BERTO"®S 5@

CHEF SOLUTIONS

mod. G6ST | cod. 15070000

@ (EHCOPHbIM Ancnaeem 5"

!§ ' 5 0.6 kBT | 220-240 V~50/60 Iy
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STANDARD
6 nporusHeli 1/1 GN - ABTomaTnyeckas Moiiki kamepbl neyn
OPTIONAL

5 NPOTUBHEI 15 BbINEUKIA KoHAUTepCkux u3gennit 60x40 cM - Mogyns Wi-Fi - CbeMHast AylweBas - CBHCOPHbIM aucnaeem 7"

MapokoHBekTOMaT Ha 6 npoTtvsHelt 1/1 GN nnn 5 NpoTyBHEN AN BbiNeYKn KOHAUTEPCKUX 13aennin 60x40 cMm.

MaHens ynpasieHns ¢ 5-A1iMoBLIM MHOTOA3bIYHbIM LiBeTHbIM CEHCOPHbBIM ancrineem BbICOKOTO paspeLleHid.
CrcTema pacnpeseneHns BO3ayxa: BEHTUAATOP CaBTOMAaTNYeC KM 0OpaTHLIM BpaLLieHneM 1 10 pasnnyHbIMn CKOPOCTAMMU.
MNeub OCHallleHa aBTOMaTUYeCcKM VCnapuTeneM, KOTOPbIV BbIMyCKaeT nap HemocpeACcTBeHHO B kaMepy: cneLanbHble
GOPCYHKM PaCMbINAFOT YaCTULbl BOALI MPAMO Ha HarpeBaTelbHbIE 3NEMEHTLI; BEHTUIATOP PACMbINAET BOAY, PABHOMEPHO
pacnpeaenas nap B paboyen kamepe.

MpeaBapuTensbHbln Harpes 40 13% BeilUe YCTaHOBAEHHOM TemnepaTypbl NpurotoBaeHnd (Makc.T 304 °C).

PeXuMbl MPUTrOTOBAEHVA: aBTOMATUYECKIA (8 KaTeropuii MPOAyKTOB C b0nee yem 72 npefyCTaHOBAEHHbBIMW BapyiaHTaMy);
MporpammMbl (BO3MOXHOCTb COXPaHeHWst 1 opraHu3aumm Ao 48 nporpamm npurotoBneHus);, PyyHon (naposow,
KOHBEKLMOHHBIA 1 CMeLUaHHbIA Umkbl); CneuvansHble LKLl (MeH0 a la carte, pereHepaums, paccTorika, oxnaxaeHuve
N MOVIKA).

CneupnaneHble GyHKUMU: «<MeHH0 a la carte» Ana 0AHOBPEMEHHOI0 NCMOIb30BaHNS HECKONbKMX MPOTUBHEN.

USB-nopT ang 3arpysku AaHHbIX, NporpaMmm U HacTpoek HACCP. Bo3MOXHOCTb noaknroueHus Wi-Fi.

4-CeHCOPHbI TEPMOLLYM A9 M3MepeHUa TeMnepaTtypbl BHYTPY MPOAYKTa.

TpW pasnnyHble aBToMaTUyeckyie NporpamMmmbl MOKIM Kamepsl (Laaallasg, cpeHad, CuibHag) U CMcTemMa “MMnynbCHOro
OMOIaCKNBAHNA CMOCOOCTBYIOT CHKEHUO MOTPebNeHNa SHeprii 1 BOAbl, @ Takxe OrpaHnyeHuo UCMoib30BaHNA
XUMUYECKMX MOKOLLIX CPEACTB.
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BERTO"®S 5@

CHEF SOLUTIONS

RU KOHCTPYKTUBHbLIE OCOBEHHOCTU
TepMoCTOKas ABepb C ABOMHBIM OCTeK/IeHMEM, OCBeLLeHVe KaMepbl ABYMS CBETOAMOZAHbIE SammnaMu.
OTKpbIBatOLLMECH BHYTPEHHVE CTekna
BeclloBHad BHyTpeHHAS Kamepa, 3aKpyrieHHble Yribl 419 MakCManbHOW MArUeHsl U 1erkon O4nNCTKy
KOHCTpYKLMA 1 KaMepa neyn NOAHOCTBIO LUTaMnoBaHbl U3 Hepxasetolert ctanu AlSI 304 TonwmHon 10/10
MepeaHn AOCTYN K NaHeN ynpaBnaeHusa 4nsg yaobCcTea 06C1yXBaHUA
CTeneHb 3aUThl OT BOAbI IPX4
MNeYyb NocTaBNgeTCA C paMon And gepxatenein npotrsHen GN 1/1 13 HepxasetoLLen ctany, war 70 Mm

RU TEXHUYECKUE N ®YHKLMNOHAIbHbIE OCOBEHHOCTU

5-AFOVIMOBBI CEHCOPHBI 3KpaH C BBICOKMM paspelueHneM (mepeseseH Ha 13 A3bIKOB)

KoHBekuoHHoe npuroTosneHue (50 °C-270 °C): naeansHO NOAXOANT ANA MPUrOTOBNEHNS MULLLA MNP H3KOW
BIaXHOCTW

MNpurotosneHve B cmeLllaHHoM Lykne (40 °C - 270 °C): coveTaHvie KOHBEKLMOHHOTO Tersla U napa rno3songet
NONYYNTE Cpey ANA MPUTOTOBAEHUA MULLA C PErYINPYEMOI BAAXHOCTBHI, YCKOPSAA MPOLLECC MPUTOTOB/IEH S
M YMeHbLUaA MoTepto Beca

MpuroTosneHne Ha napy (30 °C - 130 °C): naeansHO NOAXOANT ANS BakyyMHOWM YNakOBKM, pereHepaunn,
LeNNKaTHOTO NPUrOTOBIEHNS, MOPEMPOLYKTOB 11 OBOLLEN
ABTOMaTNYECKUIA PeXnM BKIFOHaET 8 kaTeropuii 6110z (Nepsble 61110438, MACO, NTULLE, pblba, OBOLLM, BbIMEYKa,
paccToiika, arua) ¢ 72 npesycraHoBAeHHbIMY BapuaHTaMu. OTobpaxeHvie napamMeTpos NpUroToBieHVd B
pexumMe peansHOro BpeMeHn. BO3MOXHOCTbL HAaCTPOMKM U COXPaHeHns A0 48 peuenToB B MaMATy neyy,
YTOObI KaX bl Pa3 BOCCO34aBaTb TOYHO TakoM Xe peLent

[MpurotosneHue no metogdy «Delta T»: NprUroToBaeHne C UCMONb30BaHNEM TEPMOLLYNa, MOAAEPXMBArOLLLEro
33laHHY0 Pa3HKLYy TemnepaTtyp BHYTPY NPOAyKTa 1 paboyer Kamepsl

CneupaneHble Lknbl: MeHto a la carte - PereHepauma Ha NpoTuBHe WAV Tapesike - OxnaxzaeHue - Morika
OyHKUMA "MeHIO a-1a KapT" 419 OAHOBPEMEHHOrO YNpPaBieHNS HECKONBKMI LIKNaMU MPUroTOBAEHNS,
MOBbLILLAETCH YHVBEPCANbHOCTL M FapaHTMPYeTCA MPEeBOCXOAHbIE pe3y/bTaTbl

BeHtungrop ¢ 10 yposHAMK ckopocTy oT 600 20 2800 06/MUH 11 06paTHBIM BpalLleHeM a4 ONTManbHON
PaBHOMEPHOCTN. BEHTUAATOP OCTaHaBANBAETCA MeHee YeM Yepes 5 cekyH/ nocie OTKpblBaHNS ABepLbl
4-CEHCOPHbIA TEPMOLLYN 419 MaKCUMabHOW TOYHOCTU W KOHTPOIA MPUTOTOB/IEH NS
ABTOMaTMYeckas QyHKLUMA ObICTPOro OXaxAeHUaA 1 NpefBapnTebHOro Harpesa

OyHKUMSA  CTUPKM  C UCMOb30BaHWEM XMAKOrO MOMLLEro CpeAcTsa 1 OnosiackmMBaTend, KoTopble
aBTOMaTMYeCKM NMOAAITCA CreumanbHbIMU Hacocamu

USB-nopT anqa 3arpyskn gaHHeix HACCP, obMeHa nporpamMmMmamu mpruroToBAEHNS 11 KOHPUIypaumsamn
BmectimocTe: 6 GN 1/1 nan 5 Euronorm (espoctaHaapT) 60x40 cM. MakcrmansHasa rpy30nogbeMHoCTs: 18 Kr
BO3MOXHOCTb NOACORANHEHVA ANS OCTYMNA B PEXVME PeanbHOro BpeMEHN K yaaneHHOMY NOAKIKYEHHOMY
060pPYAOBAHMIKO I MOHUTOPUHIY AaHHbIX
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YCTAHOBKA

CBO60OAHOE NPOCTPAHCTBO: 5 CM C 3aAHel CTOPOHEI 1 C 1EBOV
CTOPOHbI PekomeHayemoe
NPOCTPaHCTBO A/ A0CTyNa K 06Cy>XNBaHWIO:

50 caHTMeTPOB C NPaBoO CTOPOHBI

DNNIEKTPNYECTBO
Hanpsixenue nutanus: 220-240 V~ 50/60 ry
YcTaHOBAEHHas MOLHOCTL No ymonyanuio: 0.6 kBT

rA3

YCTaHOB/IEHHAs MOLHOCTb Mo yMonyaHuio: 13 kBt

BOAA

nogxntoyeHve soabl: 3/4"
JNasneHue, MuH/makc 6ap: 1.5 - 3 6ap
Cnuve @: 50mm

KomnaHws Berto's pekoMeHAyeT 1CMob30BaTh CUCTEMb
OUNCTKM BOZbIl, OCHOBAHHbIE Ha CreLManbHbIX TeCTax COCTOSHUS
BOZpb!.

MoAPOBHYH MHOOPMALMIO O KaYeCTBe BOAbI CM. B PYKOBOACTBE
Mo yCTaHOBKe.
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: dnekTponuTtaHye 220-240 B~50/60 Iy
: MNMogaya gekanbUHMPOBaHHOM BOAbl R3/4 (Nap B kamepe)
: Mozgava MOKLLEro cpeacTBa

A
B
C
D: Nogaua HEAekanbLMHMPOBAHHOM BOAbI R3/4 (MPOMbIBKa)
E: Nopaua ononacknsartens

F: Buixoa napos 113 kamepbl meun (BoIXOAALLME Mapbl)

G: 3a60p BO3ayxa 13 Kamepbl (BXOAALLMM BO3AYX)

L: BuixnonHble rassl kamepsb! cropaHmns

M: NMogaua FA3A R3/4
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