DONERLI FIRINLAR RACK OVENS

istenilen pisirme sicakligina 1sitilan firina yiiklenen tava
arabasindaki iiriinleri ayni renkte ve kivamda homojen sekilde
pisiren firin tipidir.

Her kapasiteye ve uygulamaya gore farkl firin modelleri
mevcuttur. Onden briilorlii modeliyle kullamm kolayligi
saglanirken briilorii arkada olan modeli de dar alanlar icin
gelistirilmistir.

Ozellikleri

& Her tiir pisirmeye uygun yiiksek performans

% Tim Uriin gramajlarinda milkkemmel ve homojen pisirme
i Yuksek buhar kapasitesi

1 Yuksek verimlilik ve enerji tasarrufu icin bilyiik alanli1sitic

& Paslanmaz celikten yanma hiicresi , pisirme govdesi ,
davlumbaz , on taraf ve dis kapaklar

% Kap1 cevresi komple sizdirmaz contali Kolay

# kullanim ve kontrol

0 Dijital kontrol panosu

1) Mazot, dogalgaz , LPG ve Elektrik ile calisabilme

% Pisirme sona erdiginde sesli ikaz sistemi

Opsiyonel

i Dijital disinda Touch panelli (Dokunmatik) veya Manuel
Kontrol opsiyonlar

) istenildigi takdirde Standard davlumbazdan daha Bilyiik
davlumbaz

7 Istege bagl Yiikseltilmis firin bolmesi Giris
75 rampasi uzatmasi
® Tava arabalan

% Tavalar

BARTECH Rack Ovens provide homogeneous baking

with same colour and quality for products put with the
trolleys in the oven heated to the desired
temperature.
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Different oven models are available for any capacities and
practices. Designed for places with limited working area. Front
burner model offers ease of useand maintenance and rear
burnerisdesignedfor places with limited working.

Features

High performance for all sorts of baking

Excellent and homogenous baking for all basis weights

High steam capacity

High productivity and expended heater for energy saving

Stainless steel combustion chamber, baking chassis, hood, front
and outer doors

Completesealeddoor

circumference Ease of useand

control

Digital control panel

Compatiblewithdieselfuel, naturalgas, LPGandelectricityasenergy

source Alarm system for baked product

Optional

Touch panel (touch-matic) or manual control options in
addition to digital option

Biggeraspirator hood than standard aspirator hood if
desired Optional higher ovenrack

Entrance ramp elongation

Trays trolley

Trays
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TURBO GRAND MAXI

Tava Boyutlar1 / Tray Dimensions / Pasmepbl [lpoTUBHEM 750x1050 mm
Tava Sayisi / Quantity of Trays / Kon-Bo MpoTtusHe# 16
Pisirme Alanm / Bakery Area / Mnowapab Beineyku 12,6 m?
Genislik (A ) / Width (A ) / WupunHa 1860 mm
Firin Derinligi ( B ) / Oven Depth ( B ) / Tny6uHa 2355 mm
(B1)
Firin Yiiksekligi ( H ) / Oven Height (H ) / BbicoTa 2800 mm
(H1)
Toplam Giig / Total Power / MowHocTb 3.3kW
Elektrikli Firin Elektrik Giicli / Power For Electric Oven / MowWwHOCTb AN 31.ne4n 87 kW
Agirhik / Weight / Bec 2600 kg
Giinliik Kapasite ( 250-8hr ) / Daily Capacity ( 250-8hr ) / Mpou3B-Tb(250rp/84) 5000
Yakit Tiirii / Fuel Type / Bug TonsmBa Dizel, Dogal Gaz, LPG,
Elektrik

Belirtilen kapasite dederleri 6rnektir. Kapasite pisirilecek triine gore degisiklik gosterebilir.

This is a smple production capacity. Capacity may vary depending on baked product.
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