ROVEN DONER ARABALI EKMEK FIRINI e [
ROVEN ROTARY OVEN o A [ i i e Firin ve Gastronomi Makinalar:

FIMAK Doner Arabali Ekmek Fiiminin baslica 6zellikleri; esit isi dagilim, yiiksek verimle

calismasi ve diizenli sirkillasyonudur. Yiksek verimi iyi tasarlanmis isi esanjorleriyle
(yanma hiicresi) saglanmaktadir. Bu sayede emsallerine gore daha az enerji e istenilen
6zellikte Oran elde edilmesi saglanir. Yanma hiicresi isiya dayanikli yiiksek kalite
paslanmatz celikten imal edilmektedir. Gift yonlii kasetli buhar sistemi sayesinde yiiksek
seviyede buhar Gretilip her tavanin yeterince beslenmesi saglanmaktadir.

(%) Sicak Buhar Kalkai sistem kapi agildiktan 3 saniye sonra devreye girmektedir. Bu
6zellik sayesinde isi ve zaman kaybi azaltilarak enerji sarfiyats minimuma indirilr.

The major features of the FIMAK Rotary Oven are the equal heat distribution, operation at
high efficiency and regular irculation of the heat inside it. That is provided by well-designed
heat exchangers. Thus, it allows our customers to bake their products at the requested flavour
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.

(*) Hot steam Shiled system operates after door opening in 3 seconds. Heat and time loss is

reduced and energy consumption is minimized through this feature.

(*) Opsiyonel Yeni Ozellk / Optinional New Feature
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MODEL

Kepsie (Eknek Aded 5 sl
Copacty lLoaves ofBead 5 hours)

Kapasie Hesabi
Capaciy Calouation

Pisime Alan ()
Baking Surface (17)
Tepsi Sayis (Adel)
Number of Trays (pes)

Tepsi Ebads (mm)
Size ofTray (mm)

Tavalar Avast Mesale (mm)
Space Between the Trays (mm)

Geniglk-A (mm)
Widh -A )

Derinlik - B (mm)

DeptiLength -8 ()

Yosaek -G )

Heght

Max. Dennhk-D[mm)

Max. Depth/Length - D (mm)

Max Yokseklk - E (mm)

Max. Hoight - (nm)

Gegis Avaligi - F (mm)

Transiion Range - F (mm)
Min.Tovan Yokseklkgi- G (mm)

Min. Gelng Heigt - G (mm)

Kapi Agik Derinlik - H (mm)

Door Clearance Depth- H{mm)

Finn gin Min. Kap) Boyutlar ()
Min. Door Dimensions for Oven (mm)
oo o Bon (¥
Standart2voya 3

Door D\mensms !uv thl Oven(mm)
Standard 20

ke G (kw]

Electrical Power (kw)

Ort. Yakit Tuketimi (8 saat) (m?/saat)
verage Gonsumpion (§ hours) (hours)
151Gl (Keal/aat)  (kw)

Tharmal Power (Kea saa) ()

Bror odel (Rielo)

Bumer Model (Rielo)

Brulor Kapasiesi (k)

Burer Capaciy (kv)

(Gaz Baglant Basinc (mbar)

Gas Coupling Pressure (mbar)

Baca Gikis Cap! (mm)

Chimney Outt Diameter (mm)

Asiraltr Baca Gikis Gapi (mm)

Sucion Hood Chimney Oulet Diametr (mm)
Finn Agirigi (k)

Weightof Oven (k)

Eloktrk Baglants!

Electical Connecton

Kontrol Sistemi

Conlrol System

Enerj Kaw\ak\an
Source of Energ

ROVEN
FD 100 G

1584

Tepsi SayisiXEkmek SayisiXSaatteki Degistime SayisiXKag Saat Calisacag

ROVEN
FD 150 G

2016

ROVEN

FD 200 G
Eirin va Gastranomi Makinslars
Bakery and Gasfranomy Machint

3360

Ekmek Kapasitesi

Number of TraysXNumber of BreadXNumber of Changes Per HourXHow many hours will Work = Capacity of Bread

528-72
11-15

600x800 / 600x900

1600
1970

2070

2450
740
2950
2850
1800x2400

900x2000

27

a1

45.000/ 52

FS10

42-116

0175

672-864
14-18
600x800 / 600x900
114-90
1600
2110
2350
2770
2750
740
3250
3000

1800x2500

900 x 2000

547
60.000/70
FS10
42-116
50300
0190
0200
2180
3P +N+PE
Manuel ve Dijtal

Manual or Digital

Dogalgaz LPG, Motorin, Fuel Of, Kat Yakit
Natural Gas, LPG, Diesel, Fuel Oil, Sold Fuel

800x1000 / 740x1000 / 750x1040

12-144

14-18 + Firin (izerinde bulunan daviumbaz ve aspirator buharin

malathane icine dagimasini dnlemektedir. Firin bakim,
ve kullanimi emsallerine gore daha kolaydir. FIMAK
doner arabali ekmek finni motorin, fuel-oil, LPG, motorin

ve dogalgazl olarak calistriabilir. Sasi, pisirme hilcresi ve
pisirme hilcresi kapagi tamamen paslanmaz gelikten imal
1900 edilmistr
2340
« The steam is prevented to be dispersed in the workshop
2350 thanks to the hood and aspirator over the oven. Installation,
mounting and maintanence of Fimak Rotary ovens are easier
3000 than the similar competitive models. Fueloil, PG, Dies
Natural Gos can be used 0s heating sources. Cha
2750 chamber and cover are fully made of stainless steel.
1000
3250
3450
2100x2500
900x2000
42
721
80.000/93
F$15
&1-175
019  Kapasite 250 gr ekmek igin verilmistir. Mamulin gramajina
ve pisirme siiresine gore degiskenlik gosterebilr
« The capacity is bosed on 250 gr baked bread. 1t shall variable
o accordling to the grammage and baking time of the product.

* Kat yakith modellerde briilor yerine helezon kullaniiyor ve

elekirik giici) 0,55 kW artiyor.
* In solioueled models, helx s used instead of the burner and

ic power increases by 0.5 kW.
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