BERTO"®S 5@

CHEF SOLUTIONS

mod. EC6T11 | cod. 15310000

CEHCOPHbIM Ancnneem 5"

7 kB | 380-415 V3N~50/60
220-240 V3~50/60r

& +270°C

75«1

788

STANDARD

6 npotuHeit 1/1 GN - ABTomaTMyeckas Moiikin kameps! neyu
OPTIONAL

Mogpynb Wi-Fi

KOMMaKTHbIV MapoKoHBEeKTOMAT Ha 6 NpoTneHel 1/1 GN. KOMRaKTHbIM NapoKOHBEKTOMAT

MaHenb ynpaBneHus ¢ 5-Ar0MMoBbIM MHOTOA3bIYHBIM LBeTHbIM CEHCOPHbBIM ancnneem BbICOKOTO paspeLueHus.

CucTema pacnpegeneHns Bo3ayxa: BEHTUAATOP C aBTOMAaTUYeCKMM 00paTHbIM BpatleHnem 1 10 pasnnyHbiMm1 CKOPOCTAMM.
MNeuyb OCHaLLleHa aBTOMATUYECKUM UCNapUTeeM, KOTOPbI BbiMyckaeT Nap HEMOCPEACTBEHHO B KaMepy: cneLmansHble GopcyHKu
PACMbIIAOT YacTMLbl BOALI MPAMO Ha HarpesaTe/bHbIe 31EMEHTbI; BEHTUNATOP PacbiNsaeT BOAY, PaBHOMEPHO pacnpesenss
nap B paboyel kamepe.

MpeaBapvTenbHbIn Harpes 40 13% Bbille YyCTaHOBNEHHOW TemnepaTtypbl NpurotoBaeHusa (Makc.T 304 °C).

PeXuMbl MPUrOTOBEHNS: aBTOMATNYeCKUI (8 KaTeropuii NpoaykToB C bosnee yem 72 npeayCTaHOBAEHHBIMWU BapuaHTaMu);
MporpaMmbl (BO3IMOXHOCTb COXPaHeH S 1 OpraHu3aLmm 4o 48 Nporpamm NpuroToBaeHvs); Py4Hom (MapoBOW, KOHBEKLIMOHHBI
1 CMellaHHbIn Lmknbl); CheuvanbHbele Ukbl (MeHHo a la carte, pereHepauys, paccTorika, OXnaxaeHve 1 Movika).
CneynanbHble GyHKLUM: «<MeHH0 a la carte» AN O4HOBPEMEHHOIO UCMONb30BaHNA HECKONBKUX MPOTVBHEN.

USB-nopT 4n4 3arpysku AaHHbIX, Nporpamm 1 Hactpoek HACCP. Bo3mMoXHOCTb noakitodeHnsd Wi-Fi.

4-CEHCOPHbIN TEPMOLLYN A9 M3MEPEHNS TeMnepaTypbl BHYTPW MPOAYKTa.

Tpn pasnnyHble aBTOMaTyyeckre MpPorpamMMbl MOVIKM Kamepsbl (LWaAaulas, CcpeaHdas, CUibHasa) U cicTema “MMnynsCHOro”
OMONACKMBAHMS CNOCOOCTBYHOT CHUXEH IO MOTPEONEHNA SHEPTUM U BOAbI, @ TAKXE OrPaHNHEH NI MCMONb30BaHNS XMMUYECKX
MOFOLLMX CPEACTB.

RU KOHCTPYKTUBHbLIE OCOBEHHOCTIU

» TepmoCTOiKaa fABepb C [ABOVHbBIM OCTEKNEHWEM, OCBELLeHMe Kamepbl CBETOAVOAHble namna. OTKpbIBatoLMecs
BHYTPEHHMe CTekna

- beclwoBHasa BHyTpeHHAA Kamepa, 3aKpyrNeHHble bl ANg MakCVManbHOM TUTMeHbl 1 IErKOM OYMCTKY

+ KOHCTPYKUMA 1 KaMepa neyn NoAHOCTBIO LUTamMmnoBaHbl U3 HepxaBsetoLlen ctann AlSI 304 tonwmHom 10/10

+ CTeneHb 3al1Thl OT BOAbI IPX4

* [Teyb NocTaBnAeTCA C pamont Anga gepxateneit npotmsHen GN 1/1 13 IMCTOBOTO MeTanna
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BERTO®S

CHEF SOLUTIONS

RU TEXHWYECKUE N ®YHKUWNOHATIbHBIE OCOBEHHOCTU

* 5-AtOIMOBBIVI CEHCOPHbIV 3KPaH C BbICOKMM pa3pelleHrem (nepeseeH Ha 13 A3bIKoB)

50

« KoHeekumoHHoe npurotosneHve (50 °C - 270 °C): naeanbHO NOAXOANT ANA MPUrOTOBNEHNSA MULLIA NPV HU3KOW BAAXHOCTN
* [TpurotoBneHvie B cMellaHHoM Uyikne (40 °C - 270 °C): coueTaHme KOHBEKUNOHHOMO Tera 1 napa no3sosdeT noayymTb
cpesy 4N NPUroTOBNEHNS MULLIV C PErYIPYEMON BNAXHOCTHHO, YCKOPAS MPOLLECC MPUTOTOBNEHNA 1 YMeHbLIAA MOTEPHO

BecCa

« MpurotosneHue Ha napy (30 °C - 130 °C): naeansHO NOAXOAUT ANA BakyyMHOW YMakoBKY, pereHepaummn, 4ennkaTHOro

MpunroToB/eHVA, MOPENPOAYKTOB U OBOLLLQI7I

« ABTOMaTMYeCKNN peximnmM BKtoUaeT 8 kaTeropuii barog (mepsble 61104a, MACO, NT1LA, Pbi6a, OBOLLM, BbiNeyka, paccTolika,
arua) ¢ 72 npeayctaHoBAeHHbIMWU BapnaHTamu. OTobpaxeHe napameTpoB MPUroTOBAEHUS B PeXUMe peanbHoro
BpemMeHW. BO3MOXHOCTb HAaCTPOMKIA 1 COXPaHeHNs Ao 48 peLlenToB B MaMsATV Meyu, YTobbl Kax /bl pa3 BOCCO3AaBaTh

TOYHO Takom xe peuenT

* MpurotoBneHue no metoay «Delta T»: MpUroToBaeHe ¢ UCMoAb30BaHVeM TePMOLLYMa, MOAAEPXMBAOLLErO 3aAaHHYH

pa3HuLy TemnepaTyp BHYTPM NPOAYKTa 1 paboyelt kamepsl

« CneynanbHble Uykabl: MeHto a la carte - PereHepalyyisi Ha MpoTyBHe Unu Tapenke - OxnaxaeHue - Molika
« DYHKUMS "MEHI0 a-19 KapT" ANt OAHOBPEMEeHHOr0 YNPaBAeHua HeCKONbKMMA LIKAaMU MPUroTOBAEHWS, NOBbILIaeTCs

YHVBEPCaA/IbHOCTb U FapaHTUPYeTCA MPpeBOCXOAHble pe3y/ibTaTbl

* BeHtunatop ¢ 10 ypoBHAmK ckopocty oT 600 go 2800 06/MUH 1 0OPaTHBIM BpalleHVeM AN ONTUMaibHOW
PaBHOMEPHOCTU. BEHTUNATOD OCTaHaBAMBAETCHA MeHee YeM Yepes 5 cekyH/ nocsie OTKPbIBaHWA ABepLbl

N 4-C€HCOprII7I TepMoLlyn And MaKCUMaNbHOM TOYHOCTU U KOHTPOIA NpuroToBieHnA
« ABTOMatm4yeckas CI)yHKLLI/Iﬂ 6bICTpOI'O oXnaxaeHna n npeiBapnteibHOro HarpeBa

'CDyHKLI‘I/IFI CTNPKK C MCnoNb3oBaHeM XMAKOro MOorLWero cpeActBa W 0OMojaackrBaTtesid, KOTOpble aBTOMaTU4eCKn

noAaroTca creuaibHbIMM HACOCaM

- USB-nopT ans 3arpy3kun gaHHbix HACCP, o6MeHa nporpamMamu MpuUroToBaeHus 1 KoHGUrypaumsmum

* BmectumocTe: 6 npoTtneHen GN 1/1. MakcmanbHasa rpy3onogbeMHOCTb: 18 Kr

* BO3MOXHOCTE moacoeanHeHUd And AOCTyMa B pexnme pealbHOro BpemMeHW K ydaleHHOMY MOAK/THYeHHOMY

000pYA0BaHWNIO 1 MOHUTOPUHIY AaHHbIX
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COMBI OVENES

YCTAHOBKA

CB060OAHOE MPOCTPAHCTBO:

5 CM C 3aZiHel CTOPOHbI 1 C
NeBOVI CTOPOHbI
PekomeHayemoe
NPOCTPaHCTBO A/15 A0CTyNa K
06CNY>KMBaHUIO:

50 caHTMMeTPOB C NpaBoW

CTOPOHBI

SNEKTPUYECTBO

HanpsxeHne nutaHus:
380-415 V3N~50/60 'y
220-240 V3~50/60 'y
YcTaHoBMeHHas MOLLHOCTb

no ymosyaHuio: 7 kBT

BOJA

nogkntouyeHmne Boabl: 3/4"
[JaBneHne, MuH/makc 6ap:

1.5-36ap

Cnue 9: 40Mm

KomnaHwng Berto's
pekoMeHzyeT 1CMoNb30BaTb
CUCTEMBI OUNCTKM BOARI,
OCHOBaHHble Ha creunanbHbIx
TecTax COCTOAHNSA BOAbI.
MoapobHYr MHPOPMaLMIO

0 Ka4ecTBe BOJbl CM. B
PYKOBOZACTBE MO YCTaHOBKeE.
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