Kapasite (Ekmek Adedi / 8 saat)
Capacity (Loaves of Bread / 8 hours)

Pisirme Alani (m?)
Baking Surface (m?)

Kat Sayisi / Palet Sayisi
Number of Decks / Palette Numbers

Firin Ig Genigligi (mm)
Inner Width of Oven (mm)

Firin Ig Derinligi (mm)

Inner Depth of Oven (mm)

Firin Ig Yiiksekligi / Kat Giris Yiksekligi (mm)
Inner Height of Oven/Height of Deck Entry
(mm)

Genislik - A (mm)

Width - A (mm)

Derinlik - B (mm)
Depth/Length - B (mm)

Yikseklik - C (mm) (Tekerlekli)
Height - C (mm) (Wheeled)

Max. Derinlik - D (mm)
Max. Depth/Length - D (mm)

Max. Yiikseklik - E (mm) (Tekerlekli)
Max. Height - E (mm) (Wheeled)

Min. Tavan Yiikseklikdi - F (mm) (Tekerlekli)
Min. Ceiling Height - F (mm) (Wheeled)

Firin Ayak Yiiksekligi - G (mm)

Height of Oven’s Foot- G(mm)

Kat Tava Kapasitesi

400x300 / 400x600 450x350 / 600x800 (mm)
Floor Tray Capacity

400x300 / 400x600 450x350 / 600x800 (mm)
Tekerlek Yiiksekligi (mm)

Wheel Height (mm)

Elektrik Giicii (kw)
Electrical Power (kw)

Rezistans Tipi / Rezistans Adeti
Resistance Type / Number of Resistances

Ort. Yakit Tiketimi (8 saat) (kw/h)
Average Consumption (8 hours) (kw/h)

Finn Agirhgr (kg)
Weight of Oven (kg)

Aspiratér Baca Gikis Gapi (mm)
Suction Hood Chimney Diameter (mm)

Elektrik Baglantisi
Electrical Connection

Palet Olgiisii (mm)
Palette Dimensions (mm)

Kontrol Sistemi
Control System

Enerji Kaynaklari
Source of Energy

ESTONE
120x200x1

2,4

12

1730

2950

1810

1980

900

15/10/14/4

17,9

580x2400

ESTONE ESTONE
120x200x2 120x200x3

4,8 72
2/2 3/2
1200
2060
215/190
1650
2520
1860 2090
1940 2170
2110 2340
700 600
30/20/28/8 45/30/42/712
200
35,8 53,7

Seramik / Ceramic

28+3
22,6 33,9
1.510 2.070
@200
3P +N+PE
580x2400 580x2400

Dijital/Digital - Dokunmatik/Touch

Elektrik / Electric

ESTONE
120x200x4

9,6

42

2420

2500

2670

600

60/40/56/16

71,6

580x2400

Firin ve Gastronomi Makinalari
Bakery and Gastronomy Machines

+ Kapasite 250 gr ekmek icin verilmistir. Mamulin gramajina
ve pisirme sUresine gore degiskenlik gdsterebilir.

« The capacity is based on 250 gr baked bread. It shall variable
according to the grammage and baking time of the product.

* Tava yerlesimi teorik olarak yerlestirilmis olup uygulamada
degisiklik gdsterebilir.

* Tray layout was placed theoretically and it may vary in
practice.



