PROVING CHAMBERS FOR OVENS prismafood
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OPTIMIZED FOR

- %0x60' Baking tray 40x60cm
i — Teglia del formato 40x60cm
L §
= | - ' '

DESIGNED FOR

TRAYS - TRAYS GLASS -
TRAYS ALTO - TRAYS ALTO GLASS -

5
4

=&
.
=&

I == I == | *re , " ,
§ S | s ) | | (60 | [y | (s i) [ S| I ey i | 0 9 ) ) |
& W & & W 192 5 154 [SRY% 154 SR 1 [SRY 154 151
OVEN MODEL TRAYS 4 - TRAYS 44 TRAYS 4 TRAYS 6 - TRAYS 66 TRAYS 6 OVEN MODEL TRAYS 6L - TRAYS 66L TRAYS 6L TRAYS 9 - TRAYS 99 TRAYS 9 33
MODELLO FORNO TRAYS 4 GLASS - TRAYS 44 GLASS TRAYS 4 GLASS TRAYS 6 GLASS - TRAYS 66 GLASS TRAYS 6 GLASS MODELLO FORNO TRAYS 6L GLASS TRAYS 6L GLASS TRAYS 9 GLASS TRAYS 9 GLASS g Q
TRAYS 4 ALTO TRAYS 4 ALTO TRAYS 6 ALTO TRAYS 6 ALTO TRAYS 66L GLASS TRAYS 99 GLASS 5 8
TRAYS 4 ALTO GLASS TRAYS 4 ALTO GLASS TRAYS 6 ALTO GLASS TRAYS 6 ALTO GLASS %%
&
PROVING CHAMBERS MODEL CELLA INOX CELLA INOX CELLA INOX CELLA INOX m PROVING CHAMBERS MODEL CELLA INOX CELLA INOX CELLA INOX CELLA INOX
m MODELLO CELLA DI LIEVITAZIONE T4-44 T 4-4-4 T6-66 16-6-6 MODELLO CELLA DI LIEVITAZIONE T 6L-66L T 6L-6L-6L T9-99 T9-9-9 E
%0x60 LOAD CAPACITY n° 12 TRAYS 6 TRAYS 12 TRAYS 6 TRAYS 40x60 LOAD CAPACITY n® 18 TRAYS 9 TRAYS 18 TRAYS 9 TRAYS
<= CAPACITA DI CARICO <= (CAPACITA DI CARICO
> SPACE BETWEEN TRAYS cm 12,0 7.8 9,0 7.8 4 SPACE BETWEEN TRAYS cm 9,0 7.8 9,0 7.8
N/ SPAZIO TRA LE TEGLIE V] SPAZIO TRA LE TEGLIE
@: WORKING TEMPERATURE °C 0-60 0-60 0-60 0-60 @ WORKING TEMPERATURE °C 0-60 0-60 0-60 0-60
=  TEMPERATURA D’ESERCIZIO = TEMPERATURA D’ESERCIZIO
g POWER | POTENZA KW 2.0 2.0 2,0 2,0 g POWER | POTENZA KW 2,0 2,0 2,0 2,0
POWER SUPPLY volt 230 230 230 230 POWER SUPPLY volt 230 230 230 230
ALIMENTAZIONE ALIMENTAZIONE
EXTERNAL DIMENSIONS W om 110,0 110,0 110,0 110,0 EXTERNAL DIMENSIONS (Jw om 150,0 150,0 150,0 150,0
DIMENSIONI ESTERNE @ 96,5 9.5 1205 120,5 DIMENSIONI ESTERNE @ D 9.5 96,5 120,5 1205
90,0 55,0 90,0 55,0 @H 90,0 55,0 90,0 55,0
PACKING DIMENSIONS (W em 113,0 113,0 116,0 116,0 PACKING DIMENSIONS (W om 153,0 153,0 156,0 156,0
@ DIMENSIONI IMBALLO @ D 113.0 113.0 140,0 140,0 @ DIMENSIONI IMBALLO @ D 113,0 113,0 140,0 140,0
H 104,0 69,0 104,0 69,0 @H 104,0 69,0 104,0 69,0
NET WEIGHT | PESO NETTO kg 82,0 62,0 62,0 70,0 NET WEIGHT | PESO NETTO kg 107,0 86,0 120,0 92,0
GROSS WEIGHT | PESO LORDO kg 93,0 72,0 72,0 84,0 GROSS WEIGHT | PESO LORDO kg 121,0 99,0 140,0 110,0
H,0  WATER TRAY ] . . . H,0  WATER TRAY . . . .
—— VASCHETTA PER L'ACQUA < VASCHETTA PER L'ACQUA
@ CASTORS SET . . . . CASTORS SET ° ° ° °
SET DI RUOTE SET DI RUOTE
® As standard | Di serie  © Optional | Optional ® As standard | Di serie  © Optional | Optional
PROVING CHAMBERS
CAN BE COMBINED
WITH OVENS KT 4-44 (KT 4-44 KT 4-44L KT 4-44 KT 4-44 KT 6L-66L. KT 6L-66L. KT 6L-66L. KT 6L-66L. (CHEF
CELLE DI LIEVITAZIONE N°2 TRAYS 4 TRAYS 4 + TRAYS 4 GLASS + N°3 TRAYS 4 N°3 TRAYS 4 GLASS TRAYS 66 TRAYS 66 GLASS N° 3 TRAYS 6 N° 3 TRAYS 6 GLASS s
ABBINABILI Al FORNI + TRAYS 4 ALTO TRAYS 4 GLASS ALTO + + + + + + PIZZA
CELLA INOX T 4-44 + + CELLA INOX T 4-4-4 CELLA INOX T 4-44 CELLA INOX 6L-66L CELLA INOX 6L-66L CELLA INOX 6L-6L-6L CELLA INOX 6L-6L-6L
h185 CELLA INOX T 4-44 CELLA INOX T 4-44 h1915 h1915 h176,5 h1765 h191,5 h191,5
h194,5 h194,5
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