AEPOOEPMOI APTOKAIBANOI AYO, TPIQN, TEZZAPQN
MEPIZTPE®OMENQN KAPOTZIQN

Movtéha: AR-150, AR-300/2 & AR-300/3

Yxeblaopévor auppwva pe tic Eupwnaikéc npodiaypagéc nponypévne texvohoyiac EN
Suvavtal va @épouv tnv arjpavon CE nou agopd thv aogdieia kal uyievi twv
€pyazopévwv.

Xpnon:

O1 AepdBeppor Aptokhifavor, tunou AR-150, AR-300/2 & AR-300/3, kaAuntouv 6AeC
TIC anaitioelc evoc PeyaAou apronoleiou, ZzaxaponAadTeiou Kal EpyooTaciou
napaywynic wwpiol / €18tV zaxaponAaotikic.

Mnopouv va xpnoiponoinBolyv enionc kar we Enpavtipia naipabiov, Epuyaviwy, KAn.
Eival oxediaopévor yia va wrvouy / Enpaivouv npoidvia oe Aapapivec (tayid) n
@oppec. Eival edkohol otnv xpron Kai €xouv xapnAn katavdAwaon Kaugipou.

Aerroupyia:

H Aertoupyia twv aepdbeppwv aptokhfdvav Pacizetar otnv petagopd Beppdintag pe
aépa anod évav aepoAéfnta otov BAiapo KAIBAVIONG, HETW KAVAMWV Kal
pubpizépevwy otopiwy, pe v BoriBeia 500 N TPIKV KUKAOMOPNTMV ((PUYOKEVTPIKWV
avepiotipwy). Ztov Bdiapo kAifdavionc pnopouv va tonoBetnBolv and 6o éwc
1€ooepa Kapotola anoteholpeva and 11-18 Aapapivec (tawid), avdroywyv diactaoewy
pe npoidvra. To whopo npaypatonoleite pe tnv di€Aeuon tou aépa, ata enineba tou
kapotaiol. Ta kapdtaia tonoBetolvial oe kKAwRG 0 onoiog nepIoTPEetal otov afovd
ToU pe tnv Pordela evac NAEKTPOUNXAVIKOU CUOTAKPATOC anoteAOUNEVO ano,
NAEKTPOUEIWTIPA, TPOXAMNEC Kal IPAVIEC.

Texvikd Xapaktnpiotikd Kataokeung:

« H npdoown eival kataokeuaopévn and avoieibwro xahufa Aisi 304 Satiny.

« 0O Bdhapoc kMPavione eival kataokeuaopévoc €' oAokAnpou and avoleibwrto
xahuBa Aisi 304 2B yia peyain didpkela zwic Kal eUkoho Kabapiopo.

« 0O Bdhapog kavonc kataokeudzetal and nupipaxo avoleibwrto atodM ndxoug 3 mm.

+ O yevvitpieg atpav (BUo oe kGBe kAiPavo) eival peydine Beppoxwpnuikdtntac Kai
eival tonoBetnuévec otn 6e€ia kal onioBia nAeupd tou BaAdpou kKMBdviong.

» H Bepuopdvwaon ndxouc 20 cm, NePIOpizEl OTO EAAXIOTO TNC ANWAEIEC BePPOTNIAg
eAarwvovtac €101 TNV Katavaawaon Kaugipou.

+ Ta etwiepika Kahippata eival kataokeuaopéva and avoleidbwro xaiufa Aisi 430
Satiny.

Zuotnua Aeitoupyiac & eAé€yxou :
To alotnua Aermoupyiac & eréyxou twv AepoBeppwv AptokhiBdvwv eivar e€onhiopévo
pe €va and ta napakdiw do cuatipata oUPELVa Pe TNV NPOTIUNGN ToU ayopaotry:

1. To nhektpounxavikd (Standard) nou nepihapBaver:

« Hiektpovikd Beppootdin akpifeiac pe ouvexn €vbeifn Bepuokpaciac.

« Oeppootdin acpaieiac nou punopei va xpnaoigonoinBel oe nepintwon PAapne tou
Kupiwc Beppoatdrn.

«  Xpoviko, pUBuiong xpdvou atpodbotnang.

+ Autdparo ouoTnpa eKKivnong Kai Siakonic e NePIoTPOMAC TOU KApPOTaIoU PE 10
kAeigo /avorypa tne néprac.

«  PuBpzépevo taunep yia v €€060 twv atpwv (evioxupévo otV nepintwan
Enpavrpiou).

+  PuBpmzdpevo taunep yia v €icob0 vwnou aépa (pdvo otnv nepintwan
&npavtripiou).

« 200tnua e€aepiopol Twv atPwv PE TO avorypa g noprac.

»  Xpoviko pUBponc xpdvou KNBAvionc pe fxo-onuavinipa.

« Llownpa npoeidonoinonc yia tuxdv avwpahiec otn A€itoupyia Tou Kauaothipa Kal
TWV KUKAQQOPNTQV.

«  Migkonn wwuopol Bahdpou.

« Qiakonn yia v eicodo / €€obo twv kapotoiwv atov Baiapo kKAiBdvionc.

2. To ynpiakd (Mpoaipetikd) cuatnua nou nepidapgBaver NAEKTPOVIKG unoioyioth
Aeltoupyiag, EUKOAO OTOV XEIIONO Tou, pe xwpnukotnta 90 npoypappdiwy. Eniong
Napéxel TIC NAPAKATw duvatdtnrec:

+ Neioupyia auto / manual.

«  EXeyxoc tnc Beppokpaciac wnoipatog, kKaBmC Kal EAeYXo TPIOV BIapopETIKWY
Beppokpaciwy (pdoeic) péoa oto iBlo npdypappa yia aképa kaidtepn noldtnta
NPoIOVIWV.

+ 'EAeyxoC 10U XpAvou Wnaipatoc Kal Tou Xpovou @aonc.

+ Nigkekoppévn atpodotnon yia kahitepn noidtnIa aryuou.

»  Autdpatn anoBikeuon NPoypPAPPATOC WNOINAToc atn PVApEN TOU UNohoyIoTH.

FORCED CONVECTION OVENS WITH TWO, THREE OR FOUR ROTATING RACKS

Types: AR-150, AR-300/2 & AR-300/3
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
medium production bakeries and confectioneries
and also 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 multi-
layer racks which are 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 left side of
the oven, through vertical louvers. The heat
exchanger is heated by a gas oil or gas burner.
The air in the heat exchanger is provided by two
or three centrifugal fans. The vertical louvers can
be adjusted to provide a uniform flow distribution
to baking chamber ensuring perfect bake and
fragrance to the products.

The racks are placed on a turntable unit which by
means of electromechanical system placed on
the oven ceiling.

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. There is also a window
to check the products.

« 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 or LPG burner.

« There are two steam generators inside
producing 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.

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 display.

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

M

. The computerized control system (optional) consists of:

CM K

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.

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.
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STEFANOU S.A.
HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS
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9001 C € TEL: +30 24210 95217 FAX:+30 24210 95262

H Clivanexport BeATuavel OUvEXWS Ta MPOIGVTA TG, Ta TEXVIKA XapakmpoTikd efva Suvardy va petafAnBodv ywpis npoeisonoinan.
B Clivanexport is continually improving its products, specifications are subjected to changes without notice.
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