[TpodheccroHanbHoe 060pyaoBaHNe A FOTOBKY
Professional cooking equipment

CITECNOINOX

and now, lels coole!
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NWHUA rOTOBKM TECNO 70 KOMNO3ULINA «MOCT»
TECNO70 BRIDGE SYSTEM



TECNO70 3TO MOAYNbHASl NWHUA TOTOBKM TECNOINOX CMPOEKTUPOBAHHAS [J1A HAMNYYLLENA
NPO®ECCOHAIIbHOW FOTOBKU B KYXHE KOMMAKTHBIX PASMEPOB

TECNO70 IS THE TECNOINOX MODULAR COOKING LINE DESIGNED FOR HIGH PROFESSIONAL PERFORMANCE IN
A COMPACT SPACE

TECNO70 npeanbHo NOAXOANT ANs FOCTUHML, PECTOpaHOB, 6apoB, CTONOBbIX C FOPSYMM CTONIOM U CTONOBbIX CAaMOOBCTYXMBaHUS: CO CBOMMM
MHOTOYMCIIEHHBIMU CNELMBNIECKMM (DYHKLWUSMM NOSXOAALLMMI ANs pa3Hbix Tunonoruit kyxn TECNO70 sBnseTcs nyywmM UHCTPYMEHTOM
ans Wwed-nosapa, KOTOPLIA NbITAeTCA JOCTUTHYTb BO BPeMs FOTOBKW CBOWX ONioA Hawnyuywero pesynbTata, HO BbIHYXAeH paboTaTb B
ManeHbKOM NPOCTPAHCTBE KyXHN.

®yHKkumoHanbHocTb. O6opyaosatne TECNO70 ynpoLyaet paboTy B KyxHe, yMeHbLUAeT BpeMst paboTbl U, COOTBETCTBEHHO, BPEMS OXWAAHMS
KNWEHTOB B 3arne, ONTUMU3UPYET NPOAYKT U CEPBUC.

O6opynosanue nuHun TECNO70 oTnuyaeTcst HaAEXHOCTBIO U SBRSETCS LEHHbIM PaboyuM WHCTPYMEHTOM, OHO PEanu3oBaHoO 13 NyYWMX
maTepuanoB W KOMMOHEHTOB 1S rapaHTUW MPOYHOCTM M AnuTenbHOCTW paboueit xusHn. TECNO70 co csoumm xapaktepucTukamm
Bblep)kana camoe CTPOroe eBponenckoe TecTMpoBaHue, nonyuns ceptudnkat DVGW Ha 6onbLuyto YacTb eBponeickux CTpaH.

Bce o6opy,qosaHme “MeeT KoMaHAbl 6e30NacHOCTH, rapaHTupyroLimMe HagexHocTb pa6oqero NPOCTPaHCTBa AaXe npyn ycnosun AnnTeNbHOro
MUCNOoNb30BaHNA 060pyJJ,OBaHVIFI.

TECNO70 cnpoektupoBaHa Ha 6a3e NpuHLMNOB rurmeHbl. briarogaps WTamMnoBaHHbIM NOBEPXHOCTAM C YTOMMEHHBIM 4HOM NPOTUB Nepenvea
XUAKOCTEN, onepavym No YucTke 060pyLOBaHNS OTINYAIOTCS BbICTPOTON W NETKOCTHIO.

O6opynoBaHu1e npeanaraeTcst B pa3nuyHbIX BEPCUsX, HANPUMe, HAaCcTONbHOe, Ha CBOGOAHON NOACTaBKE UNK C OTAENbHbIMK Bazamu, UmeeT
PEerynupytoLMecs HOXKIA 3 HepxXaBeloLLyelt CTanu Unu KONecuk/ Ans Nerkoctu nepenpimkeHns. CyLiecTyeT Takke BO3MOXHOCTb CO3AaHNS
KOMMO3MLMM «MOCT» [iN1sl peanusaumn CBOGOAHbIX MPOCTPAHCTB, COrMacHo HeobxogumocTu. OBOpyaoBaHWe MOXET ObiTb YCTAHOBMEHO B
NIVHWIO UMK COCTABMEHO CMUHKA K CMIUHKE [Nsl CO3aHUst OCTPOBHOM LIEHTPaNbHON KOMMO3ULUK.

TECNOQ70 is ideal for hotel and restaurant kitchens, bars, snack bars, small cafeterias and self service restaurants: with its several
appliances specific for diverse kinds of cooking, TECNO70 is perfect for chefs who want each dish to be the best, even when working
in small spaces.

Functionality. TECNO70 appliances facilitate working in the kitchen reducing both cooking and waiting times for the customers,
optimizing final result and service.

TECNO70 appliances are reliable and priceless work tools, manufactured out of the best materials and components in terms of
sturdiness and durability. Thanks to its features, TECNO70 has passed the most severe European tests obtaining DVGW certification
for most of the nations in Europe.

All the appliances are equipped with safety devices to always guarantee a safe working environment, even in conditions of prolonged use.

TECNO70 is designed keeping hygiene in mind. The pressed tops, the raised edges against overflow and the rounded corners of the
tanks make cleaning easy and fast.

Available are top elements, bases and freestanding appliances with adjustable stainless steel feet or wheels to facilitate moving.
Bridge structures are perfect solutions to create free spaces, to be used according to specific needs. The appliances can be positioned
in line or back to back creating a central island.




LIEHTPANTbHAA KOMNO3ULIUA TECNO70
TECNO70 CENTRAL ISLAND (BACK TO BACK)
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MOMHbIN PSR OTKPbITbIX KOH®OPOK, AENAIOLIMX CTABKY HA OCHOBHbIE XAPAKTEPUCTUKW, HE YNYCKAS U3 BUDA

KOHEYHbIA PE3YNbTAT

A “NO-FRILLS” COMPLETE LINE OF BOILING TOPS OFFERING GREAT PERFORMANCE

OTKPbITbIE KOH®OPKW ECO
Bnarofapsi MHOrOYMCrNIEHHOMY KOMM4ecTBY
BbIMyCKaeMbIX BapuaHTOB B PaCMOPSKEHUN
MMEEeTC MOMHbIN W yHMBEPCanbHbIN
acCcOpPTMMEHT BapOYHbIX MOBEPXHOCTEN C
ABYMS,, YETbIPbMS UM LLECTBIO KOHGOPKaMK,
NAUT C [yXOBbIM LWKaoM U OTAEMNbHO
CTOALLMX NPHBOpPOB.

[openku 13 3ManUpPOBAHHOTO  YyryHa
MOWHOCTLI 6 nnn 3,5 kBT paBHOMepHO
pacnpefeneHbl Ha noBepxHocTW. [ns
ObICTPO/ FOTOBKM Ha BCeX ropenkax
npeaycMoTpeHbl  Moaudmkaumm CYMNEP
C [BYMS WM YeTbipbMsi KOHdOpKaMu
MOLHOCTbI0 6 KBT COOTBETCTBEHHO Ha
mMoZynax wupmuHon 35 u 70 cm.

YnobcTBO M TILATENbHOCTb  YMCTKM
obecreyeHb! LTaMMOBaHHbLIMM NOBEPXHOCTAMM
CO 3HauMTenbHbIM  yriybneHnem npoTuB
nepenuBa xuakoctein. Pewwetkn ansa Kotrios
BbINOMHEHbI U3 CTaNbHOMO NpyTKa.

MnuTbl  NpegycMaTpuBaloT — pasnuyHble
BapuaHTbl T[a30BbIX WK  3NEKTPUYECKMX
OYXOBbIX WKaoB: NOMAMO TPaAULMOHHOM
CTaTMYECKOW  [YXOBKOW  CTaHAAPTHbIX
pasmepoB GN2/1 nocTaBnsieTcs Takxe
anekTpuyeckas BeHTUNUpyemas Bepcus
GN1/1 n pBe “nonHopa3mepHble” moaenu
ans roToBku 6ntof GonbluMx pa3Mepos.
“lMonHopa3MepHbIit” ra3oBbIi [yXOBOW LKA
KOMNNEKTYeTCcs  3NeKTPUYECKUM  rpunem,
OTNMYHO NOAXOAALLMM NS NOLPYMSHUBAHNS
6o B KOHUE rOTOBKM, B TO BpeMs Kak
anekTpuyeckas moaudgukaums MoxeT ObiTb
CTaTU4ECKON UMK BEHTUINPYEMON.

fredy { (
AAETTTOTrres et ey

ECOGAS BOILING TOPS AND RANGES
A line that is complete and versatile,
thanks to the large number of models
available: boiling tops with two, four or
six burners, ranges and free-standing
equipment.

The 3,5 and 6 kW burners are equally
distributed over the top. Two SUPER
models are also available with power of 6
kW on all burners, for rapid cooking times.
All burners are equipped with pilot flame
and security valve with thermocouple.

Easy, precise cleaning is made possible
by the pressed tops with deep run-off
channels that prevents liquids from
overflowing. The burner grids are made
with steel rods.

The ranges include models of gas or
electric ovens in several versions. Besides
the traditional GN2/1 static oven, also
available is the GN1/1 fan assisted electric
model and two full-size models for baking
large size food items. The full-size gas
oven comes with an electric grill for final
browning, while the electric model is
available in a static or fan assisted version.



BbICTPbIE, TOYHbIE, IETKUE ANIA YACTKW U C NOBBILLEHHLIM BHUMAHWEM K SKOHOMWM: 3NEKTPUHECKWE BAPOYHbIE
MOBEPXHOCTU ECO COYETAIOT KAYECTBO TECNOINOX C MAKCUMAJIbHOU PALINOHATIU3ALIMEX PACXO1I0B

RAPID, PRECISE AND USER FRIENDLY IN TERMS OF EASY CLEANING: ECO ELECTRIC BOILING TOPS COMBINE
TECNOINOX QUALITY WITH THE MAXIMUN ATTENTION TO REDUCING COSTS

ANEKTPUYECKUE NNUTbI U BAPOYHBIE
MOBEPXHOCTU ECO

BorbLUoit MofenbHbIN PSR NpedycMaTpusaeT
MOBEPXHOCTM C 2, 4 wnn 6 KpyrmbiMu
KOH(popkamn MoLLHOCTbI0 2 KBT kaxgas,
KOTOpble YNPaBASKOTCA HE3aBMCUMO ApYr
0T Apyra npu MOMOLWM 6-NO3WLIMOHHbBIX
perynsTopo MolHocTi. O pabote naut
yKa3blBaloT ~ CneuuanbHble  MHAMKATOPbI,
4TO MO3BONSIET NOBLICUTL GE30NACHOCTb U
3HeprochepexeHue.

Ons  ofecneyeHnss  TUrMEHWYHOCTM
NOBEPXHOCTb W3 HepkKaBelwwen Ccranu
MMEeeT 3HauuTenbHOE YrmybneHne npoTus
nepenuBa uoKocTeW, B TO BPeMs Kak
repMETUYHOE  KpemnmneHne KOH(OpoK Ha
NOBEPXHOCTM He [0nyCKaeT npocayunBaHune
HUKaKIX BELLECTB.

ABTOMaTMYECKOE npefoxpaHuTenbHoe
yCTpOVICTBO CHWXaeT BblAEeNeHHY MOLLHOCTb
€CNn NMeeTCAa ONacHOCTb neperpesa.

B pacnopskeHun wumetoTcs mogenu ¢
BEHTUNMPYEMbIM AyX0BbIM Lukadom GN1/1,
cratnyeckum GN2/1 unm makeu. MocneaHuin
0COOEHHO MOAXOAWT AN MPUrOTOBNEHMS
6o KpyMHbIX pasMepoB W BbiMycKaeTCst
KaK B BEHTUNWPYEMON, TaK W B CTaT4ECKON
moanduKaLmu.

ECO ELECTRIC BOILING TOPS AND
RANGES

Our wide product line includes tops with
2, 4 or 6 round 2kW plates which can
be controlled independently by means of
B-position power regulators. For safety
and energy savings purposes, pilot lights
indicate when the plates are operating.

To ensure easy cleaning, the stainless
steel top is press-formed with a run-
off channel that prevents liquids from
overflowing. The plates are hermetically
sealed to the top in order to avoid leaks of
any kind from occurring.

An automatic safety system reduces the
power supplied to prevent overheating.

The models of ranges available include the
fan assisted GN1/1 oven, the static GN2/1,
and the full size oven which is particularly
suitable for baking large size food items
and is available in static and fan assisted
versions.
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NOBEPXHOCTHU ECO

ECOELECTRIC BOILING TOPS AND RANGES
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OnA BCEX TUNOB KACTPIOJlb, FTA30BbIE MANTbI JIMHAK TECNO70 ABNAKOTCA HAWBOJEE YAOBHbLIMW MPU PABOTE
B KYXHE. CPEQW AKCECCYAPOB [l OAHHbIX MNWUT NPEANATAIOTCA MMALOKWUE U PUGNEHBLIE MOBEPXHOCTH
13 YYTYHA, UCMNONb30BAHUE KOTOPbIX MO3BOJIAET PASHOOBEPA3UTh KITACCUYECKYIO FOTOBKY HA OTKPbITOM
OrHE XXAPKOW C 9®®EKTOM r'PUNA MACA, PbiBbl WA OBOLLIEW.

TECNO70 GAS BOILING TOPS ARE THE MOST VERSATILE APPLIANCES IN THE KITCHEN. THEY CAN ALSO BE
ACCESSORIZED WITH SMOOTH OR RIBBED CAST IRON PLATES TO BE POSITIONED ON THE OPEN FLAMES, IN ORDER
TO GRIDLLE MEAT, FISH OR VEGETABLES

OTKPbITbIE KOH®OPKHU
Mpepnaraetcs ramma M3 NAMT C [ByMmS,
YETbIPEMSI 1 LLIECTBIO KOHGhOPKaMK.

MowHocTb pacnpegeneHa mexay
KOHhopkamu caMmbiM ONTUManbHLIM 06pa3oMm,
C BO3MOXHOCTbIO ObICTPO OCYLLECTBNATL
rOTOBKY M WCMONb30BaTb pa3Hble TwMbl
KacTptonb. [lns ckopenwero pasorpesa B
KaXgod Mogenu npegycMoTpeHa 0COBeHHO
MoLLHas koHgopka Ha 7,2 KW.

LLitaMnoBaHHble MOBEPXHOCTM C  TMy6oKo
YTOMMEHHbIM  HOM  NPOTMB  NepenuBa
XWAKOCTEN M CO CneumanbHbIM CheMHbIM
MOALOHOM 17151 C60pa BO3MOXHbIX OCTATOUHbIX
XMPOB, 0BGpA3ylLMXCA MpWU TOTOBKE MOA
ropenkamu,  NO3BOMSIOT  OCYLLECTBUTH
BbICTPYIO M KAYECTBEHHYHO YUCTKY.

Bce ropenkn  umetrT  Tepmonapy
0esonacHoCTM M nnams  nunoT  Aans
rapaHTUN  MaKkcUMarnbHOM  HafeXHOCTH.
BbinonHeHsl ©3 3ManMpoBaHHOMO YyryHa
TaKKe KaK W pewueTki MnuTbl ANs rapaHTum
MPOYHOCTH, CTabUNLHOCTU U }J,J'II/ITeJ'IbHOI7I
paboTocnocobHOCTH.

MpeanaraoTca  Mogenu,  AONOMHEHHble
[yXOBbIMU WKadhamn, B 3NEKTPUHECKO
Unu rasoson Bepcusix. Kpome [yxoBoro
wkacha GN2/1 nmetoLLero CbeMHble NOLAOH
W Hanpaenswowme [Ans 4  nNpOTUBHEN,
npegnaraeTcs Takke Ayxoson wkady “full

U

size”, «koTopblit, Onarogaps 6onbLuoi
BHYTpeHHel kamepe (880x620 MM, AByx
pasmepo B BbicotTy 300 wnm 400 mm)
no3BONsieT rOTOBUTb NPOAYKTbl BOMbLUNX
pa3mepoB.

GAS BOILING TOPS AND RANGES
A wide range of boiling tops with two, four
or six burners is available.

The cook tops are suitable for diverse
pans and cookings thanks to the different
power levels distributed among the
burners. For very quick cooking times, an
especially powerful double crown burner
(7.2 kW) is provided in each model.

A thorough and quick cleaning is
possible thanks to the pressed tops with
raised edges against overflow and to the
removable tray placed under the burners
for collecting residual food.

All the burners are equipped with
thermocouple and pilot flame to guarantee
maximum safety. Burners and grids are
made of enamelled cast iron providing a
sturdy, stable and durable support.

Gas or electric oven ranges are available.
In alternative to the GN2/1 oven (equipped
with guides for 4 trays) also available are
versions with “full size” oven, suitable

v

for cooking large size food items thanks
to its generous inner dimensions (880x620
mm with two possible heights, 300 or 400
mm).




BO/MbLUME BO3MOXHOCTUMPUTOTOBKE BKACTPIONAX PA3NIMYHOr O PASMEPA HA OJHON YYT'YHHOM MOBEPXHOCTH:
MAKCUMAIIbHASA TEMNEPATYPA HA NOBEPXHOCTW B LIEHTPE YMEHBLUAETCA MO MEPE OELIEHTPALIUK.

THE CAST IRON SOLID TOP REACHES THE HIGHEST TEMPERATURE IN THE CENTRE AND SLOWLY LESSENS TOWARDS
THE EDGES ALLOWING DIVERSE COOKINGS ON THE SAME SURFACE AT THE SAME TIME

FA30BbIE NNWUTLI CO CMNOWHOW
LIEHTPANBHOW MOBEPXHOCTbIO C
AYXOBbIM LLKA®OM

[mbkocTb. Jlerko nepeasuras kactpiomnio no
MOBEPXHOCTI NANTbI, BO3MOXHO OTCTIEXMBATL
BCe CTyMeHW TrOTOBKM nNpu Haubonee
noaxoasen Temnepatype. M He TOnbKO,
CHMMas LieHTpanbHbIi AMCK, 3aKpbIBAKOLLMiA
rOpenky, OTKPbIBAETC MOLUHAs KOHKopka
(Ha 9 kW B nonHom mopyne u Ha 4,5 kW
B MOMOBWHE MOAYNS) Ha KOTOPY MOXHO
yCTaHaBnMBaTb KacTplomio Ans  BbiCTpbIX
TOTOBOK.

MoBblWeHHas TONWWHA MOBEPXHOCTH
13 MOMMPOBAHHOTO YyryHa NpeaoTBpaLLaeT
nedopmaumio 1 obecneunBaeT AnUTENbHOE
YAEpKMBaHWe Tenna W paBHOMEpHOE ero
pacripefenexme.

OcobeHHO WHTEpECHON SBMsieTCA MOAENb,
koTopasi ~ KOMOGMHMpYeT  CMAOLWHYI0
NOBEPXHOCTb C ABYMS MNW YeTbIpbMSA
OTKpPbITbIMU  KOHopkamu. [pu  3TOM
PELLEHNM BO3MOXHO OJHOBPEMEHHO FOTOBUTb
COYCbI WK NOLNMBKN HA OTKPbITLIX KOH(OPKaX
nepecTaBnsis MX, 3aTeéM, Ha CrMOLWHY0
MOBEPXHOCTb AN OKOHYaHWS TOTOBKM M
NOAAEpXMBaHNS TemnepaTypbl OTOBOMO
6ntoga. operki OfHOM 1 TOl e NOBEPXHOCTY
MIMEIOT pasHyio MolLHocTb (3,3, 4,5 n 7,2 kW)
1 BbINONHEHbI M3 3ManMpPOBaHHOIO YyryHa,
rapaHTUpYIOLLEro MPOYHOCTb M AFUTENbHYIO
paboTocnocobHOCTb.

MpepnaratoTcs Takke BepcUM C [yXOBbIM
wkacdpom GN2/1 13 amanupoBaHHo cTanu.

U

GAS SOLID TOPS AND RANGES
Versatility. Simply slide the pan on the
hotplate to always cook at the most
appropriate temperature. The solid top
allows also a different kind of use: by
removing the central disc it is possible to
cook directly on a powerful central burner
(9 kW in the 70 cm width module and 4.5
kW in the 35 cm module) for ultra rapid
cooking times.

The high thickness of the smooth cast
iron hotplate provides non-deformability
and maintains heat for a long period of
time.

Complete and versatile are the models
that combine the hotplate with two or
four open flame burners: the hotplate
can be conveniently used to simmer or to
maintain the temperature of a dish, such
as a sauce, previously cooked on the open
flames. The burners on the same cook
top have different power levels (3.3, 4.5
and 7.2 kW) and are manufactured out
of enamelled cast iron in order to provide
sturdiness and durability over time.

Versions with GN2/1 enamelled ovens are
also available.
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NOBEPXHOCTbIO C AYXOBbIM LUKA®OM
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GAS SOLID TOPS AND RANGES
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MPOCTASI AlbTEPHATUBA OTKPbITbIM KOH®OPKAM AN BbICTPOW FOTOBKW B KACTPIONE, A TAKKE ANns

OBECMEYEHWUS NPOCTON U KAYECTBEHHOW YUCTKM

RAPID, PRECISE AND USER FRIENDLY IN TERMS OF EASY CLEANING: ELECTRIC BOILING TOPS ARE THE MOST COMMON

ALTERNATIVE TO GAS BOILING TOPS

ANEKTPUYECKUE NNUTbI
Pyuku, perynupyiowye MOLHOCTb UMeloT 6
MO31LMA 1 MO3BONSIOT TOYHO YCTaHaBNMBATL
Heobxoaumylo — TemnepaTypy  Kaxaon
koHdbopku, obecneunBas Heobxoaumble
TeMnepaTypy 1 Bpems roToBKM.

KoHdbopku, Kpyrible wWmn  KBagpaTHble,
repMeTUYHO  3adMKCUPOBAHSI Ha
MOBEPXHOCTH, MPeAOTBPALLIT  NPOTEUKY

xuakocten. MoBepXHOCTb M3 LUTaMMNOBaHHOM
Hepxasetowen cranu AISI 304 ¢
yrny6neHmem npoTuB Nepenuea XuakocTel
obecneunBaeT NPOCTYK YUCTKY M yXoA 3a
obopyzoBaHueMm.

Ins  6e3onacHOCTM M 3KOHOMMM
3N1EKTPOIHEPIMM NMPELyCMOTPEHbI NIAMMOYKY,
OMOBELLAILME O BKIIOYEHHBIX KOHGOpKaX.
Kpome 3Toro, komaHaa 6esomacHocTy
aBTOMaTUYECKM YMEHbLLAET BbIMyCKAeMyLo
MOWHOCTb B Clyyae  4pe3MepHoro
neperpesa, a Takke B Cryyasx, kora He
YCTaHOBNEHbI KacTpionn Npu  BKIOYEHHOM
KOHcopKe.

lMpepnaraioTcst MoZemu CO CTaTUYeCKUM
nyxoBbIM Wwkadom GN2/1unm “full size”,
nocneaHnin 0Co6eHHO NOAXOAMT AMs TOTOBKM
B pecTopaHax, Cneuuanu3vpyiomxcs Ha
NPUrOTOBNEHUM  MPOAYKTOB  KPYMHOMO
pa3mepa ¥ npeanaraeTcs Takke B BEPCUM
C BEHTUNALMEN.

ELECTRIC BOILING TOPS AND RANGES
B-position power switches provide a
precise temperature setting of each plate
allowing to cook always with the suitable
heat in the most appropriate cooking time.

Round or square, the plates are sealed
to the top in order to avoid infiltrations
of any kind. The raised edges of the
AISI304 stainless steel pressed tops
collect spillover liquids and make cleaning
operations simple.

For safety and energy savings purposes,
indicator lights point out working plates,
while an automatic limiter prevents
accidental over temperature making power
decrease, for example if no pan is placed
on the plate.

Models with GN2/1 or “full size” ovens are
also available. “Full size” ovens are ideal
for cooking large size food items and can
be static or fan assisted.




HETOJbKO YAOECTBO B YXOE 3ANOBEPXHOCTbLIO FOTOBKW: MIINTbI U3 CTEKIIOKEPAMUKA TECNO70 TAPAHTUPYIOT
CKOPOCTb U TOYHOCTb B PETYNIMPOBAHUW TEMMEPATYPbI, A TAKKE CO3IAHUE KOM®OPTHOWN ATMOC®EPbI B

KYXOHHOM MOMELLEHWK

TECNO70 CERAMIC GLASS COOK TOPS ARE NOT JUST EASY TO CLEAN, BUT ALSO GUARANTEE QUICK AND PRECISE
TEMPERATURE SETTING TOGETHER WITH A COMFORTABLE WORKING ENVIROMENT

ANEKTPUYECKUE NNUTbI U3
CTEKNOKEPAMUKK

PasorpeB 30H roTOBKM (OBYX MMM YeTbIpeX,
B 3aBMCHMOCTM OT BbiOMpaemoit Mopenu)
NPOMCXOAUT  MOCPEACTBOM  LIEHTPUYECKNX
TOHOB ¢ wWHGpakpacHbIM  W3nyyeHnem
MO3VULMOHMPOBAHHBIX MO E€AWHON TNagKoW
MOBEPXHOCTLIO 13 CTEKMOKEpaMMK, MPOCTOM
B yxofe U uncTke. [oBepXHOCTb repMETUYHO
3admKcupoBaHa, NpedoTBpalleHo  noboe
MpOCaYMBaHME KUOKOCTEN.

[Insi MMHUMM3MPOBAHIS SHEPro3aTpaT B 30Hax
TOTOBKA MPELyCMOTPEHbI  KOHLIEHTPUYECkue
TOHb! ¢ aBOMHOM (hyHKUMel pasorpesa (ase
30HbI B MONTHOM MOfyFie U OfHa B Mopyre Ha
35 cwm).

Takum oOpasom, BO3MOXHO paboTtatb Kak
Ha KOH(OPKe MpU MOMOBMHHOM MOLLHOCTY
B Crlyyasix, korga roToBka MpOMCXOauT B
KacTpronsix ¢ ManeHbKMM A1aMeTpoM Ui mpu
MOMHOA MOLLHOCTW MpU TOTOBKW B 6OMbLUMX
KacTptornsix, ONTUMIU3NPYS 3aTpaThl 3HEPTUN.
MoBepxHOCTb M3 CTeknokepamukm
MUHUMU3MPYET PacnpoCTpaHEHWe xapa B
noMeLLieHUM, orpeaensis, Takum obpasom, Aga
BaXHbIX MpenmyLiecTea 3¢eKTUBHOCTb
3Heprm u  KomopTHYK pabouyto
nnowazaxy.

Bpems JoCTixXEeHUs TeMNepaTypHOro pexuma
MUHUManbHO, a PErynsTop MOCTOSHHO
MOLLHOCTU 06ECMeuMBaET TOYHYIO YCTaHOBKY
Temneparypbl.

aBTOMATUYECKNIA

[ins  GesonacHocTH
OrpaHNuuTENb MPESoTBpaLLaeT Ype3MepHbIN
pa3orpeB, a flaMroyka MokasblBaeT Hamnume
OCTATOYHOTO Xapa Ha MOBEPXHOCTW FOTOBKM
nocne BbIKoueHNs 060pyaoBaHMS.

MpennaraeTcs Bepcust CO  CTATUHMECKUM
9ManupoBaHHbIM  JyXOBbIMM  Lukadiom  2/1
Gastro Norm.

ELECTRIC GLASS CERAMIC COOK
TOPS AND RANGES

Heating of the cooking areas (two or
four depending on the model) takes place
by means of infrared circular heating
elements positioned beneath the glass
ceramic cook top. The top is sealed with
no possibility of liquid infiltration and it
is fast and easy to clean thanks to the
smooth surface.

Some cooking areas (two areas out of four
in the 70 cm width module and one out of
two in the 35 cm module) are made of two
concentric heating elements: it is possible
to use just the inner one or both depending
on the pan size. In this way energy costs
are optimized.

The ceramic glass cook top minimizes
heat dispersion providing energy
efficiency and a comfortable working
environment at the same time.

Warm-up time is very short and the
continuous power regulators allow a
precise temperature setting.

For safety purposes an automatic limiter
avoids overheating, while a pilot light
points out warm plates, even after turning
them off.

A version with a static enamelled GN2/1
oven is also available.

>
=
=
=
<
o
i
x
o
=
=
i
-
o
(22}
=
0
-
=
=
|
Ll
=
=
(&)
Ll
=2
=
o
-
=
Ll
=
(]

ELECTRIC GLASS CERAMIC COOK TOPS AND RANGES

13



WOEAINbHAA CKOPOCTb AiNA BbICTPLIX TOTOBOK, 3KOHOMUA NEKTPOSHEPTUWX, KOM®OPT N MPOCTOTA B YACTKE.
MHAYKUWOHHbIE NMNUTbI TECNO70 NPEAJIACAIOT BAM BCE 3TO

IDEAL RAPIDITY FOR EXPRESS COOKING, ENERGY SAVINGS, EASY CLEANING AND COMFORTABLE WORKING
CONDITIONS FOR THE CHEF. TECNO70 INDUCTION COOK TOPS OFFER ALL THESE ADVANTAGES IN THE PERFECT SPACE

INDUCTION COOK TOPS
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WHAYKUUOHHBIE MNUTbI
WHOYKUMOHHBIE  MAWTHI  NPOM3BOAAT
pesomiouMio B paboTe KyxHM, MO3BOMSS
onepupoaTb 6osee adhdheKTUBHO Ge3 noTepu
BPEMEHI: NPY MO3ULMOHMPOBAHUN KacTpIoN
Ha MOBEPXHOCTM Pa3orpeB MPOMCXOAUT
MFHOBEHHO, Takke kak M perynupoBaHue
Temnepartypbl. Takum 06pasoM, 30Ha rOTOBKM
He JomkHa BbiTb NPESBApUTENEHO Pa3orpeTa,
OHa BCErfja roToBa K MCMomb30BaHMIo.

He TOnbko, MOBEPXHOCTb TOTOBKM BCeraa
0CTaeTCcs XOmNOAHOM, Xap MPOWU3BOAMTLCS
HEMoCPEeLCTBEHHO  BHYTPWU  KacTpioIu.
OGopypnoBaHue, Takum 06pa3oM, MPoCTo B
YKCTKe W HaAEXKHO.

Kpome 3T0ro Xono/Hasi NoBEPXHOCTb FOTOBKM
ABMAETCA TakKe CMHOHMMOM KomdopTa AN
wed-nosapa, Tak kak He BbibpacbiBaeT xap
B MOMELLEHME W HE W3NYy4aeT M3BLITOYHOE
Tenno.

OtnnuHas 3EKTUBHOCTU MHAYKLMOHHBIX
MAUT 33BUCUT OT BbICOKOI SHEPreTUHECKON
0TAauM KoTopas BblpaXaeTcsi B: 3KOHOMUU
3NEeKTPOIHEPIUM  NO  OTHOWEHUIO
B TPagWLMOHHOM  NAuTE  NpUMEpHO
B 50%. Kpome atoro, ato obopynoBaHue
npekpawaeT nogayy  3MeKTPo3Hepruu
B MOMEHT KOrda KacTptonsi CHUMaeTcs C
nnuTel, pabotas TOMbko TOrda, Korga 3To
BENACTBUTENBHO HYXHO.

INDUCTION COOK TOPS

Induction cook tops bring innovation in the
kitchen improving efficiency and time
savings: not only the top immediately
produces heat as soon as the pan has
been placed on it, but also the temperature
is promptly set. That is the reason why the
cooking areas need no preheating at all
and are ready to be used in every moment.

The top is always cool since the heat is
produced directly inside the pan. In this
way the appliance is safe and easy to
clean.

A cook top that doesn't get warm also
means comfortable working conditions for
the chef since it doesn't produce irradiation
nor useless environment overheating.

The extraordinary efficiency of the
induction cook top is due to its elevated
energy yield: compared to a standard
electric cook top it allows an energetic
saving of approximately 50%. Moreover,
the appliance stops supplying energy as
soon as the pan is removed from the top,
working just when needed.



MNUTbI CO CNNOLUHOW NOBEPXHOCTBLIO TECNO70 FAPAHTUPYIOT YOOBCTBO NPU PABOTE HA OBHOW MOBEPXHOCTM

C HECKONbKUMW KACTPIOJIAMU U YOOBHOE NMEPEABWXEHWUM WX MO MIUTE

TECNO70 ELECTRIC SOLID TOP OFFERS THE CONVENIENCE OF WORKING ON A SINGLE COOK TOP WITH DIFFERENT

PANS SIMPLY SLIDING THEM

ANEKTPUYECKUE NNIUTbI CO
CNNOLWHOM NOBEPXHOCTbLIO
MoBepxHOCTb TOTOBKW CAenaHa W3 cramm
MOBbILIEHHOI TOMWMHBI U UMEET YeTbipe
30Hbl Pa3orpeBa, KOTOPbIMM BO3MOXHO
ynpaBnaTb  OTAEMbHO  MpU  PasHbX
TemnepaTypax C MOMOLbI0 PErynaTopos
MOCTOSHHOI 3HEPruy.

Bnarogaps OTNMYHBIM MaTepuanam, nnuta
MOXeT AnuTenbHOe BpeMmsi yoepkuBaTb
HaKoOMMeHHbIN Xap M pacnpedensTs ero
paBHOMEpHO MO MOBepXHOCTW. [oaTomy
OHa MOXeT BbiTb WUCMOMb30BaHa Takke Ans
nopaepXkaHnst MpUroTOBNEHHbIX Griof Mpy
HeobxoauMoit Temnepatype.

[na  6e3onacHocT  aBTOMAaTMYECKMN
TEepMOCTaT-OrpaHnyMUTENb NpenoTBpallaeT
Upe3MepHbIA  neperpeB  nauThl. YeTbipe
namnoykM  ykasbiBaloT Ha  paboyee
COCTOSIHWE YETbIPEX 30H TOTOBKM.

Mpegnaraetcs  Takke  Bepcus ¢
3ManMpoBaHHbIM AyxoBbIM Likadom GN2/1
CO CbEMHbIMI HaNPaBASIHOLLMMM 1 NOALOHOM
ANs NPOCTOTbI YUCTKN.

ELECTRIC SOLID TOPS AND RANGES
The thick cook top is composed of
four heating areas, each one settable
independently by means of continuous
energy regulators.

Thanks to the high quality materials the
cook top is made of, it maintains heat
homogeneously for long time. That is why
it can be used for simmering or maintaining
cooked food at the right temperature.

For safety purposes, a limiting thermo-
stat avoids overheating and resets
automatically if necessary. Four indicator
lights point out the working cooking areas.

Also available is a range with enamelled
GN2/1 oven provided with removable
bottom and runners.
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ELECTRIC SOLID TOPS AND RANGES
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MOEANBHO NOAXOAMT ANA roTOBKW HEMOCPEACTBEHHO HA MOBEPXHOCTU PA3JIMYHBIX TUMOB NMPOAYKTOB,
HAMPUMEP, OBOLLIEW, MACA, PbIBbl, AL, CbIPOB, BE3 JOBABIEHWA MACIIA U 3ANPABOK

IDEAL FOR GRIDDLING MANY KINDS OF FOOD, SUCH AS VEGETABLES, MEAT, FISH, EGGS AND CHEESE DIRECTLY ON
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FRY TOPS
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THE PLATE, WITH THE POSSIBILITY NOT TO USE FATS AND CONDIMENTS

XAPOYHbIE NOBEPXHOCTH
MoBEPXHOCTM TFOTOBKM  BbIMONHEHbI M3
CTann YBENUYEHHOW TOMWMHBI W BbICOKOW
TENnonpoBOAHOCTU. MOBEPXHOCTb HEMHOTO
HaKrloHeHa [ns BO3MOXHOCTU cBopa coycoB,
XVPOB MNW BOAbI B CriELManbHy0 ChbEMHYI0
BaHHOUKY.

[a3oBble M 3MEeKTpUYECKME  MOZenw
npeanaratoTcs B BEPCUSIX C XPOMUPOBAHHO
MOBEPXHOCTbIO, KOTOPas MWUHUMMU3NPYET
U3ny4eHue xapa no OTHOLLEHWIO K onepaTopy
1 0000 NOAXOANT ANS FOTOBKM AENMUKaTHbIX
6niog, Hanpumep, pbIObI.

MoBepxHOCTb  MOXET ObiTb  rnapkas,
obecneunBaloLlas PaBHOMEPHYKO TOTOBKY
Ha BCeA MOBEPXHOCTW MNpOAYKTa, WM
pucneHas Ans MonyyeHus Knaccuyeckoro
addekTa rotoBkM Ha rpune. TpeTbs Bepcus
npegycmatpueaeT Ha 2/3 rmagkyto u Ha
1/3 puchneHyto NOBEPXHOCTb ANS OKOHYaAHWS
(hasbl roTOBKY.

FRY TOPS

The plates are manufactured out of highly
conductible thick steel. They are slightly
inclined in order to collect sauces, fats and
condiments into a pull-out tray.

Gas or electric, fry tops are also available
chromium plated limiting the dispersion
of the heat towards the chef. This fry top
version is especially suitable for delicate
cookings, such as for fish.

The plate can be smooth, for perfectly
uniform cooking over the entire surface of
the food, or ribbed, to obtain the typical
grilled appearance. A third version is
available with a plate that is 2/3 smooth
for cooking and 1/3 ribbed for the final
cooking phase.




TPUNKU TECNO70 ABNAIOTCA UAEANBHLIM UHCTPYMEHTOM 11 FOTOBKU MSACA, PbiBbl UM OBOLLIEW BCErQA

AMMETUTHLIX U BKYCHbIX.

TECNO70 GRILLS ARE IDEAL FOR GRILLING APPETIZING AND TASTY MEAT, FISH AND VEGETABLES

ANEKTPUYECKUE NTABOBbIE 'PUINKA
Onektpuyeckas Bepcusi. PelweTka, Ha
KOTOPYl0  MO3NLIMOHMPYETCS  MPOAYKT,
BbINOMIHEHA MONHOCTHIO M3 HepxkaBetoLLen
ctanu Bo u3bexaHne koppo3un. [log
pelleTKoi MO3MLMOHNPOBaHA BAaHHOYKA
ana cbopa X1poB, KOTOPYK HeobXoaumo
3anonHATL BOAOW, AN NpeaoTBpaLleHus
n3nuwHero obpa3oBaHNst AbIMOB, a Takke
yBNaxHeHns roTosswjerocs wmsca. Xap
NPOM3BOANTLCA  MOCPEACTBOM  paboThl
yKkpenneHHbix TOHoB.

HekoTopble  ocofeHHOCTH  sBRsilOTCS
(byHAAMeHTanbHbIMM AN YACTKW U
obCnyxvBaHUS: CbeMHas peLueTka, NogHaTve
Tpynnbl  TOHOB, umetowmux 6nOKMPOBKY
6e30nacHOCTM B MOAHATOM  COCTOSHWW.
Kpome atoro, BaHHouka Ansi cbopa coycos
MMEeT CUCTEeMy CruBa, [EWCTBYIOLLYHD
nocpeacTBOM CbEMHOT0  YANUHUTENs W
KpaHa C komaHmoi 6e3onacHoCTV NpoTuB
CNYYaltHOro OTKPbITHA.

[asoBas Bepcua. Apomar Gapbekio
npucytctByeT  Gnarogaps  Hanuuuio
BYNKAHUYECKNX KaMHel, PacnonoXeHHbIX
noj peweTkod W  pasorpeBaloLLnXCcs
TOHamun. BopTuk npoTwB pasbpbi3rBaHns
PacnonOXeHHbIA C Tpex CTOPOH U NOAAOH
ANs BYNKAHUYECKMX  KaMHel  nerko
CHUMatoTCsl, obecneunBas MPOCTyi0 YMCTKY
n obcnyxvBanne obopyaosanus. B Bepcun

Ha MOMHbIA MOAYMb MOBEPXHOCTb TOTOBKM
COCTOMT W3 [1BYX PELLETOK W IBYX OTAENbHbIX
pyyYek ynpaBneHus Ans  BO3MOXHOCTM
TOTOBKM OHOBPEMEHHO ABYX PasHbIX TUMOB
NpOAYKTOB WNM, MPU  HEOBXOAMMOCTH,
9KOHOMUW SHEPrUW, MpU UCMONb30BAHMN
TOMBKO YacTu rpuns.

PelueTku NosuuMoHNpYOTCS B IBYX pa3HbIX
Mo BLICOTE MO3NLMAX, AN PErymMpoBaHus
pa3Hoit TemriepaTypbl FOTOBKM.

GAS LAVA STONE AND ELECTRIC GRILLS
Electric version. The grids are entirely
manufactured out of stainless steel
guaranteeing durability over time and
corrosion resistance. A fats tray is placed
under the grids and has to be filled with
water to prevent smokes and to maintain
the correct humidity level of the cooking
food. Electric armoured heating elements
are placed under the grids.

Cleaning and maintenance operations are
made easy by the removable grids together
with the tilting heating element group that
can be safely blocked in raised position.
The fats tray is conveniently drainable
by a pull-out extension and a safety cock
against accidental opening.

Gas version. The barbeque aroma is
intensified by the lava stone which,

placed under the grid, heats by irradiation.
Cleaning and maintenance operations
are simple thanks to the possibility of
removing the splashback on three sides
and the internal lava stone support. The 70
cm width model is equipped with two grids
managed by two separate and independent
heating controls. In this way it is possible
either to grill different kinds of food at the
same time and also to save energy when
only one grid is needed.

The height of the grids can be adjusted
according to the heat needed.
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HE 3ABWCUMO OT TOIO, ECJIM TOTOBUTCS PbIBA, OBOLL UINU MACO, MPU ®PUTIOPE HEOEXOAWMO OB0PYIOBAHME,
BbICTPO JOCTUTAIOLLEEE HEOBXOAUMOW BbICOKOW TEMNEPATYPbI MACIIA U NOAAEPXUBAIOLLEE EE.

PERFECT FRYING OF FISH, VEGETABLES OR MEAT REQUIRES AN APPLIANCE THAT CAN RAPIDLY FRY IN OIL WITH A

SUITABLE AND STEADY TEMPERATURE

L4

OPUTIOPHULLbI

MoBblleHHas cneuuduyeckas MOLLHOCTb
dputiopiny  TECNO70  obecneunBaet
ObicTpbIl  Habop TemnepaTypbl Macna
npu BBOZE NPOAYKTA, rapaHTUPYHLLMiA
XPYCTSALLYHK CTPYKTYPY NPOLYKTa W rOTOBKY B
KpaTyaiilume CpoKu.

B cooTBeTCTBUN C pa3Mepami MOMELLEHMS
W MpOM3BOAMUTENBHOCTLIO MpeanaralnTcs
[BE BEpCUM: 3MEKTPUYECKNE MMM Ta3oBble
bpuTiOpHMLBI Ha cBOBOAHOM noacTaBske (C
OfHOW UNW [BYMS emKocTaMU Ha 14 n) u
aneKkTpuyeckas HactorbHas puTopHULA
(c omHOM MnM ABOVHOM EMKOCTAMM Ha 8 n
kaxpas).

CkopocCTb 1 3¢hheKTUBHOCTb rapaHTUPOBaHI
B ra3oBblX BEpCUAX  Hanuunem
pa3orpeBaloLLMX ropenok BHYTPU EMKOCTM.
Bce Tenno npoussoanmoe o6opyaoBaHueM
nepefaeTcs HenocpefcTBEHHO Macny,
6e3 notepb , @ [OCTWXKEHWE TemnepaTyphbl
NPOUCXOAUT B OYEHb KOPOTKOE BPEMS Kak
npu NepeOM pasorpese Tak M Npu NOBTOPHOM
Habope TemnepaTypbl nocne BBOAA
npoaykTa.

OneKkTpuyeckue Mojenu  COeaMHAIT
NpoCTOTY B YUCTKE C 3PDEKTUBHOCTLIO:
TOHbl  npoxoasT BHYTPU €MKOCTU U
norpyxeHsl B Macno, Takum obpa3om
rapaHTUpoBaHO BbICTPOe Bpemsi pa3orpesa

sttan s VLUK \ nr

M OKOHOMMWS ONEKTPOSHEpruM, a Takke
npocToTa B YMCTKE, MOCKONMbKY TOHbI
MMEKT MeXaHu3M NOAHSATUS 1 OOKMPOBKM
6e3onacHocTy.

Bce Momenn npefycmaTpyBalT WIMPOKYH
«XOMNOAHYI0 30HY» KOTOpas CIyXuT [N
cbopa 0TX0HOB, a TaKkke rapaHTupyet
GonblUylo  COXPAHHOCTb  WUCMOMb3YEMOTO
macna.

FRYERS

TECNO70 fryers elevate specific power
ensures quick re-establishment of the oil
temperature soon after the food has been
put into the oil, obtaining crisp and dry
fried dishes in short time.

According to the space available in the
kitchen and to the needed productivity,
two versions are available in the range:
freestanding gas or electric fryers (with
one or two 14 liters tanks) and electric
countertop fryers (with one or two 8 liters
tanks).

In the gas versions speed and efficiency
are guaranteed by the position of burners
and flame tubes: placed inside the tank,
they transfer all the heat to the oil assuring
no dispersion together with quick heat-up
and temperature re-establishment.

The electric models combine efficiency
with easy cleaning: the heating elements
placed inside the tank, dipped into the
oil, guarantee quick heat-up and energy
savings. At the same time they can be
tilted and safely locked in raised position
to facilitate cleaning.

All the models are equipped with a
generous “cold zone” collecting food
deposits and increasing the life span of
the oil.

llllll_llllllllllill _
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OT/IMYHO [OMONHASA GPUTIOPHULIbI TECNO70, MAPMUT NS CYXOrO KAPTO®ENSA COXPAHUT NIOEON XAPEHbIN

MPOAYKT FOPAYUM U XPYCTALLUM

PERFECT TO BE PLACED NEXT TO THE TECNO70 FRYERS, THE CHIP SCUTTLE MAINTAINS ANY KIND OF FRIED FOOD

WARM AND CRISPY

MAPMUT ONA CYXOro KAPTO®ENA

JKapeHbIi NpoayKT, XpaHsLLMACS B MapMuTE,
He TepsieT CBOWX CBOWCTB: BCTPOEHHbIA B
kepamuyeckyto napabony TOH wuanyyaet
cBepXy cyxoe Tenno Ha emkoctb GN1/1, B
KOTOPOW COAEPXUATCA MPOAYKT. [ns oTceyku
u3nuwek macrna u ans cbopa npogykTa
obopynoBaHue MMeeT nepgopupoBaHHOE
NpocUnMpoBaHHOE CbEMHOE ABOWHOE AHO.

MMOCTOSAHHBIA PErynsTop 3HEpruK No3BonseT
TOYHO  ycTaHaBnuMeaTb  Heobxoaumyo
TeMneparypy.

CHIP SCUTTLE

Fried food preserved in the chip scuttle
maintains its typical crispness: a heating
element placed in a ceramic dish radiates
heat downwards, to the GN1/1 basin
containing food. In order to facilitate oil
dripping and food collection the appliance
is equipped with a shaped and drilled
removable false bottom.

A continuous power regulator allows a
precise temperature setting.

CHIP SCUTTLE
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CMELUUOUHECKOE OBOPYAOBAHUE AJiA BAPKW B BOOE MAKAPOHHbIX W3OENWUA, PUCA, HbOKKK, NENBMEHEW,
MACA U OBOLLEW: MAKAPOHOBAPKA FTAPAHTUPYET 3KOHOMMIO BPEMEHU, KAHECTBA NMPOAYKTA N BO3MOXHOCTb
NMOJAYM BNiof B KPATHAULLKUE CPOKW.

SPECIFIC FOR BOILING IN WATER PASTA, RICE, GNOCCHI, RAVIOLI, MEAT AND VEGETABLES: PASTA COOKER MEANS
TIME SAVINGS, HIGH FOOD QUALITY AND THE POSSIBILITY OF SERVING FRESH EXPRESS DISHES AT ALL TIMES
IMPROVING BOTH PRODUCT AND SERVICE
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PASTA COOKERS

MAKAPOHOBAPKU yAoGHO pacnonoxeHHblit BO (poHTanbHOA  in every moment. Thanks to a spillway
Bo u3bexaHue KoppoaumM emMKoCTW caenaHbl  YacTi obopyfoBaHus, B TO Bpems kak cnvB  overflow the water is always clean from
MOMHOCTBI0 U3 Hepxasetolieit ctamu AISI  ocyliecTBnsieTcs Yepe3 cpepuyeckuit kpaH  previous cookings leftover starch. Tank
316 W WMelT 3aKpyrneHHble yrmbl Ans  Haxoaslwwmiics BHyTpu. Oteepcte npotus  filling is managed by a convenient water

NpOCTOTbI YUCTKY. nepenuea Xugkoctew, kpome npodvero tap located on the front panel, while an
npegoTepawaeT cnyvaiHblin  nepenmB  internal cock allows the drain. A spillway
BmecTUMOCTb MakapoHOBapoK: eMKocTM  06pasytoLLeiics neHbl. prevents accidental foam overflow.

cogepxatb 23 NWUTPOB Kaxgas, Takum

06pa3om, MPOM3BOAUTENBHOCTL  OYEHb

BbICOKa NpY MUHUMarTbHo 3atpate Bpemern.  PASTA COOKERS

[eicteutensHo, Boga B MakapoHosapke  [herounded edges tanks are manufactured
MOCTOSAHHO KUMWT 1 TOTOBA K cnonb3osanmio.  out of AISI 316 stainless steel for maximum
Kpome atoro, mpu nosTopHbix Bapkax B hygiene and resistance to corrosion.

BOJE HE COAEPKMTCS OCTAaTOuHbIN Kpaxmarn:

HanuuMe OTBEPCTMS MNpoTMB nepenusa  |he great capacity of the tanks, 23 liters
obecrieunBaeT MOCTOSHHLIA ApeHax Bogbl, each, assures elevated productivity in
KoTOpas OCTaeTCst BCETAa YNCTOM. short time. In the pasta cooker the water
3anue Boabl nmpoucxogut 4epes Kkpad, IS constantly boiling, ready to be used

120635 120660

Kopauta GN2/3 Habop 13 1 kopauHsl GN1/3 - 2 kopauH GN1/6
GN2/3 Basket Set 1 GN1/3 basket - 2 GN1/6 baskets
Paam. cm 28x28x20h Pa3am. Cm 28x13x20h - 13x13x20h
120620 120652

Habop 13 2 kopauH GN1/3 Kpbiwka GN2/3

Set 2 GN1/3 baskets GN2/3 Lid

Paam. cm 28x13x20h

120625
Habop u3 4 kopanH GN1/6
Set 4 GN1/6 baskets

Paam. cm 13x13x20h
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NOAXOAALLAA BNAXHOCTb U NOAXOAALLAA TEMMNEPATYPA ONA COXPAHEHUA YXE NPUrOTOBINEHHBIX FOPAYNX

BN, TAKUX KAK, COYCbI, MEPBbIE BIOAA U BAPEHBIE OBOLLX

THE CORRECT HUMIDITY LEVEL AND TEMPERATURE FOR CONSERVING WARM COOKED FOODS, SUCH AS SAUCES,

CONDIMENTS FOR FIRST COURSES OR BOILED AND STEAMED VEGETABLES

MAPMUT

[ns npepoTBpalleHus Koppo3nn MapmuT
MONHOCTBIO CAENaH W3 HepXaBetoLLeil cTanm
AISI 304.

LitamnoBaHHas BaHHOYKa uveet
3aKpyrneHHble  yribl AN rapaHTuu
MOMHOM TUTMEeHbl W BMELAeT EeMKOCTH
GastroNorm rnybuHoin 150 mm. ns cnuea
BOAbl NpesycMOTPeH YAoGHbIA CheMHbIi
YANMHWTENb, B TO BpeMSs KaK kpaH MmeeT
3alUMTHYK KOMaHZy MnpoTWB Cry4anHoro
OTKPbITHS.

B amekTpuueckux MOAensx  BO3MOXHO
perynupoBaHve Temnepartypel o1 30 go 90 °C.

Bce mopenu wMEKT OOMNONMHUTENbHbINA
TepmocTat 6e3onacHocTy.

BAIN-MARIE

In order to guarantee excellent corrosion
resistance the bain-marie is completely
manufactured out of AISI 304 stainless
steel. The pressed tanks have rounded
edges for perfect hygiene and are
suitable for GN containers (depth 150
mm). A convenient extension facilitates
tank draining. A safety block prevents
accidental openings and water leak.

In the electric models temperature is
adjustable from 30 to 90°C.

All the models are provided with an
additional safety thermostat.

=
oc
<
=
=
<
o

21



TILTING BRATT PANS
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Ona BNAXHbIX FOTOBOK, TAKAX KAK KALIW, BE®CTPOrAHOB, COYCbl, A TAKXE ANnA CYXUX TOTOBOK,
OCYLUECTBNAEMbIX HEMOCPEACTBEHHO HA [OHE CKOBOPO[bl, HAMPUMEP, FOTOBKA AUL WIN MSACA.
FAPAHTUPYETCA BbICOKAA MPOM3BOAUTENBHOCTb 3A KOPOTKOE BPEMA

FOR STEWING, COOKING SAUCES, BUT ALSO FOR GRIDDLING FOODS LIKE EGGS AND MEAT DIRECTLY ON THE TANK
BOTTOM GUARANTEEING HIGH PRODUCTIVITY IN A SHORT SPAN OF TIME

ONPOAMALIBAIOLLMECA CKOBOPOMbI
dnekTpuyeckue " rasoBble
onpokuAabliBakLmuecs CKOBOpOAbI
TECNO70 moryT WMmeTb BHO U3 MSATKOW
ctanu Fe360 obecneunBatoLLyl0 BbICOKYHO
TENNONPOBOAHOCTL M PABHOMEPHOE
pacnpegeneHne Tenna WAM  QHO M3
HepXaBelowWen CTanu, Kotopas Hapsgy C
BbICOKOW TENMONPOBOAHOCTbID obnagaet
MPOTUBOKOPPO3WIAHBIM XapaKTepUCTUKaMM.

Bmectumoctb obopyposans 50 nuTpos,
Taknm 06pa3oM, eMKOCTb rapaHTupyeTt
BbICOKYI0 ~ MPOM3BOAMTENBHOCTE  MpW
KOMNaKTHbIX pa3mepax.

CkoBopogbl  TECNO70  npocTbl B
1cnons30BaHnK, bnaroaaps pyyuHon cucteme
ONPOKMABIBAHMUS C PYYKOil YNIPaBNEHMSI.
Kpblwka BLINOMHEHA W3 HepXaBetoLieil
CTanu C [BOVHOM PYy4KOW, CAENaHHOW U3
matepuana, HeBoCnpUMMYMBOTO K Tenmy W
“MeeT cuctemy GrOKMPOBKM B NPUNOAHATON
nosuuum.

B razoBbIx Bepcusx pasorpes Npomcxoaut
C nomowpblo TpybuaTbix ropenok u3
Hepxasetowen cramu. [ns  Gonblero
ypobCTBa BKMIOYEHME B rasoBbIX MOAENAX
Nbe303NekTpuyeckoe, a Temnepatypa
perynupyetca ot 100 pgo 300 °C.
O6opynoBaHe umeeT knanaH 6e3onacHocTy
C TEpMOnapol.

B anekTpuuyeckux Bepcusx pasorpes
NPOUCXOAUT MOCPEACTBOM  YKPEMMEHHbIX
TOHos , a Temnepartypa perynupyertcs ot 45
00 300 °C ¢ TepMOCTaTMYECKUM KOHTPOSEM.

TILTING BRATT PANS

Gas or electric, TECNQO70 bratt pans are
available in two versions: with mild steel
Fe360 tank bottom, which assures an
elevated and uniform heat distribution
on the surface, or with compound tank
bottom that combines iron conductibility
and stainless steel corrosion resistance.

The 50 liters tanks assure a great
productivity in a compact space.

The TECNO70 bratt pans are easy to use
thanks to the manual tilting system by
means of a hand wheel.

The top cover is manufactured out of
stainless steel and is equipped with a
double heatproof handle and a safety block
in the lifted position.

Heating takes place by means of stainless
steel tubular burners in the gas versions.
Temperature can be set from 100 to 300
°C and ignition is piezoelectric for a
more convenient use. A safety valve with
thermocouple is provided.

= o

In the electric versions heating takes
place by means of armoured heating
elements while the temperature can be set
from 45 to 300°C thanks to a thermostatic
control.




MOEANBHO NOAXOAMT ANA TEX, Y KOrO HET OOCTATOYHO NMPOCTPAHCTBA B KYXHE, HO KTO HE XOYET
OTKA3bIBATLCA OT YNYYLLEHWUM B rOTOBKE: MHPOIO®YHKLIMOHATIbHASA CKOBOPOJA U XXAPOYHASA NMOBEPXHOCTD,
CKOBOPOJA U MAPMUT, BCE B O6bEAVHEHO B OHOM OEOPYJOBAHUK

SMALL SPACES AND BEST PERFORMANCE: MULTIFUNCTIONAL COOKER WORKS AS A FRYTOP, A BRATT PAN AND
A BAIN-MARIE, ALL IN THE SAME APPLIANCE

T LELL
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MULTIFUNCTIONAL COOKERS
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MHOrO®YHKLIMOHANBLHAA CKOBOPOA
MepBoe obbsicHeHne ee ypobcTBa 9TO
paboyas TemnepaTypa, perynupytoascs ot
80 o 300°C. Kpome pabouero TepmoctaTa
obopynoBaHne MMeeT Takke TepmocTat
6e3onacHOCT  MPOTMB  YPE3MepHOro
neperpesa.

[ins roToBKM NpW KoHTaKTe, 0bopyaoBaHue
CNOMb3YETCA KaK apouyHasi MOBEPXHOCTb,
[HO EMKOCTY BbIMOMHEHO M3 HepXaBetoLei
ctanu  compound,  coeAuHsLEN
YCTOMYMBOCTb MPOTUB KOPPO3UM C OTIIMHHOM
TENnonpoBOLHOCTHHO. MoBepXHOCTb,
KoTOpas compukacaeTcs C MPOLYKTOM,
coenaHa W3 HepxaBselolwen  cTamu
AISI 316L. Temnepartypa AHa eMKOCTU
BCerda paBHOMepHa Onarogaps 0cobbiM
pasorpeBalollMM  3MeMEHTaM  BbICOKOIA
paboToCcnoco6HOCTH, NO3MLMOHMPOBAHHbBIM
nog, EMKOCTbIHO.

[ins  ObicTporo cnvBa  XMAKoCTel B
3afHel 4aCTM EeMKOCTM eCTb LUMPOKOe
CNMBHOE OTBEPCTWe, 3aKpbiToe NpobKOi
C YCTPOMCTBOM NpoTMB nepenusa. [log
MOBEPXHOCTbIO MO3NULIMOHMPOBAHA ChEMHAs
BaHHouka GN1/1 , B KoTopylo cobupaeTcs
Y)Ke rOTOBbIA NPOJYKT.

EmkocTi M3 HepxaBetowlel cTanu OYeHb
BMECTUTENbHbI: 15 NUTPOB Ha MOMOBMHY
mogyns, wupuHon 35 cm u 28 nuTpoB B

MOMHLIN  MOAYNb B 75 CM  LUMPUHOM.
3akpyrneHHble yrmbl obneryaioT yxon 3a
obopyznoBaHueMm.

MULTIFUNCTIONAL COOKERS
Working temperature range, from 80 to
300°C, makes multifunctional cookers very
versatile appliances. In addition to the
waorking thermostat a safety thermostat is
provided to avoid over temperature.

In order to griddle directly on the tank, the
bottom is manufactured out of compound
combining stainless steel corrosion
resistance and a great heat conductibility.
Cooking food lays on a surface made of
AISI 316L. The temperature is uniform on
the entire tank bottom thanks to special
high performance heating elements placed
under the tank.

A large drain, located in the front part of
the tank and closed by a spillway overflow
cap, allows quick unloading of liquids and
foods. A GN1/1 container is positioned
under the tank to collect cooked food.

The stainless steel tanks are very
capacious: 15 liters in the 35 c¢cm width
module and 28 liters in the 70 cm one. The
rounded edges make cleaning operations
easy.
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CYnbl, BYJIbOHbI, COYCbI, TOTOBKA B BOJE. BOJIbWASA NPOU3BOAUTENBHOCTE AJIA BOMbLIOr0o KONMYECTBA
NOCAOOYHbIX MECT NPU MUHUMATNIbHOWU 3AHUMAEMOW NJIOLLAON

IDEAL FOR SOUPS, BROTHS, SAUCES AND ANY KIND OF COOKING IN WATER. GREAT PRODUCTIVITY FOR A LARGE
NUMBER OF SERVINGS, TAKING UP A SMALL SPACE IN THE KITCHEN

KOTNbI

[pepnaratotcs B Tpex Moaensix, 6onbLuoi
BMECTMMOCTH, C eMKOCTSIMM Ha 55 nuTpoB, B
SMEKTPUYECKON UMW ra30BOI BEPCHSIX.

[1Be BO3MOXHbIE BEPCYM: NPSIMOTO pa3orpeBa
Ons TOTOBKM kuakux Ontog, KoTopble HeT
HeobX0AMMOCTI YacTo MelaTb (Hanpumep,
OYynbOH) WNM  HenpsIMOro pasorpesa
ans rotoBku 6omee rycteix 6niog. Koten
nocneaHeit MOAenM UMeeT ABOVHbIE CTEHKM,
NPOMEXYTOK MEXZY KOTOPbIMK 3amnonHeH
BOAOW, Takum 00pa3oM, roToBALMACS
MPOAYKT He MPUCLIXaeT K CTEHKaM W AHY KOTra
1 BbINOMHEH W3 Hepxagetowen cramm AlSI
316, rapaHTUpYIOLLEN 3aLUnTy OT KOPPO3uK.

[ins BbICTPOTBI FOTOBKM Pa3orpes NpoMCXoauT
C NOMOLLIbHO FOPErioK MOBbILLIEHHON MOLLHOCTU
UMW C NOMOLLbIO  YKpenneHHbix TOHoB,
HaXOAALUMXCS BHYTPU MPOMEXYTKA.

@yHKUMOHaNbHOCTb. MowHas Kpbllka 13
HepxaBetolen cranu umeeT BMOKMPOBKY
6e30MacHOCTU B MPUNOAHATOM COCTOSHUM
BO M3bexaHue CnyyainHoro 3akpbitus. [ns
CNnMBa NPeAycMOTPEeH  XPOMMPOBAHHbIN
naTyHHbIA KpaH Ha 1 1/2” BO (hpOHTaNbHON
yactu 0bopynoBaHus, B TO BPEMS Kak kpaH
3anuBa BOAbl B €MKOCTb MMeEeT YAOobHbI
MOBMIBHBIA KpaH.

[ns HapeXHOCTM MOAenu C HenpsMbIM
pa3orpeBoM MMEIOT KOMaHAbl Ge3onacHocT

AaBNEHNs,  PaCMONOXEHHble  BHYTPM
npomexyTka (knanaH 6esonacHocT W
MaHoMeTp).

MoluHas cTpyKTypa, KpbilUKka U NPOMEXYTOK
MeXay OBYMsl CNOsMM KacTplonu CAenabl
13 Hepxaselowen ctanm AlSI 304.

BOILING PANS

The boiling pans range is composed of gas
or electric models with capacious 55 liters
tanks.

Two versions are available: the direct
heating type is ideal for cooking very liquid
meals (such as broths, which don't require
to be often stirred) while indirect heating
pans are suitable also for cooking more
dense dishes. In the latter case, indeed, a
jacket filled with water prevents cooking
food from sticking to the sides and to the
bottom of the tank. In order to avoid any
corrosion risk, the bottom is made of AISI
316 stainless steel.

Heating is provided by means of high
efficiency burners or armoured heating
elements placed inside the jacket, for
quicker cooking.

Functionality. The sturdy stainless steel
lid is provided with a safety lock in the
open position to avoid accidental closures.

For liquid draining a chromed brass cock,
1 %" large, is placed on the front of the
appliance while the water tap can be
directed thanks to its articulated neck.

For safety purposes the indirect heating
versions are provided with pressure-control
devices (safety valve and manometer).

Bearing structures, lids and jackets are
made of AISI 304 stainless steel.




PABOYME MOBEPXHOCTHU MOACTABKU O5A HACTOJIbHbIX 3ENEMEHTOB AOMONHAOT FAMMY TECNO70 U OTIIMYHO

KOMBUHUPYIOTCA C APYTMM OBOPYAOBAHUEM FAMMbI

TECNO70 RANGE IS COMPLETED BY WORK TOPS AND BASES, DESIGNED TO BE PERFECTLY MODULAR TO ALL THE
APPLIANCES IN THE LINE

PABOYUENOBEPXHOCTUWUMOOCTABKU
MoactaBkn TECNO70 cnpoekTnpoBaHbl
AN HaCTOMbHbIX 3MEMEHTOB U WUMEKT
cneunanbHylo  cuctemy  pUKCUpOBaHMSs
€O BCEMW Tunamu 0OOPYAOBaHMS TamMMbl.
BbINomnHeHbI MONHOCTLIO M3 HepXaBetoLed
cranm AISI 304 n pononHsTCs aBepuamm
C [ABYXCTOPOHHUM OTKPbITUEM, SILLMKAMU
GN, HanpaenstoWUMM UK pPa3orPEBaloLLMM
9N1EMEHTOM, MMEeHLWWM TepmocTaT, Ans
nozorpesa Tapenok u NpofykToB. MoacTtasku
TaKkke Kak W apyroe obopydoBaHue rammbl
TECNO70 Ha cBobogHoit nopcTaBke
uMeroT GOKOBOE MpeapacronioxeHne Ans
cbukcupoBaHus Garnok, Ans COcTaBneHus
KOMMO3WLIMK «MOCT».

Pa6oune nosepxHoctu TECNO70 cnyxart
AN caMblX pasHblX Lenen (Hanpumep,
oTbuBaHWe, peska), a Takke B kauecTse
NPaKTUYHOA  Hecyljeid  NOBEPXHOCTU.
[MoBEPXHOCTb YKpenneHHast U [OMoMnHseTes
pa3genoyHon  AOCKOM U3 cheyuanbHom
naweson  nnactuku. [iBe  mogenw
npegycMaTpuBaioT SLWMK C BHYTPEHHUMM
pasmepamm Gastro Norm.

WORK TOPS AND BASES

TECNO70 bases are designed for
supporting all the tops in the products
range using a special, rapid slot system.
The bases are manufactured completely
out of stainless steel and can be
accessorized with bi-directional doors,
GN drawers and trays guides. A heater
equipped with a thermostat, useful for
maintaining plates and foods warm, is
also available. The bases, as well as the
freestanding appliances in the line, are
designed for mounting modular bars on
their sides providing “bridge” support for
all the top elements.

TECNO?70 line is completed by the modular
work tops, ideal for a wide range of
purposes (such as pounding, chopping,
slicing) or more simply as practical
counters. The top is reinforced and can be
accessorized with a special plastic cutting
board for food. Two models are provided
with a Gastro Norm drawer.

WORK TOPS AND BASES
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NOACTABKKN AnA HACTONbHbIX NEMEHTOB U 3®®EKTUBHOI O XPAHEHUA MPOAYKTA: XONOAWUIIbHBIE NOACTABKK
TECNOINOX PALIMOHATNBHU3UPYIOT MPOCTAPAHCTBO KYXHU U PABOTY LUE®-NTOBAPA

SUPPORTS FOR TOP ELEMENTS AND PERFECT APPLIANCES FOR FOOD MAINTENANCE: TECNOINOX REFRIGERATED
BASES MAKE THE BEST USE OF SPACE IN THE KITCHEN AND OPTIMIZE CHEF WORK

REFRIGERATED BASES
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XONoAuNbHbIE NOACTABKK

* CaenaHbl NOMHOCTBIO M3 HepXKaBetoLLelt
cranm AIS| 304

* imetoT npoembl 1 ALmku pasmepos GN
* BCTPOEHHYI0 XOMoAubHYI0 rpynny

* BeHTUnMpyembln ucnaputens
rapaHTUpYHOLWIA PaBHOMEPHOCTb
TemnepaTtypbl B kamepe

+ ABTOMaTuyeckas pabota npu
YCTaHOBNEHHO Temnepatype,
KOHTPOMNPYEMOIt 3NEKTPOHHbIM
TEpMOCTaToM

* Pasmopaxu1saH1e rops4mm rasom

* BHyTpeHHss Temnepatypa

BU3yanusupyeTtca BO d)pOHTaJ'IbHOVI vactu, B
COOTBETCTBUW C TMIMEHNYECKMMU HOPMaMW.

REFRIGERATED BASES

e Entirely manufactured out of AISI 304
stainless steel

e Equipped with GN compartments and
drawers

e Built-in refrigeration unit

e \entilated evaporator provided to keep
temperature uniform inside the fridge

e Automatic functioning at set
temperature controlled by a digital
thermostat

e \Warm gas defrosting

e |nside temperature clearly displayed
on the front, as required by the current
standards of health and hygiene.
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AKCECCYAPbDI
ONAL EXTRAS
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220585
CoeanHNTENbHbIN aNeMeHT
Joint element

120630
Pewwetka ans pbibbl
Grid for fish for items 630075 and 630080

220690
Bcraska Ans nauThl ANs 2 KBagpaTHbIX KOHGOPOK
Top frame for 2 square hot plates

120575
[JlononHuTenbHas kopauHa Ans pUTIOPHHLb!
Extra basket for fryers (660050 - 660055)

Dim. cm 20x25x10h
220620

[ns mogenen
For models 660340 - 630210 - 660345 - 630245

Dim. cm 22x29x11h

220645
Inapkasi NOBEPXHOCTb W3 YyryHa Ha OfHY KOH(OPKY
Smooth plate of cast iron for a single burner

Dim. cm 28x32

120690
Mapa SOonoNHUTENbHBIX KOPaVH ANs (OPUTHOPHILE!
Pair of extra baskets for fryers (660050 - 660055)

Dim. cm 10x25x10h

220650
[ns mogenen
For models 660340 - 630210 - 660345 - 630245

Dim. cm 10x29x11h

220647
Pucbnenas noBepXHOCTb 13 YyryHa Ha ofiHy KOHAOPKY
Ribbed plate of cast iron for a single burner

220750
[JlononHuTensbHas emMkocTb Anst cGopa macna
Additional oil draining tank

Dim. cm 28x32

220590 9023 120635
[lononHuTensHas peleTka ans pewwetka GN1/1 Kopaura GN2/3
AyxoBoro Lukadpa GN2/1 GN1/1 grid Basket GN2/3
Extra grid for GN2/1 oven

Dim. cm 53x65

220595 Dim. cm 28x28x20h

[HlononHuTenbHas peletka Ans AyxoBoro kada
full size (230380-230385-230390)

Extra grid for full size oven (630380 - 630385 - 630390)

Dim. cm 88x62
120650 120620
Kpbiwka GN1/1 ans mapmuta Ha6op 13 2 kopau+ GN1/3

GN1/1 lid for bain-marie

Set 2 GN1/3 baskets

Dim. cm 28x13x20h

_ 120652
=~ Kpbiluka GN2/3
Lid GN2/3
120580 120625
danbnon GN1/1 ans mapmuta Habop 3 4 kopauH GN1/6
False bottom for GN1/1 bain-marie Set 4 GN1/6 baskets

Dim. cm 13x13x20h

120595
CkpeBOK ANs YUCTKY KapOUHOIA NIOBEPXHOCTH
Scraper for fry top cleaning

120597
Ha6op ans 3ameHb! Hoxa (10wT)
Scraper blades (10pcs)

120660
Ha6op 13 1 kopautbl GN1/3 - 2 kopanH GN1/6
Set 1 GN1/3 basket - 2 GN1/6 baskets

Dim. cm 28x13x20h - 13x13x20h




120550 220695
Pa3sorpeBaloLuuii anemeHT ans npoema CoefnHuTenbHbIN 3nemenT 1/2M
Heater for bases Joint panel 1/2 M

kW v H
13 4 230/1 50-60
120530 220722

Pa3genoyHas gocka 13 HETOKCUYHOro Matepuana

Chopping board made of non-toxic material
@ Dim. cm 34,5x571,5h

CoeanHuTenbHbIin anemeHT 1/3M
Joint panel 1/3M

620535 120655
[lBepuia npaBo\neBOCTOPOHHSSA Pepyktop Ans kacTpionb
Right /left door Reduction grid

A\

620540 OpoHTanbHbIN LIOKONb
Mapa siwwkos GN1/1 Frontal kicking stript
Pair of GN1/1 drawers .
L (cm) Dim. ext (cm)
220710 35 35x2x12h
220712 70 70x2x12h
220714 105 105x2x12h
220716 140 140x2x12h
620610 BokoBo#t Liokonb (1 napa)
Mapa siwwkos GN2/1 Side kicking stript (1 couple)
Pair of GN2/1 drawers
L(cm) Dim. ext (cm)
220718 65 65x2x12h
120545 BokoBO# L{oKONb AN LEHTPaNbHOM OCTPOBHOM
Mapa Hanpaenstolmx Gastro Norm Kkomnoauuwu (1 napa)
Pair of Gastro Norm runners Side kicking stript for central island (1 couple)
L(cm) Dim. ext (cm)
220720 130 130x2x12h
MopuuoHHas nepeknaauHa 9022
Plate support board Mapa Hanpasnstowx Gastro Norm Ans xonoaunbHbIX
MOACTaBOK
L(cm) Pair of Gastro Norm runners for refrigereted bases
220670 35
220675 70
220680 105
e, Habop Anst ycTaHoBKI KOMNO3MULMK «MOCT»™
P Bridge system supports*
f?i\z///\ . L(cm)
LS LT T,
- «‘f\r}\\/ﬁ 220625 35
RN 220630 70
ORI 220635 105
K 220640 140

* PexomeHAyeTCs Hanuume nrnaxa ¢ pacronoxeHeM 06opy[oBaHNs Ans OCHALLEHS NPeSpacroNOXeHHit Ans KOMMO3NLMK «MOCT»
*We recommend to send the layout of the appliances in order to arrange the bridge system kit

2
F:
> =
O X
&-IJLLI
e =
=z =
S
|_
o-
o

29




TECHNICAL DATA
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OTKPbITbIE KOH®OPKU ECO - ECO GAS BOILING TOPS AND RANGES

Kon PA3MEP. (cm) LXPXH|  KOH®OPKM kW KOH®OPKM ”"‘TAHITJEKA‘J&OBOFO kW VX. LUKAGA |PA3M. IVX. LUKA®A| kW OBLLME -
CODE DIM. (cm) WxDxH BURNERS BURNERS kW OVEN SUPPLY OVEN kW OVEN DIMENSION|  TOTAL kW e
630250 1%6 + 1x3,5 95
35x70x28
630252 “super” 2x6 12
630258 26 + 2x3,5 19
70x70x28
630260 “super” 4x6 24
630266 105x70x28 4x6+ 2x3,5 31
630254 1%6 + 1x3,5 95
35x70x85
630256 “super” 2x6 12
630262 26 + 23,5 19
70x70x85
630264 “super” 4x6 24
630268 105x70x85 s 4x6 + 2x3,5 31
630280 26 + 23,5 4 7 GN2/1 26
630282 “super” 4x 7 GN2/1 31
630270 é 47 GN2/1 19+44,7 | 400/3N 50-60
70x70x85 26 + 2x3,5
630274 7 5 GN1/1 1945 400/3N 50
630272 f 47 GN2/1 24447 | 400/3N 50-60
“super” 4x6
630276 é * 5 GN1/1 2445 400/3N 50
630284 1) 7 GN2/1 38
630288 B2 7 S oA 383 | 230/IN50-60
630278 é 47 GN2/1 31447 | 400/3N 50-60
105x70x85 888 06+ 235
630286 é * 5 GN1/1 3145 400/3N 50
FULL SIZE
630292 é 6.3 o A 31463 | 400/3N 50-60
* FULL SIZE
630290 é 5 T 3145 400/3N 50
ANEKTPUYECKUE NNAUTLI U BAPOYHBIE MOBEPXHOCTW ECO - ECO ELECTRIC BOILING TOPS AND RANGES
Kon PA3MEP. (cm) LXPXH| kW NAUTBI PA3MEP MNWTbI (cm) ”MTAHmiAﬂé§OBOF0 KW OYX. LUKA®A PA3M. AVX. IUKA®A kW OBLUME o
CODE DIM. (cm) WxDxH |  PLATES kW | PLATES DIMENSION|  QVEN SUPPLY OVEN kW OVEN DIMENSION|  TOTAL kW e
660250 36x70x28 228 @ 220 4 400/3N 50-60
660258 manes  seasEs 302 75 400/3N 5060
660266 105x70x28  6x2 0220 12 400/3N 50-60
660252 36x70x85 2x2[g] 0 220 4 400/3N 50-60
660260 70x70x85  3x2+15[8 8] ?i g %g 75 400/3N 50-60
660268 105x70x85  6x2 0220 12 400/3N 50-60
660262 47 GN2/1 12,2 400/3N 50-60
70x70x85  3x2x15[e 8| fi g fgg é
660264 f * 5 GN1/1 125 400/3N 50
660284 f 47 GN2/1 16,7 400/3N 50-60
660286 e 5 GN1/1 17 400/3N 50
105x70x85  6x2 0220 FULLSIE
660292 4 6.3 A 183 400/3N 5060
* FULL SIZE
660290 é 5 T 17 400/3N 50

* BeHTUNMpYeMbIit / fan assisted



ANEKTPUYECKME NNUTbI - GAS BOILING TOPS AND RANGES

Kog PA3MEP. (cm) LXPXH|  KOH®OPKM kW KOH®OPKMN ﬂV'TAHll_"uEI(AﬂﬁOBOFO kW OYX. LUKAGA |PA3M. [IyX. LUKA®A| kW OBLLME VoH % |<_t
CODE DIM. (cm) WxDxH BURNERS BURNERS kW OVEN SUPPLY OVEN kW OVEN DIMENSION TOTAL kW e T g
-
630010 35x70x28 1X7,2 +1x3,3 105 E‘[ =
w O
1X7,2 +1x3,3 =
b ' ' =
630015 70x70x28 2 2x45 19,5 ST
5 2
2x7,2 + 2x3,3 s -
630060 105x70x28 245 30 >
1x7,2 + 1x3,3 w
630020 70x70x85 2 2x45 195 =
2x7,2 + 2x3,3
630062 105x70x85 245 30
630065 724133 é 47 19,5+47  400/3N 50-60
70x70x85 s
630090 ’ A 7 265
GN2/1
630070 é 47 30+4,7 400/3N 50-60
630095 A 7 37
’ T5e | 2X72+233 880x620x300
630380 105x70x85 28 2 2x45 1) 7 T 37
880x620x400
630385 A +GR|LLé 743 e 3743 230/1 50-60
880x620x300
630390 é 6.3 g 30+6,3 400/3N 50-60

FA30BbIE NNUTbI CO CMOLUHOW LEEHTPANBHOW NOBEPXHOCTBIO C IYXOBbIM LUIKA®OM - GAS SOLID TOPS AND RANGES

Kon PA3MEP. (cm) LXPXH kW NAUTbI kW OTKPbITbIX KOH® ”MTAHV'EK%);OBOFO KW OYX. LUKA®A | PA3M. AYX. LUIKAGA kW OBLUME
CODE DIM. (cm) WxDxH PLATES kW OPEN BURNERS kW |  QVEN SUPPLY OVEN kw OVEN DIMENSION TOTAL kW
7.2
630200 70x70x28 l 33 15
45 2:3,3
630145 105x70x28 Bl 1“713 228
X/,
630205 70x70x28 9 9
630225 45 g -2 2
g ! 9] 3,3
70x70x85
630235 9 [ 7 GN2/1 16
b Emmr 2x3,3
630130 105x70x85 45 ElE ]xz;g 298
X/,
3NEKTPUYECKUE NNWUTBLI CO CMNOLUHOW MOBEPXHOCTLIO - ELECTRIC SOLID TOPS AND RANGES

Kon PA3MEP. (cm) LXPXH| MOLLHOCTb (kW) |MUTAHVEOYX.LUKAGA | kW OYX. LUKAGA | PA3M. AYX. LUKAGA kW OBLUVME Vou

CODE DIM. (cm) WxDxH POWER (kW) OVEN SUPPLY OVEN kW OVEN DIMENSION TOTAL kW e
660370 @ 70x70x28 4x2 8 400/3N 50-60
660375 70x70x85 4x2 é 4,7 GN2/1 12,7 400/3N 50-60
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ANEKTPUYECKUE NMNUTbI - ELECTRIC BOILING TOPS AND RANGES

% |<—E Kog PASMEP. (cm)LXPXH| kW MNUTbl | PA3MEP MNKTbI (cm) TUTAHME E&OBOFO kW OYX. LUKAGA | PA3M. YX. LUKA®A kW OBLUME VoH
< CODE DIM. (cm) WxDxH PLATES kW  |PLATES DIMENSION| QVEN SUPPLY OVEN kW OVEN DIMENSION TOTAL kW s
o
<
o< 660010 35x70x28  2x2.6[3) 9220 52
w O
ae
=
5 = 660015 3x2,6 3x @220 93
2 1x15 1x 150
I Ll ~ % 70x70x28
= 660016 2688 0220 10,4
<
[17]
= 660205 105x70x28  6x2,6 0220 15,6
660190 35x70x28  2x2.6[g) 220x220 52
660195 70x70x28  4x26(aEl 220x220 104
660210 105x70x28 | 6x2.6 220x220 15,6
3x2,6 3x 0 220
il 1x15 1x 150 14
70x70x85 400/3N 50-60
660111 42688 0220 15,1
660300 105x70x85  6x26[9 8 8| 5220 47 GN2/1 203
660115 70x70x85  4x26(3 8] 220x220 é 15,1
660305 6x2,6 220x220 20,3
660505 6x2.6(3 o 8 8220
. 880x620x300
e FULL SIZE 213
660500 105x70x85 | 6x2,6 220x220
660700 6x26(8 8 8] 9220
HH é 880x490x300
BEHTUNMPYEMblii FULL SIZE 206
660705 6x2,6 220x220 fan assisted
NNUTbI C NOBEPXHOCTbHIO U3 CTEKIIOKEPAMUKU - ELECTRIC GLASS CERAMIC COOK TOPS AND RANGES
Kon PA3MEP. (cm) LXPXH kW NAUTBI kW 30H rOTOBKM ”MTAHLVL'JEKAD&OBOFO kW OYX. LUKAGA |PA3M. YX. IUKA®A kW OBLUME VoH
CODE DIM. (cm) WxDxH |  PLATESKW  |PLATES DIMENSION| QVEN SUPPLY OVEN kW OVEN DIMENSION TOTAL kW e
1x1.8
© '
660100 ¢ 35x70x28 25 43
s 218 400/3N 50-60
(4 0 © X1,
660105 70x70x28 205 86
660125 70x70x85 ggg é 47 GN2/1 133 400/3N 50-60
WHAYKUMOHHBIE NAKTBI - INDUCTION COOK TOPS
Kon PA3MEP. (cm) LXPXH 30HbI FOTOBKK kW 30H rOTOBKHU kW OBLLIME V-H
CODE DIM. (cm) WxDxH COOKING POINTS COOKING POINTS kw TOTAL kW o
660400 35x70x28 23,5 7
400/3 50-60
660405 70x70x28 135 14
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XAPOYHASA NMOBEPXHOCTb - FRY TOPS

Kog PA3MEP. (cm) LXPXH TUN NOBEPXHOCTW | PA3M. MOBEPXHOCTH (cm) MATAHUE MOLLHOCTb (kW) V-H % g
CODE DIM. (cm) WxDxH PLATE TYPE PLATES DIM. (cm) SUPPLY POWER (kW) “hz T g
=
< 1
660020 4 39 400/3N 50-60 ==
71 TNAGKAS w O
7] sMooTH =
630025 A 7 o T
w o
I Ll
660025 4 39 400/3N 50-60 =k
% 35x70x28 [ protenas 31,6x56.6 ]
-
630030 A 7
660030 N— 4 39 400/3N 50-60
Q CHROMIUM
630110 PLATED [ 7
660035 4 78 400/3N 50-60
] TIAGKAS
iz
SMOOTH
630035 A 14
660040 4 78 400/3N 50-60
Dm] 1/3 PUONEHAA
1/3 RIBBED
630040 A 14
@ 70x70x28 66,5¢56.6
660043 4 78 400/3N 50-60
Mﬂ] PUONEHAA
RIBBED
630044 A 14
660045 N— 4 78 400/3N 50-60
@ CHROMIUM
630115 PLATED [ 14

FA30BbIE U ANEKTPUYECKUE NTABOBBIE FPUMK - GAS LAVA STONE AND ELECTRIC GRILLS

Koo PA3MEP. (cm) LXPXH MUTAHKE MOLLHOCTb (kW)

CODE DIM. (cm) WxDxH SUPPLY POWER (kW) V-Hz
660120 35670x28 405
é 400/3N 50-60
660200 70x70x28 8.1
630075 3570428 69
630080 70x70x28 138
OPUTIOPHULIbI - FRYERS
Koa PA3MEP. (cm) LXPXH MUTAHUE BMECTUMOCTb EMKOCTW (1) MOLIHOCTb (kW) V-H
CODE DIM. (cm) WxDxH SUPPLY TANK CAPACITY (It) POWER (kW) oz
660050 3570428 8 6
@ 4 400/3N 5060
660055 70x70x28 848 12
660340 35X70485 14 108
4 400/3N 50-60
660345 70K70x85 14414 216
630210 35X70485 14 15
630245 70K70x85 14414 23

33



MAPMUT 1151 CYXOro KAPTO®ENA - CHIP SCUTTLE

% |§ Koa PA3MEP. (cm) LXPXH BMECTUMOCTb EMKOCTH MOLLHOCTb (kW) V-H
T < CODE DIM. (cm) WxDxH TANK CAPACITY POWER (kW) “he
o
<
25
ae 660060 % 35X70x28 GN1/1 1 230/1 50-60
=
O I
w o
o L
§ |
e MAKAPOHOBAPKA* - PASTA COOKERS *
-
Kog PA3MEP. (cm) LXPXH MATAHUE BMECTUMOCTb EMKOCTW (1) MOLLHOCTb (kW) V-H
CODE DIM. (cm) WxDxH SUPPLY TANK CAPACITY (It) POWER (kW) -z
660160 é 48 400/3N 50-60
35X70485 23
630085 1) 10
660335 f 96 400/3N 50-60
70K70x85 23423
630240 [\ 20
MAPMMT - BAIN-MARIE
Koo PA3MEP. (cm) LXPXH MUTAHUE BMECTUMOCTb EMKOCTH (1) MOLLUHOCTb (kW) V-H
CODE DIM. (cm) WxDxH SUPPLY TANK CAPACITY (It) POWER (kW) -z
660090 4 13 230/1 50-60
% 35x70x28 GN1/1
630045 2

660095 4 26 230/1 50-60
@ 70470128 GN2/1
630050 1) 2

CKOBOPOOA** - TILTING BRATT PANS**

Kon PA3MEP. (cm) LXPXH MUTAHUE MATEPUAI EMKOCTN | BMECTUMOCTLEMKOCTU(T)|  MOLLHOCTb (kW) VoH
CODE DIM. (cm) WxDxH SUPPLY TANK BOTTOM MATERIAL|  TANK CAPACITY (It) POWER (kW) he
CTAb Fe360
660350 MILD STEEL TANK Fe360 87
7 ' 400/3N 50-60
HepxasetoLLas cTanb
660355 AISI304
80x70x85 50
CTAb Fe360
630350 6 MILD STEEL TANK Fe360
12
HepxasetoLLas cTanb
630355 AISI304

MHOrO®YHKLIMOHANBHBIE CKOBOPO[bI - MULTIFUNCTIONAL COOKERS

Kon PA3MEP. (cm) LXPXH PA3MEP EMKOCTH BMECTUMOCTb | pAEQUASI TEMMEPATYPA|  MOLUHOCTb (kW)
CODE DIM. (cm) WxDxH | 1ani ) (L:r:))(vaan TANK CAPACHY (1) WWORKING TEMPERATURE  POWER (kW) VoHe
660180 35x70x85 34x51x10 15 45
80°C+300°C 400/3N 50-60
660185 70x70x85 63x51x10 28 9

KopauHbl He BXOAST B KOMMNEKT
* Baskets to be required
** TpeanaratoTcs Takke BEPCUM C MOTOPU3MPOBAHHBIM NOAHEMOM
** Motorized tilt version are available
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KOTEN - BOILING PANS

Ll
Koa PA3MEP. (cm) LXPXH MUTAHUE TUN PA3OrPEBA BMECTUMOCTb EMKOCTW (1) MOLLHOCTb (kW) V-H 3 |§
CODE DIM. (cm) WxDxH SUPPLY HEATING TYPE TANK CAPACITY (It) POWER (kW) T = <DE
u
. <
660360 7 o 9 400/3N 50-60 =
w O
. =
=z =
630360 70x70x85 e 50 ST
A 15,5 22
MPAMON ' =
630365 INDIRECT >
=
XONnoaunbHAA NOACTABKA GN1/1 - GN1/1 REFRIGERATED BASES
Kon PA3MEP. (cm) LXPXH| [BEPLIbISILIMKA TEM”EEP)“\(WH"M MUTAHUE kW OBLLME Vo
CODE DIM. (cm) WxDxH DOORS/DRAWERS TEMP. RANGE SUPPLY TOTAL kW s
2 [1BEPLIbI
190190 2 DOORS
1 ABEPL - 1 DOOR
190191 T4065X62 5 qimen: 2 DRAERS 035
4 ALLNKA
190192 4 DRAWERS
(-2°/+8 C°) é 230/1 50
3 [1BEPLIbI
190193 3 DOORS
2 ABEPLbI - 2 DOORS
190194 17565%62 i -2 oRAERS 039
1 BBEPL - 1 DOOR
190195 4 ALLAKA - 4 DRAWERS
PABOYUE MOBEPXHOCTU U MOACTABKW - WORK TOPS AND BASES
Koq Kon Koo
CODE CODE CODE
[Mpoemb! ¢ aBEpLaMM C
Paboure nosepxHoCTH Mpoembl ¢ ABepLiaMm1 M
660070 % Work top 660316 ‘g% Neutral elements with door 660320 i
Dim. cm 35x70x28h < ,l p Dim. cm 45x57,5x60h Dim. cm 70x57 5460h
Paboure noBepxHoCTH HeiitpanbHble npoemb! HeiitpanbHble npoemb!
660075 Work top 110080 % Neutral elements 110150 Neutral elements
Dim. cm 70x70x28h Dim. cm 35x57,5x60h Dim. cm 105x57,5x60h
2 :23;’:::'””8‘:‘55)1(”0”” Mpoems! ¢ fsepamy ¢ Tpoems! ¢ fBepijamy ¢
Wne vith GN1 i nBepuei
660140 l\‘é LW:Jkeler with GN1/1 660310 % ﬁlieﬁijvjﬂcm:mc with door 660325 Neutral element with doors
l/ Dim. cm 35x70x28h Dim. cm 35x57,5x60h Dim. cm 105x57,5x60h
Paboure noBepxHoCTH HeittpanbHble npoemb! ¢ HeiTpanbHble npoembl ¢
¢ siwmkom GN2/1 Awpkamt GN1/1 nBepLiami 1 Awkamn GN1/1
Work top with GN2/1 Neutral elements with Neutral th doors
660145 awer 660315 % BN dwers 660330 A GNI/ Gawers.
Dim. cm 70x70x28h Dim. cm 35x57,5x60h Dim. cm 105x57,5x60h
Paboure noBepxHoCTH HeiitpanbHble npoemb!
660072 Work top 110085 Neutral elements
Dim. cm 45x70x28h Dim. cm 70x57,5x60h
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