ESTONE 120x80 ELEKTRIKLI KATLI oo
UNLU MAMUL VE PASTA FIRINI u ‘

ESTONE 120x80 ELECTRICAL DECK

IN-STORE BAKERY AND PASTRY OVEN

FIMAK Elektrikli Katli Firmin 6zelligi her katin bagimsiz galisabilmesidir. Ozel alasim taban

taslan ve 6zel dizayn edilmis seramik rezistansli isitma sistemi sayesinde isiyi esit olarak
yayar ve dengeli pisirme saglar. Sicaklik (kat igi alt ve Gst sicakI) ve buhar zamani her
Katta istege gore farkli ayarlanabilir. Bylece her katta farkli tiriin pisirilebilir. Pisirme
6ncesi mayalamaigin firnin altinda, sicakiig ve nemi ayarlanabilen maya odasi meveuttur.
Tek katl kullanilabilir ve modiller olup ihtiyaca gore kat, daviumbaz ve maya odast ilave
edilebili. Disiik enerjitiketimi saglar. Tekerlekleri sayesinde istenilen yere tasinabilir.

The major specification of electrical deck oven is that each deck can be operated independently.

The heating system is designed with special stonebased and seramic resistances that provide
the heating disturbing on baking surface and it balances the heat while baking. Thus, it provides
an opportunity to bake different sort of products in each deck. In order for the products to be
fermented, there is a yeasting chamber available and its temperature and humidity can be
adjusted as per request. It s used with single deck also modular and according to need it can be
added extra deck, chimney hood and yeasting chamber. It provides low energy consumption.
Thanks to its wheels it can be moved easily.
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Teknik Ozellikler

Technical Data

1 Kat Max. Yiksekik 1350
2 Kath Max. Viksekiik 1720
3 Katli Max.Yiksel 0
4 Kath Max. Yiiksed

First Store
Seco

Third Storey Max. Helght : 2050
Four Storey Max, Helght : 2380
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MODEL

Kapasite (Ekmok Adedi /8 sazt)
Capaciy (Loaves of Bread /8 hours)

Pisime Alan ()
Baking Surface (')

Kat Sayisi
Number of Decks

Fim i Genistgi ()
Inner Width of Oven (mm)

Fim i Derigi ()
Inner Depth of Oven (mm)

i g Yokseki  Kat G Yaksekig ()
Inner Fignt of OveiHaght of Deck Enry
(mm)

Geniglc - A (mm)
Wit - (mm)

Derinlk -8
DeptLength - B (mm)

Yiksekl - C (mm)
Height - C (mm)

Max. Derinlk - D (mm)
Max. DepthlLength - D (mm)

Max. Yokseklk - € (m)
Max. Height - E (mm)

Min. Tavan Yikseklikgi - F (mm)
Min.Ceiling Height - (mm)

Kal Tava Kapastesi

4DDX300 400600 450x350 / 6004800 (mm)
Floor Tray Capacity

400x300 400x600 4501350 / 6003800 ()

Elekirk Glct (ku) (P1P2)
Electrical Power (k) (P1/P2)

Rezistans Tip | Kaltaki Rezistans Adet
Rsistance Type | Resistance Pioce

Ort. Yakt Toketimi (8 saa) k) (Q1/02)
Average Consumption (8 hours) (kuih) (Q1102)

Finn A (kg) WI2)
Weightof Oven (kg) (W1W2)

fekirk Baglantis:

E
Electrical Connection

Kontrol Sisteri

Conirol System

Enerj Kaynaklar
Sourca of Energy

ESTONE
120x80x1

1290

1640

1390

1540

8/4/5/2

(13319.8)

83/55

4851365

ESTONE ESTONE
120x80x2 120x80x3

1200
865
215/190
1560
1310
1620 1950
1720 2050
1870 2200
16/8/10/4 24/12/15/6
(23,11196) (329/29.4)
Seramik / Ceramic
1242
138711 1931165
7361616 1000/ 880
3P +N+PE

Dijital/Digital - Dokunmatik/Touch

Elektrik / Electric

ESTONE
120x80x4

Firin ve Gastronomi Makinalart

2280

2380

2530

32/16/20/8

(42.7139.2)
 Kapasite 250 gr ekmek igin verimistir. Mamulan gramajina
248122 Ve pisirme siresine gore degiskenlik gosterebilr.
« The capacity is based on 250 gr baked bread. It shall variable
accordling to the grammage and baking time of the prodct
1250 /1130

*Tava yerlesimi teorik olarak yerlestirilmis olup uygulamada
degisiklik gosterebilr

* Tray layout was placed theoretically and it may vary in
practice.

* W1, P1, Q1: Maya Odali W2, P2, Q2: Maya Odasiz

*Wi, P1, Q1: With Yeasting Collusion W2, P2, Q2: Without
Yeasting Collusion
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