NEYN MUHUPOTALIMOHHBLIE
CEPUAC

HoBasi nnHenka MUHMPOTALUMOHHLIX Mneven
cepumn C — KOMNNEKCHOe peLleHne, naeanbHo
nogxogsiee Ansg KOHOUTEPCKNX U Kadoe-
nekapeH. lNeyb MOXET KOMMNIIEKTOBATLCS MNOAOM,
PaCCTOMKOW UNN HEUTPArbHOW MNOLCTaBKOW.
MakcmanbHast TMOKOCTb NMPU MUHUMaNbLHOWM
3aHMmaemomn nnowaan!

CTAHOAPTHOE OBOPYAOBAHWE

¢ Lindpposas naHenb ynpasneHns ¢ MHOrodyHKLMOHarbHbIM NepeknioyaTeneM HOBOro nNokoneHus Ang elctporo Beibopa
pasnuyHbix dyHKumIi, XKK-akpaH, 30 coxpaHseMblx nporpaMmm

¢ ExxeHegenbHasa nporpaMmMypyemas cMcTeMa 3axKuraHus ¢ 2 exxegHeBHbIMU NporpaMmMamu

¢ Cuctema BpaLleHus Npy NOMOLLIM KptoKa

¢ 2 ckopocTu 06ayBa - cTaHgapTHas Ans xneba v 06bIYHOW BbINeYKU, NOHWKEHHAA AN AeNUKaTHbIX NPO4YKTOB
* BbicokonpouasoauTenbHbI NaporeHepaTop € COKpalleHHbIM BpeMeHeM BOCCTaHOBIEHNS

¢ BHellHAsA anekTpuyeckas kopobka

¢ KO3bIpeK C BbITSXKOMN

¢ BHYTpPeHHsIA 1 HapyXXHasa OTAernKa 13 HepXXaBeloLLeln ctanm

< 3awuTa ynnoTHUTENEN NO3BoNAeT n3bexaTb NOBPEXAEeHUN NP MeXaHUYeCKOM BO3AENCTBUN

* BbicokoaddekTnBHas Tennomnsonsaumns bnarogaps naHensM n3 cnpeccoBaHHON MUHepanbHOM BaTbl

+ B 3aBMCMMOCTV OT KOMMMEKTaumm noctaBnsaeTcs B 2 unv 3moaynsax

¢ Tenexka Ha 10 ypoBHeli (Mo 3anpocy — Ha 7, 8, 9 unu 11 ypoBHei)

MOJENbHLIN P CEPUN C
rA3
FaGapuTsbl Bec Cpeanee
notpe6neHue
Mopenb Bua noacraBku MaHenb ynpasneHus Tun c6opku MouwHocTb
A w B
Kr KKan/yv
MM MM MM
C46CS APTA ABTOMaTu4eckas
C46CS DPTA C wanpasnsio- Lnchposas 495
LMmn
C46CS EMPTA OnekTpomexaHunyeckas Monuas 1,5kBT + 18000
6 950 1240 | 5599 Kan/ 9000
C46CP APTA AsTomaTnyeckas cbopka kian/4
C46CP DPTA Paccronka Lindposas 526
C46CP EMPTA OnekTpomexaHuyeckas




onuunn / AKCECCYAPbI

¢ OrnekTpomexaHuyeckasi naHenb yrnpaBneHus

+ ABTOMaTuM4Yeckas naHesb ynpasneHus co 199 nporpammamu ¢ 5/10 dpasamu BbiNeykun, CUCTEMON NapPOBbIX UMIMYbCOB
1 aBTOMaTUYECKUA NporpaMMupyemblii KnanaH napoyganeHus

+ YcuneHHbln naporeHepatop — Ans xneba, kotopoMy TpebyeTcs n3bbiToknapa

¢ Bepcusi FS — no3BonsieT coKpaTUTb pacxof anekTpoaHeprin Ha 50% (TonbKo Ans aNeKTpU4ecKnx Bepcuii)

# [MoacTaBka M3 HepXXaBetoLLen ctanu ¢ konecamu unm 6es

¢ PaccTolika n3 HepxaBetoLLen CTanm ¢ KOHTPOrieM TeMnepaTypbl, BEHTUNMpyemMas, ¢ naporeHepaTtopom unu 6e3 Ha konecax
# [NogkaTHasA CTPyKTypa ANnd Ternern Ha Konecax Angd CHATUSA/3arpy3ku Tenexkn

¢ [NocTaBka B MNOMHOCTLIO cOBpaHHOM Buae

MPEMMYLLECTBA

* YHMBepcaanoe pelweHne ana Bbine4ykn: poTtaunoHHaaA neyb B co4eTaHnn ¢ nogom nnum paCCTOVIKOVI

* BeicTpas ycTaHoBKka 6e3 npocTosi nponasoacTsa. [pumepHo Yepes 2-3 yaca MOXHO HadaTb paboTaTbk; NnocTaBnseTcs
B 2-3 MoAynsx, MOXeT NPOXoAuUTb Yepes ABEPHble NpoeMbl LUMpUHOM 850 MM

¢ OnTumanbHoe aHepronoTpebneHne — anekTpuyeckas Bepcus FS 3HaunTenbHO CHmxkaeT notpebneHvne npn HeobxoanMocTn

¢ YHuBepcarnbHasa neyb C NosiHbIM Ha60p0M onuun, HeobxoaANMbIX ANs BbiNneyku noboro Tnna npoAaykKrta

MOJENbHbLIV PAO CEPUM C
SAEKTPUHECTBO
ra6apuThl Bec | Mow- Cpeanee
HOCTb notpe6neHue
Tun
Mogenb Bupg nogcraBkm MaHenb ynpaBneHus cBopKM
OnuHa LWnpuHa | BbicoTta
Kr kBT KBT/Y
MM MM MM
C46E DPTA Lndbposas
C46E-FS DPTA bes Hanpasns- Lincbposast 435
HOLLMX
C46E EMPTA OnekTpomexaHunyeckas
C46ES DPTA Lindposas
C46ES-FS DPTA c ”au'lmi”’"o' Lincposast 950 2390 | 445
C 46ES EMPTA OnekTpomexaHnyeckas
C46EP DPTA Lincposas
C46EP-FS DPTA Paccrolika Lincpposast Monas 1240 476 | 16+ 8
cbopka 1,5
C46EP EMPTA OrneKkTpomexaHunyeckas
C46EL APTA+E218PA/C ABTOMaTu4eckas
C46EL DPTA+E218PA/C C nopom Ha Lichposas 2350 | 530
Konecax
C46EL EMPTA+E218PA/C AnekTpomexaHuyeckas
1040
C46EP APTA+E218PA/C ABTOMaTU4eckas
C46EP DPTA+E218PA/C C noaowm Ha Liudposas 2710 | 590
paccTolike
C46EP EMPTA+E218PA/C OneKkTpomexaHuyeckas




MINI-ROTARY OVENS
C SERIES

STANDART EQUIPMENT

New generation mini-rotary ovens C series - a
complete solution ideal for pastry shops and café-
bakeries. ALL-IN-ONE baking solution: rotary
rack oven matched with a static chamber (upon
request) and a prover in a unique equipment.
Maximum flexibility in a minimum footprint!

< Digital control panel with new generation multifunction-rotary swith for a quick selection of the different controls, LCD screen,
30 storable programs

+ Weekly programmable ignition system with 2 daily ignition programs

< Upper hook turning system

¢ 2-speed baking ventilation (high for bread and usual pastry, low ideal for delicate products)

< High performance steam generator with reduced recovery time

¢ External electric box (it can be hung on the side, on the rear or put on the top of the oven or it can be hung on a wall)

¢ Hood with extractor

# Stainless steel interior/exterior

¢ Gaskets mounted on the door to avoid the impact with the racks (for a better seal and longer seal life)

< High efficiency thermal insulation thanks to compressed HD rockwool panels

¢ Delivered in 2/3 modules, installation in less than 2 hours

¢ Supplied with nr.1 10 levels baking rack (also available with a 7,8,9 or 11 levels’ rack, on customer’s request, for specific
production needs)

THE LINEUP C SERIES

GAS
) . . Average
Dimensions Weight ;
consumption
Model Stand on wheels Control panel Assembly Power
L w H
kg Kcal/h
mm mm mm
C46CS APTA Automatic
cascsDpTA | Withtray holder Digital 495
C46CS EMPTA Electromechanical Total 1,5KW +
950 1240 9000
C46CP APTA Automatic assembled 2390 18000
Kcal/h
C46CP DPTA Prover Digital 526
C46CP EMPTA Electromechanical




OPTIONS / ACCESSORIES

¢ Electromechanical control panel

+ 199 program-full-automatic digital control panel with 5/10 baking-phases, steam impulses system and automatic damper

¢ Double steam generator for bread that needs excess steam

* FS version (it allows to cut the consumptions of 50% when not baking a complete rack, the consumptions will be the same of a 5-
tray-convection oven)

# Stainless steel support with or without tray holder, with or without wheels
¢ Stainless steel prover with temperature control, ventilated, with or without steam generator, on wheels
# Rack support on wheels (requested only when loading/unloading the baking rack)

¢ Oven delivered completely assembled

ADVANTAGES

< All-in-one baking solution: rotary rack oven matched with a static chamber (upon request) and a prover in a unique equipment

< Quick installation (without production downtime)! In about 2-3 hours it will be possible to begin working; delivered
in 2-3 modules, it can pass through 850mm wide doors

+ “Consumption watcher” oven: FS electric versions hugely reduce the consumptions

< Full-optional oven with a complete specification able to bake any type of product

THE LINEUP C SERIES
ELECTRIC
Dimensions Weight Power Average_
consumption
Model Stand on wheels Control panel Assembly
L W H
kg kw kw/h
mm mm mm
C46E DPTA Digital
CAGE-FS DPTA Without tray Digital 435
holder
C46E EMPTA Electromechanical
C46ES DPTA Digital
CA6ES-FS DPTA With tray holder Digital 950 2390 445
C 46ES EMPTA Electromechanical
C46EP DPTA Digital
CABEP-FS DPTA Prover Digital Total 1240 476 | 18F 8
assembled 15
C46EP EMPTA Electromechanical
C46EL APTA+E218PA/C Automatic
C46EL DPTA+E218PA/C With deck oven Digital 2350 530
C46EL EMPTA+E218PA/C Electromechanical
1040
C46EP APTA+E218PA/C Automatic
C46EP DPTA+E218PA/C | WVith deck oven Digital 2710 590
on prover
C46EP EMPTA+E218PA/C Electromechanical




