Genel Ozellikler

Konveksiyon firin yelpazesi bir yandan yiiksek bir performans ve esit

pisirmeyi garanti ederken 6te yandan enerji tiiketimini ¢ok diisiik diizeyde
tutar. Bu firinlarin kullanimi ¢ok kolaydir. 22 farkli firmin icinden se¢im
yapma olanaginin yanisira genis bir aksesuar secenegi tiim mutfak
profesyonellerinin ihtiyaclarina cevap verir. Bu sayfada ayrintilarini
inceleyeceginiz firmlar 6 tepsilik, elektrikli ve gazli modellerdir. Montaji,

temizligi, kullanimi ve bakimi kolaydir. Ayrica ¢evreye saygilidir.

General Features

Convection oven range is designed to guarantee high performance and total
cooking uniformity while reducing energy consumption. Coupled with its
ease of use and robustness of materials used in manufacture, this gives a
range second to none. With a choice of 22 different ovens available, and an
extansive range of accessories, any installation can be tailored to meet the
needs of today’s professional caterer. The ovens detailed on this sheet are 1
oven 20 grids, manual, electrical and 1 oven 20 grids, manual, gas. Adapted

for Gastronorm 2/1 containers.

Konveksiyon Firin

FCG 061
260700
gazl

860 x 746 x 701

560 x 370 x 380

0.35 kw
0.35 kw

8.5 kw
92.1 kg

230V, 1N, 50 Hz

3/4"

112"

CONVECTION FIRINLAR > KONVEKSIYON FIRINLAR > i

& GURCEUIK proresyonciiere

Konveksiyonlu Firin

convection oven 6 GN 1/1 cross-wise

FCE 061
260705
elektrikli

860 x 746 x 633

560 x 370 x 380

0.2 kw
7.7 kw

0 kw

79.5 kg

400V, 3 N, 50 Hz

3/4"

400V, 3 N, 50 Hz




