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MISYON-VIZYON

IS GINRVIRIGIN

MISYONUMUZ

KONOVEN yarim asirlik bilgi ve tecriibesini,
geng ekip arkadaslarinin enerjisi ile birlestirip
Urettigi Urini satmak yerine insana verdigi
degerle giiclenmetedir.  Sektoriin  giincel
gereksinimlerine  hizh  yanit  vermektedir.
Hizmette ve urin kalitesinde mdsterilerin ilk
onceligi olmasi sayesinde de (ilkemizi globalde
temsil etmektedir.

VIZYONUMUZ

Pratik, kaliteli, guincel drlnler olusturmak.
Uriinlerin ve hizmetin kaliteli olmasi sayesinde
globalde ve de iilkemizde sektoriin aranan
markasi olmak. AR-GE departmanu ile
yeniliklere ve sekttre yon vermek.

OUR MISSIONS

KONOVEN is strengthened by the value of
being us to people instead of selling the
product it produces by blending its half-century
of knowledge and experience with the energy
of its young teammates. It responds quickly to
the current requirements of the industry.
Thanks to the priority of the customer and the
sector in service and product quality, it
represents our country globally.

OUR VISIONS

To create practical, quality, up-to-date
products. To be the sought-after brand of the
sector both globally and in our country, thanks
to the quality of the products and services.To
give a new direction to innovations and the
sector with the R&D department.

AUFGABE-VISION

BVMOAEHNE-MUWNCCUIA

UNSERE AUFGABE

KONOVEN wird durch den Wert gestarkt, wir fiir
Menschen zu sein, anstatt das Produkt zu
verkaufen, das es produziert, indem es sein
Wissen und seine Erfahrung aus einem halben
Jahrhundert mit der Energie seiner jungen
Teamkollegen verbindet. Es reagiert schnell auf
die aktuellen Anforderungen der Branche. Dank
der Prioritdat des Kunden und der Branche in
Service- und Produktqualitéat reprasentiert es
unser Land weltweit.

UNSERE VISION

Um praktische, hochwertige und zeitgeméaRe
Produkte zu schaffen. Dank der Qualitat der
Produkte und Dienstleistungen die begehrte
Marke der Branche sowohl weltweit als auch in
unserem Land zu sein. Innovationen und der
Branche mit der F&E-Abteilung eine neue Richtung
zu geben.

HALLA MNCCUA

KONOVEN ykpennsieT LieHHOCTb 6biTb CO601 AnA
noje, a He nNpogaBaTb MPOAYKT, KOTOPbIA OH
NpoOV3BOAMT, CMeLUMBas CBOM MOyBEKOBblE
3HaAHUSA U OMbIT C 3HEPruein CBOUX MOJIOAbIX
ToBapuLein no komaHge. OH 6bICTPO pearmpyet
Ha Tekylme Tpe6oBaHus oTpacnu. bnarogaps
npuopuTeTYy KNneHTa " cekTopa B
06CNY)XUBAHUM U KayecTBe MPOAYKLUWUM, OH
npefcTaBnseT Hally CTpaHy BO BCEM MUPe.

CospaBatb npaKkTUYHble, KayeCTBEHHbIE,
COBpPEMEHHble NPOAYKTbI. BbITb
BOCTpPE6OBaHHbIM 6pPeHAOM CeKTopa KakK BO
BCEM MUpE, TaK U B Hallel cTpaHe, 6narogaps
KayecTBY NPOAYKTOB U ycnyr. YTobbl faTb HoBOE
HarnpaB/ieH1e NHHOBALMAM U CEKTOPY C OTAENOM
nccnefoBaHuin U paspaboTok.




HAKKIMIZDA?
ABOUT US?

KONOVEN yarim asirlik deneyim ve tecriibe ile bu yola basladi. Verimliligi,
kaliteyi ve saglamligi amag¢ edinen bir marka olmayir amag¢ edinmistir.
Gastronomi makineleri sektoriinde sizlere hizmet vermenin hakli gururunu
yasamaktadir. Firmamiz yenilikgi teknolojiyi yakindan takip ederek AR-GE
ile sektoriin getirdigi tiim degiskenleri sizlerle sunmaktadir. Uriin
gruplarimiz ile pastaneler, unlu mamiiller, firinlar ve restoranlar gida tekno)
lojileriyle bulugmaktadir. Geng ve dinamik ekibimizin enerjisi, gelisen
teknolojiyi takip ederek yeni iiriinleri biinyesine kazandirmaya devam
etmektedir.

KONOVEN ist diesen Weg mit einem halben Jahrhundert Erfahrung und
Erfahrung gegangen. Es zielt darauf ab, eine Marke zu sein, die auf
Effizienz, Qualitat und Langlebigkeit abzielt. Es ist stolz darauf, Sie im
Bereich Gastronomiemaschinen zu bedienen. Unser Unternehmen verfol)
gt die innovative Technologie genau und bietet Ihnen alle Variablen, die die
Industrie mit Forschung und Entwicklung bringt. Mit unseren Produktgrup)
pen treffen Konditoreien, Backwaren, Backereien und Restaurants auf
Lebensmitteltechnologien. Die Energie unseres jungen und dynamischen
Teams bringt weiterhin neue Produkte in seine Struktur, indem es der sich
entwickelnden Technologie folgt.

KONOVEN started this path with half a century of experience and experi)
ence. It aims to be a brand that aims efficiency, quality and durability. It is
proud of serving you in the gastronomy machinery sector. Our company
closely follows the innovative technology and offers you all the variables
brought by the industry with R&D. With our product groups, patisseries,
bakery products, bakeries and restaurants also meet today's food technol)
ogies in the field of gastronomy. With the full energy of our young and
dynamic team, it continues to bring the new products needed by following
the developing technology.

KOHOBEH Hayan aToT nyTb C NOJyBEKOBbIM OMbITOM U cTaxem. OH
cTpemMuTcs 6blTb 6peHAOM, KOTOpbli HaueneH Ha 3h(eKTUBHOCTD,
KayecTBO M J0NITOBEYHOCTb. Mbl ropanmcs TeM, 4To 06Cny)KMuBaeM Bac B
CeKTope racTpOHOMMUYECKOro obopyfoBaHus. Hawa KomnaHus
BHUMaTeNbHO CneguT 3a WHHOBAUMOHHbIMM  TEXHONMOTUSMU WU
npeanaraeT BaM BCe MEepPeMEHHble, TMPUHECEHHble OTpac/ibio ¢
uccrnefoBaHusAMUM U paspaboTkamMu. C HawuMMK TOBapHbIMU rpynnaMu
KOHAUTEPCKUEe wu3fenusi, XxNebo6ynoyHble U3[enusi, NeKapHu w
pecTopaHbl COOTBETCTBYIOT MULLLEBbIM TEXHONOIUAM. JHEpPrusa Hawuemn
MONIOAON U AWHAMWUYHON KOMAaHAbl MPOAO/HKAET MPUBHOCUTb B CBOIO
CTPYKTYPY HOBble NPOAYKTbI, ClieAys pa3BMBalOLMMCS TEXHONIOTUAM.
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DONER ARABALI FIRIN
ROTARY TRAY OVEN

®

KONOVEN Déner Arabali Ekmek Firininin ana 6zellikleri; esit 1s1 dagimi, yiiksek verimle
galismasi ve diizenlisirkiilasyonudur. Yiiksek verimi, iyi tasarlanmis i1si esanjorleriyle
(yanma hiicresi) saglanmaktadir. Bu sayede emsallerine gére daha az eneriji ile istenilen
ozellikte uriin elde edilmesi saglanir. Yanma hiicresi isiya dayanikli yiiksek kalite paslanmaz
celikten imal edilmektedir. Cift yonlii kasetli buhar sistemi sayesinde yiiksek seviyede buhar
uretilip her tavanin yeterince beslenmesi saglanmaktadir

Hauptmerkmale des KONOVEN Drehwagen-Béackereiofens; gleichmaRige Warmeverteilung,
hohe Effizienz und regelmaBige Zirkulation. Mit hocheffizienten, gut konstruierten
Waérmetauschern

(Verbrennungszelle) vorgesehen ist. Auf diese Weise wird sichergestellt, dass das gewtinschte
Produkt im Vergleich zu seinen Pendants mit weniger Energie erhalten wird. Die Brennkam-
mer besteht aus hitzebestandigem, hochwertigem Edelstahl. Dank des doppelseitigen
Kassetten-Dampfsystems werden hohe Dampfmengen erzeugt und jede Decke ausreichend
versorgt.

GASTRONOMY & BAKERY EQUIPMENTS

1L KONOVEN GSRELS

=

ROTIERENDER TRAY-OFEN
POTALMOHHAA NEYb

a

an

Main features of KONOVEN Rotary Cart Bakery Oven; equal heat distribution, high
efficiency and regular circulation. With high efficiency, well-designed heat exchangers
(combustion cell) is provided. In this way, it is ensured that the desired product is
obtained with less energy compared to its counterparts. The combustion chamber is
made of heat resistant high quality stainless steel. Thanks to the double-sided
cassette steam system, high levels of steam are produced and each ceiling is
adequately fed.

OCHOBHble XapaKTepPUCTUKMN x1e6oneKapHOI neyu ¢ BpaLLaloLweinca TeNexKom
KONOVEN; paBHOMepHOe pacnpezeneHue Tenna, Bbicokas 3GpbeKkTMBHOCTb U
perynapHasa umpkynaumna. C BbiIcOKO3pGEKTUBHLIMU, XOPOLLO CNPOEKTUPOBAHHbIMU
TENN006MEeHHUKaMmn

(kamepa cropaHus) npegycmotpeHa. Takum obpasom obecneynsaeTca nosyyeHve
}KeNaemMoro NPoAyKTa ¢ MEHbLUMMM 3aTPaTaMmM SHEPIUU MO CPABHEHWUIO C ero
aHanoramu. Kamepa cropaHua U3roTosaeHa U3 }aponpoyHoi
BbICOKOKaUECTBEHHOI HepsKaBetoLLei cTanu. bnarogaps ABYXCTOPOHHe
KacceTHOM NapoBoi cucTeme BbipabaTbiBaeTCA BbICOKMI YPOBEHb Mapa, U KaxKAapli
NOTO/IOK NONYYaAET [OCTATOYHYIO NOAAYY.

K-Q

TSE-ISO-EN




CAPACITY
()]

RDO-100E 2055%1510%1810 2090%1570*1890 600*800 55 kW/h Electric Digital, Manual 500
RDO-150E | 2340*1510*1810 2400*1570%1890 600*800 65 kW/h Electric Digital, Manual 550
RDO-200E | 2340*1655%1890 2400*1680%1930 800x1000 / 740x1000 70 kW/h Electric Digital, Manual 600

| =

©= o
=l ~
RDO-100E E=3P+N+PE 200 10-15 1580 7m? 1350
RDO-150E E=3P+N+PE 200 400 15-18 2015 8,5m2 1500 S
RDO-200E E=3P+N+PE 200 400 15-18 3360 11m? 1640 | L2
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DONER ARABALI FIRIN
ROTARY TRAY OVEN

®

KONOVEN Déner Arabali Ekmek Firininin ana 6zellikleri; esit 1s1 dagiim, yiiksek verimle
galismasi ve diizenlisirkiilasyonudur. Yiiksek verimi, iyi tasarlanmis i1s1 esanjorleriyle

(yanma hiicresi) saglanmaktadir. Bu sayede emsallerine gére daha az eneriji ile istenilen
ozellikte uriin elde edilmesi saglanir. Yanma hiicresi isiya dayanikli yiiksek kalite paslanmaz
celikten imal edilmektedir. Cift yonlii kasetli buhar sistemi sayesinde yiiksek seviyede buhar

uretilip her tavanin yeterince beslenmesi saglanmaktadir

Hauptmerkmale des KONOVEN Drehwagen-Béackereiofens; gleichmaRige Warmeverteilung,

hohe Effizienz und regelmaBige Zirkulation. Mit hocheffizienten, gut konstruierten
Waérmetauschern

(Verbrennungszelle) vorgesehen ist. Auf diese Weise wird sichergestellt, dass das gewtinschte
Produkt im Vergleich zu seinen Pendants mit weniger Energie erhalten wird. Die Brennkam-
mer besteht aus hitzebestandigem, hochwertigem Edelstahl. Dank des doppelseitigen
Kassetten-Dampfsystems werden hohe Dampfmengen erzeugt und jede Decke ausreichend

versorgt.

GASTRONOMY & BAKERY EQUIPMENTS
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ROTIERENDER TRAY-OFEN
POTALMOHHAA NEYb

a

an

Main features of KONOVEN Rotary Cart Bakery Oven; equal heat distribution, high
efficiency and regular circulation. With high efficiency, well-designed heat exchangers
(combustion cell) is provided. In this way, it is ensured that the desired product is
obtained with less energy compared to its counterparts. The combustion chamber is
made of heat resistant high quality stainless steel. Thanks to the double-sided cassette
steam system, high levels of steam are produced and each ceiling is adequately fed.

OCHOBHble XapaKTepUCTUKM XxN1eboneKkapHOl Neyu ¢ BpalLaloLeinca TeNexKom
KONOVEN; paBHOMepHOe pacnpeseneHue Tensa, Bbicokas 3GpdeKTMBHOCTb 1
perynapHasa umpkynaumna. C BbIcoko3pGEKTUBHBIMU, XOPOLLO CNPOEKTUPOBAHHbIMU
TENN00BMEHHUKaMMU

(kamepa cropaHus) npegycmotpeHa. Takum obpasom obecneynsaeTca nosyyeHve
}KEeNaemMoro NPOoAyKTa C MEHbLIMMM 3aTPATaMM SHEPTUU MO CPABHEHMIO C ero
aHanoramu. Kamepa cropaHus U3roToBaeHa M3 }KaponpOYHOI BbICOKOKa4YeCTBeHHOMN
HepyKaBeloLe ctanun. baarogapsa ABYXCTOPOHHEN KacceTHOW NapoBoi cucteme
BblpabaTbIBaETCA BbICOKMIA YPOBEHD Mapa, U KaxAbli NOTOI0K NONYYaEeT [0CTAaTOUHYIO
nogavy.

K-Q
TSE-ISO-EN

9001




CAPACITY
(kg)

RDO-100G | 2055*1510*1810 2090*1570%1890 600*800 3kW/h Digital, Manual
RDO-150G | 2340%*1510%1810 2400%1570%1890 600*800 4.5 kW/h Digital, Manual 550 (3
RDO-200G 2340%1655%1890 2400%1680%1930 800x1000 / 740x1000 4.5 kW/h Digital, Manual 600 B | ._
H 1 :
°
=l y ﬂ
L]

RDO-100G E=3P+N+PE 20115 kW 400C° 10-15 1580 7m? 1750 ¢L
RDO-150G E=3P+N+PE 400C° 15-18 2015 8,5m?2 2200 S |_ 2
RDO-200G E=3P+N+PE 80-175 kW 400C° 15-18 3360 11m?2 2620 |
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Konveksyionel Firin HeilRluftherd

Convectional Oven

¢

360 Derece homojenize isi dagilimi, verimi maksimize eden AR-GE merkezinde gelistirilen st
duzey teknolojiyle donatilan TORO Doner Konveksiyonlu Firinimiz hizmetinizde. Firinimiz 360
derece 1si ve buhar dolagimi sayesinde pisen iriinlerin her noktadan pismesini saglar. Ozel
gelistirilmis dokunmatik panel sayesinde firinin bilgilerini , pisirme segeneklerini istenilen
ayarda takip etmenizi ve diizenleme kontroliini saglamaniza yardimci olur.. Pisirme kaynagi
elektrikli ve dogalgazli modelleri vardir.istenilen tava ebatlarinda ve kat sayilarinda tiretimimizi
Ozellestirme segenegi sizlerle.

TORO, ein rotierender Konvektionsofen, der mit Spitzentechnologie ausgestattet ist, die im
Forschungs- und Entwicklungszentrum entwickelt wurde, um die Effizienz und die homogenis-
ierte Warmeverteilung um 360 Grad zu maximieren, steht lhnen zur Verfigung. Unser Ofen
sorgt dank 360-Grad-Hitze und Dampfzirkulation dafir, dass die gekochten Produkte von
jedem Punkt aus gegart werden. Dank des speziell entwickelten Touch-Panels hilft es Ihnen,
die Informationen des Ofens zu verfolgen, die Garoptionen auf die gewtinschte Einstellung zu
stellen und die Regulierung zu steuern. Die Kochquelle ist Elektro- und Erdgasmodelle. Die
Moglichkeit, unsere Produktion anzupassen in den gewtinschten Pfannengréen und Anzahl
der Schichten liegt bei lhnen.

1< KONOVEN CSEEXS

GASTRONOMY & BAKERY EQUIPMENTS

KOHBEKLUWMWOHHDbIE TNe4n

A
1 1N
TORO, Rotary Convection Oven equipped with high-level technology developed in the R&D
center that maximizes efficiency and 360-degree homogenized heat distribution, is at your

service. Our oven ensures that the cooked products are cooked from every point, thanks to
360-degree heat and steam circulation. Thanks to the specially developed touch panel, it
helps you to follow the information of the oven, cooking options at the desired setting and to
control the regulation. The cooking source is electric and natural gas models. The option to
customize our production in the desired pan sizes and number of layers is with you.

K Bawum

TORO,
Hay4HO-Uccen0BaTeIbCKOM

ycnyram  poTauMUOHHaA KOHBEKLMOHHasA neyb OCHalleHHanA

BbICOKOTEXHOIOTUYHOW  TexHoNornew, paspaboTaHHOW B
LeHTpe, KoTopasa obecneunsaeT MakcManbHyto 3GGEKTUBHOCTb U FOMOreHU3UpoBaHHOE
pacnpegenedve Tenna Ha 360 rpagycos. Hawa neyb rapaHTUpYeT, YTO MPUrOTOBAEHHbIE
npoAyKTbl ByAyT NPUroTOBNEHbI CO BCEX CTOPOH, Gnarogapsa 360-rpagycHoMy Harpesy W
UMpPKynauMK napa. baarogaps cneunanbHo pa3paboTaHHON CEHCOPHOI NaHenu oH NomoraeT
BamM c/neautb 3a MHbOpMauMeid O AyXOBKe, ONUMAX MNPUIOTOBAEHWUA MPU HKenaemoit
HACTPOIKe U KOHTPONMPOBATL PEryInpoBaHue. UCTOUHUKOM NMPUTOTOBNEHWA NULLM ABAAIOTCA
3NIeKTPUYECKME MOAENN U Mogenun, paboTalolwme Ha NPUPOAHOM rase. Bo3moXKHOCTb
HaCTPOMUTL Halle MPOU3BOACTBO B MKENAEMbIX PasmMepax KacTProAM M KOAWUYECTBO CNOEB C

L @

Bamu.




TORO-5S 1760%1050%1000
TORO-5D 2070*1050*1000
TORO-5T 2000*1050%1000

E=3P+N+PE
E=3P+N+PE
E=3P+N+PE

2090*1100*1010

2120*1100*1010
2100*1100*1010

400%*600
400%600
400*600

17 kW/h Electric Digital, Manual
21,5 kW/h Electric Digital, Manual
27 kW/h Electric Digital, Manual
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Konveksiyonel Firin HeilRluftherd

Convectional Oven

¢

360 Derece homojenize isi dagilimi, verimi maksimize eden AR-GE merkezinde gelistirilen st
duzey teknolojiyle donatilan TORO Doner Konveksiyonlu Firinimiz hizmetinizde. Firinimiz 360
derece 1si ve buhar dolagimi sayesinde pisen riinlerin her noktadan pismesini saglar. Ozel
gelistirilmis dokunmatik panel sayesinde firinin bilgilerini , pisirme segeneklerini istenilen
ayarda takip etmenizi ve dlizenleme kontroliini saglamaniza yardimci olur.. Pisirme kaynagi
elektrikli ve dogalgazli modelleri vardir.istenilen tava ebatlarinda ve kat sayilarinda iiretimimizi
Ozellestirme segenegi sizlerle.

TORO, ein rotierender Konvektionsofen, der mit Spitzentechnologie ausgestattet ist, die im
Forschungs- und Entwicklungszentrum entwickelt wurde, um die Effizienz und die homogenis-
ierte Warmeverteilung um 360 Grad zu maximieren, steht lhnen zur Verfigung. Unser Ofen
sorgt dank 360-Grad-Hitze und Dampfzirkulation dafir, dass die gekochten Produkte von
jedem Punkt aus gegart werden. Dank des speziell entwickelten Touch-Panels hilft es Ihnen,
die Informationen des Ofens zu verfolgen, die Garoptionen auf die gewtinschte Einstellung zu
stellen und die Regulierung zu steuern. Die Kochquelle ist Elektro- und Erdgasmodelle. Die
Moglichkeit, unsere Produktion anzupassen in den gewtinschten Pfannengréen und Anzahl
der Schichten liegt bei lhnen.

1< KONOVEN CSEEXS

GASTRONOMY & BAKERY EQUIPMENTS
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TORO, Rotary Convection Oven equipped with high-level technology developed in the R&D
center that maximizes efficiency and 360-degree homogenized heat distribution, is at your

service. Our oven ensures that the cooked products are cooked from every point, thanks to
360-degree heat and steam circulation. Thanks to the specially developed touch panel, it
helps you to follow the information of the oven, cooking options at the desired setting and to
control the regulation. The cooking source is electric and natural gas models. The option to
customize our production in the desired pan sizes and number of layers is with you.
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Hay4HO-Uccnea0BaTe/IbCKOM

ycnyram  poTauMOHHaA KOHBEKLMOHHasA OCHalleHHanA

BbICOKOTEXHO/IOTUYHOW  TexHoMornew, paspaboTaHHOW B
LeHTpe, KoTopasa obecneynsaeT MakcManbHyto 3GGEKTUBHOCTb U FOMOreHU3UpPOBaHHOE
pacnpegeneHve tenna Ha 360 rpagycos. Hawa neyb rapaHTUpYeT, YTO MPUrOTOBAEHHbIE
npoayKTbl ByAyT NPUroTOBNEHbI CO BCEX CTOPOH, Gnarogapsa 360-rpagycHoMy Harpesy u
UMpPKynauMK napa. baarogaps cneunanbHo paspaboTaHHON CEHCOPHOI NaHenu oH Nomoraet
BamM cneautb 3a MHbOpMauMeid O AyXOBKe, ONUMAX MNPUIOTOBAEHWUA MPU HKenaemoit
HACTPOIKe U KOHTPONMPOBATL PEryInpoBaHue. CTOUHUKOM NMPUTOTOBNEHWA NULLM ABNAIOTCA
3NIEeKTPUYECKME MOAENN U Mogenun, paboTalolwme Ha NPUPOAHOM rase. Bo3moxHOCTb
HACTPOUTbL Halle MPOM3BOACTBO B KE/MaemblX pasmepax KacTploau U KOJMYECTBO C/NOEB C

L @

Bamu.




KONOVEN

ELEKTICAL | 2130%995*1230 2200%1000%1300 400*600 26,6 kW/h Electric Dijital, Manuel
2130%995%1230 2200%1000%1300 400%600 4,5 kW/h Dijital, Manuel

ELEKTICAL | E=3P+N-+PE 20.000 Kcal/24kwW 10 Adet
G=1P+N-+PE 20.000 Kcal/24kW 10 Adet
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Konveksiyonel Firin
Convectional Oven

360 Derece homojenize isi dagilimi, verimi maksimize eden AR-GE merkezinde gelistirilen Ust
diizey teknolojiyle donatilan TORO Doner Konveksiyonlu Firinimiz hizmetinizde. Firinimiz 360
derece 1si ve buhar dolasimi sayesinde pisen iriinlerin her noktadan pismesini saglar. Ozel
gelistirilmis dokunmatik panel sayesinde firinin bilgilerini , pisirme segeneklerini istenilen
ayarda takip etmenizi ve diizenleme kontrollinl saglamaniza yardimci olur.. Pisirme kaynagi
elektrikli ve dogalgazli modelleri vardir.istenilen tava ebatlarinda ve kat sayilarinda iiretimimizi
ozellestirme segenegi sizlerle.

TORO, ein rotierender Konvektionsofen, der mit Spitzentechnologie ausgestattet ist, die im
Forschungs- und Entwicklungszentrum entwickelt wurde, um die Effizienz und die homogenis-
ierte Warmeverteilung um 360 Grad zu maximieren, steht Ihnen zur Verfigung. Unser Ofen
sorgt dank 360-Grad-Hitze und Dampfzirkulation dafir, dass die gekochten Produkte von
jedem Punkt aus gegart werden. Dank des speziell entwickelten Touch-Panels hilft es Ihnen,
die Informationen des Ofens zu verfolgen, die Garoptionen auf die gewlinschte Einstellung zu
stellen und die Regulierung zu steuern. Die Kochquelle ist Elektro- und Erdgasmodelle. Die
Moglichkeit, unsere Produktion anzupassen in den gewtinschten PfannengréRen und Anzahl
der Schichten liegt bei lhnen.
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TORO, Rotary Convection Oven equipped with high-level technology developed in the R&D
center that maximizes efficiency and 360-degree homogenized heat distribution, is at your
service. Our oven ensures that the cooked products are cooked from every point, thanks to
360-degree heat and steam circulation. Thanks to the specially developed touch panel, it
helps you to follow the information of the oven, cooking options at the desired setting and
to control the regulation. The cooking source is electric and natural gas models. The option
to customize our production in the desired pan sizes and number of layers is with you.

K Bawum ycnyram poTauMOHHAs  KOHBEKUMOHHas nedb TORO, ocHalieHHas
BbICOKOTEXHONIOTUYHOM TexHonornel, paspaboTaHHOM B Hay4HO-UCC/NEA0BATENbCKOM
LeHTpe, KoTopas obecneynBaeT MakCMMabHyto 3GGEKTUBHOCTb U TOMOreHU3UPOBAHHOE
pacnpeaeneHune Tenna Ha 360 rpagycos. Hawa neyb rapaHTUPYET, YTO NPUrOTOB/IEHHbIE
NpoAyKTbl ByAyT NPUrOTOB/AEHbI CO BCEX CTOPOH, 6naarogapa 360-rpasycHomy Harpesy u
UMpKynaumMmM napa. bnarogapa cneumanbHo paspaboTaHHOW CEHCOPHOW NaHenu OoH
rnomoraetT Bam CneauTb 33 MHPOPMAaLMel O AYXOBKe, ONUMAX MPUrOTOBAEHWA MNpuU
YKeNaemoi HaCTPOMKe U KOHTPONMPOBATbL PeryinposaHve. MCTOUHUKOM NPUroTOBAEHMA
MUKW ABNAIOTCA INEKTPUYECKME MOAEN U MoAenu, paboTatolme Ha NPUPOAHOM rase.
BO3MOXHOCTb HAaCTPOWUTbL Halle NPOM3BOACTBO B YKEJAaemMblX Pasmepax KacTponn u

KO/IMYEeCTBO C/10€B C BaMMu.
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2100%1200%1200 400*600 Electric
2200%1200%1200 400*600 Gas

ELEKTICAL E=3P+N+PE = 15 Adet

G=1P+N+PE 20.000 Kcal/28kW 15 Adet 20-40 mbar

< KONOVEN
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Elektrikli Katli Firin Elektrischer Etagenofen

Electrical Deck Oven

®

Modiiler STILL Elektrikli Tag tabanli katli firin yeni gelistirilen sistemi ile her noktaya esit isi
dagilimi senkronizasyonu lriinlerin tam lezzetinde ve kivaminda pismesini saglar. STILL
katli firin en alt katinda 6zel buhar ve isisi ayarlanabilen mayalandirma odasi bulunmak-
tadir. Birden farkh tirtinii ayn katlarda ayri derece ve buhar ayarlari yapilabilmektedir.
Uriinlerinize KONOVEN farkiyla STILL katin.

Modularer STILL Elektro-Steinbackofen, neu entwickelte Synchronisation der gleichméaRigen
Warmeverteilung an jedem Punkt, sorgt dafir, dass die Produkte in vollem Geschmack und
Konsistenz gegart werden. Etagenbackofen STILL Im Untergeschoss befindet sich ein spezieller
Dampf- und Garraum mit einstellbarer Temperatur. Unterschiedliche Grad- und Dampfeinstel-
lungen kénnen auf separaten Etagen fur mehr als ein Produkt vorgenommen werden.
Erganzen Sie lhre Produkte mit STILL mit dem KONOVEN-Unterschied.

dN1eKTpnyecKkad ApycHada neyb
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Modular STILL Electric Stone-Based Layer Oven, newly developed synchronization of
equal heat distribution to every point, ensures that the products are cooked in full
flavor and consistency. STILL deck oven There is a special steam and fermentation
room with adjustable temperature on the lower floor. Different degrees and steam
settings can be made on separate floors for more than one product. Add STILL to your
products with the KONOVEN difference.

MogynbHas aneKkTpuyeckas MHorocoHas nevb STILL Ha KaMeHHbIX NanTax,
HefaBHO pa3paboTaHHaA CUHXPOHM3ALIMA PABHOMEPHOTO pacnpeaeneHns Tenna B
KaXKAoM Touke, obecreynBaeT NPUroToBaeHNE NPOAYKTOB C MOJHLIM BKYCOM U
KOHCUCTEHUMeN. ipycHan neyb STILL Ha HUKHEM 3Ta)ke HaxoAWTCA cnewmanbHasn
napunka v 6poanabHOe NOMeELLEHME C Peryinpyemoit TemnepaTypoit. Ha pasHbix
3TaKaX MOXKHO YCTaHOBUTb PasHble YPOBHM MOLLHOCTM U NapameTpbl napa Ans
6onee yem ogHoro npoaykta. [lobasbTe STILL K cCBOMM NPoAyKTamM C OT/IMUMEM
KONOVEN.B kenaembix pazmepax KaCTptoNn U KONMYECTBO COEB C BAMM.

K
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KoNOVEN [
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1300%1320%990 1400%1620%990 400%300 M:9,5kW - MS:6kW Electric Digital, Manual
1600%1320*990 1700%1620%990 400*600 M:15kW - MS:12kW Electric Digital, Manual
1960*1320%990 2060%1620*990 450%350 M:22,3kW - MS:18kW Electric Digital, Manual
2300%1320%990 2400%1620%990 600*800 M:27kW - MS:23,5kW Electric Digital, Manual

3P+ N +PE 400 C° M:270 MS:190
3P +N + PE 400 C° M:390 MS: 310
3P+ N +PE 400 C° M:550 MS: 470
3P+ N+ PE 400 C° M:710 MS: 630

< KONOVEN
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Electrical Deck Oven

®

Modiiler STILL Elektrikli Tag tabanli katli firin yeni gelistirilen sistemi ile her noktaya esit isi
dagilimi senkronizasyonu iriinlerin tam lezzetinde ve kivaminda pismesini saglar. STILL
katli firin en alt katinda 6zel buhar ve isisi ayarlanabilen mayalandirma odasi bulunmak-
tadir. Birden farkh tirtinii ayn katlarda ayri derece ve buhar ayarlari yapilabilmektedir.
Uriinlerinize KONOVEN farkiyla STILL katin.

Modularer STILL Elektro-Steinbackofen, neu entwickelte Synchronisation der gleichmaRigen
Warmeverteilung an jedem Punkt, sorgt dafir, dass die Produkte in vollem Geschmack und
Konsistenz gegart werden. Etagenbackofen STILL Im Untergeschoss befindet sich ein spezieller
Dampf- und Garraum mit einstellbarer Temperatur. Unterschiedliche Grad- und Dampfeinstel-
lungen konnen auf separaten Etagen fir mehr als ein Produkt vorgenommen werden.
Erganzen Sie lhre Produkte mit STILL mit dem KONOVEN-Unterschied.

GASTRONOMY & BAKERY EQUIPMENTS
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Elektrikli Kathi Firin Elektrischer Etagenofen

1< KONOVEN CSiELS

dNNeKTpnyecCkad ApyCcHaA neyb

Modular STILL Electric Stone-Based Layer Oven, newly developed synchronization of
equal heat distribution to every point, ensures that the products are cooked in full flavor
and consistency. STILL deck oven There is a special steam and fermentation room with
adjustable temperature on the lower floor. Different degrees and steam settings can be
made on separate floors for more than one product. Add STILL to your products with the
KONOVEN difference.

MogaynbHasa aneKTpuyeckana MHOroca0MHaa neyb STILL Ha KAMEHHbIX NAWUTaX, HeAaBHO
paspaboTaHHaA CUHXPOHM3aLIMA PaBHOMEPHOrO pacrnpeaeneHuns Tenna B Kaxaol Touke,
obecneynBaeT NpUroToBaEHNE NPOAYKTOB C MONHBIM BKYCOM U KOHCUCTEHLMEN. fpycHas
neub STILL Ha HU3KHEM 3Taxke HaxoAWTCA crnewumanbHas napuaka u bpogunsHoe
rnomelleHne ¢ peryinpyemor TemnepaTypoii. Ha pasHbix 3TaxaX MOXHO YCTaHOBUTH
pasHble YPOBHU MOLLHOCTU M NapaMeTpbl Napa A/1a 6onee Yem 04HOrO NPOAYKTa.
[ob6asbTe STILL K cBOMM NpogyKTam ¢ ominunem KONOVEN.B xkenaembix pasmepax
KaCTPIoIN M KONMYECTBO CIOEB C BaMU.




KONOVEN

1300%1320%1550 1350%1350%1590 400%300 M:13,5kW - MS:10kW Electric Digital, Manual
1600%1320%1550 1650*1350*1590 400%600 M:23kW - MS:20kW Electric Digital, Manual
1960*1320%1550 2010%1350%1590 450*350 M:34KW - MS:3TkW Electric Digital, Manual
2300%1320%1550 2350%1350%1590 600800 M:42,5kW - MS:40kW Electric Digital, Manual

3P +N + PE M:490 kg MS:360 kg
3P+ N +PE M:730 kg MS:615 kg
3P +N + PE M:1010 kg MS:890 kg
3P +N + PE M:1240 kg MS:1110 kg

< KONOVEN

GASTRONOMY & BAKERY EQUIPMENTS
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Elektrikli Kath Firin Elektrischer Etagenofen

Electrical Deck Oven

®

Modiiler STILL Elektrikli Tag tabanli katli firin yeni gelistirilen sistemi ile her noktaya esit isi
dagilimi senkronizasyonu lriinlerin tam lezzetinde ve kivaminda pismesini saglar. STILL
katli firin en alt katinda 6zel buhar ve isisi ayarlanabilen mayalandirma odasi bulunmak-
tadir. Birden farkh tirtinii ayn katlarda ayri derece ve buhar ayarlari yapilabilmektedir.
Uriinlerinize KONOVEN farkiyla STILL katin.

Modularer STILL Elektro-Steinbackofen, neu entwickelte Synchronisation der gleichmaRigen
Warmeverteilung an jedem Punkt, sorgt dafir, dass die Produkte in vollem Geschmack und
Konsistenz gegart werden. Etagenbackofen STILL Im Untergeschoss befindet sich ein spezieller
Dampf- und Garraum mit einstellbarer Temperatur. Unterschiedliche Grad- und Dampfeinstel-
lungen konnen auf separaten Etagen fir mehr als ein Produkt vorgenommen werden.
Erganzen Sie lhre Produkte mit STILL mit dem KONOVEN-Unterschied.

GASTRONOMY & BAKERY EQUIPMENTS

1< KONOVEN CSiELS

JNIEKTPpNUYeCKad ApyCHaA neyb

Modular STILL Electric Stone-Based Layer Oven, newly developed synchronization of
equal heat distribution to every point, ensures that the products are cooked in full flavor
and consistency. STILL deck oven There is a special steam and fermentation room with
adjustable temperature on the lower floor. Different degrees and steam settings can be
made on separate floors for more than one product. Add STILL to your products with the
KONOVEN difference.

MogynbHaa aneKkTpuyeckas MHOrocoMHas neyb STILL Ha KaAMEHHBbIX NAUTax, HefaBHO
pa3paboTaHHanA CUHXPOHM3ALMA PaBHOMEPHOIO pacnpeaeneHuna Tenna B Kaxaon
TOYKe, obecneynBaeT NPUroToBNEHME NPOAYKTOB C MONHbIM BKYCOM M KOHCUCTEHLIME.
ApycHas neub STILL Ha HMXKHEM 3Taxke Haxo4MTCA cneuunanbHan napuaka u
6poAnNbHOE NOMELLEHWe C peryanpyemoit TemnepaTtypoii. Ha pasHbIx aTaxax MOXHO
YCTaHOBUTb Pa3Hble YPOBHM MOLLHOCTU 1 NapameTpbl napa Ana 6onee Yem ogHOro
npogykTta. [lobasbte STILL K cBOMM npoaykTam ¢ otanunem KONOVEN.B xenaembix
pa3mepax KacTpro/iM 1 KOIMYEeCTBO C/I0€B C BaMMU.




1700%1600%1650 1800%2000%1650 400%300 Electric Digital, Manual
1850%1600%1650 1950*2000%1650 400%600 Electric Digital, Manual
2040%1600*1650 2140*2000%1650 450%350 Electric Digital, Manual
2400%1600%1650 2510*2000%1650 600*800 Electric Digital, Manual

3P+ N +PE 400 C° 1,44 m?

3P+N+PE 400 C° 2,88 m2
3P + N+ PE 400 C° 4,20 m2

3P+ N+ PE 400 C° 5,76 m?

< KONOVEN

GASTRONOMY & BAKERY EQUIPMENTS
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Electrical Deck Oven

Modiiler STILL Elektrikli Tag tabanli katli firin yeni gelistirilen sistemi ile her noktaya esit isi
dagilimi senkronizasyonu lriinlerin tam lezzetinde ve kivaminda pismesini saglar. STILL
katli firin en alt katinda 6zel buhar ve isisi ayarlanabilen mayalandirma odasi bulunmak-
tadir. Birden farkh tirtinii ayn katlarda ayri derece ve buhar ayarlari yapilabilmektedir.
Uriinlerinize KONOVEN farkiyla STILL katin.

Modularer STILL Elektro-Steinbackofen, neu entwickelte Synchronisation der gleichmaRigen
Warmeverteilung an jedem Punkt, sorgt dafir, dass die Produkte in vollem Geschmack und
Konsistenz gegart werden. Etagenbackofen STILL Im Untergeschoss befindet sich ein spezieller
Dampf- und Garraum mit einstellbarer Temperatur. Unterschiedliche Grad- und Dampfeinstel-
lungen konnen auf separaten Etagen fir mehr als ein Produkt vorgenommen werden.
Erganzen Sie lhre Produkte mit STILL mit dem KONOVEN-Unterschied.

GASTRONOMY & BAKERY EQUIPMENTS

Elektrikli Kath Firin Elektrischer Etagenofen

1< KONOVEN CSiELS

QJNIEKTPpNYECKaA APYCHAA Neyb

Modular STILL Electric Stone-Based Layer Oven, newly developed synchronization of
equal heat distribution to every point, ensures that the products are cooked in full flavor
and consistency. STILL deck oven There is a special steam and fermentation room with
adjustable temperature on the lower floor. Different degrees and steam settings can be
made on separate floors for more than one product. Add STILL to your products with the
KONOVEN difference.

MogynbHaa anekTpuyeckas MHorocioHas neyb STILL Ha KaMeHHbIX NAUTax,
HeaBHO pa3paboTaHHaA CUHXPOHWU3aLLMA PAaBHOMEPHOrO pacnpeaeneHns Tenna B
KaXfoi Touke, obecneynsaeT NPUroToBaeHNE NPOAYKTOB C NMOJHbIM BKYCOM U1
KOHCUCTeHUMeN. fipycHasn neyb STILL Ha HUKHEM 3Taxke HaxoaWTca cneumanbHas
napwika v 6poAnnbHOE NOMELLEHWE C peryanpyemoi TemnepaTtypoii. Ha pasHbix
3TaKaX MOXHO YCTaHOBUTb pasHble YPOBHM MOLLHOCTM U NapameTpbl napa Ans
60s1ee 4em ogHOro Npoaykra. [lob6asbre STILL K CBOMM NMPOAYKTaM C OTIMYMEM
KONOVEN.B »enaembix pazmepax KaCTptoIM U KONMYECTBO CI0EB C BAMM.




1725%2530%1630 1800%2930%1630 400%300 Electric Digital, Manual
1855%2530%1630 1955%2930%1630 400600 Electric Digital, Manual
2080%2530*1630 2180%2930*1630 450*350 Electric Digital, Manual
2400%2530%1630 2500%2930%1630 600%*800 Electric Digital, Manual

3P+ N+ PE

3P+ N+ PE 4,80 m2
3P+ N+ PE 7,20 m?
3P+ N +PE 9,60 m2

GASTRONOMY & BAKERY EQUIPMENTS
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Gazli Kath Firin
Gas Deck Oven

®

Modiiler STILL GAZLI Tas tabanli kath firin yeni gelistirilen sistemi ile her noktaya esit isi
dagilimi senkronizasyonu riinlerin tam lezzetinde ve kivaminda pismesini saglar. STILL
katli firin en alt katinda 6zel buhar ve isisi ayarlanabilen mayalandirma odasi bulunmak-
tadir. Birden farkh iirtinii ayni katlarda ayri derece ve buhar ayarlari yapilabilmektedir.
Uriinlerinize KONOVEN farkiyla STILL katin.

Modularer STILL GAS-Steinbackofen, neu entwickelte Synchronisation der gleichmaRigen

""' ' ' Warmeverteilung an jedem Punkt, sorgt dafiir, dass die Produkte in vollem Geschmack und
' ' , ' ’ ' , ' ’ f ’ ' ’ Konsistenz gegart werden. Etagenbackofen STILL Im Untergeschoss befindet sich ein spezieller

Dampf- und Garraum mit einstellbarer Temperatur. Unterschiedliche Grad- und Dampfeinstel-
lungen konnen auf separaten Etagen fir mehr als ein Produkt vorgenommen werden.

Erganzen Sie lhre Produkte mit STILL mit dem KONOVEN-Unterschied.

GASTRONOMY & BAKERY EQUIPMENTS

Gas Etagenofen
ras ApycHaa neuyob

Modular STILL Gas Stone-Based Layer Oven, newly developed synchronization of equal
heat distribution to every point, ensures that the products are cooked in full flavor and
consistency. STILL deck oven There is a special steam and fermentation room with
adjustable temperature on the lower floor. Different degrees and steam settings can be
made on separate floors for more than one product. Add STILL to your products with the
KONOVEN difference.

MogynbHas ras MHorocs0iMHas neyb STILL Ha KaMEHHBbIX NAUTax, HefaBHO
pa3paboTaHHanA CUHXPOHM3aLMA PaBHOMEPHOIO pacnpeaeneHuna Tenna B Kaxaon
TOuKe, 06ecneymBaeT NPUroTOBNEHWE NPOAYKTOB C MOAHbIM BKYCOM Y KOHCUCTEHLMEN.
ApycHas neub STILL Ha HMXKHEM 3Taxke Haxo4MTCA cneuunanbHan napuaka u
6poAnNbHOE NOMeLLEHWe C peryanpyemoit TemnepaTtypoid. Ha pasHbix aTaxax MOXHO
YCTaHOBUTb Pa3Hble YPOBHM MOLLHOCTU 1 NapameTpbl napa Ana 6onee Yem ogHOro
npoaykTa. flo6asbre STILL K cBoum npoaykTam ¢ omimdnem KONOVEN.B skenaembix
pasmepax KacTproNn U KONUYECTBO C/I0EB C BaMMU.

1< KONOVEN CSE=ZS



KONOVEN
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1450%1140%1700 1450%1250%1700 400*600-4 Pcs. M:3,5 kW - MS:1kW Digital, Manual ‘ ‘ D
1950%1140%1700 1950%1250%1700 400*600-8 Pcs. M:4 kW - MS:1 KW Digital, Manual

2450%1140%1700 2450%1250%1700 400*600-12 Pcs. M:4,5 kW - MS:1 kW Digital, Manual ‘ ‘ D

!OQOOQQQQ 2000000000

OQQOOQQQQ 2000000000

20 Mbar 400°C 0,95 m2 M:365 kg - MS:245 kg
20 Mbar 400°C 1,9m2 M:610 kg - MS:490 kg
20 Mbar 400°C 2.85 M:855 kg - MS:735 kg

1< KONOVEN o
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Pizza Firini
Pizza Oven

®

Geligen teknolojiyi stirekli takip eden AR-GE merkezimizin gelistirdigi dokunmatik ekran
paneli kontrol kolayligi yani sira makina igi sicaklik bilgisi, zamanlama, sicaklik ayari
yapabilmenizi kolaylikla saglar. Ozel harmanlanmis tas tabani sayesinde esit pisirme
saglamaktadir. istenilen kat miktarinda iiretilebilmektedir.

Dogalgaz veya Elektrigi kaynak olarak kullanilan 2 farkl tiirde tretilmektedir

Der von unserem Forschungs- und Entwicklungszentrum entwickelte Kommunikationsbild-
schirm, der standig die sich entwickelnden Fliige iberwacht

Zusétzlich zur einfachen Bedienfeldsteuerung, Temperaturinformationen in der Maschine,
Timing, Temperatureinstellung ldsst dich machen. GleichmaRiges Kochen dank des speziell
gemischten Steinbodens bietet. Es kann in der gewiinschten Schichtmenge hergestellt
werden. 2 verschiedene Arten der Produktion mit Erdgas oder Strom als Quelle

< KONOVEN
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Pizza ofen
ne4yb ANA NULLbl

The communication screen developed by our R&D center, which constantly monitors
the developing flights In addition to ease of panel control, in-machine temperature
information, timing, temperature adjustment lets you do it. Even cooking thanks to
the specially blended stone base provides. It can be produced in the desired layer
amount.

2 different types of production using natural gas or electricity as a source

IKpaH cBA3M, pa3paboTaHHbIi Hawmm R&D LEHTPOM, KOTOPbIV MOCTOAHHO
oTCNeXKMBaeT pasBMBaloLLMecs NoNeTbl B 40NONHeHWe K NpocToTe ynpasaeHus
naHenblo, MHGOPMaLMA O TeMnepaType B MalMHE, BPEMSA, PETYINPOBKa
TemnepaTypbl N03BOAET BaM 3TO cAeNaTb. PaBHOMEpPHOEe NPUroToBAEHUE MULLKU
6narogapa cneunanbHo KaMeHHON OCHoBe

obecneunBaeT. ITO MOXKeET 6bITb NPOVU3BEAEHO

K-Q
TSE-ISO-EN
9001




450*570%1050 500%570%1050 Electric Dijital, Manuel
900*570*1050 950*570*1050 Electric Dijital, Manuel
530%1010%1090 1100%1070%1120 Gas Dijital, Manuel
1070*1010*1090 1120%1070%1120 Gas Dijital, Manuel

s
Ges

30cm x 4

1hour-saat

E=3P+N+PE 400C° 170 kg e o = = o
E=3P+N+PE 400C° 340 kg
G=1P+N+PE 400C° 200 kg
G=1P+N+PE 400C° 390 kg

< KONOVEN
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Mini Pizza Firini Mini-Pizza Ofen
Tiny Pizza Oven MWHW NeYb ANA nuLLbl

® s
A
TORO Tiny mini pizza firini ile her tarafi esit sekilde pismis iiriinlere ulasabilirsiniz. Pizza, With the TORO Tiny mini pizza oven, you can reach baked goods evenly on all sides. It can
lahmacun, pide ve benzeri firin iiriinlerini pisirebilmektedir, 30 cm (orta boy) pizzalardan cook pizza, lahmacun, pita and similar oven products. TORO TINY, which can make 2
ayni anda 2 adet yapabilen TORO TiNY istediginiz derecede pisirme islemi yapabilmektedir. pieces of 30 cm (medium size) pizzas at the same time, can cook to the desired degree. It
" TORO Sade ve kolay arayiizii ile de kullanimi ¢ok kolaydir. is very easy to use with its simple and easy interface.
TINY

Mit dem Mini-Pizzaofen TORO Tiny erreichen Sie Backwaren gleichmaRig von allen Seiten. Er MuHm-nedb ana nuuubl TORO Tiny obecneyviBaeT paBHOMEPHbIN AOCTYN K BbINEYKe co

kann Pizza, Lahmacun, Pita und dhnliche Ofenprodukte zubereiten TORO TINY, der 2 Stiick 30~ BCEX CTOPOH. OH MOKET rOTOBUTL MULILY, NaXMaZpKyH, naBaw u T. 4. TORO TINY,
KOTOPbIN MOYKET OfJHOBPEMEHHO FOTOBMTb 2 Kycka nuuubl no 30 cm (cpeanuii pasmep),
MOJKET rOTOBMTb f10 HY)KHO# BaM cTeneHu. OH O4YeHb NPOCT B MCMO/b30BaHNN

6narogaps npoctomy 1 yaobHomy nHtepdeiicy.

cm (mittlere GroRe) Pizzen gleichzeitig zubereiten kann, kann bis zu dem von lhnen
gewdiinschten Grad backen. Es ist sehr einfach zu bedienen mit seiner einfachen und einfachen

Benutzeroberflache.

K-Q

1< KONOVEN CISEaS
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0. TORO N\
[ TINY

@ a Q @ — ALLLLLLALAL LA

TOROTINY-E | 640%*885*770 5,5kW Electric Automatic

TOROTINY-G | 640%885%770 Automatic PIEIILIIII0010007077

TOROTINY-E | E=3P+N+PE 15 Adet
TOROTINY-G | G=1P+N+PE 15 Adet

< KONOVEN
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: Spiral Mikserler Spiral mischer
Spiral Mixers CnupanbHble CMecuTenmu

v

Otomatik bigaksiz hareketli spiral mikser KONOVEN kalitesiyle sizlere hamuru yogururken Automatic bladeless mobile spiral mixer kneads dough with KONOVEN quality.
bigaksiz karighrma teknolojisi buz kullanim miktarini minimize eder. Kazan miktarinin Bladeless mixing technology minimizes the amount of ice usage. Boiler amount It easily
minimum %10’u kadar hamuru rahatlikla karigirmakta. Ekrani Gizerinden devir ayari mixes at least 10% of the dough. While the speed setting can be programmed easily on
kolaylikla programlama bilirken hamuru bilgilerini de géstermektedir. Karsilagilacak anhk the screen, it also shows the dough information. It has an emergency stop button on it
sorunlar igin tGizerinde acil stop butonu bulmaktadir for instant problems.

a =

ABTOMaTUYECKMI1 Be3n10NacTHbIN NepeaBUKHOMN CNNPanbHbIA MUKCep 3amelunBaeT
TecTo ¢ KayectBom KOHOBEH. Be3nonacTHas TeXHONOMMA CMELLMBAHNA CBOAMT K
MUHMMYMY KOMYECTBO UCMO/b3yeMoro ibaa. Konnyectso Kotna Jlerko saameLunsaer
He meHee 10% TecTa. XOTA HaCTPOIiKy CKOPOCTU MOMKHO NIerko 3anporpammmnpoBaThb
Ha 3KpaHe, OH TaKKe oTobpaaeT MHPopmaLuio o TecTe. Ha HEM ecTb KHOMKa

hat einen Not-Aus-Knopf fir sofortige Probleme. aBapMItHOI OCTaHOBKM 18 MIHOBEHHbIX MPO6IeM.

1< KONOVEN WSEEgS
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Automatischer mobiler Spiralkneter ohne Messer knetet Teig in KONOVEN-Qualitat.

Die klingenlose Mischtechnologie minimiert den Eisverbrauch. Kesselmenge

Es mischt leicht mindestens 10% des Teigs. Wahrend die Geschwindigkeitseinstellung einfach
auf dem Bildschirm programmiert werden kann, zeigt sie auch die Teiginformationen an. Es



A d

X X X X X X X
X X X X X X X XX

*

’

1100%1000%580
1450%1220*730
1100%1220*730
1100%1400*850
1100%1480%950
1100%1480%950
1100%1600%1145

40
80
100
130
160
200
250

535*325
700*375
7007415
810*420
900*420
9007480
1000%470

< KONOVEN

22k | kW oaorpm |
7,1 kw 3P+N+PE 480
7,1 kw 3P+N+PE 580

S fw
56 kw 1SKWOSOPM | 105.215rpm
96 kw
136 kw
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Mischer fur den Hausgebrauch
Home Type Mixer cmecutenb 6b6ITOBOro TMna

Ev Tipi Mikser

®

Konoven Ev tipi mikseri RAPTOR ile sizlere agir sanayi tipi makinalara gerek kalmadan 5
kilograma kadar hamur yogurabilme sansi veriyor. Hamur disindaki karistirma islemlerinizi
de yapabileceginiz RAPTOR kolay kullanimi, ergonomikligi ve sikhgi ile vazgegilmeziniz
olmaya geliyor.

Mit dem Haushaltsmixer RAPTOR von Konoven haben Sie die Moglichkeit, Teig bis zu 5 kg zu
kneten, ohne dass schwere Industriemaschinen erforderlich sind. RAPTOR, wo Sie auch
andere Rihrvorgange als Teig durchfiihren kénnen, wird mit seiner einfachen Bedienung,
Ergonomie und Eleganz zu lhrem unverzichtbaren Begleiter.

< KONOVEN
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v

With the Konoven domestic mixer RAPTOR, it gives you the chance to knead dough up
to 5 kilograms without the need for heavy industrial type machines. RAPTOR, where you
can also do your mixing operations other than dough, comes to be your indispensable
with its easy use, ergonomics and elegance.

C 6bIToBbIM MUKCEPOM Konoven RAPTOR Bbl MoKeTe 3ameLunBaTh TECTO BECOM 0 5
Kr 6€3 MCNob30BaHWA TAMKE/IbIX MALLMH NPpoMbiLLieHHoro Tuna. RAPTOR, B KoTopom
Bbl TAK¥KE MOXKeTe BbINONHATL APYyr1e onepaLmm nNo 3aMeLiMBaHuUIo TeCTa, CTaHeT
BaLUMM HE3aMEHUMbIM NOMOLLHMKOM B1aroaapa NPocToTe UCMO/b30BaHMA,
3ProHOMMKE U 3N1EeraHTHOCTU.

K-Q
TSE-ISO-EN
9001




onoooon

gooooon

[ RAPTOR |  430%500%300 . 0,37 kW 80 /300rpm | 0000000
gpooonn

goooooo

1< KONOVEN o
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: q Planet Mikser Planetenmischer
© . Planetary Mixer [MTnaHeTapHbIN MUKCep

®

Karistirma, ¢cirpma ve yogurma islemlerinin tamamini yapabilen Konoven Planet Mikser; Konoven Planetary Mixer, which can do all the mixing, whisking and kneading

Firinlar, pastaneler ve bilyiik mutfaklar icin 6zel tasarlanmig ideal bir makinedir. processes; It is an ideal machine specially designed for bakeries, patisseries and large

Kullanimi basit ve emniyetlidir. Karishrma ve ¢irpma makineleri imalati icin olaganiistu kitchens. It is simple and safe to use. It has been developed for users with exceptional-

yuksek kalite talepleri olan ve son derece ekonomik galismak isteyen kullanicilar igin ly high quality demands for the manufacture of mixing and whisking machines and

gelistirilmistir. Bu makineler uluslararasi alanda da isim edinmiglerdir. who want to work extremely economically. These machines have also earned a name
in the international arena.

Konoven Planetary Mixer, der alle Misch-, Riihr- und Knetvorginge ausfiihren kann; Es ist [n1aHeTapHbIii MuKkcep Konoven, KOTOPbIV MOXET BbINO/HATb BCE NPOLLeCChI

eine ideale Maschine, die speziell fiir Bickereien, Konditoreien und GroRkiichen entwickelt ~CMELINBAHNA, 836MBaHUA 1 3aMeLLVBaHMA; ITO MAeaNbHAA MALLKMHA, CNELUANbHO
paspaboTaHHas 4/ NeKapeH, KOHAUTEPCKMUX U BONbLUMX KyXOHb. OH NPoCT U1

6e3onaceH B UCNoab30BaHWUKU. OH 6bin paspaboTaH Ans nonb3oBaTenei ¢
MCK/IOYUTENIBHO BbICOKMMM TPEBOBAHMAMM K KAUeCTBY NPU NPOU3BOACTBE
CMECUTE/NBHBIX 1 B36MBA/IbHBIX MALLMH U KENAIOLUMX PaboTaTb O4eHb IKOHOMUYHO.
ITW MaLLMHbI TAKXKE 3aCNYKUIN NPU3HAHME HA MEXAYHAPOAHOI apeHe.

1< KONOVEN CISEaS
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wurde. Es ist einfach und sicher zu bedienen. Es wurde fiir Anwender mit besonders hohen
Qualitatsanspriichen an die Herstellung von Rihr- und Schlagmaschinen entwickelt, die
duBerst wirtschaftlich arbeiten wollen. Auch international haben sich diese Maschinen einen
Namen gemacht.




PLANETK 40 401t 400400
630x 920x 1370 110- 280~
PLANET-K 60 oo 60 . 430*470 537110 120Rpm 1.7 kw 140 - 280 - 560 Rpm

PLANET-K 80 | 680 x 940 x 1600 80 It. 450%450 0-220 Rpm 100-520 Rpm

< KONOVEN
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K Kaldir-Devir Makinasi Hebe-Kipp-Maschine
| Lifting-Tilting Machine [logbeMHO-OoNpoKMabiBaloWasa MalWnMHa

®

Karginizda Konoven hamur kaldir-devir makinasi STAR-K. Karigtirlhimis hamurun alt tst Here comes the Konoven dough lift-turn machine STAR-K. STAR-K, which is used to
edilmesi igin kullanilan STAR-K 250 kg hamura kadar kaldirabilmektedir. 30° lik agi ile turn the mixed dough upside down, can lift up to 250 kg of dough. Casting can be
dokiim islemi yapilabilmektedir. done at an angle of 30°.

Hier kommt die Konoven Teighebe-Wendemaschine STAR-K. STAR-K, mit dem der gemischte A BoT 1 KOHOBeHCKas TeCTONOAbEMHO-NOBOPOTHAA MalunHa CTAP-K. STAR-K, KoTopbiit

Teig auf den Kopf gestellt wird, kann bis zu 250 kg Teig heben. Das GieRen kann in einem WCNonb3yeTca ANA NepeBopaYMBaHMA 3aMeLIAaHHOrO TeCTa BBEPX HOM, MOXKET

Winkel von 30° erfolgen. nogHWmaTtb Ao 250 Kr TecTa. 3a6poc MOXKHO NMPOM3BOAUTL Nog, yrnom 30°.

2 (o] o)V A CE <&

GASTRONOMY & BAKERY EQUIPMENTS



STAR-K 3P+ N+ PE Manual Electric 1,1 kW / 1400Rpm

< KONOVEN
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) KATASER

Kesme-Tartma Makinas: Schneidende Waage
Volumetric Dough Divider Becbl ana pe3ku

N I
v

KATA Kesme tartma sistemlerine yeni soluk getiren KONOVEN, hamuru tipki katana KONOVEN, which brings a new breath to KATA cutting and weighing systems, makes
kullanan samuray gibi hirpalamadan keser. Hamuru istenilen gramaj agirhig manuel the dough just like katana. It cuts without battering it like a samurai who uses it.
veya istege gore dokunmatik panel Gizerinden degistirilebilir. KATA'da hamuru kesen Desired weight of dough, manual or optionally via the touch panel. cutting the dough
malzemeler paslanmaz gelik malzeme kullanilmistir. in KATA Materials stainless steel material is used.

KONOVEN, das KATA-Schneid- und Wiegesystemen einen neuen Atem verleiht, macht den KONOVEN, KOTOpbIii NPMBHOCUT HOBOE AbIXaHWNE B CUCTEMbl PE3KM 1
Teig genau wie Katana. Es schneidet, ohne es zu beschidigen, wie ein Samurai, der es benutzt. ~ B3BelwnBanusa KATA, JenaeT TeCTo TaknM e, Kak kataHa. OH pexer, He pasbusas

Gewiinschtes Teiggewicht, manuell oder optional Giber das Touchpanel. Schneiden des Teigsin €0, Kak camypaii, KOTOpPbIl ero ncnosnb3ayert. Xenaemblil Bec Tecta, BpyUHyio Un
KATA Materials Edelstahlmaterial wird verwendet ONUMOHANBbHO Yepes CEHCOPHYIO NaHesb. Ana pe3ku Tecta B KATA Materials

MCMO/b3yeTCA MaTepuan U3 Hep:KaBetoLLel CTanu.

K

1< KONOVEN CSEEES
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] 21000x540
1701t

KTA-60 60-145

KTA-70 70-200

KTA 80 80345 U @650x520

KTA-00 | 1560*1450%645 1000-2000 90-400 701t
KTA-130 190-850

1< KONOVEN o
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CORORSERI

Konik Cevirme Makinas: Konische Rundmaschine
Conical Rounding Machine KoHuueckas okpyrnswowas MawmnHa

®

Karsinizda Konoven hamur yuvarlama makinasi. Kesilip bantan iletilen hamurlari 6zel
konik sekilli tamburun destek kollari arasinda yuvarlanirken un serpme sistemi yardimi

sayesinde yapigmadan sekillenir ve dinlenmeye hazirlanmis olur. istek iizerine tambur
teflon kaplama yapilacagi gibi kollarda kaplanabilir. istenilen ebatlarda 50*1600 gr hamura

sekil verebilir.

Hier ist die Teigausrollmaschine von Konoven. Wéhrend der vom Band geschnittene und
geforderte Teig zwischen den Stutzarmen der speziell konisch geformten Trommel gerollt
wird, wird er dank des Mehlstreusystems geformt, ohne zu kleben, und fur die Ruhe vorbere-
itet. Auf Wunsch kann die Trommel sowie die Arme mit Teflon beschichtet werden. Es kann 50
* 1600 g Teig in den gewlinschten Abmessungen formen.

GASTRONOMY & BAKERY EQUIPMENTS

Here is the Konoven dough roller machine. While the dough, which is cut and
conveyed from the tape, is rolled between the support arms of the special conical
shaped drum, it is shaped without sticking thanks to the flour spreading system and is
prepared for rest. Upon request, the drum can be coated with teflon as well as on the
arms. It can shape 50*1600 gr dough in desired dimensions.

BoT TecTopackaTouHas malmnHa KoHoBeHa. B To Bpems Kak TecTo, HapesaHHoe U
TPaHCMOPTMPYEMOE C IeHTbl, PACKaTbIBAETCA MeX/y ONMOPHbIMU I0MACTAMM
cneuuanbHoro 6apabaHa KoHMYecKoi dopmbl, oHo dopmyeTca 6e3 NnpuanMnaHus
6narofapsa cucTeme pacnpeseneHua MyKU U TOTOBUTCA K OTAbIXY. [0 KenaHuio
6apabaH MOXKeT 6bITb NOKPLIT TeGIOHOM, @ TaKXKe Ha Ay»KKax. OH MoXKeT
dopmosaTtb Tecto 50 * 1600 r B kenaemMblx pasmepax.

1< KONOVEN CiSEaS
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1670*1000%1000 50-1600 Electric Start-Stop Button
Electric Start-Stop Button '—I //

(=~

T ———

CR-2000 A-C | 2000*1650*1650 50-1600 //l‘ll‘\\\
|

_I S (T e
I

- 1.2 kw

CR-1000 sabit kol-stationary Y/ _,-__fx
CR-2000 A ayarlanabilir-adjustable

1< KONOVEN ®
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Ara Dinlendirme Makinasi Zwischengéarschrank
Intermediate Proofer [I[pomexXyTouyHaA pacCcTONKa

| ONOVEN
| é <

N I
A

DELTA hamur dinlendirme makineleri ekmek hamuruna ideal gozenek yapisi DELTA dough resting machines are designed to provide ideal pore structure

kazandirmak, lezzetlendirmek ve zaman tasarrufu saglamak icin tasarlan- to bread dough, to flavor it and to save time. Dough development is
migtir. Zincirlere asilmig hamur tasima aski sepetleri ve polietilen tasiyici provided hygienically in dough carrying hanger baskets and polyethylene
torbalarda hijyenik olarak hamur gelisimi saglanir. DELTA SERiSi hamur carrier bags suspended on chains. DELTA SERIES dough resting machines
dinlendirme makineleri orta ve biiyiik dlcekli isletmeler igin gelistirilmistir. have been developed for medium and large scale enterprises.

DELTA dough resting machines are designed to provide ideal pore structure to MaiwnHbl Ana oTabixa Tecta DELTA npeaHasHadeHb! 1A NpuaaHna
bread dough, to flavor it and to save time. Dough development is provided XNeGHOMY TECTY MAaNbHOM CTPYKTYPbI NOP, apOMATU3aLMM 1 SKOHOMMK

o . . . BpemeHu. MrueHnyeckm BbipaboTka Tecta obecneymBaeTca B NoABECHbIX
hygienically in dough carrying hanger baskets and polyethylene carrier bags
KOP3WHaX A1 TecTa U NOJIMITUIEHOBbIX MeLLKaX, NOABELEHHbIX HA

uenax. MawuHbl ana otapixa Tecta CEPUU DELTA 66111 pa3paboTaHbl ans
CPeAHVX U KPYMHbIX NPeAnpUATUIA.

< KONOVEN CISEaS
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suspended on chains. DELTA SERIES dough resting machines have been
developed for medium and large scale enterprises.




KONOVEN

| < |

DELTA 144 |  2320%1650%1620 144 100-1500 144 OROVEN
DELTA192 | 2320*1650"2000 192 100-1500 192 T
DELTA 2405 | 2320716502350 240 KW 100-1500 240
DELTA 240X | 2320%2300%1620 240 09 100-1500 240 =
DELTA320 |  2320%2300%2000 320 100-1500 320 A 11T 1T 171
DELTA400 |  2320%2300%2350 400 100-1500 400 o o T )
@ 5 — |
mm min.
@ ° o
! = a
DELTA 144 6 100-1500 1-5 730
DELTA 192 8 100-1500 1-7 ENGINE 820
DELTA 240 10 100-1500 1-8 875
DELTA 240 X 6 100-1500 1,5-8 V Bant 1300 mm 990
DELTA 320 8 100-1500 1,5-10 9 '] 5 mm 1070
DELTA 400 10 100-1500 1,5-14 1140

< KONOVEN
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Maya Odasi1 Gaérkeller
Fermenting Room KomHaTa depmeHTaumnu

®

Konoven Ferro maya odasi gastronomik tepsi élgiilerine gore iiretilmektedir. i¢ ve dig Konoven Ferro yeast chamber is produced according to gastronomic tray dimensions.

boliimlerinin tamami paslanmaz celikten Uretilmistir. Mayalandirma dolabi kontrol All interior and exterior parts are made of stainless steel. With the fermentation

paneli ile fermente edilecek uriinlerin nem ve sicaklik kontroll saglanir. Zamanlama cabinet control panel, humidity and temperature control of the products to be

ozelligi sayesinde iirlinii istenilen siirede hazir hale getirir. fermented is provided. Thanks to its timing feature, it makes the product ready at the
desired time.

Konoven Ferro Hefekammer wird nach gastronomischen Tablettabmessungen hergestellt. [lpox:keBas kamepa Konoven Ferro nsrotaBnmsaetcs no pasmepam

Alle Innen- und AuRenteile sind aus Edelstahl. Mit dem Bedienpanel des Gérschranks erfolgt ~FaCTPOHOMUYECKOrO NoAHOCa. Bee BHYTPEHHE U BHeLWHWe AeTann U3roToB/IeHb! 13
HepxKaBetoLei cTasn. C MOMOLLbIO NaHen ynpasneHns GepmeHTauMoHHbIM
wkadom obecrneynBaeTcs KOHTPO/Ib BNAKHOCTU U TEMMNEpaTypbl NMPOAYKTOB,
nognexalmx epmeHTaumu. baarogapa GyHKUMM TaliM1HTa NpoayKT 6yAeT rotos B
HY}KHOE Bpems.

1< KONOVEN CiSEaS
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die Feuchtigkeits- und Temperaturregelung der zu fermentierenden Produkte. Dank seiner
Zeitfunktion macht er das Produkt zum gewtiinschten Zeitpunkt fertig.
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Arabali Maya Odasi Garkeller mit Tablettwagen
Fermenting Room With Trolley KomHaTa pepMeHTaUNUN C TeNTeXXKOWN

¢

Konoven Ferro-T maya odasi gastronomik tepsi dlciilerine gore iiretilmektedir. ig
ve dig béliimlerinin tamami paslanmaz gelikten Uretilmistir. Mayalandirma dolabi
kontrol paneli ile fermente edilecek uriinlerin nem ve sicaklik kontrolii saglanir.
Zamanlama o6zelligi sayesinde uriinii istenilen siirede hazir hale getirir.

Konoven Ferro-T Hefekammer wird nach gastronomischen Tablettabmessungen
hergestellt. Alle Innen- und AuBenteile sind aus Edelstahl. Mit dem Bedienpanel des
Garschranks erfolgt die Feuchtigkeits- und Temperaturregelung der zu fermentier-
enden Produkte. Dank seiner Zeitfunktion macht er das Produkt zum gewiinschten
Zeitpunkt fertig.

GASTRONOMY & BAKERY EQUIPMENTS
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Konoven Ferro-T yeast chamber is produced according to gastronomic
tray dimensions. All interior and exterior parts are made of stainless
steel. With the fermentation cabinet control panel, humidity and
temperature control of the products to be fermented is provided.
Thanks to its timing feature, it makes the product ready at the desired
time.

[pox:keBaa kamepa Konoven Ferro-T nsrotasaveaeTca no pasamepam
racTPOHOMMYECKOro NofHoca. Bce BHyTPEHHMWE U BHELHWE AeTanu
M3rOTOB/IEHbI U3 HepxKagetoLel cTanu. C NoMoLLbio NaHenu
ynpasneHuna pepmeHTaLMOHHBIM LWKaOM 0becneynBaeTca KOHTPOIb
B/IAYKHOCTU M TeMMNepaTypbl NPOAYKTOB, NoANexalmx GepmeHTaumm.
Bnarogapsa GpyHKLMM TalMKHa NPOAYKT ByAeT roToB B HY)XHOE Bpems.

1< KONOVEN CiSEaS
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FERRO-T MAYA ODASI : 2 ile 20 Tava arabasi sigabilecek sekilde tiretilebilmektedir.
400*600 600*800 750*1040 ve 800*1000mm Boyutundaki tavalar kullaniimaktadir.
Fermantasyon odalarinda pisirme 6ncesi, islenmis hamurlarin homojen sekilde
mayalama siirecini kontrol altinda tutularak kaliteli mamul alinabilmesi igin,
sizdirmazlik, durgun hava akimi, 1si ve nem sartlari olusturulmaktadir.

FERRO-T HEFERAUM: Kann fir 2 bis 20 Pfannenwagen hergestellt werden.

Es werden Pfannen mit den Malen 400*600 600*800 750*1040 und
800*1000mm verwendet. Vor dem Backen der Fermentationsschlitze wird der
homogene Fermentationsprozess der verarbeiteten Teige unter Kontrolle gehalten
und es werden dichte, gleichmaRige Luftstrom-, Temperatur- und Feuchtigkeitsre-
geln festgelegt, um Qualitatsprodukte zu erhalten.

¢< KON
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FERRO-T YEAST ROOM: It can be produced to fit 2 to 20 pan trolleys.

Pans measuring 400*600 600*800 750*1040 and 800*1000mm are used.

Before the fermentation slots are baked, the homogeneous fermentation process of
the processed doughs is kept under control and impermeable, smooth airflow,
temperature and humidity rules are established in order to obtain quality products.

FERRO-T APOXXEBAA KOMHATA: MoxeT Bmewatb oT 2 ao 20 Tenexek Ana
CKOBOPOAOK. Mcnonb3ytotcs KacTptonn pasmepamu 400*600 600*800 750*%1040 u
800*1000mm mm. [lepes BbiNeYKOW OPOAMABHBIX LLEeNe  KOHTpPOAUpyeTcs
ogHOPOAHbIN npouecc 6poxeHus o06paboTaHHOrO Tecta W yCTaHaBAMBAOTCA
HernpoHuuaemble, MNaaBHble MOTOKW BO34yXa, TemnepaTypa W BAAXKHOCTb ANA
NONYYeHUA KavyeCTBEHHbIX NPOAYKTOB.

OVEN
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Un Eleme Makinasi Mehlsiebmaschine
' Flour Sifter Machine MawwnHa gnAa NnpocenBaHUa MYyKU

a

v
Konoven ARMAND unun igerisindeki yabanci maddeleri ayirir ve nemini alir. Hazneye It separates the foreign materials in the Konoven ARMAND flour and removes its
bosaltilan un 6nce eleme odasina tasinir ve daha sonra donen firgalar yardimiyla elekten moisture. Flour discharged into the chamber is first transported to the sieving

gecirilir ve ¢ikis agzindan hamur yogurma makinesine bogaltimi saglar. Sikismis ve rutubet  chamber and then sieved with the help of rotating brushes and discharged to the
almis unu havalandirir ve unu eler. Tekerlekli olmasindan dolayi kolayca hareket eder. dough kneading machine from the outlet. It aerates the stuck and damp flour and

sifts the flour. It moves easily due to its wheels.

a =

OH oTaenaeT NOCTOPOHHUE BKAOYeHUA B MyKke KoHoBeH APMAH/, v yoanser ee
Bnary. MyKa, BbIrpyxaemas B KaMepy, CHa4yana TpaHCNopTMpyeTca B
NpOoCenBaloLLYt0 Kamepy, 3aTeM NPOCENBAETCA C MOMOLLbIO BPALLAOLLMXCA LWETOK U
C BbIXO,A BbIFPY>KAeTCA B TECTOMECU/IbHYIO MaLUMHY. OH a3pupyeT CAUMLIYIOCA U

BNAXKHYIO MYKY W NpocenBaeT MyKy. Jlerko nepeasuraerca 61arogapa cBOMM
sich leicht. Konecam.

< KONOVEN CISEaS
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Es trennt die Fremdstoffe im Konoven ARMAND-Mehl und entzieht ihm die Feuchtigkeit. Das
in die Kammer ausgetragene Mehl wird zuerst in die Siebkammer transportiert und dann mit
Hilfe rotierender Bursten gesiebt und vom Auslauf zur Teigknetmaschine ausgetragen. Es
beliftet das festsitzende und feuchte Mehl und siebt das Mehl. Durch seine Rader bewegt er




ARMAND 1500%1145*780 Electric Manual
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W Ekmek Dilimleme Makinesi Brotschneidemaschine

Bread Slicer Xnebopes3kKa

@ N2
v
Konoven Ekmek Dilimleme makinasi KN-ED minimum 8mm Ekmek dilimleyebilmektedir. Konoven Bread Slicer KN-ED can slice 8mm Bread minimum. Slicing can be done in
ozel dlgiilerdede dilimleme islemi yapilabilmektedir. Ekmekleri parcalamadan, koparma- special sizes. It can divide the bread into equal slices without breaking, tearing and
dan ve ezmeden egsit dilimlere ayirabilmektedir. crushing.
Konoven Bread Slicer KN-ED can slice 8mm Bread minimum. Slicing can be done in

special sizes. It can divide the bread into equal slices without breaking, tearing and
crushing.

Konoven Brotschneidemaschine KN-ED kann mindestens 8 mm Brot schneiden. Das  Xnebopeska Konoven KN-ED moxeT Hape3aTb xn1e6 muHnmym Ha 8 mm. Hapeska
Schneiden kann in SondergréRen erfolgen. Es kann das Brot in gleiche Scheiben teilen, ohne ~ MOMEeT BbiTb BbINO/IHEHA B CNeLabHbIX pasmepax. OH MOXeET pasaennTe xneb Ha

2u brechen, zu reiRen und zu zerdriicken PaBHble JIOMTUKU, HE JIOMAs, He pa3pblBad U He pPa3aaBanMBan.
7 .
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max cm

Q0DHOO0

| KN-ED | 1200%720%*890 0,37kW 230Watt 38*48%18 Electric Manual min:8mm max 20mm
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iklimlendirme Cihazi Feuchtigkeitsspendende Ausristung
Moisturizing Device YBnaxHAwuwee obopygoBaHue

®

Hamur riinlerini homojen kivamda yogurduktan sonra ki lezzet kalitesini belirleyen
uygunkosullarda mayalanmadirmadir. HUMi mayalandirma Makinelerimiz tamamiyle

paslanmaz uriinlerle yapilmaktadir. Mayalandirma isleminde uygun kosullarin saglanmasi
icin termostat nem olger ile cihaz igindeki isty1 ve nem kosullarini en uygun diizeyde
ayarlar

Nach dem Kneten der Teigprodukte zu einer homogenen Konsistenz bestimmt die Fermenta-
tion unter geeigneten Bedingungen die geschmackliche Qualitat. Unsere HERA Fermenta-
tionsmaschinen werden komplett aus rostfreien Produkten hergestellt. Um fiir geeignete
Bedingungen im Garprozess zu sorgen, stellt der Thermostat die Temperatur- und
Feuchtigkeitsbedingungen im Gerdt mit dem Feuchtigkeitsmesser auf das am besten
geeignete Niveau ein.

1< KONOVEN CiSEaS

After kneading the dough products in a homogeneous consistency, it is the fermenta-
tion under suitable conditions that determines the flavor quality. Our HERA fermenta-
tion machines are made entirely of stainless products. In order to provide suitable
conditions in the fermentation process, the thermostat adjusts the temperature and
humidity conditions in the device at the most appropriate level with the moisture
meter.

Mocne 3ameca u3genuit U3 Tecta A0 OAHOPOAHOM KOHCUCTEHLMU UMEHHO
bepmeHTaLMA B NOAXOAALLMX YCIOBUAX ONpeaenaeT BKycoBble KayecTsa. Hawwm
bepmeHTaLMOHHbIe MawuHbl HERA NONHOCTLIO M3rOTOB/EHbI U3 HEPXKaBetoLLei
cTanun. Ytobbl obecneunTs NoaxoaALLME YCN0BUA B NpoLiecce pepmeHTaumu,
TepPMOCTaT peryanpyer TemnepaTypy v BAaxHOCTb B YCTPOICTBE Ha Hanbonee
NOAXOAALLEM YPOBHE C MOMOLLBIO Baromepa.

GASTRONOMY & BAKERY EQUIPMENTS




1650*180%450

%25-%90

Electric
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Tava Arabasi Tablettwagen
Tray Trolley Jlotok Tenexka

®

Tavalarin kolayca taginmasi igin 6zenle iiretilen tava arabalari firinlara uygun ebatlarda Pan trolleys, which are carefully produced for easy transport of pans, are in sizes
iiretilmektedir. Isiya dayanikli dékiim tekerlekler paslanmaz profil ve sa¢ materyalden suitable for ovens. is produced. Heat resistant cast wheels made of stainless profile
10*100 100*100 tava kapasiteli 40*60, 60*80, 60*90, 75*104 ve 80*100 cm ebatlarinda and sheet material 10¥100 100*100 pan capacity 40*60, 60*80, 60*90, 75*104 and

« .
tavalari pratik ve rahat tasima saglar. 807100 cm sizes )
Pans provide practical and comfortable carrying.

Pfannenwagen, die sorgfiltig fiir den einfachen Transport von Pfannen hergestellt werden, Tenexku Ana CKOBOPOZAOK, TWATeNbHO U3rOTOB/EHHbIE AN obneryeHna
sind in backofengeeigneten GroRen erhéltlich. ist erzeugt. Hitzebestdndige Gussrader aus TPAHCNOPTUPOBKU CKOBOPOAOK, UMEIOT pasmepbl, Noaxoaalne Ana
rostfreiem Profil- und Blechmaterial 10¥100 100*100 Pfannenkapazitit 40*60, 60*80, VCMO/Ib30BAHMA B AyXOBKAX. POUIBOANTCA. HapOoCTOiikMe nTble Koneca 13

* *
60*90, 75*104 und 80*100 cm GroRenPfannen bieten praktisches und bequemes Tragen. HepiaBelolliero NPOGUNA U AMCTOBOO MaTepuana 10*100 100*100 Emkacts
npoTusHa Pasmepbl 40*60, 60*80, 60*90, 75*104 1 80*100 cm KacTpronu

o6ecneynBatoT NPaKTUYHYIO U yA06HYI0 NEePEHOCKY.
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TRY-100 1570%650%780 600%800-600*900 11-15 45-55
TRY-200 1800%650%780 600%800-600*900 14-18 50-60
TRY-300 1800%850%940 800*1000-750%1040 14-18 65-73
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TECRUBENIN DILI FARKLI MARKASI AYNI
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Geleneksel Lezzetleri
Modern Teknolojiile
Bulusturuyoruz.

| We meeten

traditional tastes with

modern technolo
Wir treffen JY

traditionelle Geschmdacker
mit moderner Technik

Mbl BCTpe4vaem
TPAOULUNOHHbIE BKYChbI
C COBPEMEHHbIMMN
TEXHOJIOTNAMU
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