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Firinlar

Firmiar

Ovens

Temel Ozellikler
« Elektrikli modellerde monofaze veya trifaze besleme

» Termostat kontrollt i1sitma

« Fanli hava sirkulasyonu
* Nemlendirme

» Paslanmaz gelik govde

* Isiya dayanikli ¢ift cam

* Pisirme zamanlayici

« Hijyenik ve emniyetli

* Uzun omurla

Uriin Kodu
Product Code

PTS04-MANUEL
PTS04-DIGITAL
PTS06-MANUEL
PTS06-DIGITAL
PTS09-MANUEL
PTS09-DIGITAL

PTS04-DIJITAL

Enerji Tipi
Energy Type

NN N NN N N N

Patisserie Firinlar

Patisserie Ovens

Basic Features
» Single-phase or three-phase supply in electric models
» Thermostat controlled heating
« Fan air circulation

» Moistening

» Stainless steel body
» Heat resistant double glass
» Cooking timer

» Hygienic and safe
* Long lasting

Teknik Ozellikler | Technical Features

Gerilim (Volt/Hz)
Voltage (Volt/Hz)

230-380/ 50-60
230-380/ 50-60
380 /50-60
380 /50-60
380 /50-60
380 /50-60

Giig (kW)
Power (kW)

6
6
10
10
18
8

Kapasite (Tepsi Adt.)

Capacity (Tray Qty.)
40x60cm - 4
40x60cm - 4
40x60cm - 6
40x60cm - 6
40x60cm - 9
40x60cm - 9

PTS09-MANUEL

Ebat (cm)

Dims. (cm)

80,5x87x54
80,5x87x54
80,5x87x103
80,5x87x103
80,5x87x135
80,5x87x135

Agirlik (Kg.)
Weight (Kg.)

68
68
120
120
180
180



Temel Ozellikler
» Elektrikli modellerde trifaze besleme

» Gazh modellerde LPG veya Dogalgaz ile calisma

» Termostat kontrolll i1sitma
« Fanl hava sirktlasyonu
* Nemlendirme

» Paslanmaz celik govde
* Isiya dayanikli ¢ift cam

* Pisirme zamanlayici

* Hijyenik ve emniyetli

* Uzun omurld

« Dijital Modellerde Dokunmatik-Menu ve Programlama

Uriin Kodu
Product Code

DFKG10
DFKG20
DFKG40
DFKG40-DIGITAL

Uriin Kodu
Product Code

DFKEOG
DFKE10
DFKE20
DFKE40
DFKE20-DIGITAL
DFKE40-DIGITAL

DFKEQOB

Enerji Tipi
Energy Type
&

&

&
&

Eneriji Tipi
Energy Type

NN N N N N

(PiMAK;

Konveksiyonel Firinlar

Convection

Ovens

Basic Features
* Three-phase supply in electric models

* Thermostat controlled heating

Fan air circulation
Moistening
Stainless steel body

* Heat resistant double glass

Cooking timer
Hygienic and safe
Long lasting

L

DFKG10

Teknik Ozellikler | Technical Features

Gaz (Mbar, Volt)
Gas (Mbar, Volt)

21-25/ 30-50 / 380V
21-25/ 30-50 / 380V
21-25/ 30-50 / 380V
21-25/ 30-50 / 380V

Gerilim (Volt/Hz)
Voltage (Volt/Hz)

380/50-60
380 /50-60
380/50-60
380/ 50-60
380 /50-60
380 /50-60

Giic (kw/kcal)

Power (kw/kcal)

14
8
34
34

Giig (kW)
Power (kW)

10,6
19,6
24,6
49,2
24,6
49,2

a1

Kapasite (Tepsi Adt.)
Capacity (Tray Qty.)
2/1-5
2/1-10
2/1-20
2/1-20

Kapasite (Tepsi Adt.)
Capacity (Tray Qty.)
2/1-3
2/1-5
2/1-10
2/1-20
2/1-10
2/1-20

* Working with LPG or Natural Gas in gas models

» Touch Screen and Program setting at Digital Models

DFKE40-DIGITAL

Ebat (cm)

Dims. (cm)

95,5x77x105
115,5x103x105
115,5x109x178
115,5x109x178

Ebat (cm)
Dims. (cm)
95,5x86,6x82
95,5x86x105
115,5x102x105
115,5x108,5x177
115,5x102x105
115,5x108,5x177

Agirhk (Kg.)
Weight (Kg.)

124
170
200
200

Agirhk (Kg.)
Weight (Kg.)

90
140
160
200
160
200
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Firinlar
Ovens

Doner Arabali Ekmek Firini (Gazh)
Rotary Rack Oven (Gas)

Temel Ozellikler Basic Features

» Sik ve ergonomik tasarim  Stylish and ergonomic design

» Gorsel ikaz * Visual warning

» Doner Platformlu sistem * Rotating platform - swing system

* Yuksek enerji tasarrufu * High energy saving

* Yiksek verimli Buhar Jeneratorleri * High efficiency powerfull steam generators
* Buhar Kontrolu \ » Steam control

Firmiar

Teknik Ozellikler | Technical Features

Gran Kody Pu 1005 P 150 pu2s0c
Pisirme Alani (m?)
Cooking Area (m®) 5-86 75-868 o)

Tepsi Sayisi (adet)

Number of Trays (Pcs.)

Tepsi Ebadi (mm)

Tray Size (Pcs.)
?V?dr;}?_'t',';;?h‘?ﬂ';;',‘;fn‘jﬁek"k (mm) 1490 x 2070 x 2350 1690 x 2470 x 2350 1990 x 2780 x 2550
Elektrik Baglantisi

Electric Connection

Toplam Gii¢ (kW)
Total Power (kW) 35-45 35-45 35-45

Gaz Basinci (mbar)

12-14 12-16 12-18

530 x 850 600 x 800 740x980 - 800x100 - 750x1040

3P +N +PE 3P +N+PE 3P +N +PE

Gas Pressure (mbar) 21-300 21-300 21-300

VAVEi'gli'tk&'J? ! 1250 1450 1750

Enerji Kaynaklari Motorin, Dogalgaz, LPG, Kati Yakitlar Motorin, Dogalgaz, Kati Yakitlar Moatorin, Dogalgaz, LPG, Kati Yakitlar
Burner Capacity (kw) Diesel, Natural Gas, LPG, Solid Fuels Diesel, Natural Gas, Solid Fuels Diesel, Natural Gas, LPG, Solid Fuels

Voltaj (Volt/Hz) Opsi Opsi Opsi
Volage (Volt/Hz) psiyonel psiyonel psiyonel



Temel Ozellikler

Doner Arabali Ekmek Firini (Elektrikli)
Rotary Rack Oven (Electrical)

Basic Features

» Sik ve ergonomik tasarim * Stylish and ergonomic design

» Gorsel ikaz * Visual warning

» Doner Platformlu sistem * Rotating platform - swing system

* Yuksek enerji tasarrufu * High energy saving

* Yiksek verimli Buhar Jeneratorleri » High efficiency powerfull steam generators

» Buhar Kontroll

Uriin Kodu
Product Code

Pisirme Alani (m?)
Cooking Area (m?)

Tepsi Sayisi (adet)
Number of Trays (Pcs.)
Tepsi Ebadi (mm)

Tray Size (Pcs.)
Geniglik-Derinlik-Yikseklik (mm)
Width-Depth-Height (mm)
Elektrik Baglantisi
Electric Connection
Toplam Gii¢ (kW)
Total Power (kW)

Gaz Basinci (mbar)
Gas Pressure (mbar)
Agirlik (kg)

Weight (kg)

Enerji Kaynaklari
Burner Capacity (kw)
Voltaj (Volt/Hz)

Volage (Volt/Hz)

» Steam control

Teknik Ozellikler | Technical Features

PMK 100E PMK 150E PMK 250E

5-6 75-886 16-14,4

12-14 12-18 12-18

530 x 650 600 x 800 740x980 - 800x100 - 750x1040
1490 x 2070 x 2350 1690 x 2470 x 2350 1990 x 2780 x 2550

3P +N+PE 3P +N+PE 3P +N+PE

45,5 - 48,8 52,6-555 63,5-655

1250 1250 1750

Elektrik - Electric Elektrik - Electric Elektrik - Electric

Opsiyonel Opsiyonel Opsiyonel
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Firinlar

Firmiar

Ovens

Temel Ozellikler

» Sik ve ergonomik tasarim

» Gorsel ikaz

» Doner Platformlu sistem

* Yuksek enerji tasarrufu

* Yiksek verimli Buhar Jeneratorleri

» Bagimsiz, bagimsiz patamatik isi kontrollt
fermantasyon odasi

Doner Konveksiyonlu Firin

Rotary Convection Oven

Basic Features

 Stylish and ergonomic design

* Visual warning

* Rotating platform - swing system

* High energy saving

» High efficiency powerfull steam gemerators
* Independent temperature controlled
fermentation chamber

Teknik Ozellikler | Technical Features

Uriin Kodu
Product Code

Pisirme Alani (m?)
Cooking Area (m?)

Tepsi Sayisi (adet)
Number of Trays (Pcs.)

Tepsi Ebadi (mm)

Tray Size (Pcs.)
Genislik-Derinlik-Yikseklik (mm)
Width-Depth-Height (mm)
Elektrik Baglanti Kablosu
Electric Cable

Elektrik Baglantisi

Electric Connection

Toplam Gii¢ (kW)

Total Power (kW)

Gaz Basinci (mbar)

Gas Pressure (mbar)

Agirhik (kg)

Weight (kg)

Enerji Kaynaklari

Burner Capacity (kw)

Voltaj (Volt/Hz)

Volage (Volt/Hz)

PMK 10G

24

10

400 x 600

1010 x 1080 x 2020
3x15mm?

45

21-40

480

Gas

220-380 / 50-60

PMK 10E

24

10

400 x 600

1010 x 1060 x 2020
5 x B mm?®

26,6

480
Electric

380/ 50-60



(PiMAK;

Cok Amaclh, Tas Tabanh Firinlar
Bakery and Pastry Ovens

Temel Ozellikler Basic Features
» Her kat birbirinden bagimsiz galisir. » Each deck can be operated indepedently.
« Katlari tas tabanl oldugundan ve seramik rezistanslar + Temperature and the time of steam can be adjusted for each

deck as per the request.

» Ceramic heaters provide homogenous heat distribution
inside the oven as a result the cooking quality reaches
istege gore farkli ayarlanabilir. the highest quality.

 Dusuk enerji tuketimi saglar. * It provides low energy consumption.

sayesinde IslyI esit olarak yayar.
« Sicaklik kat igi alt, st ve 6n sicakligi her katta

=
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MT/1200/2 ME/1200

Teknik Ozellikler | Technical Features

Uriin Kodu Dis Ebat Enerji Tipi  Dis Ebat cm icEbatcm  Giic (kW)  Gerilim (Volt)  Agirlik (Kg.)
Product Code Outside Dims. Energy Type Outside Dims. cm Int. Dims. cm Power (kW) Voltage (Volt) Weight (Kg.)
ME/1200 Tek Katl Firin 2 166 x 115 x 40 124 x84 x 18 10,5 400 185
MD/1200/2 2 Katl Mayalandirmali Firin 7 186x115x185 124 x84 x18 21 400 486
MT/1200/3 3 Katl Mayalandirmali Firin F 166x115x205 124x84x18 34,5 400 700
PT/1400/E Alt Stand F2 162 x 110 x 110 - - - 15
MK/1200/D Mayalandirma Kabini s 166 x 102 x S0 - 3 220/240 130
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Firinlar
Ovens

Hamur Kesme-Tartma & Konik Yuvarlama Makinesi
Volumetric Dough Divider & Conical Rounder Machine

Hamur Kesme ve Tarma Temel Ozellikler Volumetric Dough Divider Basic Features
» Hacimsel vakum kesme islemi * VVolumetric suction divider;
» Gramaj hassasiyeti +%5 » Weighing accuracy +5%
» Otomatik ayarlanabilir gramaj » Automatic adjustable weight;
» Paslanmaz kapak ve huni » External and hopper stainless steel design
* Hamur sayici * Piece counter
a * Yikseklik ayarl hamur cikis konveyori » Height adjustable dough outfeed conveyor
= * Unluk * Flour duster
E * Hiz kontrollti kesme » Speed-controlled cutting
Konik Yuvarlama Temel Ozellikler Conical Rounder Basic Features
« Sabit yuvarlama kollari * Fixed rounding channels
» Paslanmaz gsasi + Stainless steel construction
* Aliminyum dokidm koni » Cast aluminium cone
» Paslanmaz kapak * Stainless steel cover design
* Hamur ¢ikis olugu » Discharge guide conveyor
* Unluk * Flour duster

Teknik Ozellikler | Technical Features

Uriin Kodu PMK-HY70  PMK-HY0  PMK-HY110  PMK-HY130 Uriin Kodu PMK-KY120  PMK-KY240
i Product Code Product Code
Q Calisma Arahgi (kg) N R N X Kapasite (Adet) ~ |
c Working Weight tkg) 60-250 80-350 100-600 200-1000 .g Capacity (Pos.) 50-200 100-600
= : <
Piston Capi Calisma Arahgi (kg) L .
g Piston Diameter 70 %0 "o 130 5 Working Weight (kg) 1500-4000 1500-4000
: ©
= 5:;222‘}3, (Adet) 15004000 15004000 15004000  1500-4000 | &) Ebat(mm) 1000x870x1450 1000x870x1450
e Elektrik Giicii (kw) 1 . 1 . © Giris Yuksekligi (mm) U T
E Electric Power (kw) 1522 1522 1522 1522 g Entrance Height (mm) 800-300 800-900
o) 5}3“3;221:;’ 680x1400x1500 680x1400x1500 BBOX1400x1500 B80x1400x1500 & gx'i':'ge\gil'és(i'ﬂ'lg' (mm)  ggp.990 900-990
= P . > g
7] Giris Yuksekligi (mm) =] Elektrik Guict (kw) g R
}uz Entrance Height (mm) 1500 1500 1500 1500 : Electric Power (kw) 145 1115
< g:l'é'ﬁem:s(zﬂ')g' (mm) 900-1000 900-1000 900-1000 01000 E \’,"Vgi';'tk“fg?’ 265 265
& Y i Isitma/Sogutma/Nemlendirme/Fan/
% VA\,g-"‘rI,ItkuEk? ! 500 500 500 500 gais;z;nel Hiz Kontrjul/EIelg:r.onik Sensor/Demonte Tasima
T Slght g ) = P Heating / Cooling / Humidification / Fan /
Opsiyonel Hiz Kontrol / Elektronik Sensor / Sayag / Demonte Tasima Speed Control / Electronic Sensor /
Optional Speed Control / Electronic Sensor / Counter / Demount Transport Demounted Transportation
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Temel Ozellikler

» Merkezi ayarlanabilir hamur giris hunisi

« Katlanabhilir ve kolay ayarlanabilir baski tablasi

* Hamur toplama tavasi

« Kolay ayarlanabilir silindir araligi ve baski tablasi
yuksekligi

« Kaziyicili silindirler

» Komple paslanmaz yapi

» Unlama haznesi

(PiMAK;

Uzun Sekil Verme Makinesi
Long Moulder

Basic Features

» Centrally adjustable dough infeed hopper

* Foldable and easy adjustable pressure board
* Collecttion tray

 Easy adjustable roller clearance and pressure
board height

* Roller with scraper

» Completely stainless steel construction

* Flour chamber

Teknik Ozellikler | Technical Features
PMK-USV200

Uriin Kodu
Product Code

Calisma Arahgi

Working Interval

Kapasite (Adet)

Capacity (Pcs)

Isleme Yastik Sayisi (Adet)
Number of Proccessing Pillows (Pcs)

Silindir Sayisi

‘®

UCJ Number of Cylinder

'S  Elektrik Giicli (kw)

0 | Electric Power (kw)

= Ebat (mm)

UE-’ Dimensions (mm)

¢ | Hamur Giris Yiiksekligi (mm)
g Dough Entrance Height (mm)

— | Hamur Cikis Yiksekligi (mm)
%‘_) Dough Exit Height (mm)

0>  Agirlik (Kg)

C  Weight (Kg)

=} =

N Opsiyonel

=) Optional

50-1500
1500-4000
Opsiyonel - Optional
Opsiyonel - Optional
11-15
2000x700x1250
1100
900
220

Hiz Kontrol/Elektronik Sensér/Sayag/Demonte Tasima
Speed Control / Electronic Sensor / Counter / Demount Transport
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Firinlar
Ovens

Pizza Firinlari
Pizza Ovens

Temel Ozellikler Basic Features

» Paslanmaz gelik govde  Stainless steel body

» Atese dayanikli tugla * Refractory brick

« Hijyenik ve emniyetli * Hygienic and safe

* Uzun omurld * Long lasting

» Gazh modellerde LPG veya Dogalgaz ile calisma » Working with LPG or Natural Gas in gas models
=  Gazl modellerde termostat kontrolli gaz modulu » Thermostat controlled gas module in gas models
g « Elektrikli modellerde trifaze besleme * Three-phase supply in electric models
E » Elektrikli modellerde termostat kontrolll isitma » Thermostat controlled heating in electric models

» Elektrikli modellerde boru tipi rezistans isitici « Tubular resistance heater in electric models

®.QQei

® Q0

I B

MO14-4 MO16-4

Teknik Ozellikler | Technical Features
Uriin Kodu Enerji Tipi Gaz (Mbar) Giic (kw/kcal) Kapasite ic Ebat (cm) Ebat (cm) Agirhk (Kg.)

Product Code Energy Type Gas (Mbar) Power (kw/kcal) Capacity Int. Dims. (cm) Dims. (cm) Weight (Kg.)
MO013-4G & 21-25/30-50 7,4/6364 4 Adt./Qty. 65x65 106,4x88x67 90
MO013-6G F 21-25/ 30-50 9,6/8256 6 Adt./Qty. 96,5x65 137,5x88x67 15
Uriin Kodu Enerji Tipi  Gerilim (Volt/Hz) Giic (kW) Kapasite ic Ebat (cm) Ebat (cm) Agirhk (Kg.)
Product Code Energy Type Voltage (Volt/Hz) Power (kW) Capacity Int. Dims. (cm) Dims. (cm) Weight (Kg.)
Mo12-4 I 230-400 / 50-60 5 4 Adt./Qty. 62x62 90x82x50,5 80
MO012-6 7 230-400 / 50-60 6 6 Adt./Qty. 92x62 120x82x50,5 106
MO014-4 F 230-400/ 50-60 10 4+4 Adt./Qty. B62x62 90x82x80,5 132
M014-6 % 230-400 / 50-60 12 6+6 Adt./Qty. 92x62 120x82x80,5 179
M0o16-4 I 230-400 / 50-60 15 4+4+4 Adt./Qty. 62x62 90x82x120,5 140
MO016-6 F 230-400 / 50-60 18 6+6+6 Adt./Qty 92x62 120x82x120,5 285




(PiMAK;

Et Tutsluleme Firinlar
Meat Smoking Ovens

Temel Ozellikler
» Kompakt ve dikey tasarimiyla yerden tasarruf saglar.

« Tekerlekleri sayesinde kolayca tasinabilir.

« Basit kontroll ve gostergeleriyle kolay kullanim sunar.
» Analog termometreleriyle anlk sicaklik takibi yapilir.

» Dayanikl Malzeme ve Hijyenik Tasarim.

* Entegre duman haznesi, kontrolli duman Utretir.

« Elektrikli, LPG veya Dogalgaz secenekleri

Basic Features
» Compact and vertical design saves space.

« Easily transportable thanks to its wheels.

« Offers easy operation with simple controls and indicators.

» Analog thermometers allow for real-time temperature monitoring.
» Durable material and hygienic design.

* Integrated smoke generator/chamber produces controlled smoke.
« Available with Electric, LPG, or Natural Gas options.

FRN-SMK.K

FRN-SMK.G

Teknik Ozellikler | Technical Features

Uriin Kodu Enerji Tipi Gaz (Mbar) Giic (kw) Kapasite ic Ebat (cm) Ebat (cm) Agirhk (Kg.)
Product Code Energy Type Gas (Mbar) Power (kw) Capacity Int. Dims. (cm) Dims. (cm) Weight (Kg.)
FRN-SMK.K F Y - 74 60 Kg. 55x70 70x85x188 194
FRN-SMK.G &"‘ * 21-25/30-50 2 60 Kag. 95x 70 70x85x188 194
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Firinlar
Ovens

Asansorlu lzgara
Coal Charbroilers

Temel Ozellikler Basic Features

* Monofaze elektrikli 1sitma sistemi. » Single-phase electric heating system.

» Asansorll mekanizma ile hassas pisirme kontrold. « Lift mechanism for precise cooking control.

» Paslanmaz rezistans ve govde yapisi. « Stainless resistance and body structure.

» Termostat kontrolll ayarlanabilir 1s1 yonetimi. » Thermostat controlled heat management.

» Ergonomik kol ile kolay yukseklik ayari. » Ergonomic handle for easy height adjustment.
* Hijyenik ve emniyetli tasarim. » Hygienic and safe design.

Firmiar

YEErr

£y
»
»
=
a
)
3

KMR-IZGR.SI

Teknik Ozellikler | Technical Features

Uriin Kodu Enerji Tipi Gerilim (Volt/Hz) Giic (kW) Kapasite Ebat (cm) Agirhk (Kg.)
Product Code Energy Type Voltage (Volt/Hz) Power (kW) Capacity Dims. (cm) Weight (Kg.)

KMR-IZGR.SI P 220 /50-60 0.26 11 +1Sis / Skewer 108x106x215 205



(PiMAK;

Pizza/Lahmacun Firinlari
Pizza Owens

Temel Ozellikler Basic Features

» Paslanmaz gelik govde » Stainless steel body

« Hijyenik ve emniyetli * Hygienic and safe

* Uzun émarld * Durable

* Homojen 1s1 dagilimi * Homogeneous heat distribution a

* Modern tasarim * Modern design %
=)

TTFG-85 TTFG-100 TTFG-127

Teknik Ozellikler | Technical Features
Uriin Kodu Enerji Tipi Gaz (Mbar) Giic (kw) Kapasite ic Ebat (cm) Ebat (cm) Agirlik (Kg.)

Product Code Energy Type Gas (Mbar) Power (kw) Capacity Int. Dims. (cm) Dims. (cm) Weight (Kg.)
TTFG-85 W 21-25/ 30-50 9,6 4 Adt./Qty B1x 61 85x79x 112 65
TTFG-100 o 21-25/ 30-50 12,5 4 Adt./Qty 73x73 100x120x170 225
TTFG-127 ) 21-25/ 30-50 28,5 12 Adt./Qty. 100 x 125 127x170x170 324
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Firinlar

Firmiar

Ovens

Pasta, Borek Firinlari & Mayalandirma Kabini

Cake, Pastry Ovens & Fermantation Cabinet

Temel Ozellikleri

» Paslanmaz gelik govde yapisi.

* Homojen 1s1 dagilimi ve kontrolt.

« i aydinlatma ile izleme imkant.

» Monofaze veya trifaze calisma secenegi.

« Hijyenik, emniyetli ve uzun omarlt kullanim.
* Yuksek dayaniklilik ve kolay temizlik.

Basic Features

» Stainless steel body structure.

* Homogeneous heat distribution and control.
* Interior lighting for monitoring.

» Single or three-phase power supply.
 Hygienic, safe and long lasting.

» High durability and easy cleaning.

-
MO16
Teknik Ozellikler | Technical Features

Uriin Kodu Enerji Tipi Gaz (Mbar) Giic (kw/kcal) Kapasite Ebat (cm) Adgirlik (Kg.)
Product Code Energy Type Gas (Mbar) Power (kw/kcal) Capacity Dims. (cm) Weight (Kg.)
MO016 ﬁ 21/25-30/50 13/11180 5] 92x100x160 138
Uriin Kodu Eneriji Tipi Gerilim (Volt/Hz) Giic (kW) Kapasite Ebat (cm) Agirlik (Kg.)
Product Code Energy Type Voltage (Volt/Hz) Power (kW) Capacity Dims. (cm) Weight (Kg.)
MO16E f 380/50-60 10 5 90x100x160 130
Uriin Kodu Eneriji Tipi Gerilim (Volt/Hz) Giic (kW) Kapasite (Tepsi-Adt) Ebat (cm) Adgirlik (Kg.)
Product Code Energy Type Voltage (Volt/Hz) Power (kW) Capacity (Tray-Gty.) Dims. (cm) Weight (Kg.)
MYK1 f 230-400 / 50-60 1,87 40x60cm - 10 90xB85x97 97
MYK2 Fa 230-400 / 50-60 8hd 40x60cm - 20 90x110x97 10



Firin Komponentleri
Oven Components

Uriin Kodu
Product Code

ALTSND-P
ALTSND-K06-10
ALTSND-K20
MB 132-40

Teknik Ozellikler | Technical Features

Kapasite (Tepsi-Adt)
Capacity (Tray-Quantity.)
40xB0 - 12 TEPSI
1/1GN - 16 TEPSI
1/1GN - 24 TEPSI
1/16N - 40 TEPSI

Ebat (cm)

Dims. (cm)

80,5x815x74,5
95x79x 74,5
1M5x91x 74,5

53

ALTSND-P

Adgirlik (Kg.)
Weight (Kg.)

6,1
6,6
76
63
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Firinlar
Ovens

Kumpir Firinlari
Potato Ovens

Temel Ozellikler

* LPG veya Dogalgaz ile calisma * Monofaze veya trifaze besleme voltaji m
- Emniyet ventilli gaz muslugu « iki kademeli 1sitma ‘T
N - Paslanmaz celik cekmeceler * Boru tipi rezistans isitici =~
O . Eleksrostatik boyall govde » Paslanmaz gelik gekmeceler =
(D » Tam veya kisik yanis segenegdi * Elektroatatik boyal govde %
a « Hijyenik ve emniyetli » Tam veya kisik yanis segenegi —]
% * Uzun omurlt * Hijyenik ve emniyetli
£ » Uzun émiirl
("™
Basic Features
* LPG or Natural Gas usage « Single or three phase supply voltage m
« Faucet with safety valve » Two-stage heating 6
¥ . Stainless steel drawers  Tube type resistance heater (@)
(D « Electrostatically painted body * Stainless steel drawers —3
» Adjustable burner capacity * Electrostatically painted body (@)
» Hygienic and safe » Adjustable burner capacity (0]
* Long life cycle » Hygienic and safe -
* Long life cycle
MO79-2E MO79-3E KF-MQO78-4G
Teknik Ozellikler | Technical Features
Uriin Kodu Enerji Tipi Gaz (Mbar) Giic (kw/kcal) Kapasite (Cekmece) Ebat (cm) Adirik (Kg.)
Product Code Energy Type Gas (Mbar) Power (kw/kcal) Capacity (Drawer) Dims. (cm) Weight (Kg.)
KF-M079-26 ) 21/25-30/50 473440 2 46,5x54x92 48
KF-M079-3G ) 21/25-30/50 4/3440 8 46,5x54x110 59
KF-M079-4G ¥ 21/25-30/50 4/3440 4 46,5x54x120 68
Uriin Kodu Enerji Tipi Gerilim (Volt/Hz) Giic (kW) Kapasite (Cekmece) Ebat (cm) Adirhik (Kg.)
Product Code Energy Type Voltage (Volt/Hz) Power (kW) Capacity (Drawer) Dims. (cm) Weight (Kg.)
MO079-2E s 230-400 / 50-60 3 2 48x55x89 50
M079-3E s 230-400 / 50-60 45 8 48x55x105 60

MO079-4E 7 230-400/ 50-60 6 4 48x55x125 70





