FIRINLAR /7 OVENS



FIRINLAR / OVENS Kombi'me
Combi Oven

Kombi Firin
Combi Oven

FIRINLAR / OVENS

+ Tamami 304 kalite paslanmaz celik i¢ ve dis govde
+ 10" dokunmatik ekran ile kolay kullanim ozelligi
- Kombi Pisime Modu (30°C - 300°C) (%0-%99 Arasi Ayarlanabilir Buhar)
- Ayarlanabilir Buharli Pisirme Modu (30°C - 120°C) (%100 Buhar)
+ Zaman, Surekli, Prob, (5 noktali 6lciim), Delta T pisirme yontemleri
- 6 farkli hizda ayarlanabilen ve cift yone donebilen fan
+ Homojen isidagilimi ve esit pisirme 6zelligi
+ Dokunmatik kontrol paneliyle ayarlanabilir sicaklik ve zaman ayar
+ Smart Touch ile sicaklik & zaman ayari ve onayi, pisirmeyi baslatma
ve durdurma onayi 6zelligi
| + Kayitli hazir pisirme receteleri ayrica 6zel recete olusturma ve kaydetme
LJ - Urlin Kategorize etme (Baslangiclar, Et. Balik, Sebzeler, hamur isi. Kek vs.)
- Katli ve her kat icin farkli strelerde (yada problu) pisirme 6zelligi
+ Hata uyari ve takip sistemi (Sistem mesajlari ve uyarilan menust)
ﬁ + 4 farkli yilkama modu (Kisa - Orta - Uzun - Durulama)
+ Kabin ici sogutma secenegi
+ USB ile recete ekleme/kopyalama ve yaziim guncelleme
- Aydinlatmali firin ic kabini ve yuksek isi yalitimi
+ Pisirme esnasinda kapi acilmasi durumunda calismayi énleyen
emniyet salteri
- Cift camli kapi ile diistik dis ylzey sicakligi ve sizdirmazlik
+ Acilabilir ve temizligi kolay kapi ic cami
- Kolay sokdlebilir ve temizlenebilir tepsi raf kizaklan ve yikanabilir i¢c kabin
+ Otomatik geri cekme sistemi ile el dusu
+ Yuksek sicaklik emniyet korumasi
+ Kolay kapanabilir, emniyetli kapi mekanizmasi
- CE standart ve direktiflerine uygunluk

« All 304 quality stainless steel inner and outer body
» User friendly 10" touch screen
+ Combi Cooking Mode (30°C - 300°C) (0%-99% Adjustable Steam)
« Adjustable Steam Cooking Mode (30°C - 120°C) (100% Steam)
+ Time, Continuous, Probe, (5-point measurement), Delta T cooking methods
g - 6 different speed adjustable fan that can rotate in two directions
+ Homogeneous heat distribution and cooking
+ Adjustable temperature and time setting with touch control panel
- Temperature & time setting and confirmation, start and stop cooking
confirmation feature with Szmart Touch
+ Creating and saving custom recipe
+ Product Categorization (Starters, Meat, Fish, Vegetables, Pastry, Cake etc.)
- Coorking feature with different times (or probe) for layers and each layer
« Error warning and tracking system (System messages and warnings menu)
« 4 different washing modes (Short - Medium - Long - Rinse)
+ Option to cool oven interior
+ Adding/copying recipes and updating software via USB
« llluminated oven interior and high thermal insulation
» Safety on/off switch in case of door opening while cooking
- Low external surface temperature and impermeability provided by double
glazed door
+ Openable and easy to clean door inner glass
+ Washable interior cabinet and easy-to-clean tray rack sledges
+ Hand shower with automatic retraction system
Expert Kombi Firin - High temperature safety protection
EXS ert Combi Oven 10GN2/1-CCS102E ? - Easy-to-close, safe door mechanism
+ Compliance with CE standards and directives

J

Expert Kombi Firin
Expert Combi Oven

Expert Kombi Firin
Expert CombiOven

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde
+ 10" dokunmatik ekran ile kolay kullamim 6zelligi
- Kombi Pisime Modu (30°C - 300°C) (%0-%99 Arasi Ayarlanabilir Buhar)
- Ayarlanabilir Buharli Pisirme Modu (30°C - 120°C) (%100 Buhar)
+ Zaman, Surekli, Prob, (5 noktali 6lciim). Delta T pisirme yontemleri
- 6 farkli hizda ayarlanabilen ve cift ydone donebilen fan
+ Homojen isidagilimive esit pisirme o6zelligi
+ Dokunmatik kontrol paneliyle ayarlanabilir sicaklik ve zaman ayari
+ Smart Touch ile sicaklik & zaman ayari ve onayi, pisirmeyi baslatma
ve durdurma onay 6zelligi
+ Kayitli hazir pisirme receteleri ayrica 6zel recete olusturma ve kaydetme
- Uriin Kategorize etme (Baslangiclar, Et. Balik, Sebzeler, hamur isi, Kek vs.)
- Katli ve her kat icin farkli surelerde (yada problu) pisirme 6zelligi
- Hata uyari ve takip sistemi (Sistem mesajlari ve uyarilan menusu)
- 4 farkli ylkama modu (Kisa - Orta - Uzun - Durulama)
+ Kabin ici sogutma secenegi
+ USB ile recete ekleme/kopyalama ve yazilim guncelleme
- Aydinlatmali finn ic kabini ve ytksek isi yalitimi
+Pisirme esnasinda kapi acilmasi durumunda calismayi énleyen
emniyet salteri
- Cift caml kapi ile diistik dis ylzey sicakligi ve sizdirmazlik
+ Acilabilir ve temizligi kolay kapi ic cami
- Kolay sokdlebilir ve temizlenebilir tepsi raf kizaklan ve yikanabilir i¢c kabin
+ Otomatik geri cekme sistemi ile el dusu
+ Yuksek sicaklik emniyet korumasi
+ Kolay kapanabilir, emniyetli kapi mekanizmasi
- CE standart ve direktiflerine uygunluk

+ All 304 quality stainless steel inner and outer body
» User friendly 10" touch screen
+ Combi Cooking Mode (30°C - 300°C) (0%-99% Adjustable Steam)
» Adjustable Steam Cooking Mode (30°C - 120°C) (100% Steam)
» Time, Continuous, Probe, (5-point measurement), Delta T cooking methods
- 6 different speed adjustable fan that can rotate in two directions
+ Homogeneous heat distribution and cooking
+ Adjustable temperature and time setting with touch control panel
» Temperature & time setting and confirmation, start and stop cooking
confirmation feature with Smart Touch
+ Creating and saving custom recipe
» Product Categorization (Starters, Meat, Fish, Vegetables, Pastry, Cake etc.)
- Cooking feature with different times (or probe) for layers and each layer
- Error warning and tracking system (System messages and warnings menu)
- 4 different washing modes (Short - Medium - Long - Rinse)
+ Option to cool oven interior
» Adding/copying recipes and updating software via USB
+ ltluminated oven interior and high thermal insulation
» Safety on/off switch in case of door opening while cooking
- Low external surface temperature and impermeability provided by double
glazed door
+ Openable and easy to clean door inner glass
+ Washable interior cabinet and easy-to-clean tray rack sledges
+ Hand shower with automatic retraction system
High temperature safety protection
» Easy-to-close, safe door mechanism
Compliance with CE standards and directives

!

Expert Kombi Firin

? 20GN2/1-CCS202E Expert Combi Oven
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e Olguler Voltaj Gug Net Agirligi Paket Olguleri Fiyat
xggi ﬁg'}:j:};};t Dimension Voltage Power Net Weight Package Dimensions Price
pescriptions (mm) (VHZ) (RW) ()] (mm) (e}

KOMBI FIRIN
CCS 061 E Combi Oven 825x800%g00 400 V-3N 1 156 865x041x1022  13.576.00 €
CCS 101 E ’é?);"qgi DR 880%800x1160 400 V-3N 18 190 920xg41x1282  15.336.00€
CCS102E ’é%;"qgi DR 1085x885x1160 400 V-3N 25 220 1180x1040x1282  18,029.00 €
UMADO0502 GG"'Nll//l fggnig";frlto?;gd 930X770x700 = = 105 950X790X720 842,00€
UMADO0503 Ol 1260%940X700 - - 16 1280%960x720 982.00€

GN 2/1 Stand For Ovens

Model Aciklamalar Olctler Volta
Model Descriptions Dimension Voltage
B (mm) (VHz)

KOMBI FIRIN
CCS202E Combi Oven 1115x885%x1825 400 V-3N

Net Agirlig Paket Olculeri
ig

Net olg Ri ensions

(Rg) i (mm)

50 445 1156x1025%2026 ~ 29.427.00 €




FIRINLAR / OVENS

Dijital Konveksiyonlu Firin
Digital Convection Oven

Dijital Konveksiyonlu Firin
Digital Convection Oven

FIRINLAR / OVENS

+ Tamami 304 kalite paslanmaz ¢elik i¢ ve dis gévde

- Dijital gostergeler ile kolay kullanim ézelligi

+ Pisirme Modu (30°C - 300°C)

+ Karisik Pisime Modu (30°C - 300°C) (%0, %20, %40, %60,
%80, %100 Ayarlanabilir Buhar)

+ Buharli Pisirme Modu (120°C) (%100 Buhar)

« Cift ydne ddnebilen 5 farkli hizda ayarlanabilen fan

+ Homojen isi dagilimi ve esit pisirme 6zelligi

+ Manuel buhar verebilme ézelligi

+ 4 farkli ylkama modu (Yumusatma - Kisa - Orta - Uzun)

+ Kabin ici sogutma ézelligi

+ Aydinlatmali firin i¢ kabini ve ylksek isi yalitimi

+ Pisirme esnasinda kapi agilmasi durumunda ¢alismayi
durdurma ézelligi

« Cift camli kapi ile dustik dis ylUzey sicakligi ve sizdirmazlik

; + Acilabilir ve temizligi kolay kapi ic cami

- Kolay sékulebilir ve temizlenebilir tepsi raf kizaklar ve
yikanabilir i kabin

+ Otomatik geri cekme sistemli el dusu

* Yuksek sicaklik emniyet korumasi

+ Kolay kapanabilir, emniyetli kapr mekanizmasi

« CE standart ve direktiflerine uygunluk

« All 304 quality stainless steel inner and outer body

- Easy-to-use feature with digital indicators

- Cooking Mode (30°C - 300°C)

- Mixed Cooking Mode (30°C - 300°C) (0%, 20%, 40%, 60%, 80%, 100%
adjustable steam)

+ Steam Cooking Mode (120°C) (100% Steam)

- 5 different speed adjustable fan that can rotate in two directions

+ Homogeneous heat distribution and equal cooking feature

+ Manual steaming option

Gastronom Dijital Konvek. Firin
Gastronomy Digital Convection Oven

- 4 different washing modes (Softening - Short - Medium - Long)
E 1 « Option to cool oven interior
« llluminated oven interior and high thermal insulation
— SR ‘R « Safety on/off switch in case of door opening while cooking
astronom Dyjital Konvek. Firin - . : ilit .
Gastronomy Digital Convection Oven 10GN1/1-CKD101E ; égybigtge[rggel ;Lgézfe temperature and impermeability provided by

- Openable and easy to clean door inner glass door

+ Washable interior cabin and easy-to-clean tray rack sledges
+ Hand shower with automatic retraction system

« High temperature safety protection

« Easy to close, safe door mechanism

« Compliance with CE standards and directives
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Gastronom Dijital Konvek. Firin 10GN 2/1-CKD102E ; l . e._ —— l
Gastronomy Digital Convection Oven

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

- Digital gostergeler ile kolay kullanim ézelligi

« Pisirme Modu (30°C - 300°C)

« Karisik Pisime Modu (30°C - 300°C) (%0, %20, %40, %60,
%80, %100 Ayarlanabilir Buhar)

+ Buharli Pisirme Modu (120°C) (%100 Buhar)

- Cift ydne donebilen 5 farkli hizda ayarlanabilen fan

+ Homojen isi dagilimi ve esit pisirme 6zelligi

+ Manuel buhar verebilme ézelligi

+ 4 farkli ylkama modu (Yumusatma - Kisa - Orta - Uzun)

+ Kabin ici sogutma ézelligi

+ Aydinlatmali firin i¢ kabini ve ylksek isi yalitimi

+ Pisirme esnasinda kapi agilmasi durumunda ¢alismayi
durdurma ézelligi

« Cift camli kapi ile duistik dis ylzey sicakligi ve sizdirmazlik

+ Acilabilir ve temizligi kolay kapi ic cami

+ Kolay sékulebilir ve temizlenebilir tepsi raf kizaklar ve
yikanabilir ic kabin

+ Otomatik geri cekme sistemli el dusu

+ Yiksek sicaklik emniyet korumasi

+ Kolay kapanabilir, emniyetli kapr mekanizmasi

« CE standart ve direktiflerine uygunluk

« All 304 quality stainless steel inner and outer body

- Easy-to-use feature with digital indicators

- Cooking Mode (30°C - 300°C)

- Mixed Cooking Mode (30°C - 300°C) (0%, 20%, 40%, 60%, 80%, 100%
adjustable steam)

+ Steam Cooking Mode (120°C) (100% Steam)

- 5 different speed adjustable fan that can rotate in two directions

+ Homogeneous heat distribution and equal cooking feature

+ Manual steaming option

- 4 different washing modes (Softening - Short - Medium - Long)

« Option to cool oven interior

« llluminated oven interior and high thermal insulation

- Safety on/off switch in case of door opening while cooking

« Low external surface temperature and impermeability provided by
double glazed door

+ Openable and easy to clean door inner glass door

« Washable interior cabin and easy-to-clean tray rack sledges

+ Hand shower with automatic retraction system

« High temperature safety protection

« Easy to close, safe door mechanism

« Compliance with CE standards and directives

Gastronom Konvek. Firin
Gastronomy Convection Oven

' 288 >0 GN 2/1- CKD 202E
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Voltaj Pitiv Eet quer(:r\
(mm) (RW) (mm)

CKD 061 E Gagf;:g;‘;fggggféﬁ%;’?:o;'glen 825X800X900 400 V-3N 1 150 865x941x1022 6.532.00 €
CKD 101 E Gaftfzggxrgg;ﬂg?lcﬁﬁc;’ﬁ;oﬁglen 880Xx800X1160 400 V-3N 18 180 020xQ41x1282 7.157.00 €
CKD 102 E G agfg:g;i'ggggféﬁg;’f;;’gl on  1085x885x1160 400 V-3N 25 210 1180x1040x1282  7.603.00 €
UMADO0502 Ggﬂjfggfig'}f:g?:ﬂ? 930X770X700 - - 10,5 950X790x720 842,00 €
UMADO0503 Gg'é@fgg;ggﬁgsfean”sd 1260x940X700 - - 16 1280x960X720 982,00 €

CKD 202 E

Olculer
Dimension
(mm)

Model Aciklamalar
Model Descriptions

Gastronom Konveksiyonlu Firin

Gastronom Convection Oven 1115x885x1825

Glg Net Agirligr Paket Olculeri
Power Net Weight Package Dimensions
(RW) (kg) (mm)

400 V-3N 50 430 1156x1025x2026 14.477.00 €




FIRINLAR / OVENS

Mekanik Konveksiyonlu Firin
Mechanical Convection Oven

Mekanik Konveksiyonlu Firin
Mechanical Convection Oven

FIRINLAR / OVENS

i

i

Gastronom Konvek. Firin
Gastronomy Convection Oven

6 GN 1/1- CKM 061E

Gastronom Konvek. Firin
Gastronomy Convection Oven 10GN1/1-CKM101E

Gastronom Konvek. Firin
Gastronomy Convection Oven 10GN2/1-CKM102E

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

+ Her iki yéne donebilen fan ile homojen hava sirkllasyonu

+ Homojen isi dagilimi ve esit pisirme 6zelligi

+ 120 dk ya kadar ayarlanabilir pisirme suresi

- Aydinlatmali firn i¢ kabini. Yaksek 1si yalitimi

+ Pisirme esnasinda kapi acilmasi durumunda galismayi
onleyen emniyet salteri

- Cift camli kapi ile distk dis yUzey sicakligi ve sizdirmazlik

+ Acilabilir ve temizligi kolay kapr ic cami

+ Yikanabilir ic kabin.Kolay sékulebilir ve temizlenebilir tepsi
raf kizaklari

+ YUksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme

- stenilen miktarda, 5 kademeli ve buhar verebilme secenegi

+ Firn i¢ kabinini sogutabilme segenegi

+ 50-300 "C arasinda ayarlanabilir sicaklik

+ Kolay kapanabilir, emniyetli kapr mekanizmasi

+ Cihaz CE standart ve direktiflerine uygun Uretilmistir

- Stainless steel exterior and interior bodly (AISI304)

- Homogeneous air circulation with two side rotatable fan

+ Homogeneous heat distribution and cooking

« Adjustable cooking time up to 120 minutes

- Interior lighting, advanced insulation

- Safety on/off switch in case of door opening while cooking
- Double-glazed door with low outer surface temperature

+ Openable and easy-to-clean inner glass door

« Washable interior cabin and easy-to-clean tray rack sledges
- High temperature safety protection

- Dry cooking with adjustable chimney flap

- 5 different levels of steaming capacity

+ Option to cool the oven interior

+ Adjustable temperature capacity between 50-300 ° C.

- Easy-to-close safety door mechanism

- Compliance with CE standards and directives

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

+ Her iki ydne dénebilen fan ile homojen hava sirkilasyonu

+ Homojen isi dagilimi ve esit pisirme ézelligi

- 120 dk ya kadar ayarlanabilir pisirme suresi

+ Aydinlatmali firin i¢ kabini. Ylksek isi yalitimi

- Pisirme esnasinda kapi agilmasi durumunda galismayi
oénleyen emniyet salteri

+ Cift camli kapi ile dustk dis ylzey sicakligi ve sizdirmazlik

+ Acllabilir ve temizligi kolay kapi i¢c cami

« Yikanabilir ic kabin

- Kolay temizlenebilir tepsi raf kizaklari

+ Ylksek sicaklik emniyet korumasi

+ Kumanda edilebilir baca klapesi ile kurutmali pisirebilme

+ istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

+ Finn ic kabinini sogutabilme secenegi

+ 50-300 "C arasinda ayarlanabilir sicaklk

- Kolay kapanabilir, emniyetli kapi mekanizmasi

+ Cihaz CE standart ve direktiflerine uygun Uretilmistir

- Stainless steel exterior and interior body (AlSI304)

- Homogeneous air circulation with two side rotatable fan

- Homogeneous heat distribution and cooking

- Adjustable cooking time up to 120 minutes

« Interior lighting, advanced insulation

« Safety on/off switch in case of door opening while cooking
- Double-glazed door with low outer surface temperature

- Openable and easy-to-clean inner glass door

- Washable interior cabin and easy-to-clean tray rack sledges
- High temperature safety protection

« Dry cooking with adjustable chimney flap

- 5 different levels of steaming capacity

- Option to cool the oven interior

- Adjustable temperature capacity between 50-300 ° C.

- Easy-to-close safety door mechanism

« Compliance with CE standards and directives
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Gastronom Konvek. Firin
Gastronomy Convection Oven

Model Aciklamalar Olctler

Model Descriptions

Dimension
(mm)

400 V-3N

400 V-3N

400 V-3N

Net Agirligr Paket Olculeri
Net Weight Package Dimensions
(o)) (mm)

11 150 865%x941x1022 5.685.00 €
18 180 020X941x1282 6.361.00 €
25 210 1180X1040x1282 7.580.00 €
- 10,5 950X790X720 842,00 €
- 16 1280x960x720 982,00 €

Model Aciklamalar Qllgultary

Model Descriptions g
(mm)
Gastronom Konveksiyonlu Firin

CKM 202 E Gastronom Convection Oven

Dimension

1115x885%1825

Voltaj Glg Net Agirig Paket Olculeri
Voltage Power Net Weight Package Dimensions
(V-Hz) (RW) (kg) (mm)

400 V-3N 50 430 1156X1025x2026  12,924.00 €




Dijital Pastane Konvekisyonlu Firin Pastane Konveksiyonlu Firin
Digital Patisserie Convection Oven Patisserie Convection Oven

FIRINLAR / OVENS

1

Pastane Konvek. Firin
Patisserie Convection Oven

6x40x60 - CKD 064E

Pastane Konvek. Firin

Pattisserie Convection Oven

Model Aciklamalar
Model Descriptions

Pastane Konvek. Firin
Patisserie Convection Oven

CKD 064 E

Pastane Konvek. Firin
Patisserie Convection Oven

CKD 104 E

10x40x60 - CKD 104E

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

- Digital gostergeler ile kolay kullanim &zelligi

+ 50-300 ‘C arasinda ayarlanabilir sicaklik

- Cift ydne donebilen 5 farkli hiz ayarlanabilen fan

+ Homojen isi dagilimi ve esit pisirme 6zelligi

+ Manuel buhar verebilme ézelligi

+ 4 farkli yilkama modu (Yumusatma - Kisa - Orta - Uzun)

+ Kabin ici sogutma 6zelligi

+ Aydinlatmali firin i¢ kabini ve ytksek isi yalitimi

+ Pisirme esnasinda kapi agilmasi durumunda ¢alismayi
onleyen emniyet salteri

« Cift camli kapi ile dusuk dis yuzey sicakligi ve sizdirmazlik

+ Aclilabilir ve temizligi kolay kapi ic cami

+ Yikanabilir i¢c kabin

- Kolay sokdulebilir ve temizlenebilir tepsi raf kizaklari

* Yuksek sicaklik emniyet korumasi

+ Kolay kapanabilir, emniyetli kapr mekanizmasi

+ CE standart ve direktiflerine uygunluk

+ All 304 quality stainless steel inner and outer body

« Easy to use feature with digital indicators

+ Adjustable temperature between 50-300 C

- 5 different speed adjustable fans that can rotate in two directions

+ Homogeneous heat distribution and equal cooking feature

+ Manual steaming feature

« 4 different washing modes (Softening - Short - Medium - Long)

+ Option to cool oven interior

« llluminated oven interior and high thermal insulation

- Safety on/off switch in case of door opening while cooking

+ Low external surface temperature and impermeability provided
by double-glazed door

+ Openable and easy-to-clean door inner glass

- Washable interior cabin and easy-to-clean tray rack sledges

+ Hand shower with automatic retraction system

« High temperature safety protection

+ Easy-to-close, safe door mechanism

+ Compliance with CE standards and directives

Net Agirligi Fiyat

N ht Price

(mm) (€)
11 135 995x1070%x1000 7.359.00 €
18 160 995%X1085%1230 7.921.00 €

- Paslanmaz celik gévde ve sase

- Dijital ve termostatik kontrol paneli

+ Ayarlanabilir fan hizi

« Yuksek verimli elektrikli 1sitma sistemi

+ Sokulebilen cift camli kapak sistemi ile temizlik imkani
- Cift yonlt ve kademeli fan sistemi ile kusursuz pisirme
- Kapagdin kapatilmasi ile baslayan pisirme déngusu

-+ Guvenligi saglayan emniyet termostati

+ Temizlik imkani saglayan i¢ kabin tasarimi

+ Glclu ic aydinlatma

- Kullanici dostu kumanda ara ylzu

- Stainless steel body and sachet

+ Digital and thermostatic control panel

- Advanced efficiency electric heating system

- Removable double-glazed door system for cleaning purposes

- Two-way and different speeds fan system for perfect cooking ;
- Cooking cycle starts after closing door

- Safety thermostat

+ Easy-to-clean interior design

« Interior lighting

- User-friendly control interface

+ Paslanmaz celik gévde ve sase

» Termostatik kontrol paneli

+ Yuksek verimli elektrikli 1sitma sistemi

+ Sokulebilen cift camli kapak sistemi ile temizlik imkani
« Cift yonlt ve kademeli fan sistemi ile kusursuz pisirme
- Kapagdin kapatilmasi ile baslayan pisirme déngust

-+ Guvenligi saglayan emniyet termostati

+ Temizlik imkani saglayan i¢ kabin tasarimi

+ Glclu ic aydinlatma

- Kullanici dostu kumanda ara ylzu

- Stainless steel body and sachet

- Thermostatic control panel

- Advanced efficiency electric heating system

+ Removable double-glazed door system for cleaning purposes

- Two-way and different speeds fan system for perfect cooking

- Cooking cycle starts after closing door

- Safety thermostat

- Easy-to-clean interior design ’
+ Interior lighting

+ User-friendly control interface

Olculer
Dimension
(mm)

Model Acl alar

Model Descriptions

Pastane Konveksiyonlu Firin

CKDo44E Patisserie Convection Oven 830x810x550 400V 3N
Pastane Konveksiyonlu Firin

G @aal= Patisserie Convection Oven 830x810x550 ARV

CKMMo44 E Mayalandirma Kabini 830x810x742 220V

Fermentation Cabinet

FIRINLAR 7/ OVENS

4X 40xX60 Pastane Konvek. Firin
CKD o 4 4E Patisserie Convection Oven

4X 40X60 Pastane Konvek. Firin
CKMo 44 E Patisserie Convection Oven

Net Agirligr Paket Olcileri
Net Weight Package Dimensions
()] (mm)
6.5 65 840x870x700 3.046,00 €
6.5 65 840x870x700 2.331.00 €
1 60 840x870x890 1.318.00 €




FIRINLAR / OVENS

Mekanik Pastane Konveksiyonlu Firin
Mechanical Patisserie Convection Oven

Pastane Konveksiyonlu Firin
Patisserie Convection Oven

Pastane Konvek. Firin
Patisserie Convection Oven

©x40x60 - CKM 064E

Pastane Konvek. Firin
Pattisserie Convection Oven

10x40x60 - CKM 104E

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

+ Her iki ydne dénebilen fan ile homojen hava sirktlasyonu

+ Aydinlatmali firin i¢ kabini. Yiksek isi yalitimi

+ Pisirme esnasinda kapi acilmasi durumunda calismayi
onleyen emniyet salteri

+ Cift caml kapi ile dusuk dis ytzey sicakligi ve sizdirmazlik

+ Acilabilir ve temizligi kolay kapi i¢ cami, yikanabilir ic kabin

+ Kolay sékulebilir ve temizlenebilir tepsi raf kizaklari

+ Kumanda edilebilir baca klapesi ile kurutmali pisirebilme

« istenilen miktarda, 5 kademeli ve buhar verebilme segenegi

+ Finn i¢ kabinini sogutabilme secenegi

+ 50-300 °C arasinda ayarlanabilir sicaklik

+ Cihaz CE standart ve direktiflerine uygun tretilmistir

- Stainless steel exterior and interior body (AlSI304)

+ Homogeneous air circulation with two side rotatable fan

- Interior lighting, advanced insulation

- Safety on/off switch in case of door opening while cooking
+ Double-glazed door with low outer surface temperature

+ Openable and easy-to-clean inner glass door

+ Washable interior cabin and easy-to-clean tray rack sledges
- High temperature safety protection

- 5 different levels of steaming capacity

+ Option to cool the oven interior

+ Adjustable temperature capacity between 50-300 ° C.

« Compliance with CE standards and directives

CKMDVo064-104

Davlumbaz
Hood

CKM 064E

Pastane Konvek. Firin
Patisserie Convection Oven

CMP304

Pizza Oven 30 cm 4 Pizza

CKMM 064-104 : 10 X 40x60
CKMM 044 : 5 x 40x60
Mayalandirma Kabini
Fermentation Cabinet

+ Manuel kontrol paneli, i¢ aydinlatma,temperli cam kapilari
- 6 adet 40x60 tepsi kapasitesi

+ Acilabilir ve temizligi kolay kapi ic cami

* Yuksek sicaklik emniyet korumasi

* Pizza firini igin;

- Ozel taban tas1,90 dk'ya kadar ayarlanabilir pisirme stresi
+ 4000C'ye kadar ayarlanabilir sicaklik degeri

FIRINLAR 7/ OVENS

Pizza Firini 30 cm 4 Pizza w=pp

Manual control system,interior lighting, tempered glass doors
6 pieces of 40x60 tray capacity
Openable and easy to clean door inner glass
High temperature safety protection
+ For Pizza Oven;
- Custom stone base, adjustable cooking time up to 90 minutes.
- Adjustable Temperature up to 4000C

Pastane Konveksiyonlu Firin
Patisserie Convection Oven

Gastronom Konveksiyonlu Firin
Gastronom Convection Oven

CKMDV064-104

Mayalandirma Kabini
Fermentation Cabinet

CKMMo64-104

Net Agirligr Paket Olculeri
Net Weight Package Dimensions
(rg) (mm)

1 135 995X1070X1000  5.955.00 €
18 160 005x1085%1230 6.632.00 €
- 16 095%1240%262 812,00 €
5 77 995x1085x530 2.319.00 €
1 65 095X1085X1000 1.824,00 €

CKMMo64-104

Model Aciklamalar Dﬁiizﬁm
Model Descriptions i)
Pastane Konveksiyonlu Firin
CKM o064 E Patisserie Convection Oven 955%929x867
Davlumbaz
CKMDV064-104 H 055X1200%202
lood

CMP Pizza Firini > >

304 Pizza Oven 955x929x35

Mayalandirma Kabini
Fermentation Cabinet 955x929x865

Package Dimensions

995Xx1070X1000

995x1085X1000



FIRINLAR / OVENS

Tas Tabanli Firinlar

Stone Base Oven

Tas Tabanli Firinlar

Stone Base Oven

FIRINLAR 7/ OVENS

TR

-

Tas Tabanli Firinlar
Stone Base Oven

+ Hassas sicaklik ayari.Dijital kontrol paneli

+ Elektronik sicaklik kontroli

+ Gelismis homojen sicaklik dagitim sistemi

- Ozel taban tasi

+ Ylksek Is1 izolasyonu

+ 1veya 2 katli sistemler
- Rafli alt stand

+ Pizza ve unlu mamullerde mikemmel sonuclar icin

tasarlandi

—_—

CP 401-402-601- ;

©02-801-802

EN

- Precise temperature setting with digital control panel

- Electronic temperature control

- Advanced homogeneous temperature distribution system
+ Custom stone base

+ Advanced insulation

* 1, 2 or storey systems

- Bottom stand with self

- Optional steam generator

- Designed for excellent results in pizza and bakery

products

Aciklamalar

::22:[[ Descriptions

CP 401 Tas Tabanli Firinlar
Stone Base Oven

CP 402 Tas Tabanli Firinlar
Stone Base Oven

CP 601 Tas Tabanli Firinlar
Stone Base Oven

CP 602 Tas Tabanli Firinlar
Stone Base Oven

CP 801 Tas Tabanli Firinlar
Stone Base Oven

CP 802 Tas Tabanli Firinlar

Stone Base Oven

Ic Olculer
Internal Dimensions
(mm)

740X740%x210

740X740X210

1110X740%X210

1110X740x210

1480x%740x210

1480X740%210

Dis Olculer

External Dimensions

(mm)

1130x1042x1519

1130X1042X1851

1500%1042X1519

1500x1042x1851

1870x1042x1519

1870x1042x1851

Voltaj Gug Net Agirligr Paket Olculeri
Voltage Power Net Weight Package Dimensions
(V-Hz) (RW) (kg) (mm)

400V 3N ) 220 1230X1200X1750
400V 3N 17 285 1230X1200x1812
400V 3N 12 270 1600x1200x1750
400V 3N 24 372 1600x1200x1812
400V 3N 157 318 1970x1200x1750
400V 3N 314 455 1970X1200%1812

5573.00 €

8.521.00 €

6.267.00 €

9.779.00 €

7.060.00 €

11,056.00 €
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Tas Tabanli Pastane Firini
Stone Base Patisserie Ovens

Tas Tabanli Pastane Firini FIRINLAR / OVENS

Stone Base Patisserie Ovens

FIRINLAR / OVENS

CMP 3 CMP 4

1330 1720 1720

' ﬁ
=

099
T1CT
099
T1Ct
860
Lyl

1230

1230

CMP - MK2 : 12 x 40x60
CMP - MK3: 18 x 40x60
CMP - MK4: 24 X 40X60 ===

1330 1720

Mayalandirma Kabini
Fermentation Cabinet

[]

—
—
785
i
—
—
i
—
i
785
0
L
L
|
786

Tas Tabanl Pastane Finni MP 2-2-4- i 7 L a h S S5 .
Stone Base Patisserie Ovens < 3-4-6 ; q @ | [ P W
- 1720
1211 1211 1411
g
1346

- Hassas sicaklik ayari.Dijital kontrol paneli

+ Elektronik sicaklik kontroll

+ Gelismis homojen sicaklik dagitim sistemi

- Ozel taban tasl. Seramik rezistans

- Yuksek is1 izolasyonu

+ 1,2 veya 3 katli moduler sistemler

- Opsiyonel tekerlekli mayalama kabini veya nétr alt stand

+ Opsiyonel buhar jeneratéri

+ Ekmek ve unlu mamdtillerde mikemmel sonuglar icin
tasarlandi

- Precise temperature setting with digital control panel
- Electronic temperature control
+ Advanced homogeneous temperature distribution

system

- Custom stone base and ceramic resistance
- Advanced insulation

- 1, 2 or 3-storey modular systems

- Optional wheeled fermentation cabinet or bottom
stand

- Optional steam generator

- Designed for excellent results in bread and bakery
products

1038 E

Ut

1038

1238

184




FIRINLAR / OVENS Tas Tabanli Pastane Firini
Stone Base Patisserie Ovens

Aciklamalar Olcliler Voltaj Glc Net Agirlign r kA, b #” i F ¥ ﬁ""’f
Descriptions Dimension Voltage Power Net Weight = F '] F [ =
=il g g , R T i

(mm) (V-Hz) (RW) (kg) o "Z._ | - ' m - ﬁ I l . J..‘
Tas Tabanli 2 Tepsili Pastane Firini & L
CMP2 Stone Base 2 Tray Patisserie Ovens 1330x1038x383 400 V-3N 95 78 8160.00 € | I l l l l i = I I I I I I I I I I I i i i I
| - ; 2 ]
CMP - DV2 Ravilimbez 1330x1038x183 = = 24 1107.00 € | - :
Hood |
Mayalandirma Kabini Manuel 230 VAC N PE
CMP - MK2 Fermentation Cabinet Manual 1330x1038x836 50/60 : 55 3060.00 €
_ Mayalandirma Kabini Dijital 230 VAC N PE
CP=MTw2 Fermentation Cabinet Digital 1330x1038x836 50/60 = 55 4337.00 €
CMP ST2 Alt Stand 1330x1038x836 - - 33 1.297,00 €
Lower Stand
CMP3 Tas Tabanli 3 Tepsili Pastane Firini 1720%x1038x%383 400 V-3N 12 223 9.067.00 €
Stone Based 3 Trays Patisserie
Oven
CMP - DV3 Davlumbaz 1720%x1038%183 - - 30 1,233.00 €
Hood
CMP - MK3 Mayalandirma Kabini Manuel 1720x1038x836 230 VAC N PE 1 60 3,400.00 €
Fermentation Cabinet Manual 50/60
CMP - MKD3 Mayalandirma Kabini Dijital 1720x1038x836 230 VAC N PE 1 60 4,818.00 €
Fermentation Cabinet Digital 50/60
CMP - ST3 Alt Stand 1720x1038x836 36 1,549.00 €
Lower Stand

Tas Tabanli 4 Tepsili Pastane Firini

CMP4 Stone Based 4 Trays Patisserie 1720x1238%383 400 V-3N 135 282 9.975.00 €
Oven
Davlumbaz
CMP - DV4 1720x1238x183 - - 36 1,360.00 €
Hood
B Mayalandirma Kabini Manuel 230 VAC N PE
CMP - MK4 Fermentation Cabinet Manual 1720x1238x836 50/60 1 65 374300 €
_ Mayalandirma Kabini Dijital 230 VAC N PE
SriP=- e Fermentation Cabinet Digital HEOTEGEES 50/60 : 65 530900 €
CMP - ST4 Alt Stand 1720x1238x836 - - 39 1.750,00 €

Lower Stand

Tas Tabanli 6 Tepsili Pastane Firini

CMP6 Stone Based 6 Trays Patisserie 1720%x1638%383 400 V-3N 215 356 11,788,00 € #
Oven
CMP - DV6 DEIITAISEE 1720x1638x18 = = 2 1,549,00 €
oora] 3 3 4 549,
Alt Stand
CMP - ST6 Lower Stand 1720x1638x836 - - 45 2,154,00 €
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'KRISTALENDUSTRIYEL o _
MUTFAK CAMASIRHANE MAKINE PAZARLAMA SANAYi VE TICARET ANONIM SiRKETI

MERKEZ | FABRIKA - HEAD OFFICE | FACTORY
Organize Sanayi Bolgesi 1.Kisim 2.Cadde No:16 PK:07190
ANTALYA / TURKIYE
T (Pbx): +90 242 258 00 22 F. +Q0 242 258 00 68
www.crystal.com.tr | info@crystal.com.tr

Q You

crystalmutfak

Bu katalogta kullanilan resim ve bilgilerin tiim haklari KRISTAL ENDUSTRIYEL A.S!ye aittir.
Kristal Endustriyel 6nceden bilgi vermeksizin katalog icindeki fiyat ve teknik 6zelliklerde
degisiklik yapma hakkini sakli tutar.lzinsiz kopyalanamaz cogaltilamaz.
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