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CEPUA B
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Meun cepumn B — ypesBbl4aiHO KOMMAKTHOE peLleHne ans
BbINeykn xneba n KOHANTEPCKUX N3aenni, buiCcTpbie 1

O4YeHb NPOCTblE B yCTaHOBKE Grnarogapsi CBOEN MOAybHON
CTPYKTYpe, NOAXO4AT ANS YCTAHOBKU B MOMELLEHUSAX C
HU3KMMM NOTOSMKaMM.

Meyb NO3BONSAET CHU3UTL NOTPEDNEHNE SNEKTPOSHEPIUN
bonee yem Ha 30% NoO cCpaBHEHUIO C TPAAULNOHHbLIMMA
pOTauMOHHBIMKU NeYamun. bnarogaps yHUKanbHbIM peLleHnNAaM,
neyb MOXHO YCTaHaBnMBaTb B HULIY MexXay 3 CTeHaMu, Tak
Kak BCe 06CrnyXnBaHMe oCyLLeCTBNSETCA C PpPOHTa U CBEPXY.



CTAHOAPTHOE OBOPYAOBAHUE

RU

¢ LindppoBas naHenb ynpaBreHns ¢ MHOroyHKLMOHaIbHbIM NepeknoyaTeneM HOBOro NokoneHust Ang oeictporo Beibopa
pa3nunyHbix pyHKuni, XKK-akpaH, 30 coxpaHsaeMblx nporpaMm

¢ ExxeHepgenbHasi nporpaMmmMmmpyemas cuctemMa 3axuraHus ¢ 2 exxeiHeBHbIMU NporpaMmmamu

¢ Cuctema BpalleHust Npy NOMOLLIM KpOKa

* 2 ckopocTu 06ayBa - cTaHgapTHas Ans xneba n 00bI4HONM BbINEYKNU, MOHWKEHHAs ANst AeNMKATHbIX NPOAYKTOB
* BbicokonponsBoauTenbHbI NaporeHepaTop C COKpaLLeHHbIM BpeMEeHEM BOCCTaHOBIEHUS

¢ BHyTpeHHAA 1 Hapy>xHasi OTAeNka U3 HepXxaBelLern ctanum

¢ KosblpekK C BbITSHXKKOM napa

¢ 3awmTa ynnoTtHUTEeNen no3eonseT nsbexaTb NOBPEeXAeHUI NPU CTONKHOBEHUN C TENEXKamm

* [1Bepb 13 HEPXKABEHLLIEN CTANM C ABOWHbBIM OCTEKITEHMEM N CUCTEMON OTKpbIBaHMS Ha 180°, nomoraeT NnpegoTBpaTuTh
OXOrM pyK ornepartopa, YTO YacTo NPOUCXOAMUT NpW OTKPbITUK ABepen Ha 90°

+ BbicokoadhdekTBHas Tennounsonauma bnarogaps naHensmM u3 cnpeccoBaHHON MUHEParnbHOW BaThbl

* DnekTpuyeckas kKopobka BCTpOeHa B NepeHIo YacTb Neyur noj naHenbto yrnpasrieHus - N03BosIieT COKOHOMUTL
NPOCTPaHCTBO

¢ [MocTaBnsieTcsa B 2 Mogynsx

onuunn / AKCECCYAPbI

¢ OrnekTpomexaHuyeckasi naHenb yrnpaBneHus

+ ABTOMaTM4Yeckas naHenb ynpasneHus co 199 nporpammamu ¢ 5/10 chazamu BbINeyku, cucTema napoBbiX UMMySbCOB
1 aBTOMATMYECKUI KnanaH napoyaaneHus

# 2 ckopoCTuM BeHTunsTopa (and sepcum FV)
* YCUneHHbIN naporeHepaTop
¢ [lapokoHaeHcaTop, BCTPOEHHbIN B KO3bIpeK

¢ Bepcusa FS nossonsieT cokpatuTb notpebnenne Ha 33% mnnm 66% npu HENOITHON 3arpy3Ke TENEXKN
(TonbKO ANS ANEKTPUYECKNX BEPCUIA)

# [MocTaBka B NofHom cbopke

MPEMMYLLUECTBA

¢ YnbTpakoMnakTHas poTauMoHHas neyb No3BosSeT COKOHOMUTL Nowanb B MOMeLLEHNN

¢ [MoaxoaunT Anga 6bICTPOW yCTaHOBKM B MOMELLIEHMSIX C Y3KMMU ABEPHBIMW MPOEMamU, Tak Kak nocTaBnseTcs
B 2 MOAYNSAX YU MOXET NpoxXoauTb Yepes ABepu wnpuHon 800 MM, a Bpems yCTaHOBKM BCero 2 yaca

¢ OnTmarnbHoe aHepronoTpebneHve
# [NonHbI Habop onuuii, HeoGXoAUMbIX A5 BbiNeYkM Nto6Goro TMna npoaykTa

¢ [leyb MOXHO YCTaHOBUTb B MPOEM MeXAy 3 CTeHaMM, TEXHUYECKoe 0BCNyKMBaHNE OCYLLECTBISIETCH TONbKO Crepeam
Unn ceepxy

¢ COBpPEMEHHbI N TEXHOSOMMYHbIN AN3aNH
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AnekTpuyeckasa Bepcus B-FS — nepeas cuctema
Ha pbIHKe (3anaTeHToOBaHa), KoTopas No3BonsieT

YMEHbLUWUTL NOTPeBNEHNE 3NEKTPOIHEPTM

Ha 33% mnnn 66%, Koraa Bbine4yka NONMTHOW TENEXKN
He TpebyeTcs: Bbl MOXETe peLUnTb, BbiNekaTb

5, 10 unn 15 nucToB un, Takum obpasom,
ncnone3oBatb 1/3, 2/3 nnun 3/3 mowHocTn. He
Hafgo 6onblue nepennadYnBaTth 3a nepepacxos

b O‘) o~ O‘) o~ O‘) aneKTpoaHeprum!
MOAEAbHbIN PAA CEPVM B (PA3MEP AMCTOB 400X600)
SAEKTPUHECTBO
FaGapuTsbl
Bec Mowpocte nogp:g:::m
Mopenb Bepcus MaHenb ynpaBneHus Tun c6opkun A w B P
MM MM MM Kr kBT kBT
B46E AP ABTOMaTMyeckas 2 moayns
B46E APTA ABTOMaTMyeckas MonHas cbopka
B46E DP Lindposas 2 mopyns
BaszoBas
B46E DPTA Lincdposas MonHas cbopka
B46E EMP OnekTpomexaHunyeckas 2 moayns
B46E EMPTA OnekTpomexaHunyeckas MonHasa cbopka
950 1240 | 2320 450 24+1,5 24
B46E-FS AP ABTOMaTUMYeckas 2 mopyns
B46E-FS APTA ABTOMaTU4eckas MonHas cbopka
B46E-FS DP Lindposas 2 mopyns
Mpemnym
B46E-FS DPTA Lincdposas MonHas cbopka
B46E-FS EMP OnekTpomexaHuyeckas 2 mopyns
B46E-FS EMPTA OnekTpomexaHuyeckas MonHasa cbopka
MOAEAbHbIV PAA CEPU B (PA3MEP AMCTOB 400X600)
FA3
Fa6apuThbl Crennee
Bec | MowHocTb peA
nortpe6nexHue
CokpaueHus Bepcus MaHenb ynpaBneHus Tun c6opku w B
MM MM MM Kr KKan/y KKan/y
B46C AP ABTOMaTU4eckas 2 moayns
B46C APTA ABTOMaTU4eckas MonHasa c6opka
B46C DP Lindposas 2 moayns
BasoBas 950 1240 2320 500 35000 18000
B46C DPTA Lindposas MonHasa c6opka
B46C EMP OrneKkTpomexaHunyeckas 2 moayns
B46C EMPTA OrneKkTpomexaHunyeckas MonHasa cbopka
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Bpau.l,eHMe C NMOMOLL b KPpHOKa

OnekTpuyeckas kopobka BCTpOeHa B NEpeaHIo YacTb Neym nog
naHenbto yrnpaBneHus, YTobbl COKOHOMUTbL MPOCTPAHCTBO, 3aHMMaeMoe
«TPaaULNOHHBIMUY BHELIHUMW 3NEKTPUYECKMMN KOpOBKamm

[Bepb 13 HepXXaBelLLen cTann ¢ 4BOWHbIM OCTEKINEHMEM, OCHaLLeHHasda
cucTemMon oTKkpbiBaHUs Ha 180° 4ns NpoCTOThI UCMOJIb30BaHUSA NMPU YCTAaHOBKE
B OrpaHW4YeHHOM MPOCTPaHCTBE, MOMOraeT NpeaoTBPaTUTb OXKOrU pykK
orepaTopa, YTo YacTo MPOMCXOOUT NPU OTKPbITUK ABepen Ha 90°

PykosiTka 6e3onacHOCTV BHYTpU Neyu, 3almiiatoLlas
nosib3oBaTens OT Cry4YanHOro 3akpbITUS



ULTRA COMPACT ROTARY OVENS
B SERIES
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B series is an extremely compact rotary rack ovens for

bread and pastry products, fast and very easy to be

installed thanks to its modular structure. It can pass through
common doors without any difficulty and it can be installed

in premises with very low ceilings.

B series allows a reduction in consumptions more than 30%
compared to the traditional rotary rack ovens. “Built-in”
solution that allows the installation of the oven between 3
walls where the maintenance is carried out only from the
front or from above.

EN



| EN
STANDART EQUIPMENT

# 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

¢ Stainless steel interior/exterior

* Hood with extractor

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

# Stainless steel door with 180° opening system (for an easy handling of the racks in narrow places) and double glass with
opening external glass for easy cleaning

< High efficiency thermal insulation thanks to compressed HD rockwool panels

# Electric integrated in the front left column under the control panel (to avoid the waste of space occupied by the “traditional”
external electric boxes)

+ Delivered in 2 modules, installation in less than 2 hours

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

¢ Steam condenser on the hood

¢ FS version (it allows to cut the consumptions of 33% or 66% when not baking a complete rack, the consumptions will be the
same of a 5 or 10 trays convection oven)

¢ Oven delivered completely assembled

ADVANTAGES

+ Ultra compact rotary oven because you have small space available in the room

¢ Oven suitable for quick installations in rooms with narrow accesses (delivered in 2 modules : B46 can pass through 800mm
wide doors installation time 2 hours)

* Average consumption

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

+ “Built-in” solution that allows the installation of the oven between 3 walls where the maintenance is carried out only
from the front or from above

¢ Oven with modern and technological design that enhances the working place
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B-FS electric version is the first three-section
rotary rack oven (patented) which allows to
reduce the consumptions of 33% or 66% when
the baking of a complete rack is not needed: you
can decide whether to bake 5, 10 or 15/18 trays
and thus to use 1/3, 2/3 or 3/3 of the power. No
more money wasted paying for the unnecessary
consumption of your old oven!

THE LINEUP B SERIES (TRAYS 400X600)
ELECTRIC
Dimensions
Weight Power Averag$
Model Version Control panel Assembly L W H consumption
mm mm mm kg kw kw
B46E AP Automatic 2 blocks
B46E APTA Automatic Total assembled
B46E DP Digital 2 blocks
Basic
B46E DPTA Digital Total assembled
B46E EMP Electromechanical 2 blocks
B46E EMPTA Electromechanical Total assembled
950 1240 | 2320 450 24+1,5 24
B46E-FS AP Automatic 2 blocks
B46E-FS APTA Automatic Total assembled
B46E-FS DP Digital 2 blocks
Premium
B46E-FS DPTA Digital Total assembled
B46E-FS EMP Electromechanical 2 blocks
B46E-FS EMPTA Electromechanical Total assembled
THE LINEUP B SERIES (TRAYS 400X600)
GAS
Dimensions
Weight Power Averagﬁ
Model Version Control panel Assembly L W H consumption
mm mm mm kg Kcal/h Kcal/h
B46C AP Automatic 2 blocks
B46C APTA Automatic Total assembled
B46C DP Digital 2 blocks
Basic 950 1240 | 2320 500 35000 18000
B46C DPTA Digital Total assembled
B46C EMP Electromechanical 2 blocks
B46C EMPTA Electromechanical Total assembled
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Hook turning system

Electric integrated in the front left column under the
control panel to avoid the waste of space occupied by
the “traditional” external electric boxes

Double-glazed stainless steel door with 180 ° opening
system for ease of use in confined spaces helps prevent
operator hand burns that often occur when doors are
opened 90 °

Safety handle inside the oven to
protect the user from accidental
closing

EN



