AEPOOEPMOI APTOKAIBANOI ENOZ MNEPIZTPE®OMENOY KAPOTZIOY

Movtéha: AR-50, AR-70 & AR-90

xedlaopévol alppwva pe tuc Eupwnaikéc npodiaypapéc nponypévne
texvoroyiac EN dlvavtar va @épouv v ofpavan CE nou awopd v acpdieia
Kal UYIEIVT) TWV EPYAZOPEVWV.

Xprion:

01 Aep6Beppor AptokiiBavol, tinou AR-50, AR-70 & AR-90, kaAintouv GAec TIC
anaitfoelg evog pikpou/peydiou aptonoleiou, zaxaponAaoteiou. Eival
oxebiaogpévol yia va Yivouv npoidvta oe Aapapivec (tayid) n goppec. Eivai
€UKOAOI OTNV XPron Kal €Xouv XapnAr Katavaiwon Kaugoipou.

ANerroupyia:

H Aertoupyia twv aepdBeppwy aptokhiBdvev Bacizetal otnv petagopd
Beppdtnrac pe aépa and évav acporéfnta otov BdAapo kKMpaviong, péow
Kavahv Kal puBpizépevwv otopiwy, pe v Bonbeia evoc Kukhowopntr
(uyokevipikoU avepiotipa). Ztov Bdhapo kMBdviong tonoBeteital éva kapotal
anotehoUpevo and 11-18 Aapapivec (tayid), avdioywv diactdoewy pe npoiovia.
To wrhoipo npaypatonoleite pe tnv diéAeuan tou aépa, ota eninedba tou
kapotoiol. To kapotol avaptdte and éva dykiotpo otnv opo@r tou KMpdvou
kal neplotpépetal otov GEovd tou pe tnv Porbela evoc nAEKTpounxavikol
OUOTAPATOC anoteAoUPEVO and, NAEKTPOPEIWTAPA, TPOXANEC Kal INAVIEC.
Mpoaipetikd undpxel kai n duvatdtnta tonoBétnonc kAwpPou dia tnv nepiotpowr
T0U Kapotalod, o onoioc tonoBeteital oto anedo tou Bardpou khBavionc.

Texvikd Xapaktnpiotukd Kataokeung:

H npooown eival kataokeuaopévn and avofeidbwro xaiuPa Aisi 304 Satiny.
. 0 Barapoc kNBavione eival kataokeuagpévog €€’ ohokAripou and avoleibwio
« XahuBa Aisi 304 2B yia peydin Sidpkeia zwnic Kal eUKoAo KaBapiopo.

* 0O BdAapog kalone Kataokeudzetal and nupipaxo
avofeibwrto atodh naxouc 3 mm.

* H yevvitpia atpou elvar peydinc Beppoxwpnuikotntac kal
eival tonoBetnuévn petalu Bardpou khifavione kai Baidpou
Kauange.

* H Beppopdvwon naxouc 20 cm, nEPIopizel 010 EAAXIOTO NG
anwielec Beppdtntac eiattwvoviac €tol Ty Katavaiwaon
Kauaipou.

*  Ta elwiepikd kadlppata eival Kataokeuagpéva and
avoleibwro xaiuPa Aisi 430 Satiny.

Zuotnua Aciroupyiac & eA€yxou :

To ovotnpa Aertoupylac & eréyxou twv AepoBeppwy
AprokhiBavwv eival eEonhiopévo pe éva and ta napakdtw d0o
guatiuata olPEVa Je TNV Npotiunon tou ayopaotry:

=

. To nAektpopnxavikd (Standard) nou nepihappaver:

*  Hiektpovikd Beppootdin akpieiac pe ouvexn évoeign
Beppokpaaiac.

« Oeppootdmn acpaieiac nou pnopel va xpnoiponoindei oe
nepinmwan PAGPNC tou Kupiwe Beppootdrn.

*  Xpoviko, pubpiong xpovou atpodbotnonc.

« Autopato oUoTnua eKKivnang Kal Siakonic e

NePIOTPOMAC TOU KApOTaIoU JE TO KAEITIo /avolypa tne

noptac.

PuBpizépevo tdpnep yia v €€060 twv atpwv.

Yuotnua e€aepiopol Twv atpov pe 1o dvolypa tne noéptac.

Xpoviko pubpione xpovou kMBaviong pe fxo-onuavinpa.

Luotnua npoeidonoinang yia tuxov avwpahieg ot

AEIToUpyia TOU KQUOTAPa Kal TOU KUKAO@OpPNTH.

Alakontn @wtiopod BaAapou.

. & s »

2. To ynopiako (Mpoaipetikd) ouotnua nou nepidappavel
NAEKTPOVIKO unoioyiotr) Aeitoupyiac, EUKOAO OTOV XEIPITUO
1oy, pe xwpnukdtra 90 npoypappdrwy.

Enionc napéxer uc napakdrw duvardintec:

* Aemoupyia auto / manual.

« Eheyxoc ¢ Beppokpaciac ynoipatog, KaBme Kai EAeyxo
PIOV Slapopetikwy Bepuokpaoiav (pdoeic) péoa oto idio
npoypappa yia akopa KaAdtepn nolotnta npoioviwy.

* 'EAeyxoc 10U xpdvou wnaipatog Kai tou xpdvou (pdong.

*  Niakekoppévn atpodotnon yia kaAutepn noidtnta atpou.

*  Autépatn anoBriKkeuon NPOYPAUUATOC Wwnoipatog otn pviun
TOU UnoAoyIath.

FORCED CONVECTION OVENS WITH
ROTATING RACK

Types: AR-50, AR-70 & AR-90

These baking ovens are designed and manufactured according
to European norm EN and comply with CE directive concerned
with safety and hygiene of the operators.

Use:

These types of baking ovens are ideal for small bakeries and
confectioneries, or as a supplementary piece of equipment in
large production units. They are designed for baking products
in trays or moulds. They are easy to use and allow low fuel
consumption.

Operation:

The baking is carried out by the passage of hot air, heated by
a heat exchanger, through a Multi-layer rack which is loaded
with trays, offering the best result for small and large sized
bread as well as any other similar products.

The baking chamber is heated by recycled hot air provided by
a heat exchanger, at the back of the oven, through vertical
louvers. The heat exchanger is heated by a gas oil, gas burner
or heating electric elements. The air in the heat exchanger is
provided by a centrifugal fan. The vertical louvers can be
adjusted to provide a uniform flow distribution to baking
chamber ensuring perfect bake and fragrance to the products.

The rack is hanged and rotates on its axis by means of electromechanical system placed on the
oven ceiling. On demand the oven can be supplied with a turntable unit.

Specifications:
« The oven front is made of stainless steel satiny and is composed of 2 columns, a switchboard, a

hood and a thick door properly insulated. The door is also equipped with an inside safety handle. - o
There is also a window to check the products. s ——
— — -_—

« The baking chamber is made entirely with stainless steel, to allow an easy cleaning and long life.
The floor is equipped with a chute enables the easy loading of racks. The lighting gives a good
vision of the products.

« The heat exchanger consisting of a 3 mm stainless steel combustion chamber pre-arranged for
operation with a gas-oil, natural gas, LPG burner or electric elements.

« The steam generator it is placed between the heat exchanger and the baking chamber and it has
a large steam capacity. Steam can be produced either automatically by means of solenoid valve
or manually.

« External covering is made of high resistance stainless steel sheets. The long fiber
Rock wool mattress insulation guarantees a minimum loss of heat.
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Control system:
The control system of the rotary oven comes in two versions, the electro-mechanical
(standard), and the computerized control system (optional).

1. The electro-mechanical control
System (Standard) consists of:

* Electronic main thermostat

for baking temperature
control, with continuous TURBO_ROT S
display. AR.70 ==

+ Safety thermostat which
can also control the
baking temperature in
case of main thermostat
damage.

+ Steaming timer.

« Automatic start/stop
of Rack rotation at
Appropriate position
Inside the oven when the
Door closes/opens.

* Vapour exhaust regulator.

+ Steam exhaust fan.

* Baking timer with sound
signal.

* Warning lights, in the
event of burner and
convection fan
malfunctions.

¢ lllumination switch.

2. The computerized control
system (optional) consists
of:

* Automatic mode, in which
one of the ninety (90)
available baking programs
can be selected and can
easily be executed. This
mode also affords the
user the option of using a
spectrum of nine (3)
different temperatures
for baking a particular
product, thus enhancing
the quality of the product.

+ Manual adjustment of the
available baking programs
to fit a particular product
or situation is also
possible at any time. The
program used last along
with all manual
adjustments can be
stored as a new program
by using the program
mode.




WHOIAKO XEIPIZTHPIO
AEPOGEPMOY NEPIZTPOOIKOY Neb(o evbe
APTOKAIBANOY E0lD Vae(EeiY
AR 50, AR 70, AR 90 Display field
(Mpoaipetiko)
THE COMPUTERIZED
CONTROL PANEL
AR 50, AR 70, AR 90 Adiustmenn field
(Optional) BB

Medio diadikaowv
Aettoupyiag
Operation
Adjustmem field
Medio Slakomwv
Switch field

XEIPIZTHPIO AEPOGEPMOY NEPIZTPO®IKOY
APTOKAIBANOY AR 50, AR 70, AR 90

CONTROL PANEL OF THE ROTARY OVEN
AR 50, AR 70, AR 90

AYXNIA AEITOYPTIAZ
OPERATION LED

MNAOKO KAYZTHPOZ
BURNER MALFUNCTION

MT0OZH BEPMIKOY KINHTHPOZ
CONVECTION FAN MALFUNCTION

AIAKONTHE oOTIZMOY
LIGHT SWITCH

AIAKONTHE KYKAO®OPHTOY
CONVECTION FAN SWITCH
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OPTANO BEPMOKPAZIAZ
THERMOMETER

BOHBHTIKO OPTANO
BEPMOKPAZIAZ

& BEPMOZTATHE AZOANEIAZ
AUXILARY THERMOMETER AND
SAFETY THERMOSTAT

AIAKONTHE KINAYNOY STOP
EMERGENCY STOP BUTTON

XPONIKO WHEIMATOZ
BAKING TIMER

XPONIKO ATMOAOTHEHZ
STEAMING TIMER

AIAKONTHE
ANOPPOSHTHPOZ ATMON
(AYTOMATO / XEIPOKINHTO)
VAPOUR EXHAUST FAN SWITCH
(AUTOMATIC / MANUAL)

AIAKONTHE KAYETHPOZ
BURNER SWITCH
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Texvikd XapakTtnpioTikd - Technical Specifications
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HAekTpIkA Méon wpiaia karavaAwaen AloTdosig
OtppikA 100 XU Average hourly consumption Bltoniione Bdpog
Movtého | Kaloipo Thermal power Electrical | Hi gesu=9.500 keallkg Weight
Model Fuel power Hicn =8.100 keall m® Hi pe = 10.900 keallkg (cm)
Diesel G20 LPG

keallh KW kW kgh 4 kgh kWh A B C ot

AR-50 G Dgg‘;‘ Pl sos00 | a7 15 263 | 308 | 230 | 130 | 18 | 174 | 200 | 235 | 90

AR-50E | Electric 335 33,5+1,5=35 20 118 174 200 235 900
AR-70 G D'ggi' "1 65000 75 30 3,95 4,63 344 260 | 140 | 205 | 230 | 270 | 1.400
AR-T0E | Electric 455 455+3=48,5 28 140 205 230 270 1.300
AR-90 G D'ggi' Pl 72000 | o4 30 460 | 540 | 401 | 260 | 156 | 219 | 230 | 270 | 1600
AR-90E | Electric 55,5 55,5+3=58,5 34 156 219 230 270 1.550
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TexVIKG XOpaKTNPIOTIKG

Aapapivov (tayiwv) kAiBdviong / kapotoiwy — Technical specifications of racks and trays

Alaordoeig . Améortaon | Emedvea
Movrého Aapapivav Xrgn;"xw:a Aapapivwv | ynoiparog | AlaoTdoeig kapotaiol
Model Tray T HOpIvoR Tray Baking Rack dimensions (cm)
odel | gimensions | TraY ©aPACHty | clearance | surface

cm Tuy. / Pcs cm m? X Y |z

40 x 60 36/43 45 60 | 165

AR-50 45x75 15/18 92/76 51/6,1 50 75 | 165
50 x 70 52/63 55 70 165

o [0 T g | ey e [ BT w
80 x 90 10,8/13,0 85 90 188

AR 70 x 100 18718 1048 10,5/12,6 75 100 188

o (01 hapapiveg eival kaTaokeuaopeves and aloupivio oe
amA£q kal BdtpnTeg, pe N Xwpig erukaAugn aviikoAAnTkol
uhikou (Teflon, otkikévng). Zuvodetovial emiong anod
TUOTOMOTIKG KATAAANAGTTAC TPOPIpWY.

« T0 Kapdtow eival avoleidwTa Kol KATAOKEUQOUEVA amd
otpat{aplotd daotdoewv 20%30*1.5 mm. Q¢épouv 4
TPOYOUC MEPLOTPEPOUEVOUS, Tupipayoug 300° C kat Béan
yia XepoUht petagopds. H xwpnukdmrta Twy Aapapvoy
(Tayuwv) opiletal katd ™y napayyehia kol oULPWVA LE TIC
8100TAOEIS TWV MPoIGVTWY.

Texvikd XapakTnpIoTIkd kavoTipwy TeTpeAaiou / agpiol - Technical specifications of oil / gas burners

Wonilg:| ISR oy TS | GRS | NTIEEECTRS [ e | oo (Qeeieew

Model . Mcallh : Mcal/h Kauotripag priopel va eival onowa-
Riello 40 F GPH {mm] Riello 40 F {mm] obnnote pdpkag apkel va eivat evappo-
AR-50 F5 25-51 1,00 a 80° 72 FS5 20 - 50 110 viopévog pe Ta Evpwnaikd mpéTuna kau
va €Xel Tapépola TEXVIKA Yapakmpl-

AR-70 1,50 a 80° -

Fi 45— 104 FS8 40 - 80 120 OTIK.

AR-90 d = 1,752 80°

e-mail:info@clivanexport.gr
http://www.clivanexport.gr
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VEL ouvlexti:c a r[poi'gum me, 1a eIk yapaxmmorikd eivar Suvardy va perafinBodv ywpic nposidonoinan.
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2TE®ANOY A.E.
EAMHNIKH BIOMHXANIA KAIBANON & MHXANHMATQN APTOTOIIAS ZAXAPOTIAASTIKHE
A’ BIOMHXANIKH MEPIOXH BOAOY TAXYA. AIEYO.: T.©. 1003 - 381 10 BOAOZ

THA: 24210 95217 THA. KENTPO FAX: 24210 95262

STEFANOU S.A.

HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS

specifications are subjected to changes without notice.

A" INDUSTRIAL AREA VOLOS P.0.BOX 1003 - 381 10 VOLOS HELLAS
TEL: +30 24210 95217 FAX:+30 24210 95262

IIEPIZTPOPIKOI
APTOKNIBANOI

ROTARY BREAD OVENS
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