NMapokoHBeKTOMaT aneKkTpnyeckun Ha 6 ypoBHen Rational SCC XS 5
Senses

OCHOBHbIe XapakTepucTtukun

[NopkntoveHne 380 B

KonnyecTtBo ypoBHen 6

Twn racTpoeMKocTu GN 1/2, GN 2/3, GN 1/3, GN 2/8
Pa3mep ractpoemkocTtu 325%x265 / 300x238 mm, 325x176 / 300x150 mm,
(HapyX./BHYTp.) 352x325 / 329x300 mm

MaHenb ynpaBneHus 3MeKTpOHHast

Cnocob obpasoBaHusa napa Gonnep

TemnepaTypHbI PEXUM ot 30 o 300 °C

MolHocTb 5.7 kBT

LUnpuHa 655 mm

nybwvHa 555 mm

BeicoTa 567 mm

Bec (c ynakoBkow) 90 kr

CrtpaHa-npoussogutens FepmaHus

OnucaHue

MapokoHBekTomaT Rational SCC XS 5 Senses cepuu SelfCookingCenter npegHasHayeH ansa npurotoeneHns 6noa nyTém >xapku,
TYLLUEHUSI UM BapeHUs Ha NPeanpusaTUAX 06LEeCTBEHHOro MUTaHNS U TOProBIu.

Takoe ob6opynoBaHe MOXET 3aMEHUTb NIUTY, XKapOYHbIA 1 OyXOBOW LKA, KOHBEKLMOHHYIO NeYb, ONPOKNAbIBAOLLYIOCA CKOBOPOAY,
nULLEBaPOYHBIV KOTEN 1 4p.

Mogenb ocHaleHa uBeTHbIM 8,5 AiMoBbIM TFT-MOHUTOPOM, CEHCOPHLIM 3KPAHOM C CAMOOOBSACHSIIOLLMMI CUMBOSIAMM.

OcobeHHOCTH:
1200 nporpamMm NpuroToBReHns, Hac4MTbIBaroOLWmMX 4o 12 waros

3 cTyneHu nogaym napa:
Map: ot 30 go 130 °C
"opsuun Bosgyx: ot 30 go 300 °C
KombuHaums napa v ropsiyero sBosgyxa: ot 30 go 300 °C
iCookingControl - 7 pexxvnmoB aBTOMaTU4ECKOro NPUrOTOBINEHUS:
Finishing® ons npocToro BBoAa >enaembix pe3ynbTaToB C aBTOMAaTUYECKOM HACTPOWMKOM naearnbsHOro Lukna npuroToBeHust
Bbineuka
Bntoga 13 anu 1 gecepTbl
FapHUpLI 1 oBOLLM
Bntoaa 13 pbiGbl
Bntoga 13 nTuubl

Bntopa n3 msca
5 nporpammupyembIx CTyneHemn paccTonku

HiDensityControl® (HDC) - 3anaTeHTOBaHHasa cuctema pacnpegeneHust 3Heprum B paboyen kamepe

ILevelControl (ILC) - cMeLlaHHble 3arpy3ku ¢ MHAUBUAYaNbHbIM KOHTPOMEM KaXX4oro YpOBHS 3arpy3ku B 3aBUCMMOCTM OT BMaa U
obbeMa 3arpykaembix NPOAYKTOB, @ TakKe KOnmyecTBa OTKPbITUA ABepLbl

Efficient CareControl - onpegensiet Hanuyve 3arpssHEHNA U HakUNu 1 aBTOMaTUYECKN UX YCTpaHAeT

Cool Down - 6bIcTpoe oxnaxaeHne paboven kamepbl C MOMOLLbIO BEHTUNSATOPA

iCC-Cockpit - rpachuyeckuin 0630p TekyLLero MMKpoknumaTta B paboyer kamepe

iCC-Messenger - UHopMUpPYyeT O TEKYLLMX, aBTOMaTUYECKNX HACTPOMKax npoLuecca NnpuroToBneHns

iCC-Monitor - 0630p BCex aBTOMAaTUYECKMX HAaCTPOEK MpoLiecca NpuUroToBeHNs

Pexum 3anucu: onpegeneHve naeanbHOro LyKna NpuroToBneHns B 3aBUCMMOCTI OT TemrepaTtypbl BHYTPU NPOAYKTOB, UCMOMb3yeMbIX
ONs npumepa, AN nocrnenyLero ncrnonb3oBaHns 6e3 Tepmo3oHaa, C aBTOMaTUYeckUM y4yeToM obbema 3arpysku

PyHKLMSA caMOTECTUPOBaHNS

Mopava aHepruu perynupyeTcst B COOTBETCTBUM C NOTpebneHnem

YnpaerneHne HeCKONbKMMK annapaTammn ¢ 0gaHOro aucnnes (annapatbl AOMKHbI ObITb NOAKMOYEHbI K O4HON ceTn)

CamoobyuvatoLas cuctema ynpasreHust aBTOMaTUYECKU HacTpanBaeTCs C y4eTOM OENCTBUS Nonb3oBaTens

TepMoKepH, U3MepsLLMIA TeMnepaTypy B 6 TOYKax, C CUCTEMOW aBTOMaTUYECKON KOPPEKLMI OLLMGOK NpU HENPaBUITbHOW YCTaHOBKE U

BCMoOMOraTenbHOe NO3MLMOHNPYLOLLIEE YCTPONCTBO AN TEPMOKEPHA



ABTOMaTMyeckast cMCTeMa OYUCTKU 1 yxoAa 3a paboyen Kamepor u naporeHepaTopoM, perynupyemMas B 3aBMCMMOCTM OT AaBIEeHNs B
rmapoceTu

ABTOMaTMyeckasi O4MCTKa 1 yaaneHue Hakunv u3 naporeHepaTopa

7 cTyneHemn o4mcTkn 6e3 KOHTPONSA CO CTOPOHBI NMepcoHarna, B TOM YMCMe U B HOYHOE Bpems

ABTOMaTMYECKOE HAaNMOMUHaHNE O HEOOXOAUMOCTM BbIMOSHUTE OYUCTKY C YKa3aHMEM CTEMEHWN OYUCTKM U KONMYECTBA OYUCTUTENS B
3aBMCUMOCTM OT CTEMEHW 3arpasHeHns

Py4Hol oyl co BCTPOEHHBLIM BO3BPATHLIM MEXAHU3MOM

BbiBog HACCP-gaHHbIx 1 o6HoBneHue MO yepes BCTpoeHHbIN nHtepderic USB nnn Ethernet

PykoBOoACTBO MO aKcnnyaTaumu BbLIBOAMTCS Ha AMCNIee annapaTta ¢ y4eTOM BbINOMHAEMO onepaumm

BcTpoeHHasi cuctema cenapauum xupa, 6e3 4ONoNHUTENBHOrO XMPOBOro hunbTpa, He TpebyeT TexobcnyXnBaHus

Bo3MOXHOCTb NpefyCTaHOBKM BpeMEHM BKIOYEHUS (MOXHO 3a4aTh AaTy U Bpems)

YnpaBneHne MUKPOKIIMMATOM: U3MEPEHMEe, HAaCTPONKa U perynmnpoBka BNaXXHOCTU C TOYHOCTbLIO 10 NpoLueHTa. PakTnyeckasi BNaxHOCTb
B paboyen kamepe HacTpamBaeTcs 1 oTobpaXaeTcs Ha NaHenu yrnpaBneHus

OnarHocTuyeckas cMctema ¢ aBTOMaTUYeCKON MHOUKALMEN CEPBUCHBIX COOBLLEHMI

ABapuiiHLIN TepMOCTaT NaporeHepaTopa u pabdo4yer kKamepbl

MHankaums ypoBHen 3arpsasHeHus n obcnyxvsBaHus Ha gucnnee

Matepuan BHYTpW 1 cHapyxu: cneumanbHas ctans DIN 1.4301

Llokonb annapaTa ¢ ynnoTHEHNEM MO NepumeTpy

OvnHamnyeckoe pacnpegeneHne Bo3ayLLUHbIX MOTOKOB C MOMOLLbIO PEBEPCUMBHOIO BEHTUNATOPA C 5 NporpaMmmMupyeMbIMy CKOPOCTSIMU
BCTpOEHHbI TOPMO3 KpbINbYaTKM BEHTUIIATOPA

CeeToauoaHoe ocBelleHne paboyelt kKamepbl U YPOBHEN 3arpy3kiu

TpexcnonHasa ABepLa Kamepbl C BO3AYLIHOW NPOCMONKOW, 2 OTKPbIBAEMbIMU BHYTPEHHUMMW CTEKamu ( AN NErkoM O4UCTKU) C
TEennooTpaxawLLMM crneynansHbIM MOKPbITUEM

[iBepHas pyyka c dyHKUMEN 3axnonbiBaHNs

[onycTnmo ecTkoe NoakrnoyYeHne K cuctemMe 0TBOAA CTOYHbIX BOA cornacHo SVGW

CornacHo VDE ponyckaeTcs akcnnyaTtauums annaparta 6e3 Hag3opa co CTOPOHbI nepcoHana

Perynupyembie No BbICOTE HOXKKM

JononHuTenbHble XapaKTePUCTUKN:
MpoussogmTensHocTb B AeHb: oT 20 ao 80 nopumi

[asnenne Bogbl: oT 150 go 600 klMa
Tpy6a nogaun Boabl: 3/4"
CnuBHas Tpyba: 40 MM

Onuum (3aKka3bIBalOTCA OTAENbHO):
[uncTaHuMoHHOE ynpaBneHue annapatom ¢ nomoLlbio MO 1 MOGUNBHOro NPUNOXeHUs

Cuctema KitchenManagement - aBTomaTnyeckoe nonyvyeHne Yepes ceTb BCeX BaXKHbIX AaHHbIX npoTokona HACCP ¢ ogHoro nnu
Heckonbkmx annapatos (o 30)
JleBbIvi ynop asepubl

Combi-Duo - komB1Hauus U3 ABYX annapaToB, YCTAHOBMEHHbIX MPOCTO OAVH Hag ApYruM

* BHumaHue! Takxe umeromcs Opyaue anbmepHamueHble MoOesiu (asiekmpuyeckue U 2a3oebie) nod 3akas!



