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OZELLIKLER

- Tamami 304 kalite paslanmaz celik ic ve dis govde

- Her iki yone donebilen fan ile homojen hava sirktlasyonu
- Homojen isi dagilimi ve esit pisirme ozelligi.

- 120 dk ya kadar ayarlanabilir pisirme suresi

- Aydinlatmali firin i¢ kabini. Yuksek isi yalitimi

- Pisirme esnasinda kapi agilmasi durumunda c¢alismayi

onleyen emniyet salteri

- Cift caml kapi ile dusUk dis yuzey sicakligi ve sizdirmazlik
- Acilabilir ve temizligi kolay kapi ic cami
- Yikanabilir ic kabin.Kolay sékulebilir ve temizlenebilir tepsi

raf kizaklar

- Yuksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme
- Istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

- Firnn i¢ kabinini sogutabilme secenegi

+ 50-300 ‘C arasinda ayarlanabilir sicaklik.

- Kolay kapanabilir, emniyetli kapi mekanizmasi

- GN 1/1 6 adet tepsi kapasitesi

Konveksiyonlu Firin

Convection Oven

FEATURES

- 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.

- GN 1716 tray capacity

- Easy-to-close safety door mechanism
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Urtin Kodu
‘@ B . }] Product Code CKM 061 E 400V -3N
o | ) F Pisirme Isisi .
LLl Cooking Heat 50-300°C LS
i \_-[J EJ H H Tepsi Girisi Olguler
\ i 1221 583 22 122 s [ 195 Tray Interval 7o Dimensions 825 x 800 x 900
i Tepsi Tipi Agirlik
o B2 R B Tray Type EINeVe] Weight Rl
E 0 —'390 Tepsi Kapasitesi 6 Tepsi Paket Ebati
. o 17
G \ll *—Finn gideri 1 Tray Capacity 6 Tray Package Dimensions 865 x 941 x 1022
x Su girigi 3/4"
~—Elektrik baglanti girisi
[ Tossccooooee]

o




Konveksiyonlu Firin
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OZELLIKLER

- Tamami 304 kalite paslanmaz celik ic ve dis gévde

- Her iki ydne dénebilen fan ile homojen hava sirkiilasyonu
- Homojen 1si dagilimi ve esit pisirme ozelligi.

- 120 dk ya kadar ayarlanabilir pisirme suresi

+ Aydinlatmali firin i¢ kabini. Yuksek isi yalitimi

- Pisirme esnasinda kapi acilmasi durumunda calismayi

onleyen emniyet salteri

- Cift cam kapi ile dusuk dis ylzey sicakligi ve sizdirmazlik
- Acllabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari.

- Yikanabilir i¢ kabin

- Ylksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme
- istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

- Firn i¢ kabinini sogutabilme secenegi

- 50-300 "C arasinda ayarlanabilir sicaklik.

FEATURES

- 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 cooRing
- 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

- GN 1/1 10 tray capacity

- Easy-to-close safety door mechanism

- Kolay kapanabilir, emniyetli kapi mekanizmasi.
- GN 1/1 10 tepsi kapasitesi
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5 - Pisirme Isisi .
® ]
; 50 - 300 °C 18 kW
Cooking Heat
- LU 2 -
\ ol §] H LGzl 700 SENC 880x800x1160
Tray Interval Dimensions
ﬁ o 122 ‘ 638 1 122 122 468 195
Tepsi Tipi GN 1/1 Agirlik 180 kg
Z = Tray Type Weight
( :, E - @ N Tepsi Kapasitesi 10 Tepsi Paket Ebati
o—=- ’ ; ) (o) 8
'O\@L “_Firn gideri 1" | Tray Capacity 10 Tray Packrage Dimension ot
o x o Su girigi 3/4"
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OZELLIKLER

- Tamami 304 kalite paslanmaz celik ic ve dis gévde

- Her iki ydne dénebilen fan ile homojen hava sirkiilasyonu
- Homojen 1si dagilimi ve esit pisirme ozelligi.

- 120 dk ya kadar ayarlanabilir pisirme suresi

+ Aydinlatmali firin i¢ kabini. Yuksek isi yalitimi

- Pisirme esnasinda kapi acilmasi durumunda calismayi

onleyen emniyet salteri

- Cift cam kapi ile dusuk dis ylzey sicakligi ve sizdirmazlik
- Acllabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari.

- Yikanabilir i¢ kabin

- Ylksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme
- istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

- Firn i¢ kabinini sogutabilme secenegi

- 50-300 "C arasinda ayarlanabilir sicaklik.

- Kolay kapanabilir, emniyetli kapi mekanizmasi.

- GN 2/1 10 tepsi kapasitesi

Uriin Kodu CKM 102 E
Product Code
Pisirme Isisi .
Cooking Heat 50-300°C
Tepsi Girisi
Tray Interval 700
Tepsi Tipi GN 2/1
Tray Type
Tepsi Kapasitesi 10 Tepsi
Tray Capacity 10 Tray

Konveksiyonlu Firin

Convection Oven

FEATURES

- Stainless steel exterior and interior bodly (AISI304)

+ Homogeneous air circulation with two side rotatable fan

+ Homogeneous heat distribution and cooRing,

- Adjustable cooRing 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

- Opition to cool the oven interior

- Adjustable temperature capacity between 50-300 °C

- GN2/1 10 tray capacity

- Easy-to-close safety door mechanism

400V 3N
25 kW
i 108588511160
\A)\%g;ft 210 kg
Paket Ebati 11B0X1040x1282

Packrage Dimension
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OZELLIKLER

- Tamami 304 kalite paslanmaz celik ic ve dis gévde

- Her iki ydne dénebilen fan ile homojen hava sirkiilasyonu
- Homojen 1si dagilimi ve esit pisirme ozelligi.

- 120 dk ya kadar ayarlanabilir pisirme suresi

+ Aydinlatmali firin i¢ kabini. Yuksek isi yalitimi

- Pisirme esnasinda kapi acilmasi durumunda calismayi

onleyen emniyet salteri

- Cift cam kapi ile dusuk dis ylzey sicakligi ve sizdirmazlik
- Acllabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari.

- Yikanabilir i¢ kabin

- Ylksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme
- istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

- Firn i¢ kabinini sogutabilme secenegi

- 50-300 "C arasinda ayarlanabilir sicaklik.

- Kolay kapanabilir, emniyetli kapi mekanizmasi.

- GN 2/1 20 tepsi kapasitesi

Uriin Kodu CKM 202 E
Product Code

Konveksiyonlu Firin

Convection Oven

FEATURES

- 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 cooRing
- 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

- GN 2/1 20 tray capacity

- Easy-to-close safety door mechanism

400V 3N

250
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© _—Su girigi 3/4"

© _—Su girigi 3/4"
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© _ —Elektrik badlant: girisi

Pisirme Isisi
Cooking Heat

Tepsi Girisi
Tray Interval

Tepsi Tipi
Tray Type

Tepsi Kapasitesi
Tray Capacity

50 - 300 °C

700

GN 2/1

20 Tepsi
20 Tray

Olculer
Dimensions

Agirlik
Weight

Paket Ebati

Package Dimensions

50 kW

1115x885x1825

420 kg

1156X1025x2026
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Konveksiyonlu Firin
Convection Oven

803

OZELLIKLER

‘ - Paslanmaz celik govde ve sase.
- Termostatik kontrol paneli

- Yuksek verimli elektrikli 1sitma sistemi

- Sokulebilen cift camli kapak sistemi ile temizlik imkani
- Cift yonlu fan sistemi ile kusursuz pisirme

- Kapagin kapatilmasi ile baslayan pisirme déngusu
- Guvenligi saglayan emniyet termostati

+ Temizlik imkani saglayan i¢ kabin tasarimi

- Guclu ic aydinlatma

+ Kullanici dostu kumanda ara ytzu

- Elektrik glicti 400 / 230 volt

+ Elektrik tUketimi 6.5 k\¥/

+ 400x600 mm 4 tepsi kapasitelidir.

Uriin Kodu CKM 044 E

FEATURES

- Stainless steel body and sachet

- Thermostatic control panel

- Advanced efficiency electric heating system

- Removable double-glazed door system for cleaning

purposes

- Two-way fan system for perfect cooking
- CooRing cycle starts after closing door

- Safety thermostat

- Easy-to-clean interior design

- Interior lighting

- User-friendly control interface

- Electric power: 400/230 volts

- Electricity consumption: 6.5 RW/

+ 400xX600 mm 4 tray capacity

| ° ° Product Code 400V 3N
o T pomers RS oo
53 Tepal s ot
¥ o ce o -
(ZB E TeTFr);‘)i/Pé?:JI;oaaasci/tthi i!T;E;i Packzzljee[t)/llzﬁs):rtrls/ons 840x870x700
< O
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Konveksiyonlu Firin
Convection Oven

'(';'R‘f_s_‘m.'-

952
a

o

°

"o )

D =

o I
120 712 %120
T T

955
127,
2

[N}
52}

9] <
@ :Su girisi 3/4"

10 GN 40x60

CKM 104 E

© -—Elektrik baglanti girisi

945

A A=l

1110

ug'ﬂ

144

OZELLIKLER

- Tamami 304 kalite paslanmaz celik ic ve dis gévde

- Her iki ydne dénebilen fan ile homojen hava sirkiilasyonu
- Homojen i1si dagilimi ve esit pisirme 6zelligi

- 120 dk ya kadar ayarlanabilir pisirme suresi

- Buhar puskurterek pisirme esnasinda nemlendirme

- Kumanda edilebilir baca klapesi

+ Aydinlatmali firin ic kabini. Yuksek isi yalitimi

- Cift cam kapi ile duisuk dis ylzey sicakligi ve sizdirmazlik
- Acllabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari

- Ylksek sicaklik emniyet korumasi

+ 400x600 mm 10 tepsi kapasitelidir.

Uriin Kodu CKM 104 E
Product Code
Pisirme Isisi .
Cooking Heat 50 -300°C
Tepsi Girisi
Tray Interval 800
Tepsi Tipi A6
Tray Type
Tepsi Kapasitesi 10 Tepsi
Tray Capacity 10 Tray

Olculer
Dimensions

Agirlik
Weight

FEATURES

. Stainless steel exterior and interior body (AlISI304)

. Homogeneous air circulation with two side rotatable
fan

. Homogeneous heat distribution and cooking

. Adjustable cooking time up to 120 minutes

. Moistening by steam spraying during cooking

. Cooking with adjustable chimney flap

. Interior lighting, advanced insulation

. Double-glazed door with low outer surface temperature

and tightness

. Openable and easy-to-clean inner glass door

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

. 400x600 mm 10 tray capacity

400V 3N

18 kW

890x865x1110

160 kg

Paket Ebati
Package Dimensions

092x1085x1230



D 2 Convection Oven

. :
CRVST/\L@ Konveksiyonlu Firin
b

OZELLIKLER

‘ - Hassas sicaklik ayari.Dijital kontrol paneli

FEATURES

- Precise temperature setting with digital control panel

- Elektronik sicaklik kontrolt - Electronic temperature control
- Gelismis homojen sicaklik dagitim sistemi - Advanced homogeneous temperature distribution system
- Ozel taban tasl. Seramik rezistans. - Custom stone base and ceramic resistance
- Ylksek is1 izolasyonu. - Advanced insulation
1330 - 1,2 veya 3 katli modiiler sistemler 1, 2 or 3-storey modiular systems
- Her kat 2 adet 40x40 cm tepsi kapasitel * 20CS 40x60 cm tray capacity per layer

- Optional wheeled fermentation cabinet or bottom stand
- Optional steam generator
- Designed for excellent results in bread and bakery products

- Opsiyonel tekerlekli mayalama kabini veya nétr alt stand
- Opsiyonel buhar jeneratoru
+ Ekmek ve unlu mamdtillerde mikemmel sonuclar icin tasarland.

£
1330 -

. ai Ptjorg;c?gglcjfe e 400VisN
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OZELLIKLER FEATURES

N ‘ - Hassas sicaklik ayari.Dijital kontrol paneli » Precise temperature setting with dligital control panel
- Elektronik sicaklik kontrolt - Electronic temperature control
- Gelismis homojen sicaklik dagitim sistemi - Advanced homogeneous temperature distribution system
- Ozel taban tasi. Seramik rezistans. - Custom stone base and ceramic resistance
- Ylksek is1 izolasyonu. - Advanced insulation
1720 - 1,2 veya 3 katli modiiler sistemler * 1,2 0r 3-storey modular systems
- Her kat 3 adet 40x60 cm tepsi kapasiteli * 3/pCS 40x60 cm tray capacity per layer

- Optional wheeled fermentation cabinet or bottom stand
- Optional steam generator
- Designed for excellent results in bread and bakery products

- Opsiyonel tekerlekli mayalama kabini veya nétr alt stand
- Opsiyonel buhar jeneratoru
+ Ekmek ve unlu mamdtillerde mikemmel sonuclar icin tasarland.
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1720
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