RATIONAL

KoHTponbHbIN HOMEp:

|

DyHKuMU: pexum VarioCooking Control®
B 7 rpynnax npoueccoB (MACo, pbi6a, 0BOLLK
1 6ntoaa 13 AKLL, Cynbl U COYChI, MONOYHbIE

6ntoa u feceprbl, Finishing® “ cepBUC) cucteMa

VarioCooking Control® camocToaTensHo
onpeaensaeT cneLupruyeckue 0CobeHHOCTH
NpoAayKTa, a TakXKe ero pasmep 1 06bEM
3arpysku. Bpema npurotoBnexua u Temneparypa
paccuMTLIBAIOTCA C YYETOM XapaKTepUCTHK,
3alaHHbIX NONb30BaTeNEM, U KOPPEKTUPYIOTCA

B npouecce pabotbl. Annapar obecneuvBaet
aKTMBHOE COMPOBOXAEHWE NoNb3oBaTesNA B
npouecce npurotoBneHuA. Bpema, octaBleecs [0
OKOHYaHWA NPUroToBNeHUA 6ntoaa, oTobparkaeTca
Ha aucnnee.

PY4YHOMN peXum

Bapka: 30°C - Temnepartypa
KUMEeHWA

Xapenbe: 30°C - 250°C

Qputiop: 30°C - 180°C

VarioBoost®

-

3anarteHToBaHHaA HarpesatenbHasA
cucTeMa CeTeBoro TMna,
obecneunBatoLLan abContoTHO
paBHOMEPHYO ¥ TOUHYLO Nepeaudy
Tenna

lMporpammupoBaHue

®yHKUMA ynpaBneHua
nporpamMmmamu no3sonAeT
CaMOCTOATENbHO COo3AaBaTb
nporpammel, COXpaHATb

KpaTkoe onucaHue
VarioCookingCenter® 211+ (42 dmz, 100 I)

HaumeHoBaHue

* MynbTUYHKUMOHaNbHBIA annapart AnA BapKu, XapeHua 1 obapusaHua Bo puTiope,
¢ pexxumom VarioCooking Control® ana aBTomatuueckoro npuroToBreHna MAca, pbiobl,
OBOLLEN U rapHUPOB, 6/toA U3 AW, CYNoB U COYyCOB, MOJNOYHbLIX G/1104 U AECEPTOB, a TaKXKe C
perkumamu Finishing® n "Cepsuc".

* PyyHo# pexxMm No3BosIAET NO-pasHOMY UCMOSNb30BaTh OONbLUMHCTBO M3 TEX METOAOB
NPUroToBReHWA Bnto, KOTopble MPUMEHAIOTCA Ha NPOMECCUOHANBHBIX KyXHAX. MNoAXoANT AnA
BapPKM, XKapeHua 1 GpUTMpOBaHHA.

* [NpurotoBneHne nNoa AaBneHWEM (perynnMpoBKa AaBneHUA U Harpesa B LeNAX ONTUManbHoM
9KOHOMWM BOAbI U SHEPTUM)

» [lnanasoH Temnepartyp: 30-250°C

BesonacHocTb TpyAa

* CNyCK BOAbI NOCNEe BapK1 UM MbITbA TUrenA HEMOCPEACTBEHHO Yepes BCTPOEHHbIN cnuB (6e3
nepeBopaunBaHua, 6e3 CMBHOIO xénoba B nony)

+ pabouve v npeaynpexxaarolme coobLUEHNA, HanpUMep, O HarpeBe Macna npu obxapuBaHum
BO dpuTIOpE

* NPeAoXpaHUTEsNbHbLIN OrpaHuuUTENb TeMNepaTyphb

* MaKc. BHELLHAA TeMnepatypa o6LwuBkM Turena 70°C

YnpaBneHue

* uBeTHoM 8,5-ar0MMoBbIN TFT-MOHUTOP M CEHCOPHBIVA 3KpaH

* UeHTpanbHbIi perynatop ¢ GyHkuven «Push» ana noaTBep>kaeHWA BBOAA AaHHbIX

* PYKOBOZCTBO MO 3KCNnyataunu BLIBOAUTCA Ha AKUCM/ee annapara ¢ y4€ToM BbINONHAEMOW
onepauuu

OcHalueHue

TEPMO30HA C 6 TOUKaMK U3MEPEHUA, 3anaTeHTOBaHHbIN AepykaTesb TepMO3oHAa

aBTOMaTUyecKoe yCTPOWCTBO 3anonHeHua VarioDose, paboTatollee ¢ TOYHOCTbIO A0 NUTpa

CryCcK BOAbI MOC/e BapK1 UK MbITbA TUreNA HENMOCPEACTBEHHO Yepes BCTPOEHHbIN cnuB (6e3

nepeBopaunBaHua, 6e3 CMBHOIO xénoba B nony)

3anateHToBaHHaA HarpeBaTenbHan cuctema VarioBoost®

JHo Turena TrimaTherm®— 3PPEeKTUBHOE U MPOYHOE AHO TUrens, COCToALLee U3 TPEX

COEMHEHHbIX CNIOEB CTanu.

perynupoBKa npoLeccoB NPUroTOBAEHWA C MOMOLLbIO MUKponpoLeccopa

BCTPOEHHbIN PyYHOW AyLU C BO3BPATHBEIM MEXaHW3MOM U MNaBHOW PErynMpoBKOW CTPYK

BCTPOEHHaA po3eTka

nHTepoeric USB

Uutepoeiic Ethernet

BCTPOEHHbIN BbIKNOYaTesNb

BO3MOXHOCTb HACTPOMKM A3bIKA COOBLLEHMH, OTOBPaXKaeMbIx Ha aKpaHe

* BbI6Op eanHULLI M3MepeHna Temnepatypel: °C unn °F

unMdpoBanA UHAMKaLMA TemnepaTypbl

oTOBpaXKeHWe 3aZiaHHbIX U GaKTUYECKUX nokasarene

undpposoin Tamep, 0-24 yaca, ¢ NOCTOAHHOW HACTPOWKOW, HACTPOMKa B Gopmarte «U/MUH»

Unn «MuH/cek» no BeIBopy

* yacbl peanbHOro BpeMeHu, 24 yaca

* Martepuan BHYTpU M CHapy>u — cneunanbHaa ctanb DIN 1.4301

BecLuoBHbIN TUrenb, COOTBETCTBYIOLLMIA TMIMEHUYECKUM HOPMaM, C 3aKPYrNEHHBIMU KpaaMu

TUrenb NepeBopaYMBaETCA C MOMOLLbIO 3EKTPOLMANHAPA

CepBUCHaA AMArHOCTUYECKanA cUCTEMA C aBTOMAaTUYECKON MHAMKALMEN CePBUCHbIX

COO0OBLLEHMI

» Knacc sawutbl IP X5

JononHutenbHble GYyHKLUKU

« AutoLift noabémHoe yctpoicteo AutoLift KopauHbl AnA Bapku 1 06xkapuBaHuA BO GpuTIope

» BoiBoa aaHHbIXx HACCP 1 06HoBneHue MO yepes BCTpoeHHbI HTeppeiic USB

* BO3MOXXHOCTb XpaHeHua Ao 350 nosib3oBaTeNbCKUX NPorpamMm/npoLeccoB.

* npurotoBnexua no metoay "Hdenbta-T"

» OHeproapPpeKTBHOCTL NpoTecTUpoBaHa B cooTBeTcTBuM ¢ DIN 18873, a AaHHbIe 06
aHepronotpebneHun onybnukoBaHsl B 6ase AaHHbIx HKI CERT ('epma “HuA): http:/
grosskuechen.cert.hki-online.de/en

YcTtaHoBKa

* }ECTKOE MOAKMIOYEHUE K CUCTeME OTBOAA CTOYHbIX BOA AONYCKAETCA, TaK Kak
pasaenuTenbHbli natpybok AnA TpybonpoBOAOB BCTPOEH B annapar

* BO3MOXXHa yCTaHoBKa 6e3 crMBHOro »énoba B nony

* BblCOTa HOXEK annapara perynupyetca B npefenax ot 150 Ao 175 mm

» Bce VarioCookingCenter coBMeCTUMbI C yCTPOMUCTBaMMU U CTonamu BelcoToi 850 Mm
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TexHuueckaa MHpopmaums.
MNonesHan éMKOCTb 100 nutpoB BbicoTa Kpaés turena: 900 MM PexomeHayeman 1.290 m¥h
O6bém: XonoaHana BoAaa: R3/4" anna MOLLHOCTb
Turens [LLinpuHa x 687 x 620 x 280 MM HanopHOro LunaHra Bo3gyxooTsBoha*:
Fny6uHa x BeicoTa): 172" Motpebnaeman 28 kBT - 3NAC 400B
Mnowanb [dm?]: 42 nm? JaBsneHue BoAbl: ot 150 no 600 klMa / MOLLIHOCTb**:
Kop3uHbi: 2x1/1GN ot 1,5 no 6 bar Motpebnaeman 31 kBt —3NAC
LLinpuHa: 1164 MM MoakntoueHue K DN 50 MOLLHOCTb C NAUTOM 400B
rny6una: 914 MM cUcTeMe KaHanusauuu: VitroCeran™*:
BbicoTa: 1100 MM Tennosasn HarpysKa 7728 Bt (276 Bt/ MNpenoxpaHuTenb***: 50 A - 30 mA 4-pol
Bec: 223 Kr CKpbITaf: KBT) Noasog***: 5x 10 MM2
Tennosasn HarpysKa 966 Bt (34,5 B1/kBT) Makc. moLLHOCTb 3,6 KBT (16 A)
fIBHaA: po3eTKu:

YcraHoBKa

* *B HopManbHOM pexkume padoTsl cornacHo VDI 2052. (Kom6uHauma npuMeHeHui - 60% Bapka, 38 % »kapeHbe, 2 % pputuposaHve). Mpu
OTKJIOHAIOLLIEMCA OT 3TOM HOPMbI NPUMEHEHWN Nepea Beiknaakon RTL cneayet ceasatbea ¢ pupmoit RATIONAL.

* **B TOM, 4TO KacaeTcA APYrux HanpAXeHWi npockba CBA3ATLCA C U3rOTOBUTENEM.

« ***YKasaHHble 3HaueHWA NpuBeaeHbl AnA Kabenen ¢ MakcUuManbHoW ANMHOW 2 M. Bbl MoXXeTe perynupoBaTb AaHHble 3HaYEHWA B 3aBMCUMOCTHU OT
MCnonb3yemow AnnHbI.

» Heobxoanmo cneanTsb 3a Tem, ytobbl annapar Obin otaenbHO noakntodeH K Y30 Ha 30 MA B pacnpefenuTensHOi CUCTEME 3aKasunKa.

 Cobntofaiite Bce NpeAnvcaHu1aA no aMeKTpoyCcTaHoBKaM, AeicTByolwmMe B Balueit ctpare ana obopyaosaHua Takoro tuna (MexxayHapoZaHbli cTaHaapT
IEC364 nnu HauMoHanbHbIM cTaHAapT B cooTBeTcTBUM ¢ IEC364).

» Ecnu ¢ neBon cTopoHbl annapara MMeroTCA UCTOYHWUKK Tenna, MMHMMarbHOe PacCcToAHWe cnesa A0MKHO cocTasATb 350 MM

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
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onuuun Axceccyapbl

 nnuta Vitroceran c pamoi * wnartenb

* BO3MOXXHOCTb MOAK/OYEHUA K Sicotronic KPOHLUTEWH AnA aBTOMaTMYeCKoro NogbeMHOro yCTpomcTea
* ropAvan Boaa KOP3WHbI ANA BapKu U GpUTMPOBAHUA

 6e3 ppUTMpPOBaHUA HacaaKka AnA BoaaHon GaHu

+ ocoboe HanpAXXeHWe — Mo 3anpocy * cuTO

e cUrHanbHblv Bbixoa SOLAS peluéTka Ha AHO Turensa

* HOXKKU U3 Hep)xaBetoLLe cTanm Tenekka aAnAa macna

VarioMobil®

KOHAEHCALMOHHbIN BLITAXHOM 30HT UltraVent®

Habop POSMKOB ANIA YCTAHOBKU HA POSIMKaXxX

LIoKonb (Habop) AnA yCTaHOBKM Ha LIOKOSb

06n1uLI0BKa annapara AnA YCTaHOBKM Ha HOXKax

Habop AnA KpenneHus K CTeHe

Habop ANnA NOAKOYEHUA K IMHUK NOZAYM BOAbI

» ConnectedCooking - ceTeBbIM peLueHeM AnA NPOdEeCCHOHaNbHBIX KYXOHb

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




