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Sabahlari bir firinin éniinden gegip te bir sey almamis kahvaltisinda bunlari
tatmamis cok az kisivardir. Fakat bu tiriinleri siirekli alanlar bile cogu zaman bu
drtinlerin nasil pisirildigini aklina dahi getirmez. Ger¢cek meraklilar ise iclerinde
birsefalgisiylaaldiklariiiriinleri her yénden inceleyenlerdir. Iste burada devreye
elbette ki dogru lriin icin dogru firin algisi devreye girer. Inoxclass yenilikgi
anlayisi ve minimalize edilmis kullanim ara ylizleriyle farkli (retim alanlari
icin farkli serilerde firinlar, kombi tiniteleri ve cesitli arag geregler liretmektedir.
Patiseri Uriinleri icin sikhgi ve zarifligi 6n planda tutan ve bunun yaninda
enerji verimliliginde sinifinda lider (rtinlerden biri olan Donata, gastronomi
standartlarinda her tirlt drind pisirebilen ve kapasite ihtiyaglarina net
olarak cevap veren Silvia, klasik italyan usulii pizzalari ardi arkasina hig
durmadan pisirebilen Margarita ise bu serilerden bazilaridir. Yillardan beridir
sektorde tecriibe sahibi olmus ekibiyle, genclik ve dinamiz mi birlestiren
Inoxclass ister pisirmeyi kendine amacg ve zevk edinmis kisiler, ister bu isin
ticaretini yapip kazang saglamayi diisiinen kisi ya da firmalar olsun tiim bu
farkliliklarin ortak noktasi olmayi ve ayni payda icerisinde son kullanicilari
kucaklamayi ve onlari mutlu etmeyi kendisine ilke edinmistir. Unutmayalim
ki kimileri icin gercek mutluluklar midede baslarmis... Biz de bu tutkuyu
trtinlerimize ve sizlere sonuna kadar asilamak icin yola ¢ikmis bulunmaktayiz
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Inoxclass Ailesi...

There are very few people who pass by a bakery in the morning and have
not bought anything and tasted it for breakfast. However, even those who buy
these products constantly often do not even think about how these products
are cooked. Real enthusiasts are those who examine the products they buy
from every aspect with the perception of a chef. This is where, of course, the
right oven perception for the right product comes into play. With its innovative
approach and minimalized user interfaces, Inoxclass produces ovens, combi
units and various tools in different series for different production areas.
Donata, which prioritizes elegance and elegance for its patisserie products
and is one of the leading products in its class in terms of energy efficiency,
Silvia, which can cook all kinds of products in gastronomy standards and
clearly responds to capacity needs, and Margarita, which can cook classic
Italian style pizzas one after the other, are some of these series. . Combining
youth and dynamism with its team that has had experience in the sector for
years, Inoxclass aims to be the common point of all these differences and to
embrace the end users in the same denominator, whether it is people who
have a purpose and pleasure in cooking, or people or companies that want
to trade in this business and make a profit. He has made it his principle to
make them happy. Let's not forget that for some, real happiness starts in the
stomach... We set out to instill this passion in our products and you to the end.

Inoxclass Family...
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SET ALTI BULASIK YIKAMA MAKINESI
UNDERCOUNTER DISHWASHER

59 tm 66 cm
| | |
E |
82 m
ON / FRONT SAG / RIGHT

GENERAL FEATURES

» Paslanmaz celik isiticilar » Stainless steel heaters

l» Paslanmaz celik AlSI 304 gévde L Stainless steel AISI 304 body

:> iki yikama programi :; Two washing programs

|> Avrupa normlarinda yikama motoru |> Washing motor in European norms

|> 50-55°C su ile yikama, 80-85°C su ile durulama l» Washing with 50-55 °C , rinsing with 80-85 °C water

|> Zaman ayarli entegre drenaj pompasi |> Timed integral drainage pump

|> Analog ya da dijital kumanda paneli |> Analog or digital control panel

|> Kap/ acildiginda otomatik duran yikama sistemi |> Automatic stop washing system when the door is opened
|> Izolasyonlu boyler tanki |> Insulated boiler tank

EXTERNAL PACKAGE

POWER INPUT CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT DIMENTIONS NET WEIGHT | GROSS WEIGHT DIMENSION

ICW-500 # 220V-ACN  65kW 500 DISHES/H Analog 50X50X10 cm 32 59x66x82 cm 60 Kg 75Kg 61x67x96 cm
ICW-500E # 220V-ACN - 65kW 500 DISHES/H Electronic 50X50X10 cm 32 59x66x82 cm 60 Kg 75Kg 61x67x96 cm




KONVEYORLU BULASIK YIKAMA MAKINESI
CONVEYOR DISHWASHER

ICW-1700

| iy )
U U g |
ON / FRONT SAG / RIGHT
GENERAL FEATURES

Stainless steel heaters
Stainless steel AISI 304 body
Conveyor washing system

Paslanmaz celik 1siticilar

Paslanmaz gelik AISI 304 goévde

Konveydrli yikama sistemi

Avrupa normlarinda yitkama motorlari

On yikama, yikama, durulama ve kurutma iceren tam dolu sistem
50-55°C su ile yikama, 80-85°C su ile durulama

Manyetik kapi ve durulama svicleri

Washing motors in European norms

Fully loaded system including prewash, wash, rinse and dry
Washing with 50-55 °C, rinsing with 80-85 °C water
Magnetic door and rinse switches

Elektromekanik kumanda sistemi Electromechanical control system
Kapi agildiginda otomatik duran yitkama sistemi Automatic stop washing system when the door is opened
Double and insulated boiler tank

Emergency stop system that prevents jamming

Ciftli ve izolasyonlu boyler tanki
Sikismay! 6nleyen acil stop sistemi

TVTVTVT VT VT VT VT VT VYV VYVTY
TVTVTVT VT VT VT VYT VT VYT YV TY

EXTERNAL PACKAGE
DIMENTIONS NET WEIGHT | GROSS WEIGHT DIMENSiON

POWER INPUT CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT

1700-1900
ICW-1700 # 380V-AC3N  32kw DISHES/H Electromechanic 50X50X10 em 45m 200x81x177 tm 220 Kg 245Kg 210x85x180 cm




KONVEYORLU BULASIK YIKAMA MAKINESI
CONVEYOR DISHWASHER

ICWW-2000

NiK RESIM / TECHNICAL DRAWINGS
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Dijital kumanda araytzl opsiyoneldir. = -
Optional digital command interface i u°
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GENERAL FEATURES

Stainless steel heaters
Stainless steel AISI 304 body
Conveyor washing system

Paslanmaz celik isiticilar

Paslanmaz gelik AISI 304 govde
Konveydrli yikama sistemi

Avrupa normlarinda yikama motorlari Washing motors in European norms
On yikama, yikama, durulama ve kurutma iceren tam dolu sistem
50-55°C su ile yikama, 80-85°C su ile durulama

Manyetik kapi ve durulama svigleri

Fully loaded system including prewash, wash, rinse and dry
Washing with 50-55 °C , rinsing with 80-85 °C water
Magnetic door and rinse switches

Elektromekanik kumanda sistemi

Kapi acgildiginda otomatik duran yikama sistemi
Ciftli ve izolasyonlu boyler tanki

Electromechanical control system

Automatic stop washing system when the door is opened
Double and insulated boiler tank

Emergency stop system that prevents jamming
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Sikismay!i dnleyen acil stop sistemi

EXTERNAL PACKAGE
POWER INPUT CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT DIMENTIONS NET WEIGHT | GROSS WEIGHT DIMENSION
2000-2200 .
1CW-2000 # 380V-AC-3N 38 kW DISHES/H Electromechanic 50x50x10 em 45m 235x81x177em  255Kg 270 Kg 239x85x187 em




KONVEYORLU BULASIK YIKAMA MAKINESi
CONVEYOR DISHWASHER

ICW-3000

© TEKNIKRESIM / TECHNICAL DRAWINGS

255 cm ‘ r 81 m T
T /3 |
— ] o
Al Al

—| = 177 am

-e. =.0+000

Dijital kumanda araytzl opsiyoneldir.
Optional digital command interface I I
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GENERAL FEATURES

Stainless steel heaters
Stainless steel AISI 304 body
Conveyor washing system

Paslanmaz celik isiticilar

Paslanmaz gelik AISI 304 govde
Konveydrli yikama sistemi

Avrupa normlarinda yikama motorlari Washing motors in European norms
On yikama, yikama, durulama ve kurutma iceren tam dolu sistem
50-55°C su ile yikama, 80-85°C su ile durulama

Manyetik kapi ve durulama svigleri

Fully loaded system including prewash, wash, rinse and dry
Washing with 50-55 °C , rinsing with 80-85 °C water
Magnetic door and rinse switches

Elektromekanik kumanda sistemi Electromechanical control system
Kapi acgildiginda otomatik duran yikama sistemi Automatic stop washing system when the door is opened
Double and insulated boiler tank

Emergency stop system that prevents jamming

Ciftli ve izolasyonlu boyler tanki

TVTVTVT VT VT VT VT VT VYV VYVTY
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Sikismay!i dnleyen acil stop sistemi

EXTERNAL PACKAGE
DIMENSION

POWER INPUT CAPACITY COMMAND TYPE BASKET SIZE WASHING HEIGHT DIMENTIONS NET WEIGHT | GROSS WEIGHT

ICW3000 % 380VACN 44k 3[32?1352/5: Elecromechanic  50X50X10 cm 45 258077 285Kg 5Ky 25EHI8T am




KONVEYORLU SEBZE YIKAMA MAKINESI

CONVEYOR VEGETABLE WASHERS
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TEKNIK RESIM / TECHNICAL DRAWINGS
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GENERAL FEATURES

Paslanmaz celik AlSI 304 gbvde
Konveydrli durulama sistemi

Stainless steel AISI 304 body
Conveyor rinsing system
Avrupa normlarinda yikama motorlari

Bagimsiz olarak yikama ve durulama bdlimu
Sokulebilir konveydr bant

Birbirine karismayan yikama ve durulama sulari
Kontrol edilebilir su akis ve hareket hizi
Polietilen giris ve hazirlik tezgahi (Opsiyonel)
Suzgecli ¢ikis tezgahi (Opsiyonel)

Entegre dozaj pompalari (Opsiyonel)

Washing motors in European norms

Independent washing and rinsing section

Dismountling conveyor system

Independent washing and rinsing water

Controllable water flow and movement speed

Entiring and preparing table with polyethilene (optional)
Exiting table with filter sheet (optional)

Entergrated dosing pumps (optional)

TVTVTVT VT VT VT VT VTV
TVTVTVT VT VT VYT VYT VYT VYTV

POWER INPUT CAPACITY TANK VOLUME EXTERNAL DIMENTIONS NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

ICW-300V # 380V-AC-3N 37 kW 300 KG/H 150 It 188x83x125 cm 265 Kg 285Kg 195x90x140 cm

ICW-600V # 380V-AC-3N 57 kW 600 KG/H 251t 266x83x125 cm 340 Kg 325Kg 275x90x140 cm




ELEKTRIKLI KONVEKSIYONLU FIRINLAR

ELECTRIC CONVECTION OVENS

4

TEKNIK RESIM / TECHNICAL DRAWINGS
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Analog ve Dijital kumanda ara yuzi opsiyoneldir
Optional Analog and Digital command interface

GENERAL FEATURES

> Paslanmaz celik gévde » Stainless steel chasis
|> Cift Camli kolay temizlenebilir firin kapagi l» Double glazed easy to clean oven door
L Uzun émdrla ve ¢ift acgilir kapi kolu l» Long life double opening oven door handle
0-300%c | [ 1 ( ) :> Nemlendirmeli pisirme modu :» Cooking mode with humidification
180 > Sivi tahliye sistemi » Drainage system for humidification
l» Kullanici dostu kumanda ara y(izi l» User friendly command interface
% — :> Kolay sokulebilir kabin igi raf sistemi :> Easy dismantled tray system
@@ .%J |> Cift yone donebilen fan sistemi |> Double rotation fan system
Il Jh ) |> Yiksekligi ayarlanabilir firin ayaklari |> Height adjustable oven legs
HODEL POWER INPUT | POWER COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT
S-05E #  3B0V-AC-3N  6,3kW  ANALOG / ELECTRONIC 5XGN1/1 70 mm 78x78x62 cm 62Kg 70Kg 82x82x65 m
S-O7E # 380V-AC-3N 9,6 kW ANALOG / ELECTRONIC 7XGN 1N 70 mm 78x78x77 tm 78 Kg 85Kg 82x82x80 cm

S-1E # 380V-AC-3N  144kW  ANALOG / ELECTRONIC TTXGN1/1 70 mm 78x78x104 cm 92 Kg 100 Kg 82x82x107 cm u



ELEKTRIKLI KONVEKSIYONLU FIRINLAR

ELECTRIC CONVECTION OVENS
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TEKNIK RESIM / TECHNICAL DRAWINGS
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Analog ve Dijital kumanda ara yiizi opsiyoneldir
Optional Analog and Digital command interface

GENERAL FEATURES

Stainless steel chasis

Paslanmaz celik gévde

Tasinabilir firin tepsi arabasi

Cift Camli kolay temizlenebilir firin kapagi
Uzun émurli ve cift acilir kapi kolu
Nemlendirmeli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara ylzU

Kolay sékulebilir kabin ici raf sistemi

Cift ydone dénebilen fan sistemi
Yiksekligi ayarlanabilir firin ayaklari

Portable oven trolley

Double glazed easy to clean oven door
Long life double opening oven door handle
Cooking mode with humidification
Drainage system for humidification

User friendly command interface
Easy dismantled tray system
Double rotation fan system
Height adjustable oven legs

TYVTVT VT VT VT VT VYT VT VYTY
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MODEL o
POWER INPUT | POWER COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

S-20E # 380V-AC-3N 21,4kW  ANALOG / ELECTRONIC 10XGN 211 68 mm 115x97x104 ¢m 135Kg 150 Kg 118x100x117 cm
S-40F % 380V-AC-3N 42,6 kW  ANALOG / ELECTRONIC 20XGN 2N 68 mm 115x97x184 cm 226 Kg 240 Kg 118x100x197 cm




GAZLI KONVEKSIYONLU FIRINLAR
GAS CONVECTION OVENS
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Dijital kumanda arayuzi opsiyoneldir.
Optional digital command interface
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GENEL OZELLIKLER GENERAL FEATURES

aslanmaz celik gévde Stainless steel chasis
Cift Camli kolay temizlenebilir firin kapagi
Uzun émdarla ve gift acilir kapi kolu

H

Double glazed easy to clean oven door
Long life double opening oven door handle

Nemlendirmeli pisirme modu Cooking mode with humidification
Sivi tahliye sistemi

Kullanici dostu kumanda ara yiz

Drainage system for humidification
User friendly command interface

Kolay sokulebilir kabin ici raf sistemi Easy dismantled tray system
Cift ydne dénebilen fan sistemi

Y Uksekligi ayarlanabilir firin ayaklar

N\ J\

J U J U

Double rotation fan system
Height adjustable oven legs

TVTVTVTVT VT VTV VTV
TVTVTVTVVT VT VT VYV VYTV

J

MODEL o
POWER INPUT | POWER COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION
S-07EG 220V-AC-N 045kW  ANALOG / ELECTRONIC 7XGN1/1 70 mm 77x95x80 cm 88 Kg 105 Kg 79x97x83 cm
S-11EG ¢ 220V-AC-N 0,65kW  ANALOG / ELECTRONIC TTXGN 1N 70 mm 77x95x108 cm 102 Kg 120 Kg 79x97x111 em

oo, | BAGLANTIGIRiSi |  GAZ KATEGORSi GAZ BASINCI G20 GAZ TOKETiMi 620 GAZ BASINCI G30 GAZ TOKETiMi 630 ISIL GUg

GAS INPUT GAS CATEGORY GAS PRESSURE GAS CONSUMPTION NG SGAS PRESSURE GAS CONSUMPTION LPG THERMAL POWER
S-07EG @ 17 112H3B/P 20-22 mBAR 1,75m3/h 28-30 mBAR 0,96 kg/h 14-16 kW m

S-11EG 17 112H3B/P 20-22 mBAR 1,75m3/h 28-30 mBAR 0,96 kg/h 16-18 kW




GAZLI KONVEKSIYONLU FIRINLAR
GAS CONVECTION OVENS

\

i

J

MODEL

GENEL OZELLIKLER

aslanmaz gelik gévde
Tasinabilir firin tepsi arabasi
Cift Camli kolay temizlenebilir firin kapagi
Uzun dmdarla ve ¢ift agilir kapi kolu
Nemlendirmeli pisirme modu
Sivi tahliye sistemi
Kullanici dostu kumanda ara yizu
Kolay sokulebilir kabin ici raf sistemi

Cift ydbne donebilen fan sistemi
Yksekligi ayarlanabilir firin ayaklari

TYVTVT VTV VT VT VTV VOV

TEKNIK RESIM / TECHNICAL DRAWINGS
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Optional digital command interface
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GENERAL FEATURES

Stainless steel chasis

Portable oven trolley

Double glazed easy to clean oven door
Long life double opening oven door handle
Cooking mode with humidification
Drainage system for humidification

User friendly command interface

Easy dismantled tray system

Double rotation fan system

Height adjustable oven legs

POWERINPUT | POWER COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

S-20EG$  220V-AGN  075kW  ANALOG / ELECTRONIC 10XGN2/1 68 mm 100x128x109 cm 173Kg 186 Kg 102130x122 em
SA0EGE  220V-AGN  145kW  ANALOG / ELECTRONIC 20XGN2/1 68 mm 100x128x177 em 256 Kg 272Kg 10241301190 cm
oo, | BAGLANTIGIRiSi |  GAZ KATEGORSi GAZ BASINCI G20 GAZ TOKETiMi 620 GAZ BASINCI 30 GAZ TOKETiMi 630 ISIL GU¢
GAS INPUT GAS CATEGORY GASPRESSURE | GAS CONSUMPTION NG |  SGAS PRESSURE | GAS CONSUMPTION LPG |  THERMAL POWER
$-20E6$ 172 I12H3B/P 20-22 mBAR 296 m3/h 28-30 mBAR 1,63 Kg/h 2B kW
m S-40EG S 172 I12H3B/P 20-22 mBAR 444m3/h 28-30 mBAR 244Kg/h 42kW




AKSESUARLAR

ACCESSORIES

WODEL PRODUCT DESCRIPTION SUITABLE MODEL EXTERNAL DIMENTIONS NET WEIGHT GROSS WEIGHT | PACKAGE DINENSION
ICH-04 i 05-SO7E-SO7EG-S1TE-STIEG 78x7320 am 29Kg 35 Kg 82X77x33 m
ICH-05 Fmglvgﬁv;gggm S20E-S20EG-SAO-S40EG 11549725 em 49Kg 57Kg 119510138 am
ICH-05V2 e roo S20F-S20EG-SAOE-SA0EG 100612325 am 50Kg 58 Kg 10412738 cm

MODEL —
PRODUCT DESCRIPTION SUITABLE MODEL | SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DMENSION
FIRIN SEHPASI $05-S07E-SO7EG-ST1E-
ICT-02 OVEN BENCH ST1EG 7XGN1N 70 mm 78x73x85 cm 34 Kg 38Kg 80x80x20 cm
FIRIN SEHPASI $05-S07E-SO7EG-ST1E-
1CT-02v2 OVEN BENCH SIEG 5XGN1N 70 mm 78x73x60 cm 30 Kg 34 Kg 80x80x20 cm
TEPSi STANDI
TS-01 TRAY STAND S40E 20XGN 2/1 68 mm 70x87x173 cm 45Kg 50 Kg 75x92x190 cm
TEPSi STANDI
75-02 TRAY STAND SA0EG 20X GN 2/1 68 mm 59x68x143 cm 28Kg 32Kg 64x73x158 cm
Torgr  TEPSISTANTI TASIMA ARABASI SA0EG 0XGN 1 60x70120 cm 32K 36Kg 65575430 em
TROLLEY
Torgg  TEVoI STANTITASINA ARABASI $20E6 10X GN /1 60x70x100 cm 44Kg 9K 65x754120 cm

TROLLEY




ELEKTRIKLI KONVEKSIYONLU FIRINLAR

ELECTRIC CONVECTION OVENS
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INOXCLASS
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Dijital kumanda araylzl opsiyoneldir.
Optional digital command interface
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GENERAL FEATURES
0-265c ) [ Y ( ) |> Paslanmaz celik gévde |> Stainless steel chasis
@ 180 l» One dogru acilan kapak sistemi l» Forward opening door system
J L IR ) |> Nemlendirmeli pigirme imkani (DO4EFD) |> Humidification while cooking (DO4EFD)
N —— ¢ y b Kullanici dostu kumanda ara yiizd > User friendly command interface
@@ J b Kolay sékiilebilir kabin ici raf sistemi > Easy dismantled tray system
< Cift yéne dénebilen fan sistemi > Double rotation fan system
L GUC GIRIS 60g KUMANDA TiPi RAF KAPASITESi RAF ARALIGI DIS OLCULER NETAGIRLIK ~ BROTAGIRLIK  PAKETLI OLCUSU
3x40X30m
D-03EF ¢ 220V-AGN  28kW ANALOG 3XGN 23 80 mm 57x65x44 am 40Kg 50 Kg 61x69459 cm
D-M4EF ¢ 220V-ACN  65kW ANALOG 4 X 40X60 cm 80 mm 77x78652 m 48Kg 60 Kg 81x82467 am
ANALOG / ELECTRONIC 4 X 40X60 cm 80 mm 77x78652 m 53Kg 65Kg 81x82x67 m

n D-04EFD g7 380V-AC-3N  6,3kwW



ELEKTRIKLi KONVEKSIYONLU FIRINLAR A DONATA
ELECTRIC CONVECTION OVENS SCRICS
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Analog ve Dijital kumanda ara yuzi opsiyoneldir
Optional Analog and Digital command interface

GENERAL FEATURES
% |> Paslanmaz celik gévde » Stainless steel chasis
|> Cift Camli kolay temizlenebilir firin kapagi » Double glazed easy to clean oven door
l» Uzun émurldi ve ¢ift agilir kapi kolu » Long life double opening oven door handle
0-265°C | 1 ( ) |> Nemlendirmeli pisirme modu » Cooking mode with humidification
@ 180 |> Sivi tahliye sistemi » Drainage system for humidification
l» Kullanici dostu kumanda ara y(iz(i » User friendly command interface
( - J |> Kolay sékdilebilir kabin igi raf sistemi » Easy dismantled tray system
@@ .% |> Cift yéne dénebilen fan sistemi l»Double rotation fan system
> Yiksekligi ayarianabilir firin ayaklari » Height adjustable oven legs
L GUG GIRISi 6U¢ KUMANDA TiPi RAF KAPASITESI  RAF ARALIGI DIS OLCULER NETAGIRLIK ~ BRUTAGIRLIK  PAKETLI OLCUSU
D-04E g7 220V-AC-N 63kW  ANALOG / ELECTRONIC 4 X 40X60 cm 70 mm 83x86x62 cm 58 Kg 65Kg 87x90x77 cm
D-06E g 380V-AC-3N 9,6 kW  ANALOG / ELECTRONIC 6 X 40X60 cm 80 mm 83x86x78 cm 79Kg 90 Kg 87x90x93 cm

D-10E 380V-AC-3N  144kW  ANALOG / ELECTRONIC 10 X 40X60 cm 70 mm 83x86x108 cm 97 Kg 110 Kg 87x90x123 cm



GAZLI KONVEKSIYONLU FIRINLAR y DONATA
GAS CONVECTION OVENS SCRICS
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Analog ve Dijital kumanda ara yuzi opsiyoneldir
Optional Analog and Digital command interface

GENERAL FEATURES
> Paslanmaz celik gévde » Stainless steel chasis
|> Cift Camli kolay temizlenebilir firin kapagi  » Double glazed easy to clean oven door
l» Uzun émuirlii ve ¢ift agilir kapi kolu » Long life double opening oven door handle
0-265°C | 1 ( ) b Nemlendirmeli pisirme modu » Cooking mode with humidification
@ 180 L Sivi tahliye sistemi » Drainage system for humidification
J J ) L Kullanici dostu kumanda ara y(izU » User friendly command interface
Y = [ ) L Kolay séktilebilir kabin ici raf sistemi » Easy dismantled tray system
@@ ‘%J :> Cift yéne dénebilen fan sistemi » Double rotation fan system
AN )L ] > Yiiksekligi ayarlanabilir firin ayaklari » Height adjustable oven legs

MODEL o
- POWER INPUT | POWER COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

D-06EGY 220V-AC-N 045kW  ANALOG / ELECTRONIC 6 X 40X60 cm 80 mm 87x82x78 cm 88 Kg 100 Kg 91x86x80 cm

D-10EG 220V-AC-N  0,65kW  ANALOG / ELECTRONIC 10 X 40X60 cm 80 mm 87x82x102 m 102 Kg 112Kg 91x86x104 m
GAZ BAGLANTI GiRisi GAZ KATEGORIS GAZ BASINCI G20 GAZ TUKETIMi G20 GAZ BASINCI G30 GAZ TUKETIMi G30 ISIL GUG

GAS INPUT GAS CATEGORY GAS PRESSURENG | GAS CONSUMPTION NG | SGAS PRESSURE LPG | GAS CONSUMPTION LPG THERMAL POWER
D-06EGY 17" 112H3B/P 20-22 mBAR 1,75 m3/h 28-30 mBAR 0,96 Kg/h 14-16 kW
D-10EGY 78 112H3B/P 20-22 mBAR 1,75 m3/h 28-30 mBAR 0,96 Kg/h 16-18 kw
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e URON AIKLAMASI UYUMLU MODEL DIS OLCULER NET AGIRLIK BROT AGIRLIK PAKETLI OLCUSU
FIRIN DAVLUMBAZI
ICH-01 OVEN HOOD DO4E-DO6E-DOGEG-D10E-D10EG 834104120 cm 34 Kg 38Kg 83¢108433 cm
HODEL URUN ACIKLAMASI UYUMLU MODEL RAF KAPASITESi  RAF ARALIGI DIS GLCOLER NETAGIRLIK ~ BROTAGIRLIK  PAKETLI OLGUSD

MAYALANDIRMA UNITESI ~ DO4E-DO4EF-DO4EFD-
1CP-08 FERMENTATION CABINET  DOGE-DOGEG-D10E-D10EG 8 X 40X60 cm 80 mm 83x84x85 cm 63 kg 75 90x90x90 cm ”




DONATA

SCIRICS
40x60cm TRAYS

AKSESUARLAR
ACCESSORIES

MODEL o
PRODUCT DESCRIPTION SUITABLE MODEL SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

FIRIN SEHPASI DO4E-DO4EF-DO4EFD-
ICT-01 OVEN BENCH DOGE-DOSEG-D10E-D10EG 6 X 40X60 cm 80 mm 83x86x85 cm 36 Kg 39Kg 87x89x20 cm
FIRIN SEHPASI DO4E-DO4EF-DO4EFD-

” ICT-01v2 OVEN BENCH DOGE-DOGEG-D10E-D10EG 5X40X60 cm 80 mm 83x86x60 cm 30Kg 33Ky 87x89x20 cm




ELEKTRIKLI MiNI PIZZA FIRINLARI
ELECTRIC MINI PIZZA OVENS SCRIGCS
35x35cm - 41x41cm
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Opsiyonel kubbeli model.
Optional model with dome.
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GENERAL FEATURES

Paslanmaz kapakli kapi sistemi Door system with stainless cover

Boyali dig gévde yapisi Painted outer body structure
High temperature resistant insulated body
Easy and practical use

Analog temperature indicators (Optional)

Yiksek i1siya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

Analog sicaklik gostergeleri (Opsiyonel)
Guglu kabin aydinlatmasi

Kullanici dostu kumanda arayiiz

Powerful cabin lighting
User-friendly control interface

TVTVT VT VTV VYVTY
TVTVT VT VT VYT VYVTY

50 - 300°C ‘
MODEL o
POWER INPUT | POWER | COMMANDTYPE | COOKING AREA CABINET HEIGHT | EXTERNAL DIMENTIONS | NETWEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

M-301E 220V-ACN  25kW  ANALOG/300°C 35x35 cm 10m 59x46x30 cm 20Kg 22Kg 55x48x32 cm
M-301EL &# ~ 220V-AG-N  25kW  ANALOG/300°C 41x41 am 10cm 59x52x30 cm 30Kg 33Kg 61x54x32 cm
M-302E g 220V-ACN  38kW  ANALOG /300 °C 35x35 cm 10(m 53x46x46 am 25Kg 27 Kg 55x48x48 cm

M-302EL &»  220V-AC-N  38kW  ANALOG/300°C 41x41 cm 10 m 59x52x46 em 55Kg 58 Kg 61x54x48 cm
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Optional temperature indicator

GENERAL FEATURES

TEKNIK RESIM / TECHNICAL DRAWINGS
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Paslanmaz kapakli kapi sistemi » Door system with stainless cover
Boyali dig gévde yapisi l» Painted outer body structure
_ Yuksek i1siya dayanikli izolasyonlu gévde l» High temperature resistant insulated body
A Kolay ve pratik kullanim L Easy and practical use
Analog sicaklik géstergeleri (Opsiyonel) L Analog temperature indicators (Optional)
i . ] Guglu kabin aydinlatmasi l» Powerful cabin lighting
Opsiyonel sicaklik gostergesi Kullanici dostu kumanda arayiizi :> User-friendly control interface

MODEL

M-401E g7 220V-AC-N - 4kW  ANALOG/400°C  51x51 em 10 m 025 am x 4 trays 77x70x36 cm

81x74x51 cm

POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DiMENSiON
64 Kg 74Kg

88 Kg 100Kg

81x74x68 cm

M-402E g  380V-AC-3N  6kW  ANALOG/400°C  51x51cm 10cm 025 cm x 8 trays 77x70x53 cm

m

m
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GENERAL FEATURES

Door system with stainless cover
Painted outer body structure
High temperature resistant insulated body

Paslanmaz kapakli kapi sistemi

Boyali dig gévde yapisi

Yuksek Istya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

Analog sicaklik géstergeleri (Opsiyonel)
Guglu kabin aydinlatmasi

Kullanici dostu kumanda arayiizi

50 - 400 °C Easy and practical use

Analog temperature indicators (Optional)
Powerful cabin lighting

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

User-friendly control interface

TVTVT VT VTV VYTY

HODEL POWER INPUT | POWER | COMMAND TYPE | COOKING AREA | CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

M-501E &z 380V-AC:3N  5kW  ANALOG/400°C  61,5x615m 10m 030 cm x 4 trays 91x76x45 cm 80 Kg 90 Kg 95x80x60 cm
M-502E g7 380V-AC-3N  10kW ANALOG/400°C  615x615m 10 cm 030 cm x 8 trays 91x76x71 cm 140 Kg 150 Kg 95x80x86 cm ﬂ
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GENERAL FEATURES
Paslanmaz kapakli kapi sistemi |> Door system with stainless cover
Boyali dig gévde yapisi |> Painted outer body structure
Yiksek i1siya dayanikli izolasyonlu gévde » High temperature resistant insulated body
50 - 400 °C . l .
Kolay ve pratik kullanim |> Easy and practical use
@ Analog sicaklik gostergeleri (Opsiyonel) |> Analog temperature indicators (Optional)
Gicli kabin aydinlatmasi |> Powerful cabin lighting
Opsiyonel dijtal kumanda dnitesi Kullanici dostu kumanda arayiizii I> User-friendly control interface

Optional digital control unit

MODEL B
0 POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

M-601E g#  380V-AC3N  6kW  ANALOG/400°C  92x61,5m 150 mm @30 cm x 6 trays 122x76x45 m 95 Kg 105 Kg 126x80x60 cm
M-602E &#  380V-AC-3N  12Kw ANALOG/400°C  924615em 150 mm 030 cm x 12 trays 122x76x71 em 168 Kg 180 Kg 126x80x86 cm
M-901E g7 380V-AC-3N  8kW  ANALOG/400°C  92x92cm 150 mm 030 cm x 9 trays 122x107x45 cm 135Kg 145 Kg 126x111x60 cm

380V-AC-3N 16 kW ANALOG/400°C  92x92m 150 mm 030 cm x 18 trays 122x107x71 cm 220 Kg 235 Kg 126x111x86 cm

M-902E
4
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GENERAL FEATURES

Door system with stainless cover
Painted outer body structure
Panoramic door system

Paslanmaz kapakli kapi sistemi

Boyali dis gévde yapisi

Panoramik kapi sistemi

Yuksek i1siya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

High temperature resistant insulated body
Easy and practical use
Large cooking surface area

50 - 400 °C . L. .
Genis pisirme ylizey alani

Analog sicaklik géstergesi 500 °C maks.
Gcli kabin aydinlatmasi

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

Analog temperature indicators 500 °C max
Powerful cabin lighting
User-friendly control interface

Kullanici dostu kumanda ara ylzU

TVTVT VTV VT VT VYV VYTY
TVTVT VT VT VT VYT VYT VYTY

HODEL POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

C-501E g7 380V-AC-3N  6kW  ANALOG/400°C  70x70 cm 150 mm 0 33 m x 4 trays 100x84x45 cm 85 Kg 90 Kg 104x88x60 cm
(-502E g7 380V-AC-3N  12kW  ANALOG/400°C  70x70 cm 150 mm 033 cm x 8 trays 100x84x79 cm 152Kg 160 Kg 104x88x94 cm -
20




ELEKTRIKLI P1ZZA FIRINLARI

ELECTRIC PIZZA OVENS

50 - 400 °C

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

TVTVTVT VT VT VT VYT VYVTY

Paslanmaz kapakli kapi sistemi

Boyali dig gévde yapisi

Panoramik kapi sistemi

Yuksek i1siya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

Genis pisirme ylzey alani

Analog sicaklik gostergesi 500 °C maks.
Guclu kabin aydinlatmasi

Kullanici dostu kumanda ara yuzu

SCRICS

@33cm PIZZA TRAYS
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GENERAL FEATURES

TVTVT VT VT VT VT VYT VYTY

Door system with stainless cover
Painted outer body structure
Panoramic door system

High temperature resistant insulated body
Easy and practical use
Large cooking surface area
Analog temperature indicators 500 °C max
Powerful cabin lighting
User-friendly control interface

TEKNIK RESIM / TECHNICAL DRAWINGS

45 m

79 m

MODEL o
0 POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

C-601E #  380V-AC-3N  75kW ANALOG/400°C  105x70 cm 150 mm 033 cm x 6 trays 135x84x45 cm 92 Kg 102 Kg 139x87x60 cm
C-601EL g#  3B0V-AC-3N  75kW  ANALOG/400°C  70x105 cm 150 mm 033 cm x 6 trays 100x119x45 cm 90 Kg 102 Kg 104x122x60 cm
C-602E g 380V-AC-3N  15kW  ANALOG /400°C  105x70 cm 150 mm 033 cm x 12 trays 135x84x79 cm 175Kg 188 Kg 139x87x94 tm

70x105 cm 150 mm 0 33 cm x 12 trays 100x119x79 cm 172Kg 188 Kg 104x122x94 cm

C-602EL g7 3BOV-AC-3N  15kW  ANALOG /400°C



GAZLI PIZZA FIRINLARI

GAS PIZZA OVENS SCRRICS
D30cm PIZZA TRAYS
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GENERAL FEATURES

Door system with stainless cover
Painted outer body structure
Panoramic door system

Paslanmaz kapakli kapi sistemi
Boyali dis gévde yapisi
Panoramik kapi sistemi

Yuksek i1siya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

Genis pisirme ylzey alani

Analog sicaklik géstergesi 500 °C maks.
Gugli kabin aydinlatmasi

Kullanici dostu kumanda ara ylzU

High temperature resistant insulated body
Easy and practical use

50 - 400 °C .
Large cooking surface area

Analog temperature indicators 500 °C max
Powerful cabin lighting

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

User-friendly control interface

TVTVT VTV VT VT VYV VYTY
TVTVT VT VT VT VYT VYT VYTY

POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

MODEL
M-501EG®  220V-AC-N  0,TkW ANALOG/400°C 615x61.5cm 15 0 30 cm x 4 trays 94x86x45 cm 80Kg 90 Kg 98x90x60 cm
M-502EG  220V-AC-N  0,2kW  ANALOG /400°C  61,5x61.5m 15 030 cm x 8 trays 94x86x83 cm 140 Kg 153 Kg 98x90x98 cm

GAZ BAGLANTI GIRiSi |  GAZ KATEGORISi GAZ BASINGI G20 GAZ TUKETIMi G20 GAZ BASINGI 30 GAZ TUKETIMi G30 ISIL Glig
GAS INPUT GAS CATEGORY GAS PRESSURENG | GAS CONSUMPTION NG | SGAS PRESSURE LPG | GAS CONSUMPTION LPG |  THERMAL POWER

M-501EG ¥ 127 112H3B/P 20-22 mBAR 0,70 m3/h 28-30 mBAR 0,45 Kg/h 6 kW
M-502EG ¥ 172" 112H3B/P 20-22 mBAR 1,40 m3/h 28-30 mBAR 0,90 Kg/h 12kw

MODEL




GAZLI PIZZA FIRINLARI

GAS PIZZA OVENS

50 - 400 °C

Opsiyonel dijital kumanda Unitesi
Optional digital control unit

SCRICS
@30cm PIZZA TRAYS
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—— 121 em | 90 cm —
E 0000000 N0RI00ARO000ANONACONODNADRNO0NN °
o Y i
l l o 0s 41 m
(o]
= e q o 00000000000000000000000000000000 00000000 o J
1000080818884 180 1861064064 6466000666 R6eRteRtantaniasia
—7 | SE— —7
ON / FRONT SAG / RIGHT
90 cm —
g N Totananaogon0nIEa0DA0ARAODIONCONANONOD * ] ]
=
g
. 1N 72¢
i ] 72
s
g
1000000000000000000000000000000000000000
HE008B086498 80068160 B8R 1600808 ARB00E480R1GT BA0BHBAHERNEE ]
ON / FRONT SAG / RIGHT

Paslanmaz kapakli kapi sistemi

Boyali dis gévde yapisi

Panoramik kapi sistemi

Yiksek i1siya dayanikli izolasyonlu gévde
Kolay ve pratik kullanim

Analog sicaklik gostergesi 350 °C maks.
GUcli kabin aydinlatmasi

Kullanici dostu kumanda ara ylzu

TYVTVT VT VT VTV VYVTY

GENERAL FEATURES

Door system with stainless cover

Painted outer body structure

Panoramic door system

High temperature resistant insulated body
Easy and practical use

Analog temperature indicators 350 °C max
Powerful cabin lighting

User-friendly control interface

TYVTVTVT VT VT VYT VYVTY

HODEL POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT
M-601EG &  220V-ACN 0,1 kW ANALOG/400°C 915x61,5m 15m 30 cm x 6 trays 121x90x41 cm 105Kg 115Kg 125x94x56 cm
M-602EG & 220V-AC-N  0,2kW ANALOG/400°C 915x615¢m 15m @30amx12trays  121x90x72 cm 175Kg 188 Kg 125x94x87 cm
M-901EG &  220V-AC-N 0,1 kW ANALOG/400°C 915x915em 15m @30 am x 9 trays 121x121x41 em 145 Kg 155 Kg 125x125x56 cm

GAZ BAGLANTI GiRiSi GAZ KATEGORIS GAZ BASINCI G20 GAZ TOKETiMi G20 GAZ BASINCI G30 GAZ TOKETiMi G30 ISIL GUC
GAS INPUT GAS CATEGORY GAS PRESSURENG | GAS CONSUMPTION NG | SGAS PRESSURE LPG | GAS CONSUMPTION LPG |  THERMAL POWER
M-601EG 12" [12H38/P 20-22 mBAR 0,95 m3/h 28-30 mBAR 0,54 Kg/h 75kW
M-602EG 172" [12H38/P 20-22 mBAR 1,90 m3/h 28-30 mBAR 1,08 Kg/h 15kW
M-901EG 172" [12H3B/P 20-22 mBAR 1,20 m3/h 28-30 mBAR 0,68 Kg/h 9kw




{ARGARITA

AKSESUARLAR

ACCESSORIES SCRIGCS

- Taban ara rafli firin sehpasi
- Elektrostatik boyall gévde yapisi
- Demonte dizayn ile diistik hacim

- Oven stand with base intermediate shelf
- Electrostatic painted body structure
- Low volume with demounted design

- Taban ara rafli kayar tablali firin sehpasi
- Elektrostatik boyali gévde yapisi
- Demonte dizayn ile diistik hacim

ICT- OS5V

- Oven stand with sliding table with bottom

intermediate shelf
- Electrostatic painted body structure
- Low volume with demounted design

HODEL URUN ACIKLAMASI UYUMLU MODEL DI§ OLCULER NET AGIRLIK BRUT AGIRLIK PAKETLI OLCUSU
ICT-04 FIRIN SEHPAS| / OVEN BENCH M401E, M402E 77X70485 am 22Kg 24 Kg 79x72420 cm
FIRIN SEHPASI, KAYAR TABLALI
ICT-04v2 OVE BENCH WITH SUIDING TABLE M4OTE, M402E 77x70x85 cm 26 Kg 28 Kg 79x72420 cm
ICT-05 FIRIN SEHPAS| / OVEN BENCH M501E, M501EG, M502E, M502EG 89x76x85 cm 2 Kg 28Kg 91x78420 cm
FIRIN SEHPASI, KAYAR TABLALI
ICT-05V2 OVEN BENCH WITH SLDING TapLe. M5OTE, MSOTEG, MS02E, M502EG 89x76x85 cm 28 Kg 30Kg 91x78420 cm
ICT-05¢ FIRIN SEHPAS| / OVEN BENCH C501E, (502 98x84x85 cm 28 Kg 30Kg 100x86x20 cm
ICT-06 FIRIN SEHPASI / OVEN BENCH M601E, M602E 120x76x85 cm 32Kg 34Kg 122478420 cm
FIRIN SEHPASI, KAYAR TABLALI
ICT-06V2 OVEN BENCH WITH SLIDING TABLE M6OTE, M602E 120x76x85 cm 36 Kg 38Kg 122478x20 m
ICT-06C FIRIN SEHPASI / OVEN BENCH C60TE,C602E, C601EL,C602EL 133x84x85 am 37Kg 40Kg 135486x20 cm
I1C-T09 FIRIN SEHPASI / OVEN BENCH M9OTE, M902E 120¢107485 cm 40Kg 43Kg 122x109x20 cm
ICT-09v2 FIRIN SEHPASI, KAYAR TABLALY M9OTE, M902E 120¢107x85 cm 46 Kg 49Kg 122x109x20 cm

OVEN BENCH WITH SLIDING TABLE
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ELEKTRIKLIi TAS TABANLI FIRINLAR MARINA
ELECTRIC STONE BASED OVENS SCRICS
40x60cm TRAYS

MODULAR VARIATIONS
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Analog ve Dijital kumanda ara yuzl opsiyoneldir
Optional Analog and Digital command interface

— e e e S
T T el Paslanmaz celik gévde
' Modliler yapi ile ihtiyaca gbre dizayn
- iceri agilan kapi sistemi ile rahat kullanim
'n 1 , s Buhar jeneratérii sistemi (Opsiyonel)

! | Kullanici dostu kumanda ara yiiz(i
” / : = Giclii kabin aydinlatma sistemi
4 4 8§ H|

GENERAL FEATURES

Stainless steel chasis

Designed according to need with modular structure
Comfortable use with the inward opening door system
Steam generator system (Optional)

User friendly command interface

Powerfull cabinet illumination system

50 - 300 °C

POWER INPUT | POWER | COMMAND TYPE | COOKING AREA |  CABINET HEIGHT | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

MODEL
ANALOG /
M-1201E #  380V-AC-3N 6,8 kW ELECTRONIC 87x64 cm 180 mm 2X40X 60 cm trays 125x115x42 cm 130Kg 150 Kg 129x119x57 cm
ANALOG /
M-1202E#  380V-AC:3N  10,5kW ELECTRONIC 128x90 cm 180 mm 4X40X 60 cmtrays  165x138x42 cm 200 Kg 225Kg 169x142x57 em
ANALOG /
M-1203E#  380V-AC3N  22kW 128x200 cm 180 mm 10X40 X 60 cm trays ~ 165x225x42 cm 300 Kg 330 Kg 169x229x57 cm

ELECTRONIC



AKSESUARLAR
ACCESSORIES

MODEL o
- PRODUCT DESCRIPTION SUITABLE MODEL EXTERNAL DIMENTIONS NET WEIGHT GROSS WEIGHT PACKAGE DIMENSION

FIRIN DAVLUMBAZI

ICH-02 D oo M1202E, M1203E 16515515 c 38Kg 48Kg 16915930 cm
ICH-03 F'R'gvgﬁvﬁg'gg“' MI20TE 125413415 em 28Kg 35 Kg 129413830 am
IcT-08 it MI20TE 1256115655 m 46Kg 58Kg 1296119470 cm
IcT-12 i M1202E 16511565 cm 67Kg 80Kg 169x119%70 cm

MODEL o
PRODUCT DESCRIPTION | SUITABLE MODEL | SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NETWEIGHT | GROSS WEIGHT | ~PACKAGE DIMENSION

MAYALANDIRMA ONITES

ICP-08M FERMENTATION CABINET M1201E 8 X 40X60 em 80 mm 125x115x55 em 46 kg 60 Kg 130x130x70 em
MAYALANDIRMA UNITES]
ICP-12 FERMENTATION CABINET M1202E 12 X 40X60 cm 80 mm 165x138x55 cm 80 Kg 95 Kg 170x143x70 em




DONER TEPSILI KONVEKSIYONLU FIRINLAR
ROTARY TYPE CONVECTION OVENS

TEKNIK RESIM / TECHNICAL DRAWINGS

100 cm 142 m

222 m
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ICPIOR

e GUC GRS 60¢ KUMANDA TiPi RAF KAPASITESi RAF ARALIGI DIS OLCULER NETAGIRLIK ~ BRUTAGIRLIK  PAKETLI OLCUSU

R-10E % 380V-AC-3N 23kW  ANALOG / ELECTRONIC 10 X 40X60 cm 90 mm 100x142x140 cm 160 Kg 170 Kg 104x146x155 mm
ICP-10R # 220V-AC-3N 2,6kW  ANALOG / ELECTRONIC 10 X 40X60 cm 80 mm 100x142x82 cm 80 Kg 90 Kg 104x146x87 mm




DONER TEPSILI KONVEKSIYONLU FIRINLAR
ROTARY TYPE CONVECTION OVENS

ROTORELLA

ROTORCLLA

ROTCRCLLA

SCIRICS
40x60cm TRAYS

7

TEKNIK RESIM / TECHNICAL DRAWINGS

ROTORCLLA

Paslanmaz celik gévde

Ergonomik monoblok davlumbazli gévde
Déner tepsi sistemi ile kusursuz pisirme
Genis raf araligi imkani (90 mm)

Gift Camli kolay temizlenebilir firn kapagi
Uzun émarli ve cift acilir kapi kolu
Manuel ve programli pisirme modu

Sivi tahliye sistemi

Kullanici dostu kumanda ara yizu

Kolay sékulebilir kabin ici raf sistemi

Cift yéne dénebilen fan sistemi

Gucli kabin aydinlatma sistemi
Yuksekligi ayarlanabilir firin ayaklari

TVTVT VT VT VT VT VT VT VYV VYT VYT VYT Y
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Analog ve Dijital kumanda ara yuzi opsiyoneldir
Optional Analog and Digital command interface

GENERAL FEATURES

Stainless steel chasis

Ergonomic monoblock body with hood
Perfect cooking with the rotating tray system
Wide shelf spacing (90 mm)

Double glazed easy to clean oven door
Long life double opening oven door handle
Manuel and programmable cooking modes
Drainage system for humidification

User friendly command interface

Easy dismantled tray system

Double rotation fan system

Powerfull cabinet illumination system
Height adjustable oven legs

MODEL POWERINPUT | POWER COMMAND TYPE SHELVES CAPACITY | SHELVES SPACE | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT

R-06E # 380V-AC-3N 16kW  ANALOG / ELECTRONIC 6 X 40X60 cm 90 mm 100x142x104 cm 115Kg 130 Kg 104x146x119 cm

R-10E # 380V-AC-3N  22,6kW  ANALOG / ELECTRONIC 10 X 40X60 cm 90 mm 100x142x140 cm 160 Kg 170 Kg 104x146x155 cm
ICP-10R #  220V-AC-3N 2,6 kW ANALOG / ELECTRONIC 10 X 40X60 cm 80 mm 100x142x82 cm 80 Kg 90 Kg 104x146x87 cm




PROFESYONEL PATISERI FIRINLAR O ONATCGLLA

PROFESSIONAL PATISSERIE OVENS \ S CRIGCS
40x60cm TRAYS

LY4

TEKNIK RESIM / TECHNICAL DRAWINGS

80 m 147 m

202 cm
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BOM-08C
Analog ve Dijital kumanda ara ytizl opsiyoneldir

¢ Optional Analog and Digital command interface
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JODEL GUC GIRIg 6Ug KUMANDA TiPi RAFARALIGI  KABINKAPASITESi  DISOLCULER ~ NETAGIRLIK BRUTAGIRLIK ~ PAKETLI OLCUSU
D-05E #  380V-N50Hz 11,5kW Touch screen 100 mm 5x40x60 cm frays 80x147x88 cm 85Kg 100 Kg 84x151x103 cm
D-09E %  380V-N50Hz 229 kW Touch screen 100 mm 9x40x60 cm frays 80x147x128 cm 165 Kg 175 Kg 84x151x143 cm
D-4E #  380V-N50Hz 34,40 kW Touch screen 100 mm 14x40x60 cm trays 80x147x187 cm 225 Kg 240 Kg 84x151x202 cm

BOF-09E#  220V-N50 Hz 25kwW - 100 mm 9x40x60 cm frays 80x126x74 cm 65Kg 70Kg 84x131x89 cm

JODEL GUC GIRig 6Ug KUMANDA TiPi RAFARALIGI  KABINKAPASITESI  DISOLCULER ~ NETAGIRLIK BRUTAGIRLIK ~ PAKETLi OLCUSU
D-056 ¥ 220V-N 50 Hz 0,5/15kW Touch screen 100 mm 5x40x60 cm trays 80x147x95 tm 140 Kg 150 Kg 84x151x110 cm
D-09G6 220V-N 50 Hz 0,9 /30 kW Touch screen 100 mm 9x40x60 cm trays 80x147x135 cm 195 Kg 205 Kg 84x151x150 cm
D-146 ¥ 220V-N 50 Hz 14 /45 kW Touch screen 100 mm 14x40x60 cm trays 80x147x194 cm 265 Kg 280 Kg 84x151x209 cm

BOF-09G% 220V-N 50 Hz 25kwW - 100 mm 9x40x60 cm trays 80x126x135 cm 70Kg 70 Kg 84x131x140 cm




PROFESYONEL PATISERI FIRINLAR DONATCULLA

PROFESSIONAL PATISSERIE OVENS SCIRICS

40x60cm TRAYS

LY4

D-14G

TEKNIK RESIM / TECHNICAL DRAWINGS

GENERAL FEATURES

Stainless steel main chasis

It can be easily transported with its wheels
Double glazed tempered glass oven door
Hight temperature durable internal isolation

Paslanmaz celik gévde

Tekerlekli ayaklar sayesinde kolayca tagima

Cift st camli firin kapisi

Yanmaz ve yuksek sicakliga dayanikli dis izalasyon
Homojen isi dagitimini saglayan kabin dizayni
Dokunmatik yada elektronik ergonomik kontrol panel
Yuksek verimli buhar sistemi

Yuksek enerji tasarrufu

Led aydinlatmali kapi sistemi

Sik ve ergonomik dizayn

Kolay kurulum

45x65 cm tepsiler icin 6zel Uretim imkani.

Touch or electronic ergonomic control interface
High efficiency humidification

Working system with energy safe

Led illumination door system.

Stylish and ergonomic desingn

Easy installation

Special producing avaibility for 45x65 cm tray

TVTVTVTVTVYVTVYVTVYVTVVTVYTVYVTYTY
TVTVTVVTVTVTVT VTV VYTV YTY

Cabinet design with homogeneous heat distribution.
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MODEL o
0 POWER INPUT POWER COMMAND TYPE SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

D-14E # 380V-N 50 Hz 34,40 kW Touch screen 100 mm 14x40x60 cm trays 80x147x195 cm 225 Kg 240 Kg 84x151x200 cm

D-146 ¥ 220V-N 50 Hz 14 /45 kW Touch screen 100 mm 14x40x60 cm trays 80x147x202 cm 265 Kg 280 Kg 84x151x210 cm



DONER TEPSILI PATISERI FIRINLARI

BESTOVEN
Rotary-line

— LY4

TEKNIK RESIM / TECHNICAL DRAWINGS

ROTARY PATISSERIE OVENS
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HODEL POWER INPUT POWER COMMAND TYPE |  SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

BOROSE # 380V-3N 50 Hz 15kw Touch screen 90 mm 5x40x60 cm trays 99x147x98 cm 225 Kg 235 Kg 104x152x133 cm
BOR10E # 380V-3N 50 Hz 229 kW Touch screen 90 mm 10x40x60 cm trays 99x147x148 cm 325Kg 340 Kg 104x152x163 cm
BOF10E % 220V-N 50 Hz 25kW - 90 mm 10x40x60 cm trays 99x126x74 cm 85Kg 90 Kg 104x131x89 cm
HODEL POWER INPUT POWER COMMAND TYPE | SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT
BOR-05G ¥ 220V-N 50 Hz 0515 kW Touch screen 90 mm 5x40x60 cm trays 99x147x106 cm 225 Kg 240 Kg 104x152x121 cm
BOR-10G ¥ 220V-N 50 Hz 0,9/30 kW Touch screen 90 mm 10x40x60 cm trays 99x147x156 cm 335Kg 350 Kg 104x152x171 cm
BOF-10G 220V-N 50 Hz 25kwW 90 mm 10x40x60 cm trays 99x126x94 cm 85Kg 93 Kg 104x131x89 em




DONER TEPSILi TAM BOY PATISERI FIRINLAR

ROTARY FULL SIZE PATISSERIE OVENS

Paslanmaz celik gbvde

Tas ile kaplanmis ic gbévde

Tekerlekli ayaklar sayesinde kolayca tasima
Cift is1 camli firin kapisi

Yanmaz ve yUksek sicakliga dayanikh dis izalasyon
Tork kontrolll tepsi dondirme mekanizmasi
Homojen i1si dagitimini saglayan kabin dizayni
Dokunmatik ve ergonomik kontrol paneli
Yuksek verimli buhar sistemi

Elektronik gaz atesleme sistemi

Arabali yikleme sistemi

Led aydinlatmali kapi sistemi

Sik ve ergonomik dizayn

Kolay kurulum

60x80 cm tepsiler icin 6zel tretim imkani.

TVYVTVTVTVTVTVYVTVT VTV VTV VT VYVTYTY

MODEL

TVTVIVTVVTVVTVYVT VT VT VT VT VYT VYT VYT YTY

BESTOVEN

Rotary-line

LY4

BOR-IS5C / BOR-ISG

GENERAL FEATURES

Stainless steel main chasis

internal chasis covered with refractory stone

It can be easily transported with its wheels
Double glazed tempered glass oven door
Hight temperature durable internal isolation
Torque controlled tray rotating mechanism
Cabinet design with homogeneous heat distribution.
Touch or electronic ergonomic control interface
High efficiency humidification

Elektronic gas ignition system

Loading system with trolley

Led illumination door system.

Stylish and ergonomic desingn

Easy installation

Special producing avaibility for 60x80 cm tray

12“" ‘ — 160 cm —
o vant
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TEKNIK RESIM / TECHNICAL DRAWINGS

217 m

POWER INPUT POWER COMMAND TYPE SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

380V-3N 50 Hz 45 kW
1,4/45 kW

BOR-15E %

BOR-156 ¥  220V-N 50 Hz

15x40x60 cm trays 110x157x205 cm

115x162x215 cm

Touch screen 90 mm 105x152x190 cm 400Kg 420 Kg

110x157x200 cm 440 Kg 465 Kg

Touch screen 90 mm 15x40x60 cm trays




KOMBINE FIRIN SETLERI

COMBINE OVEN SETS

IKOMBINEG SET

BESTOVEN
Combine.-line
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M- Refrakter tag kapli i govde

GENERAL FEATURES

LY4

TEKNIK RESIM / TECHNICAL DRAWINGS

218 cm

|> Konveksiyonlu ve tag tabanli kombine set r Convection and stone based combined ovens

» Paslanmaz celik govde » Stainless steel main chasis

l’ Tas ile kaplanmis i¢c gbévde l’ Internal chasis covered with refractory stone

> Elektrikli ya da gazli olarak calisma imkani > Working electric or gas type

> Tekerlekli ayaklar sayesinde kolayca tasima > It can be easily transported with its wheels

> Cift 1s1 camli firin kapisi > Double glazed tempered glass oven door

» Yanmaz ve yUksek sicaklia dayanikli izolasyon > Hight temperature durable internal isolation

» Tork kontrollii tepsi déndiirme mekanizmasi > Torque controlled tray rotating mechanism

> Homojen 1si dagitimini saglayan kabin dizayni » Cabinet design with homogeneous heat distribution.

» Dokunmatik ve ergonomik kontrol panel » Touch or electronic ergonomic control interface

:» Yiksek verimli buhar sistemi :; High efficiency humidification

> Elektronik gaz atesleme sistemi > Elektronic gas ignition system

P Led aydinlatmali kapi sistemi » Led illumination door system.

> Sik ve ergonomik dizayn l’ Stylish and ergonomic desingn

> Kolay kurulum I Easy installation

MODEL o
POWER INPUT POWER COMMAND TYPE SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

BOR-05E %  380V-3N 50 Hz 1.5kW Touch screen 90 mm 5x40x60 cm trays 99x147x98 cm 225 Kg 235 Kg 104x152x113 cm
BOS-02E #  380V-3N 50 Hz 8,2 kw Touch screen 90 mm 2x40x60 cm trays 99x126x41 cm 180 Kg 195 Kg 104x131x56 cm
BOF-10E #  220V-N50 Hz 25kW 90 mm 10x40x60 cm trays 99x126x74 cm 85Kg 90 Kg 104x131x89 em

MODEL o
0 POWER INPUT POWER COMMAND TYPE SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

BOR-05G 220V-N 50 Hz 05/15kw Touch screen 90 mm 5x40x60 cm trays 99x138x85 cm 235Kg 235Kg 104x143x100 cm
B0S-02G ¥ 220V-N 50 Hz 02/11kW Touch screen 90 mm 2x40x60 cm trays 99x126x51 cm 200 Kg 215Kg 104x131x66 cm
BOF-106 #  220V-N50 Hz 25kW 90 mm 10x40x60 cm trays 99x126x74 cm 85Kg 90 Kg 104x131x89 cm




COK AMAGLI TAS TABANLI FIRINLAR BESTOVEN
STONE BASED MULTIPURPOSE DECK OVENS

Deck -line

- Giiclii ve efektif buhar jenaratorii

Moduler yapi ve ¢ok katl kullanma imkani
Paslanmaz celik gbvde

Tas tabanli genis pisirme alani

Elektrikli ya da gazl olarak ¢alisma imkani
Tekerlekli ayaklar sayesinde kolayca tasima
Yanmaz ve yiksek sicakliga dayanikli izolasyon
Homojen i1si dagitimini saglayan kabin dizayni
Dokunmatik ve elektronik ergonomik kontrol paneli
Yuksek verimli buhar jeneratdr sistemi (opsiyonel)
Elektronik gaz atesleme sistemi (. gazl GrGnler icin)
Halojen aydinlatmali kabin dizayni

Sik ve ergonomik dizayn

Kolay kurulum

TYVTVTVT VT VT VT VT VT VYTV VYT YTY

ﬁ 160 cm ‘ [ 136cm ]
l — GENERAL FEATURES
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Modular structure and multiple oven floors
Stainless steel main chasis

Wide cooking durface with refractory stone
Working electric or gas type

It can be easily transported with its wheels
Hight temperature durable internal isolation
Cabinet design with homogeneous heat distribution.
Touch screen ergonomic control interface
High efficiency steam generator (optional)
Electronic gas ignition system ( for gas type)
Halogen illumination cabinet design

Stylish and ergonomic desingn

Easy installation

LU T
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POWER INPUT POWER COMMAND TYPE SHELVES SPACE | CABINET CAPACITY | EXTERNAL DIMENTIONS | NET WEIGHT | GROSS WEIGHT | PACKAGE DIMENSION

MODEL
B0S-02F % 380V-3N 50 Hz 8,2 kW Touch screen 18m 2x40x60 cm frays 96x116x41 cm 150Kg 160 Kg 101x121x56 cm
B0S-02G ¥ 220V-N 50 Hz 0211 kW Touch screen 18(m 2x40x60 cm trays 96x116x51 cm 200 Kg 215Kg 101x121x66 cm
BOS-04E # 380V-3N 50 Hz 135kw Touch screen 18(m 4x40x60 cm trays 160x116x41 em 285 Kg 305 Kg 165x121x56 cm
B0S-04G 220V-N 50 Hz 0,2/24 kW Touch screen 18m 4x40x60 cm trays 160x116x51 cm 320 Kg 335Kg 165x121x66 cm
BOF-12E # 220V-N 50 Hz 5kw - - 12x40x60 cm trays 160x116x70 cm 110 Kg 120 Kg 165x121x85 em
B0T-12 - - - - 12x40x60 cm trays 160x116x53 cm 75Kg 85Kg 165x121x68 cm







INCIZLXCLASS

INDUSTRIAL KITCHEN EQUIPMENTS

Kazim Karabekir Mahallesi 170/1
Sokak No:27/1 Pancar
Torbali - Izmir / TURKIYE

e Tel : +90 232 799 02 56 (PBX)

e www.inoxclass.com
info@inoxclass.com
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