Fri Apr 13 22:53:56 CEST 2018

RATIONAL KpaTtKkoe onucaHue

SelfCookingCenter® SCC 102 E (10 x 2/1 - 20 x 1/1 GN)

HaumeHoBaHue
Annapar AnA aBTOMaTM4ecKoro NpUroToBNeHUA (B aBTOMaTUYECKOM peXXMme) MAca, NTULbI, PbiGbl,
rapHUpoB / OBOLLEN, 6nto U3 ANLL / IECEPTOB, BLINMEYKU M aBTOMATUYECKOrO GUHULLMHIA. C yMHO#M
CMCTEMOW ONTUMM3ALIMM CMELLIAHHOM 3arpy3ku nNpy Npou3BOACTBE U Npu oBcny>kuBaHWu 4 la carte, ¢
NOSIHOCTBIO aBTOMATUYECKOW CUCTEMOW OYMCTKM M yXOAa 3a annapatoMm.
Annapat MOXeT UCNONb30BaTLCA M Kak MapOKOHBEKTOMAT (PEXKUM NMapOKOHBEKTOMATa) B COOTBETCTBUM
c DIN 18866 anA npurotoBneHnA NPOAYKTOB MO TEXHONOMMAM, Hauboree 4acTo NPUMEHAEMbIM Ha
npodeccuoHanbHbIX KyXHAX. Mpu 3TOM MOXKHO MO XeNnaH1o UCMoNb30BaTh TONbKO nap, TGO ropAYMii
BO3AYX, MM60 0be cpelbl NPUroTOBAEHWA NOCNeA0BaTENLHO UM OAHOBPEMEHHO.
x BesonacHocTb Tpyaa

» Ounwatolme TabneTtkun u Tabnetkn Care (TBEpAbIA OUUCTUTENB) ANA 0BecneyeHna onTUManbHOM

6esonacHocTv Tpyaa

» BeiBog HACCP-aaHHbIx 1 06HoBneHue MO yepes BCTPOeHHbIN WHTepdeic Ethernet unn USB

« ABapuiiHblii TepMOCTaT NaporeHepatopa 1 paboueit kamepsbl

» CornacHo VDE gonyckaeTcs aKkcrnnyartauva annapara 6es3 Hag3opa co CTOPOHbI nepcoHana

» MakcumanbHadA BbicoTa 3arpy3ku 1,60 M npu UCMONb30BaHWUM OPUrMHAIIBHOTO LLKada-NoACTaBKU

* BcTpoeHHbI TOpMO3 KpbiNbYaTKu BEHTUNATOPA

« [IBepHan pyyka c pyHKUMEN OTKPbIBAHWA BNPaBO/BNEBO U PYHKLUMEN 3axnonblBaHWA

YnpaeneHue

» Bo3MO)KHO AWCTaHUMOHHOE ynpaBneHue annaparom ¢ nomoLlbto MO 1 MOBUIBHOTO NPUNOXKEHHUA
iCC-Cockpit - rpaduueckuit 0630p TekyLLEro MUKpOKIMMaTa B paboyen kamepe, npeanonaraemMoro
JanbHeiLLero npolecca NPUroToBAEHWA, a TakXKe OMNUMIA B KOHLIe NPUroTOB/IEHNA
iCC-Messenger — MHGOPMHUPYET O TEKYLLMX, aBTOMATUYECKUX HACTPOMKAX npouecca NpUroToBneHUA
iCC-Monitor — 0630p BCex aBTOMATUUECKMUX HACTPOEK MPOLecca NpUroToBaeH!s
9 caMOKOH(UIypupyeMmblit Ancnnen, agantMpyemblit noa nonb3osatensa (M306paxeHns, TEKCT U T.4.)
peXXMM 3anucu — onpeaeneHne naeanbHoro LUMKna NpUroToBAEHWA B 3aBUCMMOCTH OT TeMnepatypbl
BHYTPM NPOAYKTOB, UCMOMb3yeMbIX ANiA NpUMepa, ANA NocneayoLwero ucnonb3osaHua 6e3 TepmMosoHaa, ¢
aBTOMaTUYeCKUM y4éToM 06 bEMA 3arpysKu
CamoobyuaroLianca cuctemMa ynpasneHua aBToMaTMYecKu HacTpanBaeTca ¢ y4éToM AeHCTBUiM
nonb3oBarens
LiBeTHo 8,5-atoiiMoBbI TFT-MOHWUTOP M CEHCOPHLIM 3KpaH ¢ CaMOOBBACHAOLLIMMU CUMBONAMM
obecneynBaeT MaKCMManbHYyO NPOCTOTY B 06CNy>KMBaHUK
YnpaBneHue HECKONbKMMM annaparamu ¢ 0AHOro AUcnnen (annaparbl AOMKHbI ObiTb NOAKMKOYEHb! K 0AHOW
cety)
®yYHKUNUA — ABTOMAaTUUECKAA HAacTPOIiKa PykoBoACTBO No aKcniyatauum BeIBOAUTCA Ha AMCnee annapara ¢ y4éToM BbINONHAEMON onepauunu

iCookingControl ¢ 7 nporpamMmamu: MACo, OuMCTKa, yXoa U HAAEKHOCTb B dKCNNyaTauuu 3 }
MTMUa, pbiba, rapHUpbI, 6MI0AA U3 AL, BbINEYKa + ABTOMAaTHUYeCKana cucTeMa OUYMCTKM U yxona 3a pabouei kamepoi 1 naporeHepaTtopom, perynmpyemas B

g 3aBMCMMOCTH OT AaBNeHUA B rMapoceTn

Finishing™ ana npoctoro BBOAA »enaembix 7 CTyneHen OUYUCTKM ANIA OUUCTKMU U yxo4a 3a annapartom 6e3 KOHTPOJA CO CTOPOHLI MepcoHana, B Tom
pes3ynbTaToB C aBTOMaTUYECKOW HACTPOMKOM uucne 1 B HoYHOe BpemsA

naeanbHOro LUMKa NpUrotToBieHUA. ABTOMaTHYeCKaA OUYMCTKA W YAaNeH1e HaKunu M3 naporeHeparopa

ABTOMATMYECKOE HANOMUHaHWe 0 HEOBXOAMMOCTH BbIMOSIHATL OUUCTKY C YKa3aHUEM CTYMEHW OUMUCTKU M
KONIMYECTBA OYUCTUTENA B 3aBMCMMOCTH OT CTENEHMU 3arpA3HEHMA

MHAMKaUMA YPOBHA 3arpA3HEHUA W YPOBHA 0BCNyXXWUBaHWUA Ha AUCTnee

[narHocTuueckan cuctema ¢ aBTOMaTUYECKOH MHAMKaUMEN CEPBUCHBIX COOOLLEHHH

®yHKUMA camMoTeCTUPOBaHUA ANA MPOBEPKU GYHKLUMOHMPOBAHWA annapara

OcHalueHue

» TpexcnoiHana asepua paboyei Kamepbl C BO3AYLUHOM NMPOCNOMKOKW, ABYMA OTKPbIBAEMbIM BHYTPEHHUMMU
CTEKNamMm (AnA NErkow O4YMCTKM) C TENNOOTPAXKAIOLLMM CreLnanbHbIM NOKPbITUEM

CBeTOAMOAHOE OCBeLLeHWe paboyeit kamepbl U YPOBHE 3arpy3ku — aHeprocOeperatoLlee, ¢ A0ArUM
CPOKOM CNY»OBbl U MPAKTUYECKU HE HY)KAAETCA B TEXOOCNYKUBaHWM

onTUYyecKan NoypoBHeBanA CUrHanusauus

TepMo30HA C 6 TOUKaMKU U3MEPEHUA U aBTOMATUYECKOIM KOpPeEKLMeH owMBOK NpK HenpaBunbHOM
yCTaHOBKe W BcriomMoratesibHoe No3ULIMOHUPYIOLLee YCTPOWCTBO ANA TeMnepaTypHOro 3oHAa
YnpaBneHue MUKPOKIMMATOM — UBMEPEHWUE, HACTPOMKA 1 PEryNIMPOBKa BIAXKHOCTH C TOYHOCTbIO A0
npoueHTta GakTuyeckan BNaXHoCTb B paboyeil kamepe HacTpauBaeTCcA U oToBpaxkaeTcA Ha naHenu
ynpasneHua

MamATb annapara, paccyMTaHHaA Ha coxpaHeHue MUHUMYM 1200 nporpaMm NpUroToBEHNA,
HacuuTbiBatoLmMx Ao 12 waros

KoHTponbHbIN HOMEp:

iCookingControI® - 7 pabounx nogpemuma

B peXMUMe NapoKOHBEKTOMaTa
nap - o1 30°C go 130°C

=

ropAuMin Bo3ayx - ot 30°C ao
300°C

KoMBKHaUMA napa 1 ropAYero
Bosayxa 30°C-300°C

% \zm

HiDensityControI®

[]-I_-[I U @ sanareHToBaHHan cucrema . « 3 cTyneHew nogauu napa, perynmposka ot 30°C no 260°C, ropaunit Bo3ayx U1 KomOuHauus
I_/ pacnpeZeneHa aHeprm B paGouert BcTpoeHHbiit Ethernet pasbem anAa noakntoyeHnA K o6nayHoi cucteme, KoTopas NO3BONAET yNpaBnATb
kamepe npoueccamu npurotosnenua, AaHHeiMu HACCP, cepBUCHBIMM AaHHBIMK M NOAKNIOYATLCA K annapary
ZAUCTaHUMOHHO

MoLLHbIF reHepaTop cBeXero napa ¢ GpyHKUMEN aBTOMATUYECKOro YAaNleHUA HaK1Nu
JnHamuyeckoe pacnpeaeneHne Bo3AyLLHbLIX MOTOKOB B paBoyeit Kamepe ¢ MOMOLLbIO PeBEPCUBHOTO
BEHTUNIATOPA C 5 NporpaMMuUpyeMbIMi CKOPOCTAMMU

- CMELLIaHHbIE 3arpysKku ¢ BcTpoeHHas cucTeMa cenapaumnm »kupa, 6e3 A0MOHUTENBHOTO XXMPOBOro GuILTPa, He TpedyeT
UHAMBUAYaNbHLIM KOHTPONEM TexoBCayKMBaHNA

iLevelControl ILC

Ka)KAoro YpOBHA 3arpy3ku B
3aBMUCMMOCTH OT BuAA 1 06bEMaA
3arpy)<aemMblx NPOAYKTOB, a TaKkKe
KONIMYeCTBa OTKPLITUI ABEPLbI.

Pa6ota 6e3 ycTaHOBKM M0 YMAYEHUIO BOALI U 63 AOMONHUTENBHOIO YAANEHUA HaK1MK

OtAenbHble MarHUTHbIE Knanaxbl AnA CTaHAAPTHOW U YMATYEHHOW BOAbI

®yHkumna Cool-Down AnA BeICTPOro oxnaxaeHuA padoyeit kamepbl C MOMOLLLIO BEHTUNATOPa
ABTOMaTHUECKan PerynMpoBKa B COOTBETCTBUM C YCIIOBUAMMU MeCTa yCTaHOBKM

CbEéMHble NOBOPOTHLIE HABECHBLIE PaMbl (PACCTOAHUE MEX Y HanpaBnAOLLMMK 68 MM)

Martepwvan BHyTpM 1 cHapy»>u - cneunansHana ctans 304 (DIN 1.4301)

PYYHO# Ayl CO BCTPOEHHBIM BO3BPATHLIM MEXaHU3MOM

Jonyctimo »kécTkoe NoAKoUeHMe K CUcTeme 0TBoAa CTOYHbLIX BOA cornacHo SVGW

Monaya sHepru perynmpyeTca B COOTBETCTBUM C NOTpebneHnem

MpononbHan 3arpyska aAnA akceccyapos GN 2/1, 1/1

5 nporpammupyemMbix CTyneHen paccTonkn

ABTOMaTHUeCKan nNpeaBapuTeNbHan YCTaHOBKA BPEeMEHH BKOUeHUA (MOXXHO 3afaTh AaTy M Bpems)
CHUHANM3aLMA C MOMOLLbIO CBETOAUOAHOIO OCBELLEHNUA 06 OKOHYaHMK dasbl NPOrpPeBa Ui OKOHYaHUK
npouecca

Efficient CareControl

Eﬂi:ient./;\ Efficient CareControI“onpenenﬂeT
CareControl’ Hanuuue 3arpASHEHUI Y HAKUMK U

aBTOMaTU4YeCKM UX yCTpaHAeT.

Jonycku/Labels
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RATIONAL

KpaTKoe onucaHue/TeXHUUECKUEe OaHHBIEe254:24 CEsT 2018
SeIfCookingCenter® SCC102E (10x2/1-20x 1/1 GN

TexHuueckaa UHpopmauUA.

MpoaonbHaAa 3arpyska 2/1,1/1 GN Mopaua soab! (AnA 3/4"/d1/2" MoluHocTb “nap”: 36 kW
AnA: HanopHoro pykasa): MoLuHoCcTb “ropauuu 36 kW
BmectumocTb: 10 x 2/1 GN /20 x Hanop sBoab! (laBneHne 150-600 kPa / BO3AyX”:

1/1 GN UCTEUYeHHA): 0,15-0,6 Mpa /1,5 -
Konuuectso nopuun B 150-300 6 bar MoakntoueHue 3awmra CeueHue
AEeHb: OTBOA BOAbI: DN 50 mm K CeTM npenoxpaHuTenamu Kabens
LLinpuHa: 1.069 mm UHTepdeinc paHHbIX: BnarosalumileHHbIn 3 NAC 400V 3x63A 5x 10 mm?2
rny6uHa: 976 mm pasbem RJ45 50/60Hz
BeicoTa: 1.042 mm O6wan notpebnaemaa 36,7 kW CneumanbHoe HanpaXeH1e no 3anpocy
Bec (HeTTO): 185 kg MOLLHOCTb,
Bec (6pyTTO): 218 kg 3NeKTPUYEeCTBO:
YctaHoBKa

» Ecnu ¢ neBoit CTOPOHbI annapara MMetoTCA UCTOUHUKKM Tenna, MMHUManbHOe paccTofHMe cnesa A0MKHO cocTasnATb 350 Mm

 Cobntofaiite Bce NpeAnvcaHunaA no aNeKTpoycTaHoBKaMm, AeiCcTBytolme B Balueit ctpaHe anA obopyaosaHuA Takoro tuna. Heobxoanmo yuutbiBath
pervoHasnbHble HOPMbI M NPEANUCaHNA, KacatoLMeca BEHTUAALMOHHBIX CUCTEM.

« [nA ucnonbsoaHnA ConnectedCooking annapar AomkeH BbiTb NOAKIIOYEH K ceTh yepes pasbeM RJ45. [Ana ontumanbHoi paboTbl NPeAnoUTUTENbHBIM
coelMHeHneM fABnAeTCA KabenbHoe NOAK/IOYEHWe CO CKOPOCTLIO Nepesayn AaHHbIx He MeHee 10 M6ut/c. B KayecTBe anbTepHaTMBbLI MOXHO
ucnonb3oBaTb 6eCNpPOBOAHOE COEANHEHUE C COOTBETCTBYOLLMMM aaantepamn RJ45 — WLAN

Oonuuu
» UcnonHenve ana pnota

- BesonacHoe UCNoNHEHWe / UICNIONHEHWE ANA TIOPEM

- [iBepua c neBbiM ynopom
« BcTpoeHHas cucTeMa cnvea XKupa

* He HaxoaAwwmMicA noA NOTEHUMANOM KOHTaKT AnA pa60l—|e17| WHANKaUnU

» BesonacHbin 3aMoK ABepLbl
» TepmokepH Sous-Vide
* TepMOKEepH C HapyXXHbIM NOAKOYEHNEM

» 3 BcTaBnAeMbIX CHapY»X1 TepMo3oHaa Ana nporpamm iLevelControl

» Habop pambl ¢ HanpaBnALLLMMH
+ 3anupaemasn naHersb yrpasneHus
* BO3MO)XHOCTb noAKNK4YeHunA K

yCTPOMICTBY

AKceccyapbl

» [aCTPOEMKOCTH, NPOTUBHU, PELLUETKU
* MoacTaBku/LWKadbI-NOACTABKM

* MNoacrasku | / LLkadbl IV

» Thermocover

. TpchnopTMposquaH Tenexka aAnAa pambl C HanpasnAlnWUMU U

peLweTyaToro ctennaxka and tapenok

* BbITAXKHOM 30HT

» KoHAaeHcaunoHHbIM BbITAXHOM 30HT UltraVent Plus co cneunanbHomn

TEXHOMNOrnen punbTpaunm

* UltraVent KoHAeHCaAUMOHHBIN BBITAXXHON 30HT o
» Superspike (peluetka-rpunb ana ntuubl), CombiGrill™ (pelwweTka-rpunb)

onTMMM3aunK « TennosalluTHbIA 9KpaH ANA neBoi GOKOBOH CTEHKM

3HepFOI'IOTp661'IeHVIH, 6ecnoTeHunanbHbIM KOHTaKT anA paéoqeﬁ MHAMKauuK * Ouuulatolume TabneTku u Tabnetku Care

* HectanpaptHoe HanpsxeHune

« [NoakntoueHne BHeLLHero yCTpOﬁCTBa curHan

» OnumA «3awuTa naHenn ynpasneHua»

» MonaoH anA céopa xupa

» Tenexka-kaccera ansa Tapenok

* MafAK
« Catering kit

MNpencrtaButenscTteo AO PauuoHanb
UHTepHauvoHans AT

Mpocnekt AHaponosa 18, cTp. 6
115432 r. MockBa

MoceTute Haw canT B UHTepHeT www.rational-online.ru

Mbl ocTaBnAem 3a coboi npaBo BHOCUTb TEXHUYECKHUE U3MEHEHNA B LenAax

yCOBepLLeHCTBoOBaHMA o6opyaoBaHuA




RATIONAL KpaTkoe onucaHue/TeXHUUECKME [aiHis|ees+2: oesT 2018
SeIfCookingCenter® SCC 102 E (10 x 2/1 - 20 x 1/1 GN)
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1. O6wan Tpyba noaauv BoAbl (xonoaHanA Boaa) 2. Tpy6a noaauv xonoaHon Boabl 3. TpyObl noaaun yMArd&HHOM unu ropaden Boasl 4. OTBOA BoAbI 5.
MoakntoueHne K anekTpoceT 6. YpaBHuTeb noteHuuanos 7. BuitAxkHana Tpy6a DN 70 8. BnarosaluuileHHblit pasbem RJ45; MuHumansHoe pacctoAHue 50
MM Pasmepbl B MM (atoimax)

MNpencrtaButenscTteo AO PauuoHanb MoceTute Haw canT B UHTepHeT www.rational-online.ru
UHTepHauvoHans AT
Mpocnekt AHaponosa 18, cTp. 6 Mebl ocTaBnAeM 3a co6oi NpPaBo BHOCHUTb TEXHUYECKUE UBMEHEHHA B LiENAX

115432 r. MockBa ycoBepLUeHCTBOBaHUA 06opyaoBaHuA




