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A TOUCH OF INNOVATION
z ®

TOUCH SCREEN COMBI OVENS
MAPOKOHBEKTOMATbI U MEYY C CEHCOPHOMW MAHEJIbIO YIIPABJIEHUSA

Chamber °C

* SIMPLE TO USE
POCTOTA SKCIJIYATALUN

* CONSISTENT RESULTS
HEW3MEHHbIV PE3Y/IbTAT

* CONSTANT MONITORING
[MOCTOSHHbIV KOHTPO/Ib

* EFFICIENT WORKFLOWS

) SPOEKTUBHOCTb
v Ingredients
Ingredients for 4 people
600 g sliced beef (not too lean ) * SAVINGS
1 spoonful of Worcester sauce
9KOHOMUYHOCTb
* EFFICIENCY
Personalize ( \/ MPON3BOANTE/IBHOCTb
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GN OVENS // TAPOKOHBEKTOMATB/ DIRECT STEAM // TTPSIMASA MOAAYA MAPA

GN1/1-6-10-20 TRAYS // YPOBHEM

BOILER // BOVJTIEPHAA MOLAYA MAPA

OVENS FOR PASTRY // NEYY KOHBEKLIMOHHbIE

9 DIRECT STEAM // TTPAAMAS IMOAAYA MAPA
600x400-5-8-16 TRAYS // YPOBHEN
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Automatic adjustment of humidity level in the cooking chamber.

ABTOMaTMYECKOE PErynpoBaHue ypoBHsl BIaXKHOCTU B paboYes
Kamepe.

Increasing the maximum cooking temperature to 300 °C.
MakcumanbHasi Temnepartypa gocturaet 300 °C.

Optimized boiler for great performance and energy savings.
YnyuiueHHbIi 6ovinep A5 60/bLUel IPOU3BOAUTENbHOCTU U
9KOHOMMM IHEPTUN..

Perfect cooking results independently from the loaded
amount of product (one tray or full load).

WpeanbHbie pe3ybTaTbl MPUrOTOB/IEHUS HECMOTPS Ha 3arpy3Ky
pa6oyesi kamepb! (0ANH ypPOBEHb WJIW MOIHas 3arpy3Ka).

Displaying real value of temperature in the cooking chamber.

OTo6paxkeHne hakTudeckoi TeMrnepaTypbl B paboyeii kKamMepe.

Automatic cooking of different products in the same cooking chamber.

BO3MOXHOCTb MPUrOTOBJIEHUS Pa3/INYHbIX MPOJYKTOB B OFHOM
paboyeii kamepe.

Recipe collection with pictures, ingredients and procedure.

C60pHMK peyenToB ¢ $oTo, CIUcKaMn UHTPEANEHTOB U1
onMcaHusIMK NpoLecca NpUroTOBIEHUS.

Indicating the current operation of the oven by means
of a coloured light beneath the knob.

CBeToBasi UHANKaLUMS KHOMKN push-scroll B 3aBUCMMOCTU
OT onepauyun.

Suggesting the most appropriate automatic washing program.
ABTOMaTHYeCKMii Nof60p Hanbosee NoaXoAALLeN NPporpaMmbl
MOVIKN.

HACCP data collection and storage.
XpaHeHue u c6op onepaymm s cuctembl HACCP.
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TECNOCOMBI / TECNOBAKE / TECNODUAL

PROGRAMMABLE AND ELECTROMECHANICAL COMBI OVENS
MAPOKOHBEKTOMATbI U MEYN C 3JIEKTPOHHOU U
SJIEKTPOMEXAHWYECKOM MAHEJIAMW YTPABJIEHNSA

COMBI OVENS // MAPOKOHBEKTOMATDI

TECNOCOMBI /1 TECNODUAL
4/6/10/20xGN1/1 4/6/10xGN1/1 - 600x400
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TRAYS // YPOBHU: 4 TRAYS // YPOBHWU: 6 TRAYS // YPOBHW: 10 TRAYS // YPOBHW: 20
PROGRAMMABLE // QNTEKTPOHHAA NAHE/b @ WITH PROBE // C TEPMOLLIYNOM
YMPABJIEHUA @ @ WITH PROBE AND AUTOMATIC CLEANING // C TEPMOLLYTOM U
ABTOMATUYECKOW MOMKOW
ELECTROMECHANICAL // QNTEKTPOMEXAHWUYECKAA 7 LEVELS HUMIDIFIER // 7 YPOBHEM BIIAXHOCTU
NAHENb YNPABJIEHUA
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* Hot air convection and steam
« Cooking uniformity and quality
+ Cooking with heat probe

+ Vacuum cooking

+ Cook and chill

+ Automatic cleaning system

* Reliability and sturdiness

* KoHBeKL1s ropsyero Bo3ayxa 1 yBiaaxHeHue napom
* HenameHHoOe Ka4yeCTBO NPUroTOBIEHNSA

* [oTOBKa C TEPMOLLYTOM

* [0TOBKa B BaKyyMHOW yriakoBke

+ Cook and chill

* ABTOMaTnyeckasi Molika

* HafgexxHoCTb 1 [O/ITOBEYHOCTb

COMBI OVENS FOR PASTRY // lIEYN KOHBEKLINOHHBIE

TECNOBAKE
3/5/8/16x600x400
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TRAYS // YPOBHWU: 3 TRAYS // YPOBHWU: 5 TRAYS // YPOBHU: 8 TRAYS // YPOBHW: 16
WITH PROBE // C TEPMOLLYIOM
PROGRAMMABLE // SNEKTPOHHAA MNAHENb @ WITH PROBE AND AUTOMATIC CLEANING // C TEPMOLLYIOM U
VIPABEHUS ABTOMATUYECKOW MOVNIKOU
@ @ TIMED STEAM INJECTION // TAMEP BbIBPOCA [TAPA

RIDUZIONE POTENZA// LINKJ1 C MOHVMXEHHON MOLYHOCTbIO

ELECTROMECHANICAL // 3NIEKTPOMEXAHUYECKASA .
NAHETb YTIPABEHMS 7 LEVELS HUMIDIFIER // 7 YPOBHE/ BIIAXHOCTM
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MODULAR COOKING LINES
MOLYJIbHBIE JINHUU

TECNO90 / TECNO7/74 / TECNO/0/ TECNO6S / TECNO60

+ A wide range to meet the needs of both the small food
service and the large kitchen

+ Great quality level and appearance
+ Maximum attention to safety conditions
+ Easy cleaning and maintenances

* LLIMpOKMI acCOPTUMEHT, MO3BOJISIOLLMI MOA06paTh 060pysOBaHNE
KakK AJ151 He60/IbLLINX Kage U 3aKyCOYHbIX, TaK U AJ151 KPYMHbIX PECTOPaHOB.
* BbICOKO€ Ka4yecTBO U MpUBJIeKaTeNbHbIA AN3aliH.

+ Oco6oe BHUMaHme K co6mo,qumo ycnosm? 6e30MacHOCTH.

* [pocToTa aKcrayaTaUum U 06CyKUBaHUS.
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MOSAICO

A NEW CONCEPT OF COMPACT MODULAR COOKING ISLAND
HOBASA KOHUENUWA LEHTPAJIBHOI O KOMIIAKTHOI'O OCTPOBA
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700/ 900 mm

SMALL DIMENSIONS, MAJIEHBKWE PASMEPHI,

GREAT PERFORMANCES BE0JIbLLIASA MTPON3BOANTEJIbHOCTb
GAS BOILING TOPS FA30BBIE MJINTbI
ELECTRIC BOILING TOPS SJIEKTPUYECKWE MNJINTbI

GLASS CERAMIC COOK TOPS  [1JIUTbl CO CTEK/IOKEPAMUYECKOM
MOBEPXHOCTbIO

INDUCTION COOK TOPS WHAYKLUWNOHHBIE MNJINTbI
BAIN-MARIE MAPMUTBI
WORK TOPS HEWTPAJIbHbIE CTOJIbl-BCTABKM

EEHPOEN



ALL THE BENEFITS OF PROFESSIONAL
COOKING IN A SMALLER ISLAND

BCE NPEUMYLLIECTBA NPO®ECCUOHAJIbHOIO O6OPY/JOBAHMA,
BOIlJIOUEHHBIE B KOMITAKTHOM OCTPOBE



DROP-IN

BCTPAUBAEMOE ObOPY/1OBAHUE
INSTALL IT WHEREVER YOU WANT
YCTAHABJINBAWUTE ' E YITOAHO

SALAMANDERS / Ir'PUJIN CAJIAMAH/LPBI

AU GRATIN FINISHING, COOKING, KEEPING FOOD WARM
WIEATIbHO MOAXOAAT /19 3ABEPLUEHMS,

[PUIOTOBJIEHUA U TO40OIPEBA BJ1IOA

CLASSIC SALAMANDERS ULTRARAPID SALAMANDERS LIGHT SALAMANDERS GAS SALAMANDERS
CAJIAMAH/IPblI CEPUW CLASSIC CAJIAMAH/[IPbl CEPUN ULTRARAPID CAJIAMAH/PbI CEPUW LIGHT FA30BbIE CAJIAMAH/ZPbLI

IEHPOEN
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