AUREX 5TE/G

Convecfion ROi’CII’)’ Oven ELECTRIC (E)

Horno Rotativo De Conveccidn
Dénerli Pastamatik Firin

GAS (G)

Four Rotatif A Convection | Forno Rotativo A Convezione
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AUREX CONVECTION ROTARY OVEN

Highlights | Caracteristicos | Ozellikler | Caractéristiques | Caratteristiche | Xapaktepuctuki | sa5bazll

Optimized Airflow & Heating System

High-efficiency airflow ensures uniform heat distribution on every tray
Flujo de aire de alta eficiencia permite una distribucién uniforme del calor en cada bandeja
Yiksek verimli hava akisi, her tepside esit 1s1 dagilimi saglar

Le flux d’air haute efficacité assure une répartition uniforme de la chaleur sur plateau

Il flusso d’aria ad alta efficienza garantisce una distribuzione uniforme del calore sui teglia
BbICOKO3(hdEKTUBHbIN BO3AyLWIHLI/ NOTOK 06ecrneunBaeT paBHOMEpHOe pacripeseneHue Tenna
Ha KaX/O0M MpPOTVBHE
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Powered Performance & Sturdiness

ltalian airfan 400 mm @, 1200 rpm — armoured structure in durability
Vetilador de aire italiano, @ 400 mm, 1200 rpm — estructura blindada en durabilidad
italyan hava fani, @ 400 mm, 1200 rpm — dayanikliikia zithli yaps

Ventilateur italien, @ 400 mm, 1200 rpm — structure blindée en durabilité

Ventilatore italiano, & 400 mm, 1200 rpm — struttura corazzata in durata
NtanbaHckui seHTuaatop, & 400 mm, 1200 rpm — 6pOHMPOBaHHasA KOHCTPYKLMS
ANA JONTOBEUYHOCTYU

Excellent Insulation and Solid Structure

air grids, dense internal insulation, tempered door glass and heat-
resistant door sealing gaskets
Plataforma giratoria; paneles de INOX; cémara de coccién con rejillas de aire,

aislamiento interno denso, vidrio templado en la puerta y juntas de sellado
resistentes al calor

‘ Turntable platform; stainless steel panels; baking chamber with

Déner platform; paslanmaz celik paneller; hava izgarali pisirme odasi, i¢ yaltiml,
temperli kapi cami ve 1siya dayanikli kapi contalari

Plateforme tournante; panneaux en INOX; chambre de cuisson avec grilles
d‘air, isolation interne dense, verre trempé de la porte et joints d’étanchéité
résistants & la chaleur

Piattaforma girevole; pannelli in INOX; camera di cottura con griglie d’aria,
isolamento interno denso, vetro temperato della porta e guarnizioni di tenuta
resistenti al calore

MoBopoTHass nnatdopma; MaHenn 13 HepxxaBerollel CTann; nekapHas
Kamepa C BO3AyLIHbIMW peLUuéTkamMu, MAOTHOW BHYTPeHHel un3onsuunen,
3aKaNéHHbIM CTEK/IOM ABepu n TepMOCTOﬁKMMM YNAoTHNTENAMU ,depe|7|
A5l Jse cloa Ol 8330 3> d8xe tlaall poliall 33gall (o zloli 18)lss duaio
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AUREX CONVECTION ROTARY OVEN
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‘ Condensed Steam & Hood With Fan

Swemg  Injection based steam system and INOX hood with exhaust fan
Sistema de vapor basado en inyeccién y campana INOX con ventilador de
extraccién Enjeksiyon tip buhar verme ve paslanmaz davlumbaz , motor fanli

Systéme de vapeur & injection et hotte INOX avec ventilateur d’extraction
Sistema di vapore a iniezione e cappa INOX con ventilatore di aspirazione
Cucmema Napoobpa30e8aHUSs HO OCHOBE UHXEKYUU U ebimsicHOU koanak INOX
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Fermentation Cabinet

Full stainless steel construction (inner and outer)
Operating temperature up to 100 °C

Tray capacity: 14 trays

Digital control via the oven control panel

Cabina de fermentacién

Cuerpo de INOX (interior y exterior)
Temperatura hasta 100 °C

Capacidad de bandejas: 14 piezas
Control digital desde el panel del horno

Fermantasyon kabini 2 P
Paslanmaz gelik gévde (ic ve dis) 7V ‘!
Sicaklik 100 °C "ye kadar

Tepsi kapasitesi: 14 adet

Firin konfrol panelinden dijital kontrol Kamepa 6poxeHIs

Cabine de fermentation Kopryc 13 HepxaBetoLLiert cTan (BHYTpu 1 CHaPWOKV')
Corps en acier INOX (intérieur et extérieur) Temnepatypa go 100 °C
Température jusqu’a 100 °C BmecTMOCTb 10TKOB: 14 WT.
Capacité de plarec:ux 14 piéces Lindpoeoe ynpasneHune ¢ naHenm neum
Commande numérique depuis le panneau du four
Cabina di fermentazione L e e
Corpo in INOX (interno e esterno) (G209 o) l'\““U Sghjl jif“! 'IJ‘° ;Jj“f‘
Temperatura fino a 100 °C ; i ;..:jl qs_)w
Capacita teglie: 14 pezzi - dald 14

Ol @S5 d>gl (yo (08) @S0

Controllo digitale dal pannello del forno </
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Digital Control
Touch Screen
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Temperature Control/Control De Temperatura/Sicaklik Kontrolii/Contréle De Température/Controllo Della
Temperatura/KoHTposb TeMnepatypbl/é;lsJl d)a @S>

Baking Time Control/Control Del Tiempo De Coccién/Pisirme Siresi Kontroli/Contréle Du Temps De
Cuisson/Controllo Del Tempo Di Cottura/KoHTponb BpemeHu Boineuki/ sl by @S

Steam Control (Time & Level)/Control De Vapor (Tiempo Y Nivel)/Buhar Kontroli (Siire Ve Seviye)/Contrdle De
Vapeur (Temps Et Niveau)/Controllo Del Vapore (Tempo E Livello)/KoHTpons Mapa (Bpema U YposeHb)/eS>s

(sormally cadgll) Lol

Automatic / Manual Steam Mode/Modo De Vapor Automdtico / Manual/Otomatik / Manuel Buhar Modu/Mode
Vapeur Automatique / Manuel/Modalitd Vapore Automatica / Manuale/ABTomatuueckuii / PyuHoii Pexuim

Mapa/son / Sl )y gog

Daily Programming/Programacién Diaria/Giinlisk Programlama/Programmation Quotidienne/Programmazione
Giornaliera/ExegHeBHoe MporpaMMUPOBaHNE/duogy doy

4 Programmable Recipes/4 Recetas Programables/4 Programlanabilir Tarif/4 Recettes Programmables/4 Ricette
Programmabili/4 Mporpammupyembix Perenta/4 dswoydl dbld wilawg

Oven Cooling Function/Funcién De Enfriamiento Del Horno/Firin Sogutma Fonksiyonu/Fonction De Refroidissement
Du Four/Funzione Di Raffreddamento Del Forno/®yHkums OxnaxaeHus I'qum/vo}le 2y daglsg

Left Right Rotation/Rotacién Izquierda Derecha/Sol Sag Déniis/Rotation Gauche Droite/Rotazione Sinistra Destra/
BpavueHve Bneso BnpaBo/ ey yluw olygs

Hood On / Off/Campana Encendido / Apagado/Davlumbaz Agik / Kapali/Hotte Marche / Arrét/Cappa Acceso
/ Spento/BbITsixka Bkn / Bbikn/clag)l lay / Juseds

Lamp On / Off/Lédmpara Encendido / Apagado/Lamba Acik / Kapali/Lampe Marche / Arrét/Lampada Acceso /
Sper’wato/ﬂamna BKnp/ BbIKN/zluanll L_gfmlg/ a5 g a 2

Fermentation Cabinet Control/Control De Gabinete De Fermentacién/Fermantasyon Kabini Kontrolii/Contréle De
L’Armoire De Fermentation/Controllo Della Cabina Di Fermentazione/KoHTponb Kamepbl BpoxeHus/ 5 eS>i

Juasdl 8y

Baking Completion Alarm/Alarma De Finalizacién De Coccién/Pisirme Tamamlanma Alarmi/Alarme De Fin De
Cuisson/Allarme Di Fine Cottura/CurHan OkoHYaHus Bbineukit/ usl Jlass! 5131

Fault Alarm (Probe, Motor, Burner, Fan, HeotersB)/AIcrmc De Fallo (Sonda, Motor, Quemador, Ventilador, Calentadores)/Ariza Alarmi
Prob, Motor, Briilér, Fan, Isiticilar) /Alarme De Défaut (Sonde, Moteur, Brileur, Ventilateur, Chouffoges)/Allorme Di Guasto (Sonda,

ofore, Bruciatore, Ventola, Riscaldatori)/CrrHan HencnpasHocTu (Aatuuk, MoTop, Fopenka, BeHTunaTop, Harpesatenu)/,13il
(C)Ulﬁuu d>g)0 29g0 .d)M x)L_u.u.A] Jb.c

Burner Reset Function/Funcién De Reinicio Del Quemador/Briilér Sifirlama Fonksiyonu/Fonction De Réinitialisation
Du Brileur/Funzione Di Reset Del Bruciatore/®yHkums C6poca Fopenku/sdgell bous bsle] dadsg

Door-Open Buzzer/Zumbador De Puerta Abierta/Kapi Agik Uyari Sesi/Signal Sonore Porte Ouverte/Segnale
Acustico Porta Aperta/CrrHan Mpn OTkpbiToii Aeepn/ oLl zis 8)law

Fan Speed Control/Control De Velocidad Del Ventilador/Fan Hizi Kontrolii/Contréle De Vitesse Du
Ventilateur/Controllo Della Velocita Della Ventola/KoHTponb Ckopoctyt BeHTUAsTopa/ d>gyall deyw o0 S

Automatic Exhaust Valve/Vélvula De Escape Automdtica/Otomatik Egzoz Valfi/Soupape D'Echappement
Automatique/Valvola Di Scarico Automatica/AsTomaTiyecknii BeimyckHol KnanaH/ Syilegigh pale alaws
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Stand With Wheel
Stand Con Rueda
Tekerlekli Stand
Support Avec Roue
Supporto Con Ruota
Croiika C Konecom
dey Jol>

5TE/G - TH
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Stand With Tray Holder
Stand Con Soporte De Bandeja
Tepsi Tutuculu Stand Support
Avec Porte-Plateau Supporto
Con Portavassoio Ctoiika C
[Jepxatenem Ana NMNoaHocoB

Lo Jol> go Jol>

Fermentation Cabinet

Fermentation Cabinete

Control De Gabinete De Fermentacién
Fermantasyon Kabini Kontroli

Contrdle De L'Armoire De Fermentation
Controllo Della Cabina Di Fermentazione
KoHTponb Kamepbl bpoxeHust

ol 82> 9 @S

v "

Stand Closed Cabinet
Stand Con Gabinete
Kapali Dolapli Stand Support
Fermé Avec Armoire Supporto
Chiuso Con Armadio
3akpbiTas Tymba-Crovika

5TE/G - Combi

@upiemak |

Oven + Deck Oven + Fermentation
Horno + Horno De Piso + Fermentacidn
Firin + Katli Firin + Fermantasyon

Four + Four A Sole + Fermentation

Forno + Forno A Platea + Fermentazione

MNeub + Noposas MNeub + bpoxeHwne
a33 + b )5 + 038
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AUREX CONVECTION ROTARY OVEN
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Tray Spacing
Espaciado De
Capacity T::;‘f:::;gl Thermal
Energy Capacidad . - Térmica Tension
4 R Espacement Size/Tamaiio/Boyut . Total ..
Energia Kapasite . : q Termica Tension
.. .s Des Plateaux Taille/Dimensione/ Toplam o
Model Eneriji Capacité . TennoBas Gerilim
s Spaziatura Pasmep/pxxl NToro
Heprus "Capucna Dei Vassoi mm MowHocTb Slesdl Hanpsi>xeHue
daslll EmMKocCTb 834l o KVEN ||
o] PaccTtosiHue ol
Me)KAy -.)
NoTkamu
ilgall 2l
Unit cm/pcs mm (W) (L) (H) E KW KW V/hz
5TE - SW Electric 80 1050 1450 1800( 1785 8 9 23(/);//,\‘5}25
5TG - SW Gas 80 1050| 1450| 1800( 1785 1 26200/\/1/iﬁ_
5TE - TH Electric 80 1050 1450 1800 1785 8 9 nggﬁé
220V/50-
5TG - TH Gas 80 1050| 1450| 1800( 1785 1 60/1/ph
. 40x60 380V/50-
5TE - CC Electric 5 pes 80 1050 1450 1800 1785 8 9 60,/3NPE
220V/50-
5TG - CC Gas 80 1050 1450 1800 1785 1 60/1/ph
380V/50-
5TE- FC Electric 80 1050 1450 1800 1785 8 11 60/;/-{\IPE
220V/50-
5TEG - FC Gas 80 1050| 1450| 1800( 1785 3 60/\/1/ph
5TE - E-Electric . 380V/50-
Combi G- Gas 80 1050 1450 1850( 1785 9/5,0 16 60/3.NPE
Stand/Sopor
te
Support 7x2 (14) 80 1050] 1250 680
Crolika/
Jol>
Fermentation
Fermentacién
Fermantasyon Electric 7x2 (14) 80 1050 1250 680 2 2 2
®depmeHTauus
saadill
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Eskisehir

BOOSTED BAKERIES SINCE 1976

Ondermak Bakery Equipment & Ovens

Eskisehir OSB 8. Cadde No:11 26110 - Eskisehir / Turkiye
Mobile & WhatsApp: +(?0) 533 543 07 59
Mail: bilgi@ondermak.com.tr
Pbx: +(?0) 222 236 08 03
Fax: +(90) 222 236 08 02
www.ondermak.com.ir
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