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ALTINOLUK

Altinoluk konveksiyonlu firinlar, pastanelerden restoranlara, otellere ve kiclk
firnlara kadar genis bir yelpazede kullanilan profesyonel mutfak ekipmanidir.
Ozellikle kiigUk dlgekli pasta, borek ve sandvig ekmek Gretimi igin mikemmel
bir secenek sunar.

Altinoluk convection ovens are professional kitchen equipment widely used
in a range of establishments, fram bakeries to restaurants, hotels, and small
bakeries. They are an excellent choice, especially for small-scale production
of pastries, pies, and sandwich bread.
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Maks. Tepsi Sayisi
Max. Number of Tray (pcs)

~ KONVEKSIYONLU FIRIN

Altinoluk Konveksiyonlu firin, fanlar
yardimiyla sicak hava dolagimini artirir,
bu da yiyeceklerin daha hizli ve esit
pismesini saglar.

Fast and Even Cooking:

Convection ovens use fans to enhance
the circulation of hot air, resulting in
faster and more even cooking of food.

Genellikle paslanmaz celik i¢
yiizeylere sahiptirler ve bu nedenle
temizligi kolaydir.

Easy Cleaning:

They often have stainless steel
interior surfaces, making them easy
to clean.

Pastalar, borekler, sandvig ekmekleri
ve daha birgok Grliniin pisirilmesinde
kullanilabilirler.

Versatile Use:

They can be used for baking cakes,
pastries, pies, sandwich bread, and a
variety of other products.

Hizli pisirme siireleri ve birden fazla raf
seviyesi, ayni anda daha fazla driini
pisirme kapasitesini artirir.

High Productivity:

Quick cooking times and multiple

rack levels increase cooking capacity,
allowing for more products to be cooked
simultaneously.

MODEL

Pisirme Alani (m?)

Tepsi Sayisi

Tepsi Ebadi

Tavalar Arasi Mesafe (mm)
Genislik - A (mm)

Derinlik - B(mm)
Yiikseklik - C (mm)

Max. Derinlik - D (mm)
Max. Yiikseklik - E (mm)
Elektirik Giicii

Baglanti Giicii

Ort. Yakit Tiiketimi (8 saat)
(m¥/saat)

Kontrol Sistemi
Enerji Kaynaklan

Firin Agirhgr (kg)

Baking Surface (m?)

Number of Tray (pcs)

Size of Tray (mm)

Space Between the Trays (mm)
Width - A(mm)

Depth/Length - B(mm)

Height - C (mm)

Max. Depth/Length - D (mm)
Max. Height - E (mm)

Electirial Power (kw)

Power Supply

Average Consumption (8 hours)
(m*/hours)

Control System

Source of Energy

Fermantasyon Odasi / Fermentation Chamber

Tava kapasitesi (40x60 cm)
Dis Olgiiler

Elektrik Gicd (kw)

Agirlik

10-6 10-E
24 24
10 10

400*600 400*600
85 85

1015 1015

1010 1010

2105 2105

1300 1300

2100 2100
4b 26,6

380V-50-60Hz-3Faz / Phase
182 m*/h-3kw/h 14,85 kw/h

Manuel veya Dokunmatik/Manual or Touch

Dogalgaz-Naturel Gas Elektrik-Electrical

Weight of Oven (kg) 390 350
Number of Tray (40x60 cm) 10 10
Exterior Dimensions 992x1030x745 992x1030x745
Electrical Power (kw) B 35
Weight 100 100
Total Weight 490 450

Toplam Agirlik

Pisirme Alani (m?)
Baking Surface (m? I
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