NMapokoHBeKkTOMaT razoBbiv Ha 10 npoTtuBHen Rational SCC
102G 5 Senses

OcCHOBHbIe XapakTepucTtukun

[MNopkrntoyeHne ras

KonuyecTtBo ypoBHen 10

PacctosiHne mexay ypoBHSIMU 68 Mm

Tun racTpoemMKkocTu GN 1/1, GN 2/1
Pasmep ractpoemkocTu

(Hapyx./BHYTp.) 530x325 / 500x300 mm, 646x530 / 620x530 mm
MaHenb ynpaeneHus 3NeKTPOHHas
Cnocob obpa3soBaHusa napa bonnep
TemnepaTypHbI PEXUM ot 30 go 300 °C
MollHocTb 0.6 kBT
WnpuHa 1069 Mm
my6uHa 976 Mm

BeicoTa 1042 mm

Bec (c ynakoBkow) 228 «r
CrtpaHa-npoussoguTtens FepmaHus
OnucaHue

MapokoHBekTomat Rational SCC 102G 5 Senses cepum SelfCookingCenter npeaHasHayeH Ans NIPUroToBNEHUS

onog NyTéM Xapku, TyLLEHUSI UMW BapeHus Ha NpeanpuaTusix O6LLECTBEHHOroO NUTaHUS U TOProBMw.

Takoe obopynoBaHMe MOXET 3aMEHUTb MIUTY, XapOYHbIA U OyXOBOW LIKad, KOHBEKLMOHHYIO NeYb,
OMNPOKMAbIBAKOLLYIOCA CKOBOPOAY, NMULLIEBAPOYHbLIN KOTEN U Ap.

Moaenb ocHalleHa ueTHbIM 8,5 AtoiMoBbIM TFT-MOHUTOPOM, CEHCOPHbLIM 3KPAHOM C CaMOOGBSACHSAIOLLMMU

CMBOITaMn.

Ocob6eHHOCTH:
1200 nporpamm NpUroToBEHNS, HacUMTbIBaKOLLMX 40 12 waros

3 cTyneHv nogayv napa:
Map: o1 30 go 130 °C
Fopsaunii Bo3gyx: ot 30 go 300 °C
KombuHaums napa u ropsidero Bosgyxa: ot 30 go 300 °C

iCookingControl - 7 pexrnMoB aBTOMaTU4E€CKOro NPUrOTOBNEHUS:
Finishing® ons npoctoro BBoAa xenaemMbix pe3yrbTaToB C aBTOMaTUYECKOW HACTPOWKOW MaearnbLHOro

UMKIa NpUroToBreHus
Bbineyka

Bnoga 13 avy n gecepTol

["apHWpbI 1 oBOLLM

Bntoga 13 pbibbl

bntoga 3 nTuubl

Bnioga 3 msca
5 nporpammupyemblx CTyneHen pacCTonku
HiDensityControl® (HDC) - 3anaTeHTOBaHHasa cuctema pacnpeaeneHus aHeprum B paboyen kamepe
ILevelControl (ILC) - cmeluaHHble 3arpy3ku ¢ MHAMBUAYamNbHBIM KOHTPONEM KaXa0ro YpoBHS 3arpy3kv B 3aBUCUMOCTU
oT BMaa u obbema 3arpyxaemMbix NMPOAYKTOB, A TakkKe KONMYeCcTBa OTKPbITUA ABEpLbl
Efficient CareControl - onpegenset Hannuue 3arpasHeHUn U HAKUMU U aBTOMaTUYECKN NX yCTpaHaeT
Cool Down - 6bicTpoe oxnaxaeHne paboyen kamepbl C NOMOLLIO BEHTUNSTOPA
iCC-Cockpit - rpacpmueckun 0630p TekyLlero MukpoknmmaTa B pabouen kamepe
iCC-Messenger - MHPOPMMPYET O TEKYLLUX, aBTOMATUYECKNX HACTPOMKax npoLiecca NpuroToBreHns

iCC-Monitor - 0630p BCcex aBTOMaTM4ECKMX HACTPOEK NpoLiecca NpUroToBreHns



Pexunm 3anucu: onpeaeneHve naeanbHOro LyKna NnpurotoBreHns B 3aBUCMMOCTY OT TemnepaTtypbl BHYTPY
NpoayKTOB, UCMONb3yeMbIX ANA NpUMepa, ANA NOCNeayLLEero UCnonb3oBaHusa 6e3 TepMo3oHaa, C aBTOMaTUYECKUM
y4yeTom obbema 3arpysku

DyHKLMA CaMOTECTUPOBaHNSA

Mopaya aHepruu perynupyeTcs B COOTBETCTBUM C NOTPeGneHem

YnpaBreHve HeCKONbKUMI annapaTtamMu ¢ O4HOro Avcnies (annapaTbl JOMKHbI ObITb NOAKIIOYEHBI K OHOW CETH)
CamoobyyatoLlas cuctema yrnpasreHus aBToMaTM4ecky HacTpanBaeTcs C y4eTOM OeNCTBMSA nonb3oBartens
TepMOoKepH, N3MepsIloLLIMIA TemnepaTtypy B 6 To4kax, C CUCTEMOM aBTOMaTUYECKOWN KOppeKLun oLnMbok npu
HenpaBWMbHON YCTAaHOBKE U BCMIOMOraTenbHOE NO3ULMOHMPYIOLLEee YCTPOWCTBO ANA TEPMOKEPHa
ABTOMaTMYeCKasi CUCTEMA OYUCTKM M yxoaa 3a paboyelt KaMepor U naporeHepaTopoM, perynupyemMas B
3aBMCUMOCTU OT OaBIEHMS B rMapOCeTH

ABTOMaTMYeckasi ouMCTKa U yaaneHue Hakunu u3 naporeHepaTopa

7 cTyneHemn o4ncTky 6e3 KOHTPOs CO CTOPOHbI MepcoHana, B TOM YMCIe U B HOYHOE BPEMS

ABTOMaTM4eCKoe HaNmoOMUHaHWE O HeO6XOAUMOCTU BLIMOMHUTEL OYUCTKY C yKa3aHMeM CTEeNeHN OMUCTKN U KonmyecTsa
OYMCTUTENS B 3aBUCMMOCTM OT CTEMEHN 3arps3HEHUS

Py4HoI oyLw co BCTPOEHHbLIM BO3BPATHLIM MEXaHN3MOM

BeiBog HACCP-gaHHbIx 1 06HoBneHwue MO yepe3 BCTpoeHHbI nHTepdenc USB unu Ethernet

PykoBoacTBO MO aKcnnyaTauumn BbIBOAMTCH Ha AMCNIee annaparta ¢ y4eTOM BbINOMHAEMO onepaumm
BcTpoeHHas cuctema cenapaumm xupa, 6e3 4oNoNHUTENbHOIO XXUPOBOro unbTpa, He TpebyeT TexobenyxnBaHus
Bo3M0OXHOCTb NpelyCTaHOBKM BPEMEHM BKIOYEHUST (MOXHO 3a4aTh AaTy U BpeMmsl)

YnpaBneHve MUKPOKNMMaTOM: M3MepEeHMe, HaCTPONKa 1 perynmpoBka BNaXXHOCTU C TOYHOCTbLIO A0 NPOLEHTA.
dakTnyeckas BnakHoCcTb B paboyen kamepe HacTpauBaeTcs U 0ToOpaxaeTcst Ha NaHenu ynpaeneHus
OnarHocTnyeckas cmctema ¢ aBTOMaTUYeCKON MHAMKAUMEN CEPBUCHBIX COODLLEHWI

ABapuiiHbIN TepMOCTaT NaporeHepartopa 1 paboyern kamepbl

WHavkaums ypoBHen 3arpsa3HeHus u obcnyxxnBaHust Ha gucnnee

MaTepuan BHYTpU 1 cHapyxu: cneumansHas ctanb DIN 1.4301

Llokonb annaparta ¢ ynnoTHEHWEM MO NepuMeTpy

OvHamnyeckoe pacnpegeneHve Bo3ayLUHbIX MOTOKOB C MOMOLLbI PEBEPCMBHOIO BEHTUNATOPA € 5
nporpaMMmpyeMbIMy CKOPOCTSIMU

BCTpoEHHbIN TOPMO3 KpbinbYaTku BEHTUNSTOPA

CeToauofHoe ocselleHne paboyen kamepbl U YPOBHEN 3arpysku

TpexcroiHasa ABepua kamepbl C BO34YLLIHOW NPOCIONKOW, 2 OTKPbIBAEMbIMU BHYTPEHHUMU CcTeknamu ( Ansi Nerkomn
OYMCTKM) C TEMMOOTPAXKatoLLMM CneuuanbHbIM MNOKPbITUEM

[BepHasi pydka ¢ yHKLMEN 3axnonbiBaHNs

JonycTymMo XecTkoe NOAKIYEeHUe K cucTeme 0TBo4a CTOYHbIX BOA cornacHo SVGW

CornacHo VDE ponyckaeTtcs akcnnyaTtaums annaparta 6e3 Hag3opa co CTOPOHbI nepcoHana

PerynvlpyeMble MO BbICOTE HOXKA

[JononHuTenbHble XapaKTePUCTUKU:
MpomnseogmTensHOCTb B AeHb: oT 150 go 300 nopumi
[asnenne Bogbl: oT 150 go 600 klMa
Tpy6a nogauu Boabl: 3/4"
CnuBHas Tpyba: 50 mm
Hanpsokenune: 220 B
Onuuu (3aKka3bIBalOTCA OTAENbHO):
JncTaHuMoHHOEe ynpaBneHne annapaToM ¢ nomoLubo MO 1 MobUnbHOro NPUNoXeHUst
Cuctema KitchenManagement - aBTomatuyeckoe nony4eHne Yepes ceTb BCEX BaXHbIX AaHHbLIX MPOTOKONa
HACCP c ogHoro nnu Heckonbkux annapaTos (go 30)
JleBbIi ynop asepupl
Combi-Duo - komGuHauusi 3 gByx annapaTtoB, YCTAHOBIEHHbIX NPOCTO OAMH HaA ApYrum

* BHumaHue! Takxe umeromcesi Opyaue anbmepHamueHble MoOesu (anekmpuyeckue u 2a3osbie) nod 3akas!






