EEEEEEEEEEEEEEEEEEEEEEEEEEE

KONOVEN
STILL 60X80
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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 uriinlerin tam lezzetinde ve kivaminda pismesini saglar. STILL
kath firin en alt katinda 6zel buhar ve isisi ayarlanabilen mayalandirma odasi bulunmak-
tadir. Birden farkh iirtinii 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 dafiir, 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 fiir mehr als ein Produkt vorgenommen werden.
Erganzen Sie lhre Produkte mit STILL mit dem KONOVEN-Unterschied.

dNeKTpnyecCckKaa ApyCcHad 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.

MogaynbHas aneKkTpruyeckaa MHOroc0MHan neyb STILL Ha KaMeHHbIX NAuTax,
HefaBHO pa3paboTaHHaA CUMHXPOHM3ALLMA PABHOMEPHOrO pacnpeaeneHns Tenna B
KaX Ao TouKe, obecneymBaeT NPUroToBleHNE NPOAYKTOB C NMOMHbIM BKYCOM U1
KOHCUCTEHUMe. fipycHan neyb STILL Ha HUKHEM 3Ta)ke HaxoaWTCa cnewumanbHas
napunka v 6poanibLHOE NOMeLLeHME C Peryinpyemoii TemnepaTypoit. Ha pasHbix
3TaKaX MOXKHO YCTaHOBUTb pasHble YPOBHM MOLLHOCTM U NapameTpbl napa Ans
60s1ee 4em ogHOro NpoaykTa. Jobasbre STILL K CBOMM NMPOAYKTaM C OTAMYMEM
KONOVEN.B enaembix pa3mepax KacTproiv U KOIMYECTBO C/I0EB C BaMU.
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GASTRONOMY & BAKERY EQUIPMENTS




STILL 60X80-1] 1300%1320*990 1400%1620%990 400*300 M:9,5kW - MS:6kW Electric Digital, Manual
STILL 60X80-2] 1600%1320%*990 1700%1620%990 400*600 M:15kW - MS:12kW Electric Digital, Manual
STILL 60X80-3] 1960%1320%*990 2060*1620*990 450%350 M:22,3kW - MS:18kW Electric Digital, Manual

STILL 60X80-4] 2300%1320%*990 2400%1620*990 600%800 M:27kW - MS:23,5kW Electric Digital, Manual

Ly
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
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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

WWwWWw.zorman.com.tr
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