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ELECTRIC DECK OVENS
ELEKTRIKLI KATLI FIRINLAR
HORNOS ELECTRICOS DE PISOS
SnekTpryeckas ApycHas Neyb
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= Stand

Oven With Stand

Firin Alt Stand

Horno Con Soporte
LlyXoBKQ C nogCcTaBKOM

Tray Holder

Oven With Tray Holder Stand

Tepsi Tasima Unitesi Standli Firin

Horno Con Soporte De Porta Bandejas

LyxoBKa C NoACTABKOW v AepxxaTesem A18 noga0HOoB

Base

Oven With Tray Holder Base

Bazali Firin
Horno Con Soporte, Tipo Cabinet Con Porta Bandejas
LlyxoBka C WwKaA®domM u aepxxatesnem A/ MNoaaoHOB

Ferment

Oven With Fermentation Cabin
Mayalama Uniteli Firin

Horno Con Cabinet De Fermentacidén
LlyxoBKQ C KaMepo 6poXKeHMs
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durable stainless steel construction or
decorative looking

paslanmaz celik veya dekoratif géranumilu
acero Inoxidable o de aspecto decorativo
Hep>kaBetoUlada CTAlb WU AEeKOPATUBHbIN
BHELUIHWW B

stone plate for high quality baking performance
yUksek kaliteli pisirme performansi, tas taban
suelo de piedra para la coccidn de alta calidad
KAMeHHAS MamTa 4719 BbICOKOKAYECTBEHHOM BbiMe4YKiu

high insulation inside chamber and tempered glass
doors for optimal baking performance

Firnn icinde yuksek yalitim ve optimum pisirme
performansi icin temperli cam kapilar

Alta aislamiento dentro de la cdmara y puertas de vidrio
templado para un rendimiento 6ptimo para hornear
Bblicokag W30A9LUNG BHYTPW KAMeEPbl M 3AKATEHHbIE
CTeKNAHHbIe ABepUr A719 ONTUMAIbHOro BblMNeKAHNS
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independent steamer and temperature control for each
deck, providing a versatile baking solution

her kat icin bagimsiz buhar ve sicaklik kontroll, cok yénlu bir
pisirme ¢6zUmu sunar

vaporizador y control de temperatura independientes para
cada piso, ofreciendo una solucién de horneado versatil
He3aBurcUMbIV MAPOreHepaTop M KOHTPOIb TEMNepaTypbl 4714
Ka)Kgoro apyca, obecrneyvBasa yYHUBepPCAIbHOe pelueHune A5
BbIMNEYKM.
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well-designed heating elements ensure uniform
temperature distribution inside the deck

iyi tasarlanmis isitma elemanlari, kat icinde esit
sicaklik dagilimi saglar

elementos calefactores bien disefniados permiten
una distribucién uniforme de la temperatura
adentro piso

XOpOoLwo CnpoeKTUPOBAHHbIE HArPeBATE/TbHbIE
2/1eMeHTbl obecneymnBaoT PABHOMEPHOEe
pacripenesieHve TemMnepaTypbl BHYTPOW Gpyca

Independent Temperature Control, each deck features
separate controls for top and bottom heat adjustment
firin alt ve Ust ayri sicaklik ayarlanmasi

control de temperatura Independiente permite el ajusto
calor suelo y techo

He3aBUCUMBbIN KOHTPOIb TEMMAEPATYPbIl, KAXKAbIK 90YC
OCHQLUEH OTAETbHBbIMY PEryaTopamMm 519 BEPXHErO U
HUXKHEro Harpesa

upwards opening doors for easy loading

yukari acilan firin kapaklari

puertas de apertura hacia arriba para cargar facil
LBepu, OTKpbIBAKOLUIMECT BBEPX, A/1F YAOOHOM 3ArPYy3KM

powerful stainless steel steam suction hood

glclu paslanmaz ¢elik buhar emis daviumbazi

poderosa campana de succidén de vapor de INOX

MouHag BbITA)XXHAS CUCTEMA U3 HEPIXKABEKOLEeW CTaIM 4719
napa
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Standard
Estandar
CtaHOapT

150° 250
12.00 e=m
18..

OVEN CONTROL

Each chamber is illuminated with halogen lamps
her kat halojen lambalarla aydinlatiimaktadir

cada piso esta iluminado con lamparas haldégenas
Kayxgasg kamMepa ocBeLaeTcs raao0reHHbiMu 1aMIamm

) 4

e 7" Touch Screen Display

e Programmable for 7 recipes

e Daily programming feature

¢ Independent temperature control for top and bottom
heating elements

e Steam time and intensity control

« Automatic steam valve On/Off function

e Lamp On/Off control

e Hood On/Off control

e Baking alarm system

e USB input

e Proofing Chamber controls (humidity, temperature,
time, lighting, start/stop)

e Pantalla tactil de 77

e Programable para 7 recetas V

e Funcion de programacién diaria

e Control de temperatura independiente para los elementos
de calentamiento superior e inferior

e Control de tiempo e intensidad de vapor

e Vaélvula de vapor automatica on/off

e Control de encendido/apagado de las lamparas

e Control de encendido/apagado de la campana

e Sistema de alarma de coccidén

e Entrada USB

e Controles de la cdmara de fermentacion (humedad,
temperatura, tiempo, iluminacion, on/off)

o 7-[NIOVIMOBbIVI CEHCOPHbIV AVNCIIEN

o [IpOorpaMMuUpPOBAHME 4O 7 PELENTOR

o DYyHKLUMG exxeaHeBHOro nporpaMmMupPOBaAHMS

e HezaBucurMoe pery/inpoBaHmue TeMnepaTypbl BEPXHErO 1
HUWXXHEero HarpeBaTelbHbIX 3/1eMEeHTOB

e VrnpaBreHue BpeMeHeM U MHTEHCUBHOCTbLIO MNoAdaYy napa

e ABTOMATUYECKOE BK/TIOYEHME/BbIK/IKOHEHME NApoBOro KAAnaHa

o Br/oyeHue/BbiKIoYeHMe /1AM

o BkoUeHMe/BbIKIYEHNE BbITIKKM

e CuycTemMa 3BYKOBOIroO OMoBeLleHMs O BblleyKe

e Bxog USB

e YpaBsieHWE PACCTOVIHOW KaMePOU (BAAXXHOCTb, TEMAEPATYPA,
BpeMs, oCBelleHue, 3aMyCKk/0CTaHOBKA)
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30cm

20 cm

+/-55 cm X 4(c)
+/-75 c¢m x 3(c)
+/-90 cm x 2(c)
+/-100 cm x 1(c)

+/-55 cm X 4(c)
+/-75 cm x 3(c)
+/-90 cm x 2(c)
+/-100 cm x 1(c)

+/-30 cm X 4(c)
+/-65 cm x 3(c)
+/-85 cm x 2(c)
+/-105 cm x 1(c)

Hood

ONDERMAK

Davlumbaz
Campana

BbITAXKAa

Oven

Firin
O Horno

AyXOBKa

Fermentation Cabin

Mayalama

Camara De Fermentar
KabunHa pepmeHTaymm

4 Z2mxZ D mTA

Tray Holder Base Stand
Tepsi Tutucu Baza
Armario Para Bandejas
MoacTtaBka AN18 NOTKOB

Stand

Stand Ayak
Soporte
cTolKa

*(c) = Deck - Kat - Kamara -kamepa
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I:,I.nterlo.r Extreior Stand/Fase
|rinegI5|?n Dimension / p’°f'f‘9
v Dis Olgu Cabin
BHyTpeHHue
BHellHWe pa3Mepbl
pa3Mepbl Stand/Baza
(mm) (mm) Overall /Mayalama
Profing Cabin Oven
Nr. m2
Power Steamer Mayalama Pesa
Deck . Soporte/Ar
Kat Glg Buhar ICamara De Horno mario/
Model A Potencia IVaporizador Fermentar Firin
Pisos o Ca.de
R MolwyHocTb | MapoBapka Ka6buHa IAgiIrhk Fermentar
Kw Kw bepMeHTauun |O6WMIA
a b c (W| L H G KW p.yl)((oal(u Noncrasxal
. OcHoBaHue
/
PaccToeyH
bl WKad
kg
EMF-1280 1 |o96 7 3 261
(1c)
EM(FZ_SSO 2 1,92 14 6 522
EMF1280 1200 [ 800 1240|1800
) 3 384 21 9 783
(3c)
EMF-1280 4 768 28 12 1044
(4¢)
EMF-1210 1 12 8 3 290
(1c)
EM(Z_!)Z]O 2 2.4 16 6 580
1200 | 1000 1460 (1900
EMF-1210 3 36 24 9 870
(3c)
EM(':)Z]O 4 4.8 32 12 1160
215|156 400 4 or 8 35/75/120
EMF1212 1 144 12 3 330
(1c)
EM(;_:)ZQ 2 2,88 24 6 660
EME1212 1200 | 1200 1660 | 2100
j 3 (432 36 9 990
(3c)
EMP-1212 4 |576 50 12 1320
(4c)
EMP-1220 1 24 20 3 410
(1c)
EM(FZ_::)ZZO 2 4,8 40 6 820
EME1220 1200 | 2000 2240(2400
) 3 72 60 9 1230
(3c)
EMF-1220 4 96 80 12 1640
(4¢)

Energy - Electric / Power Supply : 380V 50/60 hz 3NPE
Elektrikli - 380 Volt
Energia - Eléctrica / Conexidn : 380V 50/60 hz 3NPE
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Bakery Equipment & Ovens

75.Y1 OSB, 8. Cd. Notl1, 26110 Odunpazari/EskiSehir
TURKEY
+00 (0222) 236 08 02
bilgi@ondermak.com.tr
www.ondermak.com.tr


https://www.google.com/search?q=%C3%B6ndermak&oq=%C3%B6ndermak&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIGCAEQRRg9MggIAhAAGA0YHjIHCAMQABjvBTIKCAQQABiABBiiBDIKCAUQABiABBiiBDIKCAYQABiABBiiBDIGCAcQRRg80gEJMjg1MGowajE1qAIIsAIB8QVRZenlOMPvPPEFUWXp5TjD7zw&sourceid=chrome&ie=UTF-8

