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M Gb > DOUBLE-WALLED LID WITH INLET AND
GRID FOR FOOD LOADING (OPTIONAL)

It> COPERCHIO A DOPPIA PARETE CON FORO
E GRIGLIA PER AGGIUNGERE INGREDIENTI

(OPTIONAL)

De » DECKEL MIT DOPPELTER WAND UND
OFFNUNG UND GITTER FUR DIE ZUGABE
VON ZUTATEN (OPTIONAL)

Fr> COUVERCLE A DOUBLE PAROI AVEC TROU
ET GRILLE POUR ATTEINDRE LES INGREDIENTS

(OPTIONAL)

Es > TAPA DE DOBLE PARED CON ORIFICIO Y REJILLA

PARA ANADIR INGREDIENTES (OPTIONAL)

Il Gb > FILLING TAP (COLD/HOT WATER)

WITH LITRE-COUNTER DEVICE FOR
PRESETTING THE DESIRED QUANTITY
OF WATER FROM THE BOARD

It> RUBINETTO DI CARICO ACQUA
(CALDA/FREDDA) IN VASCA CON
CONTALITRI IMPOSTABILE DA SCHEDA

De > HAHN ZUM EINFULLEN VOM WASSER
(HEISS/KALT) IN DAS BECKEN,
MIT LITERZAHLER, DER AUF DER
ELEKTRONISCHEN KARTE
EINGESTELLT WERDEN KANN

Fr> ROBINET DE REMPLISSAGE EAU
(CHAUDE/FROIDE) DANS LA CUVE,
AVEC COMPTE-LITRES PROGRAMMABLE
A PARTIR DE LA CARTE

Es» GRIFO PARA CARGAR AGUA (CALIENTE/
FRIA) EN CUBA, CON CUENTA-LITROS
QUE SE PUEDE PROGRAMAR EN LA
TARJETA ELECTRONICA

M cb > PULL-OUT MIXER

It> MESCOLATORE COMPLETAMENTE ASPORTABILE

De > MISCHER KOMPLETT HERAUSNEHMBAR

Fr> MELANGEUR COMPLETEMENT EXTRACTIBLE

Es> MEZCLADOR EXTRAIBLE POR COMPLETO

Il Gb > FRIENDLY SERVICE: QUICK
ACCESSIBILITY TO THE
COMPONENTS

It> FRIENDLY SERVICE:
ACCESSIBILITA FACILE E VELOCE
ALLA COMPONENTISTICA

De > FRIENDLY SERVICE:
HAUPTBESTANDTEILE SIND
LEICHT ERREICHBAR

Fr> FRIENDLY SERVICE:
ACCESSIBILITE RAPIDE
AUX COMPOSANTS

Es>» FRIENDLY SERVICE:
RAPIDA ACCESIBILIDAD
A LOS COMPONENTES

it

B Gb > AUTOMATIC WATER FILLING FOR DOUBLE-JACKET
CARICO AUTOMATICO INTERCAPEDINE

De > AUTOMATISCHE BEFULLUNG DES ZWISCHENMANTELS
Fr> CHARGEMENT AUTOMATIQUE DOUBLE ENVELOPPE
Es > CARGA AUTOMATICA CAMISA INTERCAMBIADOR

B Gb > SCT2: DOUBLE-JACKET COOLING
PREARRANGEMENT (OPTIONAL)

It> SCT2: PREDISPOSIZIONE
PER RAFFREDDAMENTO
INTERCAPEDINE
(OPTIONAL SU RICHIESTA)

De > SCT2: VORBEREITUNG
FUR DIE KUHLUNG DES

ZWISCHENMANTELS
(AUF ANFRAGE)

Fr> SCT2: PREDISPOSITION POUR
REFROIDISSEMENT DOUBLE
ENVELOPPE (SUR DEMANDE)

Es> SCT2: PREDISPOSICION PARA LA
REFRIGERACION DE LA DOBLE
PARED (BAJO PEDIDO)

M Gb > SECOND TEMPERATURE PROBE
DIRECLTY IN CONTACT WITH THE FOOD

It> SECONDA SONDA DI TEMPERATURA
A DIRETTO CONTATTO CON IL PRODOTTO

De » ZWEITE TEMPERATURESONDE IN

DIRECKTEM KONTAKT MIT DEM KOCHGUT

Fr> DEUXIEME SONDE DE TEMPERATURE
A DIRECT CONTACT AVEC LE PRODUIT

Es > SEGUNDA SONDA DE TEMPERATURA EN
DIRECTO CONTACTO CON EL PRODUCTO

E—




TILTING KETTLES
PENTOLE RIBALTABILI
KIPPKOCHKESSEL

MARMITES BASCULANTES
MARMITAS BASCULANTES

B Gb > The Baskett tilting
kettles are designed

to meet the constantly
increasing demand for
stark and flexible cooking
devices. The range of
products, among the
widest in the world, is
suitable for both food
industries and professional
kitchens. Different types
of food can be prepared
thanks to the various
settings of the cooking
programmes: from
mashed potatoes to pastry
cream, from boiled rice

to jams, soups and boiled
meat and vegetables.

M it > Le pentole ribaltabili
Baskett sono state
realizzate per soddisfare

la sempre pil crescente
richiesta di apparecchiature
robuste e flessibili. La
gamma, fra le piu ampie

al mondo, é in grado di

soddisfare sia le esigenze
dell'industria alimentare
che della ristorazione
professionale. La piena
liberta di programmazione
delle fasi di cottura
consente di trasformare
varie materie prime: dal
puré di patate alla crema
pasticciera, dal riso bollito
alle marmellate, oltre ai
brodi, le minestre, i bolliti
di carne e verdura.

M De > Die Kippkochkessel
der Serie Baskett wurden
dafiir entwickelt, auch
h6chste Anspriiche an
robuste und flexible
Kochgerate zu erfiillen.
Das Angebot, das zu

den groBten weltweit
zahlt, wird nicht nur

den Anforderungen der
Lebensmittelindustrie
gerecht, sondern stellt auch
professionelle Kiichen in
jeder Hinsicht zufrieden.

Die freie Programmierung
der Garphasen erlaubt

die Zubereitung
unterschiedlichster Speisen,
von Kartoffelpiiree tiber
Tortencreme bis hin zu
gegartem Reis, Marmelade,
Briihe, Gemisesuppe,
Siedfleisch und Gemdiise.

M Fr > Les marmites
basculantes Baskett ont
été concues pour satisfaire
la demande toujours plus
croissante d'appareils
robustes et flexibles. La
gamme, parmi les plus
vastes au monde, est

en mesure de satisfaire
tant les exigences de
I'industrie alimentaire
que le professionnel de la
cuisine. La pleine liberté
de programmation des
phases de cuisson permet
de travailler des aliments
trés divers, de la purée

de pommes de terre a

y

la creme patissiére, du

riz bouilli aux confitures,
mais aussi les bouillons,
les soupes, les pot-au-feu
de viande et légumes.

M Es > Las marmitas
basculantes Baskett se
realizaron para satisfacer
la exigencia cada vez mas
impelente de equipos
sélidos y flexibles. La
gama, entre las mas
amplias del mundo, es
capaz de satisfacer no
sélo las exigencias de la
industria alimentaria sino
también al profesional

de la cocina. La total
libertad de programacion
en las fases de coccion
permite elaborar comidas
muy diferentes: purés

de patatas a la crema
pastelera, arroz hervido

a la mermelada, caldos,
sopas de verduras, carnes
y verduras cocidas etc.
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DOUBLE - JACKET COOLING PREARRANGEMENT

This technology allows the circulation of network water and/or frozen
water, coming from an existing circuit, inside the heating double-jacket.
The equipment is supplied with the inlet and outlet connections of cooling
water and with the “Cook” and “Chill” controls to select the required
operation. Times and temperatures reachable depend on type of (food)
processing and on temperature of water circulating inside the double-
jacket. This system has been created in particular for liquid products.

NPEAYCTAHOBKA AJ151 OXJIAXXAEHUS NAPOBOASIHOM
PYBALLUKU

OTO TEXHOMNOrMsl NO3BOMSIET OCYLUECTBASATL NPOLECC LIMPKYNSLUMU BOAbI U3
BOAOMNPOBOAA W/WNW NeAsHON BoAbl, NMOCTYNAlOLWEN U3 CYLLECTBYIOLLEN Lieny BHYTPU
HarpeBatoLLelt NapoBoAsHOW pybaliku. O6opyaoBaHMe CHabXeHO CoeaMHEHUAMU ANst
BXOZa ¥ BbIXOAa OXSaxaatoLleit Boabl 1 aneMeHTaMu ynpasnerus “Cook”

1 “Chill” ans Bbibopa HeobxoaAMMON onepauuun. [ocTuraeMele BpeMsl M TeMnepaTtypa
3aBUCSIT OT BUAa 06paboTKM M TeMMepaTypbl BOAbI, LIMPKYIUPYIOLLEN BHYTPU
NMapoBoAsiHOW py6allku. 3Ta cucTeMa 0CO6EHHO NOAXOANT AN XKUAKMX NPOAYKTOB.

HEATING UP TIME (20° TO 90 °C) WITH LID CLOSED
BPEMSA HAITPEBA 2090 °C NP 3AKPbITOU KPbILUKE

FILLING MODEL / MOAEJ1b
3ANOJIHEHHOCTb 130 180
50 % 17 min. | 20 min. | 20 min. | 21 min. | 25 min. | 29 min.
MWH. MWH. MWH. MWH. MWH. MWH.
75 % 23 min. | 27 min. | 27 min. [ 28 min. | 27 min. | 39 min.
MWH., MWH. MWH. MWH. MWH. MWH.
100 % 29 min. | 33 min. | 33 min. [ 35 min. | 42 min. | 49 min.
MWH. MWH. MWH. MWH. MWH. MWH.
MOST SUCCESSFUL PEKOMEHAOALIUA MO
PRODUCTS OF BASKETT NMPUMEHEHMIO BASKETT
Soups Cynbl
Potages l'ycTble cynbl

Boiled meat or fish or vegetables
Stock

Pasta

Rice

Hot sauces

Cold sauces

Yellow corn porridge
Mashed potatoes
Other legumes purée
Pudding

White sauce

Jelly

Milk based products

BapeHble npoayKThbl
BynboHbI

MNacta

Puc

XonogHble coychl
['opsiume coycobl
MoneHTa
KapTodenbHoe nmope u apyrue 6o6osble
Bewamenb

KpeMmbl

MyavHrn

XKenatuH

Mono4Hble NPOAYKTbI
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CONSTRUCTIVE FEATURES

+ Cooking vessel in stainless
steel AISI 316 suitable for food
products with high acidity.

* Vessel with electric tilting
on front part.

* Insulated lid with double cover in
stainless steel AISI 304 balanced
by means of gas springs, with
inspection port with safety grid for
controlling and, if necessary, adding

ingredients while cooking (optional).

* Self-supporting frame in
stainless steel AISI 304.

* Heat insulation guaranteed by
panels in thick glass fibre.

« Outer cover in stainless steel
AISI 304, fine satin finish.

+ Adjustable feet in stainless
steel AISI 304 to ensure
levelling, with removable cover
for cleaning operations.

INDIRECT VERSIONS

* Double Jacket in stainless
steel AISI 304.

+ Valve for air elimination inside
the double jacket to have quicker
heating time, using saturated steam.

* Pressure control by means of
pressure switch, safety valve set
at 0,5 bar, vacuum valve and
analogical pressure gauge.

+ Automatic water filling into
the double jacket.

MIXER VERSIONS (modd. PR...M)

+ Automatic mixing device with two
arms and Teflon scrapers, entirely
removable to make cleaning
easier. Rotation in both directions,
working continuously or alternating,
with speed regulation and time
adjustment (including pause
time) directly from the control
panel to suit mixer rotation to
the product to be processed.

* 99 programs to set.
Available till 320 litres.

GAS VERSIONS

* Heating by means of high efficiency
stainless steel tube burners.
Automatic ignition and flame
control system without pilot burner.
Heating controlled by electronic
board, with automatic activation of
minimum 2 °C before the SETPOINT,
and by the pressure switch.

ELECTRIC VERSIONS
* Heating by means of armoured

elements in INCOLOY-800 alloy
controlled by electronic board,

with automatic activation of
minimum 2 °C before the SETPOINT,
and by the pressure switch.

STEAM VERSIONS

* Heating by means of steam (from
user system) controlled by electronic
board and by a choking valve.

KOHCTPYKLUMNOHHDIE
XAPAKTEPUCTUKM

¢ BapouHas emkocTb 13 AISI 316,
NOAXOAUT AN MPOAYKTOB C BbICOKUM
YPOBHEM KUC/TOTHOCTMU.

¢ EMKOCTb C 31eKTpuUyecKnM
OMNpOKMAbIBaHNEM OTHOCUTENBHO
nepeaHen ocu.

o KpbllLUKa C IBOMHOW M30NsLMEN
u3 AISI 304, ypaBHoBeLlLeHHast
MHEBMATUYECKOW NPYXXUHOW;
WHCNEKLUMOHHOE OKHO C 3alUMTHOM
PELLETKON ANS KOHTPONS U, MpK
HeobxoanMocTu, gobasneHus
WHIpeANEHTOB B npoLiecce
npurotosneHus (onuus).

» HesaBucuMbIi kapkac u3 AISI 304.

o TepMuyeckas usonsums
obecneunBaeTcs CTEKI0BONOKOHHbIMU
naHensiMm 60MbLLION TOMLWMHBI.

* BHELWHWIN KoXyX U3 CaTUHMPOBAHHOM
cranu AISI 304.

¢ Perynvpyemble Mo BbICOTE HOXKU U3
ctanu inox AISI 304 uMeloT CbeMHYI0
KPbILIKY 4151 onepaumii Nno o4nCTKe.

BEPCUWN HENPAMOI'O HAFPEBA

 [MapoBoasiHas pyb6aluka us AISI 304.

e KnanaH ansi ycTpaHeHusi Bo3ayxa,
PACTONIOXEHHBIV BHYTpU pyballKku
CNYXXWUT AN191 YCKOPEHUSI HarpeBaHusi
MpyY UCNONb30BaHNM HACBILLEHHOMO
napa.

¢ KOHTpOSb A@BNEHNS
nocpeacTBOM AaTyuuKa AaBfieHus,
npenoxXpaHuUTesNbHbIN knanaH 0,5 6ap,
BaKyyMHbIlA KNlanaH 1 aHanoroBbIi
MaHOMETP.

e ABTOMaTM4YeCKOe 3anosiHeHne
MapoBOASIHOM pybaLlku.

MELLAJIKA (Mog. PR...M)

o ABTOMAaTUYeECKOE YCTPOMCTBO
nepemMelLnBaHus ¢ 2-Ms
MaHUMNYyNSTOpaMu, CbeMHble
TecnoHOoBbIE CKpebku Ans
obneryeHns onepaumit Mo OUYNUCTKE.
MepeMelUMBaIOLLMIA MEXAHU3M,
BpalLaloLmics B ABYX
HanpaBneHusX, C HeMpepbIBHbIM UK
nepeMeHHbIM  (PYHKLIMOHNPOBaHWEM;
perynMpoBaHue CKOpoCTyu U
BpeMeHu (BKJI0Yast MHTepBan)
HenocpeaCcTBEHHO Ha MaHenm
yrpaBsfeHusl B 3aBUCMMOCTU OT
obpabaTbiBaeMOro npoaykTa.

¢ 99 33aHHbIX NPOrpamm.
BmectumocTtb o 320 JIuTpos.

FA30BASI BEPCUSA

¢ Hapres nocpeacrsom
BbICOKO3(PDEKTUBHBIX TPY6006pasHbIX
ropesniok 13 ctanu inox.
ABTOMaTM4YECKas CUCTEMA BKITIOUEHMUS
1 HabnoaeHNs 3a ypoBHEM MlaMeHu
6e3 BeayLLei ropesnku.
HarpesaHue perynupyeTtcs
3NEKTPOHHOMN NNaToM ¢
ABTOMATUYECKON YCTaHOBKOW
MUHMMarnbHOM TemnepaTypbl 2°C 10
3aAaHHbIX 3HauyeHnit SETPOINT, u
[aTUNKOM AABNEHUS.

SNIEKTPNYECKAS BEPCUA

¢ HarpeBaHwve nocpeacTsoM
apMUPOBAHHbIX 3/1EMEHTOB U3
cnnasa INCOLOY-800, ynpaensieMbix
3/1EKTPONNAToON C aBTOMATUYECKON
YCTQHOBKOW MUHUMAJbHOW
Temnepatypbl 2°C 40 3afaHHbIX
3HaueHuit SETPOINT v AaTUMKOM
[JaBneHus.

NMAPOBAS BEPCUA

 HarpeBaHue nocpeacTsoM napa u3
CeTU NoTpebneHnsl, perynpyemMoe
3NIEKTPON/IATON M KnanaHoM
peryn1poBKy Nnogayu.
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ELECTRONIC SIMPLICITY

Firex electronic card features:

communicates in the

user's language

is extremely easy to learn and to use
grant to set times and
temperatures very precise with
values from 50°C to 105°C
gives the possibility to make
cook and chill of the product
inside the vessel thanks to the
cooling system (optional) SCT2,
available for versions with mixer
checks and restores the

double jacket water level

emits an acoustic signal to
indicate the end of cooking
allows to select water quantity
in litres to charge, if cold or hot,
and fills it later automatically
offers 2 different temperature
probes standard: in the bottom

and in the vessel in contact

with the product for special

and delicate cooking

admit the possibility to set

an heating start in a precise

time and date in the future
controls the mixing device on
clockwise and anticlockwise
directions, on 7 different

speeds and pause time

keeps the product at the end of
cooking at a minimum temperature
of 65°C, if programmed

points out the maintenance actions
programmed following a schedule
is standarly prepared to

be connected with the PC

for the HACCP control

provides simple messages to

help to identify and to correct the
most commun errors of use
explain easily if there’s an alarm and
to which component is referring to

* has a big back lighted display.
MPOCTOTA 3JIEKTPOHUKHN

XapakTtepuctuku anexkTponnaTtsl Firex:

e co0bLLEHNs Ha A3bIKe Nosb30BaTenNs;

e NpeaenbHO NpocTa AN MOHUMAHMS U
aKcnyaTaumu;

e rapaHTUpyeT npeaesnbHO TOYHYHO
YCTaHOBKY BPEMEHU NpUroTOB/IEHNS
1 TemnepaTypy B ananasoHe ot 50°C
no 105°C;

e Hnarofaps cuctemMe OXNaXAEHUS
SCT2 (onuus), UMetoLLeincs B
MoZensix C Melankamu, ectb
BO3MOXHOCTb OCYLLECTBNSATH
NMPUrOTOBIEHNE U OXJTAXAEHMS
npoaykTta «COOK&CHILL» BHyTpU®
BApPOYHOM EMKOCTU;

* aBTOMaTU4eCKM KOHTPOMPYET U
BOCCTaHaB/IMBAET ypOBeHb BOAbI B
MapoBoAsiHOM pyballke;

* M3[aeT aKyCTUYECKUI curHan no
OKOHYaHWW MPUrOTOB/EHNS;

e MO3BOJISIET BbIOpaTh KOIMYECTBO
JIUTPOB 3a/IMBAaEMOIA BOAbI, XONOAHOM
WK ropsiveid, a 3aTeM oCyLLeCcTBSeT
ABTOMATUYECKMI 3anuB;

e KOHTPONMpYET 2 30HAa CTaHAAPTHbIX
TeMmnepaTyp: Ha AHULLE 1 B
BapO4HON EMKOCTU B KOHTaKTe C
NpOAYKTOM A5 Hambornee nerkoro
WK CNEeLManbHOro NPUroTOBEHMSI.

e yMeeT 99 3a4aHHbIX Nporpamm
nepemMeLunBaHuns, kaxxaas v3
KOTOPbIX OCHOBbLIBAETCS Ha
BPaLLEHUM NO YACOBOW CTPESIKE,
MPOTVB YacoBOMN CTPENKH,
WHTEPBaOB M 7-MW pa3HbIX
CKOPOCTSIX;

 MpegocTaBnsieT BO3MOXHOCTb
3anporpamMMMpoBaTh NPUroTOBNEHNE
Ha onpeaeneHHbI AeHb U BpeMS;

e MOXET, €C/v 3anporpaMMMpoBaHa,
NoAAepXXMBaTb MUHUMAIIBbHYIO
TemnepaTtypy npoaykta 65°C nocne
MpUroTOBNEHUS;

e yBeAOMNSIET 0 HEOHXOANMMOCTM
TeKyLero 06CIy>XmBaHms COrnacHo
rpacgukom;

¢ MMeeT NpeayCTaHOBKY Asist
noacoeauHenus K MK nnun
koHTponnepy HACCP;

* MpeaocTaBAsieT NpPocTble
coobLLeHMs1, noMoratowme
onpeaenuTb U UCNpaBuTbL Hambonee
pacrnpoCTpaHEHHbIE OLLUNOKK
aKcnyaTaumm;

¢ B CJly4yae BO3HUKHOBEHUS
aBapuHOro curHana, YeTko
06BACHSET K KaKOMY BHYTpPEHHEMY
KOMMOHEHTY OH OTHOCUTCS;

e MMeeT 60bLLON 3KpaH C NOACBETKOMN.




MAIN OPTIONALS ™/ 7 ™
AND ACCESSORIES

« Wheels I —
Strainer

HACCP Controller

Cleaning shower

Current tap 230 V

Washout stainless steel valve

Trolleys —
Customized mixing

elements on demand

OCHOBHbIE
KOMIVIEKTYHOLUWME N

onuuum

o Konecuku

e Cuto

¢ HACCP KoHTponnep

e [lylunk Anst MbITbs

¢ PozeTka

* BbINyCKHOM KnanaH U3 cTanm inox
e Tenexxu

e CneupanbHble MeLanky no 3akasy

( o )

AN

INSTALLATION / YCTAHOBKA
' N

)




TILTING KETTLES / ONMPOKWUAbIBAFOLLMECA KACTPHOJIN

Cooking Vessel

Bapouna Electric Version Gas Version Steam Version
potHas AnekTpunyeckas Bepcus FasoBsas Bepcus Maposas Bepcus
€MKOCTb
Useful/Overall Gas power
Dimensions Pandim. P2 Electric connection Elect. power rating rating Electric ST Electric
Pasmephi B ra:vep It Kw connection consumption connection
MonesHbin i (ihy HoMuHanbHas V/Hz Kg/h V/Hz
EmkocTu
i A obbem/ 3nelcrg7pmaHMe 3J1€KTpOKI:$LI.|HOCI'b MOWHOCTL  DnekTponuTtanue [loTpebnenne napa SneKTponuTaHue
(LxPxH) mm 061Lwmi u rasa B/Mu Kr/ B/Tu
N KeT
1255x1150 500 o 400/50 230/50 230/50
70 | "hoso | 825 hoass | 70/80 3N+PE AC 14,50 185 AC- 1N + PE 15 AC- 1N + PE
1355x1200 600 g 400/50 230/50 230/50
105 | 030 | 1875 | hoaes | 19120 | snipEAC 18,50 22 AC- N + PE 2 AC- 1N + PE
1355x1250 600 o 400/50 230/50 230/50
130 | 030 | 1875 | hosss | 139145 1 snipEAC 24,60 22 AC- 1N + PE 33 AC- 1N + PE
1455x1310 700 o 400/50 230/50 230/50
180 | 1030 | 1920 pses | 180/200 | snipEAC 33,00 22 AC- IN + PE 45 AC- N + PE
1555x1390 800 o 400/50 230/50 230/50
250 | "hyoz0 [ 2013 hosys | 24262 | gyipEAC 3750 33 AC- 1N + PE 60 AC- IN + PE
1655x1490 900 o 400/50 230/50 230/50
£z h. 1030 2P h. 575 el 3N+PE AC SLp e AC- 1IN + PE e AC- 1IN + PE
1755x1590 1000 o 400/50 230/50 230/50
*
500% | "p o | B | hoyoo | 467498 | anipEAC 36,00 49 AC- 1N + PE 100 AC- 1N + PE
* Without mixing / Be3 MeLwanky Mixer speed: 15-40 rpm / CkopocTb Meluanku: 15-40 060poToB/MUH.
Jacket pressure: 0,5 bar / [laBneHue B napoBoasiHoi py6atuke: 0,5 6ap
VERSIONS / BEPCUM

CUSTOMIZED MIXING
ELEMENT ON DEMAND
CMNELUNAJIbHBIE MELLAJIKA
M0 3AKA3Y
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FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.I. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it



