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KONOVEN Déner Arabali Ekmek Firininin ana 6zellikleri; esit 1s1 dagiimi, yiiksek verimle
¢alismasi 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.
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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 XapaKTepPUCTUKM x1e6oneKapHOI neyu ¢ BpaLLaloLwenca TeNexKom
KONOVEN; paBHOMepHOe pacnpezeneHue Tenna, Bbicokas 3GpdeKTMBHOCTb U
perynapHas umpkynaumna. C BbiICOKO3IPGEKTUBHLIMU, XOPOLLO CNPOEKTUPOBAHHbIMU
TeNN0obMeHHUKaMmn

(kamepa cropanus) npegycmotpeHa. Takum obpasom obecneynsaeTca nosyyeHve
}KeNaemoro NPoAyKTa ¢ MEHbLIMMM 3aTPaTaMM SHEPTUU MO CPABHEHMIO C ero
aHanoramu. Kamepa cropaHua N3roToBaeHa U3 }aponpoyHoi
BbICOKOKAYECTBEHHOIN HepsKaBetoLLei cTanu. bnarogaps ABYXCTOPOHHe
KacceTHOW NapoBoi cucTeme BbipabaTbiBaeTCA BbICOKMI YPOBEHb NMapa, U KaxKAapli
NOTO/IOK NONYYAET [OCTATOYHYIO NOAAYY.
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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
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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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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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