HAEKTPIKOI APTOKAIBANOI 3 - 4 OPO®QON TYNOY ELECTRO-CLIVAN (EM)

Xprjon:

[davikol yia 1o ¢rjotpo OAWV TwV ELBGV GTOU KAt APTOOKEUAOUA- ==
Twv. H oepa Elecro-clivan €xel myv duvatdmra va rvel
peydheq moOOTNTEG DAPOPETIKWY TPOIOVIWY AbYw NG
mAnpoug avegapmoiag Ynoipareg petadl Twv BaAdpwv
(opopwv).

AciToupyia:

H Aettoupyia tou Baoiletal omyv petddoon Bepudmrag HEow
NAEKTPIKWY QVTIOTACEWY, TIOU Bpiokovtal TonoBempéveg oty
opogn kat 010 ddnedo kdBe opdpou. H yprion NAEKTPKWY
QVTIOTGOEWY €XEL QMOTEAEOUA TNV OMOLGLOPPN KATAVOWr NS
Beppdmrag oto npoidv, ™y aveEaptnoia, v OKOVOUIa Kat v
uynAr andédoarn Aettoupyiac.

KaBe Opogog @Epel Yn@lako XEIPOTIPLO Aertoupyiag pe
evdeifelc Mg mapouoag Beppokpaciaq omy opoen Kat 0To
oaredo, xpovo Ynaipatog, KATL.

‘Oha ta pOVIEAG TWV NAEKTPIKWV APTOKAIBAVWY pmopouv va
epodlaotolv kat pe extra Zuotnpa Aeiroupyiog Meiwpgvng
loxuog,(Z.0.A.) omou €vag micro-emelepyaatnc AEyXeL MV
Aettoupyia Twv NAEKTPIKWY avTIoTAOEWY ™S 0poYrig Kal Tou
dartédou kABe opdgpou yla daotipata tou eveg (1) Aemrou,
ETITPETOVTAS €101 TV MEIWOT G OUVOMKNG AMALTOUMEVNS
1ox00¢ 010 50%.

Texvika XapaktnpioTika Kataokeurig / TEXVIKES mpodiaypagEg:

|
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Mpdoown: Eivalkataokeuaopévn and avo&eidwto XaAupa, katanaptiletal and:
TG KOAWVEG e Ta ¥elplatrpla eAEYYou, Eva (1) yia kdbe Gpogo.

Tnvnodid.

Tnv @oloKa Tou arnoppoenIPa ATHOY EQODIAOUEVO LIE PUYOKEVTPIKO aveloTipa
anopdakpuvang Tou atpou.

MopTEC Ao nupipayo yuahi,

OdAapog Ynaoiparog: Eival kataokeuaopgévn amd ydhupa katagkeuwv, Kat
anaptiferatana:

2100€pEC KEPAPIKES TIAAKES, E10IKA OXEDIATUEVES KAl KATAOKEUAOUEVEG Yl TV
Bopnxavia tpogipwv oUpgwva pe v odnyia DL108 mg 25/1/92.

AvoEeidwTEC NAEKTPIKES QVTIOTACELS.

OdwTopo.

FevviTpies aTpou; Ave&dptnm yevvrtpla atpou yia kGbe 6pogo Ynoipatog pe
peydhn wavémrta mapaywyig atgod. O atpég mapdyetal amd MAEKTPIKES
avTIoTAoELS Trou EAEYYovTaL and Beppoatdrm. H mapoyr| vepou OTig YEVWITPLES
yivetal péow nAektpopaipidac kat eAEyyETaL ano 1o XEPIOTHPLO.

Efwtepikd kaAoppata: Eivalr kataokevaopéva and XaAopdwva @uAAa
nAextpoatatkng fagng. To maxld otpwpa tou meTpofdppaka mou pecohapel
Heta&l twv kaAuppdtwy kat twv Bakduwv Ynoiuatog eyyudtar my ehdylom
anwietla Beppomrag.

Xeipiotipio eA€yxou: HAEKTPOVIKO YEIPIOTAPLO EAEYXOU LE UNOLAKES
evdeitelc Oepuokpaoiag kat xpovou, KabBwe emiong Kat
TIPOYPAPMATICOpEVT QUTOPAT EKKIVON TOU KAIBAvoU.

NapeAkopeva:

1.Tehdpo KMBAVIONG LOYUPNS KATAOKEUNG, EAAPPO, Yia TV evanoBean
TOU Ywod atoug Barduoug Ynaiuaroc.

2. Kapétot tehdpwv, yahBavilg rj inox yla mv Hetapopa twv teAdpwv.

3.Kapotal Aapapvav, Xahopowo 1y inox yia mv petagopd twv Aaua-
pvav.

4 Napapiveg 01drpou yia To Yoo Tou Yuplol Kat Twv aptookeuaopd-
Twv.

ELECTRO-CLIVAN (EM) 3 - 4 DECK ELECTRIC BREAD OVENS

Use:

Ideal for baking all kinds of bread and bakery products. The Electro-Clivan
series can bake large quantities of different products thanks to the
complete independence of the chambers (decks).

Function:

Its function is based on the dissipation of heat through electrical heating
elements placed in the roof and the floor of each deck. The use of heating
elements allows uniform distribution of the heat over the product,
independence, economy and high performance.

Each deck has a digital control with displays of the instant roof and floor
temperature, the baking time etc.

All electric oven can be equipped with an extra Reduced Power Function
System (RPFS) This system uses a microprocessor to control the
operation of the heating elements in one (1) minute intervals, allowing 50%
reduction of the total required power.

Technical specifications:

Front: Made of stainless steel, it consists of:

- The columns with their controls - one (1) for each deck.

- The unloading table

- The steam hood funnel, which is equipped with a centrifugal fan for the
suction of the steam.

- The doors, made of heat proof glass

Baking chamber: Made of mild steel it consists of:

- Fixed ceramic plates, specially designed and manufactured for food
industry, according to directive DL 108 of 25/1/92.

- Stainless heating elements

- Lighting

Steam generator: Independent, large capacity steam generator for each baking deck. The steam is
produced by electrical heating elements controlled by a thermostat. The water is supplied through an
electro valve and is operated through the control.

Outside covers: Made of electrostatically painted steel sheet. The thick cladding of rock-wool between the
outer surfaces and the baking chambers, guarantees minimum heatlosses.

Controls: Electronic controls with digital display of temperature and time, as well as programmable
automatic starting for the oven.

Accessories:

1. Heavy duty - lightweight setter, for placing the bread in the baking chambers.
2. Galvanizes orinox frame trolley, for transporting the frames.

3. Steel orinox tray trolley, for transporting the trays.

4.Steeltrays for the baking of bread and bakery products.

ELECTRO-CLIVAN
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CONTROL PANEL OF THE ELECTRO-CLIVAN (EM)
3 - 4 DECK
ELECTRIC BREAD OVENS

Makdrmme ON/avahov
ON/STANTD-BY

Aettoupia
HEIWWEWNG LoXU0G

Economy
Anoppognipag atuwy
Extractor i
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QVTIOTAOEWS aTHOU
Steam
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3rd deck

20¢ 0pOPOS
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DWTIONGS
Chamber light
Mapoyr atpou
Injection

BepuoaTdmg opogng
Top requlator

Beppootamg danédou
Floor regulator

Xpovog ynoiuatog
Autépatn exivnon
Cooking timer

Delayed starting

ELECTRIC OVEN
MODEL (EM)

é Clivanexport
STEFANOU S.A. VOLOS - HELLAS

MONTEAQ - MODEL ﬁ;

EM-12/20/4

215¢cm
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MONTEAO - MODEL EM-12/16/4 | EM-12/20/4 | EM-18/16/4| EM-18/20/4 | EM-18/16/3 | EM-18/20/3
Bdpog (k
We?gt?i ({kgg)} 2100 2250 2460 2660 2170 2330
ESWTEPIKES Dl00Ta0ELS (cm) 185*245*215 |185+285*215 |246*245*215| 246*285*215 | 246*245%215 [246*285*215
External dimensions (cm)
ApiBudc Bakdpwv
Number of chambers 4 4 4 4 3 3
Alagtdoelg Bakdpou Ynaipartog (cm
Baking chamber tljjimensions {c?ng ; 120*160*18 | 120*200*18 | 180*160*18 | 180*200*18 | 180*160*18 | 180*200*18
Erugavela ynoipatog (m’)
Baking surface (m’) 7.1 10 1.5 14.4 8.6 10.8
Napaywywomta (kg/h)
Production rate (kg/h) 7 100 115 140 86 110
Méyiom enupendpevn Beppokpaaia ('C)

 Max. permitted temperature (°C) 0 A 0 300 4 300
BaBydc Beppokpactakrig avodou (°C/min)
Temperature gradient (°C/min) 10 10 10 10 10 10
Xpoviko didompa petagu arpodomoswy (min)
Steaming interval (min) 20 20 20 20 20 20
Aroppognukn kavemra avepomipa atuod (mih)
Steam fan suction rate (m/h) 600 600 600 600 600 600
Eykateomuevn layig (kW)
Installed power (kW) _ 4 59 65 82 49 63
Eykateomuévn loyUc pe ouompa Aettoupyiac pewwpévng oxuog (kW)
Installed power with Reduced Power Function System(kW) 26 32 33 42 26 33
Katavaiwaon nAektpikou peupatog (KW/h)
Power consumption (kW/h) 26 32 33 42 %6 33
Tdan (Volt)
Voltage (volts) 240 - 400 240 - 400 240 - 400 240 - 400 240 - 400 240 - 400
Torog payvnroBeppikou diakdrm (A) 240 160 250 250 320 250 250
Magneto-thermal switch type (A) 400 100 160 160 160 160 160
Awrtopr kahwdiou mapoyric (mmj 240 35 50 50 70 50 50
Power cable cross section (mm’) 400 25 35 35 50 35 35

2TE®ANOQOY A.E.
- EAHNIKH BIOMHXANIA KAIBANON & MHXANHMATQON APTOMOINAZ ZAXAPOMAAZTIKHZ
- A’ BIOMHXANIKH NEPIOXH BOAQY TAXYA. AIEY®.: T.©. 1003 - 381 10 BOANOZ
cnvane xport THA: 24210 95217 THA. KENTPO FAX: 24210 95262

STEFANOU S.A.
HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS

e-mail:clivan@hol.gr
htpp://www.clivanexport.gr

H Clivanexport BEATGVEL OUVEXEE TO TIPOIGVTA TS, T TEXVIKA YOpaKMPIOTIKG Eivar Suvatdv va perapinolv ywpic npogibonoinam.

Because Cli is

proving its products, 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
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