RETROS YENI NESIL ET FIRINI e

RETROS NEW GENERATION MEAT OVEN T [ Fin v Srstranam tntr

RETROS; duragan isida pisirme yapan, elektrik le calisan yeni nesil tas finndir. Geleneksel odun atesi ile pisirme yapan

tas fininlarin, gintmiiz tretim teknolojileri ve diinyaca nld Tark seflerin bilgi birikimi kullanilarak modernize edilmis
halidir. RETROS, FIMAK markasinin et ve restoran sektril igin modern teknolojiyi kullanarak gelistirdigi, otantik damak
tadindakolay pisirme saglayan yeni nesil tas firindir. Dért farkli 6zellikteki cihazin yapt islevitek baina yerine getirerek
zamandan, alandan ve enerjiden tasarruf etmenizi ve giniimiiz seflerinin arzuladigi kolaylig saglar. Pisirilen driiniin
yagive suyu tekrar kullaniimak izere 6zel tepsisinde toplanmaktadir. Pisirme islemi yapilirken, retim teknolojisindeki
izolasyon uzmaniig buhar kaybini minimize eder. Dolaysiyla pisen etteki su kaybi azalir. Pisirme yapilan diger finnlara
oranla %10 ila %15 arasi daha fazla Griin alinabilir. KUZU, DANA, ORDEK, KAZ, BILDIRCIN, TAVUK ve BALIKLAR biltin
olarak diger firnlarin pisirme igin harcadig elektrikten daha az harcayarak daha kisa siirede pisirilebilmektedir. 4 ayri
noktadan 8lcim yapabilen et probu le kullanishig ve jsiyle dikkatleri Gzerine - RETROS, FIMAKin

firin Gretimi konusundaki 40 yili asan tecribesi ve genis servis ag sayesinde kullanicisina giiven verir.

RETROS is the new generation electrical stone oven which uses static heat for roasting. It is the new modernized form of the
traditional wood fired stone ovens, manufactured by using the recent production technologies and the know-how of the
worldwide famous Turkish Master Chefs. RETROS is the new generation meat oven designed and developed by FIMAK brand

for traditional and easy roasting in the meat and restaurant industry. RETROS is produced after 2 years of research and
development work is the modernized form of the traditional wood fired ovens manufactured by using the recent technologies
and the most famous Turkish worldwide chefs. By making the work of 4 different type of appliances in one, help you to save
from time, space and energy with easy usage desired by today’s chefs. The oil and juices of the meat is collected in a special
pan for the next use. Minimum loss by the help of being an expert on insulation technologies, steam loss in minimized while
roasting. Thus juice loss s less and you may get 10 % to 15% more product than other ovens. The whole, LAMB, BEEF, DUCK,
GOOSE, QUAIL, CHICKEN, FISH can be roasted in a shorter time with less energy consumption than other ovens. Meat probe

which can measure from 4 different points take attraction by its practicality and technology. RETROS is giving confidence to

the users by Fimak's over 40 years experience on oven technologies and its wide service network.
RETROS
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MODEL RETROS-S RETROS
Firin ve Gastronomi Makinalart

Teknik Ozellikler p—— vrorm

. il
Technical Data P——

Euronom Tray mm) 400x600

Gastronorm Kivet ()

)
Gasironorm Containers (mm) 530x325

On Gériiniis Sol Yan Gériiniis On Gériinds Ao

inds 875 1375
Front View Left Side View Front View
| Derilk -8 (mm)

! Tavan DephLengh-8 (mm) 1300

Yoksekik - C (mm)
Height - C (mm) 1930

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

1850 1750

The space bety

celing and
floor should be atleast Max. Yikseklk - E (mm)

Max_ Haght - € (mm) 2000

Min. Daviumbaz Yoksekiigi - (mm)
z Min. Hood Height - (mm) 2050
Zemin

v K g
Max. Scakik ('C) .
) loe Max. Temperature ('C) 360°C

inlendirme Odas: Atk Su
okl Hortum)

Ustten Girsh
Sebeke: 380V SOH:

Pisime Bolum Elekirk Gocd (kW)

Roasing Chamber Elsctica Pover (k) gkw 125K

Kablo: 56 mm°

a ming Cabinet Waste Water Output
1 Adet 3x40A Sgorta

Montaj Bosluklar
Mounting Holes

Pisime Bolums Buhar Elekirk Goco (W)
Steam Exchangers Elctrical Power (kW)

1.4 kW

Dinlendirme Bolum Elekirk Gic (kW)
Conservation Chamber Electical Power (kW)

Tt s 210

" 35KW

irator Output 9100 mm

Totstleme BBIUMD Elekirk GOl (kW)
‘Smoke System Electical Power (kW)

Baglanti Temiz Su Girsi

Toplam Elektrk GUci (kW)

Tota Electrica Power (kW) 14.9kW 18.4kW

4" Clean Water Inet Pipe:

Finn e duvar arasinda en
40cm kadar bosluk ol

Enerj Kaynaklan Elektrik
‘Source of Energy Electrical

2650

en oven and
40c

space betwe
I should be atl

Kontrol Sisterni
Control System

Dokunmatik/Touch

pirator Buhar Cks1 8150 mm

spirator Output 8150 Sebeke (ViHz)

Voltage (Vitz)

1250

380V /50 Hz

Kablo (mn)
Cable (mm')

gah arasinda en az
a bosiok olmaldr.

5x4 (mm?) 5x6 (mm?)

i
1250k

Sats Tez

ah Sigorta (&)

Sty Fate () P32A P40A

Perspektif Goriinis
Perspective View

Sales Counter
Ust Gériinis Firn Agig1 (ko)
Top View Weight of Oven (kg)
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