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80X40 60 x 40

Kat Sayisi

Deck
Deck

Apyc

60x40

GCok Amagli Firinlar

400°C

 Yiiksek sicaklikta pisirme

Egs Master sadece tek bir Griini
pisirmek igin gelistirilmemigtir.

) EGS Master yiiksek performansi ile
ekstra yiiksek sicakliklarda pisirme
yapabilir

2 Pide, lahmacun, bérek, ekmek ve
yiiksek sicaklik isteyen her tiirli unlu
mamul en iyi sekilde piser

Kapasite
Capacity
Kapazitaten

BmectumocTb

40 x 40

m@--xz

Multipurpose Ovens
2 High temperature baking ...

EGS Master ovens able to high
temperature cooking with high
performance

) Pitta, bread, traditional pizza and
what do you want to bake. ..

i¢ Ebatlar (mm)
Inner Dim. (mm)

Backkammer (mm)

Pa3mepbl KaMepr mm

Dis Ebatlar (mm)
Outer Dim. (mm)

Abmessungen (mm)

BHeLwHe paamepsl (mm)

Mehrzweck-Backdfen

> Hochtemperaturbacken ...

) EGS Master dfen in der lage,
Hochtemperaturbacken mit hoher
Performance

> Pitta, brot, traditionelle pizza und
was tun sie, um zu backen wollen ...

Giig (KW) Agirlik
Power Weight
Anschlusswert Gewicht

MolHocTb

MHorodpyHKUMOHasnbHble neym

) Bbicokasi MOLHOCTb 1 ONTHMasNbHOE
pacnpegeneHve Tenna

D 370 MouyHas , JKOHOMUYHas 1
BbicokonpousBoguTtenibHas cepus neuen

) Kotopas rapaHTupyeT ycnewHbii
pesynbTtat




(Dijital Panel Secenediyle

(Optional Digital Panel

80 x 40 40 x 40

M.1200-2 MFC EXm@..

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirlik

Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht

Apyc BmectumocTs paamepb! kamepbl (mm) BHeLuHue pa3vepbl (mm) MowHocTb

ROXS0 1240x820x180 1660x1140x1850 | 28,5 kW 3 NAC / 400V
8 tepsi / tray AOESS “ “

Cok Amach Firinlar Multipurpose Ovens Mehrzweck-Backdfen MHorodyHKumoHanbHble neyn
) Daha Lezzetli Pigirme 2 More delicious baking... > Weitere leckere Back ) Bbicokas Npoun3BofUTENBbHOCTL
> Dogal taslarin izerinde dilediginiz EGS Master Ovens has natur‘al_ > Nattirliche sghamotte Stein, die sie Y Mog 13 LenbHoro KamHs «LliamoT»

her tirli mamiili rahatlikla ve schamott stone, you can use directly... ~ verwenden kénnen, ...

glivenle pisirebilirsiniz.

) Opsiyonel olarak eklenebilen Buhar ) Optional Steam Generator, helps for ) Optional Dampferzeuger zum Brotbacken ) BnaxkHocTb ¢ naporeHepaTopom

Jeneratdri ile her tirli ekmek, baget, bread baking like traditional delicious (onumoHanbHo)
kruvasan ve pogacalar and without the hassle
Mayalama Dolabi Proofer Garschranke PacctoeuHas Kamepa
> 80x40 cm 15 adet tepsi igin 2 80x40 cm 15 trays 2 80x40 cm 15 schalen > 80x40 cm 15 npoTeuHen
() 7 kullaniabil ¢
ullanilabilir
L|_ 3 Buhar i eb > Water pan for vapour > Wasserschale zur Dampf > EmKoCTb BOfbl Ans yBRaHeHUs
uhar igin su kabi
> 90°C catik kontrol " 90°C Thermostat control Y 90°C Thermostat control ) snekTpomMexaHuyeckui Tepmoctat 30°C
°C termostatik kontro
2 Halogen lllumination 2 Halogenbeleuchtung ) TanoreHHas namna ocselleHns

2 Halojen aydinlatma lambas
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1

Dijital Panel Seceneﬁiy@

1

Optional Digital Panelj

80 x40 60 x40

40 x40

@@..x'g

Kat Sayis Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
AApyc BmectumocTb pa3mepbl kamepbl (mm) BHelLHVe pa3vepsl (mm) MotuHocTb

40x60

Gok Amach Firinlar

 Daha Lezzetli Pigirme

> Dogal taglarin izerinde dilediginiz

her tiirli mamiili rahatlikla ve
glvenle pigirebilirsiniz.

) Dpswongl 9I§rak eklg_nP:blIen Buhar

Jeneratori ile her tiirli ekmek, baget,
kruvasan ve pogacalar
Mayalama dolabi

80x40 cm 15 adet tepsi igin
kullanilabilir

LL  Buhar igin su kabi
2 2 90°C Termostatik kontrol

 Halojen Aydinlatma lambasi

Multipurpose Ovens
2 More delicious baking. ..

EGS Master Ovens has natural

schamott stone, you can use directly. ..

Optional Steam Generator, helps for
bread baking like traditional delicious
and without the hassle

Proofer

2 80x40 cm 15 trays

> Water pan for vapour

Y 90°C Thermostat control

2 Halogen lllumination

Mehrzweck-Backofen  MuorodyHKUMOHanbHble neym

> Weitere leckere Back ) Bbicokas npou3BogUTeNbHOCTL
Natiirliche schamotte Stein, die sie

) D TMop 13 LenbHoro KamHsa «llamoT»
verwenden kdnnen, ...

Y Optional Dampferzeuger zum Brotbacken ) BnaHocTb ¢ naporeHepaTtopom
(onumoHanbHO)

Garschranke PacctoeuHasn Kamepa

> 80x40 cm 15 schalen > 80x40 cm 15 npotsuHeit

> Wasserschale zur Dampf ) EMKOCTb BOfb! Asi YBRAXKHEHUS
2 90°C Thermostat control 2 anekTpomexaHuyeckun Tepmoctat 90° C

2 Halogenbeleuchtung 2 TanoreHHas nammna ocBeLleHns
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80 x 40 60 x40 40 x 40 @40

Il == === 559

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmecTumocTb pa3mepbl kamepbl (mm) BHelwHWe pasmepsl (mm) MotwHocTb

60X40

Cok Amaclh Firinlar Multipurpose Ovens Mehrzweck-Backofen MHorodyHKumMoHanbHbie neun
Inadition und Jechnolegie ...

Tpaﬂ,VILlVIOHHbIe BKYCbl U TEXHONOIUA ...



60 x 40 35x45 @50

[EICC -x2

Kat Sayisi Kapasite i Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirhik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmectumocTb pa3mepbl kamepbl (mm) BHetwHue paamepbl (mm) MotyHocTb
1040x720x180 1485x1040x1850 | 20 kW 3 NAC / 400V
12 plzza
Gok Amach Firinlar Multipurpose Ovens Mehrzweck-Backéfen MHorodyHKLMOHabHbIE Neun
) Gergek Pizza Ustasi ) True Piza Artisan ) Pizza-Meister ) Viaeanbhas neub Ans nuuubI
. . . True Pizza Artisans need Fever for Nur die temperatur reicht nicht aus,
) Pizzayi gergekten pigirmek igin sadece ) .~ : . ) TMo3sonut Bam rotosuTh
sicaklik olmasi yeterli degildir. pizza's, just heat not enough for them um die echte pizza 2u kochen. naeanbHylo NpoayKLUmio
)EGS Master, geligtirdigi pigirme ) EGS Master control the heat with ) EGS Master Kontrolle die Hitze mit ) BbicoKas MOLLHOCTb
teknolojisi ile sicakliga hiikmeder. invented cooking technology Backtechnologie erfunden 1 OMTUMasbHOE pacnpefeneHne
Tenna
E 2 Bu teknoloji ile pizza kalbinden piger... ) Cook from the pizza’s heart with this ) Backen Pizza vom Herzen mit dieser ) C 3Toli TexHOMOr el BO3MOXHO
technology tecnology BCE



(Dijital Panel Secenediyle

(Optional Digital Panel

000-2 MFC

60 x 40 35x45

@50

Kat Sayis| Kapasite
Deck Capacity
Deck Kapazitaten
Apyc BmectumocTb

Inner Dim. (mm)

Backkammer (mm)

pasmephl kameps! (mm)

i Ebatlar (mm)

Dis Ebatlar (mm)
Outer Dim. (mm)

Abmessungen (mm)

BHeLuHwe paamepsl (mm)

Gig (KW) Adirlik
Power Weight
Anschlusswert Gewicht

MoLHocTb

Cok Amach Firinlar

 Gergek Pizza Ustasi

) Pizzayi gergekten pigirmek igin sadece
sicaklik olmasi yeterli degildir.

)EGS Master, gelistirdigi pisirme
teknolojisi ile sicakliga hiikmeder.

) Bu teknoloji ile pizza kalbinden piger. ..

technology

Mayalama dolabi Proofer

 Buhar igin su kabi
2 90°C termostatik kontrol

MFC © B 3@

) Halojen aydinlatma lambasi

Multipurpose Ovens
Y True Pizza Artisan

2 True Pizza Artisans need Fever for
pizza's, just heat not enough for them

EGS Master control the heat with
> invented cooking technology

" Cook from the pizza's heart with this

2 60x40 cm 10 adet tepsi icin kullantabilir > 60x40 cm 10 trays
> Water pan for vapour
2 90°C Thermostat control

> Halogen lllumination

) Pizza-Meister

y Nur die temperatur reicht nicht aus,
um die echte pizza zu kochen.

> EGS Master Kontrolle die Hitze mit
Backtechnologie erfunden

Y Backen Pizza vom Herzen mit dieser
tecnology

Garschranke
2 60x40 cm 10 schalen
> Wasserschale zur Dampf
2 90°C Thermostat control

) Halogenbeleuchtung

7

Mehrzweck-Backdfen

MHOFObeH KUMOHanbHbIE Neyn

) WneanbHas neub Ana nuuubl

) Mossonut Bam rotosuth
naeanbHyo NpoayKUmio

) Bbicokas MOLLHOCTb
1 ONTUMaNbHOE pacnpeeneHne
Tenna

» Co3ToM1 TeXHONOr e BO3MOXHO
BCé

PacctoeuHan Kamepa
2 60x40 cm 10 npoTteuHein

Y EmKocTb BOAbI AnA napa

) anekTpomexaHuyeckun Tepmoctat 90°C

) TlanoreHHas namna ocBeleHus
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Dijital Panel Secenegiylg

ST+ |

Optional Digital Panel )

i

E

60 x 40 35x45 @50

%

Kat Sayisi Kapasite i Ebatlar (mm) Dis Ebatlar (mm) Gig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmecTuMoCTb pasmepbl kamepb! (mm) BHelwHve pasmepsl (mm) MolyHocTb

Cok Amacli Firinlar Multipurpose Ovens Mehrzweck-Backofen MHorodyHkLumoHanbHbie neun

> Gergek Pizza Ustasi Y True Pizza Artisan ) Pizza-Meister ) WpeanbHas neub ana nuuupl
[ st pemsis s s o Gt G, osmon o o
sicaklik olmasi yeterli degildir. pizzas, | 9 um die echte pizza zu kochen. NAeanbHyo NPoAyKLMIo
)EGS Master, gelistirdigi pisirme ) EGS Master control the heat with ) EGS Master Kontrolle die Hitze mit » Bbicokas MowHOCTb
teknolojisi ile sicakiga hikmeder. invented cooking technology Backtechnologie erfunden 1 ONTUMaNbHOE pacnpeaeneHue
Tenna
E 2 Bu teknolojiile pizza kalbinden piser... ) Cook from the pizza's heart with this ) Backen Pizza vom Herzen mit dieser ) C 3Toii TexHonorveit BO3MOXHO
technology tecnology BCé
Mayalama dolabi Proofer Garschranke PaccToeuHas Kamepa
U  60x40 cm 10 adet tepsi igin kullanilabilir - » 60x40 cm 10 trays Y 60x40 cm 10 schalen > 60x40 cm 10 npoTBMHeN
L >Buhar icin su kabi > Water pan for vapour ) Wasserschale zur Dampf ) EMKOCTb BOfbl AnA YBRaXKHeHUs
E 2 90°C Termostatik kontrol 2 90°C Thermostat control 2 90°C Thermostat control Y 3nekTpomexaHuyeckuin Tepmoctat 90°C
 Halojen Aydinlatma lambasi 2 Halogen lllumination 2 Halogenbeleuchtung Y lanoreHHas namna ocBelleHns
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60 x 40 35x45 @50 @30

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmecTumocTb pa3mepel kamepsl (mm) BHeluHve pasmepsl (mm) MolyHocTb

Cok Amach Firinlar Multipurpose Ovens  Mehrzweck-Backofen  MHorodyHKLMOHanbHble neun

E > Gergek Pizza Ustasi > True Pizza Artisan ) Pizza-Meister ) VimeanbHas neub ana nuuubl
E )Pizzayl gergekten pi§lirmtya!< igin sadece > TruelPi;za Artisans need Fever for ) Nur die temperatur reicht nicht aus, ) Mo3sonuT Bam roToBUTH
sicaklik olmasi yeterli degildir. pizza's, just heat not enough for them um die echte pizza zu kochen. NAeanbHYI0 MPOAYKLMIO

)EGS Master, geligtirdigi pisirme ) EGS Master control the heat with ) EGS Master Kontrolle die Hitze mit > Bbicokas molyHoCTb

2 teknolojisi ile sicakliga hiikmeder. invented cooking technology Backtechnologie erfunden 1 ONTUMasbHOE pacnpegeneHme

Tenna
m ) Bu teknolojiile pizza kalbinden piger... ) Cook from the pizza’s heart with this ) Backen Pizza vom Herzen mit dieser ) C 370l TexHONOT el BO3MOXHO
technology tecnology BCé



80 x40 60 x 40 40 x 40 @40

Il EE 89 x°

Kat Sayisi Kapasite i Ebatlar (mm) Dis Ebatlar (mm) Gig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BMecTMOCTb pasmepbl kamepb! (mm) BHelwHve pa3mepsl (mm) MolyHocTb

80x40

Cok Amach Firinlar Multipurpose Ovens Mehrzweck-Backdfen MHorodyHKUMOHaNbHbIE Nevn

P Yiksek sicaklikta pisirme Y High temperature baking ... » Hochtemperaturbacken ... ) BbicoKas MOLHOCTb 1 OMNTMasbHOE
. . i pacnpegeneHve Tenna

Egs MGEFEF Sadl.e? .Tek bir ;J_runu EGS Mastter Dvenk§ able_:ﬁ :.Ig: » EGS Master Ufen in der Lage, ) 370 MolwHas , SKOHOMUYHAA 1

pisirmek igin geligtirilmemistir. emperature caoking with hig Hochtemperaturbacken mit hoher BbICOKOMPOM3BOANTENbHASA CEpHsl Never

performance Performance

EGS Master yiiksek performansi ile Pitta, Bread, Traditional Pizza and ) . , KoTopas rapaHTDyeT VCneLHbiil
ekstra yiiksek sicakliklarda pisirme what do you want to bake... > P'tta’. Brot, traditionelle Pizza und was > o3 J:)bTaT P prery

yapabilir tun Sie, um zu backen wollen ... pesy:

> Pide, Lahmacun, Borek, Ekmek ve
yiksek sicaklik isteyen her tiirli unlu
mamul en iyi sekilde piser
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(Dijital Panel Secenegiyle

(Optional Digital Panel

80 x 40 60 x 40 40 x 40 @40

-I\;I.BOO——E MFC 'l ‘.. ==

Kat Sayisi Kapasite ic Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirhik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmectumocTb pasmepbl kamepsl (mm) BHeLwHure pasmepsbl (mm) MotyHocTb

80x40

Cok Amach Firinlar Multipurpose Ovens  Mehrzweck-Backdfen MHoropyHKUVoOHaNbHbIe Meun

 Daha Lezzetli Pisirme > More delicious baking. .. ) Weitere leckere Back 2 Bbicokas npov3BoANTENBHOCTD
Dogal taglarin iizerinde dilediginiz > EGS Master Ovens has natural > Nattirliche schamotte Stein, die sie >

= P . ) N ’ Mop v3 uenbHoro KamHa «lLlamoTt»

- her tiirli mamiilii rahatlikla ve schamott stone, you can use directly... ~ verwenden kénnen, ... Ans

glvenle pisirebilirsiniz.

Opsiyonel olarak eklenebilen Buhar Optional Steam Generator, helps for Ontional Damof Brothack BRaXkHOCTb C NaoOreHeDaTono.
)Jeneratiir[j ile her tirlii ekmek, baget, > bread baking like traditional delicious > Optional Dampferzeuger zum Brotbacken 3 [;HGK:OH;;bHZ]p renepatopom
kruvasan ve pogacalar and without the hassle
Mayalama dolabi Proofer Garschranke PacctoeuHas Kamepa
2 80x40 cm 10 adet: tepsi igin kullanlabilir > 80x40 cm 10 trays > 80x40 cm 10 schalen ) 80x40 cm 10 NpoTuBHeil
LL  Buhar igin su kabi > Water pan for vapour ) Wasserschale zur Dampf ) EMKOCTb BOfbl ANs YBAaXKHEHUs
ermostatik kontrol ermostat contro ermostat contro 3MEKTPOMEXaHNYECKNIT TepMoCcTaT
290°CT ik ki I > 90°CTh | 2 90°C Th I )2 7 90°C
) Halojen Aydinlatma lambasi 2 Halogen lllumination 2 Halogenbeleuchtung ) TanoreHHas namna ocselleHns

11



FET:

o

[y P —se

%:f__lEEg !

Optional Digital Panel

Dijital Panel Secenegiy@

LE

B

80 x 40 60 x 40 40 x 40

@40

28 o8 X3

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Glig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BwmecTumocTb pa3mepbl kamepbl (mm) BHelwHVe pa3vepsl (mm) MotuHocTb

80x40
“ 6 tepsi / tray 820x820x180 1250x1140x2100 480 kg

Cok Amach Firinlar Multipurpose Ovens Mehrzweck-Backofen  MHorodyHKLMoHanbHble neun

g Y Daha Lezzetli Pigirme 2 More delicious baking. .. Y Weitere leckere Back ) BbicoKkan Npovi3BOAUTENBHOCTD
- Dogalutaglamn u__zgrlnde dilediginiz EGS Master Ovens has naturall Natiirliche sc"hamotte Stein, die sie ) Moa 13 LenbHoro Kamksa «LLlamoT
== her tiirli mamiilii rahatlikla ve schamott stone, you can use directly... ~ verwenden knnen, ...

glvenle pigirebilirsiniz.

f-@ Upsiyongl 9I§rak ekl?ne:bilen Buhar Optional SFEE",“ Generaltor, helpg for > Optional Dampferzeuger zum Brotbacken ) BnaHocTb ¢ naporeHepatopom
4 Jeneratori ile her tirli ekmek, baget, bread baking like traditional delicious (onuMoHanbHo)
kruvasan ve pogacalar and without the hassle
Mayalama dolabi Proofer Garschranke PaccroeuHan Kamepa
> 80x40 cm 10 adet tepsi igin kullanilabilir ) 80x40 cm 10 trays > 80x40 cm 10 schalen ) 80x40 cm 10 npoTuBHel
LL  Buhar igin su kab > Water pan for vapour » Wasserschale zur Dampf ) EMKOCTb Bofbl 4ns yBRaXKHeHUs
2 90°C Termostatik kontrol 2 90°C Thermostat control 2 90°C Thermostat control 2 anekTpomexaHuyeckui tepmoctat 90°C
 Halojen Aydinlatma lambasi > Halogen lllumination Y Halogenbeleuchtung ) TanoreHHas namna ocseleHns
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80 x 40 60 x 40 40 x40 @40

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BwmecTumocTb pa3mepbl kamepbl (mm) BHeluHVe pa3vepsl (mm) MotwHocTs

80x40

Cok Amach Firinlar Multipurpose Ovens Mehrzweck-Backdfen MHorodyHKLmMOHanbHble neyn

) Gergek Pizza Ustas! ) True Pizza Artisan Y Pizza-Meister ) VgaeansHan nedb AnA nuuLpl
Y > s a0 o T8 s oo
Y/ giair. p . 9 um die echte pizza zu kochen. nAeanbHYI0 NPOAYKLMIO
Th} ) EGS Master, gelistirdidi pisirme ) EGS Master control the heat with > EGS Master Kontrolle die Hitze mit >3 Bbicokas mMoLHOCTb
teknolojisi ile sicakliga hikmeder. invented cooking technology Backtechnologie erfunden 1 ONTUMabHOE pacnpeaeneHme
Tenna
E 2 Bu teknoloji ile pizza kalbinden piger... ) Cook from the pizza's heart with this ) Backen Pizza vom Herzen mit dieser ) C 3Toii TexHonorveil BO3MOXHO
technology tecnology BCE
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Komple Tas

Full schamott

J
N
Vollschamotte
J
MOMTHOCTbIO )
n3 kKamHa LLamot )y
80 x 40 60 x 40 40 x 40

ann ER8

2E8 X2

Kat Sayis Kapasite i Ebatlar (mm) Dis Ebatlar (mm) Glig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmectmocTb pa3mepbl kamepbl (mm) BHelwHWe pasmepbl (mm) MotuHocTb

60x40
“ 10 tepsi / tray 1240X1000X180 | 1700x1340x1850 740 kg

GCok Amach Firinlar Multipurpose Ovens  Mehrzweck-Backofen — MHoropyHKuUMOHanbHble neun

Y Gegmisten gelen lezzetleri gliniimiiz  Traditional tastes and technology ... Y Tradition und Technologie ... Y TpaanuvoHHble BKyCbl 1
teknolojisi ile birlestirdik. TexHonorva ...

P=) | Komple Tas serisinde finn pigirme kazani Full-stone series EGS Master Ovens . .
tamamen tag kaplidr ve paslanmaz gelik ) have special schamott stones and ) Vollschamotte serie tfens Heizelements ) TaHbI pacrionoxeHbi

: [ stainless steel resistances have im Inneren zu steine HenocpeaCTBEHHO B KaMHe
- rezistanslar bu taglarin igeisine been placed insides of this stones pen

yerlestirilmistir.

Firin mamillleri kalbinden pisirirken When oven starts to bake from Backéfen heizt vom Herzen, mehr
m )daha az enerji kullanir ve Ef?ha iyi bir  their hearts, it gives you best baking > effizient und niitzlich
! results with minimum energy
S0NUG Verir. ..
g Y Sonug : Parlak, gitir ve yumusacik ... ) Result : Shiny, crispy and puffy ) Ergebnis: Glanzend, knusprig und puffy
m  Baklava pisirme konusunda tek kelime -y For the baklava, just we can say : ) Fiir das Baklava, nur kéinnen wir gesagt:
ile rakipsizdir. UNIQUE EINZIGARTIG
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MASTER

.Ei;ﬂﬁll'tf !

Komple Tas

Full schamott

Vollschamotte

MOMHOCTbIO
n3 kKamHsa amoT

Kat Sayisi Kapasite i Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirhik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BwmecTumocTb pa3mepbl kamepbl (mm) BHelLHKe pa3mepsl (mm) MotwHocTb
oOX0 1240X1000X180 | 1700x1340x1850 | 30 Kw 3 NAC/400W 570 k
10 tepsi / tray g
Cok Amach Firinlar Multipurpose Ovens  Mehrzweck-Backdéfen — MHorodyHKumoHanbHble neun
4) ) Gegmigten gelen lezzetleri giinimiiz Y Traditional tastes and technolagy ... Y Tradition und Technologie ... ) TpaauumoHHbIe BKYCbI 1
teknolojisi ile birlestirdik. TEXHOMOTUA ...
Komple Tag serisinde firin pigirme kazani_ Full-stone series EGS Master Ovens Vollschamotte serie dfens Heizelements T3Hbl PaCMONOKEHbI
tamamen tag kaphdir ve paslanmaz gelik have special schamott stones and ) im Inneren zu steine M HEeMoCpeACTBEHHO B KaMHe
rezistanslar bu taglarin igerisine stainless steel resistances have
nsiar bu tag ¢ been placed insides of this stones
yerlestiriimistir.
Firin mamiilleri kalbinden pisirirken When oven starts to bake from 5 ; XneGobynourble nspenia npu
m daha az enerji kullanir ve df?ha iibir 2 their hearts, it gives you best baking 3 BfE;'EIFOfin hsut"\t/oltherzen, et ) npuroToBneHum ynotpe6naioT Merblie
sonUg verir results with minmum energy efizient und nutzie 3HEPIUI 1 AAIOT NIyuLNil pe3ynbTaT
m ) Sonug : Parlak, citir ve yumugacik ... ) Result : Shiny, crispy and puffy Y Ergebnis: Gléanzend, knusprig und puffy ) PesynbTaT: Apkuit, XpycTAWMI U MATKNiA
m Bakla\{a pi@irme konusunda tek kelime 3 For the baklava, just we can said - 3 Fiir das Baklava, nur kinnen wir gesagt: ) Maxnaga ,roTOBUTL KOTOPYHO HEOGXOANMO
ile rakipsizdir. UNIQUE EINZIGARTIG TONIbKO B MPOdECCMOHaNbHbIX Neyax
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Komple Tas

Full schamott

Vollschamotte

J\_J )

MOMHOCTbIO
n3 kKamHa WamoT

J

80 x 40 60 x 40 40 x 40

#88 ER8 =28 x3

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Apyc BmecTumocTb pa3mepbl kamepbl (mm) BHelwHWe pasmepbl (mm) MotwHocTb
60x40
1240x1000x180 | 1700x1340x2100 | 46,5 kW 3 NAC / 400V 990 kg
15 tepsi / tray
Cok Amacli Firinlar Multipurpose Ovens  Mehrzweck-Backéfen — MuorodyHKUVOHanbHbIe ey
) Gegmisten gelen lezzetleri giiniimiiz Y Traditional tastes and technology ... Y Tradition und Technologie ... Y TpaanumoHHble BKyCbl 1
teknolojisi ile birlestirdik. TexHonorva ...
Komple Tag serisinde firin pigirme kazani _ Full-stone series EGS Master Ovens o )
tamamen tas kaplidrr ve paslanmaz celik )3 21?;?1|:ggcslﬂaglcpgg?sot?nscgnﬁgv%nd ) I\ln?l:f;I::nDEEesi:rri ofens Heizelements ) TaHbl pacrnonoxeHbl
; inapia HenocpenCcTtBeHHO B KaMHe
- rezistanslar bu taglarin igerisine been placed insides of this stones pea
yerlestirilmistir.

Mayalama dolabi Proofer Garschranke PacctoeuHasn Kamepa
2 80x40 cm 15 adet: tepsi icin kullanilabilir > 80x40 cm 15 trays > 80x40 cm 15 schalen ) 80x40 cm 15 npoTueHei
LL  Buhar igin su kabi 2 Water pan for vapour 2 Wasserschale zur Dampf ) EMKOCTb BOAbI ANA yBIAXKHEHNS
2 90°C Termostatik kontrol 2 90°C Thermostat control 2 90°C Thermostat control D anekTpomexaHudecknii Tepmoctat 90°C
2 Halojen Aydinlatma lambas 2 Halogen lllumination ) Halogenbeleuchtung ) TanoreHHas namna ocselleHns
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Kat Sayisi Kapasite i Ebatlar (mm)
Deck Capacity Inner Dim. (mm)
Deck Kapazitaten Backkammer (mm)
Apyc BmecTmocTb pasmepbl kamepbl (mm)

- 2
M.80T. 2 2 Py 820X1000X180 | 1290x1340x1850 | 19,5 kw 3 NAC / 400V
6 tepsil/tray

Cok Amacl Firinlar

> Gok amagli Firin !
g Egs Master Firinlari her tiirld pisirme

icin rahatlikla kullanilabilir.
m > Pizzadan baliga, sebze yemeklerinden
et yemeklerine, gliveg gesitlerine

) Tavuktan, baklavaya, bérek ve unlu
mamiillerden, tandir yemeklerine ...

Yiiksek performans ve kontrol edilebilir
giic ile herseyi pisirmek mimkin ...

60x40

3 tepsi/tray

M.BOT- 2 MFC Huel 820X1000X180 | 1290x1340x1850
6 tepsi/tray

Multipurpose Ovens

 For Convenient Multi Baking ...

EGS Master Ovens are useful for

> every cooking and baking

Pizza, fish, meat, vegetables
assorted stews

) Pastries, chicken, bread, roast, bakery
products and special traditional meals

) With high performance and controlled
power,you can cook everything

17

820X1000X180 1290x1340

Dis Ebatlar (mm)

Outer Dim. (mm)

Abmessungen (mm)

BHelwHu1e pa3mepsl (Mm)

Mehrzweck-Backofen

> Multi purpouse Ofen ...

) Pizza, Fisch, Fleisch, Gemiise, Eintopf Art

Huhn, Brat, Geback, Braten und
Hochtemperatur.

>

1,5 kW 3 NAC / 400V
,7 kW 3 NAC / 400V

(Dijital Panel Secenegiyle

(Optional Digital Panel

-
Komple Tas
\
Full schamott
\
-
Vollschamotte
\
( NMOSHOCTbIO
\ 13 KamHa LWamoT

60 x40

50 x40

Gig (KW) Adirlik

Power Weight

Anschlusswert Gewicht
MoLHocTb BEC

480 kg

MHorodpyHKLUMOHanbHble neyn

) MHorouenesas neub!




}

oo

'[.
i

Bl

Dijital Panel Secenegiyla

Optional Digital Panel )

N
Komple Tas
J
N
Full schamott
J
N
Vollschamotte
J
NOSIHOCTbHO )
n3 KamHa Lamot )y

80 x40 60 x 40 50 x 40

Kat Sayisi Kapasite i¢ Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirlik
Deck Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Deck Kapazitéaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
Spyc BwmecTumocTb pasmepbl kamepb! (mm) BHelLuHVe pa3mepbl (mm) MotwHoCTb

60x40
“ 9 tepsiltray 820X1000X180 | 1290x1340x2100 740 kg

Cok Amach Firinlar Multipurpose Ovens  Mehrzweck-Backoéfen ~ MHorodyHKuUVOHanbHble neun

o > Cok amagli Firin !  For Convenient Multi Baking ... > Multi purpouse Ofen ... Y MHoroueneBas neub!

Meun Egs Mactep MoryT 6bITb MCMONb30BaHbI
Y Pizza, Fisch, Fleisch, Gemiise, Eintopf Art ) ans Bcex Buaoe npurotoeneHus
KYNMHapWNHbIX N3Aenni.
4 Pizzadan baliga, sebze yemeklerinden Huhn, Brot, Gebéck, Braten und 7
) 198, Sebze yemexle ) Pizza, fish, meat, vegetables, stew kind ) > Muuua, pbi6a, MAcHbie 611072 U3 OBOLLE, ;
et yemeklerine, giveg gesitlerine Hochtemperatur. BUAbI Pary JOMOMHAIOT BO3MOXHOCTb neven

Egs Master Firinlari her tirli pigirme Egs Master ovens useful for every cook
g icin rahathikla kullanilabilir. and bake production ...

Egs Macrep...
Mayalama dolabi Proofer Garschranke PacctoeuHasn Kamepa
> 80x40 cm 10 adet tepsi igin kullanilabilir » 80x40 cm 10 trays ) 80x40 cm 10 schalen ) 80x40 cm 10 NpoTuBHeN
L  Buhar igin su kab > Water pan for vapour 2 Wasserschale zur Dampf Y EMKOCTb BOAbI ANA YBNaXKHEHNA
E 2 90°C Termostatik kontrol 2 90°C Thermostat control 2 90°C Thermostat control 2 anekTpomexaHuyeckun tepmoctat 90 °C
 Halojen Aydinlatma lambasi 2 Halogen lllumination > Halogenbeleuchtung ) TanoreHHas namna ocseleHus
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€GS

€uroGastroStar

GN KAPASITESI TEPSI KAPASITESI TEPSi ARALIGI GU¢ DI§ EBATLAR AGIRLIK
Capacity GN Capacity for Trays Dist. between trays Power Quter Dim Weight
Capacity GN Capacity Tablett Abdsé?]nglezcwriztr:]hen Anschlusswert Abmessungen Gewicht
BMeCcTMMOCTb GN BmMecTumocTb PaccroaHue MoLHOCTb BHelwHMe pa3mepl

MeXxay noTtkamm

4 adet / pcs
AEL 35x40 cm

Konveksiyonlu Firinlar  Convection Ovens HeiBluftofen KoHBekLuoHas neyb
) Basit ve kullanigli tasarim ) Basic and simple compact design ) Einfach und praktisch kompaktes Design ) MpocTor KOMNAKTHBbINA 4U3aiH
Dayanikii sicaklik kontrol termostati  Electromechanic thermostat control ~ Langlebige elektromechanischen Thermostat  snekrpomexanuyeckuit Tepmoctat
D (0-250°C) ve zaman ayari (0-90dk.), > (0-250°C) and timer (0-90 dk.), ) (0-250°Clund Timer (0-80 dk.), ) (0-250°C) v Taiimep (0-80mmH.)
siire bitiminde otomatik kapanma Automatic shutdown automatische Abschaltung aBTOMaTUUECKOE BbIK/IOUEHME MO
NCTeYeHNIo BpemMeHn
) Halojen Aydinlatmalambasi ) Halogen lllumination ) Halogenbeleuchtung ) lanoreHoBas namna ocBeleHNs
e\ D GN igin ekstra raf (opsiyonel) ) GN racks (optional) ) GN gestell (optionalen) ) Monku ana GN racTpo émKocTeit
(onuunoHanbHo)
> Opsiyonel yeni dijital kontrol paneli > Optional new digital control panel ) Optionales neues digitales bedienfeld ) OnuMOHaNbHO 3NeKTPOHHasA NaHeNb
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CONVITONE

GN KAPASITESI TEPSI KAPASITESI TEPSi ARALIGI GUG DI EBATLAR AGIRLIK
Capacity GN Capacity for Trays Dist. between trays Power Quter Dim Weight
Capacity GN Capacity Tablett Abgé?]ngléxvrg%hen Anschlusswert Abmessungen Gewicht
BMeCTUMOCTb GN BMecTUMOCTb Paccrosanue MoLLHOCTb BHewHMe pasmepbi

Mexnay notkamu

1/1 GN 4 adet / pcs 70 mm 6 kW /3 NAC 400 V 725x820x560
40 x 60 cm

Konveksiyonlu Firinlar  Convection Ovens HeiBluftofen KoHBekuuoHas rnevb
) Basit ve kullaniglitasarim ) Basic and simple compact design ) Einfach und praktisch kompaktes Design ) MpocTor KOMNAKTHbIV [N3aiiH
Gift yéne ddnebilen motor ile daha iyi Reversierender Motorlauf (Rechts-/Linkslauf) _ PeBepcuvBHbIi gBUratens un
) pisirme ) Better cooking with CW/CCW impellers fiir optimales Garraumklima (pa3HoHanpaBneHHbIN) BEHTUNATOP
@ Dayanikli sicaklik kontrol termostat Electromechanic thermostat control Langlebige elektromechanischen Thermostat ?gzggp?gexaH@quKznoﬂngpmosTaT
LMY ) (0-250°C) ve zamanayari (0-90dk.), ) (0-250°C) and timer (0-90 dk.), ) (0-250°Clund Timer (0-80 dk.J, '™ Y1 TAMED (U-50MMH.
siire bitiminde otomatik kapanma Automatic shutdown automatische Abschaltung ABTOMATUHECKOE BOIIIOYEHIE 11O
P VICTEYEHMIO BPEMEHN
) Halojen Aydinlatmalambasi ) Halogen lllumination ) Halogenbeleuchtung ) lanoreHoBas namna ocseleHns
B\ D GN igin ekstra raf (opsiyonel) ) GN racks (optional) ) GN gestell (optionalen) ) Monku ans GN racTpo émKocTeit
(onumoHanbHo)
> Opsiyonel yeni dijtal kontrol paneli > Optional new digital control panel > Optionales neues digitales bedienfeld ) OnuMoHaNbHO 3MEKTPOHHasA NaHesb
psiyonel gift matariu versiyon ptional double mators version ptionalen zweimotorige version NUMOHANbHO B iBUraTens
> Opsiyonel gift | i > Optional doubl i > Optional i i i >0
2 Direkt su piiskiirtme sistemli buhar ) Steam with direct water spraying ) Dampferzeugung durch ) VHxekTopHbIit Nnapoobpa3zosaTenb
verme system Direkteinspritzung
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€uroGastroStar

GN KAPASITESI
Capacity GN
Capacity GN

BmecTumocTb GN

11 GN

Konveksiyonlu Firinlar

) Cift yone dénebilen moator ile daha iyi

|
pigirme

Ozel tasarlanmig raf aski aparatlar! ile
> 1/1 Gastronom veya 60x40 cm

tepsi igin ayarlanabilir.
C

Dayanikli sicaklik kontrol termostati

> (0-250°C) ve zaman ayari (0-90 dk.),
siire bitiminde otomatik kapanma

) Termometre ile siirekli gergek sicaklik

gostergesi
) Direkt su piiskiirtme sistemli buhar
verme

) Halojen Aydinlatma lambasi

> Opsiyonel geni dijital kontrol paneli
ve davlumbaz

TEPSI KAPASITESI
Capacity for Trays
Capacity Tablett

den Blechen
PacctoaHne
BmecTumocTb Mexy noTKamu MouwHocTb
4 adet / pcs 70 mm 6 KW/ 3 NAC 400 V

40x60 cm

Convection Ovens

TEPSi ARALIGI

Dist. between trays

Abstand zwischen

GU(;
Power

Anschlusswert

HeiBluftofen

DIS EBATLAR AGIRLIK
Outer Dim Weight
Abmessungen Gewicht
BHelHne pa3mepbl BeC
940x850x575 77 kg

KoHBeKkLoHas neyb

) Better cooking with CW/CCW impeelers ) Reversierender Motorlauf (Rechts-/Linkslauf) ) PeBepcuiBHbIit aBuratens 1

Suitable for 1/1GN and 60x40 cm
trays with special design hangers

Electromechanic thermostat control
) (0-250°C) and timer (0-90 dk.),
Automatic shutdown

) Real-time heat gauge with
Thermometer

) Steam with direct water spraying
system

) Halogen lllumination

> Optional new digital control panel
and hood

>

fiir optimales Garraumklima
Verwendbar fiir 1/1 GN und 60x40cm

Schalen mit besonderen Design Aufhéngern

Langlebige elekcromechanischen Thermostat
(0-250°C)und Timer (0-90 dk.),

automatische Abschaltung

> Echtzeit-Warmemesser mit Thermometer

) Dampferzeugung durch Direkteinspritzung

) Halogenbeleuchtung

) Optionalen abzugshaube und
neu digital touch panel
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(pa3HOHanpaBneHHbIN) BEHTUNATOP

Ypo6Hana npoponbHaA 3arpyska noaxoauT Ana
GN 1/1 ractpoémkocTeii 1 60x40cm nNpoTBUHEN

anekTpomexaHnyeckmin tepmoctar (0-250 ° Q)

) wuaitmep (0-90MuH JaBToMaTIYECKOE
BbIK/TIOUEHIIE M0 UCTEYEHMIO BPEMEHU

) TepMOMETP MO3BONAET B PeXMME PEaribHOro
BpemeHy UIeAnTb 3a TeMMepaTypoil B Kamepe
BbIMNEUKM

) WHeKkTOpHBIN Napoobpasosatenb

) lanoreHoBas namna ocseleHna

Y OnuyoHasnbHO 3M1EKTPOHHAsA NaHesb
Y BbITAXHOW 30HT



60.MX-6 / 60.DX-6

GN KAPASITESI TEPSI KAPASITESI TEPSi ARALIGI
Capacity GN Capacity for Trays Dist. between trays
1 1 Abstand zwischen
Capacity GN Capacity Tablett RIS
BmecTuMOCTb GN BmecTMOCTb Paccroanne

6 adet / pcs
40 x 60 cm

Konveksiyonlu Firinlar

) Cift yone dénebilen motor ile daha iyi
pisirme

) Ozel tasarlanmig raf aski aparatlart ile
1/1 Gastronom veya 60x40 cm
tepsi igin ayarlanabilir.

stire bitiminde otomatik kapanma

> Termometre ile siirekli gergek sicaklik
gostergesi

) Direkt su piiskiirtme sistemli buhar
verme
) Halojen Aydinlatma lambasi

> Opsiyonel genl dijital kontrol paneli
ve davium

Dayanikli sicaklik kontrol termostati
) (0-250°C) ve zaman ayari (0-90 dk.),

mMeXxay notkamu

Convection Ovens

GU¢ DI$ EBATLAR AGIRLIK
Power Quter Dim Weight
Anschlusswert Abmessungen Gewicht

MowwHocTb

HeiBluftofen

BHelwHne pasmepbl

KoHBeKuMoHasa neyb

) Better cooking with CW/CCW impeelers ) Reversierender Motorlauf (Rechts-/Linkslauf) ) PeBepcuBHbIN aBuraTens u (pasHoHanpaBneHHbIN)

) Suitable for 1/1GN and 60x40 cm
trays with special design hangers

Electromechanic thermostat control
> (0-250°C) and timer (0-90 dk.),

Automatic shutdown

) Real-time heat gauge with
Thermometer

) Steam with direct water spraying
system

) Halogen lllumination

> Optional new digital control panel
and hood

fiir optimales Garraumklima
> Verwendbar fiir 1/1 GN und 60x40 cm

Schalen mit besonderen Design Aufhangern

Langlebige elektromechanischen Thermostat
) (0-250°C)und Timer (0-80 dk.J,

automatische Abschaltung

) Echtzeit-Warmemesser mit Thermometer

) Dampferzeugung durch Direkteinspritzung
) Halogenbeleuchtung

> Optionalen abzugshaube und
neu digital touch panel
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BEHTUNATOP

) YnobHaa npoaonbHan 3arpyska NoaxoanT Ana
GN 1/1 ractpoémkocTeit 1 60x40cm nNpoTBUHEN

asneKTpomexaHnyeckui tepmoctart (0-250 ° C)

b Tanmep (0-90MVH.)aBTOMaTUYECKOE BbIKIIOUYEHNE
10 ncTeyeHwio BpemeHwractpoémroctein n 600x400 mm
NpoTUBHE

D TepmomeTp No3sonseT B peskime pPeanbHoro
BPEMEH CieanTb 3a TeMnepaTypoli B Kamepe
BbINeYKn

D VHeKTOpHbIi napoo6pasosatens

) lanoreHosas namna ocseleHna

) OI'IL[I/IOHa}'IbHO SNNIEKTPOHHAaA NMaHeb
M BbITAXHOW 30HT



€GS

€uroGastroStar

60. MX- 60.D0X-10

GN KAPASITESI TEPSI KAPASITESI TEPSi ARALIGI GU¢ DI§ EBATLAR AGIRLIK
Capacity GN Capacity for Trays Dist. between trays Power Outer Dim Weight
Capacity GN Capacity Tablett Abdséerl]ngéxvhiz(r:]hen Anschlusswert Abmessungen Gewicht
BmectumocTb GN BmecTumMocTb PaccroaHme MoLLHOCTb BHelwHMe pa3mepbl

mMeXxay notkamu

10 adet / pcs

Konveksiyonlu Firinlar  Convection Ovens HeiBluftofen KoHBeKLMoHas nevb

(;..) ) Cift yéne ddnebilen motor ile daha iyi ) Better cooking with CW/CCW impeelers ) Reversierender Motorlauf (Rechts-/Linkslauf) ) PesepcueHbiii geuratens un

pisirme fiir optimales Garraumklima (pa3HoHanpaBneHHbI) BeHTURATOP
) Ozel tasarlanmis raf aski aparatlariile Y Suitable for 1/1GN and 60x40 cm ) Verwendbar fiir 1/1 GN und 60x40 cm D Yno6Haa NpoaosnbHas 3arpysKa NoAXoAUT
1/1 Gastronom veya 60x40 cm trays with special design hangers Schalen mit besonderen Design Aufhdngern ans GN 1/1 ractpoémkocTein 1 60x40cm
tepsi igin ayarlanabilir. NpOTBUHEN
) Hassas dijital termostat ve zaman ayari ) Sensitive themperature regulation 2 Sensitive digital thermostat und zeiteinstellung » TouHaa peryniposka Temnepatypbl 1
with digital thermostat and timer nofauu napa ynpasneHus ¢ uudpoBbIM
ancnneem
) Direkt su piiskiirtme sistemli buhar ) Steam with direct water spraying ) Dampferzeugung durch Direkteinspritzung D VHeKTopHbIi napooGpasosatens
verme system
) Halojen Aydinlatma lambasi ) Halogen lllumination ) Halogenbeleuchtung ) lanoreHoBas namna ocBeLLeHNst
> Opsiyonel yeni dijital kontrol paneli ) Optional new digital control panel 2 Optionalen abzugshaube und ) OnuyioHanbHO 3MEKTPOHHAsA NaHesb
ve daviumbaz and hood neu digital touch panel 1 BbITSXKHOIN 30HT
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60.MX-6 Konueksiyonlu Firin
60.MX-6 Convection Oven
60.MX-6 HeiBluftofen

60.MX-6 KoHBeKLmoHas neub

AS.60 Komple Tas Firm
AS.60 Full-schamatt oven
AS.60 Vollschamotte Ofen

AS.60 Kamepa Bbireukmn cocront
NONTHOCTbIO € KamHsA "LLlamoT"

CFC6040 Mayalama Dola
CFCB040 Proofer

CFCB040 Gérschrénke,

CFCB040 PaccroeuHan Kamepa

BC.60 BAKE CENTER

GN KAPASITESI TEPSi KAPASITESI GUg
Capacity GN Capacity for Trays Power
Capacity GN Capacity Tablett Anschlusswert

BmecTnmocTb GN BmecTtumoctb MoLHocTb

DI§ EBATLAR AGIRLIK
Outer Dim Weight
Abmessungen Gewicht

BHewHne pasmepbl

6 adet / pcs

1/1 GN 1 adet / pcs 5,6 kW /2 NAC 400 V 940x840x360
40x60 cm

CFc. 60401 116N DELI e 1,5 kW /240 V 940x800x835
: 40x60 cm

Combi Firin Bake Center Bake Center

) Konveksiyonlu firin, Tag Tabanl Firin ) Convection oven, solid schamotte
ve Mayalama Dolabi birarada stone oven and proofer; ALL IN ONE

m ) 1 m2alanda dilediiniz hergeyi pigiin ) Cook whatever you want in the 1m2 space ) Kochen Sie, was Sie in der 1m?

29

KoM6UuHMpoBaHHas neyb

) HeiBluftofen, Backkammer Vollschamotte ) KomGuHupoBaHHas neub
Ofen und Gérschrénke, ALLES IN ALLEM

) dkoHomuT LieHHoe MpocTpaHcTBo



€uroGastroStar

TEPS| KAPASITESI TEPSi ARALIGI GU¢

Capacity for Trays Dist. between trays

Abstand zwischen
den Blechen

PacctosaHune
mMeXxay NloTKamu

Power

Capacity Tablett Anschlusswert

BmecTtumocTb MowHocTb

DI$ EBATLAR AGIRLIK
Quter Dim Weight
Abmessungen Gewicht

BHewHve pa3mepbl

5 adet / pcs 13,5 Kw / 3 NAC | 1000x1190x1050
60x40 cm 400V +960 mm

Doner Tepsili Konveksiyonlu Firinlar
5 fazl pigirme sistemi (Gusto 5T)

Rotary Rack Oven
25 phases baking system (Gusto 5T)

Cift yéne ddnebilen tepsi arabasi,
her tepside, her noktada esit pisirme saglar

> Double way moving tray trolley ensures
equal baking for all paints on all trays

Direkt su piskirtme sistemli buhar
i ’
verme

) Steam with direct water spraying
system

Baca klapesi kontrolii ) Chimney Damper Control

> Dokunmatik ekran segenegiyle > Optional touch-screen control panel

Proofer
Y 60x40 cm 10 trays

Mayalama Daolabi

60x40 cm 10 adet tepsi igin
> kullanilabilir perts

> Buhar igin su kabi
ﬂ > 90°C Termostatik kontrol

) Halojen Aydinlatma lambasi

) Water pan for vapour

> 90°C Thermostat control

) Halogen lllumination

Rotierend Stikkenofens

25 phasen-kachsystem (Gusto 5T)

Doppelt weg tablettwagen zu bewegen
d> sorgt fiir gleich backen fiir alle punkte
auf allen fachern

) Dampferzeugung durch Direkteinspritzung
Y Kaminklappe control
D Optionalen touchscreen anzeige

Garschranke
) 60x40 cm 10 schalen

) Wasserschale zur Dampf
> 90°C Thermostat control

) Halogenbeleuchtung
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PoTtaunoHHas neub
) AT napameTpoBas cucTema Bbineykm
(Gusto 5T

) POTaLlI/IOHHaﬂ peBepcHaa TeneXxka
3arpysku.

> MHXeKTOpHbI NnapoobpasoBatesib
) Cucrema OTKPbITWA 3aC/IOHKM 30HTa

) CeHcopHas naHesb (ONUMoHanbHO)

PacctoeuHaa Kamepa
) 60x40 cm 10 npotsuHeit

) EMKoCTb BoAbl iN1A yBNaXKHEHUA

> 3M1eKTPOMEXaHNYeCKni
Tepmoctat 90° C

) lanoreHHas namna ocBelleHns



GUSTO 10.D USTO

TEPSI KAPASITESI TEPSI ARALIGI

Capacity for Trays Dist. between trays
i Abstand zwischen
Capacity Tablett 48 Bl
PacctoaHne

Bmectumoctb
MeXAay NoTKaMu

GU¢
Power

Anschlusswert

MouHocTb

Energy Saving

DIS EBATLAR

Outer Dim

Abmessungen

AGIRLIK
Weight

Gewicht

BHewHve pa3mepbl

10 adet / pcs 26 Kw / 3 NAC | 1000x1190x1500 685 k
60x40 cm 400V +810 mm 9

Déner Tepsili Konveksiyonlu Firinlar
5 fazl pigirme sistemi (Gusto 10T)

Rotary Rack Oven
25 phases baking system (Gusto 10T)

2| Cift yone donebilen tepsi arabasl,
her tepside, her noktada esit pisirme saglar

> Double way moving tray trolley ensures
equal baking for all points on all trays

Direkt su piskirtme sistemli buhar
b ’
verme

) Steam with direct water spraying
system

Baca klapesi kontrolii ) Chimney Damper Control

> Dokunmatik ekran segenegiyle > Optional touch-screen control panel

Proofer
) 60x40 cm 10 trays

Mayalama Dolabi
60x40 cm 10 adet tepsi igin
> kullanilabilir pelte

> Buhar igin su kabi

D 90°C Termostatik kontrol

) Water pan for vapour

> 90°C Thermostat control

) Halojen Aydinlatma lambasi ) Halogen lllumination

Rotierend Stikkenofens

25 phasen-kochsystem (Gusto 10T)

Doppelt weg tablettwagen zu bewegen
d sorgt fiir gleich backen fiir alle punkte
auf allen fachern

) Dampferzeugung durch Direkteinspritzung
D Kaminklappe control
> Optionalen touchscreen anzeige

Garschranke
) 60x40 cm 10 schalen

) Wasserschale zur Dampf
> 90°C Thermostat control

) Halogenbeleuchtung
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PoTtaumoHHasa neub
) Mat napameTpoBas cMcTeMa BbiMeyKm
(Gusto 10T

) POTaLlVIOHHaFl peBepcHaAa TeneXka
3arpysku.

> MHXeKTOpPHbI NapoobpasoBaresib
) Cucrema OTKPbITWA 3aC/IOHKM 30HTa

) CeHcopHas naHesb (ONUMOHanbHO)

PacctoeuHaa Kamepa

) 60x40 cm 10 npotsuHeit

) EmKocTb BoAbI ANA yBRaXHEHUA

> 3M1eKTPOMEXaHNYeCKni
Tepmoctat 90° C

) lanoreHHas namna ocelyeHnA



€uroGastroStar

Davlumbaz ails

Extractor Hood

r
Abzugshaube CEERTETRETR .
BbITSXKKA H.60

ITB.GO

CFC.G040

CFC.G040 /I1TB.60
™

==

GN KAPASITESI TEPSI KAPASITESI TEPSi ARALIGI GUg DI$ EBATLAR AGIRLIK
Capacity GN Capacity for Trays Dist. between trays Power Outer Dim Weight

i i Abstand zwischen i
Capacity GN Capacity Tablett den Blechen Anschlusswert Abmessungen Gewicht
BmecTumocTb GN BmectmocTb Paccrostine MoLWHOCTb BHelwHMe pasmepsi

Mexnay notkamm

BecC
11 GN Pladet e 70 mm 1,5 KW /240 V 900x800x 91kg CFC.504
40 x 60 cm z g CFC.6040
40x60 cm
_ 12 tps | tray - 30ka ITBO0

Mayalama Dolabi Proofer Garschranke PacctoeuHas Kamepa

Ypo6Hasa npofosbHan 3arpyska

. ) ) om .
) Ozel tasarlanmig raflar ile 1/1 Gastronom ) Suitable for 1/1GN and 60x40¢m trays ) Verwendbar fiir 1/1 GN und 60x40 cm nomxomuT AnA GN 1/1 racTpodmkocTei

veya 60x40 cm tepsi icin kullanilabilir with special design racks Schalen mit besonderen Design Aufhdngern 60x40cm NpoTBMHe
n Buhar igin su kabi > Water pan for vapour ) Wasserschale zur Dampf ) EmKocTb Bogibl 1A MPOM3BOAICTBA Napa
c
i 90°C Termostatik kontrol > 90°C Thermostat control > 90°C Thermostat control ) snekTpomexaHnueckuii Tepmoctat 90°C
¢ I
) Halojen Aydinlatma lambasi ) Halogen lllumination ) Halogenbeleuchtung ) TanoreroBas namna ocBeleHNs
ITB.BOFIrin Masasi Base Unit Untergestell MopacTtaBka nop
) Konveksiyonlu firinlar igin ) Demountable base for convection ) Demontierbaren Unterbau fiir HeiBluftofen ) Mopcraska noa neub Pewetka ana
demonte edilebilir masa (Tepsi raflil ~ ovens.Racks for trays. Racks fiir Trays npoTBuHel
> Komple Paslanmaz Gelik ) Stainless steel ) Edelstahl ) Hepxaselowan crans
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CP.440 /460 / 660

GN KAPASITESI TEPSI KAPASITESI TEPSi ARALIGI GUg DI§ EBATLAR AGIRLIK
Capacity GN Capacity for Trays Dist. between trays Power Quter Dim Weight
i N © i Abstand zwischen i
Capacity G apacity Tablett don Blochon Anschlusswert Abmessungen Gewicht
BMecTUMOCTb GN BmecTUMOCTb Paccroanne MowwHoCTb BHewHue pasmepbl BeC

mexgay notkamm

2/3 GN 8 adet / pcs 70 mm 1,5 kW /240 V 585x630x900
35x40 cm
8 adet / pcs

1/1 GN AOXE0 o 70 mm 1,5 kW /240 V 730x730x900

445kg CP.440

62 kg CP.460
6 adet / pcs
70 mm 1,5 kW /240 V 940x760x900 69 ki
Mayalama Dolabi Proofer Garschranke PacctoeuHana Kamepa
> Ozl tasarlanmig raflar ile Gastronom ) Suitable for and trays ) Verwendbar fiir und Schalen ) Yno6Has npoponbHas 3arpyska NoaxoanT
veya tepsi igin kullanilabilir with special design racks mit besonderen Design Aufhéngern [V1A raCTPOEMKOCTE 1 NPOTBUHE
) Buhar igin su kabi > Water pan for vapour ) Wasserschale zur Dampf ) EMKOCTb BOfibl 719 NPOV3BO/ACTBa Napa
) 90°C Termostatik kontrol ) 90°C Thermostat control > 90°C Thermostat control ) anektpomexaHmueckmii Tepmoctat 90 ° C
) Halojen Aydinlatma lambasi ) Halogen lllumination ) Halogenbeleuchtung ) TanorenoBas namna ocseleHNs

29



€GS

€uroGastroStar

GASTRONOM CONVECTION OVENS (Gas Use)

GNKAPASITES TEPSI KAPASITESI TEPSI ARALIGI  GUG  SHEKTRIK  T(KETIM  GIDAKAPASITESI  DIS EBATLAR AGIRLIK
Capacity GN  Capacity for Trays Distance Power Coﬁ:gﬁmgﬁtn Consumption Food Capacity Outer Dim Weight

20 x GN 2/1 | 20 adet / pcs 380V 50-60 Hz| 2.2 kg/h G30 (LPG)

Gastronom Firinlar ~ Gastronom Ovens Gastronom Ofen lacTpoHomunueckme neun

) 50 C° - 300 C° pigirme sicakligi
> Ayarlanabilir zamanlayici (0-90 dk)

l:l ) Paslanmaz celik givde
m > Enerji tasarrufu saglayan

Gazli Isitma Sistemi, (LPG & NG)
) Elektromekanik kontrol paneli
) Kolay ve pratik kullanim

> Cift yone danebilen fanlar ile

esit ve kusursuz pisirme

) Halojen aydinlatma lambalari

@ ) Direkt su puiskirtme sistemi

) Buzzer

> Cooking temperature (50° C- 300° C)

D Adjustable timer (3-30 min.)

) Stainless steel body

> Energy-saving Gas Heating System

(LPG § NG)

) Electromechanical control panel

> Practical and easy to use

> Excellent and equal cooking with
CW/CCW impellers

> Cleaning shower spray unit
) Halogen illumination lamps
) Direct Injection Steam System

) Buzzer

) Einstellbare kochtemperatur (50° C- 300° C)

) Einstellbarer timer(0-90 min.)

) Kérper aus rostfreiem stahl

> Energiesparendes gasheizsystem
(LPG & NG)

) Elektromechanisches bedienfeld

) Praktisch und einfach zu bedienen

> Ausgezeichnet und gleich
kachen mit edelstahlventilatoren

> Duschspritzeinheit reinigen
) Halogen-Beleuchtungslampen
) Dampferzeugung durch direkteinspritzung

) Buzzer

30

) PEWJ’IV]DVEMGH Temnepatypa BbinekaH!A Mexamy
(50° C- 300° C)

) Perynupyemiii Taiimep (0-90 min.)
) TT0AHOCTbIO USTOTOBSIEH 13 HEPXEBEIOLLEI CTanM
) Patoraer ¢ CHI wm npupoaHsiv rasom (LPGENG)

) QNEKTPOMEXaHIYECKan NaHenb ynpasneHna

> YnobHaa naxesb ynpasnexa

> PeBepcieHbIii ayraTens 1
(pa3HoHanpaBneHHblit) BEHTUNATOP

) UKW WNaHT AR PYYHOI MOiIKIA KaBUHbI
) SthdexTvBHOe ranoreHHoe ocBellieHNe
) PyuHad cucTema nogaum napa

) 3sykosan cucTema



GASTRONOMY

Energy Saving

GN KAPASITESI  TEPSI KAPASITESI TEPSI ARALIGI GUG GIDA KAPASITESI DI EBATLAR AGIRLIK
Capacity GN Capacity for Trays Distance Power Food Capacity Quter Dim Weight
I AR TR DY
Gastronom Firinlar ~ Gastronom Ovens  Gastronom Ofen lacTpoHoMUueckne neun
> 50C° - 300 C° pisirme sicaklii > Cooking temperature (50° C- 300°C) ) Einstellbare kochtemperatur (50° C-300°C) ) Fgg{ﬂgpgﬂéﬂgﬁ Smnepawpa BbIMIEKAHAA MEXTY
> Ayarlanabilir zamanlayici (0-90 dk) > Adjustable timer (0-90 min.) ) Einstellbarer timer(0-90 min.) > Perynvpyemsiii Taiivep (0-90 min.)
III ) Paslanmaz celik gévde ) Stainless steel body ) Korper aus rostfreiem stahl ) TMONHOCTBIO M3rOTOBNEH U3 HEPXaBEIOLLEH CTanm
) Elektromekanik kontrol paneli ) Electromechanical control panel ) Elektromechanisches bedienfeld ) 9NEKTPOMEXBHAYECKEA NaHESb YTPaBeHNA
) Kaolay ve pratik kullanim ) Practical and easy to use ) Praktisch und einfach zu bedienen ) YnobHan naHens ynpasnexia
> [elgfltt \\j/gnfuggpgﬂ\eﬁ f_anlar ile > Excellent and equal cooking with > Ausgezeic_hnet und gleich > PesepcuiBHbllf [BUraTefb 1
S pisirme CW/CCW impellers kochen mit edelstahlventilatoren (paaHoHanpaBneHHbIit) BEHTUNATOP
m ) Temizlik dus sprey iinitesi > Cleaning shower spray unit > Duschspritzeinheit reinigen > uBKi WNaHT 4718 PYYHOI MOIAKIA KabUHb!
) Halajen aydinlatma lambalari ) Halogen illumination lamps ) Halogen-Beleuchtungslampen D OdexTveHog ranoreHHoe 0CBelLEHIE
@ ) Direkt su piskirtme sistemi ) Direct Injection Steam System ) Dampferzeugung durch direkteinspritzung ) Pyuraa cucrema nofaun napa
@/2 ) Buzzer ) Buzzer Y Buzzer ) 3ByKosad cucTema
n ) Baca Klapesi kontrolii > Chimney Damper Control ) Kaminklappe control D CucTema OTKPHITUA 38CTOHKY 30HTA
> Opsiyonel dijtal kontrol paneli ) Electromechanical control panel ) Elektromechanisches bedienfeld > OnuvioHansHo LdpoBan naxestb
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€uroGastroStar

OPTIONAL PARTS FOR
GASTRONOMY SERIES

_ll T TTIT) “.iilllllinu
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T
age@ft T

- I—lll‘#"' o &

STAND TASIMA ARABASI STAND
STA-1 TROLLEY TTS-1 STAND
20 x GN 2/1 TTS-1 icin Stant Tasima Arabasi 60mm Tepsi Standi 20 x 2/1 GN
Trolley for TTS-1 20 x 2/1 GN Roll-in Rack 60mm Pitch Tray Stand 20 x 2/1 GN

PATISSERI RAFI GN RAF
TSR- SHELF FOR PATISSERIE TSR-1 GN SHELF
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NOJIHOCTbIO

Komple Tas Full schamott Vollschamotte 13 Kamusa LamoT

Kapasite ic Ebatlar (mm) Dis Ebatlar (mm) Gii¢ (KW) Agirlik
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectmocTb pasmMepbl kamepbl (mm) BHeLUHWe pa3mepbl (mm) MolwHocTb
@25 cm 5 Pizza 620x620x140 940x840x380 5,6 kW /2 NAC 400 V _
Komple Tas Kapli Firinlar  Full-Stone Ovens Vollschamotte Ofen  BeicokonpoussoautensHan cepua neveit
AnbdaToH
) Ozel cift camli kapaklar Y Special Double Glazed Doors ) Spezialdichtung an den doppelten Y [iBepu ¢ 4BONHbBIMM CTEKMNAMM
Glastiiren sind die Ofenmodelle
D Komple Tag Kapli Pigirme Kazani ) Full-Stone Baking Chamber ) Vollschamotte Backkammer D Kamepa BbiNeuKu COCTOUT MOHOCTbIO

13 KamHsa LamoTt

) Taglarin igine yerlegtirilmig rezistanslar ) Heating elements have been ) Heizelemente in den Stein platziert ) ToHbI pacronoxeHbl HENOCPEACTBEHHO
placed inside of stones B KamHe
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ALFATONE

Komple Tas Full schamott

Kapasite i¢ Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectmocTb pa3mepbl kamepbl (mm) BHeLuHve pa3mepbl (mm) MowyHocTb
@25 cm 6 Pizza 920x620x140 1240x840x380 7 kW / 3 NAC 400 V m
Komple Tas Kapl Firinlar  Full-Stone Ovens Vollschamotte Ofen BbicokonpoussognTenbHas cepus nedeit
AnbdaToH
) Ozel gift camli kapaklar ) Special Double Glazed Doors Y Spezialdichtung an den doppelten ) [Bepu c ABOMHbBIMU CTEKNAMU
Glastiiren sind die Ofenmodelle
D Komple Tag Kapl Pigirme Kazani D Full-Stone Baking Chamber D Volischamotte Backkammer D Kamepa Bbineukm COCTOUT NONIHOCTbIO

13 KamHA LLamoTt

Y Taglarn igine yerlegtirilmis rezistanslar ) Heating elements have been 'y, Heizelemente in den Stein platziert ) T5HbI pacnonoxeHbi HenocpeacTseHHo
placed inside of stones B KaMHe
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€uroGastroStar

MOJIHOCTbIO

Vollschamotte
n3 KamHa LamoTt

AD.GO

Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Giic (KW) Agdirlik
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectumocTb pasmepbl kamepsl (mm) BHelwH1e pa3mepsl (mm) MouwwHocTb
@25 cm 5+5 Pizza 620x620x140 940x840x670 11,2 kW / 3 NAC 400 V 147 kg
Komple Tag Kapli Firinlar  Full-Stone Ovens Vollschamotte Ofen BbICOKONPOU3BOANTENbHARA Cepua nedeit
AnbdaToH
) Ozel gift camii kapaklar ) Special Double Glazed Doors Y Spezialdichtung an den doppelten Y [Bepu c ABOMHbBIMU CTEKNAMU
Glastiiren sind die Ofenmodelle
> Komple Tag Kaph Pigirme Kazani > Full-Stone Baking Chamber Y Volischamotte Backkammer ) Kamepa BbINeuKi COCTONT MOMHOCTbIO
13 KamHA LLlamot
- ) Taglarin igine yerlegtirilmig rezistanslar > Hgigﬁniﬁg%?tgtgﬁgg been ) Heizelemente in den Stein platziert ) ?K':\;E:CHOHOMGHH HEMoCpPeACTBEHHO
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ALFATONE

Komple Tas Full schamott

.90

Kapasite

ic Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmecTumocTts pa3mepbl kamepbl (mm) BHeluHWe pa3vepbl (mm) MoLwHocTb

@25 cm 6+6 Pizza 1240x840x670 198 kg

Komple Tas Kaph Firinlar
m ) Ozel gift camii kapaklar

ﬁ ) Komple Tag Kapli Pigirme Kazani

Full-Stone Ovens
) Special Double Glazed Doors

> Full-Stone Baking Chamber

) Taglarin igine yerlegtirilmig rezistanslar ) Heating elements have been
placed inside of stanes

Vollschamotte Ofen

Y Spezialdichtung an den doppelten

Glastiiren sind die Ofenmodelle
) Vollschamotte Backkammer

Y Heizelemente in den Stein platziert

e

BbicokonpousBoguTenbHas cepus nevei
AnbdaToH

Y [Bepu ¢ ABOVIHbIMY CTEKNAMU

) Kamepa Bbineykn COCTOUT MOMHOCTbIO
13 KamHA LamoTt

) T3HbI pacronoXeHbl HeNoOCPeACTBEHHO
B KamHe




_ ) AVLFANCINIE
€uroGastroStar :

Dijital termostat 450°C
Digital thermostat 450°C
Digitalthermostat 450°C

undposbim ynpasnervem 450°C

" - 60.TM-3

MOJIHOCTbIO

Vollschamotte
n3 KamHa LWamoTt

Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Adirlik
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectumocTb pasmepbl kamepbl (mm) BHelwH1e pa3mepsl (mm) MouwwHocTb
60x40 - 3
620x510x140 750x775x450 4,9 kW /2 NAC 400 V 74 kg
tepsi / tray
Komple Tas Kapli Firinlar  Full-Stone Ovens Vollschamotte Ofen  BeicokonpoussogutensHas cepus neueii
AnbdaToH
) Ozel gift camli kapaklar ) Special Double Glazed Doors ) Spezialdichtung an den doppelten Y CneuwanbHble ABEPU C ABOVHbBIM CTEKIOM
Glastiiren sind die Ofenmodelle
) Komple Tag Kapl Pigirme Kazani > Full-Stone Baking Chamber > Vollschamotte Backkammer ) Kamepa ebineuiku cocrouT nonHocTbio

13 KamHsa LamoTt

i e Heating elements have been ; ; ; ;
) Taslarin igine yerlestirilmis rezistanslar > placed inside of stones ) Heizelemente in den Stein platziert

) T3HbI pacnosioKeHbl HenocpeacTBeHHO
B KaMmHe




Kapasite

Capacity

Kapazitaten

BmectumocTb

DPR.601 @25 cm 5 Pizza 620x620x140 1010x810x390 m
DPR.701 @30 cm 5 Pizza 700x700x140 1100x890x390 m

Prestige Serisi

Y Prestige seri Dijital Kontrolli
Tek Katl Pizza Firini

W .
ial > Baca Kontroli

@ Y Govdeden ayrilmig kontrol paneli

) Opsiyonel yeni dijital kontrol paneli

i¢ Ebatlar (mm)
Inner Dim. (mm)

Backkammer (mm)

pa3mepb! kameps! (mm)

Prestige Series

) Prestige series Digital Controll
Single Deck Pizza Oven

) Chimney control

Y Separated control panel

) Optional new digital control panel

(RN

—
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Dis Ebatlar (mm)
Outer Dim. (mm)

Abmessungen (mm)

BHeLwHve pasmepbl mm

Prestige Series

) Prestige Serie, Digitalthermostat
Einkammer Pizzatfen

) Chimney-Controller

) Getrennt schalttafel

) Optionalen abzugshaube

39

Giig (KW)

Anschlusswert

Agdirlik

Power Weight

Gewicht

MowwHocTb

Mpectnx

Y Cepuis neuveir Mpectvx ¢ udposbIM
ynpasneHvem

) Perynatop 3afBmxKm

) Pasgensiowas nonoca mexay
KOPMyCOM 1 MaHesnbio ynpasneHns

) OnuroHanbHO SN1IEKTPOHHAaA NnaHeNb
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Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Gii¢ (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BwmecTumocTb pa3mepbl kamepbl (mm) BHelLHWe pasvepsl (mm) MotuHocTb

Prestige Serisi Prestige Series Prestige Series MpecTnx
E ) Prestige seri Dijital Kontrolli ) Prestige series Digital Controll ) Prestige Serie, Digitalthermostat ) Cepuis neyeit Mpectux ¢ uppoBbIM
Tek Katli Pizza Firini Single Deck Pizza Oven Einkammer Pizzadfen ynpasfieHnem
) Chimney control > Chimney-Controller ) Perynsatop 3afBuxKm
E Y Gévdeden ayrilmig kontrol paneli ) Separated control panel ) Getrennt schalttafel ) Pazgensiowwas nonoca Mexay
KOpnycoMm 1 naHesnbto yrpasneHnsa

 Opsiyonel yeni dijital kontrol paneli  Optional new digital control panel  Optionalen abzugshaube ) OnuuoHanbHO 3NeKTPOHHAsA NaHesb
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DPR.602/ DPR.702

Kapasite i¢ Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectumocTb pasmepbl kamepbl (mm) BHeLuHue paamepbl (mm) MolwHocTb

DPR.BE02 @25 cm 5+5 Pizza 620x620x140 1010x810x690
DPR.702 @30 cm 5+5 Pizza 700x700x140 1100x890x690

BeC

Prestige Serisi Prestige Series Prestige Series MpecTnx
) Prestige seri Dijital Kontrolli ) Prestige series Digital Controll ) Prestige Serie, Digitalthermostat Y Cepuis neueir Mpectvx ¢ udposbIm
Gift Katli Pizza Firini Double Deck Pizza Oven Zweikammer Pizzadfen ynpasneHuem
’é’é ) Baca Kontrolii Y Chimney control > Chimney-Controller ) Perynatop 3agsvikKu
E ) Govdeden ayriimis kontrol paneli ) Separated control panel ) Getrennt schalttafel ) Pasgensiowas nonoca mexay

KOPMyCoMm 1 NaHesnbio ynpasneHns

> Opsiyonel yeni dijital kontrol paneli  Optional new digital control panel  Optionalen abzugshaube D OnuMoHaNbHO 3M1EKTPOHHasA NaHesb
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Kapasite ic Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Agirlik

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmecTumocTb pa3mepbl kamepbl (mm) BHeluHWe pa3mepsi (mm) MotHocTb

Prestige Serisi Prestige Series Prestige Series MpecTnx
m==] ) Prestige seri Dijital Kontrollii ) Prestige series Digital Controll ) Prestige Serie, Digitalthermostat Y Cepuis neueii MpecTux ¢ LMdPOBbLIM
Gift Kath Pizza Firini Double Deck Pizza Oven Zweikammer Pizzadfen yrnpasnieHviem
Aee ) Baca Kontrolii ) Chimney control ) Chimney-Contraoller ) Perynatop 3agBukkn
E ) Govdeden ayriimig kontrol paneli ) Separated control panel Y Getrennt schalttafel ) Paspensiowwan nonoca mexay

KOpnycom 1 naHesnbto ynpasneHusa

 Opsiyonel yeni dijtal kontrol paneli  Optional new digital control panel ) Optionalen abzugshaube ) OnuyoHasnbHO 3N1EeKTPOHHasA NaHesb
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COMPACT

Kapasite
Capacity
Kapazitat

BmectumocTb

ic Ebatlar (mm)
Inner Dim. (mm)

Backkammer (mm)

pa3mepbl kamepbl (mm)

BHelwHue pasmepsbl (mm)

Dig Ebatlar (mm) Giig (KW) Agirlik
Outer Dim. (mm) Power Weight
Abmessungen (mm) Anschlusswert Gewicht

MoLyHocTb

400 C

Pizza Firini

) Tek katl, tag tabanli kiigiik pizza firini
) Aydinlatma lambasi ve camli kapak

) Badimsiz iist ve alt 400°C termostath

) Kayayiinii ile en iyi seviyede isi
izolasyonu

) Vilkseltilmig pisirme kazani (P521)

Pizza Oven

) Single deck mini pizza oven with
refractory baking stone.

Y lllumination lamp and door with glass

Y Independent upper and lower
thermostat control 400°C

) Maximum efficency with Rockwool
insulation

) Higher baking chamber (P521)

43

Pizzadfen
) Einkammerdfen fiir pizza, Backstein
aus feuerbesténdigem Stein

Y Innenbeleuchtung und glastiir

Y Thermostatische Analogkontrolle der
regelbaren Temperatur 400 °C (Top -
mitte - Untere)

) Maximale Innenisolierung mit
Steinwaolle

) Héhere Backkammer (P521)

Meun gna nuuubl

) Meub AnA NUULLI 3neKTpUyeckasn
ofiHosIpyCHan

) BHyTpeHHee ocBelleHune

) MMnasHble perynaTopbl BepXHero
N HWKHEro Harpesa

) Bbicokuin YpOBeHb Tennonsonaymn

) YBenuueHHas BbICOTa Bbineyku
(P521)



Y

Kapasite i¢ Ebatlar (mm) Dig Ebatlar (mm)

Capacity Inner Dim. (mm) Outer Dim. (mm)

Kapazitat Backkammer (mm) Abmessungen (mm)
BmectumocTb pasmepbl kamepbl (mm) BHelwuH1e pa3mepsl (mm)

P.502 925 cm 4+4 Pizza m 800x740x510

Giig (KW) Agirhik
Power Weight
Anschlusswert Gewicht

MoLHocTb

Pizza Firini

) Cift katl, tag tabanl pizza firini

=

) Aydinlatma lambasi ve camli kapaklar

(B ) Ust orta ve alt 400°C termostath
400°C

) Kayayiinii ile en iyi seviyede Isi
izolasyonu

) Viikseltilmig pisirme kazani (P522)

Pizza Oven Pizzasdfen

) Double deck pizza oven with refractory ) Zweikammerdfen fiir pizza, Backstein

baking stone. aus feuerbestandigem Stein
) lllumination lamp and door with glass ) Innenbeleuchtung und glastiir

Y Upper Middle and lower temperature
control with 400°C thermostats

Y Thermostatische Analogkontrolle der

mitte - Untere)
) Maximale Innenisolierung mit
Steinwaolle

) Maximum efficency with Rockwool
insulation

) Higher baking chamber (P522) ) Hohere Backkammer (P522)
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regelbaren Temperatur 400 °C (Top -

[Meun gna nuyybl
Y Meub ansa NnuLbl 3neKTpUYecKan
[BYX ApyCHas

) BHyTpeHHee ocelleHue iBepb C
CMOTPOBbBIM OKHOM

) MnasHble perynaTopbl BepxHero
1 HWKHETO Harpesa

) Bbicokuit ypoBeHb Tennonsonsumn

) YBenuueHHas BbicoTa BbineuKm
(P522)



COMPACT

Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitét Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BwmecTumocTb pa3mepbl kamepbl (mm) BHeluHWe pa3mepbl (mm) MotHocTb

P.621 ©25cm5 Pizza 620x620x140 885x770x400 m
P.721 @30 cm 5 Pizza x700x140 880x400 m

Pizza Firini Pizza Oven Pizzaodfen Meun ans nuuybl
E ) Tek katl, tag tabanli pizza firini ) Single deck pizza oven with refractory ) Einkammerdfen fiir pizza, Backstein ) Meub Ana nuuLbl aneKTpryeckan
baking stane. aus feuerbesténdigem Stein ofiHoApPYCHasA
) Aydinlatma lambas ve camli kapak ) lllumination lamp and door with glass ) Innenbeleuchtung und glastiir ) BHyTpeHHee ocseljeHve
400 5 ) Badimsiz iist ve alt 400°C termostath ) Independent upper and lower ) Thermostatische Analogkontrolle der ) MnaeHble perynATopbl BepxHero
thermostat control 400°C regelbaren Temperatur 400 °C (Top - W HUXKHEro Harpesa
Untere)
Kayayiinii ile en iyi seviyede Isi Y Maximum efficency with Rockwool ) Maximale Innenisolierung mit ) BbicoKMi1 ypoBeHb Tennonsonauum
izolasyonu insulation Steinwaolle
ﬂ Termometre ile siirekli gercek sicakilk ) Real-time heat gauge with ) Echtzeit-Warmemesser mit ) TepmoMeTp No3BOASET B peXnmMe
dlgiimi Thermometer Thermometer peanbHOro BpeMeHu ClefuTh 3a

TeMﬂepaTypoﬁ B Kamepe Bbine4vykun
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622/ P.722

Kapasite i¢ Ebatlar (mm) Dig Ebatlar (mm)
Capacity Inner Dim. (mm) Outer Dim. (mm)
Kapazitaten Backkammer (mm) Abmessungen (mm)
BmectumocTb pasmepbl kamepbl (mm) BHelwH1e pa3mepsl (mm)

Gii¢ (KW) Agirlik

Power Weight

Anschlusswert Gewicht
MoLHocTb

Pizza Firini

) Gift kath, tag tabanh pizza firini

Y Aydinlatma lambasi ve camli kapak

LB ) Bagimsiz st ve alt 400°C termostath

) Kayayiinii ile en iyi seviyede Isi
izolasyonu

Pizza Oven Pizzatfen
) Double deck pizza oven with refractory ) Zweikammerdfen fiir pizza, Backstein
baking stone. aus feuerbestandigem Stein

) lllumination lamp and door with glass ) Innenbeleuchtung und glastiir

) Thermostatische Analogkontrolle der

) Independent upper and lower
regelbaren Temperatur 400 °C (Top -

temperature control with 400°C

thermostats mitte - Untere)
Y Maximum efficency with Rockwool ) Maximale Innenisolierung mit
insulation Steinwolle
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Meun gna nuyubl

) Meub AnA NULLbI 3NEKTpUYecKan
OBYX ApycHas

) BHyTpeHHee ocseleHre

) MnaBHble perynaTopbl BepXHero
N HUXHETro Harpesa

) Bbicokuin ypoBeHb Tennonsonaumn



P.926/ P.828

Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitat Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectmocTb pa3vepbl kamepbl (mm) BHelwHKe pasmepbl (mm) MotuHocTb

P.926 @25cm 6 Pizza 920x620x140 1185x770x400 m
P.929 @25cm 9 Pizza 920x920x140 1185x1080x400 117 kg

Pizza Firini Pizza Oven Pizzaofen Meun gns nuyubl
E ) Tekkatli, tag tabanli pizza firini ) Single deck pizza oven with refractory ) Einkammerdfen fiir pizza, Backstein ) Meub gna nuuubl anekTpuyeckan
baking stone. aus feuerbestandigem Stein ofiHospyCcHan
) Aydinlatma lambasi ve caml kapak Y lllumination lamp and door with glass ) Innenbeleuchtung und glastiir ) BHyTpeHHee ocBelleHne
40?1 ) Badimsiz iist ve alt 400°C termostath ) Independent upper and lower ) Thermostatische Analogkontrolle der ) lNnaBHble perynsatopbl BepxHero
thermostat control 400°C regelbaren Temperatur 400 °C (Top - ¥ HUXKHEro Harpesa
Untere)
Kayay(inii ile en iyi seviyede Isi ) Maximum efficency with Rockwool Y Maximale Innenisolierung mit ) Bbicokuin ypoBeHb Tennousonaumn
izolasyonu insulation Steinwolle
TepmMoMeTp MO3BONIAET B peXuMe
ﬂ )Termometre ile siirekli gercek sicaklik ) Real-time heat gauge with ) Echtzeit-Warmemesser mit ) peanbHOro BpemeHn cleanTb 3a
dlgimi Thermometer Thermometer TemMnepaTypor B Kamepe BbineyKu
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Kapasite i¢ Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitét Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectumocTb pasmepbl kamepbl (mm) BHeLuHue pasmepbl (mm) MowHocTb

Pizza Firini Pizza Oven Pizzadfen Meun gns nuuubl
) Cift katli, tag tabanl pizza firini ) Double deck pizza oven with refractory ) Zweikammerdfen fiir pizza, Backstein ) Meub Ana NUULbI 3neKTpuYeckas
baking stone. aus feuerbestandigem Stein [IBYX ApycHas
) Aydinlatma lambas ve camli kapak Y lllumination lamp and door with glass ) Innenbeleuchtung und glastiir ) BHyTpeHHee ocBeleHve
4(%;( ) Bagimsiz st ve alt 400°C termostath ) Independent upper and lower ) Thermostatische Analogkontrolle der ) MnagHble perynATopbl BepxHero
thermostat control 400°C regelbaren Temperatur 400 °C (Top - 1 HUKHero Harpesa 400°C
mitte - Untere)
a ) Kayayiinii ile en iyi seviyede Isi ) Maximum efficency with Rockwool ) Maximale Innenisolierung mit ) Bbicokmit ypoBeHb Tennonsonaumm
izolasyonu insulation Steinwolle
TepmMoMeTp NO3BONAET B pexume
ﬂ ) Termometre ile siirekli gergek sicaklik ) Real-time heat gauge with ) Echtzeit-Warmemesser mit ) peanbHOro BpeMeHu cieguTh 3a

dlcimii Thermometer Thermometer TemMnepaTypori B KamMepe BbiMNeyKm

48



COMPACT

MOJIHOCTbIO

Komple Tas Full schamott 13 KamHa LLlamort

Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Giig (KW) Agirhk
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight
Kapazitat Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BmectumocTb pa3mepbl kamepbl (mm) BHeLuHve pa3mepsbl (mm) MowHocTb
@25 cm 5+5 Pizza 620x620x140 925x820x730 11 kW /3 NAC 400 V 135 kg
Pizza Firini Pizza Oven Pizzaodfen Meun ana nuuubl
) Cift katli komple tagkapl pizza firini ) Double deck pizza oven with refractory ) Zweikammerdfen fir pizza, Backstein ) Meub AnsA nuuLpbl SneKTpUYeckasn
baking stone. aus feuerbestandigem Stein [BYX ApycHas
) Aydinlatma lambasi ve camli kapak ) lllumination lamp and door with glass ) Innenbeleuchtung und glastiir ) BHyTpeHHee ocBelueHne
4(%( ) Bagdimsiz iist ve alt 400°C termostath ) Independent upper and lower ) Thermostatische Analogkontrolle der ) MnasHble perynatopbl BepxHero
thermostat control 400°C regelbaren Temperatur 400 °C (Top - w1 HuKHero Harpesa 400°C
mitte - Untere)
) Kayayiinii ile en iyi seviyede Isi ) Maximum efficency with Rockwool ) Maximale Innenisolierung mit ) Bbicokuin ypoBeHb Tennousonsumm
izolasyonu insulation Steinwolle
) Komple Tag kapli pigirme alani ) Full-schamott baking chamber ) Backkammer Vollschamotte ) Kamepa Bbineyku caenaqa us
kamHa LLlamoTt
i N Heating elements have been - ; : :
) Taglarin igine yerlestirilmig rezistanslar > placed nside of stanes ) Heizelemente in den Stein platziert ) TaHbI pacnonoxeHbl
HEeMOCPeACTBEHHO B KaMHe
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Kapasite ic Ebatlar (mm) Dig Ebatlar (mm) Gii¢ (KW) Agirhk

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Weight

Kapazitat Backkammer (mm) Abmessungen (mm) Anschlusswert Gewicht
BwmectumocTb pa3mepbl kamepsbl (mm) BHelwHKe pasmepsl (mm) MotwHocTb

Mini Pizza Firini Mini Pizza Oven Mini Pizzaofen MwHu Meun ana nuuubl

%  Tas tabanl kiigiik pizza ve ) Mini pizza oven with refractory baking ) Mini pizza, Backstein aus feuerbestdn- ) Meub AnA NuULbI SneKTpUYeCKasn
kiinefe firini stone. digem Stein

) Basit ve kullanigl tasarim ) Basic and simple compact design ) Einfach und praktisch kompaktes ) MpocToit KoMNaKTHbI Ar3aiiH

Design

m?lc ) Termostat (0-300°C) ve Zamanlayici ) Easy and useful with thermostat ) Einfach und niitzlich mit Thermostat ) 3neKTpoMexaHNyecKknii TepmocTaT
(0-90 dk.) ile kolay ve kullanigli (0-300°C) and Timer (0-90 min.) (0-300°C) und timer (0-90 min.) (300 ° C) n Tanmep (0-90MuH.)

P~ ) Kayayiinil ile en iyi seviyede Isi ) Maximum efficency with Rockwool ) Maximale Innenisolierung mit ) BbICOKMIt ypoBeHb Tennousonaunm
izolasyonu insulation Steinwolle
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Kapasite ic Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Tiiketim Agirlik

Capacity Inner Dim. (mm) Outer Dim. (mm) Power Consumption Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Konsum Gewicht
BmecTumocTb pasmepbl kamepsl (mm)  BHeluHne pasmepsl (mm) MotuHocTb Pacxon
3,
@30 cm 4 Pizza | 615x680x160 | 1000x1030x500 15,3 kKW e Ll 117 kg
LPG:1,196 kg/h
Gazh Pizza Firini Gas Pizza Oven Gas-Pizzadfen Fa3oBble neyu
(Dijital termostath)  (Digital Controll) (Digitalthermostat) (undpoBbIM yNpaBneHviem)
A5l > Paslanmaz Celik Pisirme Kazani ) Stainless Steel Baking Chamber ) Edelstahl Backkammer 2 HepxaBsetowas ctanb
m Y Ust ve Alt ayri kontrol edilen ) Upper and lower burners 2 Obere und untere brenner ) KOHTPOJIb BEPXHEN 1 HUXKHEN FOpenKku
briilérler
2 Kaya ylini izolasyon ile ) Better efficency with rockwool 2 Innenisolierung mit Steinwolle ) BblcOKn1 ypoBeHb Tennonsonaumum
maksimum verimlilik
@ > Tam otomatik Gaz emniyet 2 Pilot flame control with cutt-off 2 Zindflamme control mit ) ABTOMaTMyecKas crctema BKIKUYEeHUs 1
sistemi automatische Cutt-off BbIK/IIOUEHNS
E 2 Dogal refrakter pisirme ylizeyi » Cooking surface is natural refractory ) Backstein aus feuerbestdndigem » TMoa u3 uenbHoro kamHs «LLamot»
material natdrlich Stein
2 Halojen aydinlatma lambasi 2 Halogen lllumination lamp 2 Halogenblitz pro Kammer > OcBelueHne ranoreHHbIMY lamnamu
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Kapasite ic Ebatlar (mm) Dis Ebatlar (mm) Giig (KW) Tiiketim Agirhik
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Consumption Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Konsum Gewicht
BmectumocTb pasmepsbl kamepbl (mm) BHeLwuHmre pasmepsbl (mm) MotuHocTb Pacxon BeC
NG:2,094 m*/h
Gazh Pizza Firini Gas Pizza Oven Gas-Pizzadfen la30Bble neum
(Dijital termostath) (Digital Controll) (Digitalthermostat) (umdpoBbIM ynpaBneHviem)
A\l > Paslanmaz Celik Pisirme Kazani ) Stainless Steel Baking Chamber ) Edelstahl Backkammer ) Hepxasetowas cranb
m » Ustve Alt ayri kontrol edilen ) Upper and lower burners 2 Obere und untere brenner ) KOHTPOJIb BEPXHEN 1 HUXKHEN FOpenKu
briilorler
2 Kaya yiini izolasyon ile ) Better efficency with rockwool 2 Innenisolierung mit Steinwolle ) BblcoKni1 ypoBeHb Tennonsonauum
maksimum verimlilik
@ > Tam otomatik Gaz emniyet 2 Pilot flame control with cutt-off > Zindflamme control mit ) ABTOMaTVyecKas crcTema BKIKUYEeHUs 1
sistemi automatische Cutt-off BbIK/IOUEHNA

E 2 Dogal refrakter pisirme ylizeyi » Cooking surface is natural refractory ) Backstein aus feuerbestdndigem » TMoa n3 uenbHoro kamHs «LLlamoT»
material naturlich Stein

2 Halojen aydinlatma lambasi 2 Halogen lllumination lamp 2 Halogenblitz pro Kammer > OcBelueHne ranoreHHbIMY lamnamu
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Kapasite ic Ebatlar (mm) Dis Ebatlar (mm) Gii¢ (KW) Tiiketim Agirhik
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Consumption Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Konsum Gewicht
Bmectumoctb pasmepbl kamepsbl (mm) BHeLwHe paamepsl (mm) MoLuHocTb Pacxon
3
@30 cm 9 Pizza | 920x1000x160 1310x1350x500 27 kW b JERE R [
LPG:2,106 kg/h
Gazh Pizza Firini Gas Pizza Oven Gas-Pizzaofen la3oBble neym
(Dijital termostath)  (Digital Controll) (Digitalthermostat)  (undpoBbiM ynpasneHnem)
'\l » Paslanmaz Celik Pisirme Kazani ) Stainless Steel Baking Chamber ) Edelstahl Backkammer ) Hepxasetowjas ctanb
m Y Ust ve Alt ayri kontrol edilen ) Upper and lower burners 2 Obere und untere brenner ) KOHTpOJIb BEPXHEN 1 HUXHEN FOpenkm
brilorler
2 Kaya yln izolasyon ile ) Better efficency with rockwool 2 Innenisolierung mit Steinwolle ) Bbicokuii ypoBeHb Tennousonauum
maksimum verimlilik
@ 2 Tam otomatik Gaz emniyet 2 Pilot flame control with cutt-off 2 Ziindflamme control mit ) ABTOMaTMUeCcKas cucTema BKIIIOUEHVA 1
sistemi automatische Cutt-off BbIK/TIOYEHNA

E 2 Dogal refrakter pisirme ylizeyi » Cooking surface is natural refractory ) Backstein aus feuerbestandigem » TMog u3 uenbHoro kamHs «LLlamor»
material natrlich Stein

2 Halojen aydinlatma lambasi 2 Halogen lllumination lamp 2 Halogenblitz pro Kammer > OcselueHue ranoreHHbIMI lamnamm
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Kapasite i¢ Ebatlar (mm) Dig Ebatlar (mm) Giic (KW) Tiiketim Agirlik
Capacity Inner Dim. (mm) Outer Dim. (mm) Power Consumption Weight
Kapazitaten Backkammer (mm) Abmessungen (mm) Anschlusswert Konsum Gewicht
BmectumocTb pa3smepsbl kamepbl (mm) BHelwH1e pa3mepsl (mm) MoLwHocTb Pacxon
NG 3,01 m¢/h
@30 cm 12 Pizza 1350x1000x160 1740x1350x500
Gazh Pizza Firini Gas Pizza Oven Gas-Pizzaofen la30Bble neun
(Dijital termostath)  (Digital Controll) (Digitalthermostat)  (undpoBbIM ynpaBneHrem)
\\KIl > Paslanmaz Celik Pisirme Kazani ) Stainless Steel Baking Chamber ) Edelstahl Backkammer ) Hepxasetowas cranb
m 2 Ust ve Alt ayri kontrol edilen ) Upper and lower burners 2 Obere und untere brenner ) KOHTpOJb BEpXHEN 1 HUXHEN Fropenku
briilorler
2 Kaya ylni izolasyon ile ) Better efficency with rockwool 2 Innenisolierung mit Steinwolle ) BbICOKMI1 ypoBeHb Tennonsonayum
maksimum verimlilik
@ » Tam otomatik Gaz emniyet 2 Pilot flame control with cutt-off 2 Zindflamme control mit ) ABTOMaTMYecKas CUCTEMa BKIIIOYEHVA 1
sistemi automatische Cutt-off BbIKJTIOYEHNA

E 2 Dogal refrakter pisirme ylizeyi » Cooking surface is natural refractory ) Backstein aus feuerbestandigem » TMog u3 uenbHoro kamHs «LLamot»

material nattirlich Stein
2 Halojen aydinlatma lambasi 2 Halogen Illumination lamp 2 Halogenblitz pro Kammer > OcBelyeHmne ranoreHHbIMY laMmnamu
> Opsiyonel 2 veya 3 katli > Optional 2 or 3 decks > Optionalen 2 oder 3 decks > [LononHuTenbHas
modiiler sistem modular system modular system 2 unu 3- MoplyNbHaA cucTema
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Kapasite Dis Ebatlar (mm) Tiiketim Agirhk

Capacity Outer Dim. (mm) Consumption Weight

Kapazitaten Abmessungen (mm) Konsum Gewicht
BmectumocTb BHeLwuHe paamepsl (mm) Pacxop BEC

NG:3,66 m*h
NG:2,95 m*h
WGE0 28kw 600x850x550 LPG:2,20 kg/h

Gazl Yer Ocagi Floor Gas Cooker Gas Hockerkocher
2 Arabali sistem ) Trolley system 2 Transportwagen systeme
) Emniyet ventili > Flame failure device 2 Zindsicherung
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[a3oBble [MnnuTbl

) cucTema Tenexkn

) ABTOMaTUUECKMIN NPEfOXPaHUTENb
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APT

PPW

PPA

Yardimci Ekipmanlar Equipments Gerates Akcecyapbl
PPW-33| Pizza Kuregi (Ahsap) Wooden Pizza Shovel Pizzaschaufel (H6lzernen) TNonata ans nuuubl (aepeBsiHHas)
PPW-45| Pizza Kuregi (Ahsap) Wooden Pizza Shovel Pizzaschaufel (Holzernen) Tonata ans nuuubl (aepeBsiHHas)
PPW-50| Pizza Kuregi (Ahsap) Wooden Pizza Shovel Pizzaschaufel (Holzernen) Tlonata ans nuuubl (aepeBsiHHas)
PPA Pizza Karegi (Aliminyum) Pizza Shovel (Aluminium) Pizzaschaufel (Aluminium) | JlonaTta ana nuyubl (@nioMuHreBas)
PKW Pizza disk bigagi Pizza Cutter Pizzaschneider Hox ansa nuuubl
SW -1 Kuguk spatula Spatula (Small) Pfannenwender (Klein) wnatens Ana NALLbl
SW-2 Buyuk Spatula Spatula (Bigger) Pfannenwender (GréBer) wnatens Ans nuusl
MW-1 Ucgen Spatula Triangle spatula Triangel spatula TpeyronbHbIi WNaTens ANS nuulbl

Pizza Tepsileri (Eloksal Kapl)

Pizza Trays (Anodized)

Pizzablech (Eloxiert)

ANOMUHMEBbIE NPOTUBUHYW ANA NLLLbI

APT-40

Altiminyum Pizza Tepsisi @40 cm

Altiminium Pizza Tray @40cm

Pizzablech (Alu.) @40cm

npotuBeHb (anto.) @40cm

APT-35

Aluminyum Pizza Tepsisi @35 cm

Aluminium Pizza Tray @35cm

Pizzablech (Alu.) @35cm

npotuBeHb (anto.) @35cm

APT-30

Aliminyum Pizza Tepsisi @30 cm

Aluminium Pizza Tray @30cm

Pizzablech (Alu.) @30cm

npotueeHb (anto.) @30cm

APT-25

Aliminyum Pizza Tepsisi @25 cm

Aluminium Pizza Tray @25cm

Pizzablech (Alu.) @25cm

npotueeHb (anto.) @25cm

APT-20

Aliminyum Pizza Tepsisi @20 cm

Aliminium Pizza Tray @20cm

Pizzablech (Alu.) @20cm

npotueeHb (anto.) @20cm
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800x700x900 725x650x900 880x720x900 970x830x900 920x720x900 1180x720x900 1180x1020x900
880x720x900 970x830x900 920x720x900 1180x720x900 1180x1020x900

TB 60 TB 90 TB 3

940x780x900 1240x780x900 750x750x900
TB G12 TB G9 TB G6 TB G4
970x830x900 920x720x900 1180x720x900 1180x1020x900
E ) Demonte edilebilir. ) Demountable ) Absetzkipper ) cbemHbIi
& | ) Elektrostatik boyali ) Electrostatic painted ) Elektro lackiert ) 3/eKTpocTaTMyecKas okpacka
E Y Ayarli ayaklar Y Adjustable feet ) Verstellbare FiiBe ) Perynupyemble HOXKM
E ) Tekerlekler opsiyoneldir ) Optional castors ) Optional rollen D [lononHuTenbHble PONVKN

o7



Efficient: Delicious Resulks...

Equal Grilled Meats by

L TR

ak
| RS T SR

I WJ- . _I' I"I-'-.-.." it ': i

L i i
3=t s oy o

L=

e —
T E?E;'-_-_ =

FAST FOOD CIHAZLARI
FAST FOOD EQUIPMENTS




. FAST FOOIL

€uroGastroStar
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Pisirme Kapasitesi Pigirme Siiresi Dis Ebatlar (mm) Giic Agirhik
Cooking Capacity Cooking Capacity Size (mm) Power Weight
Koch Kapazitat Koch Kapazitét MaBe (mm) Anschlusswert Gewicht
lpownssoanTenbHocTb  [pon3BOANTENBHOCTD rabaputbl (mm) MOLLHOCTb
12 Pcs Chickens
1040 x X mm
Galaxy Grill Galaxy Grill Galaxy Grill Galaxy Grill
> Gazh veya mangalli versiyon secenekleriyle ) Optional gas or barbecue version ) Optionalen gas oder barbeque version ) OnunoHanbHoO rasoBas 1 MaHranoBasi MOAESb
) Paslanmaz gdvde ve 1zgara telleri Y Inox body and grill wires > Inox kirper und grill drhte ) Hepxasetowas cranb
) Opsiyonel dijital kontrol paneli ) Optional digital control panel 2 Optionalen digitale bedienfeld Y OnuvoHanbHo udppoBas naHenb
) Halojen aydinlatma lambasi ) Halogen illimunation lamb Y Halogenbeleuchtung ) OcBeuyeHme ranoreHHbIMU amnamm
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WF .01 / WF .02

Kapasite i¢ Ebatlar Dis Ebatlar Giig (KW) Agirhik
Capacity Internal Dimensions External Dimensions Power Weight
Kapazitaten InnenmaBe AuBenabmessungen Anschlusswert Gewicht
Konnyectso Badenb Pazmep Badnu BHelwH e pa3mepbl HanpsxeHne BEC
2 Plate 4 x Classic 8x16x1,5¢cm 58 x 32 x 30 cm 22 +22Kw/230V 42Kg WF.O02
Waffle Makineleri Waffle Machines Waffle Maschine dnekTpoBadenbHULA
) Kompakt tasarim ) Compact Design ) Kompakte Design ) KomnakTHbIit an3aitH
) Sabit plakali demirddkiim pisirme yiizeyi ) Fixed cast iron baking plate ) Feste backplatte aus gusseisen D ToBEPXHOCTb BbIMEUKM UyTryH
) Yagdanlik  Oil pan ) Fettauffangschale ) Emkoctb anst c6opa xupa
 Opsiyonel yeni dijital kontrol paneli > Optional new digital control panel Y Optionalen abzugshaube Y OnuvoHanbHO 3NeKTPOHHasA NaHesnb
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FAST FOOD

Kapasite Ebatlar (mm) Giig (KW) Agirhk
Capacity Size (mm) Power Weight
Kapazitaten MaRe (mm) Anschlusswert Gewicht
BmecTumocTts abaputbl (mm) MouwHocTb BEC
TE.O1 35x25cmplate | 400 x 400 x 240
TE . 03 45x25 cm plate 505 x 400 x 230 3,1 Kw/230V 34 Kg
Tost Makineleri Contact Grills Kontaktgrill TocTtep rpunb
(Paninil

 Kompak tasarim ) Compact Design ) Kompakte Design ) KomnakTHblit auzaiit
) Tirtikh ve Diiz dokiim segenegi Y Grooved and Plain Cast Iron Options ) Gerillt und glatt option ) [MosepxHocTb pebpucTan, ragkas
D Yagdanlk > Qil pan ) Fettauffangschale ) Emkoctb gna cbopa xupa
 Opsiyonel yeni dijital kontrol paneli ) Optional new digital control panel ) Optionalen abzugshaube > OnumoHanbHO 3neKTPOHHasA NaHenb
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Kapasite Ebatlar (mm) Gii¢ (KW) Agirlik
Capacity Size (mm) Power Weight
Kapazitaten Mafe (mm) Anschlusswert Gewicht
BmectumocTb [abapuTbl (mm) MolHocTb
Tost Makineleri Contact Grills Kontaktgrill TocTep rpunb
(Panini)

) Kompak tasarim ) Compact Design ) Kompakte Design ) KomnakTHbIit gnsaitH
) Tietiklr ve Diiz dokiim segenegi Y Grooved and Plain Cast Iron Options ) Gerillt und glatt option ) [osepxHocTb pebpucTas, raakas
 Yagdanlk ) Oil pan ) Fettauffangschale ) Emkoctb ana c6opa xupa
) Opsiyonel yeni dijtal kontrol paneli ) Optional new digital control panel ) Optionalen abzugshaube ) OnuvoHanbHo 3NeKTPOHHaA NaHesb
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Kapasite
Capacity
Kapazitaten

BmectumocTb

FAST FOOD

Ebatlar (mm) Giig (KW)
Size (mm) Power
Mafe (mm) Anschlusswert
[abaputbl (Mmm) MowHocTb

Agirlik
Weight

Gewicht

Tost Makineleri

) Amerikan Tip Tost Makinesi
) Kompak tasarim

D Tirtikli ve Dilz dékiim segenegi

Contact Grills Kontaktgrill
(Panini)
> American Type Contact Grill ) American Type Kontaktgrill
) Compact Design ) Kompakte Design

) Grooved and Plain Cast Iron Options ) Gerillt und glatt option

2 Yagdanlik Y Oil pan ) Fettauffangschale
) Turbo &zelligi ve cift rezistansh ) Turbo, double heaiting element ) Turbo, Double Heizelement
) Opsiyonel yeni dijtal kontrol paneli ) Optional new digital contral panel ) Optionalen ahzugshaube
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TocTtep rpunb

) Toctep rpunb (Turbo)

) KomnakTHbI An3aiH

) [MosepxHocTb pebpucTan, ragkas
) Emkoctb ans c6opa xmpa

) Typ6o, C 1BOVHbBIM TSHOM

) OnuvioHanbHoO 3NeKTPOHHasA NaHesnb



€uroGastroStar

Kapasite Ebatlar (mm) Giig (KW)

Capacity Size (mm) Power
Kapazitaten MaRe (mm) Anschlusswert
BmectumocTtb abaputbl (mm) MoLllHocTb

Agirlik
Weight

Gewicht

Kiciik Dékiim Izgara Small Cast Iron Plate Kontaktgrill

) Kompak tasarim > Compact Design ) Kompakte Design

) Tirtikl ve Diiz dékiim segenei Y Grooved and Plain Cast Iron Options ) Gerillt und glatt option

) Yagdanlik Y Oil pan ) Fettauffangschale

 Opsiyonel yeni dijital kontrol paneli > Optional new digital control panel ) Optionalen abzugshaube
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TocTtep rpunb

) KomnakTHbI gu3aiiH
) MMosepxHocTb pebpucTas, rnagKas
) Emkoctb ans c6opa xupa

) OnuproHanbHo SNEeKTPOHHaA NnaHenb



Kapasite

Ebatlar (mm)
Capacity Size (mm)
Kapazitaten MaRe (mm)
BmectumocTb

[abapuTbl (mm)

Giig (KW) Agirlik

Power Weight

Anschlusswert Gewicht
MoLlHocTb

Paslanmaz Stainles
Celik Izgara Steel Grill Plate
Y Ozel Isi iletken sistemi ) Special Heating System
Y 300°C Thermostat Control > Thermostat 300°C

) Opsiyonel yeni diital kontrol paneli ) Optional new digital control panel

Hartverchromt MapouHasa noBepxHOCTb C
Typ6o pexunmom

) Spezalstahl fiir bessere
Warmeleitfahigkeit

) Thermostat 300°C ) Tepmocrat 300°C

) CneymnanbHasa cuctema noporpesa

) Optionalen abzugshaube Y OnuroHanbHO 3NEKTPOHHAN NaHenb
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CR.35/CR.35D

Kapasite Ebatlar (mm) Giic (KW) Agirlik
Capacity Size (mm) Power Weight
Kapazitaten MaRe (mm) Anschlusswert Gewicht

BwmectumocTb [abapuTbl (mm) MotHocTb

BeC
@ 35 cm plate 380 x 450 x 19 3,2Kw/240V 9 kg CR.35
2x@35cm plate| 750 x 450 x 19 18 kg CR.35D

Krep Makinesi Crepe Maker Crépe Backgerat bBnuHHuua

) Tekli Krep Makinesi Y Single Crepe Maker ) Single Crépe Backgerat Y Baunnmua

) Dékiim yiizey ) Cast iron ) Gusseisen ) uyryH

CR.35D

 Giftli Krep Makinesi ) Double Crepe Maker Y Double Crépe Backgerat Y BavHAMLa ABOMHAR

) Dékiim yiizey Y Cast iron ) Gusseisen ) uyryH

 Opsiyonel yeni dijital kontrol paneli ) Optional new digital control panel ) Optionalen abzugshaube > OnuvoHanbHO 3NeKTPOHHaA NaHesnb
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Kapasite Ebatlar (mm) Gii¢ (KW) Agirhk

Capacity Size (mm) Power Weight
Kapazitaten MaRe (mm) Anschlusswert Gewicht
BmectumocTb abaputhl (mm) MoLwHocTb

3x 11 GN 1140 x 710 x 1355 100kg BN.311

4x 11 GN 1500 x 710 x 1355 123kg BN.411
5x1/1 GN 1800 x 710 x 1355 136kg BN.511

Benmari Bainmarie Bainmarie MapmuT

Y silikon rezistanslar ) Silicone Heating Elements ) Silikon-Heizelemente ) CunukoHoBble T3HbI

) Temperli Camlar Y Tempered Glass ) Gehirtetes Glas ) KanénHoe cTekno

) Led Aydinlatma Y Led lllumination ) Led-Beleuchtung Y CeeToanoaHoe ocBelleHne
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Kapasite Ebatlar (mm) Giig (KW) Agirhik

Capacity Size (mm) Power Weight

Kapazitaten MaRe (mm) Anschlusswert Gewicht

BmectumocTb T"abaputel (mm) MowyrocTb

FR.14 L L °." 400 x 640 x 970 | 12kw/3 NAC 400V
35 kg cips

BeC

Dolaph Fritéz Free Standing Elektro OpuTiopHMUa
Frier Standfritteusen CTauMoHapHas
D 4+8+12 Kw Kademeli Giig ) 4-+8+12 Kw Adjustable Power ) 4+8+12 Kw Einstellbaren ) Perynupyemas mowHocTb 4-8-12 kB
Leistungs
) Termostat 0-180°C ) Thermostat 0-180°C ) Thermostat 0-180°C ) Tepmoctat 0-180°C
) Soguk Bélge teknolojisiile ) Cold zone technology for the ) Kaltlzone fiir lange Lebensdauer ) YBenuuenHas xonofHas 30Ha
daha uzun yag 6mri long life oil [N OCafiKoB
) Paslanmaz celik dolap ) Stainless steel body ) Edelstahl D KOpMyc 13 HepaBeloLyei cTanu
WR.0O1 Dolaph Sicak Free Standing Food Infrared Food VHdpakpacHbii
Tutma Infrared Warmer Warmer nogorpesaTesb
) 2 Kademeli Kizigtesi lsitici ) 2 Level Infrared Warmer ) 2-Ebene Infrarot-Warmer ) 2 Crynenyetbiii noporpesaresb
MHOPO KpacHbIM Jlyyom
) Paslanmaz celik dolap ) Stainless steel body ) Edelstahl D) KOpMyc 13 HepaBeloLyein cTanm
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FR.O8/FR .08 D

Kapasite Ebatlar (mm) Gii¢ (KW) Agirhk

Capacity Size (mm) Power Weight
Kapazitéaten MalRe (mm) Anschlusswert Gewicht
BwmecTumocTb abaputbl (mm) MowHocTb B

eC

8 +8 It 470 x 395 x 330

) Setiistii Fritoz (Tekli) 8 Lt Y 8 Lt Counter Top Frier (Single) ) 8 Lt Fritteuse ) OputiopHnua (8n.)

) Termostat kontrolii ) Thermostat Control ) Thermostatisierten ) perynatop Temnepartypbi

2 Soguk Blge teknolojisi ile  Cold zone technology for the ) Kaltdlzone fir lange ) YBenuueHHas xonofHas 30Ha AnA
daha uzun yag émrii long life oil Lebensdauer ocafKos

 Setiistii Fritdz (Giftl) 8+8 Lt ) 8+8 It Counter Top Frier (Double) ) 8+8 Lt Doppel-Fritteuse Y OputiopHuua asoiiHas (8+8 n.)

 Yikanabilen ve kolay sokillebilir ) Easy demontable parts for the ) Leicht abnehmbaren Teilen )  OnpokmabiBatowmiica 60K C TS HaMM
govde cleaning fiir Reinigung
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DR.30 /DR.

Kapasite Ebatlar (mm) Giic (KW) Agirhk

Capacity Size (mm) Power Weight
Kapazitaten MaRe (mm) Anschlusswert Gewicht
BwmectumocTs abaputbl (mm) MouHocTb

DR. 40 @40 cm

BeC

Hamur Dough Tei i TecTopackaTouHble
Acma Makinesi Rolling Machine eigausrotier MaLINHbI
) Paslanmaz celik gévde ) Stainless Steel Body ) Edelstahl ) Hepiagetowas ctanb
) Hamur kalinlik ayar mekanizmasi ) Dough thickness adjust D) Teigdicke Einstellmechanismus ) Perynupyemas TonuwuHa tecta

mechanism
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BREAD SLICER

Kapasite Ebatlar (mm) Giig (KW) Dilim Kalinhg: Agirlik

Capacity Size (mm) Power Slice Thickness Weight
Kapazitéten Male (mm) Anschlusswert Schichtdicke Gewicht
BmectumocTb [abaputbl (mm) MowyHocTb TonwmHa cpesa

Ekmek Dilimleme Bread Slicer Brotschneidemaschine Xnebopesku
Makinesi
D Sessiz ve sarsintisiz calisma ) Silent and smooth working ) Leise und glatte Arbeits ) Pa6ortaet 6e3 wyma v BUGpaLnn
Y Giiclii celik konstriiksiyon gévde ) Robust steel body ) Robuste Stahlkorper ) MpoyuHas KoHCTPyKUMA
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HAKKIMIZDA

EGS-EuroGastroStar; 2002 yilindan itibaren Gretim faaliyetlerini
3.000m?2 kapali alana sahip, kendi Uretim tesislerinde gerceklestirmek-
tedirKuruldugu giinden itibaren “sadece en iyisini tretmek” mantidi ile
daima calisarak bugtnlere gelmistir.

Sahip oldudu bilgi,beceri ve tecribesiyle bastan beri edinmis oldugu bu
kalitesini yalnizca yurt icinde dedgil, bugtin EGS-EuroGastroStar markasi
adi altinda uluslararasi alanda da ispatlamistir.

EGS-EuroGastroStar; basta Avrupa olmak Uzere, Urtnlerini Izmir'den
bes kitaya gururla ihrac etmektedir. Bununla birlikte kaliteli tretime ve
msteri memnuniyetine verdigi dnemle bugtin bilinen ve aranilan bir
dtnya markasi haline gelmistir.

Uretimi yapilan cihazlarin tama CE standartlarina uygun olup, kalite
kontrol testleri yapilarak yirmiden fazla tlkeye sevkiyatlar gerceklesti-
rilmektedir.

EGS-EuroGastroStar Ar-Ge ¢alismalari ile devamli bu alanda yapmis
oldugu yatinmlarla, gtincel Grtnlerini gelistirmesinin yaninda, Gretim
portfoytne surekli olarak yeni trtnleri de eklemektedir.

Urtinlerimizin - gtvenilirligi ve bu alandaki uzun villara dayanan
deneyimlerimiz, tim ortaklarimizla karsilikli gtiven iliskisi kurmak icin
gerekli sartlar yaratmistir. Boylece, EGS cihazlarinin son alicisi bu
isbirliginin ihtiya¢c duydugu avantajlardan yararlanabilir.

Basta pizza firinlar ve konveksiyonlu firinlar olmak Gzere, bunun
yaninda cok amach firnlar (ekmek, baklava, patisseri firinlar) tost
makineleri, fritozler, krep makineleri, 1zgaralar, benmariler ve cesitli fast
food cihazlari gibi bir cok model ve ebatlarda endustriyel mutfak
ekipmanlari Uretmektedir.

ABOUT US

Since 2002, EGS-EuroGastroStar has been carrying out the production
activities in 3.000m2 its own production facilities. Since the day that it
was established, EGS has one mentality "Produce only the best".

With its knowledge, skills, and experience, it has proved its quality from
the beginning until today, under the name of EGS-EuroGastroStar
brand in international kitchen equipments range.

We have been proudly exporting our own products, to five continents
from Izmir, and notably Europe.

Egs kitchen equipments has been processing its all products on CNC
workbenches which are equipped with high-devoloped computer
technology.All of the devices manufactured are in European Conformity
(CE) standards and all quality control tests are carried out. And then,
they are finally dispatched to all around the world, more than twenty
countries.

Our products reliability and that we have long experience in this field
have created the conditions essential in setting up a relationship of
mutual trust with our all partners. So, that the end buyer of EGS devices
can enjoy the benefits of that this cooperation needs.
EGS-EuroGastroStar, consistently adds new products to its production
portfolio as well as developing its current products with R&D works
managing by professional teams.

Last but not least, we've been producing the pizza ovens, convection
ovens, multipurposal ovens (for patisserie, bread, traditional desserts
like baklava, kiinefe) and the fast food equipments (toasters, grills,
waffle machines, fryers, crepe machines, benmaries) and some various
industrial kitchen equipments which are manufactured by Eurogastros-
tar with many models and different sizes.
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EGS MUTFAK EKIPMANLARI iC VE DIS TiC. SAN. LTD. STi.
Ulukent Sanayi Bolgesi 10002 Sk. No: 9 Menemen - izmir / Tirkiye
Tel: +90 232 833 40 40 - 41 « Fax: +90 232 833 40 51
info@eurogastrostar.com * www.eurogastrostar.com
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