KORTO KONVEKSIYONEL FIRIN
KORTO CONVECTION OVEN EEHE : Firin ve Gastranami Makinalar
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FIMAK KORTO 40X60 cm ve GN 1/1 Gastronomi kivet 8lcisinde 6 veya 10 adet tepsi
kapasitesine sahiptir. Kortomun en énemli &zelliklerinden birisi profesyonel yikama
i ip olmasininyaninda hem i hem de unlumamulimalatiigin uygun
olmasidir. Deterjanii yikama sistemi, bulasik makinalarinin sistemi gibi calisir ve firinin
icerisindeki suyu devir daim yaparak su tiketimini minimum seviyede tutar. Yalnizca raf
sistemi degistirilerek hem gastronomi drdnleri hem de unlu mamullerin pisirimesi igin
uygun olabilmektedir. Yogusmali daviumbaz sistemi sayesinde firin igerisindeki buharin
baca gikisindan etrafa dagimasi engellenerek, sii bir sekilde atiimasi saglanir. KORTO 6zel
tasarlanmis ok fanli hava sirkillasyonu ve yiiksek buhar giici sayesinde enfes rinler
ortaya gikanir. 4 ayr noktadan 6lgiim yapabilen et probu ile kullanishiigi ve teknolojisiyle
dikkatleri Uzerine gekmektedir. Hassas kapasitif dokunmatik paneli sayesinde kullanimi
kolaydir ve 99 farkl Grin recetesi kaydedilebilir. Bu &zelli, birden fazla tran pisirenler
icin muazzam kolaylik salar.

FiMAK KORTO has a capacity of 6 or 10 trays in the size of 40X60 cm and GN 1/1 Gastronomy
tub. One of the most important features of Korto, besides having a professional washing
system, is that it s suitable for both gastronomy and bakery products. Detergent washing
system works as dishwasher system and recirculates water inside oven and keeps water
consumption at minimu level. It can be suitable for both gastronomy and bakery products
by only changing rack system. Dissipation of steam inside oven from stack outlet towards
surrounding by condensing fume hood system and they are released as liquid. Korto
produces specially designed multi-fan air circulation and high steam power. Meat probe
which measure from 4 different points takes attraction by practicality and technology. They
are easy to use by sensitive capacitive touch operated panel and 99 different product recipes
can be saved. This feature ensures tremendous easiness for the ones which cook more than
one product.

KORTO FK-6 KORTO FK-10
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Teknik Ozellikler
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MODEL KOnTS)

Pisime Alan (")
Baking Surface (17)

Tepsi Sayii (Adel)
Number of Trays (pes)

Tepsi Ebadi (mm)
Size of Tray (mm)

Gastronorm Kivet (mm)
Gastronorm Containers (mm)

Max. Sicaklk (C)
ax. Termperature ()

Geniglk- A (mm)
Widih -A mm)

Derinl- B (mm)
DeptLength - B (mm)

Yikseklk - C (mm)
Height - C (mm)

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

Elekirk Gico (kW)
Electrical Power k)

Elekirk Baglantis Kablosu
Electric Connection Cable

Finn Agiri1 (kg)
Weighof Oven (k)

Enerj Kaynaklar
ourcs of Energy

Kontrol Sisteri
Conirol System

1,44 m

400 x 600
530x325
300
790
955
1120
1080
12
5x2,5mm?
180
Elektrik
Electric
Dokunmatik/Touch

1455

5 x4 mm?

Firin ve Gastronomi Makinalart

* Gastro modeller igin, pisirilen Grtinlerden agiga gkan yag vb. gibi atiklar yogusma

sisteminin performansini disirddgi igin yogusmali daviumbaz opsiyonu tavsiye
edilmemektedi.

* For Gastro models, the condensing hood option is not recommencded, since wastes such as oil
etc. released from the baked goods can decrease performance of the condense system.
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