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ROTARIA ROTARY RACK OVEN

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

Solid Structure & Strong Thermal Insulation

Exterior panels and hood in AISI 430 stainless steel |Inner chamber
in AlSI 304 stainless steel, 2.5 mm thickness | Double tempered glass
door|High-temperature silicone rubber door gasket for airtight
sealing | High-density rock wool thermal insulation

Paneles exteriores y campana de INOX AISI 430 | Cémara interior de INOX
AISI 304, de 2,5 mm de espesor | Puerta de doble vidrio templado | Junta de
puerta de silicona de alta temperatura para un sellado hermético | Aislamiento
térmico de lana de roca de alta densidad

430 paslanmaz dis paneller ve davlumbaz|2,5 mm kalinhiginda 304 paslanmaz
celik ic hazne|Cift temperli cam kapi|Yiksek sicakliga dayanikli silikon kapi

confasi|Tas yond s yaliimi

Panneaux extérieurs et hotte en INOX AlSI 430|Chambre
intérieure en INOX AISI 304, épaisseur 2,5 mm|Porte en
double verre trempé|joint de porte en silicone haute
température pour une étanchéité hermétique |lsolation
thermique en laine de roche haute densité

BHelWHMe naHennm W BbITAXHOW 30HT M3 HepXaBerLlei
ctann AISI 430 |BHyTpeHHAs Kamepa W3 HepXaBetoLLer
ctrann AlSlI 304 TonwwmHoin 2,5 mm|[JBepb W3 ABOIHOrO
3aKkaneHHoro ctekna|YnnoTHUTenb ABepu 13 TEPMOCTOMKON
CUIKOHOBOV Pe3uHbl AN repMeTUYHOCTY | Tennonsonsaums
13 KAMEHHOV BaTbl BbICOKOW MAIOTHOCTYU

Pannelli esterni e cappa in INOX AlSI 430|Camera interna
in INOX AISI 304, spessore 2,5 mm|Porta in doppio vetro
temperato|Guarnizione della porta in gomma siliconica ad
alta temperatura per una tfenuta ermefica|lsolamenfo
termico in lana di roccia ad alta densita

laall pglaall 3dgall (o slaiy duzyls zloli AISI 430]dsye
Taall aglaall 335a)l (e dulsls AISI 304 (o Ol eo 2.5 wlow
poliall DeSuluwll bllae (o Ol duin> [ uwdall Zgajell Z23
Sgall o b Jie|eSowll @Bl plowa) ddlall 6l
BUSI e syzuall

Consistent , Homogeneous Baking Result

Standard configuration with a rear-mounted burner and vertical
bottom-to-top hot air circulation for uniform and efficient baking

El quemador estd ubicado en la parte trasera como estandar, con circulacién
vertical de aire caliente de abajo hacia arriba para una coccién uniforme y

eficiente

Brilsr standart olarak arka tarafta bulunur, asagidan yukarya dikey sicak hava

dolagimi ile homojen ve verimli pisirme saglar.

Le brileur est situé & I'arriére de maniére standard, avec une circulation
verticale de I'air chaud de bas en haut pour une cuisson uniforme et efficace

Il bruciatore é posizionato sul retro come standard, con circolazione verticale
dell’aria calda dal basso verso I'alto per una cottura uniforme ed efficiente

Fopenka pacrnonoxeHa CTaHAAPTHO Ha 3ajHeli CTOPOHe, BEPTUKaAbHas
LIMPKYAsSLMS ropsiyero Bo3jyxa CHU3y BBEpX o6ecrneynBaeT paBHOMEPHYHO U

3bdEeKTUNBHYHO BbIMeyky

LSl Ul Jawl o bl lsgll (5390 Olgs go ol JSibn Calall L gy sdgall

Jlasy Guilaie s> olac)
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ROTARIA ROTARY RACK OVEN

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

Heavy-Duty, High-Performance Furnace

The combustion chamber and heat exchanger, made of AISI 316L stainless steel in 3 mm thickness
of 3 mm, offering resistance up to 820 °C and optimal life of up to 10 years

La cémara de combustién y el intercambiador de INOX AISI 316L en 3 mm, ofreciendo resistencia
hasta 820 °C y una vida 0til éptima hasta 10 afios.

316 kalite paslanmaz, 3mm cehenemlik; 820 C'e kadar dayanim, 10 yil émir

La chambre de combustion et I'échangeur de chaleur sont en INOX AlSI 316L de 3 mm, offrant
une résistance jusqu’a 820 °c et une durée de vie optimale jusqu’a 10 ans.

La camera di combustione e lo scambiatore di calore sono realizzati in INOX AISI 316L di 3
mm, offrendo resistenza fino a 820 °c e una durata ottimale fino a 10 anni.

Kamepa cropaHusi 1 TensoobMeHHNK N3roToB/eHbl 13 HepxaBetowwein ctann AlSI 316LtonwmHoin 3
MM, obecrieumBas ycTon4mBocTb A0 820 °c U oNTUManbHBIN cpok cnyx6bl Ao 10 ner.

Tnuall poliell 335al (3o lesimn )bl Jsballs Glyis3l &, aisi 3161 820 Li> doglio y6) Las o 3 dSlows
°c Wlgiw 10 Ll Jray BWlio lacs.

Grid-Style INOX Hood, High Steam Output

La campana de INOX con rejilla, y una dlta potencia de vapor.

Izgarali davlumbaz ve yiksek buhar giici

Hotte en INOX avec grille et puissance de vapeur élevée

Cappa in INOX con griglia e alta potenza di vapore

Koxyx 13 HepxaBetoLLeli CTanm ¢ peLuéTKoii 1 BbICOKOM NapoBoii MOLHOCTbIO
dle )l 898y dSuid go Tuall pgliall 33gall (yo clint

Rotating Platform and
Baking Chamber

Plataforma giratoria y cdmara de coccién
Déner platform ve pisirme haznesi

Plateforme rotative et chambre de cuisson
Piattaforma rotante e camera di cottura
BpaluatoLancs nnatdopma 1 kamepa Bbineukm
> byx>g 8)lgy duaio

Halogen Lamps, Ergonomic Door
System, and Trolley Ramp

Lampara halégena | Puerta ergonémica | Rampa para carro
Halojen lamba | Ergonomik kapi | Araba rampasi

Lampe halogéne | Porte ergonomique | Rampe pour chariot
Lampada alogena | Porta ergonomica | Rampa per carrello
lanoreHHasi 1amna | dproHoMuuHas Asepb | MaHAYC Ans Tenexku
dyc yamio | mpe WL | Guzslle zluas
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Digital Control
Tou;h Screen
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Touch Screen With PLC

Temperature Control/Control De Temperatura/Sicaklik Kontrolii/Contréle De Température/Controllo J
Della Temperatura/KoHTponb Temnepatypbl/sl =l d>)x pS=i

Baking Time Control/Control Del Tiempo De Coccién/Pisirme Siiresi Kontrolii/Contréle Du Temps De J
Cuisson/Controllo Del Tempo Di Cottura/KoHTponb BpemeHu Bbineukin/ sl cdgy oS>3

Steam Control (Time & Level)/Control De Vapor (Tiempo Y Nivel)/Buhar Kontroli (Sire Ve
SeviyeI/Con‘rréﬁe De cheur) Temps Et Nivegu)/(Contr’c))llo Del V(lpore (Tempo E Li\(/ello)/KOHTponb v v v

Napa (Bpems U YposeHb)/|ssiually cdgll) 5l @S5

Automatic / Manual Steam Mode/Modo De Vapor Automético / Manual/Otomatik / Manuel Buhar
Modu/Mode Vapeur Automufigue / Manuel/Modalita Vapore Automatica / Manuale/ \/ \/ \/
ABTOMaTMUecKkuii / PyuHoli Pexinm I'Iapa/g"ssAe / S EIIENE I

Daily Programming/Programacién Diaria/Giinlik Programlama/Programmation
Quotidienne/Programmazione Giornaliera/ExesHeBHoe MporpaMMmpoBaHme/dwogy dow - v v

Programmable Recipes/ Recetas Programables/ Programlanabilir Tarif/ Recettes Programmables/
Ricgﬁe Progrummabl?li rlporpaMMI/IgpyeMbIX Peu,er?ra/ dowoyd) dls Oilbog 9 20 20 99

Oven Cooling Function/Funcién De Enfriamiento Del Horno/Firin Sogutma Fonksiyonu/Fonction De
Refroidissement Du Four/Funzione Di Raffreddamento Del Forno/®yHkuuna OxnaxaeHus Meun/ - - \/

Oxall 25 daudsg

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

Lamp On / Off/Ldmpara Encendido / Apagado/Lamba Acik / Kapali/Lampe Marche /
ArréFf)/Lcmpada Accepso / Spenfo/flaMl'lapB%’(n / BblKn/Cl.ya‘;JI dLFx)nL/ dmgu

Baking Completion Alarm/Alarma De Finalizacién De Coccién/Pisirme Tamamlanma Alarmi/Alarme J \/
De Fin De Cuisson/Allarme Di Fine Cottura/CurHan OkoHuaHus Beineuki/ sl Jlasl 1]

Fault Alarm (Probe, Motor, Burner, Fan, Heaters)/Alarma De Fallo (Sonda, Motor, Quemador, Ventilador,

Calentadores)/Ariza Alarmi (Prob, Motor, Briilér, Fan, Istticilar)/Alarme De Défaut (Sonde, Moteur, Brileur, % *

Ventilateur, Chauffages)/Allarme Di Guasto (Sonda, Motore, Bruciatore, Ventola, Riscaldatori)/Curtan \/ \/ \/
E—Ierggamocm (Ll,gaTqMK, MoTop, Fopenika, BeHTunstop, HarpeBatenu)/ d>gyo 38g0 «ymo ylumo) Jac )13

i

Burner Reset Function/Funcién De Reinicio Del Quemador/Briilér Sifilama Fonksiyonu/Fonction De
Réinitialisation Du Brileur/Funzione Di Reset Del Bruciatore/®yHkums Cépoca Fopenku/ssle] dadsg \/ \/
g0l s

Door-Open Buzzer/Zumbador De Puerta Abierta/Kapi Agik Uyari Sesi/Signal Sonore Porte V4
Ouverte/Segnale Acustico Porta Aperta/CurHan Mpu OTKpbITol ABepu/oldl zis 6)law - -

Fan Speed Control/Control De Velocidad Del Ventilador/Fan Hizi Kontrolii/Contréle De Vitesse Du
Ventilateur/Controllo Della Velocita Della Ventola/KoHTponk CkopocTyt BeHTUnATOpa/ 9 @S > - \/
d>gyoll deyu )

Augomatic Exhaust Valve/Vélvula De Escape Automdtica/Otomatik Egzoz Valfi/Soupape
D’Echappement Aytomatique/Valvola Di Scarico Automatica/ABTOMaTYecknii BbimyckHoA - - \/

Knanan/ Slegisl psle aloo




ROTARIA ROTARY RACK OVEN

Models | Modelos | Modeller | Modéles | Modelli | Mogenn | z3laill

ROTARIA 5070

¢

¢

B>

mm
530 x 650

530 x 650

>

mm
600 x 800

600 x 800

>

mm
600 x 800

600 x 800

inch

20.9x25.6

20.9x25.6

B>

inch
23.6 x31.5

23.6x31.5

>

inch

23.6x31.5

23.6x31.5

inch

800 x 1000

800 x 1000

750 x 1040

750 x 1040

23.6x31.5

23.6x31.5

29.5x 40.9

29.5x40.9

mm/inch
114/4.5"

85/3.3"

mm/inch
114/4.5"

90/3.5"

mm/inch
100/3.9"

90/3.5"

mm/inch
100/3.9"
90/3.5"

100/3.9"

90/3.5"



ROTARIA ROTARY RACK OVEN

Technical Data | Datos Técnicos | Teknik | Techniques | Tecnici | TexH14eckme gaHHble | duaill bl

Rotaria 5070 | E-5070 | 6080 | E-6080 | 6080H | E-6080H | 80100 | E-80100

Dough Capacity | Capacidad masa |
Hamur Kapasitesi | Capacité péte | Kg/
Capacita impasto | h
MpounsBoANTENBHOCTL TECTa
(kr/8u) | (lelw 8/25) yaxsll 5,08

700 700 1000 1000 1200 1200 2000 2000

Baking Area | Superficie de coccién |

Pisirme Alani | Surface de cuisson | m2 420 420 6.2- 62.52 | 86-76 | 86-76 13.8- 13.8-
Superficie di cottura | Mnowaab 5.2 11.2 11.2
BbiNeUuky | jusJl d>luno

Nr. Trays | No. bandejas | Tepsi Sayisi

| Nr. plateaux | Nr.teglie | Nr 12 12 13 13 18-16 18-16 18-16 18-16
Konn4yectso npoTuBHeW | sac

ilawall

Tray Dimensions | Dimensién de 53x65 | 53x65 | 60x80 | 60x80 60x80 60x80 80x100 | 80x100
bandejas | Tepsi Ebat | Dimensions des

plateaux | Dimensioni teglie | cm

Pasmepbl NpoTUBHeii | slai 75x104 75x104
Liloall

Width | Ancho | Genislik | Largeur |

Larghezza | Wnputka | sl W) 1840 1660 2220 2015 2465 2465 2500 2500

Length | Largo | Uzunluk | Longueur | 1220 1220 1580 1480 1580 1480 1880 1680
Lunghezza | Annna | Jokll (L) + (E)

Door - Puerta (E) 1920 1920 2300 2200 2300 2200 2600 2400

Height | Altura | Yikseklik | Hauteur |

Aliezza | Buicota | glisy3l (H] 1865 1865 1960 1960 2260 2260 2260 2260

Total Height | Altura total | Toplam

Yiikseklik | Hauteur totale | Altezza 2000 2000 2225 2225 2535 2535 2535 2535
totale | O6wasn BeicoTa | glas)il

SIS (h1)

Electric Power | Potencia eléctrica |
Elektrik Giicii | Puissance électrique kW 3 38 3 50 3 63 4 72
3neKTpuyeckKas MOLLHOCTD |
il gl B)aill

Thermal Power/Isi/Potencia Tennosas | Kcal

MOLLUHOCTD | diyly=l dsundll /h | 32000 ; 50000 - 60000 - 70000

Maximum | MaKkc. 8,ly> d>)3 (i °C 300

Weight | Peso | Agirlik | Poids | Bec |

Sl Kg 1000 950 1650 1100 1400 2500 1650 1560
J)

Fuel Consumption | Consumo de
combustible Pacxop Tonnmea | L/h 420 - 650 - 790 - 920

2989)1 Wilgianl

Gas Consumption | Consumo de gas | m3/
Gaz Tiketimi | Consommation de gaz| h 413 - 410 - 580 - 685
Pacxog rasa | jlaJl Wslgiwl

Electric Consumption | Consumo
eléctrico | Elektrik Tuketimi | kw/
Consommation électrique h
3nekTponoTpe6neHune | slgiwl
sLygsIl

38 - 50 - 63 - 72
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ROTARIA ROTARY RACK OVEN

Optionals | Opcionales Opsiyoneller | Optionnels | Opzionali | OnumK | ddls] ol

PLC Inverter System

Fan speed & rotation control - Daily programming - 99-recipe memory @
Control de velocidad y rotacién del ventilador - Programacién diaria - Memoria de 99 recetas

Fan hizi ve dénis kontroli - Ginlik programlama - 99 farif hafizasi

Contréle de la vitesse et de la rotation du ventilateur - Programmation quotidienne - Mémoire de 99 recettes
Controllo della velocitd e della rotazione della ventola - Programmazione giornaliera - Memoria di 99 ricette
KOHTPONb CKOPOCTY 1 BpalLeHus BeHTUAsTOpa - ExeaHeBHOe NporpaMmupoBaHme - MamaTb Ha 99 peuenTos
dawog 99 8)S13 - duogy dzep  dogpall (g9 depuw (6 Sl

Lifting system (optional)
Sistema de elevacién
Kaldirma sistemi

Systéme de levage

Sistema di sollevamento
Cnctema nogvéma

&9 plis

Rotary platform Turntable Hook System
(Standard) Sistema de gancho
Plataforma rotatoria (esténdar) Kanca sistemi

Déner platform (standart) Systéme de crochet
Plateforme rotative (standard) 3 Sistema a gancio
Piattaforma rotante (standard) CucTema KprokoB
Bpawyatoujasca nnatpopma ($)bizl) Collas alkas
(craHaapT) (dwwld) 8)lgs daio )

[EXTRA
©

ROTATING AUTOMATIC
PLATFORM HOOK RACK LIFTING

Stainless Steel Trolley

[EXTRA
: Carro de acero inoxidable
Paslanmaz celik araba
Chariot en acier inoxydable
Carrello in acciaio inox
Tenexka 13 HepXaBetoLLen cranm
isuall pgliall 33gall (yo dye
Ty R ) Aluminium trays - Any size or shape
29.5INCH 23.6INCH 15.7 INCH
w ' Teflon-coated or uncoated
gg %S Bandejas de aluminio - Cualquier tamafio o forma - Con o sin teflénado
z= F Alminyum tepsiler - Her boyut veya sekil - Teflon kapli veya kaplamasiz

Plateaux en aluminium - Toute taille ou forme - Revétus ou non de téflon
Vassoi in alluminio - Qualsiasi dimensione o forma - Rivestiti o non in teflon
s0cM 53CM ANntoMUHMEBble NoTKK - JTlob6oi pasmep nnum popma - C TepI0HOBbLIM
31.5 INCH 209 INCH NoKpbITUEM UK 6e3 Hero

dllas 4t of Holadll dllas - JSib ol 2> sl - posiall ilgeo
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Mobile & WhatsApp: +(?0) 533 543 07 59
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