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TEXHOJ"OI‘MM B nonckax nyywero
The research of Excellence
TECHNOLOGY )
CepuiHo . On UHOHANHO Heaocrynuo
Standard Optional Not available
PYYHOE NPUTOTOBNIEHUE MANUAL COOKING %
KOHBEKUMOHHO & NPHIOTOBNEHME Convection cooking 30°C- 260°C
X ECOSYSTEM X ECOSYSTEM we-20¢ KR
Nap Steaming 30°C- 130C —
[purotoenexue g pexume flensra Tc Tepmolynom Delta T cooking withX (ORE —
X CORE X (ORE
CNEUWANBHBIE LW KNbI SPECIAL CYCLES E
ABTOMATHYECKAA NPOIPAMMA WHCT KN B HOUHOE BPEMA Ovemight automatic cleaning program
ABTOMATHYECKOE OXNAKIeHHE Automatic Cooling —
X CLEAN X CLEAN B
Pyunoi yw Manual shower E
ABTOMATHYECKAA FOTOBKA AUTOMATIC COOKING
KHUTA PELENTOB Recipe Book 400 programs
OTOBKA B HOYHOE BPEMS Ovemight Cooking B
LINKNb! NPMIOTOBNEHMA HA KAKAYI0 NPOrpammy Cooking cycles for each program n“10 E
PACNPE/ENEHWUE BO3/IYXA B PABOYEM KAMEPE AIRDISTRIBUTION IN THE COOKING CHAMBER
X EQUAL X EQUAL
CKopoCTH BeHTHNATOpa Fan peeds n“10 E
XDOUBLE XDOUBLE
X DOUBLE neuei X DOUBLE with ovens
X DOUBLE wkag0B woKOBOro OXNaxASHNA X DOUBLE with blast chillers _
X DOUBLE paccroeuHbix kamep X DOUBLE with proofers _
X DOUBLE nopcraeok X DOUBLE with stand
CONNECTION NOAKNIOYEHHE
Use Usg E
WI-FI Wi-A B
X-CLOUD X-CLOUD B
X-Web-Server X-Web-Server
NPOYUE OYHKLIU K OTHER FUNCTIONS E
PeximnpopowkeHna paborbi 40 BLIKNIOUEHNA Infinity time
E pHmya namepenna remneparypsl °F wam “C Unitof temperature:F° or C° —
OCBELLEHME Lights LED
TEXHUYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS E
CHCcTema nerkoi 0UNCTK W BHYTPEHHE 10 CTeKna Internal glass with easy clean system
X SAFE X SAFE B
HapyHbi i pazbem Ana 2-1o TepmoLyyna Extemal connection for core probe —
Lindporan perynupoBKa HHMKEKLHM BOAL! Digital waterinjection control —
X REVERSE Jeeps X REVERSE door [ -]




