2120
@ @
: @ F s 9
| - S © ©
175 E S| B S| 1
| T = _!_ __r‘-- %
| i 2
—~ O A
— = —= == === == z —
J| E2 EE EE E2 EE2 | 4 2 . m
SE EE EE EE E£8 0 ——
1 O
== =2 =2 =2 £= E m —
o == 22 Z22 =22 =2 o B . m
SE EE EE EE £S5 - S——
- - —- -—- —- |4
== == == == == m g T
9 == == == == == m % ° /i m
== == == == == a4
= == == 5= == T
— W
d <
p Y @
/
s B ¢ % 5
Rz © 0 K
105 = /7 N
i = 77
: EESEEEE[s
] < af 1o
@ ®
129 950 250 S
T w
3 508
ﬁ-_ .- v v
[ee] - =
OVEN TYPE | A - ==
1 CHAMBER | 198 °
2 CHAMBERS | 190 EE
3 CHAMBERS | 8@ EE
PANS 46566 ES
c | bl ET]F O sS) o
(1356 | 1578 | 1688 1855) EE i
PANS 46X76 ES
c [ o]l ET]F E=
15568 | 1778 | 1888 | 2655 @ EE
[ useru H. | 180 | 230|280 | o S+ 112
S fE———ts =
| B 310| 360|410 | L B
N
670 650
120 | 958 | 250
600 1320
TECHNICAL FEACTURES WITH ECONONMIZER /
INSTALLED POWER FOR SINGLE CHAMBER (KU) 4,3 KU | 8,5 KU
AUERAGE CONSUMPTION FOR SINGLE CHAMBER 5 KW/H
INSTALLED POWER PROOFER 9.5 Ku
AUERAGE CONSUMPTION PROOFER 8.5 KU
ELECTRIC POWER FOR STEAM GENERATOR FOR SINGLE CHAMBER 1 Ku
USEFUL DIMENSIONS BAKING CHAMBER 958 % C
MINIMUM PASSAGE FOR DISSEMBLED OUVEN 808 X 1350
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