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ROKON ELITE & CLASSIC ROTARY
CONVECTION OVEN

ROKON ELITE & CLASSIC DONERLI s T |
KONVEKSIYONEL FIRIN i

FIMAK Rokon dénerli konveksiyonel firinin baslica ozelikler; esit 1si dagiim, yiiksek
verimli galismasi ve diizenli hava sirkiilasyonudur. ELITE ve CLASSIC modelleri ile pisirme
performansi ayn kalirken farkl tasanm secenekleri sunulmaktadir. Ozel tasarlanmis

‘ rezistans, hava sirkillasyon sistemi ve bacadan isi kaybinin az olmast sayesinde daha az
I enerji ile istenilen 6zellikte tiriin elde ediimesi saglanmaktadir. Kasetli buhar sistemi ile
yiksek seviyede buhar dretilip her drdndn yeterince buhar ile temasi saglanir. Makine
izerinde standart olarak gelen onlarca regeteye ek olarak, USB destegi sayesinde benzer
bir makine tzerinde hazirlanmis 6zel receteler farkli makineye kolayca aktarilabilmektedir.
Dokunmatik panel opsiyonu ile daha hizl regete olusturma ve ayar yapma kolaylginin
yaninda, renkii kapasitif ekrani ile gorsel bir tasarim sunar. Ayrica proses kontroli
sayesinde dort farkli fazda pisirme yapilabilir. Rokon dénerli konveksiyonel firnlarin
elektrikli ve gazh modelleri iiretiimektedir.

The major features of FIMAK Rokon Rotating Convection Oven are its equal heat distribution,
operation at high efficiency and regular air circulation inside it. ELITE AND CLASSIC models
introduce different design options while cooking performance remains same. It provides
product with desired features with less energy through its specially designed resistance,
air dirculation system and low heat loss from stack. That is provided by well-designed heat
exchangers. Special recipes which were prepared in similar machine can be transferred into
machine which were delivered as Standard over machine by USB support. Touch operated
panel provides a colored touch op apacitive display which provides easi creating
recipe and adjustment easily by touch operated panel option. Thus, it allows our customers to
bake their products at the requested flavor by consuming less energy as per their peers, The
burning chamber is made of heatproof high quality stainless steel. Thanks to double way plate-
tube system, high level steam is produced and each of the pans is adequately provided with
the steam. It is possible to load the previously prepared recipes to the control panel via USB
memory stick. In addition, its also available for our customers to bake at 4 different phases by
the help of process control system available with the oven. ROKON Rotating Convection Ovens
run on electricity or gas.
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|| Teknik Ozellikler

Technical Data
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Balant Termiz SuGirsi

Sol Yan Goriinis

Left

Atk Su Gider Baglants
L4 mm Hortum Ucu

314 Baglants Temiz Su Girs

3/4° Clean Water Inlet Ppe.

Kiape Baca Ckst
Cep Olgist 4100 mm

himney Output
iameter Measure s 0100 mm

Buhar Bacalan
Pantolon Baca Sekinde
Biestiie!

Steam Chim

yoed Chimney,

Aspirator Bunar Gkt
ap Olgisi 100 M

n Hood Output
Diameter Measure @100 mm
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Montaj Bosluklarn
Mounting Holes

Finn le duvar arasinda en az
10cm kadar bosluk olmalidr.

[ wall should be atleast 10

Finnle duvar arasinda en az
40cm kadar basluk omalid

“The space b

E ween oven and

Satis Tezgahi

Sales Counter

Ust Gériiniis
Top View
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Pisime Alani (")
Baking Surface ()
Tepsi Sayis! (Adet)
Number of Trays (pcs)
Topsi Ebact ()
SizeofTray (mm)
Genisik - (mm)
Width - A (mm)
Derinlik - B (mm)
DeptiLengh- B (mm)
Yokl -C (mm)

Heght-  (mm)

Max. Derinlik - D (mm)

Max. DepthLenglh- D (mm)

Tepe Yiksekligi - E (mm)

Peak Height - £ (mm)

Davtumbaz Al Min. altsma Yoksekigi-F (mm)
Min operaion haightbelow ume hodd- F(mm)
Min.Tavan Yokseki -G (mm)

Min_Celing Height -G (nm)

Buhar Tahliye Baca Cikis Gapi (mm).

The Diameter of the Steam Exhauster Chimney
Outet (mm)

Elrk Baglntst

Elctical Connecton

Elektk Baglants Kablosu

Electic Connecton Cable

Mayelandima Baglants: Kebosu

Elctical Connecion Cabl for Fermentaion
Pisime Belim Elekirk Gucd (on)

Roasting Chamber Eectical Power (k)
Mayalandirma Balumil Elektrik Guict (kw)
Electical Powerfor Proofng Room (k)

Elektii i Igh Toplam Ele Gt ()
Totl Electical Powerfor Eectical Heatig (k)
Dogal Gz fstma g Toplam Elekri Gt (k)
‘Total Electrical Power for Natural Gas Heating (kw)
Ort. Yakit Tuketimi (8 saat) (kwih)

Average Consmption ( hours) ()

151 Gl (calhow)

Tharmal Power kcalh) (k)

BrdorModel

Bumer Model

BruorKapasiesi ()

Burer Capaciy (kv)

Gaz Bagjant Basinc (mbar)
Gas Coupling Pressure (mbar)
Firn Agrg (ko)

Weightof Oven (k3)

Ene Kaynakiar

Source of Ene

Kontrol Sisteri
System

CLASSIC
FRN-10 E

1060
2155
1275
2230
2250
2430
2100
3P+N+PE 1P+N+PE 3P+N+PE
5x6mm? 3x1,5mm? 5x6mm?
3%2,5mm*
231 1 231
35
266 266
45 -
gk ta2msn gk
20000/24 B
Riello RX28 S/DV H 900T5 -
32 -
21-40 -
479 484 482
Elektrik Dogalgaz Elektrik
Electrical Natural Gas Electrical

Dijital / Digital
DokunmatikiTouch/

CLASSIC
FRN-10G

1300

1P+N+PE

3x1,5mm?

45

1,62 m3/h
3KWih

20.000/ 24

Riello RX28 S/DV H 900T5

Dogalgaz
Natural Gas

Firin ve Gastronomi Makinalart




