Bepcus 08.12. UHbopmaLma MoeT BbITb M3MeHeHa.

VISUAL COOKING C & CPE 1.06

PA3MEPbBI U BEC

WnpuHa 899 mm
BbicoTa - HacToNbHaa moaenb 795 mm
BbicoTa ¢ noacTaBKoM 1492 mm
InybuHa (6e3 pyykn) 831 mm

Bec anektpuyeckon mogenn 150 kr
Bec raszoBoit mogenu 155 kr

BMELLAEMOCTb
Pasmep nopaoHa 1/1 GN

Konunyectso HanpasaAakowmnx:

65 mm paccTosaHue 6
85 MM paccToaHue 5
Konunuectso nopumii 90

CPE ceHcopHan
mopenb

C ctaHpapTHas
moaenb

TEXHUYECKAA XAPAKTEPUCTUKA,
FA30BOE MUTAHUE

MpUpOAHbIiA ras uam

CXMKEHHbIN yrneBofopoaHbIi ras (CYr)

HanpsaxeHue 1 NAC 230V
MouwHocTb 13 kW
Tok 13A

Fasosoe coeanHeHne 3/4” BHellHee
Moagopg, Boab! 3/4” BHeWwHWIi

Cnvs @ 50 MM BHeLIHUM

TEXHUYECKAA XAPAKTEPUCTUKA,
INEKTPUYECKOE NMUTAHUE

HanpsaxeHue 3 NAC400V
MouHoCcTb 9 kW
Tok 13A

Moagopg, Boab! 3/4” BHeWwHWI

Cnvs @ 50 MM BHeLIHWM



OBbWHNE OCOBEHHOCTH

= [lapoBan TeXHONOTNA: UHKEKLMA Napa

* PeBepcuBHbIl BEHTUAATOP 06ecneunBaeT naeanbHyo 06XKapKy U BbINeuky

= Perynunpyemasn CKOpOCTb BpallleHMs BEHTMAATOPaA - 9 cKkopocTei
= [lonosHUTeNbHas ONuUMA: BO3MOXKHOCTb NEPEBECUTD ABepLbl -
cneBa (cTaHAapT) UAn BNpaso

= [1BOMHOM KacCeTHbII CTeNNAX

= OyHKLMA Taimepa ¢ TEKYLEl JaTol, BpeMeHeM U TalMmepom

* PyyHas HacTpoiiKa M3MeHEeHUA BAAXKHOCTH

= MpeagaputenbHbiii Harpes go 300°C

= 2-yX CTyNeH4yaToe OTKPbIBaHWE ABEPHOW PYYKM 418 ONTUMANbHON 6e3onacHoCTH

= CTD Cool Touch Door - lp1MKOCHOBEHWE K NPOXNaLHOW ABepLe
(maKc. Hapy»Haa Temnepatypa 65°C)

= |P X5 3awmTa

= KabuHeT 1 Kamepbl NapokoHBeKkTomaTa B BS 304 S 31 13 Hep)KaBetoLel cTanm

= Jlerko cHUMaemas nepeaHaA naHenb
= Pa3sHble mowHOCTN

= HactonbHaa mogenb NoarotosneHa AnA NOACTaBKMU

C PEXXUM PABOTDI

lopaunii Bo3ayx (30-300°C)

Map ¢ Bnpbickom napa (30-130°C)

CombiSmart” KoHTponb BnaskHocTH, 10 aTanos (30-300°C)
Pasorpes (30-180°C)

PaccToiika (30-40°C)

C ObLWLUE OCOBEHHOCTHU

* [laHenb C NOBOPOTHbIM NepeKIoyaTenem n LI,VI(I)pOBbIM ancnaeem

MamsaTb Ha 50 peuenTos (Kaxkabli o 10 waros)
MonyaBTOMaTHyeCcKas cucTtema O4YUCTKM
ABTOMaTHYECKOE OXNaxKaeHNe

Cuctema perucrpaumm ownbok

AKCECCYAPbDI

CombiWash’nonHocTbio aBTomaTnyeckas cuctema ouymctku (C)

PyuHoi ayw (C)

MHOroTo4eUHbI 30H4, BHELWHee mecToHaxoxaeHue (C)

Sous-vide 3oHg (CPE)

CbeMHbIV KacCeTHbIV CTeNNAXK WU CTENNAXK ANA TapesioK

BKaTHble Tenexkun ana cTennaxem

Pa3Hble noacTaBku
* W3mepuTenb noTpebneHus aHeprum n Bogpl (CPE)

= [lononHUTeNbHan ABepb - CKBO3Han Bepcus (PassThrough)

KomnieKkTytowan yknaaka ans CombiPlus’

i IH
T B4

CPE PEXXUM PABOTDI

lopaunit Bozayx (30-300°C)

Map c Bnpbickom napa (30-130°C)

ClimaOptima® aBToMaTM4YeCKMi1 KOHTPOb BAaKHOCTK (70-300°C)

CombiSmart” koHTponb Baa)kHocT, 10 stanos (30-300°C)

SmartChef”

Pasorpes (30-180°C)
Paccroiika (30-40°C)
Delta-T

Cook & Hold

CPE ObLLUUE OCOBEHHOCTHU

SmartTouch® nanenb

MamsaTb Ha 500 peuenTos (Kaxkablii Ao 15 waros)

KynuHapHas KHUra ¢ npesycraHoBAEHHbIMK NPOrpammamm

CombiWash® nosHOCTbIO aBTOMaTUYECKas CUCTEMA OYMCTKM

PyyHoOM ayw

Py4yHOe 1 aBTOMaTUyecKoe oxnaxaeHue

ABTOMaTMYecKana HaCTpOVIKa U3MeHEeHUA BNaXKHOCTU

MHoroTo4eyHbIn 30HA4, BHeWHee MmeCToOHaxoxXgeHne

RackTimer®

L L]
CombINEt® H 0 U N 0
HACCP KoHTponb KauecTBa

USB - coeanHeHne

CucTema aBTOMATUYECKOM ANArHOCTUKN HOUNO A/S
Alsvej 1

DK-8940 Randers SV
Denmark

T: +45 8711 4711
E: houno@houno.com

www.houno.com

ANA BONEE NOAPOBHOM UHAOPMAL MU, NOCETUTE WWW.HOUNO.COM



