OBLUHUE XAPAKTEPUCTUKU

MOAEAbHBIE PYHKL WU, OCHALLEHUE U NPEMMYLLLECTBA

SUPERIOR BAKING AND MORE...

DeliMaster 5

Kak DeliMaster moxxeTt Bam oDAErmTb XXM3HLS

DeliMenu - MCMOAB3YMTE KAPTMHKM, KOK  OTAEAbHbIE KHOMKM
nporpamm 1 Bawwa paboTta nNpeBpaTUTCi B MUrpy. Bbl MOAy4ute
HATASAHOE M1 NPOCTOE, AETKOE B MCMOAb3OBAHMIM MEHIO.

ABYXCTOPOHHUM  YMPABASIEMbIA  BEHTUAATOP -
MPEBOCXOAHAA POBHOMEPHOCTL BbINEYKN U XPYCTALLLME NEKAPCKMEe
M3AEAUA B MHOIOM 3QBUCUT OT BEHTUAATOPA. Bbl NoAy4aeTe
AByXCTOpOHHMﬁ BEHTUAATOP KAK CTAHAQPTHOE OCHJLLEHUNE AA4
DeliMaster, NAKC AOMOAHUTEABHOS BO3MOXHOCTb YNPABAATbE €70
pPaBOTOM, B 30BUCMMOCTM OT MOTPEOHOCTUM MPOAYKTA. Pesyabtar
NPEB30OMAET BALLIM OXMACHMS.

Eco Logic — DeliMaster cHM13uUT BaLLm aHepretmieckme 3arparsl,
notpebAeHne BOAbl, TPYAO3ATPATbl O TAKXE 3ATPAThl Baluero
BPEMEHM, OACQroAOpPs YHWKAABHOM KOMOBWMHALMK MNepeAOBbIX
TEXHOAOTUYECKMX PELLIEHWI.

DeliTouch v Design - cercopHas, rAaakas NaHeAb ynpaBAeHHs
YAETYUT BaLL TPYA BO BPEMA MPUIOTOBAGHMS MPUBASKATEAbHBIX
OAIOA M YXOAQ 30 OOOPYAOBAHMEM

5 in 1 - mHorodyHKUMOHaAHOCT DeliMaster — 270
Cpa3y HECKOAbKO YCTPOMCTB B OAHOM- MEeKApCKas Mevb,
NAPOKOHBEKTOMAT, TOUAb, AOCKO AAS TPUAS M AOPUTIOPHULA 1 DTO
BCE HO OAHOM KBOAPATHOM METpe.

YnpaBAeHue

o [ukTorpammesl, Touch&Bake - Bbimeyka v NpUrotToBAEHMUE B ABYX
Larax

¢ DeliChef-BaLu coBeTyMK, KOTOPBIM MOMOXET BOM B AOCTUXKEHMM
BbICLLIEFO KQ4YECTBA BAIOA.

PYHKLUU

e Topsaimi Bozayx 30 - 300 °C

* KomburHaums 30 — 300 °C ( ¢ TOYHOCTbIO HACTPOMKM BACKHOCTM
1%)

e [ap 30-130°C

¢ Delta T MpurotoeaeHmne — boAbLLIME OObEMbI MPOAYKTOB KAK MOA
MMUKPOCKOMOM

¢ HuskotemneparyHore
BECOBblE MOTEPU

e [lpurotoBAeHMe/HOYHAS BbINEYKA — SKOHOMMT BRDEMS U AE€HbIMM

e Cook & Hold - oAMHOKOBOE KA4EeCTBO OAIOA M nNpu
MPOAOAXKUTEABHOM MX BbIAQHM

¢ Golden Touch - KOHTPOAMPYEMbIM KOHEL, MPUIOTOBAEHMUS
30NeKaHUEM MOA BbICOKOM TEMMNEPATYPOM

* PereHepaund/baHKETHAS CUCTEMA — CEPBUPYMTE OOAbLLIE M
AydLLE 30 BOAEE KOPOTKOE BPEMS

* PeryAMpoBaHMWE BPEMEHU AAS 3ACYBOB — PA3HBIE MPOAYKTbI-
BbINEYKA M MPUTOTOBAEHME OAHOBPEMEHHO

*  ABTOMATMYECKME MPEAOrPEB/OXACKAEHNE - KOMMEHCALMS
noTePU MAM HOABBITOK TEMAQ BO BDEMS MPUTOTOBAEHMS DAIOA.

MPUTOTOBAEHME/BbINEYKA—  MEHBLLINE

SKOoHOMMUS
¢ ACM (ABTOMATMYECKMM PEXMM BMECTUMOCTH) =
QBTOMATUYECKOE NPUCNOCOBAEHME NPOrPAMM

COOTBETCTBEHHO OObEMY MPOAYKTA, MOMELLLAEMOTO B KAMEPY.
¢ Active Descaler — aBToMATHU4ECKAN AEKAABLIUADUKALLMASA
e WSS — cuctema 3SKOHOMMUU  BOAbl-  MUHUMAAMIUPYET
notpebAeHMe BOAbI

NMporpammupoBaHue
e [porpammbl— 1000 nporpamm ¢ 20 —Tbto LLIAFAMM KOXKAQOS

KATAAOXHbIA AUCT AAS DM5

Active cleaning - Cuctema asromatnieckor  mobikm
AOCKOHOABHO OYUCTUT U BbICYLLMT Bawu DeliMaster. Bbl akoHOMMUTE
BOAY M Balle aparoueHHoe Bpemsa. MCroAblyemble AETepPreHTbl
BepexxHbl K OKPYXXAIOLLLEM CPeAE.

ASG System - DeliMaster npeararaer yHUKQAbHYIO CUCTEMY
NAPOOBPA30BAHMA. KAYECTBO M HACHILLEHHOCTs MNAPA CAGACET,
BAMM NPUFOTOBAGHHbIE BAIOAC, BE3YMPEYHbIMM.

*  QuickView — BbICTPOE OTOBPXKEHME LLIArOB MPOrPAMM- AETKAS
OPUEHTALMS B HOCTPOWMKE MPOrPAMM U LLIAroB

e Learn dpyHKLMS — YCOBEPLLEHCTBOBAHME MPOrPAMAM YAYYLLIAET
KQ4YEeCTBO MPOAYKTA

*  ABTOMATUHYECKMI CTAPT — MOMAraeT COKPATUTL MOTEPKM BaLuiero
BPEMEHM

KoHTpoAb napa

e Turbo steam - YcuaeHHoe Nnapoobpa3oBaHme

e Aufoclima — KOHTPOAb HACBILLLEHHOCTM MAPA  AAS AyYLLIErO
pe3yAbTaTa

OcHalleHue

* 4 TO4EYHAs TEPMOUMAC— HETKUM KOHTPOAb TEMMNEPATYPLI SAPC
NPOAYKTQ

*  5-T CKOPOCTHOM BEHTUASTOP C ABTOMATUYECKUM PEBEPCOM.

¢ YHUKAAbHOE 3-LLAroBoe TAKTMPOBAHME BEHTUAITOPA

e Fan Sfop - npeaoTBpaALLAEeT MOoTepu MApA Mnpu ObICTOPM
OTKPbIBAHMM ABEPU

UHTepHeT

e USB -MpOCTO CKAYATb M 3AMMUCATb AQHHBIE B U 13 OOOPYAOBAHMS

e LAN MNOAKAIOYEHME — BSKOHOMMUS BPEMEHU Mpu 0BpaboTke
AQHHbIX Yepe3 MHTEPHET

Cepsuc

e SDS — CEPBMCHOS M AMATHOCTUYECKAS CUCTEMO— SKOHOMMS
CEPBUCHbIX 3ATPAT U BPEMEHM

¢ HACCPAQHHble — m3obpaxeHue AaHHbIx HACCP npsmo Ha
AMcCriaee 6€3 UCMNOAb3OBAHMS APYTUX YCTPOMCTB

Onuuun

* AeBas ABEPb

* Bropomn rTepmoLLyn

* be3onaHoe OTKPbIBAHWE ABEPM B ABYX LLIArAX

e Komnaektbl DM5/DM5, DM5/DM8, DM5/DeliProofer



SUPERIOR BAKING AND MORE... KATAAOXHbIA AUCT AAS DM5

LLIOKOBOW 3amopo3km 411P, 511P, C
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8 AOTMNOAHUTEABHbIE OMNLUKUU

; ST DMS5 - MoacTaBka 13 Hep kasenku, 16 x GN400/600 VISION VENT - BbITSXKKO KOHAEHCATA

o STDMS5 CS - Moactaska ST DMS Ha koaecwukax, 14 x GN400/600 GN AAEMTEP aA 1 x GN1/1

< DELIPROOFER - paccTomka (He paboTaeT CaOMOCTOSITEABHO) PACTBIAUTEAD MACAA

<] ST 1109 H - TIoACTOBKA M3 HEPXXABEMKM C MECTOM AAg Hold-o-mat MNMEKAPCKUE AUCTBI U TACTPOEMKOCTU

; ST611/BCS511 - MOACTABKA M3 HEPXKABENKM C MECTOM AAS ANNAPATA YMATHUTEAU BOABI, HNCTALLUME CPEACTBA
=

o

PasmeLeHne Ha noactaske ST DMS
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A - 30CAOHKQ, B - aAbimoxoa, C - cAmMB, E - aaekTpmiecTBo, V1 — HEMOATOTOBAEHHAOS BOAQ, V2 — MOATOTOBAEHHAS BOAC

DM 5

SHeproHocuTeAb SAEKTPUYECTBO
- MNapoobpa3oBaHme MHXEKTOPHOE
E BMECTUMOCTb 5 3acyBoB 400x600
= MPOCTPAHCTBO AAS BbINEYKM 1,2 m?
§ PaccrogHme mexay 3acyBamu [Mm] 85
E Pasmep (L x B x 1) [Mm] 933 x 786 x 863
E Bec 110 kr
8 MNMoTpebAseMas MOLLIHOCTb 10,2 kBTt
% MpeAOXpaHUTEADL 16 A
ﬁ MoAKAOYEHWE 3 N~/400 V/50 T,
= TOAKAIOYEHME BOAbI /CAMBA [MM] G 3/4" / 50

Temneparypa 30 - 300 °C
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