Technical Data
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latural Gas Entry

M-50, FM-100, FM-150, FM-180: 3/4*
ehind Entry Gas Coupling Pressure : 50-300 mbar
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M-50, FM-100, FM-150, FM-180: 3/4 " 3apHuit
xopsuMiA AaBnerie rasa : 50-300 mbar
'aBAMLA XapaKTePUCTMK FOPEAKM 1 MHAOPMaLIM O
€MA0BOIA MOUIHOCTH
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Suction Hood Output
Diameter Measure is @200 mm
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Chimney Output

Diameter measureis @175 mm
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MODEL / MOJENND / J:asall

Capacity (Loaves of Bread / 8 hours)
MpousBoanTeNnbHOCTS (LT. Xneba/8 u)
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Capacity Calculation
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Baking Surface (m?)

Mnowyazp BbINeukn (M2)
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Number of Decks / Palette Numbers
Kon-Bo sipycoe/Kon-Bo nucTos
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Trolley Dimensions (mm)
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Inner Width of Oven (mm)

LWnpuHa kamepbl (MM)
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Inner Depth of Oven (mm)

ny6uHa kamepb (MM)
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Top View
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Inner Height of Oven 1st and 2nd deck / 3rd and 4th

deck (mm) Beicota kamepbl (MM)
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Deck Entrance Height
1.and 2. deck / 3rd and 4th deck (mm)

ManyGHoe BXoAHOe paccTosHMe 1. 1 2. konoaa (MM)
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Width - A (mm)
A - O6Lyas WwipmrHa (Mm)
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Depth/Length - B (mm)

B - Obwas rny6uHa (Mm)
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Height - C (mm)

C - O6Lyas BbicoTa (MM)
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Max. Depth/Length - D (mm)

D - Make. Mmy6uHa/[inuHa (Mm)
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Max. Height - E (mm)

E - Makc. BbicoTa (Mm)
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Min. Ceiling Height - F (mm)
MuHUManbHas BeicoTa notonka -F (mm)
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Floor Tray Capacity is

800x1000 / 750x1040 / 600x900 (mm)
Kor-80 nMcTOB Ha sipyce

800x1000 / 750x1040 / 600x900 (mm)
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Palette Dimensions (mm)

Pa3amep nucta (Mm)
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Min.Door Dimensions for Oven (mm)
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Electrical Power (kw) *
MotyHocTb (kBT) *
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Average Consumption (8 hours) (m*hours)
CpenHuii pacxop Tonnmea (8 yacos) (m*/yacos)

(Aoludl 35) (lols B) i) Jau ia
Thermal Power (Kcal / saat) / (kw)
Tennosas MoLHocTb (kKan/u)/(kBT)
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Weight of Oven (kg)

Macca (kr)
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Electrical Connection
AnekTpUYeckoe MozKmioueHe
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Burner Model (Riello)

Mogenb ropenku (Riello)

A 25 (Riello)

Burner Capacity (kw)

MotyHocTb ropenku (kBT)
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Gas Coupling Pressure (mbar)
[laBneHie noakmnioueHus rasa (mbap)
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Control System

CucTema ynpasnexus
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Source of Energy
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FM-50
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5m2

4/2

580x1400
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1020

1880

2220

2780

4/4/8

580 x 1400

1500x2500

2,65

37.000/43
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o . Waste Water Connection §
2" Clean Water Inlet Pipe FM-50:1/2" 1 Piece The space between oven and §
" FM-100:3/4" 1 Piece wall should be atleast 50cm §
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Network : 380 V 50 Hz

Total Electrical Power :4kW
Cable :5x2,5mm?2 with the NYAF
cable device will be energized
3x20A Fuse
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FM-50:1/2" 1 4aki
FM-100:3/4" 1 4aké
FM-150, FM-180 : 3/4 " 4skd

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

Ceepxy

cetb 1380V 50Hz

06LWan 3AeKTPUYECKas MOWHOCTL : 4 kW

Kabens :5x2,5 mm2 BKAOUMTE YCTPOACTBO
CnomoLLbHo Kadens NYAF Mepekarovatens Pako
3x20A npepoxpaH1Tent

(COpoc cTouHbIX BoA 3mt 70 MM
XaPOCTOIAKMIA NOCT -NBX TPYG
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FM-100 FM-150
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Perspective View
MNepcnekTUBHbIN B3rnsiA,
ss-aial) Jatalf

5l s =(aall el sae e lul) i il sl saex il Gt f ssex i geal) e
10m? 15m?
472 413
580x2400 580x2400
1200 1800
2050 2050
210/190
1757150
1880 2490
3300 3300
2100
3870 3870
2475
3000

8/8/16 16/16/24
580 x 2400 580 x 2400
2000x2500 2500x2500

4
4,87 8,17
70.000/82 114.000/133
3220 4680
3P+ N+ PE
FS 15 FS 20
81-175 81-220
50-300

Manual or Digital / PyuHas unm yndposas / & s

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

[lnsenbHoe Tonnumso, I'IpVIpDIZleIVI ras, CXIKeHHbIi ras, roptoyee Tonnueo,
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FM-180

5184

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
wT. xneba X Konnyectso noaaoHoB Ha ogHoM aTaxe X KonnuecTso ataxelt X Konnuectso nsmeHeHuin B yac X Ckonbko Yacos 6yaeT paboTaTb = xneba MponssoantensHoCTb

Bread Take Out
The space between oven and Counter
counter should be atleast 70cm

XneO BepcTak
MexX Ay AYXOBKOI 1 CTOAELUHULER AOAKHO . .
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Mounting Holes
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Bakery and Gastronomy Machines

18m?
4/3
580x2800
1800
2.450
2490
3690
4270
20/20/32
580 x 2800
2500x2500
- The capacity is based on 250 gr baked bread. It shall
93 variable according to the grammage and baking time of
' the product.
133.000/155 + [poussodumensHocmes neyu daHa no 6amoHy 250 2p u
MOXCem 8apbUPO8AMb 8 3a8UCUMOCMU OM 8eCa U 8pemMeHu
5145 8bINeKaHUs NPodyKyuU
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81-220 * |n solid-fueled models, helix is used instead of the burner

and the electric power increases by 0.55 kW.

* B Mmozenax C TBepAbM TOM/IMBOM BMECTO T[Opesiku
NCMONb3yeTcsa Crnmpanb, a 31eKTpuYeckas MOLLHOCTb
yBenmyvBaetcd Ha 0,55 kBT.
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