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KOHBENEPOM N MUKPO 00pabOoTKON

Microprocessor Controlled Conveyor Ovens




KoHBenepHas neyvb anga nuuubl / Conveyor oven for pizza

OKF - 1500

KoHBeliepHas neyb ¢ Mukpo 06paboTkoli Nnerka B ucnonb3oBaHuy, bnarogaps
nporpaMmM1pyemoii cucTeMe BbIMEYKW U cuUcTeMe 3amomMuHaHus. Bnarogaps
kaHanam ropsiyero Bo3gyxa, Haww meyu crnocobHbl 0becneynTb paBHOMEPHYH
BbINEYKYy MYyYHOrO W3Oenus, NUKBUAMPYS B NPOLECCE MEpEeropoAKy XOMOAHOro
BO37yxa Hafi NpoayKTOM. MIMetoTcs Mofienyt anekTpruyeckiue 1 Mogenu, pabotaroLme
Ha NpUpOHOM rase.

It provides ease of use for our customers by its microprocessor controlied
programmable cooking system and memory feature. Our ovens assure product-
oriented homogenous cooking by eliminating the cool air curtain above the product
by means of air ducts.

MotpebneHne mowHocTn / Power Consumption

Models Energy Type | Net Weight Total Power
OKF - 1500 OnekTpnyecTBo 130 kr 10 kB
[MpupogHbin ra3 134 kr 13 kB
OKF - 1700 OnekTpuyecTso 215 «kr 19,8 kB
[MpupoaHbin ra3 217 «xr 22 kB
OKF - 2000 OnekTpnyecTBo 316 kr 27 kB
[MpupoaHbIn ra3 317 xr 35 kB

Pa3amepsbl ToBapa / Product Dimensions

] el
OKF- 1500 | OKF- 1700

Ebatlar

LUnpuHa neun A: Oven Width 915 mm 1091 mMm
BeicoTa neun B: Height of Oven 448 Mm 570 mm
Bbicota waccu C: Chassis Height 616 mm 559 mm
[AnvHa nevHon kamepbl D: Cooking Room Length 710 mm 915 Mm
LLinpuHa neyHoit kamepsl E: Cooking Room Width 796 Mm 1020 mm
LLInpnHa neHTsbl F: Bandwidth 480 mm 650 Mm
O6bwas gnuHa G: Total length 1558 mm 1781 mm

OcHoBHble xapaktepuctukn / General Features

1700 | 2000 ==

]
OKF - 2000

Electric Input

380V /50Ty
230V /50y
380V /50 Iy,
230V /50y
380V /50Ty
230V /50y

1382 mm
752 mm
542 mm

1024 mm

1275 mm
850 Mm

2005 Mm

BbICTpbIi nepexo MporpaMm BbiNeUKM (LUTyK/4ac), BbICOKasi MPOM3BOAUTENBHOCT, MO CPABHEHMIO C ApyrMm nesamu.  Rapid transition between cooking pcs / hour as compared to other types of high efficiency furnaces.

* KoHTponvnpyemasi MUKpOnpoLIeCCopHas nporpamMma
* BO3MOXHOCTb paboTarb No 3aAaHHONM NporpamMme 1 npy py4HOM yrpasneHum

* MonHoCTbI0 HEpXXaBeLLMiA KOpryC

* Microprocessor (PLC)-controlfed programming

* Complete stainjess stee/ body

4/5 kB4
0,65 m®
8/10 kB/M
1,3md
10/12 xB/M
2mé

* Program storage, the program enables non-manual work

Average Power Consumption

* Huakuit pacxop SHeprvv, paBHOMEpPHas Bbinevka, Griarogapsi CUcTeMe KOHLEHTpaLmy Temneparypbl HacamoMm uagenuu * Low power consumption and product-focused system provides uniform cooking cooking

* Jlerkoe ynpasrieHve npu NoMoLLu ceHcopHoro akpaHa LCD

* MNMpomexyTok Bbineykn ot 1 4o 60 MUHYT

* QkoHoMUSA BpemMeHu, bnaroaaps 6eicTpoit 1 adppekTnBHOM pabote
* Huskuin pacxop aHeprum

* MapaHTus 2 roga

* LCD touch screen for easy use

* 1 min and 60 min cooking time interval
* Fast and efficient with recovery time.
* Low energy consumption.

* 2 year service guarantee.

MponssoanTenbHOCTb Neun onga nuuubl / Pizza Oven Capacity

OKF - 1500

OKF - 2000

[vametp / Pizza
nuuubl / Diameter

30 cm
36 cm
41cm

OuameTtp / Pizza
MUHYTbI/ Diameter

30 cm
36 cm
41cm

S

nuuubl /minutes
54 wr/yac
41 wr/yac

36 wr/yac

3

nuuubl /minutes
182 wr/uac
115 wr/uac

102 wr/vac

4

nuuubl /minutes
41 wr/vac
31 wr/yac

27 wr/yqac

4

nuuubl /minutes
137 wr/uac
86 wTt/yac

77 wt/Hac

5 6
nuuusl /minutes nuuubl /minutes
32 wr/yac 27 wt/vac
25 wr/yac 21 wr/yac
22 wr/Hac 18 wr/yac
o) 6
nmuubl /minutes nuuubl /minutes
109 wr/yac 91 wr/uac
69 wr/yac 58 wt/yac
61 wr/yac 51 wr/uac

nuuusl /minutes

23 wr/yac
18 wr/vac

15 wr/vac

7

nmuubl /minutes
78 wrt/yac
49 wrfyac

43 wrfyac

nuuubl /minutes
20 wrfyac
15 wr/vac

13 wr/vac

8

nuuubl /minutes
68 wr/yac
43 wr/yac

38 wr/vac



KOHBEWEPHBIE MEYY | Burners with Conveyor

OF - 800.52 OF - 1300 | 1300 L | 1900 L

Bnaropaps cucteme KOHTpoONs MUKPO 06paboTku, NporpamMmm1pyeMoit ccTeMe BbIMEYKM U cUcTEMe 3anOoMUHaHMS MPOrpamMM MOXHO BbICTPO BbinekaTtb
MPOAYKTbI OQHOrO CTaHAapTa. [MpogyKT Mcnonb3yeTcst NpK U3roTOBMEHUM NaXMalKyH, NuLLb, N1ae, NaBallei 1 NPoYnx Nogo6HbLI MyYHbIX U3OENNA.

Products are produced to the same standard and swiftly by being cooked by means of its microprocessor controlled programmable cooking system and
memory feature. It is used to cook products like lahmacun, flat bread, pizza, thin bread, etc.

OF - 1300 LD

KoHBeiepHasi neyb ¢ ABOIHOW NeHTOI Oblna paspaboTaHa ans Toro, 4Tobbl 0AHOBPEMEHHO
MOXHO 6bIN0 BbINeKkaTb cpasy ABa NPOAyKTa Npy OLHON TeMNepaType (C BO3MOXHOCTLI0
HaCTPOWKM pa3HOro BPEMEHM BbINEYKM Ans Kaxaoro npoaykTa). Kpome Toro, Takas nevb
uzeansHo NOAXOAUT AMs TOro, YTkl NPefOTBPaTUTL NULLHION 3aKyMKY AONOMHUTENBHBIX
neyen, a Takke 15 TOro, 4ToObl YBENUYNTL CKOPOCTb BbINEYKM B Npeaenax OfHOM neyn.
Bnarogapst BO3MOXHOCTU BbINEYKM ABYX U3LENUIA B OAHOM Nevn OQHOBPEMEHHO, AaHHas
mogent 0brnagaeT NPeBOCX0ACTBOM C SKOHOMMYECKOW TOUKM 3pEHNUSI.

The double beft conveyor oven is developed in order to cook two different products (which have
different cooking durations) at the same cooking temperature by means of a single oven. The doubie
belt conveyor oven is produced in order to avoid requirement of different ovens or increasing the
number of ovens for different products and to allow the producer to provide a more rapid service for
consumers by means of a single oven. Besides, economical advantage is provided for the producer by
virtue of ability to cook in two different ways with a single oven.

BbIMNEYKA B OOHOW MNEYN CPA3Y OBYX MPOOYKTOB!
Cooking two different products at the same time in a Single oven!

Bce Halum neun MoXHO MCnonb3oBaTh A5s BbINEYKM OOHOIO,
NN OOHOBPEMEHHO ABYX U TPEX M3AenuiA!

Possibility to use in single-double-triple layers in all our ovens!




[MoTpebneHne mowHoctn / Power Consumption

Mogenb Bec HeTTO Bec HeTTO O6Lwas MOLLHOCTb peaHWM pacxod SHepruun | OnekTpuyeckoe HanpshkeHne

Models Net Weight Total Power Electric Input | Average Power Consumption| Capacity (Turkish Pizza)

OF - 800-52 253 kg 14 xB 380V /50Ty 5 KB/ 160 - 180 wr./uac Pieces | Time
OF - 1300 310 kg 18 kB 380V /50 Iy 6-7 kB 200 - 250 wr./uac Pieces | Time
OF -1300 L 327 kg 21 kB 380V /50Ty 7 -8 kB 300 - 350 wr./yac Pieces | Time
OF - 1300 LD 355 kg 21 kB 380V /50 Iy 7 - 8 kB/Y 300 - 350 wr./4ac Pieces | Time
OF - 1900 L 435 kg 25 kB 380V /50 Iy 8 - 10 kB/u 450 - 500 wrT./4ac Pieces | Time

Pa3mepsl ToBapa / Product Size

Pa3amepbl OF-800.52 | OF-1300 | OF -1300L | OF - 1300LD |OF - 1900 L

LWnpuHa neun A: Oven Width A: 925 Mm 885 Mm 925 Mm 1020 mm 925 mm

Beicota waccu uneun B:  Sase + Oven height B : 1232 mm 1232 mm 1232 mm 1232 mm 1232 mm

BeicoTa waccu C: Sase height C: 922 mm 922 mm 922 mm 922 mm 922 mm .

MeyHas kamepa D: Cooking Room D: 825 Mm 1300 mm 1300 mm 1300 mm 1925 mm ;

O6was anuHa E: Net Dimension E: 1850 mm 2400 mm 2400 mm 2400 mm 3020 mm

Bbicota MalmHbl F: Machine height 8 310 mm 310 mm 310 mm 310 mm 310 mm
Bandwidth G: 520 mm 460 Mm 520 mm 245x245 mm 520 MM

OcHoBHble xapakTepucTtuku / General Specifications

BbICTpbIN Nepexon NporpaMm BbiMeYkm (LUTYK/Yac), BbICOKas NPOM3BOAUTENBbHOCTD, Swift switching between cooking programs. Higher throughput in terms of
Mo CPaBHEHWIO C APYTMU NeYamu. Pieces/Hours compared to other oven types.

* KoHTponvpyemasi MUKpONpoLLECCOpHas nporpamMmmMa * Microprocessor (PLC)-controlied programming

* Bo3aMOXHOCTb paboTtaTb No 3aAaHHo NporpaMMe v Mpu PyYHOM yrnpaBneHum * Program storage, the program enables non-manual work

* MonHOCTbLIO HepKaBetoLLUIA Kopryc * Complete stainiess steel body

* Huakuin pacxo 3Hepruv, paBHoMepHasi Biinedka, Gnaroaaps cucTeme KOHLEHTpaLmmM TeMneparypsl Ha camom uagenun  * Low power consumption and product-focused system provides uniform cooking cooking

* Jlerkoe ynpaeneHue npu NoMoLLM CEHCOPHOro akpaHa LCD * LCD touch screen for easy use

* BoamoxHocTb BBoaa 100 nporpamm, a Takke paboTta npu py4HOM ynpasneHun * 100 non-manual work-program recording and program opportunities
* MpomexyTok Bbineykn ot 1 o 60 MUHYT * 1 min and 60 min cooking time interval

* OkoHOMUSI BpeMeHW, Briarogapsi GbicTpoii 1 achdekTMBHON paboTte * Fast and efficient with recovery time.

* Huskuin pacxop aHeprum * Low energy consumption.

* lapaHTus 2 roga * 2 year service guarantee.

* MpOAYKT, TOTOBIN K BbINEYKE, Pa3MELLaeTCs & * o OKOHYaHWM 3anpPOrpaMMUPOBAHHOTO CPOKa
Ha NnacTuHy, KoTopas HaxoauTcsa B QGFlHeﬁ BblNe4yeHHOe naaenve BblBOAUTCA B nepe,clHeﬁ
YacTy neym. YacTL neym.

*IThe cooked product is received from the front
* TThe product ready to be cooked is -

placed on the pallet on the rear of the oven.™ 'ms

side at the end of the programmed duration.

Lahmacun / Turkish Pizza Pizza / Pizza Lavas / Thin Bread Pide / Flat Bread Borek / Timbale



