Bepcus 08.12. UHbopmaLma MoeT BbITb M3MeHeHa.
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HOUNO
VISUAL COOKING C & CPE 1.10

CPE ceHcopHasa
moaenb

C craHpapTHasn
moaenb

TEXHUYECKAA XAPAKTEPUCTUKA,
rA3OBOE NMUTAHUE
MpupoaHsbIii ras unu

CXUKEHHbIW yrneBogopoaHbIn ras (CYr)

Hanpsa>keHune 1 NAC 230V
MouwHocTb 21 kW
Tok 13 A
[a30Boe coeanHeHne 3/4” BHellHee
MNoagop, Boabl 3/4” BHewHUI
Cnus @ 50 MM BHeELHWIA
PA3SMEPbI U BEC BMELLAEMOCTb TEXHUYECKAA XAPAKTEPUCTUKA,
Wnpunna 899 mm Pasmep noggoHa  1/1GN ONEKTPUYECKOE NMUTAHUE
BbicoTa - HacTonbHaa moaenb 1055 mm KonunuyectBo HanpaBaaoWwmX: HanpsaxeHue 3 NAC400V
BbicoTa ¢ noacTaBKoM 1492 mm 65 mm paccTosaHue 10 MolwHoCTb 18 kW
InybuHa (6e3 pyykn) 831 mm 85 MM paccTosHue 8 Tok 26 A
Bec anektpuyeckon mogenn 190 kr Konunuectso nopumii 150 MNoagopa Boabl 3/4” BHeWwHUI

Bec raszoBoit mogenu 195 kr Cnus @ 50 MM BHeLLHWI



OBbWHNE OCOBEHHOCTH

= [MapoBas TEXHONOTUA: UHXKEKLMA napa

* PeBepcyBHbIi BEHTUAATOP 0becneunsaeT naeanbHyo 063KapKy U BbiNeuKy
= Perynunpyemasn CKOpOCTb BpallleHMs BEHTMAATOPaA - 9 cKkopocTei

= [lonosHUTeNbHas ONuUMA: BO3MOXKHOCTb NEPEBECUTD ABepLbl -

cneBa (cTaHAapT) UAn BNpaso

= [1BOMHOM KacCeTHbII CTeNNAX

= OyHKLMA Taimepa ¢ TEKYLEl JaTol, BpeMeHeM U TalMmepom

* PyyHas HacTpoiiKa M3MeHEeHUA BAAXKHOCTH

= MpeagaputenbHbiii Harpes go 300°C

= 2-yX CTyNeH4yaToe OTKPbIBaHWE ABEPHOW PYYKM 418 ONTUMANbHON 6e3onacHoCTH

= CTD Cool Touch Door - lp1MKOCHOBEHWE K NPOXNaLHOW ABepLe
(maKc. Hapy»Haa Temnepatypa 65°C)

= |P X5 3awmTa

= KabuHeT 1 Kamepbl NapokoHBeKkTomaTa B BS 304 S 31 13 Hep)KaBetoLel cTanm

= Jlerko cHUMaemas nepeaHaA naHenb
= Pa3sHble mowHOCTN

= HactonbHaa mogenb NoarotosneHa AnA NOACTaBKMU

C PEXXUM PABOTDI

lopaunit Bozayx (30-300°C)

Map ¢ Bnpbickom napa (30-130°C)

CombiSmart” KoHTposb BaaskHocTH, 10 atanos (30-300°C)
Pasorpes (30-180°C)

Paccroiika (30-40°C)

C ObWWHUE OCOBEHHOCTHU

* [aHesb c NOBOPOTHbIM NepeKtoYaTenem 1 LMdPoBbIM Ancnieem
* MamaTb Ha 50 peuenToB (Kaxabii go 10 waros)

= MNMonyaBTOMAaTMUYECKaA CUCTEMA OYUCTKM

= ABTOMaTM4ecKoe OXNaxaeHve

= Cuctema perucrpaumm ownbok

AKCECCYAPDI

CombiWash’nonHocTtblo aBTomaTnyeckas cuctema ounctkm (C)

PyyHoit ayw (C)

MHOroTo4euHbI 30HA, BHELIHEee mecToHaxoxaeHue (C)

Sous-vide 30Hg, (CPE)

CbeMHbI KacCeTHbIW CTeNNaX NN CTEANAXK ANA Tapenok

BKaTHble Tenexku gna cTennaxen

Pa3sHble noacTaBku

N3meputens notpebneHuns sHeprum n soapl (CPE)

KomneKTytowasn yknagka gna CombiPlus’ (TonbKo aneKTpuyeckan Moaesb)
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CPE PEXXUM PABOTDI

lopaunit Bozayx (30-300°C)

Map c Bnpbickom napa (30-130°C)

CombiSmart” koHTponb Baa)kHocT, 10 stanos (30-300°C)

SmartChef”

Pasorpes (30-180°C)
Paccroiika (30-40°C)
Delta-T

Cook & Hold

CPE ObLLUUE OCOBEHHOCTHU

SmartTouch® nanenb

MamsaTb Ha 500 peuenTos (Kaxkablii Ao 15 waros)

KynuHapHas KHUra ¢ npesycraHoBAEHHbIMK NPOrpammamm

CombiWash® nosHOCTbIO aBTOMaTUYECKas CUCTEMA OYMCTKM

PyyHoOM ayw

Py4yHOe 1 aBTOMaTUyecKoe oxnaxaeHue

ABTOMaTMYecKana HaCTpOVIKa U3MeHEeHUA BNaXKHOCTU

MHoroTo4eyHbIn 30HA4, BHeWHee MmeCToOHaxoxXgeHne

RackTimer®

CombiNet’

HACCP KoHTponb KauecTBa

USB - coeanHeHne

Cuctema aBTOMATUYECKOM ANArHOCTUKK

[ononHutenbHan aBepb - CKBO3Han Bepcus (PassThrough) (TonbKo anekTpuyeckas moaens)

ANA BONEE NOAPOBHOM UHAOPMAL MU, NOCETUTE WWW.HOUNO.COM

ClimaOptima® aBToMaTM4YeCKMi1 KOHTPOb BAaKHOCTK (70-300°C)

HOUNO

HOUNO A/S
Alsvej 1

DK-8940 Randers SV
Denmark

T: +45 8711 4711
E: houno@houno.com

www.houno.com



