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Konveksiyon Firnlar

Air-o-steam
Genel Ozellikler

Genis kombi firin yelpazesinin bir iiriinii olan air-o-steam, giiniimiiz

& Electrolux

profesyonel mutfaklarinin yaraticilik ve gereksinimlerine yanit vermek i¢in
geleneklerle en son teknolojik gelismeleri birlestirmistir. Sayisiz aksesuari
ve yiiksek diizeyde otomasyonu ile air-o-steam iki isletim seviyesinde
farkli model secenekleri sunar. Air-o-steam kombi firinlar, air-o-chill hizli
sogutucu/dondurucularla birlikte komple cook&chill (pisir ve sogut) sistemi
olusturmak i¢in tasarlanmiglardir. Bu amagla mutfak profesyonellerinin

ihtiyaclarini karsilamak icin her tiirlii kombinasyon miimkiindiir.

General Features

Air-o-steam, convection steamers range, blends traditionwith the latest

technological research in order to satisfy the creativity and working
requirements of today’s professional kitchen. The air-o-steam range offers
a choice of different models available in two levels of operation, providing
a high degree of automation and an extensive range of accessories. The air-
o-steam combis are designed to form complete cook&chill systems together

with air-o-chill blast chillers/freezers. Therefore, any installation can be

Convection Ovens /[ Konveksiyon Firinlar

tailored to meet the needs of the caterer.

combi lengthwise 6 GN 1/1 - electric Air-o-steam

& GURCEUIK proresyoneiiere

AOS 061 EAAQ AOS 061 EANQ AOS 061 GAGQ AOS 061 GADQ
260600 260610 260660 260670
elektrikli elektrikli dogal gaz LPG
electric electric naturel gas LPG
895 x 845 x 830 895 x 845 x 830 895x845x 830 895X 845830
460 x 715 x 486 460 x 715 x 486 460 x 715 x 486 460 x 715 x 486
9 kw 9 kw 10kw 10 kw
0.5 kw 0.5 kw 0.25 0.25
9.6 kw 9.6 kw 10 10

115k
115kg 115kg 115kg !
400V, 3 N, 50/60 Hz 230V, 1N, 50/60 Hz 230V, 1N, 50/60 Hz 230V, 1N, 50/60 Hz
3/4" 3/4" 34" 34"




