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JneKTpUYECKAA MJMTA C KAPOYHbIM LWKadoMm
M YeTbipbMA KBaApaTHbIMU KoHopkammu «Tpa-
puuusy IMY-9-4-16 npepHasHavyeHa pna npu-
roTOBJIeHWA Pa3NUyYHbIX GNIOA Ha MpeanpUATUAX

06I.I.leCTBEHHOI'O NUTaHUA.

3JEKTPOIMJIHNTA

TPAIAUIINA
" cepug 900

\-'b ¥

Mauty oTAMYaeT CTUNBHbLIA  AM3aiiH:  Knaccuyeckue
topmbl, Gonblias ABepb AyXOBOrO wWKada U CneyuanbHo
pa3paboTaHble pyyYKu ynpasneHus.

MpenycmoTpeHa cBeToBas WHAMKaUMA paboTbl KOHGOPOK
1 fyxoBoro lwkada.

Perynupyembie Mo BbICOTE HOXKM UMEIOT TeNECKOMUYECKYIO
KOHCTPYKLMIO, KOTOPas KOMNEHCUPYET HEPOBHOCTY MOAA.

Mnuta umeeT 06bEeMHbI [yx0BOi WKad.

BbicTpoe Bpems BbIXOAa KOH(OPOK Ha MaKCUManbHylO TeM-
nepatypy 510-540°C 3a 15 muHyT. Beicokas anekTpobeso-
NacHOCTb U NepBas KaTeropus HafeXHocTn KOHOPOK.

electric stove
Tradition (series 900)

Electric range Tradition (EPShCh-9-4-16) is an
electric range with cabinet oven and four square
burners is designed for catering establishments to
cook various dishes.

Stylish design, classic appearance, large cabinet
oven door and specially designed control panel
handles.

Light indicators of burners and oven operation.

Legs telescopic design providing for height
adjustment to compensate for possible floor
irregularities.

Large volume cabinet oven.

Fast burner heating to 510-540°C in 1 5 minutes.
High electric safety and first class reliability
of burners.
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KOH(POPKH

KoHhopku nauTbl BbINONHEHb! N0 NEPBOIl KAaTeropuu Hafex-
HOCTU (Tpy6YaTblit anEKTPOHArpeBaTeb 3a1BaETCs YyryHOM).

bnarofaps BbICOKOW Tennonepefaye OT HArpeBaTebHOro
3/ieMeHTa K Teny KOH(OPKMU OCYLLeCTBASETCA ee ObICTpbIi
Harpes ¥ pocturaerca temneparypa o 540°C Ha nosepx-
HOCTU 33 15 MUHYT.

KoHdopku MoryT panutenbHo paboTate HAa MaKCUMasbHOM
MOLHOCTH.

Harpetas pa6oyas NOBEpXHOCTb BbifepKWBAaeT nonagaHue
BOfbI U3 KUMSALMX EMKOCTEN.

MpeaycMOTpEHb! YeTbipe pexuMa perynupoBKi Temnepary-
pbl KOH(OPOK.

TosmuHa KoH(hopoK 30MM, YTO 0HEeCcneyBaeT NOBbILEHHYIO
NPOYHOCTb U YCTONYMBOCTb K YIApPaM EMKOCTEN NpU UX ycTa-
HOBKe 1 NepeMelleHun no paboyeit NOBEPXHOCTU NJUTHI.

KsagpatHas ¢opmMa KOH(OPOK YMEHbLIAET Pacxof 3/eKT-
pO3HEpPruu, No CPaBHEHUIO C KOHHOPKAMU NPSMOYrOALHOM
hopMmbl, T.K. NPU HarpeBaHun KacTptosib, 6aKoB (Kak npasu-
110, Kpyrmoit hopmbl) 3dheKTUBHEE UCMOb3YeTCsA Harpesa-
emas MoBepxHOCTb.

KoHdopkn 06pasyioT eanHyo NOBEPXHOCTb, FapaHTUPYIOLLYI0
CBOOOJIHOE NepeMelyeHIe eMKOCTEl No nauTe.
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range burners

The cabinet oven's range burners are manufac-
tured to match the first class category of reliability
(tubular electric heating element is coated with
cast iron).

Due to high heat transfer rate from the heating
element the burner body surface temperature can
reach 540°C in 15 minutes.

The range burners have high durability under extend-
ed maximum temperature mode of operation.

Heated working surface withstands water impact
from boiling pots.

Burner temperature has four preset levels of
adjustment.

The burners are 30 mm thick providing increased
durability and resistance to impacts from pots
during installation and movement across the oven
working surface.

Range burners square configuration reduces
electric energy consumption compared to range
burners of rectangular configuration due to more
efficient usage of heated surface (since most pots
and pans have round form).

Range burners form a single working space to
guarantee free movement of holding capacities
across the oven surface.




B IYyXOBOW mMKad

YrenneHue JyXoBKM 0OECneYUBaET PaBHOMEPHYIO Temne-
paTypy no ee 06beMy, YTO NMO3BOJSET NPU NPUrOTOBNEHNN
61104 NONYYaTb HAUNYYLLNIA pe3ynbTarT.

[lyxoBoii WKad MMeeT crnewuanbHble aMmopTM3aTopbl, NpeaoT-
Bpallaiole yaapbl 4BEpU O CTEHKY, a TaKKe pe3uHOBbIN
VNNOTHUTENb, NPENATCTBYIOWMIA YTEYKE Tenna Yyepes Wenu
MEeXy Kamepoi fyxoBoro Wkada v 4Bepsio.

Bpems Bbixofa AyXOBOI KaMepbl Ha MaKCUMabHYO TeMne-
patypy 250°C — 20 MuHyT.

HuxHsas rpynna T9HoB gyxoBoro wkada 3aKkpbiTa MacCuB-
HbIM 3KPaHOM-NOALOHOM, BbINOSHAOWMM fiBE DYHKLMUM:

— MpeAoTBpaliaeT NpUropaHie NPOAYKTOB Ha HUKHEM
NpOTUBHE;

— C03[,aeT PaBHOMEpPHYIO TeMNEepaTypy B KaMepe AyXoBo-
ro wkada.

MnnTta umeeT KaHan AbIMOyaAaneHus, yepes KOTOpblVI BbIBO-
DATCA NPOAYKTbI CropaHus, 6narop.apﬂ 3TOMY He NOpTUTCA
BKYC NMULLKX 1 HE KONTUTCA nepefHAA NaHeNb NAUTbI.

NTOMOJHUTEJIbHBIN

CTOJIUK

[lnuTa KOMNAEKTYeTCA LONONHUTENbHbIMU CTONMKAMMU, yBe-
AnyuBaloWw MM paboyylo MOBEPXHOCTb NauThl. CTOAMKM
BbIEPIKMBAIOT Harpy3Kky [0 80 Kr

additional side tables

The cabinet oven is supplied with additional side
tables to increase its working surface. The tables
are designed to withstand of up to 80 kg load.

cabinet oven

Cabinet oven insulation provides even heat dis-
tribution for the entire oven space providing for
best cooking results.

The oven is equipped with special shock-absorb-
ers to prevent the door from hitting cabinet walls
as well as with rubber sealant to prevent the heat
losses through the gaps between the oven cabinet
chamber and the door.

The maximum temperature of 250°C can be
achieved in 20 minutes.

The lower group of tubular electric heating elements
is covered by a screen-tray that has two functions:

— to prevent food from sticking to the lower
baking tray;

— to distribute temperature inside the cabinet
oven evenly.

The oven has a smoke removal channel to remove
combustion products in order to preserve food taste
and prevent the oven's front panel blackening.

ABEPb

AYX0BOro mkadga

[lBepb MMeeT ycuaeHHble MeTIN C POIMKOBbIM MEXaHU3MOM,
CPOK CNy6bl NeTeb paccyuTaH Ha 250 ThiC. OTKPbIBAHMIA.

[Bepb nnuThl BbIAEPKUBAET HArpy3Ky Ao 80 Kr.

YnobHas pyuyka [yxoBOro WKada BbIMOSHEHA U3 Hepka-
Belollleil CTany, Temnepatypa Ha pyuyke He MpesbllaeT
40°C.

Yrennexue geepu obecneynsaer Ge3onacHyto Temnepatypy
(no 60°C) Ha BHelHelt NOBEPXHOCTY JBEPU.

cabinet oven door

The door has reinforced hinges with roller
mechanism with a service life of up to 250,000
openings.

The oven door can withstand loads of up to 80 kg.

The oven cabinet handy handle is made of stain-
less steel and keeps the handle surface tempera-
ture below 40 °C.

The door's insulation provides safe temperature
(below 60 °C) on the external surface.
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BNYyJbT YOIPABJEHUA

Ocobas cxema yTenneHWs nynbTa ynpaBneHUs COXpaHseT
HeBbICOKY0 Temnepatypy Ao 50°C Ha ero noBepxHOCTH
1 NpefoXpaHsAeT 00CaYKUBAIOWNIA NEPCOHAN OT OKOroB.

MynbT ynpasneHus (nepeknoyaTenu pexuMmMos paboThl
U PeryasTopbl Temneparypsl), C y4yeToM TpeGoBaHuUii 3pro-
HOMWKM, PACNONOKEHbI B BEPXHEN YaCTU NAKTLI, Y4TO YAOOHO
npu aKCnayaTaLmuu.

Py4Kku M3roToBNEHbI U3 TEPMO- U YAAPOCTOMKOM NAacTMacchl,
OHU MMeT 60/blON pa3mep, YAOOHbIA A5 yaepKaHus
B pyKe Npu BpalleHuu.

0603HayeHUs Ha pyuKax ynpaBneHus BbIMONHEHbI U3 BbICO-
KOMPOYHOro NIAcTUKa, KOTOPbIN BbIAEPKUBAET AAUTENbHOE
MexaHu4yeckoe Bo3faeicTBuE.

Pyuku naHenu ynpasneHus CAenaHbl B WHOUBUAYANLHOM
(cepo-ronybom), hMpMEHHOM CTUE NPEANpPUATUS.

Jlamnbl MHAMKALMM CUTHAAMU3UPYIOT O paboTe KoHbOPOK
¥ ByX0BOTO WKada.

Perynuposka Perynuposka Temneparypsl
Harpesa KoH(OpoK fyxoBoro lwKada

control panel

Control panel heat insulation special design keeps
the surface temperature below 50°C to safeguard
operating personnel from burns.

The control panel (operating mode switches and
temperature regulators) is located on the range
upper part to meet ergonomics requirements and
ease operation.

The handles are made of crash-proof and heat-
resistant plastic material and have large dimen-
sions making them easier to handle.

Control panel handle markings are made of
durable plastic material capable of withstanding
sustained mechanical impacts.

Control panel handles grey-blue color matches
ATESY corporate style.

Indicator lights provide indication of burners and
cabinet oven operating mode.

A HO2KKH

MnuTa MMeeT perynnpyemble no BbICOTE HOX-
KW, NO3BOJSIOWME YCTPAHSTL BO3MOXHblE
HEpPOBHOCTU Nofa.

legs

The cabinet oven has

7.

table legs to compen-

sate for possible floor irregularities.

nm;;ag;}zh:nm 700(1100%)
m”ﬁfd?;f;; 900
Bbl;sggz,t,Mrrm 900
e, kg 10
Hal;l)([))li:‘:‘(;"‘*‘l’/lve: B 380
MO;O;;’:,I:;\B,T 16
Temneparypa koHdopku, °C 540

range burner temperature, °C

Temnepatypa BHyTpU
JyxoBoro wkaga, °C
oven chamber 320
internal temperature, °C

BHYTPEHHWI1 pa3mep

KApOUHOI Kamepsbl, MM 500x600x370

oven chamber
internal dimensions, mm

* C IONOAHUTENbHbBIMI CTOAMKAMM
with additional tables

nNpeIoXpPaHUTEJbHBIM MOAJT0H

Mnuta KOMNNEKTyeTcs NpefoXpaHUTENbHbIM MOALOHOM,
C NOMOLLbI0 KOTOPOTO YAANATCA OCTATKU NPOAYKTOB, Nona-
paloluMe Ha Hero B NMpouecce NPUTrOTOBAEHUA MUK UK
BO BPEMSI CAaHUTAPHO Y60PKM KOHDOPOK

safety tray

The cabinet oven is supplies with a safety tray to remove food debris
accumulating during cooking or in the process of burners sanitary
cleaning.
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HapexxHocTb nAUTbI NOATBEPKAAIOT 32 NpoBefeH-
HbIX UCMbITaHUA:

1.

10.

11.

12.

3=
14.
15.
16.
17.
18.

1

20.

21.

22.

23.
24.
25.

26.

27
28.

29.
30.

3=
32.

KOHTpOﬂb 3ﬂEKTpW-IECKOl71 NPOYHOCTN U30NALNN B XONOL-
HOM COCTOAHUMU.

/\3MepeHue HOMUHaANLHOM NOTPEBASEMON MOLHOCTU.

KOHTpob 31€KTpMYeCcKOil NPOYHOCTY U30AALMM NPU pabo-
yel Temnepartype.

N3mepeHue TOKOB yTeuku npu paboynx Temneparypax
1 B XOJIOLHOM COCTOSIHUU,

lMpoBepka cpefHeit HapaboTKM Ha 0TKa3.

WcnbiTaHua Ha Harpes C uaMepeHuem TemneparypHoro
nosig N0 BHEWHe NOBEPXHOCTU NAUTHI.

WcnbiTaHne paboTocnocoOHOCTM MAUTHI B YCNOBUAX
neperpysku: npyu nofaye 3EKTPUYECKOrO TOKA MOBbI-
WEHHOTO HaMpsHKeHMs.

Onpegenexve paBHOMEPHOCTU Harpesa paboyero npo-
CTPaHCTBA KapoyHOro WKada nauTbl.

WcnbiTaHue Ha MexaHWYeCKU U XUMUYECKUI M3HOC
MapKUpOBKM Py4ek.

MpoBepKa MexaHMYecKoit NpoYyHoCTH onop (HOXeK)
U TOPU3OHTaNbHOCTYU YCTAHOBKM MAUTBI.

MpoBepKa MEXaHUYECKNX U INEKTPUYECKUX COBAMHEHN
npy TpaHCMOpTMPOBKe MAUTHI (NpoBepka Ha BUOPO-
cTeHze).

MpoBepKa Ha 3alUTy OT MPUKACAHWUA K TOKOBEAYLMM
4aCcTAM 3MEKTPUYECKON NAUTHI.

MpoBepka 3aWuUTHbIX COEAUHEHUNA.

MpoBepka Ha 3alWuTy OT paguonomex.

WcnbiTaHusa Ha AONTOBEYHOCTb.

WcnbiTaHua Ha peMOHTONPUTOAHOCTb.

McnbiTaHusa Ha NoXapoonacHoOCTb.

WcnbiTaHua Ha cpefHee BpeMA BOCCTAHOBNEHMA Temne-
patypsl.

[uHaMuyecKue UCMbITAaHUS MexaHW3Ma OTKPbIBAHUS
ABepy JyxoBoro Wwkada (250 TbiC. OTKPbIBAHUIA)

CTaTuyeckue UCNbLITAHUA MEXAHU3MA OTKPbIBAHUA iBEPYU
Becom 80 Kr.

McnbiTaHne 3 HeKTUBHOCTY 3aLLUTHBIX IKPAHOB 3N1EKT-
PUYECKON NAUTHI.

VcnbiTanne 3hdeKTUBHOCTY TENAOU30AALUN JYXOBOTO
wkaga.

VicnbiTaHne 3 heKkTMBHOCTU TepMONEPEXOAHUKOB.
WcnbiTaHne paBHOMEPHOCTU Harpesa KOH(OPOK.

Mcnbitanue pabotocnocobHOCTU KOHDOPOK NpU 3anuse
BOJLOM.

McnbiTaHue 3neKTponauThl Ha 3anuB CONEHbIMU pacT-
BOpaMU.

WcnbiTaHue nnuThl Ha 0TKa3 B Kamepe Xo0104a.

WcnbiTaHue nauThl Ha 0TKAa3 B KNMMATMYECKOM Kamepe
(noBbileHHas BNAXHOCTD).

CraTuyeckue ncnbiTaHMA JOMNONHUTENbHbIX CTONMKOB.

YnapHble MexaH1yecKme NcnblTaHna KOHOPOK Npyu MaKcu-
ManbHOM pa3orpese. [IpoBepka NPOYHOCTM YyryHa 1 nome-
LeHHbIX BHYTPb TIHOB.

McnbiTaHue cKopocTu Harpeea KOHMpPOK.
Onpegenenue KM koHdopok.
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32 tests

The cabinet oven reliability has been proved by
32 tests:

1. Electric insulation strength control in
unheated mode.

2. Nominal power consumption measurement.

3. Electric insulation strength under working
temperature.

4. Measurement of current leakage under working
temperatures and in unheated mode.

5. Average operation until failure test.

6. Heating test with external oven surfaces
temperatures measurements.

7. Test of operational capabilities under higher
voltage overload.

8. Cabinet oven chamber work space even heat-
ing distribution test.

9. Handle markings mechanical and chemical
wear test.

10. Legs mechanical strength and horizontality
of oven installation test.

11. Mechanical and electric joints tests under
transportation mode (vibrostand test).

12. Safety test for touching current-carrying
electric oven parts.

13. Safety joints test.

14. Electromagnetic interference test.

15. Durability tests.

16. Serviceability tests.

17. Fire safety tests.

18. Temperature recovery average time test.

19. Oven chamber door opening mechanism
dynamic tests (250,000 openings).

20. Door opening mechanism static load
(80 kg) tests.

21. Electric oven safety screens efficiency tests.
22. Oven chamber insulation efficiency tests.
23. Thermo adapters efficiency tests.

24. Range burners heating even distribution tests.

25. Range burners operability under splashed
water.

26. Range burners operability under splashed
salty liquids.

27. Cold chamber tests (oven operability under
freezing temperature environment).

28. Climatic tests (oven operability in high
humidity environment).

29. Additional tables static tests.

30. Range burners mechanical impacts tests
under maximum heating. Cast iron and
sealed tubular electric heating elements
durability tests.

31. Range burners heating speed tests.
32. Range burners efficiency tests.

XKXKAPOYHDIE
I KA®bI
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XKAPOYHDLIE HIKA®bI

cabinet ovens

Cabinet ovens are designed to cook various meat,
fish and vegetable dishes as well as pastry.

Inside the oven chamber there are two electrical
heaters — at the top and bottom. They provide
even distribution of temperature all over the
chamber space. The temperature inside each
chamber is adjusted by a separate heat regulator
that provides smooth adjustment and temperature
stability. Maximum temperature inside the oven
chamber is 330 °C, heating time — 30 minutes.

The door's and oven chamber insulation provide
stable thermal regime, low temperatures of exter-
nal surfaces and overall safe personnel working
conditions.

Oven trays and internal surfaces are made of
carbon steel.

Control panels, doors and handles are made of
stainless steel providing the cabinet oven with an
excellent appearance, increased operational life
and easy cleaning conditions.

The cabinet's doors are equipped with reinforced
roller-type hinges designed to withstand 250,000
times of door opening and closing.

Fumes are removed through a branch pipe (80
mm in diameter) on top of the cabinet that pro-
vides connection to the ventilation system. This
design significantly improves cleaning conditions
for the personnel making it easier to clean the
cabinet's external surfaces.

The EShV-2 cabinet oven is installed on a stand
390 mm high to provide optimum level of oven
chambers for personnel access.

Our company manufactures three types of cabi-
net ovens:

1. EShV-1 with one oven chambers;
2. EShV-2 with two oven chambers;
3. EShV-3 with three oven chambers.

Npeanpuatue ATECU Bbinyckaert xapou-
Hble WKadbl B TpeX BapuMaHTax:

C O{HOM }KapouHoii Kamepoit JLLIB-1;
ﬂ ¢ AByMsA Kamepamu JLLIB-2;
¢ Tpems Kamepamu JLIB-3.

MAWMWHOCTPOUTENLHOE MPEANPUATUE

Yapounbin wkad npegHasHayeH ANA NPUrOTOB-
NeHUA PasNUYHbIX MACHbBIX, PbIOGHbIX, OBOLYHBIX
61104, a TaKKe U3Aenuii U3 Tecta.

BHyTpy xapoyHoro wkada MmeeTca No ABa 3NeKTpoHarpe-
BaTeN, PAaCMONOXEHHbIX HA BEpPXHel U HUXHEeN eé yacTu.
Bnaropaps Tomy, 4To perynnpoBka Temnepatypbl BepxHeu
W HUXHeWA 30Hbl MPOWU3BOAMUTLCA Pa3feNbHO, XKapOoUHbIi
wKkad paBHOMEPHO pa3orpeBaeTcs No BCeMy 0ObEMY [yX0B-
Ku. MakcumanbHas Temneparypa BHYTPY KapoyHOl Kamepsl
320°C, Bpems pasorpeBa — A0 30 MUHYT.

Tennousonsuus rapaHTUpyer cTabunbHOCTb TeMNepPaTypHo-
ro pexuma u 6ezonacHyto paboty nepcoHana, 4to obecne-
YMBAETCA HEBBICOKOW TeMNepaTypoit Ha BHELWHUX NOBepX-
HOCTAX WKada.

[lBepu KapouHbix Kamep, pydYku U MaHeAu ynpaBieHus
BbIMOAHEHbI U3 NULEBON HepaBselowwe cranu, 4to obec-
neynBaeT JKapouHoMy WKady 6e3yKOPU3HEHHbBIN BHELIHNIA
BUA NpU AANUTENbHON JKCnayataluu 1 obneryaer ybopky
Kamep. MPOTUBHM U BHYTPEHHSS MOBEPXHOCTb Kamep MU3ro-
TOBJIEHbI U3 YINEPOAUCTON CTau.

[iBepu CcHabXeHbl YCUNEHHbIMWU NETAAMU C PONUKOBbLIM
MexaHu3MoM. Cpok cayxGbl neTenb paccuuTaH Ha 250000
OTKpbIBaHUI ABepHu.

Bo3moxHOe [biMOyfaneHne OCYUEeCTBASETCA NyTeM Mpu-
COefiMHEHUs U3[enus Yepe3 natpybok guamerpom 80 mw,
pacnosioKeHHbIt B BEPXHEH yYacTu WwKada, K BbITAXKHOM
cucTeme nomeleHns. 3To CyWECTBEHHO YNyYLIAET rurueHy
Tpyaa ob6cnyxuBalolero nepcoHana U obneryaer npouecc
OYUCTKM BHELIHWX NOBEPXHOCTEN XKapoUHOro Wrada.

YapouHblit wkad ATECU Ha Baweit kyxHe obecneyut Bam:
1. CBoeBpeMeHHOe NpUroToBaeHue bIof,.

2. KauectseHHy1o Tensiosyio 06paboTKy NpofyKToB 6iarofaps
paBHOMEPHOMY pacnpefeseHuio TeMneparypbl B Kamepe.

3. [inuTenbHbIi CPOK 3KCNyaTaLuu NpubOpOB Ha naHenu
ynpaBneHus, ABepei, BCero xapoyHoro wkada.

4, besonacHyto paboTy nepcoHana.

5. KomdcoptHble ycnosus Tpyfa o6CayKuUBaoWero nep-
coHana.

Moaens / model JWWB-1 /EShV-1 JWB-2 /EShV-2 JWUB-3 /ESAV-3
Ana, 1um / length, mm 830 830 830
wipHa, un / width, mm 820 820 820
BLiCOTa, Mi / height, mm 1445 1620 1870
macca, kr / weight, kg 100 150 200
Hanpsxenve, B / voltage, V 220 380 380
MOWHOCTb, KBT / power, kW 5 10 15
KONMYECTBO CeKWNit / number of sections 1 2 3
e oo | 50330 50-330 50-330
B o 500x600x370 | 500x600x370 | 500x600x370
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racTpoHOMUYecKasl
JIMHUS JJI MaJIbIX KYXOHb

TABEPHA

Manora6aputHas, 3KOHOMUYHASA, HAAEXKHAA NUHUA
«TaBepHay» (cepusa 400) no3onut Bam B ycnoBuax
OrpaHMYeHHOro NPOCTPAHCTBA NPUrOTOBMTH CaMbliil
LWUMPOKUIA aCCOPTUMEHT 61107, Ha Nto6oI BKYC.

Bce anemeHTbl KyXOHHOW IMHUW M3TOTOBJIEHbI U3 MULLEBON
HepxaseloLen cTanu.

Jluuusa no BameMy KeNaHuio MoXeT 6biTb YVKOMNJIEKTOBaHa
naHenamm u3 Hep)KaBeIOUJ,EI‘/II CTanun, KOoTopble 3auimliatot
CTEHbl OT NoNafdaHua Xunpa n Apyrux nuiesbiXx NpoayKToB
B npouecce nNpuroToBaeHusA.

[na Manbix NoOMeUleHUt MOXET MCMOJb30BaThCs BEPXHAR
yacTtb 6e3 noACcTaBoK.

KOHCTpyKLst MO3BOAAET OCYLIECTBASATS TLWATENbHYIO CAHUTAP-
Hyt0 YGOPKY BCEX NOBEPXHOCTEN 1 Y3/10B, KOHTAKTUPYIOLLNX
C NULEBbIMK NPOAYKTaMU B NPOLIECCe IKCMyaTaLUu AUHUY,

Ecnu Bbl He xenaete nokynaTtb NOAHbIA KOMANEKT UHUY,
MO)eTe Bbl6paTb HE0OXO[MMble MOAY/IM NO CBOEMY YCMOT-
peHuio.

KyxoHHaa nuHua «TaBepHa» MOXeT yCTaHaBAMBATHCA
B MPUCTEHHOM WAW OCTPOBHOM BapuaHTe, 4TO MO3BOMMT
ONTUManbHO UCMONb30BaTh MPOCTPAHCTBO Balueit KyxHH.

JIUHUA COCTOMUT U3 CeayIoWUX MoaYeNn:

3JIeKTPONJINTA;
3/IeKTPOCKOBOPOAA;
¢puTiopHULa;
MapMuT;

HeWTPasibHbIN CTOJ;

o i Jf ~ oo i Jf =

TyM6a-nopCcTaBKa.

Taverna gastronomic
range for small kitchens

The compact, economical, reliable Taverna range
(series 400) allows you to prepare a wide array of
dishes catering for any taste in a limited amount
of space.

All the components of the cookery range are
made from food-grade stainless steel.

If you wish, the range can be equipped with stain-
less steel panels to protect the sides from fat and
other food substances falling during cooking.

When preparing food in very small areas, the
outside part can be used without the legs.

The model’s construction allows you to perform
the painstaking task of thoroughly cleaning all its
surfaces and small parts which come in contact
with food during the cooking process.

If you don’t want to buy the full range of appli-
ances, you can select only those which satisfy
your needs.

The Taverna cooking range can be installed
adjacent to the wall or surrounded by open space,
allowing you to optimize the area you have avail-
able in your kitchen.
The range consists of the following models:

1. Electric range (one- and two-sectional)

2. Electric fry pan

3. Deep-fatfryer (one- and two-sectional)

4. Hot food warmer (one- and two-sectional)

5. Neutral table (one- and two-sectional)

6. Cabinet stand
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B3JIEKTPOIJIHNTA

JneKTponnMTa nNpepHasHaYeHa [NA NpUroToBse-
HUA U pa3orpesa pa3nnyHbix 6nioA.

CTyneHyYaTsiii perynaTop Temnepatypsl YCTaHaBANBAET WECTb
VpOBHEN Harpesa, 4TO NO3BOASET MABHO PeryanMposarb
Temneparypy.

IneKTponUTa KOMNAKTHA M MPU 3TOM MMEeT HEOBXOANMYIO
ns npodeccuoHanbHo KyxHU MOLHOCTb. HepaBewLwuit
KOpNyc No3BONSIeT NPOU3BOAUTL YUCTKY U YOOPKY CUHTETH-
YECKUMU MOIOLLUMMU CPeaCcTBaAMU.

Bbinyckaetcs B fBYX MoAudUKaLMAX: C OAHOW U ABYyMSA
KOH(OpKamu.

electric range

The electric range is designed to cook various
dishes and warm up holding capacities with food
products.

The graded temperature regulator establishes six
levels of heating providing for smooth tempera-
ture adjustment.

The range’s major advantages include the com-
bination of compact size and high electric power
as well as stainless steel body that provides for
cleaning with synthetic detergents.

Mopenb ofiHOKOH(OpoYHasA | ABYXKOHGOpoUuHas

model one range one range
ANMHA, MM

length, mm 300 600
WWUPUHa, MM

width, mm 400 400
BbICOTa, MM

height, mm 320 320
macca, Kr

weight, kg 7.5 14,5
HanpsxeHue, B

voltage, V 220 220
MOWOCTb, KBT

power, kW 2 2x2
Temneparypa, °C 50-350 50-350

temperature, °C
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B 3JEKTPOCKOBOpOaa

Ha anektpockoBopopie Bbl MoxeTe NMpUroTOBUTH
pasnuyHble MAcHble, pbiGHble 1 OBOLYHbIE GiitoAa.

OpHa nosioBMHa paboyeit NOBEPXHOCTM — rNafKas, fpyras
— pebpuctas. TpoayKTbl, NOAKApeHHble Ha pebpucToit
MOBEPXHOCTM UMEIOT Gosiee anneTUTHbIN BUL,.

CneunansHas hopma TepMO3NeKTpoHarpesartens No3Bons-
eT 4061BaTbCA PABHOMEPHOTO pacnpefeneHus Temnepary-
pbl MO BCeli NOBEPXHOCTU 3NEKTPOCKOBOPOfb. A perynatop
Temnepatypbl N03BOAAET NPOBOAUTL MAABHYIO PEryinpoBKy
HarpeBa. Bpems poctvxerus Temnepatypbl 185°C He Gonee
5 MUHYT.

3ﬂeKTp0CKOBOPOﬂ,a CHabXeHa EMKOCTbIO Ana CTeKalowero Mmacna.

electric fry pan

The electric fry pan is designed to cook meat, fish
and chicken steaks as well as various vegetable
dishes.

One half of the pan’s working surface is smooth
while the other half is ribbed. Food prepared
on the ribbed surface looks more appetizing.
The tubular electric heating element’s special
design provides for even heat distribution on the
entire electricfry pan surface while the heat regu-
lator providesfor smooth heat adjustment. Heating
to 185°C requires not more than 5 minutes.
The electric fry pan is supplied with removable
tray for trickling oil and fat

ANNHA, MM

length, mm 600
WWPUHA, MM

width, mm 400
BbICOTA, MM

height, mm 320
Macca, Kr

weight, kg 10,1
HanpsxeHue, B

voltage, V 220
MOLLOCTb, KBT 4

power, kW
Temneparypa, °C _

temperature, °C 50-350
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dpuTopHUI A

MpeaHasHayeHa ANA NPUrOTOBJIEHUA Pa3NUYHBIX
BM/0B NPOAYKTOB B pa3orpertom xupe (putiope).

Coctout u3 610Ka ynpasneHus, HPUTIOPHONA BaHHbI, Tex-
HOJIOFMYECKOTO Cafika M KpbilKKU. biok ynpaBneHns BKAKO-
YaeT TEPMOpErynaTop M TpybuaTbiil 37EKTPOHArpeBsaTtesb
(T3H) nTanbAHCKOro NPON3BOACTBA, OTIMYAIOWMIACA HAREK-
HOCTbIO B paboTe W [UTENIbHBIM CPOKOM 3KCMyaTauuu.
Tepmoperynatop cnocobeH NOAAEPKMBATL TEMNEepaTypy
¢dpuTiopa B gnanasoHe ot 35 go 200°C.

O®puTiopHas BaHHA COCTOWUT M3 KOpMyca M CaMmoii BaHHbI.
TexHONOrMYECKNN CafOK BbIMONHEH U3 HEpIKaBeloLLen CTanu
1 UMeeT yAoBHYI0 PYUKY C «XOOAHOMY NNACTUKOBOM BCTABKOW,
KOTOpas NpefoTBpalLaeT BbiCKaNb3blBAHUE CafKa U3 PYK.

CbemHblit 610K yripaBfieHUs [aeT BO3MOXHOCTb IETKO MPOU3BO-
JUTb CaHUTaPHO-TUTMEHUYECKYIO 0YUCTKY PPUTIOPHOI BaHHBI.

Bbinyckaerca B iByx MOAUGDUKALMAX: C OQHUM W IBYMA CafiKaMU.

Mopgenb OHOCEKLMOHHaA ABYXCEKUUOHHaA

model one section two section
OJIMHA, MM

length, mm 300 600
WHUPKUHA, MM

width, mm 400 400
BbICOTA, MM

height, mm 320 320
macca, Kr

weight, kg 9,8 17,0
HanpsaxeHue, B

voltage, V 220 220
MOLLOCTb, KBT

power, kW 2 2x2
06beM BaHHbI, 1

tank volume, [ 16 16x2
o6bem (puTiopa, N

oil volume, | 9 9x2
Temneparypa, °C 35-200 35-200

temperature, °C

deep-fat fryer

The deep-fat fryer is designed to prepare various
dishes in hot deep fat.

The unit includes a control panel, a deep fat tank,
a cage and a cover. The control panel includes a
thermal regulator and a reliable tubular electric
heating element with long-life performance. The
thermal regulator provides for maintaining deep
fat temperature in the range between 20°C and
250°C.

The deep fat tank consists of the case and the
tank itself. The cage is made of stainless steel and
has a convenient handle with «cold> wooden
filling plate to prevent the cage from slipping out
of hands.

The removable control panel provides for sanitary
cleaning of the deep fat tank.
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BMAPMUT

MapmuT npegHasHayeH ANA NojAepaHuA B rops-
4YeM COCTOSAHUM FAapHUPOB, CYNOB, COYCOB.

IneKTpoHarpeBareNb NO3BOAAET NOAAEPKMBATL TEMIEPATY-
py no 70°C.

BeinyckaeTcs B AByx MoaubUKaLuax:
1. OpHoceKLMOoHHbI — ofiHa racTpoemkoctb GN-1/2x150

2. [1ByxceKUMOHHbIi — ofgHa ractpoemkocTb GN-1/2x150
u nBe GN-1/3x100.

hot food warmer

The hot food warmer (dry type) is designed to
keep warm garnishes, soups and sauces.

Under each gastro tank there is a tubular electric
heating element. The heating elements and a ther-
mal regulator provide for maintaining the tem-
perature in the range between 20°C and 70°C.

The warmer is produced in two modification:

1. One-sectional — one GN-1/2x150

2. Two-sectional — one GN-1/2x150 and two
GN-1/3x100.

Mopennb OJAHOCEKLMOHHBIA | ABYXCEKLMOHHBIM

model one section two section
LJIMHA, MM

length, mm 300 600
WUPUHA, MM

width, mm 400 400
BbICOTA, MM

height, mm 320 320
macca, Kr

weight, kg 6,5 12,3
HanpsaxeHue, B

voltage, V 220 220
MOLLLOCTb, KBT

power, kW 0,27 2x0,27
Temneparypa, °C 35-70 35-70

temperature, °C
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BHENTPAJbBHBINA CTOJI

HeiiTpanbHbiit cTON NnpefHa3Ha4YeH Ana CEpBUPOBKU
1 NPUTOTOBNEHUA Pa3/IMYHbIX NPOAYKTOB, a TaKKe
ANA YCTAHOBKU [ONONHUTENbHOTO 060pYA0BaHMUA,
npucnoco6aeHuin u BCnomoraresibHoi nocyabl.

Hepxasetoljan noBepxHOCTb CToNa M03BOMSET NOMEL|ATh
NpOAYKTHl 1 nosyhabpukatsl HENOCPEACTBEHHO HA Hee.

BbinyckaeTca B ABYX MOAM(UKALUAX: OQHO- U OBYXCEKLN-
OHHBbIN.

Mopenb O HOCEKLMOHHbI AByXCEKI.I,MOHHbIl“’I
model one section two section

¥ tegih, 300 600

it o 400 400

B"';g.;;'t’“,;“m 320 320

" et kg 7.3 10,2

neutral table

The neutral table is designed to serve and prepare
various food products as well as to accommodate
additional equipment, appliances and auxiliary
dishware.

The table’s stainless steel top provides for putting
food stuffs and semi-finished products directly on
its surface.
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B TYMOA-10CTAaBKA cabinet-stand

The multipurpose cabinet-stand for equipment
= = has two major functions: it is designed as a stand
YaHEERCanLHIA 'ryM6a MoAcTaBka ANA eﬁopyn.osa Jor the line’s technical equipment while at the
HUA BbINONHAET ABe (DYHKUUMU: C O[HON CTOPOHbI, same time it may be used to store utensils and
OHa UCNOJib3yeTCA KaK NOACTAaBKa NOA TEXHOJNIOrU- various groceries (cereals, spices).
yeckoe 060pyAOBaHUE NIMHUM, C APYrOii CTOPOHBI,

B He#t MOTYT XpaHUTbCA UHBEHTAapb U Cyxue BUAbI

NPOAYKTOB. ,qn?;z:tzmmm 600
340
700
i 306
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