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Arabali Maya Odasi Garkeller mit Tablettwagen
Fermenting Room With Trolley KomHaTa pepMeHTaUNUN C TeNIeXXKOW
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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
racTpPOHOMMYECKOTro NofHoca. Bce BHyTPEeHHWE U BHELWHWE AeTann
M3rOTOB/IEHbI U3 HepxKaBetoLel cTanu. C NoMoLLbio NaHenu
ynpaBneHua pepmeHTaLMOHHBIM LWKaOM 0becneunBaeTca KOHTPOIb
B/IAYKHOCTU M TeMMNepaTypbl NPOAYKTOB, NoANexaLmx GepmeHTaumm.
Bnarogapsa GpyHKLMM TalMWUHIa NPOAYKT ByAeT roToB B HY)KHOE Bpems.
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FERRO-T MAYA ODASI : 2 ile 20 Tava arabasi sigabilecek sekilde tretilebilmektedir.
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.
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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 AnAa
CKOBOPOAOK. Mcnonb3ytotcs KacTptonn pasmepamu 400%600 600*800 750%1040 u
800*1000mm mm. [lepes BbiNeYKON OPOAMABHBIX LLENel  KOHTpPOAUpyeTcs
oAHOPOAHbIN npouecc 6poxeHusa ob6paboTaHHOrO Tecta W yCTaHaBAMBAOTCA
HernpoHuuaemble, naaBHble MOTOKW BO34yXa, TemnepaTypa W BAAXKHOCTb ANA
NONYYEeHUA KavyeCTBEHHbIX NPOAYKTOB.
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MERKEZ FABRIKA-HEADQUARTERS/FACTORY

Fevzicakmak Mah. Sila Caddesi
No:46H, 42210 Karatay/Konya

+90 (332) 237 30 30
www.konoven.com
info@konoven.com

ISTANBUL SHOWROOM
Zuhuratbaba Mabh. Yiice Tarla Cad.
No:69 D:3 Bakirkéy/istanbul/ TURKIYE
Zorman Kurumsal Gida Mak. Ltd. Sti.
+90 (532) 0123574

+90 (536) 617 24 58
zorman@zorman.com.tr

+90 (212) 877 35 42

wWwWw.zorman.com.tr
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