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Bakery and Gastronomy Machines

RETROS; duragan isida pisirme yapan, elektrik ile calisan yeni nesil tas firndir.
Geleneksel odun atesi ile pisirme yapan tas firinlarin, guntimuz uretim teknolojileri
ve dunyaca unlt Tark seflerin bilgi birikimi kullanilarak modernize edilmis halidir.

Stone Age Again

RETROS is the new generation electrical stone oven which uses static heat for roasting.
It is the new modernized form of the traditional wood fired stone ovens, manufactured
by using the recent production technologies and the know-how of the worldwide
famous Turkish Masterchefs.

Retros Retros-s



ki vill asan AR-GE calismalari sonucunda diinyada ilk ve tek olma 6zelligi

Innovation

The feature of the first and only after more then two years of the result of
R&D Works.

FIMAK
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AR-GE

Et Pisirme ve Uretim Teknolojileri Alanindaki
Bilgi Birikimin €n Yenilikci Harmani

RESEARCH &
DEVELOPMENT

The Most Innovative Blend of fund of knowledge
on Roasting and Manufacturing Technologies




RETROS Nedir?

RETROS, FIMAK markasinin et ve restaurant sektdrii icin modern teknolojiyi kullanarak
gelistirdigi, otantik damak tadinda kolay pisirme saglayan yeni nesil tas firindir.

Geleneksel lezzetler de ki pisirme metodu kaynakli tatlar RETROS ile
veniden damaklarimiz ile bulusuyor. Duragan isida pisirme yapan, elektrikle calisan yeni nesil tas firin.

Ozel aparati sayesinde et ve sebzeleri kurutmadan ve lezzetini kaybetmeden milkemmel bicimde
1zgara yapabilme dzelligi.

Pisirilmis et, sicak dinlendirme boliminde uzun stre tazeligini korur.

Odun atesi tadini verebilmek icin tlitsiileme yapabilme 6zelliginin yaninda et ve balik
trlinlerinde kolay flimeleme ¢oztmleri sunar.

Pisirilmis Griindn Gzeri kurumadan sicak bicimde bekletilebilmesi icin nemlendirme
yapabilme 6zelligi ile banket arabasi seklinde kullanabilme.

Elektronik programlanma 6zelligi sayesinde tlim pisirme bilgileri firin ile beraber korunur.

What's RETROS?

RETROS is the new generation meat oven designed and developed by FIMAK brand for
traditional and easy roasting in the meat and restaurant industry.

The tastes of traditional roasting methods are appealing to our
taste buds again. The new generation electrical stone oven roasting with static heat

Special option to grill meat and vegetables without drying and losing their flavors by using
special aparatus.

Roasted meat keeps the exquisite taste and warmness inside the warming cabined for
a long time.

It comes with the easy smoking process in order to give the wood fire flavor to the meat and
fish. It also gives an easy fume solutions.

You can prevent the dryness over the roasted product and keep the warmness by the help of
the humidifying steaming process likewise a banquet cabinet.

‘ ’ MA K By the help of the electronic programming system all the roasting and cooking recipes

Firin ve Gastronomi Makinalan .
Bakery and Gastronomy Machines can be kept in memory.
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RETROS Neden Diinya‘da ve Turkiye'de tek?

iki yillik AR-GE calismalari sonucunda Uretilen RETROS, geleneksel odun atesi ile
pisirme yapan tas firinlarin, giniimiiz Gretim teknolojileri ve Diinya'ca Gnli Tirk seflerinin bilgi birikimi
kullanilarak modernize edilmis halidir.

Dort farkh 6zellikteki cihazin yaptigl islevi tek basina yerine getirerek zamandan,
alandan ve enerjiden tasarruf etmenizi ve gliniimiiz seflerinin arzuladig kolayligi saglyor.

Bir firindan fazlas!! Pisirilen Grinln yagi ve suyu tekrar kullaniimak tizere 6zel
tepsisinde toplanmaktadir.

Pisirme islemi yaplilirken, tretim teknolojisindeki izolasyon uzmanligi buhar kaybini
minimize ediyor. Dolayisiyla pisen etteki su kaybi azaliyor. Pisirme yapilan diger firinlara oranla %10 ila %15
arasi daha fazla trtin alinabiliyor.

KUZU, DANA, ORDEK, KAZ, BILDIRCIN, TAVUK ve BALIKLAR biitiin
olarak diger firinlarin pisirme icin harcadigi elektrikten daha az harcayarak daha kisa strede pisirilebiliyor.

RETROS, FIMAK'In firin Gretimi konusundaki 40 vili asan tecriibesi ve genis servis agl
sayesinde kullanicisina gliven veriyor.

Why is RETROS the only one in TURKEY and World?

RETROS is produced after 2 years of research and development work
is the modernized form of the traditional wood fired ovens manufactured by using the recent
Technologies and the most famous Turkish world wide chefs.

By making the work of 4 different type of appliances in one, help you to save
from time, space and energy with easy usage desired by today’s chefs.

More than on Oven! The oil and juices of the meat is collected in a special
pan for the next use.

Minimum loss by the help of being an expert on insulation technologies,
steam loss in minimized while roasting. Thus juice loss is less and you may get 10 % to 15%
more product than other ovens.

The whole, LAMB, BEEF, DUCK, GOOSE, QUAIL, CHICKEN, FISH can
be roasted in a shorter time with less energy consumption than other ovens.

RETROS is giving confidence to the users by Fimak’s over 40 years experience
on oven technologies and its wide service network.



Geleneksel ve Modern Pisirme

IZGARA
TUTSULEME

SICAK DINLENDIRME
Yapabilme Ozelligiyle RETROS;
Dort Farkl Cihazin islevini Yapisinda Barindirir.

Etin Lezzeti Acisindan Kritik Olan Bu Dért Ozellige Sahip

DUNYA'DAKI iLK ve TEK Et Firini: RETROS

Traditional and Modern Roasting

GRILLING
SMOKING
WARM RESTING

with these specialties RETROS features all 4 different appliances
function in, which is very crucial for taste of the meat

RETROS is the one and only meat oven
in the World
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ET MUTLUY,
SEF MUTLU,
HERKES MUTLU

MEAT IS HAPPY,
CHEF IS HAPPY,
EVERYBODY IS
HAPPY



RETROS'LA

DANA PIRZOLA

(Agir Ates)
(SLOW COOK)

VEAL CHOPS

WITH RETROS

% Ust Is1 Ayari (°C)
Top Temperature (°C)

140°C
284 °F

150°C

% Alt Isi Ayari (C°)
/ Bottom Temperature (C°)

302 °F

300 dk.

Pisirme Suresi (dk.)
Roasting Time (min)

300 min

1 Saatte 2 sn.

Buhar Suresi (sn.)
Steam Time (sec)

Z2secinl hour

6 dk.

Tatsu Suresi (dk.)
Smoking Time (min)

FIiIMAK
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6 min
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RETROS'LA -

DANA INCI

(AGIR ATES)
(SLOW COOK)

BEEF SHANK

WITH RETROS

% Ust Isi Ayari (°C) 140 °C
Top Temperature (°C) 284 °F

% Alt Isi Ayari (C°) 150 °C
/ Bottom Temperature (C°) 302 °F

Pisirme Suresi (dk.) 300 dk.
Roasting Time (min) 300 min
Buhar Suresi (sn.) 1 Saatte 2 sn.
'/ Steam Time (sec) 2 secin 1 hour

Tutsu Suresi (dk.) 12 dk.
Smoking Time (min) 12 min




RETROS'LA

KUZU KAFES PIRZOLA

(AGIR ATES)
(SLOW COOK)

LAMB CHOPS GRILLE

WITH RETROS

% Ust Isi Ayari (°C) 175 °C
Top Temperature (°C) 347 °F

% Alt Isi Ayan (C°) 195 °C
/ Bottom Temperature (C°) 383 °F

Pisirme Suresi (dk.) 170 dk.
'/ Roasting Time (min) 170 min

Buhar Stresi (sn.) 1 Saatte 2 sn.
Steam Time (sec) 2 secin 1 hour

Tatsu Suresi (dk.) 10 dk.
| Smoking Time (min) 10 min










FIMAK
RETROS'LA Co e

STEAK
STEAK

WITH RETROS

% Alt Isi Ayari (C°) 300 °C
'/ Bottom Temperature (C°) 572°F

Pisirme Suresi (dk.) 6 dk.
'/ Roasting Time (min) 6 min

% Ust Isi Ayari (°C) 280 °C
Top Temperature (°C) 536 °F

Buhar Suresi (sn.)
'/ Steam Time (sec)

Tutsu Suresi (dk.) 1 dk.
Smoking Time (min) 1 min




RETROS'LA

TIBON STEAK
T BONE STEAK

WITH RETROS

% Ust Ist Avari (°C) 280 °C
Top Temperature (°C) 536 °F

% Alt Isi Ayan (C°) 300 °C
/ Bottom Temperature (C9) 572 °F

Pisirme Suresi (dk.) 6 dk.
'/ Roasting Time (min) 6 min

Buhar Suresi (sn.)
Steamn Time (sec)

Tatsu Suresi (dk.)
F I M A K ’ @ Smoking Time (min)

Finin ve Gastronomi Makinalar
Bakery and Gastronomy Machines









FIMAK

Firin ve Gastronomi Makinalan
Bakery and Gastronomy Machines

RETROS'LA

KUZU TANDIR

(AGIR ATES)
(SLOW COOK)

LAMB TANDOURI

WITH RETROS

% Ust Isi Ayari (°C) 180 °C
Top Temperature (°C) 356 °F

% Alt Isi Ayari (C°) 170 °C
/' Bottom Temperature (C°) 338°F

Pisirme Suresi (dk.) 180 dk.
Roasting Time (min) 180 min
Buhar Suresi (sn.) 1 Saatte 2 sn.
Steam Time (sec) 2 secin 1 hour

Tutsu Suresi (dk.) 10 dk.
| Smoking Time (min) 10 min




RETROS'LA

DEVE TANDIR

(AGIR ATES)
(SLOW COOK)

CAMEL TANDOURI

WITH RETROS

% Ust Is1 Ayari (°C)
Top Temperature (°C)

140°C
284 °F

150°C

% Alt Isi Ayari (C°)
/ Bottom Temperature (C°)

302 °F

300 dk.

Pisirme Suresi (dk.)
Roasting Time (min)

300 min

1 Saatte 2 sn.

Buhar Suresi (sn.)
Steam Time (sec)

Z2secinl hour

12 dk.

Tatsu Suresi (dk.)
Smoking Time (min)

FIiIMAK
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12 min
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RETROS'LA Finn ve Gastranomi Mekdnaian

VEGETABLE STEW

WITH RETROS

% Ust Isi Ayari (°C) 180 °C
Top Temperature (°C) 356 °F

% Alt Isi Ayari (C°) 210 °C
/' Bottom Temperature (C°) 410 °F

‘ Pisirme Suresi (dk.) 135 dk.
Roasting Time (min) 135 min

Buhar Suresi (sn.)
Steam Time (sec)

Tutsu Suresi (dk.) 10 dk.
| Smoking Time (min) 10 min




RETI_ROS_’LA
PiLiC
ROASTED CHICKEN

WITH RETROS

% Ust Is1 Ayari (°C) 170 °C
Top Temperature (°C) 338 °F

% Alt Isi Ayan (C°) 180 °C
/ Bottom Temperature (C°) 356 °F

Pisirme Stresi (dk.) 100 dk.
Roasting Time (min) 100 min

Buhar Stresi (sn.) 1 Saatte 2 sn.
/ Steam Time (sec) 2 secin 1 hour

Tatsa Sdresi (dk.) 5 dk.
F i MA K ) Smoking Time (min) 5 min

Finin ve Gastronomi Makinalar
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RETROS'LA Co e

KAZ
ROASTED GOOSE

WITH RETROS

% Alt Isi Ayari (C°) 180 °C
Bottom Temperature (C°) 356 °F

% Ust Isi Ayari (°C) 170 °C
Top Temperature (°C) 338 °F

Pisirme Suresi (dk.) 120 dk.
'/ Roasting Time (min) 120 min
Buhar Stresi (sn.) 1 Saatte 2 sn.
'/ Steam Time (sec) 2 secin 1 hour

Tutsu Suresi (dk.) 5 dk.
Smoking Time (min) 5 min



RETROS'LA

ROASTED DUCK

WITH RETROS

% Ust Ist Avari (°C) 175 °C
Top Temperature (°C) 347 °F

% Alt Isi Ayan (C°) 180 °C
/ Bottom Temperature (C°) 356 °F

Pisirme Stresi (dk.) 110 dk.
Roasting Time (min) 110 min

Buhar Stresi (sn.) 1 Saatte 2 sn.
/ Steam Time (sec) 2 secin 1 hour

Tatsa Sdresi (dk.) 5 dk.
F i MA K ) Smoking Time (min) 5 min

Finin ve Gastronomi Makinalar
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FIMAK
RETROS'LA Co e

HINDI
ROASTED TURKEY

WITH RETROS

% Alt Isi Ayari (C°) 180 °C
Bottom Temperature (C°) 356 °F

% Ust Isi Ayari (°C) 175 °C
Top Temperature (°C) 347 °F

Pisirme Suresi (dk.) 180 dk.
'/ Roasting Time (min) 180 min
Buhar Stresi (sn.) 1 Saatte 2 sn.
'/ Steam Time (sec) 2 secin 1 hour

Tutsu Suresi (dk.) 5 dk.
Smoking Time (min) 5 min



RETROS'LA

BILDIRCIN
ROASTED QUAIL

WITH RETROS

% Ust Isi Avari (°C) 190 °C
/ Top Temperature (°C) 374 °F

% Alt Isi Ayan (C°) 180 °C
/ Bottom Temperature (C°) 356 °F

Pisirme Stresi (dk.) 35 dk.
Roasting Time (min) 35 min

Buhar Suresi (sn.) 2 sn.
/ Steam Time (sec) 2 sec

Tatsa Sdresi (dk.) 2 dk.
F i MA K ) Smoking Time (min) 2 min

Finin ve Gastronomi Makinalar
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RETROS'LA Finn ve Gastranomi Mekdnaian

LEVREK ornsso
SEABASS e o

WITH RETROS

% Ust Isi Ayari (°C) 225 °C
Top Temperature (°C) 437 °F

% Alt Isi Ayari (C°) 200 °C
/ Bottom Temperature (C°) 392 °F

Pisirme Suresi (dk.) 30 dk.
'/ Roasting Time (min) 30 min
Buhar Suresi (sn.) 2 sn.
'/ Steam Time (sec) 2 sec

Tutsu Suresi (dk.) 3 dk.
Smoking Time (min) 3 min




RETROS'LA

SOMON ccsmesis
SA LM O N (Average 5 kg)

WITH RETROS

% Ust Is1 Ayari (°C) 190 °C
Top Temperature (°C) 374 °F

% Alt Isi Ayan (C°) 200 °C
/ Bottom Temperature (C9) 392 °F

‘ Pisirme Sdresi (dk.) 35 dk.
Roasting Time (min) 35 min

Buhar Suresi (sn.) 3 sn.
/ Steam Time (sec) 3 sec

Tatsa Sdresi (dk.) 6 dk.
F i MA K ) '/ Smoking Time (min) 6 min

Finin ve Gastronomi Makinalar
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RETROS'LA

SOMON FUME

(48 Saat Tuz ve Sekerde, +4°C'de Bekletilmis)
(48 Hours Salt & Sugar Marinated at +4 °C)

SMOKED SALMON

WITH RETROS

% Ust Isi Ayari (°C)
Top Temperature (°C)

% Alt Isi Ayari (C°)
Bottom Temperature (C°)

Pisirme Suresi (dk.)
Roasting Time (min)

Buhar Suresi (sn.)
Steam Time (sec)

Tutsu Suresi (dk.) 35 dk.
| Smoking Time (min) 35 min




RETROS'LA

GASTRONOMI
GASTRONOMY

WITH RETROS







Teknik Ozellikler / Technical Data

On Goriiniis Sol Yan Gériiniis Sol Yan Goriiniis On Goriiniis
Front View Left Side View Left Side View Front View

Tavan
Ceiling
5 AIHHIHIHHHTTHTHIIi v
b Davlumbaz
= Hood
@] gﬂ = Duvar S}
Wall
! Zemin ile tavan arasinda minimum
as Q | 230 cm kadar bosluk olmalidir.
——I:l! o
N o A , ‘ The space between ceiling and
—— Firiniled d ~ floor should be atleast 230 cm.
irin ile duvar arasinda en az
—, . H w| W O
10 cm kadar bosluk olmalidir. \ -
i =—"r— "7
: A N
The space between oven and
wall should be atleast 10 cm. Tezgah
W n Counter
A Y ; i q I 11
B A|AEEEEEAE Y
Firinile tezgah arasinda en az Zemin
100 cm kadar bosluk olmalidir. 7 Floor
Et Dinlendirme Odasi Atik Su Gideri The space between oven and FQE;‘:
(KBrukld Hortur) counter should be atleast 100 cm. E Montai Boslukl
Warming Cabinet Waste Water Output |‘;|n ontaj . oglukiar
(Bellows Hose) ven Mounting Holes Fim e duvar rasinda en s
10 cm kadar bosluk olmalidir.
Ustten Girisli The space between oven and
Sebeke : 380V 50 Hz wall should be atleast 10 cm.
Pisirme Bolumu Elk. Giicti : 14,7 kW
Pis.Bol. Buhar Elk. Glcl :1,4 kW
Titstleme Elk. Glicii : TkW
Toplom Bl G 207 I Tiitst Cikis1 8100 mm P ,aOGEG
Kablo: 5 x 6 mm? o Steam Aspirator Output @100 mm S S — N k‘

1 Adet 3P 50A Sigorta

N\
\ \
\ \
;OD Eﬂfg VE0H 3/4" Baglanti Temiz Su Girisi § §
etwor 1380V 50 Hz ) . . Firinile duvar arasinda en az \ \
Roasting Chamber Electrical Power : 14,7 kW 3/4" Clean Water Inlet Pipe \ \
Steam Exchangers Electrical Power :1,4 kW | 40 cm kadar bosluk olmalidir. \ \ o
Smoke System Electrical Power : 1 kW — \ \ o
Proofing Chamber Electrical Power : 3,6 kW \ The space between oven and \ \ S
Total Electrical Power : 20,7 kW o wall should be atleast 40 cm. \ \ &
Cable:5x6mm? \ \
1 Piece 3P 50 A Fuse = § §
J & A & o
Klape Cikisi E
Steam Clack Output
Aspiate Bunar Cis1 9100 mm (00 cm ador sk ol |
..... Steam Aspirator Output @100 mm Satis Tezgah
The space between oven and Sales Counter

counter should be atleast 100 cm.

Ust Gériiniis Perspektif Goriiniis Ust Gériiniis
Top View Perspective View Top View
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TUV Rheinland
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RETROS AVRUPA STANDARTLARI ABD STANDARTLARI
EUROPEAN STANDARTS US STANDARTS

3 3
Volume of Baking (m?) 036 (m’) 12,7 ft

Euronom Tray (mm) 400x600 mm

Gastronorm Containers (mm) 530x325 mm 20,87x12,80in

Width - A (mm) 1375 mm 54,13 in

Depth/Length - B (mm) 1115 mm 439in

Height - C (mm) 1930 mm 75,98in

Max. Depth/Length - D (mm) 1300 mm 51,181in

Max. Height - E (mm) 2000 78,74 in

Min. Height of Suction Hood - F (mm) 2050 80711n

Min. Ceiling Height - G (mm) 2300 90,551in

Open Door Depth - H (mm) 1720 CYART

Wight of Oven (kg) 700 1543 lbs

Max. Temperature (°C) 660 °F

Roasting Chamber Electrical Power (kW) 14,7 kW

Steam Exchangers Electrical Power (kW) Gl

Conservation Chamber Electrical Power (kW) 36 kW

Smoke System Electrical Power (kW) TkwW 1 kW

Total Electrical Power (kW) 20,7 kW 20,7 kW

Average Consumption (8 hours) (kw/h) 8,93 kW 8,93 kW

Source of Energy Electric Electric

ControlSystem  ElectromechanicDigital _ Electromechanic Digital

Voltage (V/Hz) 380V /50 Hz 208V/ 60 Hz

2 2
Roasting Chamber Cable Thickness (mm?) 5x6 (mm?’) 5x10 (mm?)

) e ; . 273A 52,7 A
Yiiksek kapasiteli Gretimler icin 6zel 6lciilerde RETROS Roasting Chamber Current (A)

modelleri mevcuttur. . 2 2
Conservation Chamber Cable Thickness (mm?) 3x2,5 (mm?) 3x2,5 (mm?)

RETROS models with special sizes and dimensions are '
available for high capacity productions. Conservation Chamber Current (A)

Safety Fuse (A) 3x50A 3x80A

152 A 15,2 A



AVRUPA STANDARTLARI ABD STANDARTLARI
RETROS S EUROPEAN STANDARTS US STANDARTS

0,18 (m?) 6,35 ft*

Volume of Baking (m?®)

400x600 mm 15,75x23,62in
Euronom Tray (mm)

Gastronorm Containers (mm) SRS AN B

Width - A (mm) 875 mm 34,45in

Depth/Length - B (mm) 1115 mm 4391in

Height - C (mm) 1930 mm 7598 in

Max. Depth/Length - D (mm) TS0 51,18in

Max. Height - E (mm) 2000 78,74 in

Min. Height of Suction Hood - F (mm) AT B0 (i

Min. Ceiling Height - G (mm) 2300 90,55in

Open Door Depth - H (mm) 1770 69,7in

Wight of Oven (kg) 450 992 lbs

Max. Temperature 350°C 660 °F

Roasting Chamber Electrical Power (kW) 10,7 kW 10,7 kW

Steam Exchangers Electrical Power (kW) U403 TAKW

Conservation Chamber Electrical Power (kW) oL oI

Smoke System Electrical Power (kW) Tkw TkW

Total Electrical Power (kW) 16,7 kW 16,7 kW

Average Consumption (8 hours) (kw/h) IELEY U180

Source of Energy Electric Electric

ControlSystem  Electromechanic Digital__ Electromechanic Digital

Voltage (V/H2) 380V /50 Hz 208V/ 60 Hz

2 2)
Roasting Chamber Cable Thickness (mm?) 5x4 (mm?) 8x6 (mm?)

Roasting Chamber Current (A) 209A 36,3A

- ® Dinlendirme Bélimii Kablo Kalnbgi (mm?)
F’MAK Conservation Chamber Cable Thickness (mm?) 3x2,5 (mm?) 3x2,5 (mm?)

Finin ve Gastronomi Makinalan Conservation Chamber Current (A) 15,2 A 152A
Bakery and Gastronomy Machines

Safety Fuse (A) 3x40A 3x63A

Yiksek kapasiteli tretimler icin 6zel dlctilerde RETROS
modelleri mevcuttur.

RETROS models with special sizes and dimensions are
available for high capacity productions.



Teknik Ozellikler / Technical Data

On Goriiniis Sol Yan Goriiniis Sol Yan Goériiniis On Goriiniis Tavan
Front View Left Side View Left Side View Front View Ceiling
A Y
D Davlumbaz | |
L N P
1 == Duvar Hood N —
s il e wal =8
O . ’ A © i
rw J’—:'— Ford Zemin ile tavan arasinda minimum
ﬁ 230 cm kadar bosluk olmalidir.
L 8 ) wi| L| D] The space between ceiling and
W floor should be atleast 230 cm.
L= | Firinile duvar arasinda en az " =N
nd 10 cm kadar bosluk olmalidir.
The space between oven and Tezgah
wall should be atleast 10 cm. Counter
[} i
g N
A
B Zemin
Firin ile tezgah arasinda en az Floor
100 cm kadar bosluk olmalidir. Zemin
Et Dinlendirme Odasi Atik Su Gideri L
(K6rikli Hortum) The space between oven and oor Firin Montaj Bosluklari
. . counter should be atleast 100 cm. .
Warming C‘?g”;f‘f Waite V;/ater Output Oven Mounting Holes Firin ile duvar arasinda en az
. ellows Fiose 10 cm kadar bosluk olmalidir.
Ustten Girisli [
Sebeke : 380 V 50 Hz The space between oven and
Pisirme Balimii Elk. Giicti : 10,7 kW wall should be atleast 10 cm.
Pis.B6L. Buhar Elk. Giicti : 1,4 kW 400 g/ 100
Titsiileme Elk. Gicii : 1 kW ‘ [ = 1
Muhafaza Dolabi Elk.Giicii : 3,6 kW Duvar
Toplam Elektrik Giicli : 16,7 kW Wall %&\\\\\\\\\\\\‘
Kablo: 5 x 4 mm? Tiitsti Cikisi @100 mm \ § \
1 Adet 3P 40A Sigorta & — k_
. N N
Steam Aspirator Output @100 mm g f %
o |\
Top entry . \
Ne,tjwork{.?s[] V50 Hz 3/4" Baglanti Temiz Su Girisi Firinile duvar arasinda en az § §
Roasting Chamber Electrical Power : 10,7 kW 3/4" Clean Water Inlet Pipe 40 cm kadar bosluk olmalidir. § \ a
Steam Exchangers Electrical Power :1,4 kW ‘ \ § o
Smoke System Electrical Power : T kW —— The space between oven and § =) \ =
Proofing Chamber Electrical Power : 3,6 kW [} wall should be atleast 40 cm. \ 3 § N
Total Electrical Power : 16,7 kW \ k‘
Cable : 5 x 4 mm? i \ %
1 piece 3P 40A Fuse =l N A N
o
Klape Cikist 7J =
Steam Clack Output 0
. Firin ile tezgah arasinda en az
Aspiratdr Buhar Cikist @100 mm 100 cm kadar bosluk olmalidir.
Steam Aspirator Output @100 mm Satis Tezgahi
The space between oven and
counter should be atleast 100 cm. Sales Counter

Ust Gériiniis Perspektif Goriiniis Ust Gériiniis @ é
cUL)us 3 <:> | ::: |

Top View Perspective View Top View TV Aniniana
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Reltros

Reltross
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ACCESSORIES
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