[TapokoHBeKTOMaTbI TL
nHerika LIGHT Radax

FOOD TECHNOLOGY



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

MPaKTNYHOCTb 1 MPOCTOTa NCMOJIb30BaHWA.

KoHBeKuOHHaA neyb ¢ uudpoBbIM ynpaBneHnem + GYHKUMUA 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! kangoro ypoBHa [ x LU, mm - Dimensions per each tray (Lx W mm) -

PaccTosHue mexxay ypoBHAMM - Distance between tray 75 mm
HanpsxxeHue - loltage 400V 3N
MowHocTb, KBT - Power (kW) 6,7
Pa3mepbi neyu LLIXIXB, 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
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KoHBeKLMOHHAA Neyb ¢ pyHKLMeN YBNaXKHEHUSA
TLOAMIHS ! Convection avgz, A #umid¥ty
Bmectumoctb ypoBHei - Tray capacity 4 LWT./TRAYSGN 1/1
PacctoAHne 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. Temnepatypa npurotoBnexus - Max cooking temperature 280°C

Bec neuw, Kr - Oven weight (kg) 45
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(CepuitHo OnuuoHanbHoO HegoctynHo
Standard Optional Not available

KoHBeKL1OHHOe npuroToBneHmne Convection cooking 30°C260°C n 30°C280°C
X ECOSYSTEM o 7200 o 920°
(ucTema aBTOHOMHO NOAa4M BOZbI U Napa X ECOSYSTEM 90°C230%C _ 90°C 230°C
PerynupoBka Bnarn Humidity regulation Digital n Manual
[punb Grill _
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING -

Program: possibility to memorize _
Konnyectso nporpamm program 99

Cooking cycles for each
Linknbl npuroToBneHNs Ha Kaxzyto nporpammy p(r)gg;grgncy estoread 3 _
X PREHEATING X PREHEATING B
PACTIPEQENEHUE BO3IYXA B AIR DISTRIBUTION IN THE
PABOYEWN KAMEPE COOKING CHAMBER
PeBepcBHble BeHTUNATOPDI REVERSING FANS n
X POWER XPOWER B
XDOUBLE
MoHTax B KONOHHY Ll -
Meyeit X DOUBLE with ovens “
Pacctoeunbix kamep X DOUBLE with proofers “
NPOYUE OYHKLMM OTHER FUNCTIONS I
Pexxum npogomkenua i
paboTbl 10 BbIKIOYeHNA Infinity time _
OcgelLeHne LIGHTS [anoren n [anorex
TEXHUYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS -
CucTema nerKoii 0UNCTKiA Internal glass easy
BHYTPEHHero cTekna clean system
X SAFE [1BoitHoe ocTeknexue XSAFE .

113 3aKaJIeHHOr 0 CTeKNa

D - Ludposoe ynpasneHve
Digital control

M - MexaHnyeckoe ynpasneHve
Mechanical control

I - [IByHanpaBneHHbI BEHTUNATOPOB
Bidirection fan

H - Map
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