NOVARIA 14TE/G

Convection Oven
Horno De Conveccidn ELECTRIC (E)
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Pastamatik Konveksiyonlu Firin
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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
BbicOK03GdeKTUBHBIN BO3AyLUHbI/ NOTOK 06ecrednBaeT paBHOMepHoe pacrpejeneHue Tenna
Ha KaX4OM NpoTMBHe

deipo JS Gle 8)hall Goluie 2yjs5 Gaudy bclaSll lle cloo (3845

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

Stainless steel panels; baking chamber with air grids, dense
internal insulation, tempered door glass and heat-resistant door

sealing gaskets

Paneles de INOX; cdmara de coccién con rejillas de aire, aislamiento interno
denso, vidrio templado en la puerta y juntas de sellado resistentes al calor
Paslanmaz celik paneller; hava 1zgarali pisirme odasi, ic yaliiml, temperli kapi
cami ve i1stya dayanikli kapi contalar

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

naHenn W3 Hepxaselowlelh CTann; nekapHas kamepa C BO3AYLUHbIMU
pewwéTkaMmn, MAOTHOW BHYTPEHHeW u3onsaumeii, 3akanéHHbIM CTeK/I0M
ABEpU 1N TEPMOCTONKMMU YNAOTHUTENSMU ABepeli
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Condensed Steam & Hood With Fan

Injection based steam system and INOX hood with exhaust fan
Sistema de vapor basado en inyeccién y campana INOX con ventilador de
extraccién

Enjeksiyon fip buhar verme ve paslanmaz davlumbaz , motor fanl,

Systéme de vapeur & injection et hotte INOX avec ventilateur d’extraction
Sistema di vapore a iniezione e cappa INOX con ventilatore di aspirazione
Cucmema napoobpa3oeaHUA HA 0CHOBE UHXCeKYuU U seimaxcHol konnak INOX
8eHMUAAMOPOM

40CM
15.7 INCH

HONI9°€C
WD 09

Tempered glass with an efficient door system
Vidrio templado con un sistema de puerta eficiente
Temperli cam ve verimli kapi sistemi

Verre trempé avec un systéme de porte efficace
Vetro temperato con un sistema di porta efficiente
3akanéHHoe cTekso ¢ 3¢pdeKTUBHOWN ABEPHON CUCTEMOM

Jld Ol plb 2o (s980 Z12)

Wheels for easy transport
Ruedas para fdcil transporte
Kolay tasima icin tekerlekler

Roues pour un transport facile
Ruote per un trasporto facile
Konéca ana nérko TpaHCNOPTUPOBKA

Jgudl Jas) oslne
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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/KoHTponb Temnepatypbi/8)h=Jl d)a @S

Baking Time Control/Control Del Tiempo De Coccién/Pisirme Siiresi Kontroli/Contréle Du Temps De
Cuisson/Controllo Del Tempo Di Cottura/KoHTposib BpemeHn Bbineukin/xil cdgy @S>

Steam Control (Time & Level)/Control De Vapor (Tiempo Y Nivel)/Buhar Kontroli (Sire Ve Seviye)/Contréle De
Vapeur (Temps Et Niveau)/Controllo Del Vapore (Tempo E Livello)/KoHTponb Mapa (Bpema U YposeHb)/eSxs

(somally cadgll) Hloudl

Automatic / Manual Steam Mode/Modo De Vapor Automdtico / Manual/Otomatik / Manuel Buhar Modu/Mode
Vapeur Automatique / Manuel/Modalita Vapore Automatica / Manuale/ABTomatunueckuii / PyuHoii Pexim

Mapa/son / Sl )y gog

Daily Programming/Programacién Diaria/Ginlik Programlama/Programmation Quotidienne/Programmazione
Giornaliera/ExeaHeBHOe MporpaMMnpoBaHne/duwog) do

4 Programmable Recipes/4 Recetas Programables/4 Programlanabilir Tarif/4 Recettes Programmables/4 Ricette
Programmabili/4 Mporpammupyembix PeienTa/4 dow ) dbld cilawog

Oven Cooling Function/Funcién De Enfriamiento Del Horno/Firin Sogutma Fonksiyonu/Fonction De Refroidissement
Du Four/Funzione Di Raffreddamento Del Forno/®yHkums OxnaxgeHus ﬂeHVI/Q)_éJl Ay dagldg

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

Hood On / Off/Campana Encendido / Apagado/Davlumbaz Agik / Kapali/Hotte Marche / Arrét/Cappa Acceso
/ Spento/BbiTsikka Bk / Bbikn/slhsll Colsy / Jusis

Lamp On / Off/Lampara Encendido / Apagado/Lamba Agik / Kapali/Lampe Marche / Arrét/Lampada Acceso /
Spento/Mlamna Bkn / BbIkn/zluaall Jfﬁg! / Juoiss

Baking Completion Alarm/Alarma De Finalizacién De Coccién/Pisirme Tamamlanma Alarmi/Alarme De Fin De
Cuisson/Allarme Di Fine Cottura/CurHan OkoHuaHus Bbineuki/ usl Jlass! 13l

Fault Alarm (Probe, Motor, Burner, Fan, Heaters)/Alarma De Fallo (Sonda, Motor, Quemador, Ventilador,
Calentadores)/Ariza Alarmi (Prob, Motor, Briildr, Fan, Isiticilar)/Alarme De Défaut (Sonde, Moteur, Brileur,
Ventilateur, Chauffages)/Allarme Di Guasto (Sonda, Motore, Bruciatore, Ventola, Riscaldatori)/CurHan
z—leglli'ljaBHocm (ﬂ,gaTHI/IK, MoTop, Fopenka, BeHTuasTop, HarpeBaTeny)/ .dogxo 13850 «yowo «yluuo) Jlac 5133
UL

Burner Reset Function/Funcién De Reinicio Del Quemador/Briilér Sifirlama Fonksiyonu/Fonction De Réinitialisation
Du Bréleur/Funzione Di Reset Del Bruciatore/®yHkums C6poca Fopenku/sdgell baus skl dadsy

Door-Open Buzzer/Zumbador De Puerta Abierta/Kapi Agik Uyari Sesi/Signal Sonore Porte Ouverte/Segnale
Acustico Porta Aperta/CurHan Mpu OTKpbIToOR Asepu/ Ll s §)law

Fan Speed Control/Control De Velocidad Del Ventilador/Fan Hizi Kontrolii/Contréle De Vitesse Du
Ventilateur/Controllo Della Velocita Della Ventola/KoHTpons CkopocTut BeHTUNATOPA/d>gyall deyuw (8 oS3

Automatic Exhaust Valve/Vélvula De Escape Automdtica/Otomatik Egzoz Valfi/Soupape D'Echappement
Automatique/Valvola Di Scarico Automatica/ABToOMaTUeCKNA BbiNyCKHOM KnanaH/ Ssilegigl ple alaws
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Model/Modelo/ Moaens/z 3904l Unit NOVARIA 14TE/G
(Electric/Gas)
Capacity/ Capacidad/ Kapasite/ Capacité/ Capacita/ EMKocTb/ dsuwll cm/pcs 40X60 - 14 pcs
Tray Spacing/ Espaciado Bandejas/ Tepsi Araligi/ Espacement Plateaux/ o 800
Spaziatura Vassoi/ PaccTosiHne Mexxgy JloTkamu losall acli
W 850
L 1350
Size/Tamaiio/Boyut bl 200
Taille/Dimensione/Pazmep/@e=xxJ1
(mm) H 1910
h1 2000
E 2000
Thermal /Térmica/ Termica/ TennoBas MowHocTb/ dyyly=dl 6yl Kw 27/3 (gas)
Weight/Peso/Agirlik/Poids/ Bec/ ;¢! kg 270
Fan size/ Tamafio Ventilador/ Fan Cap/ Taille Ventilateur/ Dimensione Ventola/ m 2130
Pasmep BeHTUNATOPA d>gall px>
Tension/ Tensién/ Gerilim/ Hanps>xeHne/ sg=Jl VAC/hz 380V/50-60/3-NPE
Temperature/Temperatura/ Sicaklik/Temnepartypa/ 5,l)=dl d>)s Max. 300C
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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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