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Ileyp a9 MUl KOHBeElepHaA

Camas rnaBHas Belb Ha KyxHe Nt06oil nuuepun
— 3T0 neyYb AN NUuULbl. XOpPoLWan neyb Ana NuL-
bl — 3TO 3aJI0T ycnexa rnaeHbix 651104 B MeHIo,
K eé BbI6OpY HYXHO MCNO0b30BaTh 0CO6bIN NOA-
x0A. Mbl yunu BCé cambie rnasHbie Tpe6oBaHUA
npu paspaboTke Hawen neunm ana nuuubl «Pu-
anbTo».

KoHBeitepHas neyb gns nuubl «Puansto» npefHa-
3HayeHa Ans Bbineyku nuuy guametpom fo 300 mm,
6yTepbpooB, raMbyprepos, pasnuyHbix nonyhabpu-
KaToB. BrinekaHue usgenuit ocyuiecTeaseTcs UHdpa-
KpacHbIM M3y4YEHNEM OT 3EKTPUYECKUX HarpeBaTe-
neit (TIHoB).

Camu TIHbI pacnonoxeHbl CBEPXY U CHU3Y KOHBEe-
pa, OHU UMEIOT pa3fenbHYI0 PeryiMpoBKy Temnepary-
pbl 1, 6narogaps aToMmy obecreynpaeTcs paBHOMEPHOe
HarpeBaHue NpoLyKTOB.

CkopocTb [iBUXeHUA KOHBelepa 13 Hepxasetollei
CETKW MOXHO NIaBHO PerynnpoBath, obecneynBas He-
06xoAnMOe BpeMs HaxoXAeHUs NPOAYKTa B 30He Ha-
rpeBa. PyHKuus peepca (M3MEHEHWA HanpasBaeHUs
ABWKEHUsA) KoHBelepa no3BonAeT YL00HO pa3MecTuTh
neyb Ha HeGOMbIION NIOWAAN, @ TAKKE MPOU3BOAUTH

«PUAJIDBTO»

Rialto conveyor
pizza oven

A pizza oven is the most important item in the
kitchen of any pizzeria. A good pizza oven ensures
the success of the main meals on the menu, so one
must choose a pizza oven carefully. We took all
the most important requirements into account
when creating our Rialto pizza oven.

The Rialto conveyor pizza oven is designed for
baking pizza with a diameter of up to 300 mm,
sandwiches, hamburgers and different types of
pre-made food. Baking is performed by infrared
heat radiation from electric heaters (EH).

LOMONHUTENIbHYI0 TeNnnoBylo 06paboTKy NpoayKTa, He
nepecTaB/isf ero Ha Apyroit KoHeL, KOHBeiiepa.

TakKe MMEeTCA BO3MOXHOCTb YCTAaHOBKYU CBEPXY ellje
OfHOIi NeYy, 4To NO3BONUT NOBLICUTH NPOU3BOLUTENb-
HOCTb Ha UMeIoLMXCA NnoWaasx. [na HagexHow ycTa-
HOBKM BTOPOIi NeYn Ha KOpNyce CBEPXY BbIMOJHEHb
cneuyanbHble NOHUKEHUSA NOL HOXKU.

CucTema BO3AYWHOrO OXNaXAeHUA obecneyusaer
MUHUMAnNbHbIA HarpeB HapyXKHbIX NaHenen Kopnyca.
Mocne BbIKTIOYEHUSA NeYN CUCTEMA NPOAOIKAET pabo-
TaTb /15 OXNAXAEHNA Kopnyca 0 6e3onacHol Temne-
patypbl. Kpome Toro, npefycmMoTpeHo oTKaoYeHne 13-
HoB B ciyyae BbiIxoAa 13 CTPOA BEHTUAATOPA CUCTEMBI
OXNaXAEHMS.

Bce anemMeHTbl NeYun, KOHTaKTUPYIOLLME C NULLEBbI-
MU NPOJYKTaMU, BbIMOSHEHbI U3 HEPXKABEIOWEN CTaNu,
paspelieHHoit foccaHanuaHaz30poM s KOHTaKTa ¢
nuiien.

Meyb KOMMNEKTYETCS [BYMA CbeMHbIMI JIOTKaMML,
PacnofoXeHHbIMU Ha 060MX KOHLAx KoHeerepa. CHU-
3y KOHBElepa pacnofioXeH JEerkOCbeMHblil NOAA0H
4ns c6opa 0CTaTKoB MPOAYKTOB.

The EH are located above and below the conveyor,
they have separate temperature controls and this
ensures a uniform bake-through of food.

The speed of the stainless steel net conveyor can
be smoothly regulated, to ensure that the food
being baked remains in the oven for the necessary
amount of time. The conveyor reverse function
(changing the direction of movement) allows to
conveniently place the oven in a small area, as
well as bake food without transferring it to the
other end of the conveyor.

It is also possible to place another oven on top,
which will save space and increase productivity.
There are special indents on top of the oven frame
for safe installation of a second oven.

An air cooling system ensures minimal heating of
the outer frame panels. After the oven is turned
off the system continues to work until the frame
is cooled to a safe temperature. In addition, there
is an automatic turn-off function if the cooling
system ventilator goes out of order.

All oven components that have contact with
food are made of stainless steel approved by
the Sanitary and Epidemiological Supervision
Center.

The oven comes with two removable trays located
on both ends of the conveyor and there is an easy
way to remove dripping tray below the conveyor.

Mapametp Temneparypa, °C
Parameter Temperature, °C

[abapuTHble pasmepsl,
(BMHa X WUPKMHA X BLICOTA), MM
Size (length + width + height), mm

1180 x 600 x
430

MoTpe6nsiemas 3neKTpUYECKasn MOLWHOCTb, KBT 6
Electricity consumption, kW

Konunuectso TIHos, wt 4
Number of EH, units

Capacity of one EH, in kW

MougHocTtb ogHoro TIHa, kBT 1.5

Design voltage of EH, in volts

HomuHanbHoe HanpsxeHue Ha TIHe, B 220

Conveyor width, mm

LinpuHa koHBeitepa, MM 300

BbicoTa TyHHens, MM 50
Oven tunnel height, mm

Regulation range of EH temperature, Celsius

Mpegens! perynuposaHus Temneparypsl TIHoB, °C 100-150

Mpeaensl perynupoBaHus BpeMeH NPOXoXAEH!s

Regulation range of conveyor moving time from one end
of the oven to the other, minutes (approximate)

TYHHENA KOHBeepoM, MUH. (OPUEHTUPOBOYHO) 3...7

np0M3BO,U.I/ITeJ1bHOCTb, nuyy B 4ac

Productivity, pizzas an hour (approximate)

(opneHTMPOBOYHO) no 20
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CtoJc oXxJaxkIaeMbiM 00bEeMOM

&HIIKI?OII»

Ceexectb 6nt0a, nogasaembix B Bawem 3aBegeHun, u
CKOPOCTb 0OC/YKUBAHUA KIMEHTOB — He Mano3Hauy-
wue akropbl gns noboro kade mnu pecropaHa. O6e-
CMeYnuTb NOJIOKUTEJIbHbIE OLEHKM N0 3TUM ABYM MyH-
KTam nomoryt Bam Hawwm ctonbl «[lUKCOH». 3aroToBKU
ANA No6Gbix 6104 M3 Balero MeH CMOryT HaAosro
COXPaHUTb CBOI0 CBEXECTb B OXJIaXAaeMbIX Kamepax
crona.

Cronbl ¢ oxnaxaaembim ob6bemom CTX npegHasHadyeHsl gis
XpaHeHWUs NpefBapUTENbHO OXNAXAEHHbIX NULEBbIX MPO-
[VKTOB, @ UMEHHO: MSACHbIX U PbIGHbIX NoNythabpuKaTos, 3a-
rOTOBOK /151 CanaToB M KOMMNOHEHTOB ANS NULL, MOJOYHOIA
NPOAYKLMM, OXNAKAEHHbBIX HAMUTKOB U T.[,.

CroneuHnLa cTona MOXeT BbiTh MCMONb30BAHA A/is pa3-
JINYHBIX TEXHONOTMYECKMUX OMNepaLynil: MofAroToBKM Mpo-
OYKTOB MK pa3mellieHnst Ha Heil BcnomorartenbHoro 060-
pYLOBaHUA.

Ctonbl BbIMyCKalTCA 2-X pasMepoB: C AauHoi 1235 u
1670 mm. Cton npeactasnser co6oit Mogynb B BUAE CTONA
C ABEPLAMMU CO CTOPOHBI 06CYKMUBAIOWETO NEPCOHANA, rae
1 HaxoJATCA oxnaxfjaembie Kamepsl (paboyero obbvema).

CTX-2/1235
CTX-2/1670

B npaBoii YacTu cToNa BCTPOEH XONOAMUNb-
HbIl arperat. MalWwuWHHOe OTAeNeHWe 3a-
KpbITO A€KOPaTUBHbIMM NaHEAMY C fATUU-
KOM TeMmmnepaTypbl OXNaX[aeMoro obbvema.
XonoAunbHas cucTema cTona repMeTuyHa u
3anpasneHa hpeoHom R134A.

OxnamgeHue paboyero o6bema cTona npo-
M3BOAUTCA NyTEM NPOAYyBa OKPYXKalolero
BO3/lyXa Yepe3 OXNaXAaeMblit UCnapuTens.

Cron obecneynBaer noafepKaHue Temne-
paTypbl MPOAYKTOB HAXOAAWMXCS B OXJTAK-
gaemom obbeme B npepenax ot 2°C pgo
8°C.

Bce KOHCTPYKTMBHble 3/1eMeHTbl CTONOB,
KOHTaKTUpYIOlWMe € NPOAYKTaMU NUTAHUA
BbIMOJIHEHbI U3 HepXaBetollelt cTany, pas-
peleHHo foccaHannaHaa30poM s KOH-
TaKTa C nuilei.

KoHCTpyKumMs CTONOB npogymaHa Takum
06pa3oM, YTobbl NerKo OCYUIECTBAATL €ro
TIATENbHYI0 CAHUTAPHYI0 06PabOTKY.
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Dixon Counter
Refrigerator

Fresh food and quick service are not the least important attributes for
a caf or restaurant. Our Dixon counters will help you receive positive
ratings in both these points. Ingredients for all types of meals from your
menu will stay fresh longer in the counter refrigerator.

Counter refrigerators of the (CR) model are designed for storing
refrigerated foods such as meat and fish pre-made foods, salad and
pizza ingredients, dairy products, cold beverages, etc.

The tabletop may be used for various purposes: preparing food or
keeping accessory equipment.

The counters come in two sizes: 1,235 and 1,670 mm in length. The
counter is a unit with refrigerator compartments (of standard working
size) on the personnel side. The refrigerating unit is located on the right
side of the counter. The engine compartment is enclosed by attractive
outer panels fitted with a temperature gauge for the refrigerated
cabinet. The counter’s refrigeration system is air-tight and filled with
Freon R134A.

Refrigeration is achieved by outside air propelled through the cooled
evaporator.

The counter maintains a food products temperature within the 2
Celsius to 8 Celsius range in the refrigerator compartment.

All parts of the counter that have contact with food are made
from stainless steel approved by the Sanitary and Epidemiological
Supervision Center.

The counter is designed in such a way as to allow easy and thorough
cleaning.

MNapametp
Parameter

(TX-2/1235 CTX-2/167

[abapuTHble pasmepsl,

(BMHa X WMPKHA X BbICOTA), MM 1235x870x 70| 1235x870x 70

Size (length + width + height), mm

HanpsxeHue, B
Voltage, V

220 220

MouwHocTb, KBT
Power, kW

0,4 0,4

Temnepartypa B oxfaXaaemMom

ob6beme, °C

Temperature in the refrigerated
compartment, °C

ot 2°Cpo 8°C ot 2°Cpo 8°C
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CtoJc oXJIaXkKIaeMbIM 00bEMOM

QHIIKI?OII»

Mpu npuroToBneHuu Tecta U Kopxa ANA NULLbI NOBap
BKNajblBaeT B CBOI paboTy BCio Aywy. 1na T0ro 4to6bi
3Ta pa6oTa 6b11a NPUATHON Mbl CPOEKTUPOBANU MaK-
CUMaNbHO YAOGHDLIN CTON ANA NPUFOTOBAEHUN NULLbI C
rpaHUTHOM CTOJIEWHULEW U BUTPUHON ANA KOMNOHEH-
TOB NULLbI.

«CTon c oxna¥paaembiM 06bEMOM [isi MULLbLI C FPAHUTHOIA
CTONEIWHULEN» NpefHa3HayYeH ANA XpaHeHus npeppapu-
TE/IbHO OXNaXAEHHbIX NULLEBbLIX MPOAYKTOB B OCHOBHOM
06beMe CT0/Ia, a TaKKe [/ KPaTKOBPEMEHHOTO XPaHeHUs
KOMMOHEHTOB NUULbI B QYHKLMOHANbHbIX EMKOCTAX BUTPU-
Hbl Ha NPeANpUATUSX 0BLIECTBEHHOIO NUTAHUA. A TPaHNT-
Has CToflelHNa NpefHa3HayeHa s NPUrOTOBIEHUA Ha
HeW NuuLbl.

M3penue umeet B CTONA C OXNAXAAEMbIM 0ObEMOM BHU3Y,
aHanoruyHblit CTX-1670/2 (3 aBepu) co cTonewHuLen u3
HaTypasbHOTO FPaHNTa U BUTPUHBI NS KOMMOHEHTOB NMULILbI,
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CTX-1670/T1

Te KaXAblii KOMMNOHEHT UMEET aBTOHOMHbI
XONOAMNbHbIN arperat. B npasoi yacTu cTo-
Na BCTPOEH XONOAMAbHbINA arperaT. MawmH-
HOe OTAeneHue 3aKpbiTO [eKopaTUBHbLIMYU
naHenAMu ¢ JaT4MKOM TeMnepaTypbl OXnax-
Aaemoro obbema. XonopunbHas cucTema
CTO/a FepMeTUYHa W 3anpasneHa (peoHoM
R134A.

OxnaxpeHue paboyero ob6bema cTona npo-
W3BOAMUTCA NyTEM NPOAYBA OKPYHKAKLWEro
BO3[yXa Yepes OXNaXAaeMblil UCNapUTeNb.

Cron obecneunBaet nogaep:xaHue Temnepa-
Typbl NPOAYKTOB HAXOASAWMXCS B OXNAKaae-
MoMm 06beme B npegenax ot 2°C go 8°C.

KoHCTpyKUMs CTONIOB NPOfyMaHa Takum 06-
pa3om, YToGbl JIETKO OCYUECTBAATH €r0 Tila-
TeNbHYI0 CaHUTapHylo 06paboTKy.

Dixon Counter
Refrigerator

The cook puts his soul into preparing the pizza dough and base. To
make this work easier we have designed the most comfortable counter
possible for pizza making with a granite table top and a counter for
the pizza ingredients.

The Counter Refrigerator for Pizza with a Granite Table Top is
designed for storing pre-chilled food products in the main part of
the counter and also for short-term storing of pizza ingredients in
the functional counter storage units at catering establishments. The
granite table top is designed for pizza making.

The product is a counter with a refrigerating compartment underneath
it, similar to the CTX-1670/2 (3 door model) with a natural granite
table top and a counter for pizza ingredients that has a separate cold
unit for each ingredient.

There is a built-in refrigerating unit in the right hand side of the
counter. The cooling engine compartment is enclosed by attractive
panels fitted with a temperature gauge for the refrigerated cabinet.
The counter’s refrigeration system is air-tight and filled with Freon
R134A. The counter’s refrigeration compartment is cooled by blowing f
the surrounding air through the cooled vaporizer. r’

The counter ensures that the temperature of produce kept in the £
refrigerated compartment is maintained at 2°C to 8°C. r

The counter has been designed in such a way as to allow easy and
thorough cleaning.

Mapametp
Parameter

(TX-2/167

laGapuTHble pa3mepsl,

(AMHa X WMPHHA X BbICOTA), MM
Size (length + width + height), mm

1680 x 1480 x 700

Bbicota cTonewHnLbl, MM
Table Top height, mm

870

HanpsxeHue, B
Voltage, V

220

MouHocTs, KBT
Power, kW

0,6

obbeme, °C

compartment, °C

Temneparypa B 0X1aXAaeMoM

Temperature in the refrigerated

ot 2°Cpo 8°C
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BI/ITpI/IHI)I AJA KOMIIOHEHTOB

nuunsl « BOJTOHBE3 E»

(cm. bpowtopy «bapHoe U xonofunbHoe o6opynoBaHue» cTp.13-16)

HacronbHaa ButpuHa «bonoHbese» npepHasHa-
YeHa ANA KPaTKOBPEMEHHOro XpaHeHUsA U JeMOH-
CTPaLUN KOMMNOHEHTOB NULLbI (TONUHIOB).

Bolognese refrigerated

ﬂaHHaﬂ BUTPMHA M3TOTOBJIEHA U3 Hep)KaBEIOU.lEVI

CTanu, npegHasHayeHa [i1a YCTaHOBKW racTpOeMKO- counter Orplzza
creit. ingredients
i1 o o

TemneparypHblil pexkum BUTPUHbLE +2°C...+4°C 06e- (see the Bar and Cooling Appliances
CMeymBaeT JOATYI0 COXPAHHOCTb KOMMOHEHTOB NMUL- brochure pp. 13-16)

ubl. Jlerkuii JOCTyN K raCTpOEMKOCTSIM MOMOTaeT ner- The Bolognese table top counter is designed for
KO 1 GbICTPO HAYMHUTL NULILY, a CTUNLHbIA fuU3aiiH short term storage and display of pizza ingredients

‘ (toppings).

N03BOSET BUTPUHE BNMCATLCA B 11060/ UHTEPLED. This counter is made from stainess steel and

BakHOl 0COGEHHOCTbIO 3TUX BUTPUH ABAAETCA Che- designed for holding food containers.
The +2°C to +4°C temperatures maintained by
LManbHas cuCTeMa OXNaXAEHWs, 3axonaxuBsamlias the counter provide Tong storage fime for piaza

06beM c Tpex CTOpoH. ButpuHa paboTtaeT Ha xnaga- ingredients. Easy access to the containers allows

pizza to be quickly and easily prepared and a
renTe PpeoH 134A. stylish design means that the counter fits in with
[lns nononHUTeNbHOro ya06CcTBa BUTPUHLI CHABXEHbI any interior.

An important feature of these counters is their
BbIHOCHbIM AONONHUTENbHbIM CTOJNMKOM pa3Mepom

special three way cooling system. The counter

300 x 300 mMm. operates on Freon R134 A.

For added comfort the counter is fitted with a
[pepnpusiTue BbinycKaeT ABe MOAUGUKALMUM BUTPU- detachable 300x300mm counter.
Hbl /1A KOMOOHEHTOB NULLbI: The company makes two types of counter for

pizza ingredients:

* «bonoHbese-6» Ha 6  ractpoémkocreii - Bolognese-6 with 6 food containers

GN 1/4 x 150; GN 1/4 x 150;
a - e Bolognese-8 with 8 food containers
L ] -
«bonoHbese-8» Ha 8 racTpoémkocteu GN 1/4x 150.
GN 1/4 x 150.
Mopenb Nnuna, mm | WiupuHa, mm | Boicota, Mm | Macca, Kr | MowHoctb, KBT | HanpsxkeHue, B | Temneparypa, °C
Model Length, mm | Width, mm | Height, mm | Weight, kg |  Power, kW Voltage, B Temperature, °C
bonousese’6 | 4350 | 310 475 40 0.16 220 +2...+6
Boloneze-6
Poronsesed | 1680 | 310 475 48 0.16 220 +2...46
oloneze-8
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