E] Electrolux

air-o-chill

Lkad CKOPOCTHOro oxsnaXXaeHusn

M samopaxuBaHma 101 - 50 kr

air-o-chill

726305 (AOFPS101C)

OnucaHue

Mo3. Ne

Lkad CKOPOCTHOro oxXna>kgeHmsa m
samopaxxusaHua 101 - 50 kr

LLikad ckopocTHOro
oxnaxaeHus n
3amopaxwusaHus 50/50 kr, 10
GN 1/1 nnn 600x400 mm (36
ypoBHei ¢ warom 20 mm)

Onob6peHo

XapaKkTtepmMcTukm

» BoamoxHa pabota npu TemnepaTtype B nomeLleHnm
no 32°C.

* Msrkoe oxnaxgeHve (Temnepartypa LMpKynupyoLero
Bo3gyxa —2°C).

» YXecTkoe oxnaxgeHue (Temneparypa LMpKynupyoLiero
Bo3ayxa —20°C).

* ARTE (anropuTm OLEHKM OCTaTOYHOIO BPEMEHWU) C
ncnonb3oBaHWeM Tepmollyna nossonsetr 6onee
3 PEKTUBHO CNNaHMpoBaTb PaboTy KyXHW.

* Pexum xpaHeHus aBTomMaTn4ecku BKIOHaETCs nocne
dasbl ckopocTHoro oxnaxaeHuus (+3°C) wunn
3amopaxwuBaHus (-22°C), 4To NO3BONSAET 3KOHOMUTb
3MEKTPOIHEPINIO U MOAAEPXKMBATb HeobXoaumyto
TemnepaTtypy (BO3MOXHa akTUBauus pexuma
BPYYHYI0).

« 3ByKkOBas CUrHanu3auus rno 3aBepLUeHVN LuKna u B
crny4vae HeKOppeKTHOM paboTbl.

e Peructpaumss paHHbIX uuMkna: gata,  Bpews,
BblIOpPaHHbLIA  pexum, Temnepatypa Ha Lyne,
TemnepaTypa xpaHeHue, cooteetcTBue HACCP.

* Pexum Turbo cooling: HenpbIBHOE oxnaxaeHune npu
3afjlaHHON Temneparype.

« [lpy NOMOLLM NaHenn ynpasrieHnss MOXHO HacTpamBaTb
creqytoLme napaMeTpbl: Bpemsi/TeMneparypa npoaykra
no okoH4YaHuu umknano ctaHgaptam NF n UK; Bpems/
TemnepaTtypa Bo3gyxa/Temnepartypa npogykrta B
COOTBETCTBUMN C MECTHbIMW HOPMaTUBaMU; CTEPUIU3aLms
(Y® namnbl - onums). 3 ogHOCEHCOPHbIX TepMoLLyna
nnu 1 TPEXCEHCOPHbLIN TEPMOLLYN (ONUus).

« ABTOMaTM4eCKOE 3aBeplueHne pabo4yero uukna no
BPEMEHU UM Ha OCHOBaHWM AaHHbIX TepMoLLyna.

« LllokoBasi 3amopo3ka (H13kasa Temneparypa
UMpKynupytoLero Bosayxa: ao -41°C).

e B KOMMNEKT BXOOUT TPEXCEHCOPHbIA TEPMOLLYT.
CucTema aBTOMaTM4ECKU pearmpyeT Ha pa3MeLLeHne
TepMolLlyna B TorLie NpoayKTa.

« OTTarika rops4yMm rasom.

e ®yHkumss Cruise: aBTOMaTMyeckas HacTpoMnKa
napamMeTpoB [Ansi MakcuManbHo ObicTporo u
3(h(HEKTNBHOIO OXNAXKAEHNS (HAa OCHOBAHWUM NOKa3aHUi
Tepmoluyna).

e 2 pexuma 3akanueaHus: npu P1 npoucxogut
3aKkanuBaHne MopoxeHoro o -14°C (no gaHHbIM
TepmMoLLlyna npu ero ucnonb3osaHunm). Mo JOCTUXEHUN
3a[jaHHON TemnepaTtypbl annapaTt aBTOMaTUYEeCKM
NEePEKYaeTCss B PEXUM XpaHeHnus npu -14°C.
Pexxum P2 nossonsieT nogaepxusaTte Temnepatypy
-36°C / -40°C B TeuyeHne HeobXoQMMOro BpeEMEHM
6narogapsi HenpepbIBHOMY BpaLLEeHU0 BEHTUMSATOPOB.
Bo3smoxHo ycTaHoBuTbL TemnepaTypy -40°C, He
npepbiBas paboyvmii LMK, YTO MO3BOMSET AOrblue
XPaHUTb MOPOXEHOE.

e PeXuM CKOpPOCTHOTO  OXIaXAEHWsi:  CHWXKEHWe
Temnepatypbl 50 kr npogyktoB ¢ +90°C go +3°C
MeHee, 4eMm 3a 90 MUHYT.

e PeXuM CKOpPOCTHOIO 3aMOPaXMBaHWS: CHWXEHWNE
Temnepatypbl 50 kr npoayktoB ¢ +90°C go -18°C
MeHee, YeM 3a 4 yaca.
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E] Electrolux

MHorodyHKkUMOHanbHaa cuctema Hanpasnsowmx: 10
peLetok GN 1/1 (36 BO3MOXXHbIX YPOBHEN KPENNEHWs, Lwar
20 mm), 10 pelwsetok unu nekapckux npotnsHen 600x400
MM (36 BO3MOXHbIX YPOBHEN kpenneHus, war 20 MM) nnm
18 KoHTenHepoB ans mopoxeHoro B 125 x 165 x 360, no 5
Kl KaXablIn.

Bpemsa oxnaxgeHuss u  3aMOpaxuBaHus 3aBUCUT OT
Konu4yecTsa NPOAYKTOB, UX NAOTHOCTW, KONMYecTsa Bnaru
1 TUNa KoHTenHepoB. B cooTBeTcTBUM C cepTudmkatom NF
BO3MOXHO  €AUHOBpPEeMEHHOe  oxnaxpaeHwe 36  Kkr
NPOAYKTOB.

Ha naHenu ynpasneHnss pacnonoxeHbl 2 KPYrHbIX
aucnnesi, Ha KOTopble BbIBOOATCA [AaHHble O BpPEMEHM,
TemnepaType, BPeMeHM A0 KOHLA uukna, cbosx, a Takke
cepBuCHas MHopmaums.

KoHcTpyKuMua

Arperat paspabotaH M MW3rOTOBMEH Ha NpeanpusiTiu,
ceptudpmumposaHHoMm no craHgaptam ISO 9001 u I1SO
14001.

Vicnaputenb ¢ aHTUKOPPO3UIHON 3aLLNTON.

MHOekc repMeTMYHOCTU MOTOopa U BeHTUnATopoB. IP23.
He Tpebyetcsa nogknoyeHne Boabl.

B kauecTBe onumu JOCTYNEH HE3ABUCKUMbIV NPUHTEP.
Paboyas kamepa C YyrnmoBblMM CTblKaMu OKPYIIon
KOHpurypauum.

OdpekTmBHAs TENNOMU3ONALNSA U3 NONUYpPETaHa BbICOKON
NNoTHOCTU TonwmHon 60 mm, 6e3 cogepxaHus HCFC.

CbEeMHbIi MarHUTHbIV YMIIOTHUTESNb OKPYITON KOHGMIypaumu.

AcnupaunoHHas naHenb Ha LWAPHUPHOM  KpenmeHum
obecneunsaet yaobHbI AOCTYN K MCnapuTento Ans ero
YUCTKM.

ABTOMAaTMYECKMIA NOAOrPEB NepUMeTpa ABEPHON pambl.

BHyTpeHHME 1 BHELUHME NaHenu BbIMOMHEHbl U3 H/CTanu
AISI| 304, 3agHaa naHenb BbINOMHEHa U3 H/cTanu.

Ons nogkntovenus MK goctynex nopt RS 485 (onuus).

3abota 06 okpyxatowen cpege: ra3 R404a B kavectse
XnagareHTa.

ConeHongHble KnanaHsbl.

CTaHAapTHa’l KoMnnekKkraumsa

1 WT. - 3-CEeHCOpHbIA TepMoLLyN K PNC 880212
LKadham CKOPOCTHOIO OXMaXaeHWs u

3amMopaxunBaHusi

Onuumn

4 xoneca K Wwkadam CKOPOCTHOro PNC 880111 O
oxnaxgeHus 30 n 50 kr, wkadgam
CKOPOCTHOrO oxnaxaeHus/

3amopaxunBanus 30/25 kr n 50/50 kr

Komnnekt HACCP « wkadam ckopoctHoro PNC 880183
oxnaxgeHus n samopaxusanus (LW n d
CWw)

3-CeHCOpHbIV TepMoLLyn K LKkadam PNC 880212
CKOPOCTHOTIO OXnaxaeHud n 0
3amMopaxnBaHusi

1-CeHCOopHbIV TepMoLLyn K LwKadam PNC 880213
CKOPOCTHOTO OXNaXaeHus n O
3amMopaxunBaHusi

[Ba 1-ceHcopHbIX Tepmollyna k wkadam  PNC 880214
CKOPOCTHOTIO OXNaXaeHus n O
3amopaxuBaHus

KomnnekT n3 3 1-ceHcopHbIx Tepmoluynos  PNC 880215
K LUIKadhaM CKOPOCTHOTO OXNaXXOAeHUS 1 O
3amMopaxnBaHus

PelweTtka ansa sbineykn 600x400 Mm K
WwKkadgaMm CKOPOCTHOro oxnaxaeHus, LW
BkatHas ctpykTypa k 10 GN 1/1 k wkadpam
CKOPOCTHOrO OXNaXAEHWS 1 3aMOpakMBaHWs
50 kr

Pewetka GN 1/1 ¢ nnacTMKOBbLIM NOKPLITUEM
MpuHtep HACCP (6a3oBas Bepcus) k
XONoAWrbHbIM Lkadham 1 ctonam ¢
3MEKTPOHHOW CUCTEMON yNpaBneHus

2 peuwetku GN 1/1 n3 H/ctann AISI 304

Tenexka K neyam 1 wkadam CKOPOCTHOrO
oxnaxaeHusi/aamopaxwusaHus 6 n 10 GN 1/1

CTpykTypa C Korecamu K neyam u wkadam
CKOPOCTHOrO oxnaxzaeHus/aamopaxusaHus 10
GN 1/1, war 65 mm (cTaHgapT)

CTpyKTypa C kornecamu Kk neyam u Lukadam
CKOPOCTHOrO OXNaxaeHusi/3amopaxunsaHus 8
GN 1/1, war 80 mm

BaHkeTHasa cTpykTypa Ha 30 Tapenok K neyam
1 WwkadamMm CKOPOCTHOro oxnaxaeHus/
3amopaxwuBannst 10 GN 1/1, war 65 mm
CTpykTypa C Kornecamu Ha 8 NpoTUBHEN
400x600 MM Kk neyam v LwKadam CKOPOCTHOIO
oxnaxaeHusi/aamopaxusarus 10 GN 1/1, war
80 mm

air-o-chill

llkadc CKOpPOCTHOro oxna>kpeHuvs

m samopaxusaHua 101 - 50 kr

air-o-chill
LWkad CKOPOCTHOro oxnaxpeHus u samopaxusanua 101 - 50
Kr
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air-o-chill
Electrolux Llixad) CKOPOCTHOro OXNaXpaeHus
m samopaxusaHua 101 - 50 kr

Bup cnepegu

AnekTpuka
89 AnexkTponutaHue:
726305(AOFPS101C) 400 V/3N ph/50 Hz
Mopxkniouyaeman
MOLWHOCTb: 4.26 kW

Heo6xoaum npepoxpaHuTernibHbIA
BbiKNIo4arenb

YcraHoBKa:
2 PaccrosHue po nobbix 5 cm oT npaBow 1 3agHen
B noBepxXHOCTen: CTEHKU

Heobxogmmo CTpOro crnefoBaTtb MHCTPYKUMAM NO YCTAHOBKE

BMeCcTMMOCTb:
MakcumanbHbIn o6Bbem: 50 kg
O6wun o6bvem: 560 liter
KonuuecTBO KOHTEMHEpPOB
(B=65 mm):

525

OcHoBHasa nHcopmauus

Bun ceepxy KpenneHue nBepmu: JleBas cTopoHa
0 Fa6apuTsl, BbicoTa: 1730 mm
,,,,,,,,,,,, Fa6apurbl, wiMpuHa: 895 mm
5( 3 3 Fa6bapursbl (rnybuna npm
OTKPbITOM ABEpMU): 1379 mm

Bec HeTTO: 240 kr
/ Tun: F - FREEZERS - 50 KG

Mpou3BoAUTENnbLHOCTb
: npyu oOXNaxXAeHum -
F—— 3amopo3ke 3a 1 umkn
; (HopmaTtuesi NF) 36 kg - 36 kg
NMpou3BoaAUTEeNnbLHOCTL
npyv oXNaxxaeHum -
3amopo3ke 3a 1 umkn

1378

(HopmaTtusbl UK) 50 kg - 50 kg
TepmocrTar: Electronic
D = [peHax TepmMmopaTumkm: Digital
El = Bxop an. kaGens KoHTenHepbi: 600x400;GN 1/1;Ice Cream
Bupg cboky KonuuecTBO ypoBHEM,
. war HanpasnAWUX: 36; 20 mm

w0 st & XonoaunbHbIX arperar

MowHocTb KkOMnpeccopa: 2,9 hp

XnapareHr: R404a
Oxnaxxpaowan

cnocob6HoCThb: 2540 W
OAns Temneparypbl

ucnapurens: -30°C

KonuuectBo xnapareHra: 45009

S
-

air-o-chill

LWkad CKOPOCTHOro oxnaxpeHus u samopaxusanua 101 - 50
Kr
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