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Mini Katl Firinin (modler firin) 6zelligi her katin bagimsiz calisa bilmesidir. Katlar tag tabanli oldugundan isiyi esit
olarak yayar.

Sicaklik (kat ici alt ve Gst sicakligi) ve buhar zamani her katta istege gore farkli ayarlanabilir. Boylece her katta
farkl driin pisirile bilir. Pisirme dncesi mayalanma igin firmin altinda sicakhigi ve nemi ayarlanabilen mayalanma
kabini vardir. Tek katl kullanilabilir ve modiler olup ihtiyaca gére kat, davlumbaz ve mayalandirma kabini ilave
edilmektedir. DUsUk enerji tiketimi saglar. Tekerlekleri sayesinde istenen yere tasinabilir.

The major specification of mini deck oven is each deck can be operated independently.

Temperature and the time of steam can be adjusted for each deck as per the request. Thus, it provides an
opportunity to bake different sort of products in each deck. It is used with single deck also modular and according
to need it can be added extra deck, chimney hood and fermentation cabinet.
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- FIRIN GRUBU // OVENS GROUP

Tek Kat Single Deck Tek Kat + Mayalandirma Kabini .
Single Deck + Fermentation Cabinet Iki Kath Double Deck
Atinoluk kath firin, fanlar yardimiyla Genellikle paslanmaz celik i¢ Pastalar, bérekler, sandvig Hizl pisirme siireleri ve birden fazla
sicak hava dolagimini artirir, bu yiizeylere sahiptirler ve bu nedenle  ekmekleri ve daha birgok {iriiniin raf seviyesi, ayni anda daha fazla
da yiyeceklerin daha hizli ve esit temizligi kolaydir. pisirilmesinde kullanilabilirler. {rlinii pisirme kapasitesini artirir.
pismesini saglar. X .
High Productivity:
Fast and Even Cooking: Easy Cleaning: Versatile Use: Quick cooking times and multiple
Deck ovens use fans to enhance the They often have stainless steel They can be used for baking cakes, rack levels increase cooking capacity,
circulation of hot air, resulting in interior surfaces, making them easy  pastries, pies, sandwich bread, anda  allowing for more products to be
faster and more even cooking of food.  to clean. variety of other products. cooked simultaneously.
Model ALT - 45 ALT-90 ALT - 200
Geniglik (W) Width (W) mm 1100 1560 1560
Uzunluk (L) Length (L) mm 1400 1400 2530
Uzunluk (2) Length (2) mm 1750 1750 2900
Yiikseklik (H1) Height (H1) mm 610 610 610
Yiikseklik (H2) Height (H2) mm 350 360 360
Yiikseklik (H3) Height (H3) mm 200 200 200
Firin i¢ genisligi Inside width of oven mm 740 1245 1245
Firin i uzunlugu Inside length of oven mm 940 940 2000
Finin ig yiksekligi Inside height of oven mm 180 210 210
Davlumbaz yiiksekligi Height of chimney hood mm 200 200 200
Mayalandirma Kabini Height of
yiiksekligi (H1) fermentation cabinet mm iy i) i)
Her kat igin tava adedi Number of tray in each deck adet (cm) 4(35x45) 6 (35x45) 12 (35x45)
(Tava ebatlar) (Dimension of trays) plc (cm) 4(40x60) 4 (40x60) 8 (40x60)
Elektrik giic Electrical power kW 7 1 20
Mayalandirma kabini elektrik gici fE"’C"'Ca' power of kW 25 25 25
ermentation cabinet
Kontrol sistemi Control system Manuel, Digital veya Dokunmatik
Firin agirhgi Weight of oven (1deck) kg 270 430 610
Mayalandirma kabini agirligi Weight of fermentation cabinet kg 70 150 250

* Kapasite mamuliin gramajina ve pisirme siiresine gore degiskenlik gbsterebilir. * The capacity shall variable according to the weight and baking time of the product.
** Normal sartlar altindaki yakit tiketim degerleridir. ** Energy consumption under normal conditions.
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