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FPUJU TJISI KYP

NpocToTa 1 ya06CTBO UCMNONb30BAHUA KYPUHOIO
rpuna fenaer ero NpuUBieKaTesibHbIM ANSA NPpU-
MeHeHuA B pecTopaHax (act-tya, cynepmapke-
Tax U YAUYHOMN TOProBAM, NPUHOCA €ro Biajeb-
LYy NOCTOAHHbLIN AO0XOA, a NOKynaTenw YyBCTBO
VAOBJIETBOPEHUA OT OTBEAAHHbIX M3bICKAHHbBIX
6n10f1, NPUrOTOBJIEHHbIX C MOMOLYbIO JAHHOrO
rpuna.

B IpUJIH
MaMOyYPHOro THIA

B wamnypHbix rpunsx npoussopctea ATECH npepsapu-
TeNbHO MOArOTOBNEHHbIE Kypbl HACaXWBAKOTCA Ha LWaM-
nyp, BpalieHne KOTOPOro NPOU3BOANUTCA 3NEKTPOMOTOPOM.
Hanpotv kaxpgoro wamnypa pacnonaratotcs TIHbl, 4To
onpefenser npouecc NpUroToBieHUs NPOAYKTa MOCPefC-
TBOM MH(PAKPACHOTO U3/yYeHus.

Bce anemeHTbl rpunis BbIMONHEHbI U3 NULLEBON HepKaBse-
toujeit ctanu. CreknaHHble [BEPLbl TPUNSA, U3FOTOBNEHHbIE
13 TEPMOCTOWKOrO CTEKNa, MO3BONAIOT MOKynaTesto Habio-
[aTb 3a NPUTOTOBNIEHUEM Kyp, NPUBEKASA, TEM CaMblM, BHU-
MaHue 1 Bo36yXKzas anneTur.

KpbiwKa rpuns nmeeT cneumanbHblit 3a30p, KOTOPbI BXOAUT
B CUCTEMY BEHTUAALMU. [apb W Jpyrue NpopyKTbl CropaHus
BO BpeMs paboThl BCACHIBAIOTCA B 3TOT 33a30p U BbIBO-
AATCA Yepe3 naTpyboK Ha Kpblllke FPUAsA B BEHTUAALMIO.
bnarogaps aToMy HU CTEKNa, HI CaM FPUSb He MOKPbIBAIOTCA
HarapoMm 1 MMeloT aKKypaTHbI BUA.

[punb UMeeT NOAAOH, KOTOPbIA CAYXKUT Ans cbopa xupa U
macna. KoHCTpyKLMUA rpuns N03BoNseT NPOBOAUTb CAHUTAp-
Hylo 06paboTKy BCex ero YacTeii.

Komardop 2/1
Comandor 2/1

ATESY,

MAWMHOCTPONUTENLHOE MPEANPUATUE

Mpeanpuatue ATECU npousBoput pABa
TUNA KYPUHbBIX FpuUnen:

3NeKTpUYeCKUe rpuau Wam-
nypHoro tuna «KomaHgop 2/1»,
«Komanpop 2/2», «Komanpop 2/3;

ﬂ INeKTpUYeCKMe TrpuauM Kapy-
cenbHoro tuna «Komanpgop 4»,
«Komanpop 5».

skewer grills

Chicken grills are designed to automatically grill
the chickens in infrared rays emitted by tubular
electric heating elements.

Skewer Grills: «Comandor-2/1», «Comandor-
2/2», «Comandor-2/3».

Ready to cook chickens are placed on skewers
rotated by an electric motor. Opposite every
skewer is a tubular electric heating element. Up
to 6 chicken carcasses may be placed on each
skewer. Cooking time is between 60 and 75
minutes.

All grill elements are made of special food grade
stainless steel.

The grill’s glass doors made of made of heat-resis-
tant glass as well as inside illumination allow the
customer to watch the grilling process.

The doors are equipped with automatic closers
providing for two stable door positions while
opened or closed.

All grill types have covers with a special gap that
is part of the ventilation system. Slash and other
products of burning during grilling are sucked
into that gap and are removed through the sucker
on the grill’s cover to the ventilation system.
Thanks to that device the glass and the grill itself
stay clean of carbon deposits and look accurate.

All grill types have supplied with trays for fat and
oil collection.

The grill design makes it easy to clean all its
components.

Komandop 2/2
= Comandor 2/2

Komardop 2/3
Comandor 2/3

Mogenb Komanpgop 2/1 Komaunpgop 2/2 Komangop 2/3

Model Comandor 2/1 Comandor 2/2 Comandor 2/3
ANUHA, MM

ot 960 960 960
WHUPUHA, MM

e 510 510 510
BbICOTA, MM

ettt 680 940 1250
KOn-BO Kyp

number of chickens 6 12 18
KOJ-BO BEpTENOB

number of skewers 1 2 3
Hanpsxexue, B

e v 220 220 220
MOLWOCTb, KBT

power, kW 3 4 6
macca, Kr

i ke 37,8 55,7 83,4
BpeMsA NPUTOTOBNIEHUA
npu NONHOW 3arpy3Ke, MUH 60-75 60-75 60-75

cooking time, min

Cnoco6bl HAHWU3bIBAHUA KYp:

Mepes Hayanom paboThl, Pa3MOPONKEHHbIE
W npefBapuUTeNbHO MOArOTOBAEHHbIE [Nif
HApKK TYLKN LbIAAAT, HACAKMBAIOT Ha Bep-
Ten Kak MOKa3aHo Ha cxeme. YepefoBaHue
TylleKk BAOAb BepTena «uelKa-rysxka,
«Ty3Ka-leiika» obecneynBaeT pasmelleHne
U LeHTPUPOBaHMeE Ha HeM [0 6 Tyluek (Becom
1000-1100 rpamm). Beictynatoume yactu
TyLIeK cnefyeT akKypaTHO 3anpaBuTh.
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B IPUJIM KAPYCEJbHOI0 THNA

KapycenbHble rpuin npefHa3HayeHbl s
XapKu TYLWEK LbIAAAT, KYPUHbIX OKOPOUYKOB,
FPYAOK W LpYyriux NPOAYKTOB B ABUMKYLNXCA
capkax. Kypbl pa3melyaiorcsa B cafkax, Koto-
pble NPUBOAATCA B ABUKEHME 3IEKTPOMOTO-
pom. Bpems npurotoBneHus 60-75 MUHYT.

Tpunb cHaGXeH CTEKNSIHHOM BEPbIO C Mexa-
HUYECKUM [OBOAYMKOM, YTO obecneyuBaet
4B YCTOMYUBLIX MONOMKEHUA B OTKPHITOM
11 3aKpbITOM COCTOAHUM LBEPU.

TepMoperynaTop rpuns noaaepKuBaeT TeM-
neparypy ot 50°C go 250°C.

bnaropgaps BpaleHuio CafkoB C Tyl-
KamMu  Kyp, MNpOMCXOAUT pasBHoMep-
Has Tennosas o6paboTka coO BCex CTO-
poH.Bce 3nemeHTbl rpuneit BbiNOAHe-
Hbl W3 MULEBOWN HepXaBelollei cTanu.
[lBepb W 3afHAA CTEHKA rpus BbIMONHEHDI
13 TEpMOCTONKOro cTekna. Hanuyve nop-
CBETKWM B Kamepe No3BO/ifeT NpofaBLy
¥ MOKynaTenlo Habnogate 3a NMpUroToBe-
HUEM Kyp.

Komardop 4
Comandor 4
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carousel grills

«Comandor-4», «Comandor-5» and «Comandor-6»>
Carousel Grills are designed to grill chicken on
carcass, chicken legs and breasts as well as other
products in revolving cradles. Chickens are placed
in cradles powered by an electric motor. Cooking
time is between 60 and 75 minutes.

This grill is equipped with glass door and
a mechanical door closer providing two stable
positions while the door is opened or closed.

The grill’s heat controller provides temperatures
in the work chamber between 50 and 250 degrees
Celsius.

The revolving cradles with chicken carcasses
provide for an even thermal processing from all
sides.

All the grill’s elements are made of special food
grade stainless steel.

The grill’s door and rear wall are made of heat-
resistant glass. Inside lighting allows both the
vendor and the customer to waich the grilling
process.

Cnoco6bl yknagku Kyp:

TyWwKM Kyp, rOTOBbIE K NPUFOTOBNEHMIO pac-
nonaraloT B cafku. PekomeHpyetcs ykna-
[biBaThb B CafoK Tywku Becom 1000-1100
rpamm. [lpu HenonHoOW 3arpyske rpuns,
XenatenbHO BeC Kyp pacnpefenstb pas-
HOMEPHO.

Komardop 5
Comandor 5

Mopenb Komanpop 4 | Komanupop 5 | Komanpop 6

Model Comandor 4 Comandor 5 Comandor 6
OJNHA, MM

Toneth 660 900 920
WHUPUHA, MM

e 510 510 630
BbICOTa, MM

ettt 600 600 730
KON-BO Kyp

number of chickens 8 12 18
KON-BO CafiKoB

number of cradles 4 4 6
Hanpsxexue, B

g v 220 220 220
MOLWOCTb, KBT

power, kW 3,6 6 8
macea, K1 32,3 42,5 56,4

weight, kg
BpPEeMsA MPUTOTOBNIEHUA
npu NOJHOM 3arpy3Ke, MUH 60-75 60-75 60-75

cooking time, min
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(puTiOpHULbI NpefHa3HauyeHbl AAA NPUroToBe-
HUA B pasorpetom Macne (cdputiope) pasnuu-
HbIX NPOAYKTOB (KapTodens, pbiGbl, MACA U T.A.).
PpuTiopHULbLI NOAXOAAT ANA  UCMNOJIb30BaHUA
B pectopaHax, 6apax, Mara3uHax, Ha NpeanpuAaTH-
AX 6bICTPOro NUTaHUA U B NePeABUIKHbBIX MYHKTaX
nuTaHua (ToHapax).

oil fryers

Frying machines are used to fry various products (potatoes, fish, meat,
etc.) in heated oil (deep fat). The frying tank is made of stainless steel.
Frying machines are ideal for restaurants, bars, shops and fast food
establishments.

All of our frying machines have three major components: control
panel, seamless tank for oil and case.

The control panel incorporates an electric thermal comptroller and
a tubular electric heating element made of food-quality stainless steel.
The thermo comptroller has the capacity to sustain oil temperature
between 50°C and 250°C.

The oil tank incorporates a carcass and a tub both made of food qual-
ity stainless steel.

There are two variants of the oil tank design depending on the fryer
model: with and without oil drain valve. In the models without drain
valve oil is extracted over the tank edge.

ATESY produces 3 types of electric oil fryers:
1 fryers of EURO series, matching European standards;
2. «Panda» series;
9 «(Clhdimiadiise ST, Bce npoussofumbie QPUTIOPHULLI COCTOAT
13 BYX OCHOBHbIX YacTeii: 610Ka ynpasne-
HWUA 1 QPUTIOPHON BaHHbI.

bnok ynpasneHus Bknoyaer B cebs 3eKT-
pOTEPMOPEryasTOp U TPy6yYaTbiit 3M1EKTPO-
Harpesartesib (TIH), BbIMOAHEHHBIN U3 NKLLe-
BOVI HepaBewlien cTanu. Tepmoperynatop
cnocobeH noajepxuBaTh TeMnepatypy
¢dpuTiopa B ananasoxe ot 50°C po 250°C.

OpuTiopHas BaHHa COCTOUT M3 Kopnyca
U CaMOW BaHHbI, KOTOpble BbIMOJHEHbI
13 MULLEBON HEpXKaBellle cTanu.

BaHHa B 3aBMCUMOCTM OT KOHCTPYKLUU
MOXET UMETb UL He UMETb KpaH Ans CluBa
oTpaboTtaHHoro dputiopa. B KOHCTpyKLuK,
rie KpaH OTCyTCTBYET, 0TPaboTaHHbIi hpu-
TIOp YAansAeTcs Yepes 6OpT BaHHbI.

Npeanpuatue «ATECU» npoussoaur
3 Bupa putiopHUL:

OPUTIOPHMUIIbI

¢GputiopHMLUbl eBpoCTaHAapTa
cepumn «EBPO»;

H dpurioprnusi cepun «Nanpax;
E uebypeunnupi.
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3aeKkTpodpuriwopaunbl «EBPO»

Mpeanpuatne «ATECU» nponssoant 5 BUA0B HPUTIOPHNL
eBpoCTaHpapTa:
— 3 opHoCeKUMOHHbIX («EBPO» 1x1/1; «EBPO» 1x1/2;
«EBPO» 1x1/3);

— 2 pByxcekunoHHble («EBPO» 2x1/2;«EBPO» 2x1/3).
OpuTiopHULBI C ABYMS BAaHHAMU UMEIOT Pa3fiefibHOe BKJIIO-

ueHue, N03BONIAIOLIEE OJHOBPEMEHHO FOTOBUTh [1Ba Pa3HbIX
npogykTa.

B paHHbix hpuTiopHULiax 0TpaboTaHHOe Macno yaansercs
Yepes 60pT BaHHbI.

Bce dputiopHuubl mapku «EBPO» komnnekTyloTcs TexHo-
JIOTNYECKNUM CafikaMu, KOTopble NpefHa3Ha4yeHbl AnA WapKu
npoaykToB Bo ¢putiope. Cagkn BbINOJAHEHbl M3 MULLEBOI
NUCTOBOW HepaBeloleil cTanu 1 UMeroT YAOOHYI0 naacT-
MaCcCOBYIO YKy, KOTOpas npefoTspalyaeT BbiCKanb3biBa-
HWe cafika U3 pyK BO Bpems pabdoTl.

EBPO 1x1/1

EURO Ix1/1

ATESY
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EBPO 1x1/3
EURO 1x1/3

EBPO 1x1/2
EURO 1x1/2

EURO oil fryers

ATESY produces 5 types of frying machines that
match European standards. There are two groups
of frying tanks based on configuration:

1. One section: «EURO 1x1/1», «EURO
1x1/2», <EURO 1x1/3»;

2. Two sections: <EURO 2x1/2», «EURO
2x1/3».

Fryers with two tanks have separate control
panels allowing to fry two different products
simultaneously.

Used oil in those models is extracted over the
tank edge.

All our Euro model fryers are supplied with cage
units designed for frying various products in oil.
Cage units are made of food quality slab stainless
steel with a comfortable plastic handle.

time of friture warming
up to 200°C, min

Mogenb EBPO 1x1/1 EBPO 1x1/2 EBPO 1x1/3 EBPO 2x1/2 EBPO 2x1/3
Model EURO 1x1/1 EURO 1x1/2 EURO 1x1/3 EURO 2x1/2 EURO 2x1/3
e 530 265 180 530 360
555 555 555 555 555
325 325 325 325 325
e 11,3 6.5 55 12 10
6 3 15 ° :
e 8 220 220 220 220 220
 wmberofcages ! ! ! 2 ?
ey 26 13 i 23 >E
e s 17,5 8 5 24 25
Bpems pasorpeea

dpuTiopa Ao 200°C, MuH 20 20 20 20 20

EBPO 2x1/3
EURO 2x1/3

EBPO 2x1/2
EURO 2x1/2
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OputiopHuua «MaHga» MMeeT OAHOCEKLMOHHYIO BaHHY
1 KOMMNEKTYETCA [1BYMsA CafKaMu, KOTOpble npefHa3Haye-
Hbl 111 MOMELEHUs B HUX NPUrOTOBASEMbIX NPOAYKTOB BO
Bpems apKu. OHM BbINOJHEHbI U3 IMCTOBOI HEpXaBelLle
CTafI U UMEIOT PYYKY C «XOIOLHOM» MAACTUKOBOM HaKiad-
KOW, KOTOpas NMpefoTBPalLaeT BbiCKab3biBaHWe UX U3 PyK
BO BpeMms paboTbl.

BanHa uMeeT KpaH ans cimsa 0TpaboTaHHoOro hputiopa.

MAHAA 2/1
PANDA 2/1

Mopenb Naunpa 2/1
Model Panda 2/1
ANUHA, MM
length, mm 400
WHWPUHA, MM
width, mm 410
BbICOTA, MM
height, mm 415
macca, Kr
weight, kg 12
MOLLOCTb, KBT 3
power, kW
HanpaxeHue, B
voltage, V 220
KONMYEeCTBO CafiKoB 2
number of cages
06beM BaHHbI, 1
tank volume, | 16
o6bem dputiopa, N 13
friture volume, 1
BpeMs pa3orpesa
tputiopa go 200°C, muH 30
time of friture warming
up to 200°C, min

ATESY. 4
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Panda oil fryers

Panda fryers have one-section oil tank and is
supplied with two specially designed cage units
for frying products. The cage units are made of
stainless steel and have a comfortable handle with
«cold» plastic strap.

The fryer has an oil drain valve.

4e0ypeyHMIIbI

BaHHa tpuTiopHas «YebypeuHuua» npep-
Ha3HayeHa Ans NpUroToBaeHUs Bo (QpuTio-
pe pasnuyHbIX MPOAYKTOB MUTaHUA: Yeby-
PEKOB, MMPOXKKOB, MsACa, Pbibbl, OBOLLEN NpK
Temneparype dputiopa 200-210°C.

Mpeanpusatue «ATECU» BbinyckaeT Apa BuUAa
hpuUTIOpHbIX BaHH: «YebypeyHuta» ¢ 06b-
€MOM BaHHbI 25 N1. U «YebypeyHuua-muHu»
c 06beMoM BaHHbI 12 1.

B BaHHe npegycMoTpeH ciuB Ghputiopa
Yepes CJIMBHOIA KpaH.

Tpy6uatblit 3nekTpoHarpesatens (TIH)
3aluMleH OT HanunaHus Ha Hero TecTa
ceTkoit. foToBble YebypeKku Mau MUPOXKKU
BbIK/1afbIBAIOTCA Ha CcreuuanbHbliii 10TOK
ANA CTeKaHWa U36bITOYHOro Macna.

Harpes ¢dputiopa ocyuectsnserca TIH-om
MolwHoctbio 3,0 kBT. ®putiopHyto BaHHy
«YebypeyHuLb» KOMNAEKTYIOT ABYMsA 610Ka-
My ynpasneHus ¢ TIHamu, a «HebypeuHuuy-
MUHU» — ofHUM 6a0KoM. Bce kopnycHble
Aetanu hpuTIOPHON BaHHbI, U3rOTOBNEHbI 13
HepaBelollen ctanu, Bkaoyas TIH, paspe-
WeHHo foccaHanMAHaA30pOM AN KOHTaK-
Ta C NULLEN.

B komnnekT yebypeyHul, BXOAUT KynuHap-
HbIll MUHLET W WAAHT Ais CAMBa Macna co
WTYLLEpPOM.

Cheburechnitsa oil fryers

The Cheburechnitsa is designed for deep-fat fry-
ing various types of food: chebureks (meat-filled
pies), pies, meat, fish and vegetables with the
deep-fat fryer at a temperature of 200-210°C.

The ATESY enterprise produces two types of
deep-fat fryers: the Cheburechnitsa, which can
hold up to 25 liters and the Cheburechnitsa-mini,
which holds 12 liters.

The fryer is equipped with a fat-draining valve.

A net prevents dough from sticking to the tubular
electric heater (TEH). When they are ready,
chebureks and pies are placed on a special tray
for draining out excess oil.

The TEH has a wattage of 3.0 kW to heat up the

fryer. The Cheburechnitsa contains two control
units with TEHs; the Cheburechnitsa-mini has
one. All the components of the deep-fat fryer
are made from stainless steel, including the TEH,
which has been declared safe for contact with food
by the Public Health Authority.

The Cheburechnitsa kit also includes culinary
pincers and an oil-drainage tube with a nozzle.

YebypeyHuya
Cheburechnitsa

YebypeyHuya-muru
Cheburechnitsa-mini

time of friture warming

up to 200°C, min

Mopenb Yeb6ypeunuua | YeGypeuHnua-MuHu
Model Cheburechnitsa Cheburechnitsa-mini
LJNHA, MM
length, mm 915 670
WIUPUHA, MM
width, mm 490 490
BbICOTA, MM
height, mm 315 315
macca, Kr
et kg 12,2 10,5
MOLLOCTb, KBT
power, kW 6 kS
Hanpsaxexue, B
voltage, V 220 220
06beM BaHHbI, NI
tank volume, | 25 12
%61:EM
puTiopa, n
friture 13 6
yolume, [
BpeMs pa3orpesa
dpuTiopa fo 200°C, MuH 30 30
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YCTAHOBKMHA
JISI TPUTOTOBJICHUS

MACA

ATESY
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Annapartbl 48 NPUroTOBNEHUA WAYP-
Mbl NMOBCEMECTHO WCMNONb3YHTCA B
cucTeme ynuyHom Toprosnu 6naropa-
pA CBOei BbICOKOW NMPOM3BOAUTESND-
HOCTU, NPOCTOTE U HALEKHOCTU NPU-
MEHEeHUs, a IMaBHOEe, HAarNAJZHOCTU B

NpUroToBJIeHUN NPoAVyKTa.

MawwuHocTpoutenoHoe npegnpusaTue
«ATECU» BbinycKaeT HECKONbKO Mope-
neit annaparos:

rasoBble «lllaypma 2»
n «lllaypma 3»;

ﬂ anekTpuyeckue «lllaypma 23J1»
n «llaypma 331».

[puHuMn pencTBna yYCTaHOBOK 3aK/iOYaeTcs B TOM, 4TO
MACHas BbIPe3Ka, MPUroTOBNEHHas Mo ocobomy pelenty,
HaCaXXMBaeTCA Ha CreLuanbHbiil HOX, KOTOPbIN BpalyaeTcs
BOKpYF CBOEI1 OCH OKOJIO Fa30Bbix FOPENOK AW TPybYaThIX
afekTpoHarpesateseit (TIHOB) 0 ee NONHON FOTOBHOCTU.

Bce KopnycHble 31eMeHTbl YCTAaHOBOK  W3TOTOB/EHbI 13
NULEBOI HEPKABEIOWEN CTanu, YTO NO3BOAAET UCMONb30-
BaTb UX B CUCTEME OOLLECTBEHHOTO NUTAHUS

gyros rotisseries

Gyros rotisseries are widely used by street vendors due to their high
productivity, simplicity, reliability and most of all the ability to watch
the cooking process.

Gyros are made of specially prepared meat steaks skewered on a
special knife that rotates around its own axis opposite gas burners or
tubular electric heating elements until the product is ready.

All hull elements are made of special food quality stainless steel certi-
fied for catering operations.

Our company produces several types of Gyros rotisseries:
1. Gas: “Shaurma-2", “Shaurma-3";

2. Electric: “Shaurma-2EL”, “Shaurma-3EL”".

ATESY,
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ra3oBbi€ anmnmapatsbl

anFOTOBJ'IeHVIe MACa B AaHHbIX MOAeNAX OCylecTBnaerca
3a CYeT UCcnonb3oBaHUA NPpUPOAHOro rasa.

BbicoKas NpOM3BOAUTENIbHOCTb YCTaHOBKM (50100 nop-
LMt B Yyac), NpocToTa U HAaZeKHOCTb B IKCMayaTauuu,
HarnAgHOCTb B NPUTOTOBAEHWUU NPOAYKTOB, Aenaer
LAHHYIO YCTAaHOBKY NPUBNEKATENbHOU AN YAUYHOM
TOProBau.

Mogens «llaypma-3» otnnuaercs ot «llaypma-2» GonbLueil
NpOMU3BOAUTENbHOCTbIO BCAGACTBUE HANNYUA AONONHUTENb-
HOW FrOpenku.

gas models

This particular apparatus uses natural gas to
prepare food.

The appliance’s high productivity (up to 100 por-
tions an hour), ease of use and reliability, aided
by its visual layout, make it an extremely attrac-
tive choice for street trading.

The Shaurma-3 model differs from the Shaurma-
2 by its high productivity, achieved thanks to its
additional burner.

UWaypma 2
Shaurma 2

Mopaensb lWaypma 2 LWaypma 3

Model Shaurma 2 Shaurma 3
OJIMHA, MM

length, mm 650 650
WUPUHA, MM

width, mm 620 620
BbICOTa, MM

height, mm 865 1170
macca, Kr

weight, kg 19’5 25’3
MOLLOCTb, KBT % *

power, kW 7,2 10,8
KON-BO rOpenok 2 3

number of burners

*3KBUBANEHTHAs TENN0BAsA MOLHOCTH
heat power equivalent

lWaypma 3
Shaurma 3

B IOJJCKTPHUICCKHUE allllapaThbl

B ycraHoBkax “llaypma-23/1" u “llaypma-33J1” Harpes
NPOWU3BOANTCA NOCPEACTBOM TPYOUaThIX IEKTPOHATpeBa-
Teneit. TIHbI co3aaloT MHPPAKpacHOe U3NyyeHue, KOTO-
poe dokycupyeTcs 3KpaHamy, PacMONOKEHHbIMU MEXAY
T3Hamu u Kopnycom yCTaHOBKYW, TEM CaMbiM, YBENUYMNBAS
TeMnepaTypy apKku MAca M CKOPOCTb ero NpuroTosse-
HuA. llpuBOAOM AN BPALEHWUA LUAUHAPA C MACOM CAy-
XUT 371eKTPOMOTOP.

electric models

In “Shaurma-2EL” and “Shaurma-3EL” mod-
els heat is provided by tubular electric heating
elements. They provide infrared rays that are
focused by screens between the elements and the
hull thus increasing the meat grilling temperature
and the cooking speed. The cylinder with meat is
rotated my an electric motor.

Ulaypma 23J1
Shaurma 2EL

Mogenb Waypma 231 Waypma 331

Model Shaurma 2EL Shaurma 3EL
OJIUHA, MM

length, mm 650 650
WUPUHA, MM

width, mm 470 470
BbICOTA, MM

height, mm 985 1180
macca, Kr

weight, kg 27,6 31,0
Hanpaxexue, B

voltage, V 220 220
MOLLOCTb, KBT

power, kW 3,2 4,8
kon-o TIHoB 2 3

number of heaters

UWaypma 3371
Shaurma 3EL
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ITOHYUNKOBDIE
AITITAPATbI

B 3aBucumoctu oT o6bema hpuUTIOpHOU
BaHHbI, npeanpuatue «ATECU» npousso-
AUT pyYHble MOHYMUKOBBIE annaparbl fABYX
mopauduKauuin:

«TonbhcTpum-1/1»;
ﬂ «lonbcrpum-2».

ATESY,

MAWMHOCTPONUTENLHOE MPEANPUATUE

MoHuyuKOBbLIN annapaTt npeAgHasHayeH ana opmo-
BaHUA U NPUrOTOBNEHUA B PAa30rpeTom Macjie NoH-
YUKOB TpajuLunoHHou hopmbl, Maccoi 30-40 r.

Mpouecc npurotoBneHuUa HaunHaetcsa ¢ hopMoBa-
HUA NOHYMKa NPY MOMOLLM 103aTOPa, lanee NOHYUK
nonapaet Bo (PpUTIOPHYIO BaHHY. Bpemsa npurotos-
NneHUA NOHYMUKA 3aHMMaeT B cpefiHeM 50 ceKyHpa,
B TeYEeHMe KOTOPOro NOHYMK He06X0AMMO NnepeBep-
HyTb. [lo Mepe roTOBHOCTU MOHYMKMN U3BNIEKAIOTCA
13 ()pUTIOPHOI BaHHLI NPU NOMOLLN KYNUHAPHOTO
NUHLETa U YKNaAbIBalOTCA Ha NOAMAOH, NpUKpen-
JIeHHbIN K annapary.

Bce mofenv BbiNOAHEHbBI U3 NULEBOV HEPXKABEIOLLEN CTanu
1 COCTOAT U3 YETbIPEX OCHOBHbIX Y3/10B:

1. ®puTiopHas BaHHa.
2. PyyHou po3atop:

YCTaHOBAEH Haf (PPUTIOPHON BaHHOM Ha CheuuanbHOM
KpoHwTenHe. OH MMeeT YHUKaNbHYIO roNoBKY Ans hop-
MUPOBAHWUS MOHYMKOB, KOTOpas No3BosseT paboTars
Ha TecTe NpaKTUYecKn No6oi KOHCUCTEHLMUU: OT KUA-
KOro A0 AOCTAaTOYHO KpyTOro.

3. biiok ynpaBneHus C 3feKTPOHArpeBaTenem:

OCYLLECTBNISIET HArpeB U NOAJEpKaHUe Temneparypbl
tpuTiopa B guanasoHe ot 50°C go 250°C. Tpy6uatsiii
anekTpoHarpesatent (TIH) u3rotoBneH U3 Hepxase-
fowei cTanu 1 obecneynsaer becnpepbiBHyo paboTy
B 3aaHHOM TEMNEpaTypHOM pexuMe.

4. MoppoH:

CNYXWUT Ona BblKNagKu U3 BaHHbI FOTOBbIX MOHYNKOB
U CTeKaHUA C HUX NnlliHero macna.

fonbdheTpum-1/1 paccuutaH Ha ofHOBpe-
MEHHOEe MpUroToBaeHne 15 MOHYMKOB, YTO
onpepenser ero NpoM3BOAUTENbHOCTb B pas-
mepe 200 NOHYMKOB B Yac.

TonbtheTpum-2 cnocobeH NoMecTUTb B CBOEW
BaHHE OfHOBPEMEHHO 25 MOHYUKOB, €ro
npou3BOANUTENbHOCTb cocTaBnAeT 300 noH-
4MKOB B Yac.

OTtpaboTaHHbIiA hpUTIOP CAUBAETCA C NOMO-
Liblo CNeLnanbHoro Kpaxa.

doughnut makers

The doughnut maker is designed to form tradi-
tional doughnuts (30-40 grams) and deep fry
them in heated oil.

The cooking process starts with forming the
doughnut in a dispenser from which it proceeds
to the oil tank. To deep fry the doughnut takes
an average of 50 seconds and during that
period the doughnut must be turned over.
Ready doughnuts are taken out of the oil tank
with the help of culinary fongues and placed on
the machine tray.

All models are made of special food grade stain-
less steel and have four major components:

1. Oil tank.
2. Manual dispenser:

it is located above the oil tank on a special
holder. The dispenser has a unique head
for doughnuts forming that allows using the
dough of virtually any consistency: from
liquid to rather stiff dough.

3. Control panel with electric heater :

provides heating and maintains the
temperature of cooking oil in the range
between 50°C and 250°C. Tubular electric
heating element is made of stainless steel
and provides continuous operation within
the assigned temperature range.

4. Tray:

it is used to store ready doughnuts taken out
of the oil tank and accumulate excess oil.

ATESY produces two models of manual doughnut
makers that vary in oil tank capacity:

1. «Golfstream-1/1»;

2. «Golfstream-2».
«Golfstream-1/1» is designed to make 15

doughnuts at a time or 200 doughnuts per
hour.

«Golfstream-2» tank holds 25 doughnuts at a time
and has the capacity to produce 300 doughnuts
in hour.

Mopens fonbcpcTpum 1/1 fonberpum 2

Model Golfstream 1/1 Golfstream 2
LJIMHA, MM

length, mm 725 915
WHUPUHA, MM

width, mm 490 490
BbICOTa, MM

height, mm 600 600
macca, Kr

weight, kg 10 15
MOLWOCTb, KBT

power, kW 3 6
HanpsxeHue, B

voltage, V 220 220
06beM BaHHbI, /1

tank volume, | 12 22
o6bem dpuTiopa, N

Sriture volume, | 6 12
remneparypa, °C 50-250 50-250

temperature, °C
Npou3BOAMUTENb-
HOCTb, WT./Y

production 200 300

capacity, pcs/h

B KOMNNEKT K NOHYNKOBbLIM annaparam BxogaTt KyﬂMHaprIVI

NMUHUET 1 WnaHr gna chea macna co Wryuepom.
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BnuHHbin annapat «MacneHuuar»
npefHasHayeH Ansa 6bICTPOro Bbine-
KaHUA TPaAULMOHHBIX PYCCKUX 6au-
HOB Kpyrnoin (opmbl U MOXKeET ycTa-
HaBnuBaTbcA B Hebonblux Kade,
6UCTpO, TOHapax.

Annapart BbiNOJIHEH M3 MULLEBOI HepKaBe-
1olen cTanu.

Ha kopnyce 6nuHHOro annapata pacnono-
JeHbl OfjHa UMK iBE }KapOUHble NOBEPXHOC-
™ guametpom 360 M.

MMapkas WinhosaHHas NOBEPXHOCTb Nulle-
BOr0 YyryHa BbINOAHSAET (YHKLUIO CKOBO-
popbl. Bbicokue aHTUNpurapHsie cBoiicTBa
4yryHa UCK0YAT BO3MOXKHOCTb NpUAUNa-
HUA BNUHOB K NOBEPXHOCTU.

BnuHbl  BbINEKalTCA HENOCPEACTBEHHO
Ha JKapoO4YHOM MOBEPXHOCTW, MpUYEM HET
HEOBX0[MMOCTH KaX bl Pa3 CMa3blBaTh ee
KWUPOM, JOCTaTOYHO Nepej NepBbiM NpuUme-
HEHMEM XOPOLIO ee NPOKaANUTb U NPOMa3aTh
pacTUTENbHbIM MACTOM.

KoHcTpyKUus 6AMHHOTO annapara no3goss-
€T MPOBOANUTH TIATENbHYI0 TUTUEHUYECKYIO
06paboTKy BCex MOBEPXHOCTE U Y3708,
KOHTAKTUPYIOLWMX C NULLEBLIMU NPOAYKTAMU
B npouecce paboTbl.

pancake machines

The Maslenitsa pancake machine is designed for quick baking of
traditional Russian round pancakes and ideally fits small cafes, bistros
and mobile stands. The unit is made of special food grade stainless
steel. The machine hull has one (model BA-1/2,5) or two (model BA-
2/5) hot plates (360 mm in diameter).

Smooth polished iron surface of food quality grade acts as a frying
pan. The iron’s high nonstick qualities exclude the possibility of pan-
cake sticking to the surface.

Pancakes are baked on the hot plate itself and there is no need to oil
it each time. It is sufficient to heat it well and grease with vegetable oil
just before the first use.

The machine design provides for easy hygienic cleaning of all surfaces
and elements in touch with food substances during operation.

The Maslenitsa model is supplied with:
— special roller that helps to spread the dough evenly over the hot plate;
— paddle for turning the pancakes over.
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Macnenuua Macnenvuua NpeanpusaTtue «ATECU» npousBoauT 61u-
Mopens BA-1/2,5 BA-2/5 Hble annaparbl AByXx MOAUpUKaLMit:
Model Maslenit: Maslenitsa BA- .
0% st_len;s; * e;u;a «Macnenuua bA-1/2,5» ¢ ogHomn
)KapOlIHOﬁ NOBEPXHOCTHIO;
e, A 400 800
length, mm H «Macneuuua BA-2/5» c gByma
WHpKHE, MM % - apOUYHbIMU NOBEPXHOCTAMMU.
width, mm 435 435
BbICOTA, MM
height, mm 220 220
macca, Kr
weight, kg 16 28,7
HanpsaxeHue, B
voltage, V 220 220
MOWHOCTb, KBT
power, kW 2,5 5,0
K0N-BO KOH(OPOK 1 2
number of burners
aMameTp KOHOpPKKU, MM
diameter of burner, mm 360 360
Temneparypa, °C _ _
temperature, °C 50-250 50-250
Kos-BO 6AMHOB B Yac
number of pancakes 60 120
per hour
*no pyuke
with handle

I'PNJIb
11 COCUCOK

B KoMnneKT nocTaBku K annapary «MacneHuua» BxopaT:

— Jlonatka JJiA pa3MasblBaHWA Tecta N0 MOBEPXHOCTH
KOH(OPKH, 6narofaps KOTOpoit Aaxe HekBanuduumupo-
BaHHbI1 NEPCOHAN CMOXET PaBHOMEPHO pacrnpefenaTs
TECTO MO }XAPO4HOI NOBEPXHOCTY;

— flonaTtka Ans nepesopadYnBaHus GINHOB.
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fpunb ponuxoBbiit «lpaTu» npepHasHavyeH AnA
06:KapuBaHUA COCUCOK, CapAeneK, MACHbIX U Pbl6-
HbIX «6AaTOHYMKOBY LUNUHAPUYECKOI (HOPMBI.

MpuHuMn pa6oTbl 3aKNKOYAETCA B TOM, YTO COCUC-
Ka, NOMelLeHHas MeXAY ABYMA HarpeBaloUMUCA
ponMKamMu, paBHOMepHO NojKapuBaetca 6naropa-
pA HenpepbIBHOMY BpalLeHUI0 POIUKOB.

3T0T annapart noBceMecTHO UCMONb3YeTCa B cUCTe-
Me VIMYHOI TOProBu, 61arofapa CBoei BbICOKOW
NPOM3BOAUTENBHOCTM, MPOCTOTE U HAAEKHOCTHU.

I'PNJIb IJ1d COCUCOK

BHyTpu Kaxpgoro ponuka pacnonoxeH T3H,
4TO 06GECcneYnBaeT paBHOMEPHYIO TeMnepa-
TYpy N0 BCEW NOBEPXHOCTU POJIMKA.

Bce KopnycHble 3n1eMeHThl, BKAOYAs Ponu-
K1, BbINOJHEHbI U3 NULLEBON HepXKaBetoLyein
CTanu, 4To N03BONAET UCMONb30BATh FPUJIb B
cucteme 06UIECTBEHHOIO NUTaHU.

'll Mopenb fpatu 5/500
grilt jor sausages Model Grati 5/500
The GRATI roller grill is designed to cook sausages, frankfurters and M?Ha’;:M 570

cylindrical (or close to cylindrical) pieces of meat or fish with a diam- ength, mm

eter of at least 18mm. WUPKUHA, MM 265
The grill works on the principle that the sausage is placed between the width, mm

two heated rollers and is browned equally from both sides due to the BbICOTa, MM 230
rollers constantly turning. height, mm

Each roller is heated internally by its own TEH (Tubular Electric macca, Kr 121
Heater), which guarantees a uniform temperature throughout the weight, kg !

length of the roller, and sustains the necessary temperature for

, B
each roller, providing you with a greater range of culinary options. Ha:s;:(giHc.e 220
All the components of the grill, including the rollers, are made from ’
food-grade stainless steel, enabling use of the grill in public catering. MOLHOCTb, KBT 15
4

The model’s high productivity (up to 150 sausages an hour) and its power, kW
ease of use, aided by its visual layout, distinguish this grill from other
types of traditional sausage-making equipment.

KON-BO COCUCOK 12
number of sausages
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BubpaumoHHblili npoceuBatenb Myku «Kackapy»
npepHasHa4yeH Ans NpOCeMBaHUSA, PbIxNIeHUs 1 060-
raujeHus Bo3gyxom (aspauum) OCHOBHOFO Kyniu-
HapHOro UHrpeaueHTa — Myku. Mykonpoceusarenb
TaK}Xe UCNONb3yeTcA A YAANeHUA U3 MYKU MeTan-

J'IOI'IpVIMECEﬁ U NOCTOPOHHUX YacCTull.

MYKOINpOCeUBATE b
«KACKAJI»

Sflour screener CASCADE

The Cascade high-frequency flour screener is designed to screen,
loosen and air the major culinary ingredient — the flour. The screener
is also used to remove impurities and extraneous particles.

The unit operation is based on a jigger screen through which the flour
is screened in batches (not more than 5 kg at a time).

The screener has a magnetic trap device (separator) to catch and hold
metallic particles.

The thumbscrew provides for fast attachment of the bin and screen to
the vibro-plate.

All bins and other elements in contact with the flour (except for the
screen and cover) are made of food grade stainless steel. The Cascade
flour screener has an elegant appearance and is an ideal piece of
equipment for catering establishments.

MpuHUMN feicTBUA YCTaHOBKM 3aK04aeTcs
B CN0ONb30BaHUM BUOPUPYIOLLETO CUTA, Yepe3
KoTOopoe nopuusimu (He 6Gonee 5-TM Kuno-
rpamMMoB 33 Npuem) NponycKaeTcs MyKa.

Mykonpocensatenb CHabxeH yCTPOCTBOM
MarHUTHOro ynoBuTeNs (cenapuposaHus),
HeobX0ANUMOro [A yAepXaHus Ha CcBoeit
MOBEPXHOCTU METaNANYECKUX YaCTHLL.

TexHonoruyeckas ranka (6apaiuek) obec-
neyusaet GbICTpoe 3akpenneHue GyHkepa ¢
cuTom Ha BuGponnatrdopme.

Bce eMKOCTHble BYHKepbI 1 371eMEHTBI, KOHTaK-
TUpYIOLME C MyKOW, 33 UCKTIOYEHUEM CUTA ¢
KPpbILUIKY, U3TrOTOBNIEHbI U3 MULLEBOW HEpPXKaBe-
Iolleit CTanu, YTo JenaeT MyKonpoceuBaTesnb
«Kackagy» npurogHeiM Ais UCMONb30BaHUs B
cucTeme 006LECTBEHHOTO NUTAaHUsA U NpUAAeT
€My 3/IeraHTHbIi NOTPeBUTENbCKI BUA.

Mopenb Kackap

Model Cascade
ANNHA, MM

length, mm 405
WUpKUHA, MM

width, mm 560
BbICOTa, MM

height, mm 800
macca, Kr

weight, kg 33
Hanpsxexue, B

voltage, V 380
MOLWWHOCTb, KBT

power, kW 0,18
eMKOCTb
3arpy304Horo OyHkepa, 1 40

feed bin capacity, |
pasmep AYENKN CUTa, MM

mesh aperture dimension, mm 1,2x1,2
ANaMeTp NPoOBONIOKN CUTA, MM 032

screen wire diameter, mm ’
NPON3BOANTENLHOCTb, KI/4 150

output capacity, kg/hour
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lpou3BogMUTenb OCTaBseT 33 060N NPABO U3MEHATL BHEWHWII BUA U3ALIUIA U UX TEXHUYECKUE XapaKTepPUCTUKM
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