cable
KaBerib aneKTpu4eckoro CoeanHeHust
el Sl Jaa i IS

Total Electrical Power for Electrical Heating (kw)
O6111ast MOLIHOCTb, HeoBxoaMMast Ans anekTpoHarpesa (kBT)
(5 51S) oL 5ol (il Al 1 LI L)

Total Electrical Power for Natural Gas Heating (kw)
OBLuas MowwHOCTb, Heobxoavmas Ans anekTpoHarpesa (kBT)
(ol S4S) (omal) 1l il A 5o LN o

Average Consumption (8 hours) (kw/h)
CpepHuit pacxop Tonnuea (8 yacos) (kw/h)
(Rl /Lol 5 SLS) (el 8) i) Jaw sia

Thermal Power (kcallh) / (kw)
Tennosas MoLHOCTb (kKan/u)/( kBT)
(s 5LS) (Aeludlfis 518 S1S) &yl 28l

Burner Model
Mogenb ropenku
FA das

Burner Capacity (kw)
MotwHocTs ropenku (kBT)
(15 518) il dae

Gas Coupling Pressure (mbar)
[laBneHue noaknioyeHus rasa (m6ap)
(o lla) S Jpom s

Weight of Oven (kg)
Macca (kr)
(=9) 0 s

Source of Energy
WcTouHmkn SHeprum
FETAIEION

Control System
CucTema ynpasnexus

Sl ol

ELITE
LONG-E FRN-15
(Elektrik-Electrical-

AnekTpnYecTBO sk ¢s)

1980

2000

2160

3P +N +PE

5x 10 mm?

38,4

19,25kW/h

550

Electrical
OnekTpnyecTBo
sbeS

ELITE
LONG-G FRN-15
(Dogalgaz-Natural Gas-
MpupoaHbIN rasgsxb j&)

3,6

10-15

400 x 600
1145
1060
1910
1320
1995
2015
2170
@100
1P +N +PE
3 x 1,5mm?
1.1
2,5m3/h
1 kW/h
24.000/28

Riello RX28 S/DV H 900T5

32

21-40

572

Natural Gas
MpupoaHskIii ras

b e

Digital / undpposast - Touch / CeHcopHast / osallly -4,

CLASSIC
LONG-E FRN-15
(Elektrik-Electrical-

AneKkTpuYecTBOsk: X%S)

1980

2000

2160

3P +N+PE

5x 10 mm?

38,4

19,25kW/h

558

Electrical
OnekTpuyecTso
eleS

CLASSIC
LONG-G FRN-15
(Dogalgaz-Natural Gas-
MpUpoaHbIN rasgssb &)

1995

2015

2170

1P+ N+ PE

3 x 1,5mm?

1.1

2,5m3/h
1 kW/h

24.000/28

Riello RX28 S/DV H 900T5

32

21-40

582

Natural Gas
MpupoaHbIf ras

b e

P = ==

Bakery and Gastronomy Machines
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ROKON LARGE & LONG LARGE ROTARY
CONVECTION OVEN e S
KOHBEKLUMNOHHASA POTALUOHHAA NMEYb ROKON

LARGE & LONG LARGE

Jash g Nz ¥ GsSeu g Al Jeaally Jlga 8

] G [rse]

i Aneinans 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.

[n1aeHble  OCOBEHHOCMU — KOHEEKYUOHHOU — pomayuoHHol  neyu  POkoH, — 3mo
pasHomepHoe — pacnpedefeHue  Menaa,  NOCMOSHHAA — YUPKYASYus — €030yxa U
8bICoKas npou3eodumensHocmb.  bazodaps  cneyuansHo  paspabomanHomy TIHYy,
cucmeme YupKyAAYUU 8030yXa U OMCYMCMEUo ymedyku menaa uepes mpyby, nede
no3eosisiem  nosly4ams  NPOAYKYUK Heaemoz0 Kayecmed npu MeHsWweM pacxode
sHepauu.  [JgyCMOPOHHAS — KACCeMHAs — CUCMEMA  NApOyenadcHeHUs — Npou3eooum
8bICOKOE  KOA-80 NAapa, 00CMAMOYHO20 O/ NAPOYENOXCHEHUS Ka¥do2o u3denus
8 kamepe gbineyku. USB-nopm Ha 31eKmpoHHOU NaHeau ynpagsieHus N036oAsem eHecmu
cocmaenieHHble HG KOMNbIoMepe peyenmypsl 8 NaMame nedu. bazodaps KOHMPOA
NPOYecca 803MOXCHO 8bINEKAHUE € 4-X Pa3HbIX Pa3aX. KOHEEKYUOHHbIE POMAYUOHHbIE Neyu
PokoH npouseoaﬂmo? 8 2/1EKMPUYECKOM U 2030680M 6aPUAHMAX.
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Perspective View
Bua B nepcnekTuBe

s daidl L)

Technical

Data

TexHunyeckune Xapaktepu

A8 il glaa

Front View
BUA CNepesm

=Yl Ll

€
g [
C

ROKON Cl

(Exhaust gas outlet)

ROKON CLASSIC LARGE Mprpoa

(Bbinyck BbixAONHbIX r2308)

TR
AL 100 @ il diae 7 e
(e e g sae)

SSICLARGE NATURAL GAS

Burner Chimney Output : @100 mm

Bbix0A ropenka TpyGbi @100 1

3/4" Clean Water Inlet Pipe

HbIi ra3

b 7 Y L3S 5S04 \

ARGE NATURAL GAS

Ty
Network : 230V 50 Hz

Roasting Chamber Electrical Power : 1 kW
Electrical Power for Proofing Room: 35 kW
Total Electrical Power : 45 kW

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

ROKON CLASSIC LARGE MMpw
BEPXHWIA BXOA

CeTb: 230V 50Hz
Boineuxa MnoLwas 3nexTpiveckan
MoUWHOCTs : 1 kW

Cexuns hepMeHTaunmM IneKTpudeckas
MOUWHOCTb : 3,5 kW

MowrocTs : 4,5 kW

1 kycox 1x6A NpeAOXpaHUTENL

1 kycok 1x20A NPEAOXPaHUTEAD

el L Y L3S 5,8, 0
e e dir e

S a505 16 230 (el Ll

Liy s 1S 1 sl o A3 il

Ly LS 3.5 1 e aadll A5l Al <l Al
L LS 45 it A )

1XBA si—ais 1220 /7l 1.5x3JS 14—l 2
1X20A s—aic 1220/ 1s 2. 5x3J81 axe: Sl

ROKON CLASSIC LARGE ELECTRICAL
Topentry

Network : 380 V 50Hz

Roasting Chamber Electrical Power : 27,6 kW
Electrical Power for ProofingRoom: 35 ki
Total Electrical Power : 31,1 kw

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

ROKON CLASSIC LARGE M
BEPXHUIA BXOA

CeTb 1380V 50Hz
Bbineuka MAoWaAL 3nekTpuyeckas
MOWHOCTb : 27,6 kW

Cekums hepMeHTaLMM SnexTpuieckas
MowHoCTb: 3,5 kW

MouocTb : 311 KW

1 kycok3x50A NPEAOXPaHUTEAL

1 kycox 1x20A NPEAOXPAHUTEAD

ocT

el el g Y b3S 5855 08

eV G diaa

e 50 cdsh 380 A el gl

Liy s 1S 27.6 1 sall o il il Sl A5
Llg 3 S35 1 asill i3l il Sl A Sl
by 518 3113l e A Jaa)

3X50A se—aie e /22l 6X5 J—S 1220 1 sl
1X20A seaie] 230 [ 2l 25x304S 123 1 )

— 3/4" Clean Water Inlet Pipe

3/4" CoepMHEHIe YCTas BOAA

A 3/4 Alay Gl oLl s

Left Side View
cneBa Bup c6oky

Waste Water Connection
14 mm Hose end

Bbioa 0TPaGoTaHHO BOAbI LUAGHIOM

14mm

Gyl sl iy ;i Al aay
ol 1405k ndas

N—

3/4" CoeAVHEHNE YnCTas BOAS

La3/4 Alay ca il oLl Jane

D

|
Yeast Room Waste Water

(Bellows Hose)

Apox>xeBble CTOYHbIE BOADI

(HWXHUIA HbIA WAGHF)

Top View
BepxHuii BuUp,

ROKON CL
Natural Gas Entry

1/2 " Topentry

Gaz Baglanti Basincr: 21-40mbar

ARGE NATURAL GAS

C LARGE Mpupoasiii ra3
BXOA AN NDUDOAHOO (a3
1/2 " BEPXHWIA BXOA,
[AaBneHve NOAKAKYEHNS ra3a
21-40mbar

) Sl g Y S (585,
el Sl J2s
e 21 V) e daas

ekl A8 el Gyl el
(i b 2)

Valve Chimney Output
Diameter Measure is @100 mm

Boinyck Clapper
3mepenve anameTpa @100 mm

glooz;u\uuzp

Steam Chimneys
Can Be Connected

. As Pant Typed Chimney.

AbIMOXOAHbIE TPY6bI
Bptoku AbIMOBIAHbIE
MOryT 6bIThb 0GbEAUHEHD

(sl IS LA Galae e Sy

Suction Hood Output
Diameter Measure @100 mm

Bbixoa acnupatopa
AvameTp N3mepere @100 MM

e 1000 Bl iz eyl Gulie

Front View
BUA Cnepeam
=Y Ll

ROKON CLASSIC LONG

LARGE NATURAL GAS

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

ROKON CLASSIC LONG

LARGE Np1poAHbIi ra3

Bbixoa ropenka Tpy6el : @100 MM
(BbinNycK BBIXAOMHBIX ra308 )

0585 oSS J sk
Sl el S

b 100 @ e il iae 7 32
(piad e ¢ 5)

Network : 380 V 50 Hz
Total Electrical Power: 45,9 kW

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

ROKON CLASSIC
LARGE MowHocTb
BEPXHN BXOA
CeTb: 380V 50Hz

MowHocTb : 45,9 kW

1 kycok 3x80A NpeAOXpaHNTeNb

0585 S dysha

T Sin S

eV e dar e

Fira 50 wld 380 (Al Ll
Lls 51845 914l Sl A8l Maa)

Left Side View
cneBa Bup c6oky

JESN] FUE PN (PRI A |

Waste Water Connection
14 mm Hose end

BbIBOA OTPABOTaHHOM BOAbI LUAGHTOM
14 MM

3/4" Clean Water Inlet Pipe

Perspective View
Bua B nepcnekTuse

shiall  Laidl)

Valve Chimney Output
Diameter Measure is @100 mm

Boinyck Clapper
3meperne anametpa @100 mm

3/4" CoeplHEHME YUCTas BOAA

il olsa iy il ay
oo 1455k 8 da s

ROKON CLASSIC LONG
LARGE NATURAL CGAS
ELECTRICAL POWER
Top entry

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

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

IN CLASSIC LONG

LARGE lMprpoaHbIi ra3 MowHoCTh
BEPXHUIA BXOA
Cetb:230V50Hz

MouHocTs 1,1 kW

1 kycok 1x6A NpeAOXpaHnTeNb

0585 oSS Jyshe

AUl il <l LA apdall s <)

eV Gedin e

Fab0 < 158230 (Sl peSh gl
PAPINT- ¥ P S VPV - TR N

1XBA  e—aiel 22/ 22L15x3 JiS] 2e: )

+1a1000 A2 Likaa 7 j3a

Aag3/4 Alay e kil oLl Jan
Steam Chimneys
\ /
/

Can Be Connected
As Pant Typed Chimney,

AbIMOXOAHbIE TPYGbI
MOryT GbiTh 0GbeANHeHb!

s J8 i LA (Ale gred - Say

Suction Hood Output
~_ Diameter Measure @ 100 mm

Bbixoa acnvpaTopa
ROKON CL AunameTp V3meperne $100 MM
LARGE NATURAL C
Natural Gas Entry
1/2 " Top entry

Gas Coupling Pressure : 21-40mbar

1000 HE 3 iz he ks

ROKON CLASSIC LONG

LARGE MpupoaHsiiiras

Bxoa AnA npupoAHOro rasa

1/2 " BEPXHUIA BXOA

AaBneHVe NOAKAKYEHNA ra3a : 21-40mbar

OS5 SIS Jush

I RS | |
—hall LAl Jase
a2/ e e dia o

St e 40-21 3L m i i

3XB0A si—aie fae /Zale 16x5 J—S 1 2ae 1 S

S 1 40-21 s de i i

MODEL / MOAENb / JxsaY

Baking Surface (m?)

Mnowaap Bbineyk (M2)

(2¢) 3 ik

Number of Trays (pcs)

Kon-go nuctos (wr.)

(k) (3 gl 220

Size of Tray (mm)

Paamep nucta (Mm)

(ple) Auisal S

Width - A (mm)

A - Obwas wupwta (M)

(1) g

Depth/Length - B (mm)

B - O6uyas rny6uHa (Mm)

() el

Height - C (mm)

C - O6was BbicoTa (MM)

(£ ¢

Max. Depth/Length - D (mm)

D - Makc. My6uta/finuxa (mm)

() 3 s >

Peak Height - E (mm)

E - Bbicota nuka (Mm)

(o) Al g

Peak Height - F (mm)

F - Bbicota nuka (Mm) .

(o) &5 Jala Jid Janll i) ol -

Min. Ceiling Height - G (mm)

G - Murumym Beicota notonka (Mm)
(ple) ol plit ) ol - 5

The Diameter of the Steam Exhauster Chimney Outlet (mm)
[lnametp napootsoaa (Mm)

(P S5 g e e i3

Electrical Connection

OnekTpuyeckoe NoaKmioyeHne

b dna s

Electric Connection Cable

KaBerb aneKTpu4eckoro coeanHeHus

bl dana s IS

Electrical Connection Cable for Fermentation
OneKTpUUECKNV COBMHUTENBHBIV KaBers AN hepMeHTaLMM
il ol el Qo 8 IS

Roasting Chamber Electrical Power (kw)
Bbineyka Mnowwaab Snextpuyeckas MOLWHOCTb (KBT)
(s SL) 328l pul Ay ) 46U

Electrical Power for Proofing Room (kw)
Cekums hepmeHTaLMm AnekTpruyeckas MOLHOCTb (kBT)
(15 S1) aedll o] 45, o) 8L

Total Electrical Power for Electrical Heating (kw)
06Luas MOLHOCTb, HeobxoauMas Ans anekTpoHarpesa (kBT)
(15 SA8) (Sl Gl ol o A ) D s
Total Electrical Power for Natural Gas Heating (kw)
OBLuas MowwHOCTb, Heobxoavmas Ans anekTpoHarpesa (kBT)
(515 55S) bl Jlally cpill L o€l AL )
Average Consumption (8 hours) (kw/h)
CpenHuit pacxop Tonnmsa (8 4acos) (kw/h)
(ALl Bl 5 5LS) (el B) i) Lo e

Thermal Power (kcallh) / (kw)

Tennoeas motHocTb (kKan/u)/( kBT)

(B3 AS) (Al s ) &l A8l

Burner Model

Mogpenb ropenku

Sl s

Burner Capacity (kw)

MotwuHocTb ropenku (kBT)

(b5 AS) il dan

Gas Coupling Pressure (mbar)

[aBneHue noakmnioyeHus rasa (Mbap)

(04 lle) S Jom s Liua

Weight of Oven (kg)

Macca (kr)

(1=5) 0ol s

Source of Energy
VICTONHVKY 3Heprvm
L e

Control System
Cuctema ynpasnexns
RN

FRN-10 E
LARGE

FRN-10 G
LARGE

2,4
10
450 x 650
1140 1160
1060
2230
1330
2280
2300
2480
@100
3P+N+ PE 1P+N+ PE
5 x 6mm? 3 x1,5mm?
3x2,5mm?

27,6 1

3,5

- 45

1,82 m3/h

17,38 kW/h 3 KW/h

- 20.000 / 24

- Riello RX28 S/DV H 900T5
- 32

- 21-40

550 560

Electrical Natural Gas
OnekTpuyecTBo MpupoaHbIv ras

shoes b e
Digital / undpposast - Touch / CeHcopHast / owallls - o

FRN-15 E LONG
LARGE

FRN-15 G LONG
LARGE

5,16

10-15

530 X 650

Bakery and Gastronomy Machines

1325

1185

1955
1445
2050 2065
2070 2085
2250 2065
@100

3P +N+PE

3P +N +PE

5 x 16mm? 3x1,5mm?

- 1.1

2,5m3/h

23,01 kW/h 1 KWih

- 24.000/28

- Riello RX28 S/DV H 900T5

- 32

- 21-40

560 585

Electrical Natural Gas

BnekTpuyecTso MpupoagHbIn ras 1

el s b e
.

Digital / undpposas - Touch / CeHcopHas / cwallh - <8

36 € L. & mx 37
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FSET CONVECTION OVEN

HACTOJIbHAA KOHBEKUVOHHASA MEYb FSET

g I Jaal g S o AFSET

FSET-4 DILAS

TRIAD
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aim
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i
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Hi
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i
i
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FSET-3 TRIAD

Please scan the QR code with your mobile
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
HO Haw
ol LS e 18 sasdll lindsa e
sandl

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.

[Meyu FsetAea510mMCs He3AMeHUMbIMU 0151 y3KUX NPOCMPaHcme. HeboseLute pasmepsi neyu, He 8/UsHM Ha e20 8KYCHbIe KYAUHAPHbIe CNocobHocmu. Takum 06pa3som,
3mo onpedesisiem Hoble MepbI 8 UCNO/L30BAHUU, 8KyCe U 061acmu ynpaeneHus. baazodaps UHHOBAYUOHHOU Mennou30aayuu U 8bICOKOMeXHOM02UYHOMY
cmek1y, UCNo/b3yeMomy 8 nevax cepuu Fset, npedomepaujaemcs HakonseHue mensaa e cmekse. Takum 06pa3oM, o6ecnequsas Mensosyr U SHep2emuyeckyro
3pPeKmuBHOCMb Neyu, OHA 3awuLiaem nosb3osameseli om 0x0208. [pednaeas yYHUKANbHLILU ON6IM NPONAPUSAHUS, OH pabomaem He Mak, KaK Naposas
cucmema, KOmMopas UCNoAb3yemcsa @ MpaduyUOHHBIX neyax. Pasbpeizzueas 800y & 8Ude Kaness, 3Ma ne4s obecneyusaem ya/aiHeHue U Nap eMecme C mensiom
neyu. lNeyu cepuu Fset, Komopble NOCMABAAMCA C MOBULHOL eMKOCMbH0, 86180055M KOHYeNYUI y0obcmea Ucnons308aHUS Ha 8bicodatiuull yposeHs. Smu
neyu He mpebyrom nooKKYeHUS 800bI (KDOMe pexcuma MoUiKu), 6a1a200aps 2-1umpoeoli emkocmu 0415 800sl. Paboma, Komopyro oHa npodensisaem, 6016Was, a
naowjads, KOMopyH OHA Nokpsisaem, Mana. lequ cepuu FSET 86IN0/HAM 60/bLLYI0 pA6OMY 8 y3KUX NPOCMPAHCMBaX 61a200aps C8OUM He60MLLIUM PA3MEDAM.
[Me4u, Komopble Mo2ym pabomame Kak HAOCMO/bHblE, CO30aM NPAKMUYHYIO U YOO6HYH paboyyto cpedy. Takum 0bpa3omM, ee MOXHO /1e2KO UCNoab3080Mb 8
Kage, 3aKycoyHbIX, 6UCMPO, byPemax, NeKAPHAX U MHO2UX Opy2uX Mecmax.

3 el dad il gt o Y el s gl Cann 28 el sl il o0l e i€ M Jonail 45 ) yall g shasiall 55l o Jiai Lo (a5 pml) Janly )l sall 2 5 (68 55 0 il 1 3aal
o ase Juimi g ol sgl) 33051 Uimpas warmal) o gliall allai i ALY (a2 Jiy s sllnall il sallacd 3 sitall e (gl oS i 5. 323l ¢35 e alas il 0 palloda il 5 B ) _JiSY 1Al
ALY b I 4y Realiall i ) o ) gl st adie s o ¢l el e ) A g iy Low ) 53 ) ol linds o e (5 sinnas il 5 o Al o5 )l
eyl 5 i o oL s N ALY sy oL DA (o gy s s Al 55 A5 50m1 ) o2 o) 55 5813 08 (30 sy Bl S (e & el Al i ) J1340S )

Al i3k gas sl el 535 5l Y (05855 A conl 8 Aenll oSt Loy i B o e 00 ) ) et LS el ) st DU 3 Sl

Technical Data

TexHnyeckme XapakTepucTtuKku

A8 Cula glaa

Baking Surface (m?)
Mnowaap Bbineyky (M2)
(2¢) 3 ik

Number of Trays (pcs)
Kon-Bo nucToB (wr.)
(k) (g gl 20

Size of Tray (mm)
Paamep nucTa (Mm)
(el il ]

Max. Temperature (°C)
Makc.remneparypa (“C)
s palll 358l 483 (°C)

Width - A (mm)
A - Obwas wupwta (M)
() g

Depth/Length - B (mm)
B - O6uas rny6uHa (Mm)
(1l oo

Height - C (mm)
C - O6was BbicoTa (Mm)
(e ¢

Max. Depth/Length - D (mm)
D - Makc. Mny6una/nuxa (Mm)
(¢le) 3o sl -2

Electrical Power (kw)
MotwuHocTb (kBT)
(5 5LS) A S0 8Lkl

Average Consumption (8 hours) (kw/h)
CpenHuit pacxop Tonnmsa (8 Yacos)
(kwih)

el [l 4S) (el 8) S3ia) bau i)

Weight of Oven (kg)
Macca (kr)
(+2S) 0ot s

Source of Energy
VICTONHVKM 3Heprvm
TR

Control System
Cuctema ynpasnenus
Sl ol

Electric Connection Cable
KaBenb anekTpuieckoro coeuHeHms
L Jaa i S

0,72

450 x 350

600

615

610

700

3,2

60

0,96

400 x 600

250

760

760

780

820

7,8

95

FSET-
DILAS PLUS

400 x 600

800

825

910

920

9,3

5,8

107

Electric / Onektpuyectso / sL el

Digital / undpposasi - Touch / CeHcopHas / ualll - <8

5x2,5 mm?

3x2,5mm?

5x2,5 mm?

Front View
BMA Cnepeau
el i)

Boixon AbIMOBOI

Chimney Output :@50mm

Left Side View
cnesa Bup c6oky

pyGbi :@50mm oo
) ) e il

e @50 isadi gz i D

Fresh Water Fillng Tank

[FERT RPN

Top View
BepxHuit BUA
Gall il

Perspective View
Bua B nepcnekTuse
S idl 5 adl

EMKOCTE AR YCTOl BOAS

AN

| Behindside View
| Bua c3aam View
| —ils e

mm?
Electrical Connection: 1 Piece 1x16A Fuse

oaKnosesve : 1 kycok 1x16A

NpepoxpaHUTens

SET -3 TRIAD
58 50 L3 23014 S

L5 LS 3,20 A

2l 25x3:0

AXTBA somia] 322 1ol sl o as

]

Front View
BUA Cnepeau
lall) 5 laiall

TUV Rheinland

Chimney Output : @50mm

BLIXOA ABIMOBO/ TDYELI < B50mm
e

@50 Aaadl ¢ ae

G [rse]

\ 777<—_

Top View
BepxHuii BUA,

sl

Perspective View
Bua B nepcnekTuse

il L

Bakery and Gastronomy Machines

Left Side View Front View
cnesa Bua c6oky BUA Cnepean
A il G il el

\ onast =

Chimney Output : @50mm

Left Side View

BLIXOA ABIMOBO TPYG : @50mM

@50 Asadi e

cneBa Bua c6oky
) el e, Bl

Fresh

EMKOCTS AN YUCTOT BOAI

Gl L e gl

/  Behindside View

FSET -4 DILAS
Network : 380 V 50 Hz

FSET -4 DILAS
cerb 380V 50 Hz

MowsocT (kB
Kalens 5 x 2,5 mm?

npeAOXpaHUTENS

FSET - 4 DILAS

2L 2.5x6: <!

/ Bua czapm View

il B

IneKTpMeckoe noAknoueHve 1 kycok 3x16A

04 50 <15 380 1l S
L5 518 3.2l S )

BXTBA sai] 230 el Sl s—os

Fresh Water Fillng Tank

EMKOCTL AAR YICTOI BOAB

[EER RPN

Top View
BepxHuii BUA,

sl L

Perspective View
Bua B nepcnektuse
sl iall

3/4" Clean Water Inlet Pipe
3/4" Coepnente Mpecias BoAa

Aa 304 Aay ) oLl Jase

Waste Water Connection ©34 mm

MoAKAIOUEHIE CTOMBIXBOA B34 MM

ole 3@ i el e iy i Ay

Behindside View

Bua c3apm View

34 50 4 380 1 uSll
Ly 518 9.3 0 A5

2L 2,550

BX16A aia] 320 2ol il B as

—ila i




ESTONE 120x200 ELECTRICAL DECK OVEN
SJIEKTPUYECKASA NMOAOBASA MNMEYb ESTONE 120X200

200%120 (3 skl 53 A < & giad ¢y 8

Please scan the QR code with your mobile
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawewm calime.

Gl Al o 8 s sl lixd se e iaiall ani]
sandl oS len e
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Bakery and Gastronomy Machines

The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and seramic
resistances that provide the heating disturbing on baking surface and it balances the heat
while baking. 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.

naeHasi ocobeHHoOCMb  3nekmpuyeckoli nodoeoli nevu Fimak, 3mo a8MOHOMHQS
paboma  kaxcdol Kamepsl 8uineyku. KameHHble nodel U3 0cobo2o cnaasa U
cneyuanbHo  paspabomaHHaA — cucmema  obozpeea ¢ - Kepamudeckumu — TOHamu
cnocobcmeytom — PaBHOMEPHOMY — pachpedefeHuro — menia U pasHOMepHoU
sbineyke. Temnepamypa (noda u €e00a 6Hympu Kamepsl) U NpPOoOOMHUMENbHOCMb
napoyenaiHeHus  ycmaHaenusaemca 0omoenbHO 0/  Kax#ool  Kamepel  8bineyku,
Ymo no3gosAem 8binekame Pa3Hyt0 NPoOyKYuto 8 Kaxcooll u3 kamep. Bo3MOMHA
302py3Ka npodyKyuu Ha aucmax. B 3asucumocmu om 30Kas30, ne4e npou3eooumcs ¢

1-4 kamepamu evineyku. Huskoe sHepaonompebeHue.

s s sbeiln ) oallg 55 Jiinsa s e 5ila S Ut S llad (a3 sl 33 e (Al sty
el il b Lapad aaadl i) a5 palall Saeall alal) il ac ) Saal daaty o 3l siall sl
G JST bt Sy jlanll 5 (sdall Jala 5 Sl 5 s paall s ) all A 52) 5 ) jallda o Jasa (S LS
2SO (e (3 shall e claviiall g Sy 5 it S 8 Ailie claviio g (S il 5 A5l
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ESTONE ESTONE ESTONE ESTONE
120x200x1 120x200x2 120x200x3 120x200x4

Technical Data

Capacity (Loaves of Bread / 8 hours)

OM3BOAMTENBHOCTH (WT. Xneba/8 4 720 1440 2160 2880
TexHnueckmne XapaKTepucTukm o e

Baking Surface (m?)

4 e
uu I}noq{a/ﬁ;ﬁ:meﬂkm (M2) 2,4 4.8 7,2 9,6
48 (2 53

Number of Decks / Palette Numbers
Kon-Bo sipycoe/Kon-Bo nuctos
2V 2aef 3 skl 2

Inner Width of Oven (mm)

MODEL / MOAEDb / J:saY

£ Vi I(Iﬂ)pr;i\mm?r (M) 1200
. . A e ol g2
Eront View Left Side View ront vView
BUA CnepeAM Inner Depth of Oven (mm)
cneBa Bup, c6oky : Try6HHa Kameps! () 2060
BUA Cnepeay g2 oo | ) i s s
R .. PRETE) § S| g )—h-\.d =
(!‘L‘N‘ )_h.s.d\ - : o Inner Height of Oven/Height of Deck Entry (mm)
Celing TMoneaHas BbicoTa/BbIcoTa Kamepb! BbinedkM (M) 215/190
< (ple) LB Jne gl JR0 o il i
D Y oo o i e
‘ . Q e} idth - A (mm
First Storey Max. Height 11810 — ‘ — 8 A - O6uast WwipHa (Mm) 1650
[ Second Storey Max. Height : 1940 M 9 1 () e
. Third Storey Max. Height  : 2170 | I N Look at the table for the minimum distance Depth/Length - B (mm)
-] Fourth Storey Max. Height : 2500 R - =1 between the ceiling and floor B,L %aﬂ try6uHa (M) 2520
T saall -
= | ‘//\ BbicoTa Makc. : Y = ) .
ana 1l ataxa 1810 — — 06paTych k TaBANLE AN MUHAMANBHOMO N
. . ° U Height - C (mm) (Wheeled)
= W BbicoTa Makc. pns 2 sraxelt 1940 — ] PACCTOSHUA MEXAY MOAOM U NOTOAKOM C - OBluast BbIcoTa (MM) (poKaTka) 1730 1860 2090 2420
BbicoTa Makc. ana 3 3Taxeir: 2170 ol -~ . (@hass) (ole) gl ¥
BoicoTa Makc. anst 4 31axelt 1 2500 | ] ) Al A8 el Jaaall ) Ll Max. DepthiL ": D (mm)
RS0 [FUNIINE Y. FUNPP P S [ E lax. Depth/Length - D (mm
% - 1810 :Gida1— o —3l plis)) uadl . [ :Zi:)hfl(i.‘l'jyfwa/ﬂnwa (Mm) 2950
Iy A Fﬂ 1940 : 3 b 1 (il glisy] (uc] 7 ‘ § ) 5 H Floor Max. Height - E (mm) (Wheeled)
2170 :Gbt— o —al gl uadl B o lax. Height - E (mm) (Wheele
-~ T N noA E - Makc. BbicoTa (MM) (npokaTka) 1810 1940 2170 2500
b pora
2500 31— o —ill glds)) uadl G (€54 (o) 1) ol 2
3/4" Clean Water Inlet Pipe . Min. Ceiling Height - F (mm) (Wheeled)
Mounting Holes The space between oven and MMHMM?ﬁHﬂHwT\a noronka -F (mm) (npokarka) 1980 2110 2340 2670
" i () i, H;Lii ¥ Y aalle
3/4" Coepurierie 4ACTOM BOAB! Single Storey gavg‘rewEgiEGIrrlrc's]\!’/olvvg‘re(% gﬁf&@ﬁ;”'g MoHTaXxHble NPOMeXVYTKH wall should be atleast 10cm L - ht) f(; oF )t : ’
A 43 Alaay i il oL s - — oSl sy B ) ; Bercora Hoxer e - G ((nm) 900 700 600 600
- _— Two Store Oven Electrical Power (2 Floor) (kW): 358 Mexay Meukoii cTerHoin (o) ol o8 16505
| — Y Cable:5x16mme/ 1 Piece 3x63A Fuse AONXHO GbiTb He Metiee 10 M Hoorm‘y Capaciy
|
Waste Water Connection 1/2" /\ e i . - G a s 400x300 / 400x600 450x350 / 600x800 (mm)
o | Three Storey Oven Electrical Power (3 Floor) (kW): 53,7 Vgt Kon-Bo nucToB Ha sipyce 20/10/12/4 40/20/24/8 60/30/36/12 80/40/48/16
> i Cable: 3x25/16 + 1x16 mm#/ 1 Piece 3x100A Fuse AN Lilally o il s a0 0 400x300 / 400x600 450x350 / 600X800 (M)
MoakAHOHeHYEe CTOYHBIX BOA 1/ mn@) ® ) = T (eLe) 800600 /350%450 /600x400/300%400 3!l dsisec Ans
i Four Storey Oven Electrical Power (4 Floor) (kW) : 71,6
a2 il s e i Cable: 3x35/16 + 1x16 mm? / 1 Piece 3x125A Fuse gﬁfﬂ:?&%ﬁl&"}%) 200
: R
‘ The space between oven and Electrical Power (kw)
Valve Chimney Output m 3nekTpudeckast MowHocTs Neunt (1 Floor) (kW) : 17,9 wall should be atleast 40cm MolLiHocTs (KBT) 17,9 35,8 53,7 71,6
Diameter Measure is @120 mm i LITAX yabens : 5x6 mme /1 kycok 3x40A npeAOXpaHNTENL (Bl 5 5LS) il oSl 281
i % Me3XAY AYXOBKOV 1 CTeHoi - - : -
Buinyck Clapper | 23TAX  SNeKTpudeckas MowwHoCTs Newn (2 Kat) (kW) : 358 \ AONXHO GbiTb He Metee 40 ci [s¢] Resistance Type / Number of Resistances, Ceramic / kepamn4eckui/ <l s
VI3MepeHvie avameTpa @120 mm el kabens : 5x16 mm?/ 1 kycok 3x63A npeAoxpaHUTeAb I e EL/HMU p 28 +3
\—f@ LY e, i m e
AL120 @ s £ ke 4L i . . 33TAX  INeKTpudeckas MowHoCTs Mewn (3 Kat) (kW) : 537 . . Ji::, t)’:n o 10: m Average Consumption (8 hours) (kw/h) o
il € % kaGens : 3x25/16 + 1x16 mm?/ 1 kycok 3x100A npeaoxparnrens  Perspective View S oo alon (cuﬁ?qngiﬁoq Log;ﬂdwaa (s ﬁcos} (kwih) 11,3 22,6 33,9 45,2 + The capacity is based on 250 gr baked bread. It shall
: : ) Wall (eludfH 1) (CleLoB) DAYl b e i i ing ti
a3TAx INKTPIECKaR MoUOCTS Mlewr (4 Kat) (Ki): 716 Bua B nepcnekTuse i : variable according to the grammage and baking time of
/ Kabens : 3x35/16 + 1x16 mm?/ 1 kycok 3x125A npeaoxpaHuTens Jsital) Bty P ‘h’AV:'cgc';‘&'”OVE" (kg) 950 1510 2070 2610 the product.
oo Top View 7O Ay s ] 8 () 04 035 * MpouseodumensHocme neyu daHa no 6amory 250 2p u
uction Hood Output NERE 19:(dls —LS)(G oo—lA b sl Suction Hood Chimney Diameter (mm)
Diameter Measure 0200mm g . ST 3 40A s 1 e 2 LEXE: <) PaguyC AsORa el BTN () @200 MOXCem 8apLUPOBAMb 8 308UCUMOCMU OM 8eca U 8pemeHU
€pXHUU BUA, ] - N ] (o) Sil Tsa Sia i 8bINeKaHusi Npoodykyuu
Bbixoa acnupaTopa )J_E_L.j\ -atall ko 358k )%fs)(w-‘L'“z)J)—‘“_“——*‘w&s” e The space between oven and Electrical Connection . . B . . . . R
AviaveTp U3vepetive @200 MM 3XB3A Lg—aia 1 232 [2516X5:J—\SI counter should be atleast 70cm Brecéd Tdfe Out ?;ngfecme noAKoYeHMe 3P +N + PE Q\ QSA:I uﬂL‘J} ‘Lfa\‘).a 250 ).};.“ [T w\.u\ th EENSZ Py Aall
ounter oS dpasi R R R R T T U Py
e 200 plli—all 7z iyl ulde Gib3o 2317081’ — )(‘ﬁ:hfz):immﬂé}:gﬁ'ﬂ\ MeuKoii 1 CEOPOUHBIM MEXAY CTOAOM AOAKHO ) Palette Dimensions (mm) el Baa 5 <l ) sadiall 5 51 188 5 < g5 Caasy
S " OblITb NPOCTPAHCTBO He MeHee 70 cM XneGHbiii cTon Pasmej nucra (Mm) 580x2400 580x2400 580x2400 580x2400
2ol i . . .
singl, [1Bi(Hs LS (Bhb)o il A <) A8 QY g, 5 al) )AL B2 i kit * Tray layout was placed theoretically and it may vary in
ST Bx125A semaie 1 222 [261016X1+16/35x3: < iy ol e 706 Control System . : ractice
Bl ol s 700 Tob View grjm!\na ynpasneHus Digital / undpposasi - Touch / CeHcopHast / oualll - <8 P .
Al alda
P - ¢ * Jlucmel pasmewyeHsl meopemu4vecku U Mo2ym omau4amecs
BepxHui Bua Source of Energy .
AR IN] Mﬂwuwm aHeprin Electric / OnekTpuyectso / sb s HO Npakmuke.
s-Baial) Baial FETREN

Foend) Lalil (yo g i 38515 5l e guin go Asigual
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Please scan the QR code with your mobile n
x device to review the product on our website. WL
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM et hil
ycmpolicmeae, Ymo6sl npocMompems npodykm 3k Tt
) Ha Hawewm catime. - P R
SNNEKTPUYECKASA MOAOBASA MEYb ESTONE 120X120 e i Bakery and Gastranamy Machings
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The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and
seramic resistances that provide the heating disturbing on baking surface and
it balances the heat while baking. Temperature and the time of steam can be
adjusted for each deck as per request. In this way, it can be baked different products
in each deck at one time. Products can be loaded into the decks with the setter. The
oven can be manufactured between 1 and 4 decks as per request of customers.

It provides low energy consumption. Thanks to its wheels it can be moved easily.

naeHasi ocobeHHoOCMb  3nekmpuyeckoli nodoeoli nevu Fimak, 3mo a8MOHOMHQS
paboma  kaxcdol Kamepsl 8uineyku. KameHHble nodel U3 0cobo2o cnaasa U
cneyuanbHo  paspabomaHHaA — cucmema  obozpeea ¢ - Kepamudeckumu — TOHamu
cnocobcmeytom — PaBHOMEPHOMY — pachpedefeHuro — menia U pasHOMepHoU
sbineyke. Temnepamypa (noda u €e00a 6Hympu Kamepsl) U NpPOoOOMHUMENbHOCMb
napoyenaiHeHus  ycmaHaenusaemca 0omoenbHO 0/  Kax#ool  Kamepel  8bineyku,
Ymo no3gosAem 8binekame Pa3Hyt0 NPoOyKYuto 8 Kaxcooll u3 kamep. Bo3MOMHA
302py3Ka npodyKyuu Ha aucmax. B 3asucumocmu om 30Kas30, ne4e npou3eooumcs ¢

1-4 kamepamu 8eineyku. Hu3koe sHep2onompebsieHue.

Dsegssuilis ) alle oy Jitue pai e (gilda IS Jia S A8 ellad (o Gl shall 53 L 56U o) A ety
288l el jpulllarad aeadll il sl s palal) Jseall adall cisacl@l jasldiads o) 3l siall el
G S i JS8y il i 5 (Gl Jada (g sl 5 (5 el 3l padl 3a ) 31 jadl da e (S LS
2V IR e Gl shall e aiall ) San s 3ida JS Al cilatia eda S ¢ Al At )
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Technical Data

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

MoakAtOYeHNE CTOUHbIX BOA 1/2"

gy 2 iyall se sy =t 43 Ay il oLl i

Valve Chimney Output
Diameter Measure is @120 mm Eﬁ
Boinyck Clapper
M3mepetie pnametpa @120 mm

1120 @ sad) 7 jae b8 e
i ey

3/4" Coe AMHEHNE YNCTON BOAbI

Suction Hood Output

Diameter Measure @200 mm Top View
BUA CBEPXY
Avametp Viaveperne @200 1 4 g $31al) , Jatalf

BbIxoA acnupatopa

~Le 200 Ll g e S e
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First Storey Max. Height  :1810
Second Storey Max. Height: 1940
Third Storey Max. Height  : 2170
Fourth Storey Max. Height : 2500

BbicoTa Makc. ana 1 3Taxa 1810
BbicoTa makc. ana 2 3Taxedi 1 1940
BbicoTa Makc. and 3 3Taxedi 1 2170 b
BoicoTa makc. and 4 3Taxelt : 2500

1810 :Gitat— o —3ll plis)) uadl
1940 :Gitat— o4l plisyl eadl ?
2170 :3ida— o 4l plisy) eadl
2500 13— il gl o) B

Single Starey

Two Storey

Three Storey

Fourth Storey

13TAX

2 3TAX

33TAX

43TAX

Glblo

Gib2o

Gih3w

Left Side View
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Oven Electrical Power (1 Floor) (kw):11,9
Cable: 1 Piece 5x2,5mm? /1 Piece 3x25A Fuse

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?/ 3 Pieces 3x25A Fuse

Oven Electrical Power (4 Floor) (kW) : 47,6
Cable: 4 Pieces 5x2,5 mm? / 4 Pieces 3x25A Fuse

InexkTpuyeckas MolHocTb neun (1 3TAXK) (kw): 11,9
Kkabens : 1 kycok 5x2,5 mm? /1 kycok 3x25A npeAoXpaHuTens

InekTpryeckan MoWHoOCTh nedn (2 3TAX) (kW) : 23,8 g
Kabens : 2 kycok 5x2,5 mm?/ 2 kycok 3x25A npeaoxpaH1Tens

JnekTpryeckas MowHoCTb neyn (3 ITAX) (kW) : 35,7
Kabens : 3 kycok 5x2,5 mm?/ 3 kycok 3x25A npeAoxpaHuTens

InekTpryeckas MowHoCTb neun (4 ITAX) (kW) : 47,6

Kkabenb : 4 kycok 5x2,5 mm? /4 kycok 3x25A npeAOXpaHuTeAb Perspective View

11.9:(5 s—LS) (i )o—ill Al sl A3kl Bua B nepcnekTuBe

3X25A seaie 1 23 /2612 5X5 J—IS 1 e <) .. ..
st atal)

23.8:(kls s LS)(3d2)o 0l A il < Ak
3X25A se—aia 2 2 [2ake 2 5X5 J S 2 2l

35.7:( 513130 dll Ak ) L)
3X25A seaia 3 2 [2pke 2 5X5 J1S2 saer )<l

47.6:(b)5 5—LS)(Gadh)os il Al S ALY
3X25A simie 1 222 251 2 5X5 J S 4 2e:d il
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Look at the table for the minimum
e distance between the ceiling and floor
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Mounting Holes
MoHTaXHble NPOMEXYTKH
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Wall
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The space between oven and
wall should be atleast 40cm

MexAy AYXOBKOI 1 CTeHoi
AONAXHO ObITb He MeHee 40 cM.

The space between oven and
wall should be atleast 10cm

Mexay MNeukoi 1 cTeHoit
AOAXHO ObITb He MeHee 10 cM

- RV,
Lilalls ol o aus10 0

2420

[
Lilalls o8 w4000

700
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The space between oven and
counter should be atleast 70cm

MeyKoi 1 C6OPOUHBIM MEXAY CTOAOM AOAKHO
ObITb NPOCTPAHCTBO He Meree 70 cM.
J¥ gldd,t s
saaiall g ¢l w a s 700

Bread Take Out Counter

XNeBHbIA CTOA

PREURIPNENI
Top View
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MODEL / MOAEDb / J:saY

Capacity (Loaves of Bread / 8 hours)
Mpon3soanTenbHoCTb (WT. xneba/8 u)
(el 8/ il 222) el

Baking Surface (m?)
Mnowaap Bbineyky (M2)
(2¢) 3 dake

Number of Decks / Palette Numbers
Kon-Bo sipycoe/Kon-Bo nuctos
2V 2aef 3 skl 2

Inner Width of Oven (mm)
LLinpuHa kamepbl (MM)
() JaI 0 1Al 2 e

Inner Depth of Oven (mm)
ny6uHa kameps! (Mm)
(ie) D G o ) e

Inner Height of Oven/Height of Deck Entry (mm)
MonesHas BbicoTa/BbicoTa kameps! Bbineuky (MM)
(o) G Jaa gl R0 (e 0 ll i1

Width - A (mm)
A - O6wwas wipuHa (Mm)
(¢le) = -

Depth/Length - B (mm)
B - O6wjas rmy6uHa (Mm)
(ple) 3ol -

Height - C (mm) (Wheeled)
C - Obuias Bbicota (MM) (MpokaTka)
(£594) (1) g

Max. Depth/Length - D (mm)
D - Makc. Mny6uta/fnuxa (mm)
(b e i =5

Max. Height - E (mm) (Wheeled)
E - Makc. BbicoTa (MM) (npokaTka)
(2000w () 15 o>

Min. Ceiling Height - F (mm) (Wheeled)
MuHumansHas Bbicota notonka -F (mm) (npokatka)
(@Dlas) (ple) i) lis ¥ N1 g

Height of oven’ s foot- G(mm)

BuicoTa Hoxek neum - G (Mm)

(L) Al pi gl -5

Floor Tray Capacity

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

Kor-B0 fIMCTOB Ha sipyce

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

2k) 800x600 /350%450 /600x400/300x400 3all Lsisa A2

Wheel Height (mm)
Beicora koneca (mm)
(ple) sl gl

Electrical Power (kw)
Mouocts (kBT)
(15 51S) 2l o) 38

Resistance Type / Number of Resistances
Tun conpotuBneHus / Konuiectso conpoTuBNEHMi
i ssefp fidl g

Average Consumption (8 hours) (kw/h)
CpepHuit pacxog Tonnuea (8 yacos) (kw/h)
(oLl 5 4LS) (SleluB) DYl fan ia

Weight of Oven (kg)
Macca (kr)
(#S) oAl 035

Suction Hood Chimney Diameter (mm)
Papuyc AbIMOX0Aa BLITAXHOM BLITSKKM (MM)
(ple) ol didne diia jad

Electrical Connection
OneKTpUYeckoe NoaKmoYeHre
el Jun s

Palette Dimensions (mm)
Paamep nucta (Mm)
() 28 o

Control System
Cuctema ynpasnexns
RN

Source of Energy

VICTOUHMKY 3Heprum
FETNIE I

ESTONE
120x120x1

430

1,44

1730

2100

1810

1980

900

12/6/8/2

11,9

7 kW/h

565

580x1400

ESTONE ESTONE
120x120x2 120x120x3

860 1290

4,2

1200
1200
215/190

1650

1615
1860 2090
1940 2170
2110 2340
700 600

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

200

23,8 35,7

Ceramic / kepaMuiecknin/ cll

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

Digital / undpposasi - Touch / CeHcopHast / owallls - o<

Electric / Onektpniectso / sL el

ESTONE
120x120x4

1720

5,76

2420

2500

2670

600

48/24/32/8

47,6

28 kW/h

1.555

580x1400

Bakery and Gastronomy Machines

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

+ [IpoussodumensHocme neyu O0aHa no 6amoHy 250 ep u
MOXCem 8apsUpO8AMb 8 308UCUMOCIMU OM 8eCa U 8peMeHU
8bINeKaHusi Npoodykyuu

el 3aa g ) sadiall (5 60 L8 g gld Chasgy

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

* JUCMbl Pa3MeLLeHb! MEOPemuYeckU U MOZym OMALYAMbCA
Ha npakmuke.
Alaall Aalill (g Lgram g aling o5 1 jlai Ao guim ge Ayl
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ESTONE 120x80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN

SNEKTPUYHECKAA MOA0OBAA MNMEYb ESTONE 120X80 AJ14
XJIEBOBYJIOYHbIX N KOHAUTEPCKUX USAEJTUA

120%80 cliaaall gl gadall 3 ghall 93 Al o<l ¢y g oy B

Please scan the QR code with your mobile
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawewm calime.

Gl Al o 8 s sl lixd se e iaiall ani]
sandl oS len e

.. ()
TUV Rheinland

G [rse]

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.

[nasHas ocobeHHocmb  3nekmpuyeckoli nodoeoli newu Fimak, 3mMo a8MOHOMHOAS
paboma kaxcdoli kameps 8binedku. KameHHsle nodsl U3 0€06020 CnaGBA U CheyuanbHO
pazpabomaHHas cucmema o06o2pesa € Kepamudyeckumu TIHamu  cnocobcmeyrom
pasHoMepHOMY pachpedeneHUo menaa U pagHoMepHoU ssineydke. Temnepamypa (noda u
8000 8HYMpPU KaMmepel) U NPOOOKUMENLHOCMb NAPOYBAAXCHEHUS yCmaHaeaueaemcs
o0mOoesnbHO AN Kaxcooli KaMepbl 8bINeYKU, YMO N0380/155em 8bINEKAMb PA3HYHO NPOOYKYUIO
8 kaxwooli u3 kamep. 100 neubro PACNONOMEH paccmoeyHbil wkag ¢ pezyaayueli menaa
u enaxHocmu, 20e npodykyus paccmausaemcsi neped evineykoll. MMedb Moxcem 6bime
00HOAIpycHoU U 61a2000ps1 MOOY/IbHOU KOHCMPYKYUU NhO Heobxooumocmu MOXCHO
00608/19Mb  ApYChl, BLIMANHOU 30HM U paccmoeyHsili wkag. Ko OHy paccmoedyHozo
wkaga npukpenaeHs! Koaeca, cnocobcmeyroujue ce0600HOMY nepemeleHuro neyu. Huskoe
3Hep2onompeb/ieHue.

Jist5 s il Al 555 e saile (3 S iAol (pm sl 53 Sl acy
i) ) sy Uaad aarmall Cpontl Ui s alall nall Tl cldaae ) jaal Juaiy 3l siall gdall
Gda IS calidie S Al < g (sadall Jala 5 S g (5 pmaall 3 ) sall A ) 8l jall A o dasa Say LS
sk ) dasia Sy adidd e Gl Jind 22 05 Bl IS Clatie geb (Sa Al 42 5l conea
LS ol sl e 0 8 aiad (S 5 canl g Gilday deladind Sy, 503l U8 yaedill Jal e lgi )l a As 0
Sy AR Lt b SNl 0l (panimy 5. i 2 i 2 560 Sl ol Audlca) (34 shaal) iy of (S

Dlae Juaiy S 5 Y 4l

49




Technical Data
TexHnyeckme XapakTepucTtuKku
48 Cila glaa

First Storey Max. Height - IBSQ\
Second Storey Max. Height: 1720
Third Storey Max. Height : 2050
Four Storey Max. Height : 2380 w

BbicoTa Makc. aona 1 3Taxa 1390
BbicoTa Makc. Ana 2 3Taxeit: 1720
BbicoTa Makc. anda 3 3taxelt : 2050
BbicoTa Makc. ans 4 3Taxenn : 2380

Front View
BUA Cnepeau
kY L)

1390 @b — ol gLyl uadl
1720 :Gb1— o —il glasyl uadl
2050 31— o—all glasy) uadl
2380 11— o —ill glasy) uadl

Waste Water Connection 1/2"
MoAKAKYEHVE CTOYHBIX BoA 1/2"
a2 —all b J—ia

Valve Chimney Output
Diameter Measure is @120 mm

Boinyck Clapper
3meperne pvameTpa @120 mm

120 @ aad) z s Ll ulia
i ey

Suction Hood Output
Diameter Measure @120 mm

Bbixoa acnupatopa
AnameTp V3mepenne @120 MM

ale 120 @hli 3l # jaa e (ulie
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3/4" Clean Water Inlet Pipe
3/4" Coe ANHEHVE YNCTO BOABI

ins 4)3 Alay o Bl el Jine

Top View
BepxHuit BuA,

statall LAl

- = Single Storey
=1
=
= ‘.; | Two Storey
~ 1,
Three Storey
A Fourth Storey

13TAX

23TAX

33TAX

43TAX

Gibla

Gl b2o

Glb3e

Glb3o

Left Side View
cneBa Bup c6oky

Oven Electrical Power (1 Floor) (kW) : 98
Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical (k)

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

Cable: 1 Piece 3x2,5 mm?/1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (2 Floor) (kw) : 196

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW) : 231

Cable: 2 Pieces 5x2,5 mm? / 2 Pieces 3x25A Fuse

Cable: 1 Piece 3x2,5 mm? /1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (3 Floor) (kW) : 294

Yeasting Chamber Electrical Power (kW): 3,5

Total Electrical Power (kW) : 32,9

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

Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room)
Oven Electrical Power (4 Floor) (kW) : 392

Yeasting Chamber Electrical Power (kW) : 3,5

Total Electrical Power (kW):42,7

Cable: 4 Pieces 5x2,5 mmé/ 4 Pieces 3x25A Fuse

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

3neKTprecKas MOLHOCTb newt (1 3TAX) (kw): 98
APOXoKesast koMHaTa MowrocTs (kW) : 3,5

MowHocTs (kw): 13,3

Kkabenb : 1 kycok 5x2,5mm2/1 kycok 3x25A npeaoxpaHinTent

Kkabens : 1 kycok 3x2,5 mm? /1 kycok 1x20A NPEAOXDAHUTEAL (KOMHATbI Maiis)
JneKTpryeckas MoWHOCTL neun (2 3TAX) (kw): 196

APOXOKeBad koMHaTa MowHocTb (kW) : 3,5

MowrocTs (kW): 23,1

KaGens : 2 Kycok 5x2.5 mm?/ 2 kycok 3x25A NpeaoxpaHuTens

Kaens : 1 kycok 3x2.5 mm? /1 kycok 1x20A npeAOXpaHUTEN (KOMHATb! Maits)
SNeKTPUHECKaR MOLHOCTH neur (ITAX) (kW) : 204

APOXKeBas koMHaTa MowHocTe (kW) : 3,5

MowWHOCTs (KW): 32,9

Kabens | 3 kycok 5x2.5 mm?/ 3 kycok 3x25A npeaoxpaHUTen

KaBens : 1 kycok 3x2.5 mm? /1 kycok 1x20A NpeAOXDaHUTENS (KOMHATb! Maits)
SnekTpudeckan MOWHOCTL newr (STAX) (kW) : 392

APOXoKeBast koMHaTa MowrHocTs (kW) : 3,5

MowHocTs (kW): 42,7

Kabens | 4 kycok 5x2.5 mme /4 kycok 3x25A NpeaoxpaHuTenb

Kabens : 1 kycok 3x2,5 mm? /1 kycok 1x20A npeAoxpaHATens (KOMHaTb Maiis)

9,81 (5 s—18) (3 1) 0ol Al S AL

3,51 (b5 518) sl Al A, <0 A

13,3:(5l5 sLS) Al S A Jlaa)

3X25A y—miads20/2 2Li2,5X50S 33030

(s 43 2 )1X20A sememia] 236 sgaaie/2 2,5x3 JiST 2310l

19,6 : (b5 s—18) (Gl 2) o —ill Al el A8

3,5 (il 3—LS) asdl Al Aol Sl A5

23, 1:(h1 5LS) AleSll ASI Jas

3x25A se—aie2s2e2 pla2 5x5JS2 e Sl

(sl A8 6 )1X20A Jeaie] 230 j—aie/2 2,5x3 ST 22e: Sl

29,4 : (b5 5LS) (Gt 3) ool il Sl L

3,50 (Bls s 1) o ddl i,y ) L)

32,9:(bls s1S) gl Sl A5 Jlea)

3X25A semiaBaie/2 7Li2 5XEIS3 20104

(—esll 13 2 ) 1X20A sememie? 332 sgaaie/2 2,5x3 ST 232104

39,2 : (Bl s—LS) (i 3) il Al ) AR

3,51 (laly 3LS) ekl il Al Sl A5

42,7:() 5 318) il AL s

3X25A jeaiadiie/2 pLi2 5XEJS4 3010 S

(il 32 ) 1X20A seain] 326 poaiaf2 2,5X3 JiST 320104l

Perspective View
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Mounting Holes

MoHTaXHble NPOMEXYTKH

S Al )

Wall
CTeHa
Ll Al

The space between oven and
wall should be atleast 40cm

MeXAY AYXOBKO 11 CTEHON
AOAXHO ObITb He MeHee 40 cm.

JeY gldd, sy \
Ly i) s o 400

e

The space between oven and
counter should be atleast 70cm

Meukoi 1 CEOPOUHBIM MEXAY CTOAOM AOAXHO

Ceiling

Look at the table for the minimum
distance between the ceiling and floor

06paTunch K TabAUE ANS
MWHUMAAbHOM0 PaCCTOAHUA MEXAY
NOAOM N NOTOAKOM

Y Al A8 e Jpaall N L
RS { QSR Y . SUNE S [ E R |
s,

Floor

o=y

The space between oven and
wall should be atleast 10cm

MexxAy Neykoil v cTeHon
AOAXHO BbITb He MeHee 10 cM.

JaY g dd, s
Ll oo G a100e

2110

700

Sales Counter

OblITb NPOCTPAHCTBO He MeHee 70 CM.

L6y glbd, s

81 aiall g o 8l (4w a s 700
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Top View
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MODEL / MOAEDb / J:saY

Capacity (Loaves of Bread / 8 hours)
Mpon3soauTenbHoCTb (LT. xneba/8 )
(el 8/ sl 2ae) dadl

Baking Surface (m?)
Mnouwasb BbINeyky (M2)
(2¢) 30 dakie

Number of Decks
Kon-go sipycos
REPARS

Inner Width of Oven (mm)
LLnpuHa kameps! (MM)
(pla) J3I 0 1A 2 e

Inner Depth of Oven (mm)
ny6uHa kamepbl (MM)
() J3I 0 Al e

Inner Height of Oven/Height of Deck Entry (mm)
MonesHas BbicoTa/BbicoTa kamepb! Bbineuky (MM)
() ool Jase glis J/JRIAN e ol gl

Width - A (mm)
A - Obwas wupwta (M)
(1) g

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

) Gedl -

Height - C (mm)
C - O6wwas BbicoTa (MM)
(g <

Max. Depth/Length - D (mm)
D - Makc. Mmy6uHa/inuHa (Mm)
(¢le) 3o sl -2

Max. Height - E (mm)
E - Makc. BbicoTa (MM)
(o) 155 i 2

Min. Ceiling Height - F (mm)
MuHumansHas BbicoTa notonka -F (mm)
(la) i) gl Y o) iy

Floor Tray Capacity

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

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

(k) 800%600 /350%450 /600x400/300x400 Gkl dsiza das

Electrical Power (kw) (P1/P2)
Mouyocrs (kBT) (P1/P2)
Ll 41S) &l <0 48L) (P1/P2)

Resistance Type / Resistance Piece
Tun conpotuenetms / Kycok
G 3 Sl gid) e fp didl ¢ 5

Average Consumption (8 hours) (kw/h) (Q1/Q2)
CpepnHuit pacxop Tonnuea (8 yacos) (kw/h) (Q1/Q2)
(AeLdl/b 5 4LS) (el 8) MY has e (Q1/Q2)

Weight of Oven (kg) (W1/W2)
Macca (kr) (W1/W2)
(28) ol s (W/W2)

Electrical Connection
Bnenpnqeckoe noakntoyeHne
oSl Jua i

Control System
Cuctema ynpasneHus
Sl ol

Source of Energy
VICTONHVKY 3Heprvm
FETAISEION

ESTONE
120x80x1

336

1290

1640

1390

1540

8/4/5/2

(13,3/9,8)

8,3/55

485/ 365

ESTONE
120x80x2

672

Electric / SnektpuyecTBo / sL sl

ESTONE
120x80x3

1008

2 3
1200
865
215/190
1560
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(42,7139,2)

24,8122
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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.

+ [pouszsodumensHocme neyu daHa no 6amoxy 250 ep u
MOXCem 8apLUPOBAMb 8 308UCUMOCMU OM 8eCa U 8pemeHU

8blnekaHus NPodykyuu
O S N5 il ja 250 eall cae ) Gl e dai e B
Al B g <ol sadiall ) 5 61 188 g < glat Eaasy

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

* JIUCMb! PasMeLeHbl Meopemuyecku U MO2ym OmAUYameCs
Ha npakmuke.
Aleall Aalill (g Lgania y aling 08 5 U Hlai Ao guim o dpinall

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

Yeasting Collusion

*W1, P1, Q1: kamepa 6poxceHusi W2, P2, Q2: 6e3 bpoxeHue
KOMHaMb!

3 a W1, P1, Q1 eedid e 052 W2, P2, Q2
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ESTONE 60X80 ELECTRICAL DECK
IN-STORE BAKERY AND PASTRY OVEN o P
SNEKTPUYHECKAA MOA0OBAA MNMEYb ESTONE 60X80 AJ14
XJIEBOBYJ/TO4YHbIX N KOHAUTEPCKUX U3 AE/TNI

80%60 linaall gl jgiall 3 ghall g3 A g SH ¢ giud ¢y
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TUV Rheiniand Bakery and Gastronomy Machines
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The major specification of electrical deck oven is that each deck can be operated
independently. The heating system is designed with special stonebased and seramic
resistances that provide the heating disturbing on baking surface and it balances the heat
while baking. 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.

InaeHas ocobeHHoCMb 3nekmpudeckol nodosoli nevu Fimak, 3mo a8MOHOMHQA
padoma kaxcooli kameps! 8bineyku. KameHHsle nodsl U3 006020 CNAABA U CNEYUQSLHO
paspabomaHHas cucmema o6ozpesa € Kepamuyeckumu TIHamu cnocobcmeyrom
pasHoMepHoMy pacnpedeseHuUro mensa U pasHoMepHoU ebineuke. Temnepamypa (noda u
8000 8HYMpPU KaMmepel) U NPOOOKUMENLHOCMb NAPOYBAAXCHEHUS yCmaHaeaueaemcs
o0mOoesnbHO AN Kaxcooli KaMepbl 8bINeYKU, YMO N0380/155em 8bINEKAMb PA3HYHO NPOOYKYUIO
8 kapwdoli u3 kamep. 100 neysro pacnonoxieH paccmoeyHsili wkag ¢ peysayueli menaa
u enaxHocmu, 20e npodykyus paccmausaemcsi neped evineykoll. MMedb Moxcem 6bime
00HOAIpycHoU U 61a2000ps1 MOOY/IbHOU KOHCMPYKYUU NhO Heobxooumocmu MOXCHO
F 006a8/19Mb  APYCLI, BLIMAMCHOU 30HM U paccmoeyHsill wikag. Ko OHy paccmoe4dHo20
wkaga npukpenaeHs! Koaeca, cnocobcmeyroujue ce0600HOMY nepemeleHuro neyu. Huskoe
3Hep2onompeb/ieHue.
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ESTONE ESTONE ESTONE ESTONE
60x80x1 60x80x2 60x80x3 60x80x4

Technical Data

Capacity (Loaves of Bread / 8 hours)
Mpon3soanTenbHoCTb (WT. xneba/8 u)

TexHn4Yeckme XapakTepuctmkm S
m QLAJ&.A Baking Surface (m?)

MODEL / MOAEDb / J:saY

Mnowaap Bbineyky (M2)
(2¢) 3 ik

Number of Decks

Kon-80 sipycos 1 2 3 4
RYRAT
. A ) Front Vlew Inner Width of Oven (mm)
Front View Left Side View BMA Cnepeau W s 600
BMA Cnepeau cneBa Bup, c6oky PRI
. . & N . . - Inner Depth of Oven (mm)
U.ALAY‘ )—h-u-“ HY‘ ‘T‘ilé'“ (&) J—h‘d‘ Tny6uHa kameps! (MM) 865
) Ceiling (phe) 31 0 0 G
Quen Electrical Power (L Floor) (kw):5 D Y oo _ _
Yeasting Charnber Electrical Power (kW) : 3,5 - o - | Inner Height of Oven/Height of Deck Entry (mm)
Single St Total Electrical Power (kW): 94 ‘ 0 TMoneaHas BbicoTa/BbICOTa KaMepbi Bbinedkw (MM) 215/190
INgIE STOTY Caple: 1 Piece 5x2,5 mm? /1 Piece 3x20A Fuse — N (ple) GBI Jae ) A1 e 0 Al 15
‘ [ Cable: 1 Piece 3x2,5 mm?/1 Piece 1x20A Fuse (The Yeast Room) | Look h ble for th
First Storey Max, Height 11390 Z Oven Electrical Power (2 Floor) (kW) 11,8 = ook atthe table for the minimum Width - A rm)
Second Storey Max. Height : 1720 ! Yeasting Chamber Electrical Power (kW) :3,5 ! distance between the ceiling and floor A- O6uias wpwha (M) 985
i . adl Total Electrical Power (kW): 153 2 va el |
Jhrastorey Flax flegnt 250 I TwoStorey L oo ) 2 Peces 320 Fuse f O6paTuch k TabnuLe A e
u y Hax ignt N Cable: 2 Piece 3x2,5 mm?/1 Piece 1x20A Fuse (The Yeast Room) o ('S MWUHUMANBHOMO PACCTOAHNA MEXAY
N = W DepthiLength - B (mm)
=i Oven Electrical Power (3 Floor) (kW) : 17,7 | NOAOM 1 NOTOAKOM B - O6uast my6uHa (M) 1310
Boicotamakc. ans 1 aTaxa 11390 ° Yeasting Chamber Electrical Power (kW): 3,5 o . . () el
BbicoTa Makc. Ans 2 3Taxelt 1 1720 [ Three Storey  10tal Electrical Power (kW) 21,2 n = aal A6 e Joaadl Y Ll
. Cable: 3 Pieces 5x2,5 mm?/ 3 Pieces 3x20A Fuse V) G LeS i can il ALl
Boicota Make. pn 3 3Taxe@ | 2050 Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) f ° \ Height - C (mm)
BoicoTa Makc, anst 4 3Taxel : 2380 - - 5 C - Obwast BbicoTa (MM) 1290 1620 1950 2280
Ll Oven Electrical Power (4 Floor) (kW) : 236 Ed - Floor () g ¢
Yeasting Chamber Electrical Power (kW) : 3,5 > s - - =
1390 11— o —ill glisyl eaid) A Fourth Storey  Total Electrical Power (kW): 27,1 B AMAMIIIMIIIIIMIMEIDB(GSIOIOU(UUSUUWUWUOU]Y]YWY]Y]202S
1720 bt & il lisy) el Cable: 4 Pieces 5x2,5 mm? 4 Pieces 3x20A Fuse Uy ’[\)AaXMDep(F/L%ng(h/lElD ("”T) ) 1640
o~ " i 2 - Makc. [nybuHa/linuHa (MM
2050 1 b1 &y ill glis a3l Cable: 1 Piece 3x2,5 mm?/ 1 Piece 1x20A Fuse (The Yeast Room) () e it

2380 :3ibl— o —all gLyl uadl 3nexTpuyeckas MowHOCTb nedn (1 ITAX) (kw) : 5,9

APOX>KeBasi KOMHaTa MOLLHOCTb (KW) 13,5 Max. Height - E (mm)

13tax  MowwocTs (k) 04 Mounting Holes £ o moore () 1390 1720 2050 2380
Kabens : 1 Kycok 5x2,5 mme / 1 Kycok 3x20A NpeAOXpaHUTENs ¢
3/4" Clean Water Inlet Pipe KaGenb : 1 Kycok 3x2,5 mm? /1 kycok 1x20A NpeAOXPaHUTeAD (KOMHATbI Malis) MoHTaXHble NPOMEXYTKHU Min, Cefing Height - F (mm)
" 3nekTpueckas MoWHOCTL neun (2 3TAX) (kw): 11,8 all &L.G! 2 The space between oven and in. Ceiling Height - F (mm! ]
Waste Water Connection 1/2 3/4” Coe AVHEHIE WICTOM BOABI onxxeaaﬂ KOMHATa MOLLHOCTD (kW) -3,5 ﬁ—\ﬁs. = ‘)-Il R wall <hould be atleast 10cm w;ﬂj@m r}l;f)zﬂfmnxa F (mm) 1540 1870 2200 2530
owHOCTb (kW): 153
MNoAkArOYeHVe CTOYHbIX BOA 1/2" B o | CIATAX abens: 2 Kycok 5x2,5 mm?/ 2 kycok 3x20A npeAOXpaHuTenb o M Floor Tray Capacity L
o 43 oy il el i kadenb : 1 Kycok 3x2,5 mm?/ 1 kycok 1x20A NpeAOXpaHUTEAb (KOMHATbI Maiis) Mexay nekoliv creroi 400x300 / 400x600 450x350 / 600xB00 (mm) * The capacity is based on 250 gr baked bread. It shall
g 2l e s \ SnekTpIIeCKaR MOWHOCT et 3TAX) (kW) 17,7 AONKHO BbiTb He Meree 10 Kon-so nucros wa spyce 12/6/8/2 24/12/16/4 36/18/24/6 48/24/32/8 variable according to the grammage and baking time of
— ADOXXEBaA KoMHaTa MOUIHOCTb (ki) 3.5 100 400x300 / 400x600 450x350 / 600x800 (M)
~ / j\ MouoeT ) 1.0 G LY g1, a,s () 800x600 /350x450 /600x400/300X400 3=l fscn in the product.
Valve Chimney Output T~ 33TAK  yadenn: 3k ; P i Vi Wall . . S )
_ - YCOK 5x2,5 mm? /3 KyCok 3x20A NpeAOXpaHNTEN erspective View | | Ll sy il b as10 Electrical Power (kw) (P1/P2) « [Ipou3godumensHOCMb nedu daHa no 6amoHy 250 2p u
Radius Measure s @1 20 mm T~ kaBenb : 1 Kycok 3x2,5 mm?/ 1 kycok 1x20A npeAoxpaHuTens (KoMHaThl Maiis) B Creta %&\\\\\\\\N&\\\\‘:&&\\\Q&& ) Mousocrs (kB) (P1/P2) (9,475,9) (15,3/11,8) (21,2/17.7) (27,1123,6) P v P
. 3NeKTDINECKaR MOWHOCTH nen (3TAXK) (W) : 236 A B nepcnekTuse = N N\ (b1 415) &5k S0 30 (P1/P2) MOern 8apbLPOSAMb 8 308UCUMOCMU OM 8eCa U 8peMeHU
Elzlgi;ZElIAaeDeraMeTpa @120 r%\\ 43TAX Q%ﬁiﬁ—é?ﬂkﬁ)@;? Hourocte () 135 Ss-Eial Adall § § Resistance Type / Resistance Piece C ic/ TN 8bINEKAHUS NPOOYKYUU
: -Baial) - Jaial eramic / kepaMmyecknin/ <l s
KaBenb : 4 KyCoK 5x2,5 mm? / 4 Kycok 3x20A NpeAOXpaHUTeAb The space between oven and \ \ Tnz‘un ConpoTUBIEHIA  Kycox o Bk - . . s i . -
120 @ Al £ jae 5L Gl Kabens : 1 kycok 3x2,5 mm? / 1 kycok 1x20A NpeAOXDaHUTENb (KOMHATbI Malis) wall should be atleast 40cm § § Gl 8 e fid e fidl g 5 28+3 O OSay il g la) ja 250‘ nall ux:‘ L ) u‘..l.u\ Ui;m(: u} {
120 3a ) 3a g ol ) sadiall (7 ) 6 188 5 glaT Chany
Ak plaiay 5.9 ¢ (515 51S) (b 1) 0 ill il 0 s MeXAY AYXOBKOV 1 CTEHOM § § a Average Consumption (8 hours) (kw/h) (Q1/Q2) SRy =S e
) (G0 1) ool it & i kwih) (Q1/Q2
— 38 (bl ) il E 8 A AONXHO 6bITh He MeHee 40 cM, \ \ N %ﬂﬂm pacxg.itmﬁa/(ﬂ\anfc‘s)( :’/ %(Q e 5.66/2.86 8,5215,72 11.38/8,58 14,24711,44 ) ) )
9,4:(bl 5 5—LS) Ay 5eSU A S e \ \ (Aeludibl s 4S) (. 8) B! b e (Q1/Q2)
/ R S-S ) N R * Tray layout was placed theoretically and it may vary in
Suction Hood Outaut (a8 2 )1X20A soaaio] 330 ypaief2 2,5x3 JiS1 sae:d <K daVedd, i 8 X/\VEigm(Of)O(\\m/\(/\l;gz)) (W1/W2) 280 /200 4007320 560 / 480 720/ 640 practice,
I . : 5 o Al <) A Ll allg ol ¢ 5 lacca (kr;
Radius Measure @120 mm Top View R trme e ireraimy s 0o G e 4002 ~ () 0 533 (W) * Jlucmel pasmetyeHsl Mmeopemuyecku U Mo2ym omaudamecs
o« Gibos 15,3i(0 bS) i AT ) Ha npakmuke
BbIxoa acnupatopa BerHVIVI BUA 3K2OA siai2322/2 L2 5X5IISP s rd—is) ‘ Electrical Connection ) o L N )
AviameTp W3veperiie @120 MM i) 4 Batal) (st At 2 J1X20A st 20 el 2,560 81 00 ) The space between oven and I 3neTpueckoe MopKIoveHve 3P +N+PE Aleall Aalill (g Lgania y aling 08 5 U Hlai Ao guim o dpinall
> 7,7 (b5 5 1) (s 3) 0ill il 0 25 counter should be atleast 70cm el st
AL 120 ghli 7 jae ;b e 35: (bl s LS) s eRT A5 R1 Al e A AL Sales Counter
e o 2120 k@mﬁ’?;fgflpm NeuKoli 1 CE0POHBIM MEKAY CTOAONT AOTRFD . . Control System » B’ *W1, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
\ i 5x5 : o . NeGHbIN CTOA Cucrema ynpasietits Digital / umcpposas - Touch / CeHcopHast / ol - <8, . :
(il A £)1X20A stmmia] S50 seain[2 2,5X3 JiS1 3302 6bITb NPOCTPAHCTBO He MeHee 70 (M Top View Sl L Yeasting Collusion
23,6 (M3 3L) (L 3) o —ill il ALY o NEFCTRIPN . .
35 (L(u ) vt iryp-yi) Y gy BepxHuu Bup Al gl Al i Sourcs of Energy . *W1, P1, Q1: kamepa 6poxceHusi W2, P2, Q2: 6e3 bpoxeHue
L 27,1:(515 1) i e AS ) e midll s oyl . - 2y i )
Sibgo 2DIEL ) Ph;?ﬁpﬂa:—;_@ saaidly il b waw 700 LBl et Eﬂ?fﬁm aHepUM Electric / Onektpuyectso / «l <l KOMHGI?.b/ N
(s 35 2 )1X20A sommia] 330 yeai/2 2,5%3 S-S s d IS i e W1, P11, Q1 Usedsdd e (W2, P2, Q2
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Bo NA H 0 M E TYP E STO N E BAS E D E L ECTRI CAL OVE N e e et
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
) Ha Hawewm calime.
ol i) Sa) 13 sasdl ladse e

SJIEKTPUYECKAS BbITOBASA NMOAOBAS NMEYb BONA sk
J A4 Bas iy (Al g Uiga 0 2

Tl
il
i
1]

|
|ll

FIMAK
BLINA

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

C anekmpuyeckoli 6bimosoli nodoeoli nedeto BONA 8bl  cMOXeme HACIAOHOAMbCS
npogeccuoHanumMom & ceoeM OoMe. 3Ma hedb NO3BOAUM  NepeHecmu  CNneyuansHO
nodzomoesieHHsle 8Kycbl Ha HOBbIl yposeHb. BONA co cgoum ManeHeKUM pasmepom Oesndem
60/1bLULIE BEUYU 8 MA/IEHBKUX NOMEUJeHUSIX. Ip20HOMUYHBIU du3ali nevu u e2o HebobLLIUEe pa3meps!
nooxodsim 015 HACMO/LHO20 UCNOAb308aHUS. Obecneyueaem HU3Koe 3HepzonompebreHue
6102000pA CNeyuanbLHO U320MossieHHoOl KameHHOU ocHoee u TOHy, paccyumaHHoMy Ha 230
B. bnazodapsi snezko 3anpaesnsieMoMy MOb6UALHOMY pesepayapy 0/ 800kl  obecneyusaem
3ppekmueHeili nap, HeobxoOuMeili 0218 x1e6a, 6e3 Heobxo0UMOCMU 80OOCHABIEHUS.

(5 sty l85)Y) o8] aniay sgd ) jie (B A Jia WL o Uit oSiSay ¢ Jiall 4yl Baclilly L 56 Lisa ) )8 o
(o5h alaied oo 43 _ypieeall dnny Apall (SLT 35 1S Ylael iy Ui 08 . sial) 8 5amal) g il SHLL
Uanad dabiadl 4 nall a5elE ae AUl Lnidie KW oS ey WS Lpans jia s laa) dasaaly dl gl

Ouaill Al 53 4l caisn aile) Jgmsy 30 Jitiall slyall () 53 (amiy .l 3 230 ¢ faaaall Ao giall e ganas
el alm 5 Y Aalall (50 50 g5 3 o stlaal

Technical Data

TexHnyeckme XapakTepucTtuKku

A8 Cula glaa

Baking Surface (m?)
Mnowaap Bbineyky (M2)
(20) gl e

Inner Width of Oven (mm)
LnpuHa kameps! (MM)
() J8ID g 0l e

Inner Depth of Oven (mm)
ny6uHa kameps! (Mm)
() 810 o ) e

Inner Height of Oven (mm)
MonesHas BbicoTa (MM)
() J3 g ¢ g lis )

Width - A (mm)
A - Obwas wupwta (Mm)
(1) g

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

()

Height - C (mm)
C - O6wwas BbicoTa (MM)
() g <

Depth/Length - D (mm)
D - O6was rmy6uxa (Mm)
(fle) 5= el 2

Electrical Power (kw)
MotwuHocTb (kBT)
(15 51S) 2l <) 28

Resistance Type / Resistance Piece
Tun conpotuenenms / Kycok
i ssefp fidl g 5

Electrical Connection
aﬂeKTpMHeckoe noakntoyeHne
el da

Electric Connection Cable
KaBenb aneKkTpuieckoro coeauHeHms
bl dna s JIS

Fuse
NNasKuit NPEAOXPaHNTENb
i

Average Consumption (8 hours) (kw/h)
CpepHwit pacxoa Tonnvea (8 uacos) (kwih)
(bl /115 51S) (el 8) SNl Ja s

Weight of Oven (kg)
Macca (kr)
(p2S) 0ol 0s

Max. Temperature (°C)
Maxc.Temneparypa (°C)
syl alia s (C)

Control System
CucTema ynpasneHs
Sl ol

Source of Energy
VICTONHVKY 3Heprum
B e

0,36

700

505

170

710

980

515

1085

53
Tubular Resistance

Tpy6uaTtoe conpoTvBneHue
sl o gl
1P + N + PE - 230V
3x2,5mm?

1x25A

3,4

280

Touch / CeHcopHas / ol

Electrical / Onektpuyectso / ¢L <l

Front View
BUA CNnepeaU
oY) Ll

i ——

Top View
BepxHuii BuA

Chimney Output : @50mm

BbIxoA AbIMOBOI TpyOb! : @50mm

wLe @50 ussd - s

~ I iy

Waste Water Connection
14 mm Hose end

BbiB0A 0TPABOTAHHON BOABI LWUAGHMOM

14 MM

Gy all ol y aidl ay
ale 1405k adagd

Perspective View
MNepcneKTUBHbINA B3rnsA

s taidl |, laig)

]

TUV Rheinland

Left Side View
cneBa Bup c6oky
¥ il e - Laidl)

G [rse]

A

/f

Bakery and Gastronomy Machines

Network : 230V 50 Hz

Electrical Power :5,3 kW

Cable:3 x 2,5 mm?

Electrical Connection: 1x25A Fuse

cetb: 230V 50 Hz

MouwlHocTb (kBT) :5,3 kW

kabenb ;3 x 2,5 mm?

INeKTprYeckoe NOAKAOYEHNE: 1x25A NnpeAOXpaHUTENb

54 50/60 b 230 s s
Ly 518 5,3 il Sl A8l

2a1e 2.5%3:J Sl

1X25A se—aiasl Sl Jrsa i

Fresh water filling tank

EMKOCTb AAS YNACTOM
BOAbI

Gl el e o) 35

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

* Jnekmpudeckoll yCmaHosku 00MKHA bbiMe  NposepeHa
neped pabomoti npu 230 B. ey 0omkcHaG 6bimb 3anumarHa om
8HewWHe20 npedoxpaHumens. He nodkawyame K posemke
Hanpsmyto.

230 3¢ 055 Cumy Jiadill U8 ol jg Sl ol 8eL6S (10 (3aall g
A A jgaaiede gara A (e sl gl Al dae] any il b
el 3 piiia e g W iy
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MONDO STONE-BASED PIZZA OVEN

Please scan the QR code with your mobile
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawewm calime.
Gl Aail) 5 18 s sl ind s e

SJIEKTPUNYECKASA & TASOBAA NMOAOBASA MNMEYb S

1S LB

(2onhal) Al g el g SIL Ay jaa Bas iy ) 5all ¢y 8 gigal Ji

.---\-"‘-\.- I

I

MONDO

v °

(Y

T 1

""i T

PIZZA MONDO-G

PIZZA MONDO-E

b

<

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

Meys 055 nuyysl Mondo no3gosaum Bam s1ezko ucnone308ame c8or neyky ¢ 4.3- drolimoseim
pe3ucmusHsIM  nya6mom  ynpaeneHus. [lede MOXMHO 6bICmMpo ompe2yauposams ¢
NOMOWbIO /182KO U3MEHSIEMO20 8peMeHU Nnpu2omoeseHUss U KOHMPOAS meMnepamype.
bnazodaps esicokokayecmeeHHoOU kaMeHHOU 0cHose, komopas obecne4yugaem 00HOPOOHoe
npu2omoeseHue NUWU, NPU20mMo8UM 8awu NPoOyKmMsl € OOUHAKOBbIM KAYECMEOM.
dnekmpuyeckas neys 045 NUYYLL, KOMOPAS MOXem npu20mosums 4emsipe nNuyysl
pasmepom 33 cM 00HO8PeMEHHO.

alan (S Aa 3343 i el Jan il e il a5 A g il o350 5358 g i ol i) e
Dl i A sl Alle 4y jaall dael Juady A sgun b ) allda o (8 aSaill s el iy s DA (ade ju
gl il s il ety LeS s 33 Jhaly 1 3in 4 e 0l oy B3 sall (pudy aSilaiie b oS0 ooty add ¢ pailaiall

el eSl f alall Al Joxd il (S iamall Logainns (5 58 b (g Al A sl qaanncia

Capacity (Loaves of Pizza / 1 hours)
Mpou3asoauTensHoCTb (WWT. xneball |)
(el 1 /130 220) dnadl
Baking Surface (m?)
MNnowagb eineukm (m2)
(2¢) 3 Aaie

Number of Decks
Kon-go sipycos
skl e
Inner Width of Oven (mm)

LnpuHa kameps! (MM)
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Inner Depth of Oven (mm)

ny6uHa kamepbl (MM)
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Inner Height of Oven (mm)

MoneaHas BbicoTa (MM)

(pla) J31 g ¢ 8 i)

Width - A (mm)

A - Obuias wupmHa (Mm)

ola) 2l -l

Depth/Length - B (mm)

B - O6was ry6uxa (Mm)

() 3o -

Height - C (mm)

C - Obuias BbicoTa (MM)

() g

Max. Depth/Length - D (mm)

D — Makc.rny6uHalanuxa (M)

(tle) 5o il -2

Max. Height - E (mm)

E - Makc. Bbicota (Mm)
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Max. Height - F (mm)

F - Makc. Bbicota (Mm)

(ple) 338 M i) (onal -

Minimum working height below fume
hood-G(mm)

G - Bbicora nuka (Mm)
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Min. Ceiling Height - H (mm)

H - Muuumym Bbicota notonka (Mm)
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Electrical Power (kw)
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(5 5S) 48 ) da

Electrical Connection

OnekTpudeckoe noaKkrioeHmne

b doa st

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

Gpalll 3 pll4s 2 (°C)

Average Consumption (8 hours) (kw/h)
Cpenwwii pacxon Tonnuea (8 wacos) (kw/h)
(oLl 5 4LS) (Slele) DUl Jan sia
Chimney Outlet Diameter (mm)
Papuyc abimoxoaa (Mm)
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Weight of Oven (kg)

Macca (kr)
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Source of Energy
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Technical Data

TexHnyeckme XapakTepucTtuKku
AT il glaa

PIZZA MONDO - E

PIZZA
MONDO-E X 1

0,5 1 0,45
1 2 1
720 720 688
720 720 670
150 150 186
1060 1080
965 1000
440 880 535
1040 1120
480 920 1060
1330 1770 1920
1480 1920 2070
1780 2220 2370
5,2 10,4 1
3P +N+PE 1P+ N+PE
400 400
2,74 5,48 1,6
- 2155
160 320 194
Electric / OnekTpuyectso Natural Gas / MpupogHblii ras
el el rlall )
Touch / CeHcopHas / plly

(Electrical-dnekTpuyectso
slgsi)
PIZZA

PIZZA MONDO - G

PIZZA PFG-4
MONDO-E X2 | MONDO-G X1 | MONDO-G X 2

bl Jlaly

(Natural Gas-lMpupoaHbI ras

PIZZA PFG-4

0,9

688

670

186

1075

1610

2455

2605

2905

3,2

386

Front View
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TUV Rheinland

Left Side View
cneBa Bup, c6oky
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PIZZAMONDO - G

Perspective View
Bupa B nepcnekTuse

bl Ll
Front View

BUA Cnepeau
Y L)

Hood —

1/2" Natural Gas Inlet Pipe \
1/2" Npncoeaurerive rasa \

e 2/l SN i ag

PIZZA MONDO NATURAL CAS
Network :230V 50 Hz
Electrical Power : 0,1 kW
Cable:3x1,5mm?

1 Piece 1x4A Fuse

A30BAA NEYb AN NALILLI MONDO
ceTb: 230V 50Hz

MouwHocTb (kBT): 0.1 kW

kabenb 3 x 1,5 mm?

1 kycok 1x4A NPeAOXpaHUTEAD

el Sl e ) o3
i 5015230 (el
Ly 5 160,11 f sl S A sl

2pLe 1,6%3 i

1XAA semia 1220

Ceiling
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Bakery and Gastronomy Machines

Front View Left Side View
BMA Cnepeau cneBa Bup c6oky
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Chimney Output : @100 mm \
BbIX0A AbIMOBOV TPYGbI : @100 mm \

~L100 0 Asadl £ ae

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

3NEKTPUHECKAA NEYb AAA NMALLBI MONDO
ceTb:380 V50 Hz

MouwHocTb (kBT): 5.2 kW

kabenb 5 x 2,5 mm?

1kycok 3x16A npepoxpaHuTeAb

PIZZAMONDO - £
Perspective View
Bup B nepcnektuse
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3XT6A sgaic 1220
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Front View
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Yl L)

Ceiling
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MENSA PIZZA DOUGH MOULDER MACHINE

Please scan the QR code with your mobile
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawewm calime.

TECTOPACKATOUHAA MALLUHA ANA NMLLUbl MENSA R ==

) i) cpae 3 i Luda disla

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 packamel8ame mecmo mpebyemoli moaujuHsl,
02paHUYeHHOe MaKCUMabHbIM duamempom 400 MM. baazodaps @yHKYUU aemMOMamMUYeckozo 3anycka
u ocmaHosku MENSA obecneyusaem 6onbwioe npeumyujecmso 6102000ps8 NOC1e008aMeENbHOMY U
NPaKMU4eckoMy —UCNO/Mb308AHUI, He mpebysi O0NnoAHUMENbHO20 ynpaeneHus. baazodaps npoyHoli
CMpyKmype cmansbHo20 AUCMa, oKpaweHHoU cmamuyeckol Kpackol, OH markoie npu2odeH 07151 HICMONbHO20
ucnose3oeaHus 6e3 ywepba 0aa ceoeli npodyHocmu. [lodsuxcHsle dacmu nod eepxHell Kpbilukol C
ynaomHumenem 045 MUKPOOKPY2/1eHUsi 0becne4usarom pasHOMEPHYO KOppekyuro mecma. Ans obnez4eHust
3Mo20 npoyecca pekoMeHdyemcs UcNno/16308amMe 60/16LLIOE KOAUYECMB0 MYKU 8 8epXHEM U HUXHEM NOOBUXCHOM
4acmax MawuHsl. baazodaps cneyuansHO paspabomaHHeIM pyYkaMm obechedusaemcsi 06pa308aHUe Kpasi
mecma. Peluaz pe2yaupoeku Ha npasoli CMopoHe NOOBUXMCHO20 Kopnyca peayaupyem paboyee paccmosiHue
Mexcdy Yyacmsamu.
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Technical Data

TexHnyeckme XapakTepucTtuKku
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Dough processing capacity ( piece/hour)
Mpou3soauTenbHocTb TecTa (. / Yac)
(eludlfiakd) (ymal) gt dne

Width - A (mm)
A - Obwas wupwta (Mm)
(1) g

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

(o) Gl -

Height - C (mm)
C - Obuias BbicoTa (MM)
(g

Min. Ceiling Height - D (mm)
MuHumansHas BbicoTa notonka - D (mm)
() Jes) gl ¥ () 2l -3

Max dough spreading diameter(mm)
Makc.auametp packarkv Tecta (Mm)
(pla) comall 2 2 S8 ol

Rolling speed (rpm)
CKopocTb OKpyrneHust (06 / MUH)
(Rl ) e o

Weight of Machine (kg)
Macca (kr)
(25) sl ¢35

Electrical Power (kw)
MotwuHocTb (kBT)
(15 518 &l el 28

Electrical Connection
OneKTpuyeckoe NoaKmioveHne
bl Ja 5

Control System
CucTema ynpasneHus
R

200-250

760

580

775

875

400

300

110

0,55

1P + N + PE - 230V

Manuel / Manual
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TUV Rheiland Bakery and Gastronomy Machines

Mounting Holes
MoHTaXXHble NPOMEXYTKU

Network: 230 V 50 Hz i

Electrical Power: 0,55 kW

Cable: 3x1,5 mm?
1 Piece 1x16A Plug

ceTb: 230V 50 Hz
MouwlHocTb: 0,55 kW

kabenb: 3x1,5 mm? .
1 kycok 1x16A Wrencenb
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawem caiime.

KOHBEKLMOHHAS MEYb KORTO PNt i
) Al Jaaly KORTO 5388 08

C€ =, < [rs]

TUV Rheinland

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 paccuumara Ha 6 uau 10 somkoe pazmepamu 40x60 uau 2acmpoemkocmu GN 1/1.
O0HQ U3 CambIx 8aX1CHbIX 0c0BeHHOcmeli Korto - 3mo aemomamudyeckas cucmema MoUKU, o makxe
UCN0/16308aHUE 0711 NPU20MOB/IEHUS 20CMPOHOMUYECKUX U X/1e606Y/104YHbIX U3denuti. icnone3ys
MUHUMG/I6HOE KOAIU4ecmeo 800bl, NeYka Moxiem npoeooums CaMOOYUCMKY KOK NOCYOOMOeYHas
MOWUHY, 30 c4em YupKy/aayuu 800kl 80 8pems npoyecca Moliku. OH Moxcem 6bims npu2odeH 0715
npu20moeeHus KaK 20CMPOHOMUYECKUX, MAK U X1e606)/104YHbIX U30eaul, NPoCcmo MeHsIs cucmemy
nosok. lNap Komopelii aKKyMy/IUpyemcs 8Hympu neyku 861800UMbCS Yepe3 8bIMAXCKY Npu NOMOWU
KOHOeHCupyrouje20 Ko3bipbKa. baazodapsa cneyuasnsHo paspabomaHHOU YupKyasyuu e030yxa ¢
HecKo/IbKUMU 8eHMUASMOPAMU U 8bICOKOU MOWHOCMU napa, ne4s KORTO co30aem u3bICKaHHbIE
npodykmel. MscHol 30HO, KOmMOpbIL MOXem U3Mepams 4 pazuyHbiX MOYKU, npuesekaem
8HUMQHUE C80eli N0/Me3HOCMbI0 U mexHosno2uell. Jlekas 8 UCno/bL308aHUU Hy8CmeumensHas
CEHCOPHAsA NAHe/b MOXem 3anoMHUMb 99 Pas/uYHbIX Peyenmos, Ymo NOMOIem 8sineKams 8am
PasAuYHyr NPOOYKYUIO.
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MODEL / MOAEDb / J:saY

Bakery and Gastronomy Machines

. Technical Data
: TexHnyeckme XapakTepuctmKkun )
A8 il glaa
Kones et )
(R e 22

Size of Tray (mm)

Paamep nucta (Mm) 400 x 600
(ple) s sl o
Front View Right Side View Front View Right Side View Celling
BMA Cnepean cnesa Bua c6oky BUA repeny cAesa Bua coky ood P2 72220 MOTONOK Gastionom Containers ()
\;ALA\J! R )@.Lm sl e = BEA| )é_lm el co3bIpeK | Y. f)n{leﬂ?epu /):u'm racTPOHOMOB (MM) 530x325
4 plaall 2 s
D D ot la
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Ll ‘ o= | ‘ e Max. Temperature (°C)
— p— p— v ‘ E] Makc.Temneparypa (°C) 300 300
D D = el 3l i 2 (C)
o
U F ww O
KORTO FK-6 b ﬁ ({
Behind Entry Width - A (mm)
E——g u - Network : 380 V 50 Hz A- Oﬁu.\aysliwpmua (Mm) 790
L A B Electrical Power 11,2 kW | () 2
Cable:5 x 2,5 mm? oor
. [ .|
Electrical Connection 4];
1 Piece 3x20A Fuse L H A g B B 77 Zf—— noA DepthLongth-B (mm)
f— | a A epth/Length - B (mm
. R KORTO FK-6 KORTO FK-10 KORTOFKS KORTOFKAD o=)Y) B - O6uwian mybuka () 955
TOP View Behindside View 3aAHAR NaHenb BBOAA Behind Entry (o) Gl -
) Bua czapm ceTb:380V 50 Hz . . R N Network : 380 V 50 Hz
BepxHuii ?"‘A A ] Au MouwHocTs (kBT) 11,2 ki Top View Behindside View Electrical Power 16,5 kW
el ) b / Kaeno 5 x 2,5 mm? BepxHuii BUA Bua caau Cable 5 x 4 mm¥ The space between oven and eight-C (nm)
- . INEKTPUYECKOE NOAKAHUEHWE . Electrical Connection = m leight - C (mm]
1 kycok 3x20A NpepoxparHrTens &3 sl Ll 1 Piece 3x32A Fuse M;untlng HOIes wall should be atleast 10¢ &)?&Lix\:s[fucma (Mm) 1120 1455
e . R OHTaXHble . . o
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. STy . i AONXHO OblTb He MeHee 10 cM
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=) e 2 900 T : o Sl ale) Max. DepthiLength - D
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Waste Water Connection 834 mm 5 5
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< . . . . . Control System
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Please scan the QR code with your mobile
device to review the product on our website.
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawem caiime.

MeEYb A1 MACA HOBOI'O NMOKOJIEHUA RETROS e
psall OAY 3a das g
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TUV Rheiniand Bakery and Gastronomy Machines

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.

¥ E
I _. oy A ="
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| BN | ‘
- <Al 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
.-ﬂ"'n i 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

i RETROS - HO80e noKo/ieHue 31eKmpuyecux KaMeHHblX neyell, KOmopas ucno/ibyem cmamu4eckoe mensao 0A8 Hapku. 3mo -
HO8as1 MOOEPHU3UPOBAHHAS PopMa OpOBAHHbLIX MPAOUYUOHHO20 KAMEHHbIX hedek, Npou3eedeHHsLIX Npu NOMOUWU HeOa8HUX
npou3800CMeeHHbIX MexHOA02Ull U HOY-Xay 6CeMUpHOU3BECMHbIX MYPeyKux Wed-nosapoe. Retros - MSCHAS ne4s HOB020
nokosieHus, pazpabomaHHas u npou3seodumas bpeHoom FIMAK 05 mpaduyuoHHoU U ne2koli Japku 8 MSCHOU npoMeluineHHocmu
u pecmopaHHol uHOycmpuu. Retros Hayanu npou3gooums nocie 2 /fem Hay4yHo-ucciedosamensckoli pabomel OaHHOU
MOOEPHU3UPOBAHHOU MPaHOUYUOHHOU OpOBSHHOU neyu, npou3sooumoli npu NOMOWU HeOa8HUX MexHOM02ull U Camblx
U38eCMHbIX 80 8CEM MUpPe mypeykux weg-nosapos. Coamewjas e cebe pabomy 4 npubopos, aHHAS Nevs NOMo2aem CIKOHOMUMb
speMe, hpOCMPAHCMBO U 3Hepauu U /s1e2koe UCho/b308aHUE, HeobXxo0uMoe Ce200Hs wed-noeapam. Macia u coku Mmsca

cobupatocs 8 cneyuansHol emMkocmu 05 c1edyrouje2o Uchoe308aHUSA. MUHUMALHbIE NOMepU 0mM MOo20, YMO UCNO/L3YHMCA
3KCNepmMHsble MexHO02UU U30AAYUY, U Naposoli nomepu napa MUHUMU3UPOBAHHA npu xapke. TaKUM 06pa3om nomeps coka
MeHbue, U Bbl Moxceme nony4ume om 10% 0o 15% 6onbwe npodykma dem 8 opyaux nedyax. 3a 6osee KOpomkoe 8pems C
MeHbWUM KO/IUYeCmeoM nompebsieHuUs IHepauU, YeM 8 /Ipy2UX NeYax MOXHO noxcapums yenozo AMHEHka, FOBSAVIHy, YTKy,
[YCs, MEPETE Ia, LbIM/IEHOKa, PbIby. MscHoli 30HO, komopbili MOXem u3mepsime 4 pazau4HelX MoYKU, npusesekaem eHUMaHuUe
ceoeli nosesHocmoto U mexHosozuell. Mone3o8amesnu Mo2ym dosepssms ne4am Retors 6nazodapst momy, ymo y komnaHuu Fimak
onelm 6osee yem 40 1em 8 mexHo02UsX Neyell U ee WupoKoli cepaucHOU cemu.
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RETROS

Top entry

Network :380V 50 Hz

Total Electrical Power : 184 kW
Cable : 5x6 mm?

1 Piece 3x40A Fuse

BEPXHUIA BXOA

CeTb:380V 50 Hz

MouwHocTh 1184 kW

Kabenb : 5x 6 mm?

1 kycok 3x40A npeAOxpaHnTenb

Technical Data
TexHnyeckme XapakTepucTtmkun
448 Cila glaa

Front View Left Side View
BUA cnepeam cheBa Bua c60ky
Yl il ¥ el e - daiall
B
%)
]
L
RETROS RETROS-S
g K

Warming Cabinet Waste Water Output
(Bellows Hose)

MNoTennexne KabuHeT CTouHble BOALI Bbixoa,
(CABOHHBI WAGHF)
Steam Aspirator Output @100 mm

. pomalll i ib 8 Gy sloa g i
AcnupaTopHbii nap Beixoa @100 mm (El—dias pshas3)

aLa 100 @ Cpda— 3 ite

e e Jia ~. | 3/4" Clean Water Inlet Pipe
50153380 (Al SN —ali “
Ly s 1818.4 il )<l A8 Jan) ot == — 1 3/4" Coeamrerine MNpeckas Bopa

2 LBx5 <1 JS; 2
3X40A Jgaia] 3=
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Top entry

Network : 380 V 50 Hz

Total Electrical Power : 14,9 kW
Cable : 5x4 mm?

1 piece 3x32A Fuse

BEPXHUIA BXOA

ceTb: 380V 50 Hz

MouwHocTh 1149 kW

kabenb : 5x4 mm?

1 kycok 3x32A npeAOXpaHnTeNb

eV e daa e

il oLl Jasd iy 3/4 Al

RETROS

"~ Steam Aspirator Output @1 50 mm
Steam Clack Output N

AcnunpaTopHblii nap Beixoa @150 mm

Bbixoa Steam Clack

ol 150 @ bl &l a3 e

A alawa ) dla RETROS

5545014380 LI el Ll

Ly 5 1S14.9 sl 5l A 8L e

2 1 Ledx5 1S Ji<)); e
3x32A se—aiel 2o

. Perspective View
Top View .
. NepcnekTUBHbIA B3rnsip
BepxHuit Bup,

oLy e o tatall , Laidl)

Front View
BMA Cnepeam
oY) Ll

Ceiling
AIIIIIIIININIMDIDUDWYUODOWOSOSS 9901010000\ e S
Hood | Can )

AONATKa OKHO L L
Al Jala

The space between ceiling and
floor should be atleast

MG)KAy NOAOM 1 NOTOAKOM AOAXEH
6bITb MAHUMaNbHBIA 3a30p

n il e A8 jad Jpaall U
il Y

Floor

. W n

A Y HaEEMg‘aﬂ
[55)
RETROS-S RETROS

Mounting Holes The space between oven and
MOHTaXHble NPOMEXYTKM wall should be atleast 10cm

u-)Sﬂ! als !Jé MexAY AYXOBKOI U CTEHOI

AOAXHO BbITb He MeHee 10 cm

O Lol di ol o
A0 ce di ¥ Lailally g,

The space between oven and
wall should be atleast 40cm

2650

MexAY AYXOBKOV U CTEHOI
AONXHO BbITh He MeHee 40 cM.

77777772772/

O—n bogld di ol e
40 oo Jm Y Lilall, o, d

=

The space between oven and T
counter should be atleast 125cm

1250

Sales Counter

MeXAY AYXOBKO 11 CTOAELHNUEN AOAKHO
ObITb NPOCTPAHCTBO He MeHee 125cM. ; BEPCTaK NPOAAX
Top View
BepxHuit BuA,

@ s—all 5 Jaial

(GRS - S ) 4 gl

1250 J—u ¥ Libally o,
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MODEL / MOAENb / JxsaY

Volume of Baking (m?)
O6bem Bbinedky (m®)
(3¢) el 2n

Euronom Tray (mm)
Euronom Tray (Mm)
(ple) 2305Y) Sondl s

Gastronorm Containers (mm)
KoHTeiiHepbl Ans racTpoHOMOB (MM)
(ol ol g2 sn

Width - A (mm)
A - Obwwas wupwna (M)
(o) g

Depth/Length - B (mm)
B - O6uyas ry6uHa (Mm)
(i) Gad

Height - C (mm)
C - O6wwas BbicoTa (MM)
(g <

Max. Depth/Length - D (mm)
D - Makc. My6uta/fnuxa (mm)
() 3 o -2

Max. Height - E (mm)
E - Makc. BbicoTa (Mm)
(ple) gl ) sl

Min. Hood Height - F (mm)
F - Murvmym Beicota notonka (M)
() &ased Jals plis ¥ ol -y

Max. Temperature (°C)
Maxkcumym Temnepartypa (°C)
Galll sl a2 (°C)

Roasting Chamber Electrical Power (kW)
OnekTpuyeckas MOLLHOCTb Kamepsl Anst Bbineuky (kW)
(bl S1S) (el pnds 2 o 2L

Steam Exchangers Electrical Power (kW)

Maposble OnekTpi (kW)

(a1 1) el i 3 a2l AL

Conservation Chamber Electrical Power (kW)
OnekTpuyeckas MOLLHOCTb KOMHaTb! oTabixa (kW)
(ol 5 5LS) (aintl s Al o) 28l

Smoke System Electrical Power (kW)
OnekTpuyeckas MOLLHOCTb bIMOBOM cucTeMbl (KW)
(ol 5 5LS) ) a2k U 28I

Total Electrical Power (kW)
OGluasn anekTpudeckas MoLHoCTb (kW)
(ol 5 5LS) Ak o)) A8 s

Source of Energy
VICTONHMKM 3HEprim
FEINIE IO

Control System
Cuctema ynpasneHus
RN

Voltage (V/Hz)
Hanpsikenue (V/Hz)
el

Cable (mm?)
Kkabenb (Mm2)
(2k) i

Safety Fuse (A)
MpenoxpaxuTens GesonacHocTu (A)
L ds (A)

Weight of Oven (kg)
Macca (kr)
(p2S) 0ol 05

RETROS-S RETROS

400x600

530x325

875 1375
1300
1930
1850 1750
2000
2050
350 °C
9 kW 12,5 kW
1,4 kW
3,5 kW
1 kW
14,9 kW 18,4 kW

Electrical / 9nekTtpuyecTso / «L_eSl

Touch / CeHcopHas / ssally

380V /50 Hz
5x4 (mm?) 5x6 (mm?2)
3P 32A 3P40A
578 805

Bakery and Gastronomy Machines




ROKON GUSTO & ROKON WASHER
ROTARY CONVECTION OVEN

KOHBEKLVOHHAA POTALUMNOHHASA MNMEYb ROKON GUSTO
& ROKON C CUCTEMOW CAMOOYNCTKI

AN Jaally 53 0y B Judd) Al (98 95 9 ghn (1589

.
| e * 5

~

-

&

ROKON CLASSIC GUSTO ROKON ELITE WASHER

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

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
Ha Hawem caiime.

Gl Al o 8 s sl lixd se e iaiall ani]
Jyaadl ¢S e sl

]
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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.

nagHble 0COBeHHOCMU KOHEBEKUUOHHO pomayuoHHol neyu FIMAK Gastro POKOH, 3mo pagHomepHoe
pacnpedeneHue menna, NOCMOSHHASA YUPKYAYUS 8030YXa U  8bICOKAS Npou3800umesnsHOCMe.
lMpedngzaromea  pasiuyHele 8apuaHmel oOusaliHa modeseli ELITE u CLASSICC 8 mo epems Kak
npou3soouMenbHOCMb — NPU20Moe/eHUs  ocmaemcd  HeusMeHHolU.  bnazodapa  cneyuassHO
paspabomarHomy TIHy, cucmeme Yupkyasyuu 8o30yxa U omcymcmeuro ymedku menaa Yepes mpyoy,
ney4s N0380/15€M NO/Y4AMb NPOOYKYUIO HeNaeMo20 Ka4ecmea npu MeHsweM pacxooe s3Hepauu. [lomumo
mozo, Ymo modenu ¢ molikol u Gusto 0bnadarom ecemu C8OUMU Ka4eCmeamu U XapaKmepucmukamu
cepuu Rokon, oHU maioie nooxodssim 0415 8x00a 8 20cmpo-8aHHY 6/1a200apsi NPOBOIOYHOU peliemke
paccmoliHozo wkaga. [lpuenekaem 8HUMAHUE CEHCOPHOU NAHeNbIO U mexHoso2uell 8 060UX OMCeKaX.
FapaHmupyemcs, Ymo npodykmel 8ce20a 20mMoBAMCS 8 4ucmoll 06CmaHoeKe, 8bI6UPAsS OOUH U3
Pa3AUYHBIX peLMO8 MOUKU C MOIOUUM CpedcmeoM ¢ Yupkyaupyroujeli 8000l nod 8bICOKUM 0as/eHUEM.
Momumo pexumos MoUiKu, 8HYMPEHHIOH0 nosepxHocme ne4u MOHCHO
bbiIcmpo  oyucmume,  8blbpag  O0UH U3 3 pA3AUYHBIX  PEMUMO8  NONOCKAHUS.
bnazodapa yucmsawemy pasbpeizaueamento 8 mModenu Gusto, BbiICMpPyro OYUCMKY MOXCHO 8bINOAHUMb
8PYH4HYH0 NOC/IE 8bINEYKU.
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Technical Data
TexHnyeckne XapakTepucTtmKkun

’ Jev
ry

Rokon with washer
ROKON ¢ Moiikoi
88850 J—idly

Washing group

la glaa

Rokon Gusto
Rokon Gusto
G389 S se

Left Side View Front View
chesa Bua c6oky BWA cnepeau
Y Al ey Jasal) ke daidll

Front View
BUA Cnepeau

. =) y Laid) ) Ceiling
Y / MoeuHbifi ysen - I Y NOTOAOK
) poom [ — Washing with D Hood _ S
/A gana il le) — manual sprinkler ‘ 1
St / == ——r— 3/4" Clean Water Inlet Pipe Y K_K.OS?PQ\KA P —
E] /Moﬁxal: e e ., anbven o
Washing with PYUHOrO CIPHHKAEPA o e 3/4" CoepvHeHUE YACTaA BOAA ° ju—
manual sprinkler . . L . (
- 2 g G s 0 ia3/4 Alay el oLl Jase Lo .
Moiika c noMowto ~ Al
c i P v 5 E w (@) Waste Water Connection - s w wo
- . = i 1/2"
- ] dd pa Qi) g = -
= = = = D MOAKAFOYEHIE CTOYHBIX BOA, = D
172" —
— e
L] B Jesil A olsa i yaall G ).x 3 - y] —H _ Floor
A 2 | A Y 110
| A
- oY
3/4" Clean Water Inlet Pipe Veast Room Waste Water / Mountlng Holes
o 0ot o100 34" Coeanmenme TR B0A3 (Bellows Hose) MOHTaXHble NPOMEXYTKH Th\el SEaCTdbstwe‘en Ovleg and
xhaust gas outlet) . - - . . wall shou e atleast cm
e KOO S0 & HK o et Top View a3/ Almy il oL Jasa  APOXXEBIE CTOMHBIE BOAGI o Sallal el
BbIX0A r0peAka TpyGbi: @100 MM BQPXHMﬁ BUA (HVXHIT BIlA WAGHT) Mesk Ay Neukoii 1 cTerali
(BbInyck BoIXAONHbIX r3308)
o ] | Ll Value Chimmey Outout sl gl G ol 5 S 100 AOMXHO OblITb He MeHee 10 cm.
Sl Al 58 s 03855 00 & y Outp ; =
L. 1000 el dikse ¢ s N Diameter Measure is @100 mm  (&L—dies sk )3) i 10 LY By,
(3l e g ae) P \\\\\\ : ce di _& B
— Boinyck Clapper \ Ll ally o G as,
13mepeHme avameTpa @100 mm §
~1e100 0 Aol Lidre g i §
ROKON GUSTOR ELECTRICAL WITH WASHER ROKON GUSTOR WITH WASHER, NATURAL GAS Steam Chimneys
Topentry Topenty Can Be Connected The space between oven and § et
Network : 380V 50Hz Network : 230 V 50 Hz wall should be atleast 40cm
Roasting Chamber Electrical Power : 24,1 kW Roasting Chamber Electrical Power : 2 kW As Pant Typed Chimney. o
Electrical Power for Proofing Room : 35 ki Electrical Power for Proofing Room : 35 kW =1
Total Electrical Power ; 27,6 kW Total Electrical Power : 5,5 kW MesXAY NEeYKOM 1 CTeHoN ~
Cable: 1 Piece 5x6 mme /1 Piece 3x40A Fuse Cable: 1 Piece 3x1,5 mm? /1 Piece 1x10A Fuse LIMOXOAHbIE TDYGb!
Cable: 1 Piece 3x2,5 mm? /1 Piece 1x20A Fuse Cable: 1 Piece 3x2,5 mm? / 1 Piece 1x20A Fuse f‘ rAmryT GéTb OGEgAV\HEHb\ AONXHO BbITb He MeHee 40 cM ]
R e e I T /
InexTpueckas Meus ROKON GUSTO & ROKON ¢ Moiikoii la308as Meds ROK / G e .
BEPXHIIA BXOA BEPXHIIA BXOA / sl IS8y LA Al ey - Say 400 Y Z‘H dyd Sales Counter
ceTb : 380V 50Hz cetb: 230V 50Hz & WITH W R, H\A“) UJ—“‘ O
Bbineuka MnoLLaAs IneKTpuieckan Bbineuka MA0WaAb IAeKTpueckas A T~ o 5 .
MOWHOCTD < 241 KW MOLHOCTS - 2 KW Natural Gas Entry ~_ B C60POYHbBIN CTOA
Cexunst hepMeHTaLIMN InexTpUUeckas Cekupa hepMeHTauN InekTpuyeckas }/Z ETO\D PNS’ . “\ —
MOWHOCTb: 3,5 kW MOWHOCTL : 3,5 kW (Gaz Baglanti Basinci: 21-40mbar 3
MouwHocTs : 27,6kW MOWHOCTS : 5,5 kW I \ The space between oven and Top View el A
1 kycox3x40A NPEAOXPaHATEND 1 kycok 1x10A NPEAOXPaHNTERD rr'( Meus ROKON GUSTO & ROKON ¢ \ counter should be atleast 70cm p
1 kycok 1x20A NPeAOXpaHUTEAL 1 kycok 1x20A NPeAOXpaHNTEAb Mo ' - . .
B u M
el LISy 058 < 5 A 1S, 05520 S 1pS Jfﬁggjﬁfﬁg‘;ﬁ[““m Suction Hood Output MNeykoi MexAy CE0POYHBIM CTOAOM el AOAKHO BerH"M BUA PETSpeCtlve View
el Al 05555 S 05855 004 IR S 05500y S 0pS00 002 a 3 Diameter Measure @100 mm 6biTb NPOCTPAHCTBO He MeHee 70 cv. e—l=ll bhia
f‘km s , — ‘f,_uﬂ u“bu ‘ ‘ gi%er:hmaer NOAKAKOYEHNA ra3a poCTp S | | B“A B nepCHEKTMBe
Fira 5015 380 e Ll 4 50 380 (S e Boix vt . o . ..
Li5 518 24,155 Al o il 5 < AL Liy 518 200 all o il Gl A s s 056 S sy g D0 (OA BCTUDATODE 82 midly ¢ dll (o aae, 700 Jis Y 18,5 sy el i)
Liy s 1S35 p adtl i dali il dall bl s 1S 3,5 sl el gl <A EL ) AvameTp Viamepetine $100 MM
Lis 18 27,6 Al oSl Al s Lis s 1S 5,5 Bl el Al e ) e

3X40A ss—ais 1ake 6x5 18T 2201
1X20A se—aic 1 aLe 2,5x30 81 220:J <)

1XT0A sg—aic 1 ade 1,5x30—ST 22010
1X20A sg—aic 1 ade 2,5x30—81 2201
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MODEL / MOOESb / Jxsa

Baking Surface (m?)
Mnowagb Bineyky (M2)

(21) b i

Number of Trays (pcs)
Kon-go nuctos (w.)

(Raksf) (i goall 222

Size of Tray (mm)

Paamep nucta (mm)

(ple) Al S

Gastronorm Containers (mm)
KoHTeitHepbl Ans racTpoHOMOB (MM)
Tava gl (o)

Width - A (mm)

A - OBwwasi wupuHa (Mm)

(o) g

Depth/Length - B (mm)

B - O6uyas ry6uHa (Mm)

(1l o

Height - C (mm)

C - Obuias BbicoTa (MM)

() 0 <

Max. Depth/Length - D (mm)

D - Makc. Mny6uHa/inuxa (Mm)

(¢le) 3= il -2

Peak Height - E (mm)

E - Bbicota nuka (Mm)

(o) Al g

Min operation height below fume hodd- F(mm)
F - Beicota nuka (Mm)

(ple) &6l als Jiad Jaall dilaia pldi Y (Y 2l -
Min. Ceiling Height - G (mm)

G - Murumym Beicota notonka (Mm)

() i) gl Y oY) i -

The Diameter of the Steam Exhauster Chimney Outlet (mm)

[nametp napootsoaa (Mm)
() Sl o e 7 20
Electrical Connection
QrieKTpryEeckoe NoaKMioyeHe

bl Juas

Electric Connection Cable

KaBerb aneKTpu4eckoro CoeanHeHus

bl da s IS

Electrical Connection Cable for Fermentation

OneKTpUYecKuii CoeaMHUTENbHLINA KaBenb Ans hepMeHTaLmumi

el el el Jpea i IS

Roasting Chamber Electrical Power (kw)

Beineuka Mnotuaas AnekTpuyeckas MOLWHOCTb (KBT)
(15 55S) el sl 2 el 201

Electrical Power for Proofing Room (kw)

Cekums hepmeHTaLm AnekTpruyeckas MOLHOCTb (kBT)
(15 1) aedll o] 451, o) Z8LN

Total Electrical Power for Electrical Heating (kw)

OGLuas MOLHOCTb, HeoBXoAuMas Ans AnekTpoHarpesa (KBT)

(5 1) oL 5oy (il Al S UM Lo
Total Electrical Power for Natural Gas Heating (kw)

OBLuas MOLHOCTb, HeobXoAnMas Ans AnekTpoHarpesa (kBT)

(ol L) (ersaball adly cppincil A oSl 28l as)
Average Consumption (8 hours) (kw/h)
CpenHuit pacxop Tonnmsa (8 4acos) (kw/h)
(ALl /] 5 5LS) (el ) i) Lo e
Thermal Power (kcal/h) / (kw)

Tennosas mowwHocTb (kKan/u)/( kBT)

(b5 AS) (Aeludlis, A AS) &) pall 28I
Burner Model

Mogenb ropenku

Letll Jiago

Burner Capacity (kw)

MotwHocTs ropenku (kBT)

(Bl AAS) el da

Gas Coupling Pressure (mbar)

[laneHue noaknioyeHus rasa (M6ap)

(o ll) S Jona st S

Weight of Oven (kg)

Macca (kr)

(#5) ol 03

Source of Energy
VICTONHVKY 3Heprvm
FETATSEION

Control System
Cucrema ynpasnexusa
RN

FRN-10 E

1010

3P +N+PE

5 x 6mm?

241

27,6

17,29 kW/h

480 /492

Electrical
OnekTpu4ecTBo
el yeS

ELITE
GUSTO/WASHER
FRN-10 G

10

400 x 600

530x325
1030
1060
2155
1275
2230
2250
2430
@100
1P +N + PE
3 x 1,5mm?
3x2,5mm?
2
3,5
55
1,82 m3/h
3 kW/h
20.000/24

Riello RX28 S/DV H 900T5
32
21-40

485/ 497

Natural Gas
MpupoaHbIv ras

b e

Touch / CeHcopHas / slllly

CLASSIC CLASSIC
STO/WASHER GUSTO/WASHER
FRN-10 E FRN-10 G

995 1015
1300
3P+ N+ PE 1P+ N+ PE
5 x 6mm? 3 x 1,5mm?
241 2
27,6 -
- 5,5
1,82 m3/h
17,29 kW/h 3 KWih
- 20.000/ 24

- Riello RX28 S/DV H 900T5

- 32
- 21-40
483 /495 491 /503
Electrical Natural Gas
BnekTpuyecTso MpwvpogHbIn ras
eleS b e
Digital / undposas - Touch / CeHcopHas

ouallly -

Bakery and Gastronomy Machines




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

ycmpoticmee, Ymo6el nNpocMompeme Npodykm iy, it at
Ha Hawem caiime. K

G [rse]

ABTOMATUYECKWIA CMTNPAIbHBIA TECTOMECUTESb e Bakery and Gastranomy Machines

St g1 g Slal A

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

OcobeHHOCMbLID  GBMOMAMUYECKO20  CNUPOBHO20 — mecmomecumens — fensemcs

A 803MONHOCMb  3aMeca 60/1bWe20 KOAUYecmea mecma 30 KOPOMKUl npoMedymok

epemeHu. MawuHa no3eo/siem 3aMewusams mecmo U3 He6o/1bWO020 KoAUYecmsa MyKu.

bnazodapsi eHcopHoU naHenu ynpaesneHus mecmomecumens npocm u 6osee 2u2ueHuYeH

8 IKCNAYaMayuu, a NPoyecc 3ameca NOMHOCMb0 HabOaemcs Ha naHeau. Koauvecmeo

800k, UCNO/L3yeMoe Npu 3aMece mecma, KOHMPOAUPYemcs HA CeHCOpHOU naHenu ¢

omowbro 8odomepa. Jexca, cnupank U 10nacmu, 8bIN0NHEHHbIE U3 Hepxcaseroujeli cmanu,

; UMNopmMUpPOBaHs! 8 KoMnaekme u3 Eeponel. Pabomaem & py4HOM U a8MOMAMUYECKOM

o { pexcume.  JnumensHocmes  30MeWUBAHUS Mecma  yCmaHaeaueaemcs OnepamopoM.

bngzodaps ucnose308aHUK0 peMeHHOU nepedayu, MAWUHA pabomaem 6eclymMHO, U

6162000ps d8yxnoatoCHOMY d8u20mesnto 8 MawuHe umeemcs 0se ckopocmu 3ameca. Ha

Kpblike Oexcu ycmaHoesneHa cucmema 6esonacHocmu. Vimeemcs QyHKyus KcmpeHHol
0CMQaHo8KU.
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Technical Data
TexHnyeckmne XapakTepucTtuKku
48 il glaa

Front View
BMA Cnepeamn

Right Side View

Perspective View
Bua c60Ky cneBa

NepcneKkTUBHDIN B3raaA

aladl) aial)

Oma) el jdake

Jeaiall Jatal)

JIrag

=1t

| e

w
—
1/2" Clean Water Inlet Pipe A
1/2" CoepmHerme MNpecHas BoAa Wall
CTeHa

iy 2/] sl ol sl Jine SPM-40 SPM-40 SPM-40 JRER

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 1 kycok 3x16A NpeaoxpaHnTens  1gAx3 ]

SPM-100 SPM-100 SPM-100

Total Electrical Power (kW): 7 kW MouwHocTb (kW) : 7 kW 7 (als s LS) Al sl Sl Janl

Cable : 5x2,5 mm? kabenb :5x2,5 mm? 27 ke 2,55 sl j

1 Piece 3x16A Fuse Lkycok 3x16A npepoxpaHnTens 16A%3 .‘ )

SPM-130 SPM-130 PMign

Jotallectical Power (k) Bl Howwocrs (40) 9K B (15 L) A st ASD el NepcneKTUBHDII B3rnsA

i ‘ ‘ 2"k 4x5 1) " ..

Top Vle\\l[\’ %pppf.g_engBZA Fuse é;&fi?oﬁ% NpeAoXpaHMTENs S o o J}M’ J_h.t.dl
BePXHM“ BUA 7ot Blectrical Power (Kw):9,5 MolLHOCTb (kW) : 9,5 gF;M_':L?O A AL )
X 1) a1 al) Cable : 5x4 mm? Kabenb : 5x4 mm? o i 4’ 5’ _J’_)‘\S“ T T
= 1 Piece 3x32A Fuse 1 kycok 3x32A npepOXpaHUTeNb e b5 - ‘

SPM-200 SPM-200 2SQX230§—“A

Total Electrical Power (kW):9,5 MouwyHocTb (kW) : 9,5 - ) . .

Cable : 5x4 mm? kabenb : 5x4 mm? 9? (s 5—LS) Al el AEL (e

1 Piece 3x32A Fuse 1 kycok 3x32A npepoxpaHnTent 2%k 4x5 :Jﬁ\sn

SPM-250 SPM-250 32AX3 se—aid

Total Electrical Power (kW):135  MowHocTb (kw):135 SPM-250 ) o

Cable : 5x4 mm? kabent : 5x4 mm? 135 (dals s—LS) At el A8 s

1 Piece 3x32A Fuse 1 kycok 3x32A npepoxparutens 2 pde 4x5 1

32AX3 se—aial
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MouwHocTb (kW) 4,1

kabenb : 5x1,5 mm?

1 kycok 3x16A npeaoxpaHnTens
SPM-B0

MouwHocTb (kW) : 7 kW

kabenb :5x2,5 mm?

41 il s—LS) Al Sl A B Mes)
2" ale 15x5 1l

16AX3 se—aidl

SPM-B0

7 i(Hls s—LS) Al oSl A S Maa)
2" ake 25%5 :d—l

C€ L

" ©
TUV Rheinland

MODEL / MOAENDb / JxsaY

Capacity Of Dough (kg)
BwmectumocTs TecTa (Kr)

(42) oo

Capacity Of Flour (kg)
BwmectumocTb Myku (kr)
(29) bl

Dimensions Of Bowl @ x h (mm) (D x E )
[aGaputel fexu @ x h (mm) (DX E )
elesll G @ xh () (DXE)

Width - A (mm)
A - Wnpura (Mm)
(ple) 2 -

Depth/Length - B (mm)
B - MnyGuHa/anuxa (Mm)

) Geall -

Height - C (mm)
C - Beicota (MM)
(¢l) g ¥z

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
cnupanbHoro paLLy v umMKkn(KBT (n.c.)-06/ MuH)
(hp) A&l /Ad) (fl5 shS) 45525 (s all ) 8 ol e Bl

Spiral Rotation Speed (rpm)
CnupanbHas ckopocTb BpallieHns (OBopoToB B MUHYTY)
(GALAL) 55 o))l e e

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and cycle of the electric motor of the mixer (KW (hp) - rpm)
(hp) A&l fadl) (Sl SS) 45325 ele Sl 3% ol yna Gl

Mixer Rotation Speed (rpm)
CkopocTb BpalLeHus cmecutens (06 / MuH)
(@8 sle gl o)y 52

Electrical Connection
OnekTpuyeckoe NoaKmioveHne
bl Jouast

Control System
CucTema ynpasneHus
el s

Electrical Power (kW)
MouyHocTs (kBT)
(s ) Aty ) A8l

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

530x320

560

1000

1080

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

717 x 1435 rpm
4adallfas)

1,1 kW
940 rpm
4adal) 4al

41

324

700x370

725

1200

1420

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

700 x 1400 rpm
Aagall/as)

105 -210

578

SPM-100

SPM-130

SPM-160

700x410 800x430 900x430
725 830 930
1200 1370 1470
1420 1460 1530
5,5/3,5 kW (8/4,7 hp) 6,5/ 4 kW (9/6 hp) 815 kW (11/7 hp)

700 x 1400 rpm 722 x 1445 rpm 715 x 1430 rpm

Aada/aal 4adallfas) dagallfas
107 - 215
1,5 kW (2 hp)
950 rpm
Aagallfas)
15
3P+ N+ PE

Manual or Digital / Pyuras unu undposas / <, s s

580 686 750

SPM-200

900x470

930

1470

1530

8/5KW (11/7 hp)

715 x 1430 rpm
Aada)/aal

9,5

754

SPM-250

1000x470

1130

1610

1440

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

715 x 1440 rpm
4adallfas)

100 - 200

13,5

950




Please scan the QR code with your mobile -
device to review the product on our website. L !
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM oy 2
ycmpoticmee, Ymo6el nNpocMompeme Npodykm s |
_ Ha Hawewm catime. : " ®
) Adaial) e 08 ) L Cilasial gasii) TUV Rheinland .
(WI I H 0 U I c E N I L BAR) S e TaA Bakery and Gastronomy Machines

OPTIMUS ABTOMATUYECKMI CNNPABbHbIN
TECTOMECUTE/b (BE3 PASAE/TNTE/IBHOIO HOYXXA)

(oS Cr94) (o g of (S 3N (A g Slad) 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  ABMOMAMUYECKO20 CNUPANLHO20 MUKCepa 6e3 NnAaHKu cocmoum 8 Mo,
4Ymo OH 3aMewusaem mecmo 8 04YeHb KOPOMKOe 8pemMs He pa3pywas U He Hazpesas mecmo.
Modxxem 3amewiusams mecmo 0o 10% om e2o 3amewuusaroujeli cnocobHocmu. Tecmomecumens
He uMem HOX@a, Komopelli paspesdem mecmo 80 epeMs 3aMewusaHus. Takum 06pasoMm,
uCnNo/b308aHUE 1600 3HAYUMENLHO COKPAWOemCs, mecmo cmaHosumcsi 6osee NAOMHeIM U
anacmuyHeiM. C NOMOUJbIO 3M020 MemModa MOXHO NoliMamb 8KYC MpPAaOUYUOHHbLIX Memoodos
3amMewusaHus. Tecmomecumens MOXCHO /1e2K0 3anpo2paMMupo8ame C NOMOWbIO CEHCOPHOU
naHesu, memMnepamypy mecma MOXCHO HenpepsIBHO KOHMPOAUPOBAMb HA 3KpaHe 610200aps
8cmpoeHHoU PyHKYUU NUpoMempa. Bpems 3ameLu8aHuUs mecma MOXCHO Ha6100Mb Ha IKPaHe
naHenu 8 aude MeosIeHHO20 U BbIcmpo20 yukaa. Kosuyecmeo 800bl, UCN0/b3yeMo20 8 mecme,
MOXCHO KOHMPOAUPOBAMb C CEHCOPHO20 IKPAHA C NOMOWbLI PYHKYUU «/Tump 800bi». Komen,
CNUpPO/IbHLIE U I0NOCMHbIE KOMN/AEKMbl 8bINOMHEHbI U3 Hepxcaseroweli cmanu. JocmynHel
80pPUAHMbI OBMOMAMUYECKO20 U Py4YHO20 UCNO/ML308AHUS. Bpemsi nepemewiugaHusi MOXMCHO
pe2ynuposame. Obecnedusaem 0Ose ckopocmu 6402000pA b6eculyMHOMy O8YXCKOPOCMHOMY
dsuzamento. B asapuliHbIx cumyayusix ecms QYHKYUS 0CMAaHO8a U cucmema 6e30nacHoCmu Ha
Kpbiwke komaa. bagzodaps ceoum Konecam, N1€2Ko nepemewyaemcs.

uSA.I mu}J}uM\uMujaaMa)ﬁ@u;ﬂ\m&uﬁm\wé\;]\é.uhyy\@j)h]\b)\;ﬂ)bm
058 Vgl s Cpmal sl Cppmall s (S dn 55 Y 5 BN e i) 5,380 (5 10% () s s (pnall (ne
38y pla 4niad (N B o J seanl) Say 48y yhall s3gy D)ﬁm@ﬂ\elm|¢bﬁju}fjub5}s|uadl
o1 iy ) Al (S5 e pmally ST SR a5y oS 50 3 Sy il (pmal
TELEN JMA (e dmy s ol Aday i€ 1Y cpaall Gae B0 Aaa e (Say A el e g pall Apals IS (g0 L)
uL.aS\;ls)llc_\...m ?SQIML&L;A.\P}A]\)ﬂhau\wmmwauwlaMIM@éﬂlu&
Jann (Says s sl oSl ) Qi) iy 3 5 30 AN faall o gl Calall (pa SISl il g 55 3ha) Calall
Agany L) e u}au)x&.udﬂlu}:)d\ouﬂl}.\JM\MAA;L“«;)MA:)MMJ Cpaalls yia
Lc)n;u;cuﬁuu\J@;}f}‘w\,umyu@umw
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Technical Data
TexHnyeckme XapakTepucTtuku
A8 Cila glaa

3

MODEL / MOAENb / Jxsa¥

Capacity Of Dough (kg)
BwmectumocTs TecTa (Kr)

(42) oo

Capacity Of Flour (kg)

SPM-160

SPM-250

Front View Left Side View Perspective View
BUA cnepeau Bupa c60Ky cneBa NepcneKTUBHDIN B3rasip,

kel B ) ailal) o date Jgdaial) pBaial)

w
A
Wall
CTeHa
Ll sl
1/2" Clean Water Inlet Pipe/\‘ -/\OPTIMUS—BO OPTIMUS-80 OPTIMUS-80
| - Total Electrical Power (kW): 7 MowHocTb (kW): 7 75 s—LS) Al oSl A A )
1/e" Coeavrerue Mpechas BoAa Cable : 5x2,5 mm? kabenb :5x2,5 mm? 2" ate 25%5 :d—ll
R . . 1 Piece 3x16A Fuse 1 kycok 3x16A npepoxparntens 3P 16A sg—aie 1 22e
e 1Al sl Je OPTIMUS-160 OPTIMUS-160 OPTIMUS-160
Total Electrical Power (kw): 85 MouwHocTb (kW):9,5 9.5 (bl s—LS) Al yeSI AU Naa)
Cable : 5x4 mm? Kabenb : 5x4 mm? 2" ke 4%5 :J—s a N
1 Piece 3x25A Fuse 1 kycok 3x25A npepoxpaHnTens 3P 32A sg—aie 1 e
OPTIMUS-250 OPTIMUS-250 OPTIMUS-250
Total Electrical Power (kw):135 MowHocTs (kW):13,5 135 1(dls s L€) A il o<l A il M aa
Cable : 5x4 mm? kabenb : 5x4 mm? 2" ake 4X5 :d—ish
1 Piece 3x32A Fuse 1 kycok 3x32A NPeAOXPaHUTEAb 3P 32A g—aia ] 22c

Top View Perspective View
BepxHuit BUA NepcneKTUBHbIA B3rnaA,

é;J.IJ‘ P Jo-Biall - Baial)

C€ L

" ©
TUV Rheinland

BwmectumocTb Myku (kr)
(29) bl

Dimensions Of Bowl @ x h (mm) (D x E )
[aGaputel gexu @ x h (mm) (DX E )
elesll G @ xh () (DXE)

Width - A (mm)
A - Wnpura (Mm)
(i) g2l -

Depth/Length - B (mm)
B - MnyGuHa/anuxa (Mm)
(k) Gl -

Height - C (mm)
C - Beicota (MM)
(¢) g ¥z

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
P oro W umMkn(kBT (n.c.)-06/ MuH)
(hp) A&l /Ad) (ll5 shS) 45525 (s all ) 8 ol e Bl

Spiral Rotation Speed (rpm)
CcnupanbHas ckopocTb BpalleHns (OBopoToB B MUHYTY)
(GALAL) 55 o))l e

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and cycle of the electric motor of the mixer (KW (hp) - rpm)
(hp) A&l fadl) (Sl S1S) 45525 el Sl 3% &l jna Gl

Mixer Rotation Speed (rpm)
CkopocTb BpallieHus cmecutens (06 / MuH)
(@8l sle gl oy 52

Electrical Connection
OnekTpuyeckoe NoaKmioyeHne
bl Jnast

Control System
CucTema ynpasneHus
Sal s

Electrical Power (kW)
MouyrocTs (kBT)
(s ) Aty ) 28l

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

650x390

670

1140

1390

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

700 x 1400 rpm
Aagallfas)

144-72

600

850x500

880

1425

1440

8/5 KW (11/7 hp)

715 x 1430 rpm
Aaaallfasl

1,5 kW (2 hp)
950 rpm
Aadallfasl

3P +N +PE

136 - 68

26

Manual and Touch Operated / PyuHas nnm ceHcopHas / sl s s

9,5

800

950x515

980

1530

1560

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

715 x 1440 rpm
daaall/ad

13,5

995

81




Please scan the QR code with your mobile
device to review the product on our website. b !
IpockaHupyiime QR-kod Ha ceoeM MOGULHOM ! X
ycmpoticmee, Ymo6el nNpocMompeme Npodykm yE
, Ha Hawewm catime. 23y e K I ®
) Adaial) e 08 ) L Cilaiiall Gandl ¢ TUV Rheinland .
WITH MOBILE BOWL s R

ABTOMATUNYECKWNI CMNPAJIbHbIA TECTOMECUTESb C

NOAKATHOWU AEXXOWU
& il sl gll 5d) Siila ) (A goiad) DAl

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

OCcobeHHOCMbIO A8MOMAMUYECKO20 CNUPALHO20 MecmoMecumens A8A5emcsi 803MOXCHOCMb
3ameca 60/1b6We20 KOAUYECM8a mecma 3a Kopomkuli NpoMexymok 8pemeru. Jexa, cnupans u
/10NaCMU, 8bINOAHEHHbIE U3 Hepxcaseroujell cmasnu, uMnopmuposaHs! 8 KoMnaekme u3 Egponel.
MawuHa no3gonsiem 3aMewugame mecmo U3 He6o/bLIO20 Konu4decmea Myku. Pabomaem e
PYYHOM U G8MOMAMUYECKOM pexcume. aumensHoCme 3aMewu8aHUs mecma ycmaHaenueaemcs
onepamopom. PemeHHas nepedaya cnocobcmeyem beculymMHol pabome MawiuHel. baazodaps
0syxnostocHOMy 0su20mMento 8 MawuHe UMeemcs 0ge CKOpocmu 3amecd. Ha kpeluwike Oexcu
ycmaHoeneHa cucmema 6e3onacHocmu. MiMeemcst pyHKYUS SKCMPEeHHOU ocmaHoseKu. [nasHas
0c06eHHOCMb OaHHOU MAWUHbI — UCNO0/b308aHUE NOOKAMHOU Oexcu, 4mo no3gossem 3amMeHy
dexcu. MawuHa nooxodum 0715 pabomsl ¢ a8MOMamu4eckum 0exenodbeMoonpokudsIsamenem.

Wil ele dll piay 13a 8 yuads 5 8 el dpcalas llad e o patiall ele sl 3 Satla g1 g 3all DA iy
el i 3 5 jaJadAl), 582 (e dpaS U8 e (in iy s lanall s siall 3V il (po (SISl il 5 3 5 3hal alall
Al Jeny ) ypuall B shal sl Juiads s gamn ¢y 520 sl sl Jany s Copmnl) 58 Jmsnin (S g 55l 5 (Sla i)
el 8 el g ag3ay sl shall iVl (& B A 05 a5 A 92 3all 5530 53 jmall Juady daaie e oy
il ele o Jary 43 S A0 & paiall ole gl aa  absial el 5 aladind A0S o LAY 13 e e a5 ele

Gl 5 ad 5l 45Sle e bVl
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Technical Data

TexHnyeckne XapakTepucTtmku
:\,'\.'\33 la glaa

Front View
BMA CnepeaU
‘L’.ALA%" =atall

o

208

1/2" Clean Water Inlet Pipe
1/2" CoepmteHne MNpecHas BoAa [

Ly 2/1 A sl oLl Jane

Top View
BepxHuit BuA
s 9—lall Al

Left Side View

Bup, c60Ky cneBa

) cilal) jdate

= . SPM-100M

Total Electrical Power (kW): 81
Cable : 5x2,5 mm?
3x32A Fuse

SPM-160/200M

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

3x32A Fuse

SPM-250 M

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

3x32A Fuse

SPM-100 M

MouwHocTb (kW): 8,1
kabenb : 5x2,5 mm?
3x32A npepoxpaHnTens

SPM-160/200 M
MouwHocTb (kW) 1 10,6
kabenb : 5x4 mm?
3x32A npepoxpaHnTens

SPM-250 M

MowHocTb (kW) 1 14,6
Kabenb : 5x4 mm?
3x32A NpeAOXpaHUTeAb

Perspective View
NepcneKTUBHbLINA B3rnsiA

oo-Biall R Jatal)

& —aial) sle gl 93 SPM-100M

8.1 :(dls L) Al el A B Naa)
2" ate 2.5x5 sl

32AX3 se—aidl

i) sle sl 53 SPM-160/200M

106 :(bls s—1S) Al el A8 Mas)
2" ple 4x5 1

32AX3 se—aidll

& aiall gl ol 33 SPM-250 M

146 :(bls s—LS) il <l A8l Naa)
2" ale 4%5 :J—\<l

32AX3 sg—aid)

Perspective View

MepcneKTUBHbINA B3rnsiA

og-hial) Bl

Wall
CTeHa
Lilall
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MODEL / MOAESb / JxsaY

Capacity Of Dough (kg)
BwmecTumocTb TecTa (kr)
() ool

Capacity Of Flour (kg)
BwmecTmMocTb Mykm (kr)

(29) o e

Dimensions Of Bowl @ x h (mm) (D xE )
Tabaputel aexu @ x h (Mm) (DX E)
dle gl lia @ x h (o) (D XE )

Width - A (mm)
A - WnpuHa (Mm)
(¢le) = -l

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

Height - C (mm)
C - Beicota (MM)
(¢) g ¥z

Electrical Power (kW)
MotwuHocTb (kBT)
(ol 5S) 48l el a8

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

Spiral Rotation Motor Power and Cycle (kW (hp) - rpm)
cnupanbHoro paLLy W umMKkN(KBT (n.c.)-06/ MuH)
(hp) A&l /adl) (Sl s L) 45) 505 (g shall Gl 905 o jma Bl

Spiral Rotation Speed (rpm)
CNMpankHas ckopocTs BpallieHns (OGOPOTOB B MUHYTY)
(aB/A) s o)l e

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
Power and cycle of the electric motor of the mixer (kW (hp) - rpm)
(hp) A&l /ad) (ll5 LS) ) 325 el S 35 ol e il

Mixer Rotation Speed (rpm)
CKopocTb BpalLieHusi cmecutens (06 / MuH)
(i) sle g o504 e

Hydraulic pump (kW)
Tpnpasnuyeckmit Hacoc (kBT)
(Bl5 54S) A8 5l Adad

Hydraulic Unit Working Pressure (bar)
PaGouee faBneHue rugpaenuyeckoro ycTpoictea (bar)
() A8 el san g s ko

Electrical Connection
OnekTpuYeckoe NoaKkmntoYeHre
bl Jun

Control System
Cucrema ynpasnexus
RN

SPM-100 M

700x410

890

1790

1270

8,1

924

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

700 x 1400 rpm
Lagal/ad

105-210

SPM-160 M SPM-200 M

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

1,1 kKW (1,47 hp)
1410 rpm
4adallfasl

150

3P+N+PE

Manual / PyyHas / ¢s»

SPM-250 M

1000x470

1120

1950

1430

14,6

1286

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

4agallfaal

85




AUTOMATICTILTING LIFT MACHINE

ABTOMATUYECKNI AEXXENOABEMOOMNPOKN/ABIBATE/b

(sSla g3 ) g ad ) ASSLa

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

ycmpoticmee, Ymo6el nNpocMompeme Npodykm
) Ha Hawewm calime.

ol i) s 13 sasall Uadge e Slatiall paail)
sandl oS len e

Technical Data

TexHnyeckme XapakTepucTtuKku

MODEL / MOOEND / J:4sall

Capacity Of Dough (kg)
BwmecTumocTb TecTa (kr)
(pS) ool e

Dimensions Of Bowl @ x h (mm)
[aGaputel gexu @ x h (Mm) (DX E )
cle ) ke @ xh (L) (D XE )
Lifting Capacity (kg)
Hoﬂbemngﬂ Macca (kr)

(=) 4 i

Width - A (mm)

A - lLnpuHa (Mm)

() = -

Depth/Length - B (mm)

B - Tny6uHalanuta (Mm)

() 3l -

Height - C (mm)

C - Beicota (MM)

() g g

Dough Discharging Height - D (mm)
D - BbicoTa onpokuabiBaHus TecTa (Mm)
() Sl el 2

Max. Height - E (mm)

E - Makc.gbicoTa (Mm)

(o) glis) ool -

Electrical Power (kW)

MouyHocTs (kBT)

(ol 5LS) 45l ) 28l

Weight of Machine (kg)

Macca (kr)

() S 035

Electrical Connection
QrieKTpUyECKoe CoeanHeHme
sl dpa sl

Dough Pouring Angle (degrees)
Yron 3anueku TecTa (B rpagycax)
(i) el Sty

FKD-250

250

1000x470

600

1150

1650

1620

1760

3220

574

FKD-4000

250

1000x470

600

1250

2070

4450

3000

4650

2,75

1100

3P +N +PE

30°

25°

Left Side View
cnesa Bup, c6oky
) il el

]

FKD-250

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

SxBA Plug

FKD-4000

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

5x10A Plug

FKD-250

MowHocTs (kW) 1 1.1

kadenb : 5x1,5 mm?

S5xBA LWrencens

FKD-4000

MowHocTb (kW) : 2,75

kadenb : 5x1,5 mm?

5x10A Wrencens

FKD-250

11 sl sLS) il oSl A3 s
2" ala 1.5x5 :d—l

BAX5 e

FKD-4000

275 :(fly s—L8) Al o<l A B Jla)
2" e 1,5x5 :J—ish

10AXS pe—ie

TUV Rheinland

G [rse]

Bakery and Gastronomy Machines

Front View
BMUA Cnepeau
‘;ALAW =il

Left Side View
cneBa Bup c6oky
i) ilal) jdata

Perspective View
NepcnekTUBHbINA B3rnsp,

Jstiial) , Baial)

Left Side View
cneBa Bup, c6oky Ceiling
) ailal) jJata roronos

Mobile Car (Mixer) Elevation distance (Stroke) - S (mm) 550 (Iggg\?;y;(gfmorq(r?iliggmmg) 2000 Wall

MobunbHbiit asTomobunb (Mukcep) Buicota [ucTaHue (xon) - S (Mm)

Automatic Tilting Lift Machine, works compatible with the removable bowl! of Fimak

CTeH _

Automatic Spiral Mixer with Mobil Bowl. It enables the mass production by conveying the
dough to the volumetric dough divider machine untouched.

Asmomamudyeckull  0exeno0bemMoonpokudsieamens NPeoHasHayeH 041 padomsi C
aemomMamu4eckumM cnupasbHsIM mecmomecumesnem ¢ hookamHoli 0excoli Fimak. MawuHa
onpokudsieaem mecmo, 3aMeWwaHHOe 8 mecmomecumene ¢ nNookamHol dexcol, e
mecmoodenumens. /lexenodvemMoonpokudsisamens npedHasHavyeH 08 IKCNAyamayuu 8

yaioeusx npomelui/1eHHo20 npou3806cmea.

G aiall ele gl 5 Siila g1 g Sladl Iadall o il sle sl s alansiV Jant oSl 531 1 5 0 50 4L
il Sl ) il I d sl o5 o Cppmad) J555 G lusdol U1 AuSlall 038 i 55 e (e
b 4tiada oy 9

() () 145 V1 diss (el ) 38 ol & el

Ascent Rate (mm / min)
CkopocTb nofbema (MM / MuH)
[EAARFFINES

Lifting System
MoabemHas cuctema
[

Lifting Engine Power and Cycle (kW (hp) - rpm)
MoluHocTb nogbemHoro Asuratens 1 Lukn (kBT (n.c.) - 06 / MuH)
(hp) A&l fadl) (Bl 5 S1S) 43535 gl o yma B8l

Mixer Rotation Motor Power and Cycle (kW (hp) - rpm)
W umkna (kBT (n.c.) - 06 / MMH)
() T ) (15 518) 425l g o e i

Locking Mechanism (Safety Lock)
7 3aMOK)

(0l i) e

Skimming System

CKUMMUHT-CHCTEMa

L ol

Air pressure which is required for srcaper system (bar)
Heobxonumoe nasnexue Bosayxa B cucTeme ckpebika (6ap)
() Lol o 330 ) ggl) o

(nepeBopauuBaHve)
450 il - 550 i)

1000

Hydraulic System
Mmopaenuyeckas cuctema
S5 am ol
1,1 kW (1,5 hp)
1410 rpm
4agall/aal

Hydraulic System
Mmapaennyeckas cuctema
Sl U

5750

Chain / Gear Mechanism
uenb / MexaHusm pegyktopa
Lhase A1/ALLLs
2,2 kKW (3 hp)

900 rpm
dagdall/asl
0,55 kW (1 hp)
1400 rpm
dadall/asl
Mechanical System
MexaHuyeckas cuctema
S ol
Pneumatic Cylinder Supported

MHeBMaTUYeCKUin LUNUHAP
il g A0 shly dage e

6

il

FKD

B

L Floor
HasemHas
sa
Mounting Holes
MoHTaXHble NPOMEXYTKU
PR [ WS -




VOLUMETRIC DOUGH DIVIDER
BOJIFOMETPUYECKNIA TECTOAENUTENb

18 9 adal) Aisla

Please scan the QR code with your mobile
device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM

ycmpoticmee, Ymo6el nNpocMompeme Npodykm

Ha Hawewm calime.

Gl Aail) e 8 s sl lixd e e ks
Jsendl ;

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.

Bosromempuyeckuli mecmodenumesns, npedcmasnstowyuli coboli NoC1edHw MexHOM02UK 8
0bpabomke mecma, ocyujecmesnsem Oe/leHUe Mecma Ha Xeaaemsle NOPyUU 6e3 npeccosaHus
unu 1106020 MpPaBMUpPOBaHUS. Bce nosepxHocmu, KOHMaKMuUpyrOUjUe C Mecmom, 8bIN0/HEHbI
u3 Hepxcaseroweli cmanu. fleneHue mecma npoucxooum npu NOMOWU 8aKyYMHO-NOpPLWHegoU
cucmemel (8aKyym 06pasyemcs npu O8UMXEHUU NOPWHA U YuauHOpa). CMa304Has cucmema
PYHKYUOHUPYeM 8 NOMHOCMbIO O8MOMAMUYECKOM PEXCUME, YmO N0380/Sem yeeauyums
CPOK Cnydwbbl 060pyOdoBaHUA. Bce nosepxHOCMU CMA3bI8AIOMCA MACIOM, NPU200HbIM OA4
UCNO/1b3080HUS 8 NUWEBOU NPOMbILAEHHOCMU. Bec nopyuu MOXHO pe2yuposams C NOMOWLH
Pezynupo8OYHO20 PbIYa2A NO HEAHUIO.

S aghiia (s csthaall ()5 5l Cmnad) AaSLall ol ¢ pmad) Aadlace L 550 s a5l 5 ol AiSle i
O sSh sA 1Al DR o Gl ol faall o il 3Y i e siaamn Cppmall Lpmsadls A o1 52 an 4]
33, d sl Sl e 05K e Laa LA sy 53 aldas Jamy s mnad) IS5 ay i) sl puiSallAS a 1A

Losall 153 ahaf il RS 055l e s ¢Sy pladall Condia s ) an

Technical Data

TexHnyeckme XapakTepucTtuKku

A8 Cula glaa

MODEL / MOJEND / J:asal

Cutting Capacity (Pcs/Hours)
Tpon3BoauTenbHOCT
(Ao LudlfAnkad) ool A

Grammage Range (gr)

BecoBoif nana3oH TeCToBbIX 3aroToBoK (1)

(1) coisth 3

Hopper Capacity (kg)
BwmectumocTs (kr)

(#5) 2l sle Sl Ane

Width - A (mm)
A - WnpuHa (Mm)
(¢le) -

Depth/Length - B (mm)
B - Tny6uHa/anuHa (Mm)
(pl) gl -

Height - C (mm)
Beicora - C (Mm)
o) gl -

Dough Output - D (mm)
Beicota Bbixoa TecTa - D (Mm)
(el ol e

Electrical Power (kw)
MouHocTs (kBT)
(15 5LS) &L el 4800

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

Large Bunker Measurements - ExF (mm)
Bonblune paamepsi GyHkepa - ExF (Mm)

20 il sle s EXF (o)

Small Bunker Scales - ExF (mm)

Manble GyHkepHble Becbl - EXF (MM)

staall il ele Sl clulia EXF (k)

Bunker Bottom Diameter G (mm)
Byhkep Hwktuit puametp G (M)
(el ol ol il s

KTM-100 | KTM-110 | KTM-130

1000-2000

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

(Small Bunker)(ManeHbkuin GyHKEPHBIN) B0 (s 2 cle 5)
(Large Bunker)(60onbLuoit GyHKepHbIN)(120 (xS o2l sle 5

650

1430

1550

810-1070

1,5

510

@990 x 530 - 170 It.

@600 x 500 - 70 It.

180

] G [rse]

TUV Rheiniand Bakery and Gastronomy Machines

Right Side View Front View
Bua, c60Ky cnpaBa BUA Cnepeau
Omady) ilad) jdata L) Lial)

€

Perspective View
NepcneKTUBHDINA B3rasip

Jslaial) i)

Total Electrical Power (kW):1,5
Cable : 5x1,5 mm?
5x16APlug

MouwHocTb (kW): 1,5

/ kabenb : 5x1,5 mm?

5x16A Wrencenb

15 55 1S) il 0 RS )
2% ale 1.5x5 1<)
S5X16A e—iia

Wall
CTeHa
Lilal

Perspective View
NepcneKTUBHDINA B3rnsa

Jslaial) i

* Weights are given for regular bread dough. The data may vary depending on the of the dough.
* BecoBble Beca npviBeAeHbl At 06bIYHOrO TecTa Ha Xx/eb. XX1pHoe TecTo MOXeT BapbUpoBaThbCs ANA
pasHbIX TUMOB TecTa, Hanpu1mMep, TecTa TOHKWIA TecTo.

G e 5y 3 03 ) Jo A Cpamadl @) 53 anaily € g5 iy 38131 5 (oalall S0l amad A siaall sl 4 5 5530 )3 5.
89




CONICAL ROUNDING MACHINE e [ Technical Data
RIS St ””"‘“Z?’Z‘Z’Zf;ﬂ”é‘?—%ﬁ?] TexHUn4yeckmne Xa pa KTe p NCTUKUN C € @ @

KOHUYECKWUI TECTOOKPYTJIUTENDb i LU AL Cila glaa Batary sl Gasircnammy Niachines
(b gl g il Aisle

MODEL / MOOESb / Jiasall KGM 1000 S KGM 2000 A KGM 2000 A-C

Front View Right Side View Perspective View
. . BUA Ccnepeau Bupa c60Ky cnpaBa P o
Rounding Capacity (Pcs/Hours) R .. 13 nepCHEKTMBHbIM B3rl\$|A
[Mpou3BoaUTENbHOCTL OKPYrMeHNs (en./4) 1000-2000 u—ﬂu\“ )—h‘d\ * Y\ cilald) )-k-\.d. i
(i Lfixkd) sl da . (& g g 3 Bial) Bial)
Upper Arm
Grammage Range (gr)
BecoBoif manasoH TeCToBLIX 3aroToBoK (1) 50-150 50-1600 50-1600 BepxHuit pbiyar
(p) oo Gl Lower Arm
$s—tll g1l Cone
Capacity of Flour Box (k HxHWIA pbiyar T
Bnanzgi::rymgq::yryo%&?n)arenn (k1) 3 3 1 \\ T / KoHyc Total Electrical Pgwer (kW) 11
(42) el 55m R A gl \:/ e r giti\GeASPTng mm:
Dough Input - D (mm) — .
(:f)‘é’;zg%i g hcrs (o) 930 870 870 - I | Fowrecs (G0: L
o () D i 5x16A Wrencenb
Dough Output - E (mm) 11 (dals s—1S) il oSl A8l Maa)
(E,-l:)B;ILO\T:E@Aa TecTa (Mm) 1040 1040 1040 A B EAIZ: 1 5><? sl
X e
Width - A (mm)
A - OBwwas wupnHa (M) 950 1100 1100
(b 20
Conical rounding machine shapes the dough thanks to a cone made of aluminium and the DepthLength - B (mm)
aluminium sleeves around which spirally move. The dough coming from volumetric dough B - O6uas myGinsa () 950 1100 1100
divider drops into the aluminium input chamber and leading chutes. Meanwhile, the dough is () Gl
prevented to stick to the dough is prevented to stick on the drum by optionally blowing hot or
; ; . ; Height - C
cold air per request. 3 types of machln‘ery are manufacFured, can be as standard weight 50-150 ce.‘%.,.cma(r("nm) 1580 1660 1660
gr or 50 to 1600 gr with the help of adjustable mechanism. () gy ¢
KEM 2000 A KoHuueckuli mecmookpyeaumens npudaem mecmy Wapoo6pasHyro ¢opmy npu  Nomouu asﬁ}:ﬁi: ?féir!fkw) 1.1
KOHYca CO CnUpase8UuOHbIM X*e/n060M, 8bINOAHEHHbIX U3 G/MIOMUHUS. Tecmossle 3020moeku (15 5) Bl T80 Wal
u3 mecmodenumensi nodaOMCs 80 BXOOHOe Omeepcmue O/IOMUHUEB020 Xenoba U CToma
6102000ps OKpy2AUMensHOMy 6apabaHy U HaNPABASIOWUM Xea06am nocmynarom 8 MawuHy Weight of Machine (kg) LAl
npedeapumensHoii paccmoiiku & eude wapos. Mykonocsinamens npedomepalyaem npuauNaHue ey 255 385 420
mecma K 8bIx00y Q/ItOMUHUEB020 Xxcenoba. 060ys mecmosbix 3020mMo80K 8030yXOM 80 8pems
OKpy2/1eHUs 8 Jcenobax npedomepawjaem npuaunaHUe mecma K 6apabaHy. B kayecmee onyuu, (From Single Center
" 803MOXCHO Med/I0HOBOE NOKPLIMUE NOBEPX ANKOMUHUEBbIX OKPY2/LUME/bHBI020 KOHYCA U He06. Arm Mechanisms Fixed Arm Adjustable Handle Adjustable Handle)
MawuHa npou3godumcs & mpu 8apUAHMAX: CO CMAHOAPMHLIMU }(EeA06aMU HO Mecmossie Hepptiguet poare PMKCMPOBAHHbI pyka Perynupyemas pyuka W3 epuHoro uenTpa
3020moeku 50-150 2, pezyupyroujuMUCS Jcea06amu ¢ 8ecogbim duanazoHom 50-1600 2. ’ aligln Ll i) (Perynupyemas pyuka)
Lwall B g1,3) 2aly S e ()
[ - ;. - LRy - it LRy - N N e . e . T Number of / Total length
4 y 8 Jom (sl IS 535 o i ) (e g 5305 it ) (pa g sinmn s e e S (10 (5SE Ada g Al sl A Konmecrsg oy OB A () (10 / (4600) (10) / (5280) (10) / (5280)
. | U 5y : [ s o gaia V1 a5 e (o8 (5505 el 23S w0 Cpmal s i Cppmnl) 20 g 5 o il o 3 (4 gl 51
{J’ i ke GENAL 2 Slea i gl 8y An) Y1 ASLe () daay 5L i DS (manll 3 4 sl s 5y 5l 0 sk oo ot ot Cone Teflon Coat c 4 Handles Teflon Coati Perspective View
/ ) sl Al Bl iy 13gu's (81 Jal L o) sl it & gl e (LS 530 (31 Jiay Blail) (g (pamall wiay efon Coating Feature one Teflon Coating one and Handles Teflon Coating o
e ol i 3 QL‘S;:S\ a0 G ;_Ej; kil PSS“ ol 5l s S LS )5;5 S eaneHOCTs ATA TeT0H0%0r0 Bopotka MokpbIThe TedhrioH BopoHKa 1 pyukyt MoKpbITUe TechroH MNepcnekTUBHbIN B3rAsIA,
KCM 1000 S KGM 2000 A-C S Too e )Y s ? p moe s N ol i s bl el Cla3 ey 0ty gl i Js-latal) - atal)

Laalldllie 3 aapl s 50-1600 c s dilsa 150 50- 0l sl s s ol s




DOUGH PROOFING MACHINE

LLIKA® MPEABAPUTE/IbHOW PACCTOUIKI

Osaad)da) ) ddsla

Please scan the QR code with your mobile

device to review the product on our website.
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM
ycmpoticmee, Ymo6el nNpocMompeme Npodykm
) Ha Hawewm calime.

ol i) s 13 sasall Uadge e Slatiall paail)
sandl oS len e

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 npedsapumensHoOli paccmoliku NPoMbILLEHHO20 MUNQA hpou3800UMCS ONYUOHHO C Pezyssmopom
spemeHu paccmoliku. Kopnyc, waccu, eHewHUe 08epybl U /IK0/1bKU 8bINOHEHbI U3 Hepcasetowyell cmanu.
Maacmukoseie CbeMHble KOP3UHbI, Nepemelyaroujue mecmossie 3020mosku C 8eco8siM OUANA30HOM
100-1.500 2, ydobHsI 011 Yucmku. Ans ydobcmea 8 3Kcnayamayuu, 31eKmpu4eckas NaHeb ynpaesneHus
ycmaHoeneHa ¢ 0beux CMOPOH MAWUHbI. B naHeau ynpaeneHus yCmaHoeseHs! po3emku 015 3anycka
mecmodenumesnsHol, mecmookpyaaumensHoli u popmyrowell MaWuH. JBUXYWuUlcs MexaHu3m
nepeda4u mecma de/saem 803MOXHbIM 8bIX00 MeCMa KaK ¢ NPasoll, MaK U € 1e80l CMOPOHbI MAUIUHbI

L Jad ke W) s Al il 5 JSael ity allall 8 5 Lgydal JY15 58 hasia (Ko iaaas dllad e dpeliall Gaaslidal ) 35Sk
O el oa 1500 100- Jes LeiSay HSudl Caplail) 5 lill ALE 4S50k Sl La padiun s faall o diall 2 sdll (o Galaill g 5305
ol Sl aSall A o1 A3 54 Gudia a5 Lo oSl Al g Ja) (o il DS 3 A0 54S aSaidin shiaa g JaAiSlall 5 (ppnal)

oAl l il (s el 5 el Al dal (e s uS iy JSl 5 g 5 ol iliSle Jonei Jal

Technical Data
TexHnyeckme XapakTepucTtuKku

A8 Cula glaa

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

() (el e

Number of Swings
KonmyecTso nionek
Gl g i e

Number of Nettings in Each
Swing

KonuuecTso kopauH B nionbke
Gl gl gl e

Dough Weight (gr)

Becogoi AManasoH TecToBbIX
3aroToBOK (r)

(+2) el 035

Netting Diameter (mm)
Pa3mep kopauHbl (MM)
Al e (ole)

Proofing Time (min.)
Bpems paccToitkvt (M1H.)
(Hia) da Y 8

Width - A (mm)
LWnpuHa (mm)

(o) o

Depth/Length - B (mm)
B - Mny6uHalanuxa

(o) o

Height - C (mm)
C - Bbicota (MM)
() e <

Dough Input - D (mm)
D - BeicoTa nogauv Tecta (Mm)
(e) ol Jane -

Dough Output - E (mm)
E - BbicoTa BbixoAa Tecta (MM)
(Sl St

Electrical Power (kw)
MouyrocTs (kBT)
(Jal s ) 4ty ) 28l

Weight of Machine (kg)
Macca (kr)
(2S) sl ¢35

SMALL6 | SMALLS8 | SMALL 10

LARGE 8

144 192 240 240 320
24 24 24 40 40
6 8 10 6 8
100-1500
190x190
1-5 1-6,5 1-8 15-8 1,5-10
1650 2020 2400 1650 2020
1670 1670 1670 2290 2290
2300 2300 2300 2300 2300

Collective System / konnektueHas cuctema / 1030 : =leall
Banded System / nonocHast cuctema / 910 : oyl

Collective System / konnektuBHas cuctema / 1270 : =leall
Banded System / nonocHas cuctema / 1480 : &l

Collective System / konnektnBHasi cuctema / 0,37 : =leall
Banded System / nonocHas cuctema / 0,87 : = i

725 805 870 985 1066

LARGE 10

400

40

10

1,5-13,5

2400

2290

2300

1135

]

TUV Rheinland

Front View Left Side View
BUA Cnepeamn Bua c6oky cheBa
Al datal) ) ailad) o ate

= — e

ﬂ}

Electrical Power (kW)
Collective: 0,37
Banded: 087

Cable: 5x2,5 mm?
6A Plug

3x20A Fuse

MouHocTs

| Kabens 5x2.5
[ Sxi6A Lrencens
| 3x20 npenoxparuTens

Perspective View
NepcneKTUBHbIV B3rnsp,
st i)

G [rse]

Wall
crexa N

Bakery and Gastronomy Machines

Left Side View
Bua c60Ky cnesa

Ll

) il tiia Ceiing
noTonok
i
= 5

. E:ﬁ‘;\ 8
) u/¥

C A

| )

Perspective View

NepcneKTUBHbIN B3rnsA,

It can provide simple and hygienic
work flow thanks to its plastic and
changeable nettings. The dough

movement can be watched easily

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.  TeCTOBbIX 3aroTOBOK B Yac. C1UCTeMa peMHel He
ABNAETCH 06A3aTENBHON

Tape system is optional.

sdial) i)

Mounting Holes
MoHTaXxHble

Top View
BepxHuii BUA,
(5 slal) pLaial)

INacTvKoBble CheMHble KOp3ViHbl, MepemMeLLiatoline  Jeus (> i Jeall clSod caplaw oSa
TeCToBble 3aroTOBKY, YAOOHbI AN YACTKA 1
rUrneHnYHel. Mpo3payHbIi A4sepLibl NO3BONAIOT
HabntoAaTb MpoLeCC paccToikm TecTa. MalumHa
thanks to the transparent covers. It can  ocCHalLeHa Konecamu, YTo AenaeT BO3MOXHbIM
ee cBOOOAHOE NepeasxeHve. BMecTMocTb
TecToBbIX 3aroToBoK 144, 192, 240, 240, 320 ve
400; NpoV13BOANTENbHOCTL paccTolikn 1.700-1.900  1700- delull & cpaall AaljY Aplagind)

dalie (Kayy , ppaill ALE a5 450000 L3S
caladl elaall JNA %) :dj«..uu Uﬂ?‘d‘ :1.5);
Ol Aasd g (1S (ol 8 ALSLall @l a Sy
144 Gmall a1 5508 Jols g A
syl ¢4005 320 <240 240 192

@ kal sl B 1900

93




o
Please scan the QR code with your mobile T h I D t
LO N G M O U L D E R MA H I N E device to review the produc\thlm gull'Jw'ebsi'ée. Ay-eLA, ec n Ica a a
pockarupytime QR-K0O Ha c8oemM MOGUNLHOM C € : @

PO e R comme, [NV St TexHn4yeckmne XapakTepncTmukn

TE CT O q) O P Myl'o LLLAH M ALIJ I/I H A e : ._ a:\m i J&’.A TV Aheilana Bahery and Gastronomy Machines

U$V-3000 M U$V-3000 MT | USV-3000 MTS = USV-3000 MTC

Woulding Capaciy peces per hur) Front View Left Side View Perspective View

I'Ipo/masonmenbuocm bopmoBaHus 2500
o BUA Cnepeau Bua cGoky cneBa  nepcnekTUBHBIN BIrASA

| | aba¥) i) ) ilal) o ala
Moulding Weight (gr) -

BecoBoyt AuanasoH (opmosanus (gr) 80-1800 80-1200 30-1200 80-1200
() S 035 — -

Band Width for Moulding (mm)
LLnpuHa nerTbl hopmosaHms (Mm) 650 420 420 420 v
() I Ja p2 e

—— L per hour) 4 2 2 2

Kon-Bo BankoB (LiT.)

(el fiaks) i S 20 A

i P Width - A (mm)
(- 2 h‘- A-Omayﬂiwpwa (mm) 825 670 670 670
e 3 1-;‘_‘ E _-E () 2 | )
e s -
o .

The Number of Rollers (pieces % %

y g

Xy '
;.L:..- ; 3 I T : ﬁ Eﬁ-{\% Depth/Length - B (mm)
| USV 3000 M ?-ﬁ l _‘ ¥ - (B#:)(?gj.'\eimyﬁw«a (Mm) 2400 2400 2400 2150 (W)
4 .
Total Electrical Power (kW): 1,1
=
.r::«? Height - C (mm) A Cable : 5x1,5mm?
g U$V 3000 MTC &)q&u\?‘n BbICOTa (MM) 1470 1230 1230 1230 5x16A Plug
gl
MouwHocTb (kW) : 1,1
Weight of Machine (kg) 330 270 250 220 o _% kabenb ; 5x1,5 mm?
. . ) Macca (ir) ) | 5x16A LW

It shapes the dough, which can shape the dough flat by the help of two polyamide rollers, at any length and thickness () 28 05 | 5 n * Tencens

by the means of 2 or 4 cushions. The roller can be adjusted between 0-30 mm without any positioning. There is a i ) (J 60”” c‘ﬂa 11 (s L) Al el Al Nea

spring scraping mechanism made of stainless steel on the roller to avoid any kind of dough stuck. The dough can Electrical Power (kw, 2% pLe 1.5%5 :d—s)

. . . . ( ) .

be shaped at 400 mm length thanks to the polyester woven and resistance increased long-life conveying band and ?ﬁ?,“*:;’fli‘ﬁﬂm 1.1 il 16AXS s

adjustable roller group. The folding chain and the components are made of stainless steel. It has capacity to shape ) Iy A Y j B ®

2500 pieces of dough per hour and the feature of processing 80-1800 gr dough.
Max. Dough Length (mm)
Max.‘llnmuya Tecr$ (mm) 550 400 400 400

OcHaujeHa d8yMs unu YemelpbMs NOAUGMUOHLIMU 80/IKAMU, KOMOPbIe paCKaMeI8arom mecmo npu NOMOWU HaKAGOHOU (P gl o

- nodywiku, npudarowjeli HyxHyro ONUHY U MOAWUHY 3020moeke U3 mecma. [losoxeHuUe 80/Ko8 peaynupyemcs T
& npedenax 0-30 mm. C yenero npedynpexcoeHUs HOAUNGHUA Mecmd, 8G/KU OCHAWEHb! NPY*UHHbIM CKpebHbIM MaxDough Thikress rmm) 95 70 70 70 —
- : " MeXQHU3MOM. BbINOAHEHHAS U3 NOAUSCMEpPa, ynpoYHeHHAs A0A208e4HAS AHMA U Pezy/upyeMsle 8asKu NO38OASHM Moo g ()
E ¢popmosarHue mecma 0nuHol do 400 mm. Llens ¢ Komnaekmyrowumu 0emansMu npou3go0ssmcs U3 Hepicaserowjeli
cmanu. pou3seodumensHocme popmosaHus: 2.500 ed./4. Becoeoli duanazoH mecmogoli 302omoeku 80-1.800 2. )
R I',r Number of Cylinders (Top Chase +
* b - . Iiﬁi\;rsgsl unnuHapoB (LI.IaCCM TOM + 4 + 2 2 + 2 2 + 2 2 + 2 %
i J)HUMU)S#A}AM;}J\u\)&wu\ﬁ@)’l}iuﬁ)&d)\;w\*uuﬁ}md&iécA}M\M\M&Lﬁu‘aaw '[aGnv:L}a{jeHTa) o A 5
Cnal il il 5 5 Jeni JadSUAN 2 55 aLe 0-30 (oL g 535 JSis Sl S Jpaa s1i€ay A Lal) 8 g 58y 3 5 o gl .-+t USV 3000 MTC
USV 3000 MT G 3haadl c_u;‘da ,L.}\ PRI 5 3 Jeal) J;J P ?M@m <S4 4.: sana MA&; 5210400 Jshal e cppmadl S5 S0y Sl Numoer of ProcessingPilows (Pice) 1 , 1 1
gre Az C . R ‘Ao s . Yo noayLwex (kycok)
Lallao s (e Aaked 2500 ) o LS5 Ly A0Sl Jn laaall o glial) 35 5il) (o e giocaa a3l s Ll Jodlas siesd sall (g 7 s ony

(k) el sy 20

Aol b Cunal e ol 80-1800




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

ycmpolicmeae, Ymo6sl npocMompems npodykm
Ha Hawewm catime.

ﬂ,ﬂ VI H H bl M (D E P M E HTAL'| I/I ﬂ I-I A_rl ATA ARSI e ] i .- i Aneiars Bakery and Gastronomy Machines
aaialld) A

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.

v

KORTO MD

Uikager 05 paccmoliku npouzeodcmea Fimak emewjarom npomusHu pasmepom 40x60 cm 6
konuyecmeel2, 16 u 20 wmyk. LLikagsl Kopmo mo2ym 6bime U320moesieHsl 8 coOomeemcmeauu
C 20CmMpoHoMUYeckol 8aHHOU. BHYMpeHHAA U BHeWHAd dacmu ¢epMeHmMayuoHH020
wKkapa eebinosHeHs! U3 Hepxcaseroueli cmanu AlSI 304. lNaHens $pepmeHMayuoHHO20 WKapa
obecneyusaem KOHMPOb NAPA U MeMnepamyps GepmeHmMuposaHHsIx npodykmos. baazodaps
PYHKYUU CUHXPOHU3aYyUU ycmpolicmeo 2omosum npodykm 8 HyxHoe epems. baazodaps
napozeHepamopy u cneyuansHomy TIHy pepmeHmuposaHHsie npodykmel MO2ym nodeep2amscs
pepmeHmMayuu ¢ pazauYHLIMU CKOpOCMAMU napa uau menaa. [Ipocmas naHeab ynpasaeHus
makxce Moxem 6bimb /1e2K0 UCN0/A63080HA Hecneyuaaucmamu. fjon208e4Hoe Ucnoib308aHUe
610200aps npoyHoli knasuamype.

LS A 20 siinn 16 g b lgio s avs B0 X 40 sivnn 120 Lo Lgiad il dlaaly dllas (go yuaddl i) 1A i
350 e AldS yradill il jaldge Jad) yAdalal e ) aiali s aladall i o ol amy 65 )5S jaedilldd o 2l ¢ Say
53 s faalla diall (AIS] 304). o sall cilaiialls ) jaida 535 Jal) g aSaill ol el 4l 3305 g pall aSaillda o)
3 oal ol sl claiall ety Lera s pall a8 e Juias o shlaall g 81 Saka il Jaan g 5 b _ysads

'3?' U8 (0 A gy (0 5S3 Ampuy oSl A ) ol Sy LS Aalad) e g8 5 gl 5 il Al g iy llh g Ailisg Cansly
Ll eiliall s o) Jiady 20Y) y sho ahaielVl assy (peaadia e ol il
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MODEL / MOAEDb / J:saY

WINDROSE MD KORTO MD

Technical Data

_J TexHnyeckne XapakTepucTtuKku
z\éﬁi Gla glaa

Fermentation area (mm?)
DepMeHTaLMoHHas obnacTb (mm?)
[VARERECEGEN

Number of Trays (pieces)
KonnuecTso noTkos (LuTyk)

(ki) i sl 2
Tray Dimension (mm)
Paamep notka (Mm) 400 x 600 400 x 600 400 x 600
(o) izl e
Ceiling
77z 7000000000007 4O TONOK Wil A ) - 820 905 790
- Las WupKUHa (MM,
/ N & e
L3 }
J Depth/Length - B (mm)
. . . B-06 6 4 7
Front View Front View Front View ] (%) ﬁa_lmy e () 840 950 975
KORTO YEAST ROOM BHA CiepeAN WINDROSE YEAST ROOM auA ciepean BHA Ciepean = ——
Network: 380 V 50 Hz oY) bl Network : 380 V 50 Hz Yl el el sl
E‘ein"[al Power 32'5 W Electrical Power: 3,5 kW ‘ ‘ Height - C (mm)
Cable:3x 25 mm ] Cable:3x 2,5 mm? ] [ C - O6uias sicora (M) 1800 960 985
1 Piece 1x20A Fuse 1 Piece 1x20A Fuse e R (k) gl Y1 2
* A : i Floor
PACCTOEYHbIV LKA KORTO WD | oACCTORYHbBITLLKAD WINDROSE L i * o
ceTb: 380 V 50 Hz - c o - e PN} Min. Ceiling Height - D (mm)
ceTb: 380 V50 Hz - [S)
M 35k MuHuMansHas Bbicota noTonka - D (mm: 1900 1060 1085
S ‘ LY Mounting Holes s o
: o kabens: 3x 2,5 mm —
1 kycok 1x20A npeaoxpaHuTent A 1 kycox 1x20A NpeAOXpaHITED \\ = O q MOHTa)KHble
P \ .
U SVEINCE WP e e \ npoMe)KyTK" Maximum Temperature (°C)
i’ 4 N 4 IS s A8 \ M M °C 90 90 90
34 05a 380 A nl S | Right Side View 52 50215380 1A x<) s | Right Side View \ o Kallal el B e ot gopanea ()
wh 25 -’j;sn Sl cnesa Bup, c6oky Ll 5—1S 3,5 fil S AL \ cnesa Bua, c6oky \ . -
1?:50: 3 e ‘)@M sl e e 2553 ) e il o \
S 1X20A si—aie 122 \ " ol FLle . . \\ 50 50 Humidity (% Rh)
L );\ .4 ¥ B ¥ \ BraxHocTs (% Rh) 70 70 70
Gl (% Rh)
|
—— 3/4" Clean Water Inlet Pipe Wall O SN
3/4" Clean Water Inlet P\pe/ 3/4" Clean Water Inlet Pipe Yeast Room Waste Water The space between oven and CTeHa \&&\\\&\\\\\\\&& T
B . . N (Bellows Hose) 3/4" Coe AMHEHME YNCTON BOABI p LAl Electrical Power (kw)
3/4" CoepVHEHVE YUCTON BOABI 3/4" Coe AMHEHVE YUCTON BOABI ADOXXEBHIE CTOHHEE BOABI wall should be atleast 5cm MouwHocTs (kBT) 6,5 3,5 3,5
R R L . ¥ L R . e . (HUXHUIA WAGH) a3/ ey i il oLl i (15 48) A 2l
iay3/4 Alay o i) oLl Jae iay3/4 Alay G il ol Jase M i i
A Gyl el . eXAY NeYKON 1 CTEHOM He MeHee o
)“—“5-‘]. )—“‘x I4 b )—al
(é i psh ) /\OAXKHO ObITb OKOAO 5 CM NPOCTPaHCTBa. @ Resistance Type
Yeast Room Waste Water ) — . g e
Veast Room Waste Water Belows st Perspective View s i - 5. oy ) I,Tx \cg:pormmeuma Tubular Resistance / Tpy6uaToe conpotuneHme / sl asée
(Bellows Hose) NepcneKTHBHBIH BIrAsIA A )AJA . Ll b wan 5 e I8 gl S o
A Apoxxesble CTOYHbIE BOAbI vFr\irT ];:w”ﬂl' il ’9
i i POXXEBbIE CTOYHBIE BOABI . (HUKHWI WAaHr) .
Perspective View  (CunbchonHbili wnanr) Perspective View Meins: 380V 20 Hzr ‘gzisll&mzz%v:::f:;:rﬁ()r) 195 108 110
Bua B nepcnexTHee . BHAB MEpCnekTHBE | i G, bk, s E‘aet;ggi' ;%wwe';g; K () sl 055
sl ) s .M‘ u)d ol slech : ’ ‘ : (E—ie 008 1 Piece 3X’?SOA Circuit Breaker
(l—iins a5k 2) Counter
o 16 The space between oven and Electrical Connection
L counter should be atleast 70cm . 3nexTpuIeckoe NoaKMioveHIe 3P + N+ PE 1P +N + PE 1P + N + PE
ACCTOEYHbIVI LUKAD COopOoYHbIf CTOA sl Jm 5
ceTb: 380 V50 Hz . .
MowwHoCT: 6,5 kW Mexay neykoii Maiisi u C6OpOYHBIM CTOAOM )
Q] D kaGenb: 5x 2,5 mm? AONXKHO ObITb 0KOAO 70 CM NPOCTPaHCTBa ALl ) )
Electrical Connection Cable
1 kycok 3x25A npeaoxparuTens OneKTpUYECKMiA COBAMHTENbHI KaBenb 5x 2,5 mm? 3x2,5mm? 3 x 2,5 mm?
. 160 ol IS
FMD-16 Ly il il 20 11481 Top View M
BDECEEETY e B Y et sl O p -
\\ y Fa 5045380 LAkl @ Ly ad DA BepxHuit BUA Contl Sytem Digital Touch Touch
. Ll 518 6,5 Al el AL .. CucTema ynpasneHws unbpoBoit CeHcopHas CeHcopHas
2,10 2 5x5 1<l Lﬁ)—"d‘ )—L“‘J\ eSS Y eallly Al
3X25A sg—ais 123 s 3 3
Energy Resources .
Cﬁspre‘wecme pecypcsl Electrical / OnekTpuyecTBo / sL Sl
AL e

C

€ L &

" ©
TUV Rheinland
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PROOFING AND MOISTURIZING EQUIPMENT Technical Data -

R o g TexHnyeckmne XapakTepuctmku C €

KNVMATUYECKAS| YCTAHOBKA /151 PACCTOVAKW TECTA e o S5 e
b il 5 jaddl) g

MODEL / MOLEND / J:sall

Front View Left Side View
E:;"j:;tz;:/ﬂ")s:ﬂgczﬂ%) 30-90 BUA CnepeaMm 1/2" Clean Water Inlet Pipe Bup c60Ky cneBa
gl i i (%) ¢ . 3 . x. N
‘;ALAY‘ J_h-uj‘ [em— $/1/2“ CoepvnHeve lNpecHas BoAG J_.u::ﬂ - 13.3‘
= a2/ A—alill sl Jane B
Temperature Range (°C )
[nanasoH Harpesa (‘C) 0-40
sl 3L (C)
Electrical Power (Kw): 6,5 Waste Water Connection
Cable: 5x2,5 mm2 @32 mm v
_ 1 Piece 3x32A Fuse , ©
ﬁ;g;ggg;y& wocrs (u2) 10 [OAKAOHEHVE CTOYHBIX BOA
(20) MowHocTb (Kw): 6,5 @32 mm
Kabenb: 5x2,5 mm? A
1 kycok 3x32A NpepoXpaHnTenb ) Gyl sl il e B
. . ol 32
Dimensions of Machine - AxBxC (mm)
:’;1‘6)3&137\ C_),(iBXC (M) 450x175x1680 6.5 :(Ja‘} 9_‘45' )A_u’ :\_.\)451\ sl &l—&&‘
' 2" ale 25%5 :d—<l
32AX3 Lg—aidll . .
Perspective View
i i i i i i i i Electrical P (kw) ~
Thg yea.st'mg perilod is a very .|mp'0rtant factor to produce breao! in good quality. .Cllma gmt a.nd Mzi:;!,?:”;g” W 65 nepCI'IEKTMBHbIM B3rNSIA
moisturizing equipment is an inevitable component for the yeasting rooms. The clima unit realize (s ) gt ) V. .
the homogeneous steam and heat production in the room. The room temperature and humidity is JJ—h"'d‘ J—h""”
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 !
L A K A X Weight of Machine (kg)
heat within its own structure and blows into the room via the fan available on the machine. ey v 49 %\
Bpemsi paccmoliku o4eHb 8adHbIl $akmop 8 npou3eoocmee KayecmeeHH020 x/aeba, Ymo denaem // s Resistance .
i KAUMGMUYECKYIO yCMaHOBKY 0643amenbHOl 048 paccmoedHsiX WKapos. KnumMamuyeckas ycmaHoseKa ~ -ConpoTvBAeHVe
npou3eooum paeHOMepHoe Ko/au4ecmeo napa u menaa e wkagy. BcmpoeHHsle mepmocmam u Water Inet (inch) i e lia
2udpocmam (3amepumens GAAIHOCML) A8MOMAMUYECKU hoddepxcuearom HeobxoduMsill yposeHs g ok (o) 172
8/10KCHOCMU U meMnepamypsl 8 WKady. YCmaHo8Ka, NOMHOCMbIO 8bINOAHEHHAS U3 Hepxaserouyeli , = !
cmanu, pacnpocmpaxsem npou3eoo0umsili nap U Hazpesaembili 8030yX C NOMOW{bIO 8EHMUAAMOPA. 4{{
_.____.:r__,::—-‘—- o s e ety il i jal i 2 Y jeaic b gl e LS 83 gall Mo 3ol 2l a3l e el _ypails i e Convlysem Digtal Nt %team Tube .
—" a7 e s 13 st 5 sl ¢S 2 s sl 55 )yl A 3 Ui 5 oS 5 2 510 3 At syl S e Hbpoee > [laposanTpyoKa
s G alls JA LSl mi5 faall AU e il e de siias Jeall jalic man (R skl (die) Gl s yasell 535 all ) i el
p Lele 83 5a galldn g jall Juads 4 jall 3 agl g Lelaly
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Since 1976 FiMAK

Bakery and Gastronomy Machines

—r

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 nocmaessiem npogeccuoHanbHoe xnebonekapHoe obopydosaHue
KnaueHmam 8 6osee yem 60 CMPAHAX.

Cneyuanucmel KOMNOHUU Y8epeHsl, HAYUHAS C MexHO/102U4eckoz20
npoexmupoeaHusi 0bbekma 00 ocyujecmesieHusi 30nycka NocmaesemMo20
060py008aHUS U MeXHUYECKo20 06CIyHUBAHUS 060py008aHUs, camoe
8epHoe pelieHue no 060pyd08aHUI 06beKMa NPUHUMAemMcs 8 COBMeCMHOU
pabome c 3aKa34UKOM. BHe 3a8UCUMOCMU OM 8e/UYUHbI hpeonpusmus,
obvema U cocmaea 3aka3a, npodeccuoHansl 8 FIMAK onpedenstom
npasunbHeili npoyecc pabomesi Ha obbekme U nodbuparom Heobxodumoe
014 npous3godcmea  obopydosaHue. Kaxdbili  KaueHmM  KOMNAHUU
80CNPUHUMAEMCA KOK YaCmb Ko/nekmusa. B pabome ¢ kaueHmamu nocse
npodaxcu, FIMAK 2apaHmupyem mexHu4eckoe obcayxcusaHue 7/24

gl gty i 53 60 (3o ST 8 lgiDlend Cilaral o ASlo o A8 b sl 55

g sl sy e 1 3kie) Danll clalsial 4355 IR (e Jaall (a Liball dga ) ol e a3
L) cilarall s s il aiiall o 5 Y gam g,

Apadiall Chamaly L 5 il Jaall s 2020 (3lay Lok JaSIL ()5 e Sl e 38 135

& sl ol ) shade Ll jlae e Jil) el agl adii g,
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OUR QUALITY
POLICY

NMNonntnka KayecrtBa
344;}3\aaagya

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.

Lenbto Haweli KOMNQHUU S645emcs COXpaHeHUe KOHKYPeHMHOCNoco6Hocmu u
MaKCuMasbHoe ydossemeopeHue nompe6Hocmell kaueHmos. Mol 3aeoessigaem
dogepue KAUEHMOB N0 OMHOWEHUI0 K KOMNAHUU U Hawel npodykyuu nymem
NOCMOSIHHO20 COBEPWIEHCMBOBAHUS. [NIGBHLIM NPUHYUNOM O/ HAC seAsemcs
ceedeHue K MUHUMYMy OWUGOK U nomeps 8 pabome, Ymo npueodum K ymeHbLUIEHUI0
3ampam. Cnedys Oesu3y KOMNQHUU Ka4yecmeo - 0e/n0 Kax#0020, 8Ce COMPYOHUKU
NPUHUMAOM yyacmue @ pa6ome nNo PA3BUMUIO U Y/y4LIeHUI Ka4ecmea npooyKyuu.

Umobel  0cMABAMbLCA  KOHKYPEHMHOCNOCOBHBIMU, Mbl Ce0UM 30 passumuem
mexHonozuili 8 ompacau U CMpouM 83aUMOBbLI200HbIE OMHOWEHUS C HAWUMU
nocmaswjukamu. Bo ums  6ydywjeco okpyxcarowel cpeds, 6 pabome Had
ousaliHom npodykyuu 6o/bLWOe 8HUMAOHUE yOesnsemcs 3Kono2uyeckol Yucmome
u GesonacHocmu. B npou3sgodcmee Mbl Makxe CMapaeMcs cgecmu K MUHUMyMy
HezamueHoe 8o30elicmeue Ha OKPYXaruwyr cpedy. Mcxods u3 NOHIMUS Yenosek
A8/16MCS OCHOBHLIM PECYPCOM, Mbl yeepeHbl 8 BAXHOCMU 06yYeHus U 06MeHa
3HaHUAMU. Hawa KoMnaHus npedocmasnsem ecem COMPYOHUKOM B03MOXCHOCMb
06WjeHuUs U KOMPOPMHYH0 NPoL3600CMBeHHyH cpedy, 20e Yapum 83aUMOy8adieHUe

Dty s L3850 40usdlis) 508 Lo el Blialls agilat ) ) slads Las lisdas L) (laun 58 Lidaa
CaallSal (mia o sl a1 Uiiagag Liaad jadanal) Gamadll Alisl 34 (e lislatias i3S 81555ee 463 33
5352l o bl e Ledgundgbasal dgais Jlacl b ailasall maas &ty olaally jiludll Julis 33 )k e

gaanllas 8,
ey Ansdliall (e S233) g 50 gadlalyiall Axidall Gle Aadld Cliglad ppi g daa 5153850 &l ) sTaill ailii el
AR50l als 3N ) 585 8T amd Lealiil de s 48,055 Riad Ripd) 153 of (1) CGoagd Litladie ppasal
Liggligidigal 553l gechasiY] 83 5 ol o Uiasgiadilaslaall Jolaiganlaill dpenls i ad (5 siana 33l
s ol yials Jaal sl dgasy Ciya s jiiann ghag jo Jae,
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Bakery and Gastronomy Machines

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

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

sales@fimakmakina.com.tr

info@fimakmakina.com.tr

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

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

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

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

I © ¥ o /fimakmakina

fimakmakina.com.tr
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