[TapokoHBeKTOMaTbI TL
AHerika LIGHT Radax

FOOD TECHNOLOGY



TL Ll G I_IT Hosble napokoHBekTOMaThl nuHenku TL Light noaxopsat anA
PaboTbl Ha KyXHAX GbICTPOrO MUTaHWA, M€ HyXHa BbICOKaA

MPaAKTNYHOCTb 1 MPOCTOTa NCMOJIb30BaAHWA.

KoHBeKuMOHHaA neyb c uudpoBbIM ynpaBneHnem + GyHKUMA yBRAKHEHNA
TLO4DIHS Digital convection oven + humidity
BmecTumocTb ypoBHeii - Tray capacity 4 LWT./TRAYS GN 1/1

Kon-Bo ypoBHeii B Komnnekre - Quantity of trays included -

Pa3mepb! kamgoro ypoBHa [ x LU, mm - Dimensions per each tray (Lx W mm) -

PaccTosHue mexxay ypoBHAMM - Distance between tray 75 mm
HanpsxeHue - loltage 400V 3N
MowHocTb, KBT - Power (kW) 6,7
Pa3mepbi neuu LLXIXB, mm - Oven size (WxDxH mm) 750 x 749 x 553
Liugposas perynupoBka napa - Steam selector °

Makc. Temneparypa npurotoBnexus - Max cooking temperature 260°C

Bec neun, Kr - Oven weight (kg) 45

KoHBeKLMOHHAA Neyb ¢ pyHKLMeN yBNaXKHEHUS
TLOAMIHS ! Convection ovgz, A I?umid¥ty
Bmectumoctb ypoBHei - Tray capacity 4 LWT./TRAYSGN 1/1
PacctoAaHne mexay ypoBHamu - Distance between tray 75 mm
HanpsxeHue - Voltage 400V 3N
MowiHocTb, KBT - Power (kW) 6,7
Pa3mepbi neuu LIxMxB, mm - Oven size (WxDxH mm) 750 x 749 x 553
PyuHas nogava napa - Steam selector e
Makc. Temneparypa npurotoBnexus - Max cooking temperature 280°C

Bec neuw, Kr - Oven weight (kg) 45




TEXHOJIOTUW

B nonckax NyJwero
The research of Excellence

TECHNOLOGY
(CepuitHo OnuuoHanbHo HegoctynHo
Standard Optional Not available

KoHBeKL1OHHOe npuroToBNeHmne Convection cooking 30°C260°C n 30°C280°C
X ECOSYSTEM o 7200 o 9200
(ucTema aBTOHOMHOIT NOAAYM BOZDI 1 Napa e Lz _ P
PerynupoBka Bnarn Humidity regulation Digital n Manual
[punb Grill _
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING -

Program: possibility to memorize _
Konnyectso nporpamm program 9

Cooking cycles for each
Liuknbl npuroToBnieHNs Ha Kaxzyto nporpammy p‘;gg;grgncy estoread 3 _
X PREHEATING X PREHEATING B
PACTPEQENEHUE BO3IYXA B AIR DISTRIBUTION IN THE
PABOYEW KAMEPE COOKING CHAMBER
PeBepciBHble BeHTUNATOPDI REVERSING FANS n
X POWER XPOWER B
XDOUBLE
MoHTax B KONOHHY Ll -
Mevei X DOUBLE with ovens | o ]
Pacctoeunbix kamep X DOUBLE with proofers “
NPOYHE OYHKLMM OTHER FUNCTIONS ]
Pexkum npogomxenua —
paboTbl 10 BbIKIOYeHNA Infinity time _
OcgeLLleHne LIGHTS [anoren n [anorex
TEXHUYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS -
CucTema nerKoii QUNCTKIA Internal glass easy
BHYTPEHHero cTekna clean system
X SAFE [1BoitHoe ocTekneHue XSAFE .

113 3aKaJIeHHOr0 CTeKNa

D - Ludposoe ynpasneHve
Digital control

M - MexaHnyeckoe ynpasneHve
Mechanical control

I - [IByHanpaBneHHbI BEHTUNATOPOB
Bidirection fan

H - Map




MpousBoacTBeHHaA niowaaka:
425000, Pecny6nvka Mapuia 31, r. Bormxkck, yn.
Mpombasza, fom.1

Oduc npopax:

119334, ropoa MockBa, JIEeHUHCKUI NPOCNEeKT, AOM
37, kopnyc 1, nomeLleHune 2-5, stax 4

Ten: +7 (495) 937-64-07 f06.1028

E-mail: info@radaxovens.ru

Radax
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