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With more than 4500 different kind of high
quality professional kitchen

appliances and equipment ranging from prepa-
ration to cooking equipments,

carrying to display units and from

hot-cold lines to working benches and
dishwashers, Oztiryakiler has been offering
turnkey solutions and complete commercial
kitchen design services since 1958. With
130.000 m? production area equipped with
latest technology, 1200 employees and more
than 2000 internationally acknowledged
product & product group certifications, we
design, we produce and we install.
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Gas Ranges & Gas Boiling Tops /

I'a30BbI€ TJIMTHI U TA30BbI€ HACTOIBHBIC TJINThI

OSOGF 8090 @ © (€-1783
Gas Ranges With Oven
l'a30BbIe IUTUTHI C yXOBBIM MIKa()OM

« Choice of 2,4 or 6 open burners combined with gas or electric static oven with piezo spark ignition
* Flame failure safety devices on all open burners
 Pilot light on each burner for best performance and significant reduction in energy-consumption
» Ease of cleaning and extra strength with deep drawn 2mm monoblock cooktop with rounded
corners
* New generation brass burners designed for maximum power, combustion and efficiency
* Semi gloss, acid resistant and machine washable cast iron pan stand
* Under-counter static oven:
» Fully stainless steel chamber with 3 level chrome coated removable rack guide for grid/pan
2/1GN
» 40mm thick stainless steel door to ensure good insulation
» Ergonomic and strong door handles
» Micro perforated stainless steel gas burners designed to increase efficiency and provide rapid
heating
» Thermostatic temperature control between 100-300°C
» New design deep drawn door and chamber front support for closure without gasket and better
hygiene
» Dimensions:
- 4 burner gas range oven: GN 2/1
- 6 burner gas range oven: GN 2/1
“S” model 6 burner gas range oven: 1060x550x275mm

. B1>160p u3 2,4 um 6 OTKPBITBIX KOH(l)()pOK B COYE€TAHUH CO CTAIIMOHAPHBIM Ira30BbIM WJIH JIEKTPHYECKHUM JYXOBbIM uucaqu C Mb€303JIEKTPUYECKUM 3aKUTaHHEeM
. l'[pe)loxpaﬂnTeanble yCTpOﬁCTBa NPH NMOracaHuM IJIAMEHH Ha BCeX OTKPBITHIX KOH(l)OpKaX

+

¢pop st YCHUA Halfl.]'ly‘-ll].lei;l NPOU3BOAMTEIBHOCTH H 3HAYUTEIBLHOTO

¢ IlocTosnno ropsimuii (pUTHIIL 1151 ABTOMATHYECKOI'0 PO3KHIA HA KAKAO0H
COKpALIeHHs1 NI0TPedJIeHusl 31eKTPOIHEPIrHl
¢ JlerkocTh B O4MIIEHHUH U JONOJHHTEIbHASI IPOYHOCTD 32 CYeT HeJbHOTAHYTOH 2 MM BapO4YHOM OBEPXHOCTH €O CKPYIJIEHHBIMH YIJIaMH

* HoBoe nmokoJjieHHE JATYHHBIX ¢dopoxk, np HBIX /U1l MAKCHMAJILHOI MOIIHOCTH, TOPeHHsI ¥ 3P PeKTHBHOCTH
¢ IoayrisiHueBasi KHCJI0TOCTOIKAS YYTyHHAs! IOACTABKA IO/l IIOCY/1Y, KOTOPYIO MOKHO MbITh B MaLlIMHe
¢ CranuoHapHbIH 1yXoBoi mkad:

» Kamepa no/iHOCTBIO U3 Hep:KaBeloleli CTaIH ¢ 3-ypOBHEBOii XPOMHPOBAHHOI CheMHOIi P [ s M U1 NOJIOK (pemreTok)/mporuBHeii 2/1GN
JIBepua TosuuHoii 40 MM 13 Hep:KaBeloLleii cTaau i odecnevyeHusi 3P PeKTHBHOM H30IALUU

>
» DProHOMHYHBIe H KpenKHe IBepHbIe PYYKH
» Ta3zoBble

¢opxn ¢ mukponepdopanueii 13 Hep:KaBeloOleii CTAIHN, NPeHA3HAYEHHbIE ISl NOBbILICHUS P PEeKTHBHOCTH U o0ecriedeHus: GbICTPOro
HarpeBaHus
Tepmoperyasinus B auanasone 100-300°C
> HeJ’leOTﬂHyTaﬂ JABEpIAa HOBOI'O umaﬁﬂa U NepeIHAA 0Nopa KaMepsl VIl 3aKPbITHA 0e3 HPOKJIA/IKH U NMOBBILIECHUA T'HTHEHbI
Pasmepbi:
- TasoBasi nuinta ¢ 4 kondopkamu: GN 2/1
- Ta3oBas naura ¢ 6 kondopkamu: GN 2/1
- TazoBasi nuinta mozesm “S” ¢ 6 kondopramu: 1060x550x275 mm

GAS OSOGF 8090 7865.N1.80908.10 TazoBbiii |~ 8 kBT 2x6+2x10 kBt 40 kBt
OSOGF 8090 P 7865N1.80908.10P 800 900 850 TasoBeii 8 kBt - 4x 10 kBr 48 kBt
OSOGF 12090 7865.N1.12908.10 1 1200 900 | 850 = TI'azoBelii | 8 kBT - 3x6+3x10kBt 56 kBt
OSOGF 12090 S 7865N1.1290850 1200 900 850  TasoBeii 13 kBt = 3x6+3x10xBt 61 kBt
OSOGEF 8090 7865N1.80908.10E = 800 900 850 = Omekrp. = 6kBr 400B3NPE50/60I'n = 2x6+2x 10kBr 32 xBr
OSOGEF 8090 P 7865N1.80908.10PE 800 900 850  Omexrp. 6 kBt 400 B 3 NPE 50/60 'y 4x 10 kBt 40 kBt

OSOGEF 12090 | 7865N1.12908.10E 1200 900 850 | Ounexrp. | 6Bt  400B3NPE50/60Tu | 3x6+3x 10kBr | 48 kBr
OSOGEF 12090 S~ 7865NL1290850E 1200 900 850  Omexrp. 9 kBr 400B3NPE50/60Inm  3x6+3x 10kBr = 48 kBr

0S0G 4090 @ © (€-1783
Gas Boiling Tops
I"a30BbIe HACTOJIbHBIE TIUTHI

0SOG 4090 7865.N1.40903.20 6+ 10 xBr 16 kBt
0SOG 8090 7865N1.8090320 800 900 280 2x6+2x10kBr 32 kBt
0SOG 809 P 7865.N1.80903.20P = 800 = 900 | 280 4 x 10 kBt 40 xBt
0SOG 809 T 7865.N1.80903.53 800 900 280 4+ 10 kBt 14 kBt

0SOG 12090 7865N1.1290320 1200 900 = 280 ' 3x6+3x 10 kBt 48 kBt




Electric Ranges & Electric Boiling Tops /

BJIGKTpI/I‘IGCKI/Ie IIJIMTBI X SJICKTPUYICCKHUEC HACTOJIBHBIC IIJIUTHI

vVYyVvYVvYVvyy

OSOEF 8090 C€ @ @ ©

(AT 081)

Electric Ranges With Oven
DIeKTPHIECKHE TUIHTHI C TyXOBBIM IIKahoM

* Temperature control between 90-450°C by 6 position selector switch
* Under-counter static oven:

« Ease of cleaning and extra strength with 2mm laser cut deep drawn monoblock cooktop
¢ Cast iron hot plates hermetically sealed to one piece top
* Overheat protection by safety switch

Fully stainless steel chamber with 3 level chrome coated removable rack guide for grid/pan 2/1GN
Heating elements located on top and the bottom with individual control
40mm thick stainless steel door to ensure good insulation

Ergonomic and strong door handles
Thermostatic temperature control between 50-300°C
New design deep drawn door and chamber front support for closure without gasket and better

hygiene

Dimensions:

- 4 hot plate electric range oven: GN 2/1

- 6 hot plate electric range oven: GN 2/1

- “S” model 6 hot plate electric range oven: 1060x550x275mm

¢ JlerkocTb B OYHIIEHUH H 0NOJTHATEIbHASI IPOYHOCTD 32 CYeT HeJbHOTAHYTOH 2 MM BapO4HOIi NOBEPXHOCTH C HCIIOJb30BAHHEM JIA3ePHOM pe3Ku
* Yyrynnsle KOH(YOPKH repMeTHYECKHU CNASTHHBI C LeJIbHOIi II0BEPXHOCTHIO
e 3ammra OT neperpesa 3a cyeT NPeI0XPAHUTENbLHBIX BbIKJII0UATe el
* PeryanpoBanne Temneparypsl B ananaszone 90-450°C ¢ noMombi0 6-mo3HIOHHOTO CEJTEKTOPHOTO MePeKII0YaTe s

¢ CranuoHapHbIi 1yXoBoil mKad:

» Kamepa nosiHocThI0 U3 Hep:kaBerouieii cTaju ¢ 3-ypoBHeBOii XpPOMHPOBAHHOI ChbeMHOI paMoii ¢ HaNPaBJISAIIUMHU /UISl 0JI0K (pelIeToK)

nporuHeii 2/1GN

» HarpeBareJibHbIe 3J1eMeHTBI, PACIHO0JI0KeHHbIe B BepXHeil H HUKHEll 4acTH, ¢ HHANBU/YAJIbHBIMH CPEICTBAMH KOHTPOJIS
» JIBepua TommuHoi 40 MM U3 HepikaBerowe cTajau 1Js odecniedenus 3pdexTHBHON M30aAMHN

» DProHOMHUYHbIE H KPeNnKHe IBepHble PYYKH
» Tepmoperyasinus B 1nana3zone 50-300°C

> ueJ'IbHOTﬂHyTaﬂ ABepLa HOBOI'O nu3aiiHa u nepeaHsas onopa KkaMephbl UIsl 3aKPbITHS 0e3 NPOKJIAIKHA U NOBBINICHUS I'HTHEeHbI

» Pasmepsl:
- I'azoBast mmta ¢ 4 kondopxamu: GN 2/1
- I'a3oBas nuura ¢ 6 koHpopkamu: GN 2/1

- I'a3oBas mumTa mogenan “S” ¢ 6 kondopkamu: 1060x550x275 mm

TYPE / TUIT CODE / KO

OSOEF 8090  7865N1.80908.11
OSOEF 12090  7865.N1.12908.11
OSOEF 12090 S | 7865N1.12908.51

MODEL
Monens

Dnexrp.
Dnexrp.

Dnexrp.

L/ T W/ LI

800 | 900
1200 900
1200 | 900

OSOE 12090 C€ @ @ ®

Electric Boiling Tops
DJIeKTPUYECKUE HACTOIBHBIE IITUTHI

TYPE / TUIT

OSOE 4090
OSOE 8090
OSOE 12090

SUPPLY VOLTAGE OVEN  pOWER PRICE
B

H/B TTopaBaemoe
HanpsHKeHHe

Jlyxo

g Momsocrs LIEHA

850 | 400B/3 NPE 50/60T'1y 6 kBT 22 xBr

850  400B/3 NPE 50/60T'1y 6 kBt 30 kBT

850 | 400B/3 NPE 50/60T'1y 9 kBt 33 kBt

(UAT 08T

CODE / KOJ{

7865.N1.40903.21
7865.N1.80903.21
7865.N1.12903.21

L/ W/l H/B
400 = 900 = 280
800 900 280

1200 | 900 | 280

SUPPLY VOLTAGE pOWER
TlonaBaemoe
HaIpSIKCHAE MomnocTh
400B /3 NPE 50 I'u 8 kBt
400B /3 NPE 50 I'n 16 xBt

400B /3 NPE 50 I'n 24 kBt

PRICE
LIEHA




Wok Burners & Gas Solid Top / I'a3oBas minTta (BOK) U ¢ NMaHEIbIO HaKaJIWBaHUS

OWG 4090 @ C€-1783
Wok Burners
I'azoBas munTa (BOK)

* 2 mm thick stainless steel work top

» High power cast iron burners

» Durable and strong cast iron cooking ring designed to meet heavy load
* Removable cooking ring ensures easier cleaning on the top

* Removable drip tray under the burners for easy cleaning

« Pilot flame and flame failure safety device to ensure safety

¢ Pabo4asi noBePXHOCTH TOJIIMHON 2 MM M3 HepKaBelomieli cTajau

¢ BricokonpouHble YyryHHble KOH(pOPKH

¢ Haje:xxHblii M IPOYHBIH YYT'YHHbIH BapOYHBIHA 00011, NpeAHA3HAYEHHBIH 1J1s1 60JILIIOH HATPY3KH

¢ CpemHBIH BapouHbIii 0001 00ecneYnBaET JIEIKOCTh YHCTKH MIOBEPXHOCTH

¢ CbeMHBIi NO1I0H N0 KOH(pOpKaMHU 1151 JIerKoil YHCTKH

¢ IlocTosiHHO ropsiniuii GUTHIL H NPeJOXPAHHTEILHOE YCTPOICTBO Ha ClIy4aii 3aTyXaHusl IVIAMeHH 1Jis o0ecniedenusi 6e301acHOCTH

GAS OWG 4090 7865.N1.40903.WK | T'azoBas = 400 = 900 & 280 14 xBr
OWG 8090 7865N1.80903.WK  TazoBass 800 900 280 28 kBt

080G 8090 C @ C€1783 L
Gas Solid Top

['a3oBas mMTa ¢ NaHeNbIO HaKaJIMBaHUS

* 2 mm thick stainless steel work top

* Durable cast iron cooking surface of 22mm thickness for maximizing heat retention

« Differentiated thermal zones: Maximum temperature of 500°C for boiling at the center,
decreasing to 200°C outwards for simmering

« Single ring cast iron central burner for optimized combustion with pilot light and flame failure safety device
» Piezo ignition

» Removable cooking surface divided into four segments for easy cleaning and maintenance

* Insulated combustion chamber under the cooking plate with insulation between the panels

» Cooking plate placed on woven ceramic fibre support to avoid transmission of heat directly to the work top

¢ Paboyasi noBepXHOCTb TOJIIIMHOIT 2 MM M3 Hep:KaBewLlell cTaan

o IIpounasi 4yyryHHasi BApOUHasi IOBEPXHOCTh TOIIUHOM 22 MM /151 MAKCHMAJIBHOTIO YIeP:KAHHUS TeIl1a

¢ JnddepeHnupoBaHHbIe TEPMUYECKHE 30HbI: MakcuMasbHasi Temneparypa 500°C 1151 KuneHUsl B eHTpe, CHIzKaromasicst 10 200°C  cHapy:ku 115
Me/lVIEHHOTO KHIIeHHUsI

¢ Kondopka B neHTpe U3 0IHOT0 YyTYHHOT0 000712 115 ONTHMHU3ALUHU CTOPAHMS ¢ TOPEJIKOIi 32:KUTaHUs U MPEeI0XPAHUTENLHBIM YCTPOHCTBOM Ha
cary4aii 3aTyXaHus IUIaMeHH

¢ TIne3odaeKkTpHUecKoe 3aKUTaHNE

¢ CbemHasi BAPOYHAs MOBEPXHOCTH Pa3/ieieHa Ha YeThIpe CerMeHTa 151 J1erKoif YHCTKH H TeXHHYeCKOro 00C/1y:KHBAHUS

e M3oanpoBaHHasi KaMepa CrOPaHUs NOJ BAPOYHOIi MAHEIbIO ¢ H30JIsIIMel MeXAy MaHe MU

* BapouHasi naHe/Ib Pacno/Io/KeHa Ha ONope U3 KePAMHUYeCKOro BOJOKHA BO M30e:KkaHue mepeJady TemJia HemocpeaCTBEeHHO Ha padouyio

NOBEPXHOCTH

GAS 0SOG 8090 C 7865N1.80903.22 | T'azoBas = 800 900 = 280 10 kBt




Induction & Infrared Ceramic Cookers /
DNEeKTpUYECKIEe HHIYKIIMOHHBIC U WH(paKpacHbIC KEPaMUIECKUEC TUTHTHI

0S14090 C€ @

Induction Cookers
WHayKIMOHHAs 3IIeKTpUYecKas IIuTa

* 2 mm thick stainless steel work top

 Glass ceramic cooking surface with independently controlled 2 or 4 heating zones of
3,5kW power

* Overheating safety device

« Almost the entire surface of the ceramic plate can be used without ‘dead’ spots

» Pan detection device: Heating activated only when the pan is in direct contact with the
surface; automatic interruption when the pan is removed from the top ;

 Precise control of the cooking temperature with self-regulated heating zone according
to the pan diameter

* Maximum efficiency, less heat dissipation to the kitchen environment

¢ Pabo4asi n0BePXHOCTH TOJLIMHON 2 MM M3 Hep:KaBelomleli cTaan

¢ CrekiioKepaMuyecKasi BAPOYHAsi IOBEPXHOCTH ¢ 2 WU 4 HArpeBaTeJIbHbIMM 30HAMHU U He3aBHCHMBIM YIPaBJIEHHEM MOIIHOCTHIO 3,5 KBT

* IIpenoxpanuTe/ibHOE YCTPOICTBO Ha ciy4ail meperpesa

¢ IlouTH Besl MOBEPXHOCTh KEPAMHYECKOIl MAaHeJU MOKeT ObITh HCI0JIb30BaHA (€3 «MEPTBBIX» 30H

¢ Jlarumk nocynbl: HarpeBanue BKIJIIOYAETCH TOJbKO TOIZIA, KOIAA MOCYIAa HAXOAUTCH B MPSIMOM KOHTAKTeE € IOBEPXHOCTHIO; AaBTOMAaTHYECKOe
BBIKJIIOYEHHE, KOTIJIa M0CY1a CHUMAETCS € OBEPXHOCTH

¢ TouHbIii KOHTPOJIb HAJl TEMIIEPATYPOii IPUIOTOBJICHUS 32 CYET CAMOPEryJIMPYeMOii 30HbI HATPEBAHUS B COOTBETCTBHH C IHAMETPOM IOCYAbI

¢ MaxkcumaiibHast 3ppeKTUBHOCTB, CHUKEHHE PaccesiHUs TenJia B aTMochepy KyXHH

SUPPLY VOLTAGE POWER PRICE

TYPE / TUIT CODE / KO, Moze. L/ W/III H/B TTomaBaemoe
A ACTE A Hanfpme?me Momnocts LEHA
N OSI 4090 7865N1.409031S | Dnexrp = 400 | 900 = 280 = 400V /3 NPE 50/ 60T 7 xBt
A Y OSI 8090 7865N1.80903IS  Dmextp 800 900 280 400V /3 NPE 50/60I'n 14 kBt

0SC 4090 C€ @

Infrared Ceramic Cookers
WndpakpacHas kepamMuueckas dJeKTpHIecKas InuTa

* 2 mm thick stainless steel work top

* 6mm Ceramic glass top cooking surface with 2 or 4 infrared heating zones
» Heating circuit in circular zones with a diameter of 210-300 mm

» Sealed cooking top to prevent leakage and infiltration inside unit

* Warning light to indicate residual surface heat for safety

» Immediate heat transfer from cooking ceramic top to pan

» Maximum efficiency, less heat dissipation to the kitchen environment

« Easy to clean smooth cooking top

PaGouasi noBepXHOCTh TOIIMHON 2 MM M3 Hep:KaBewIleil craan

¢ CreK/I0KepaMHYeCKasi BADOYHASI MOBEPXHOCTD ¢ 2 HiIH 4 HHPPAKPACHBIMH HArpeBaTeIbHBIMU 30HAMH

¢ HarpeBare/ibHbIii KOHTYP B KPYroBbIX 30Hax guamerpom 210-300 mm

¢ M3zoampoBaHHasi BAPOYHAsH NOBEPXHOCTH ISl IPeJOTBPaLeHHsl IPOTeYeK BO BHYTPEHHHI 010K

¢ Jlamna aBapHifHOil CHIHAJIM3ALUHU 151 IPeIynpeKIeHns 00 0CTATOYHOM TelJle HA MOBEPXHOCTH B IEJISAX ofecredyeHns: 6e30IIaCHOCTH
¢ HemnocpeacTBeHHas Teluionepeaaya oT KepaMHU4ecKoii BApOUHOIi HOBEPXHOCTH K Hocyle

* MaxkcumaabHast 3p(eKTHBHOCTb, CHHKEHHE PacCcesiHUs Tella B aTMocdepy KyXHH

¢ Jlerkasi B YHCTKe IIaJKasi BAPOYHAS OBEPXHOCTH

SUPPLY VOLTAGE
TYPE / TUIT CODE / KOL{ Mogens L/JJ W/II H/B TTomaBaemoe RO IPRICIZ
HAIPSIKCHHE MormHocTs IEHA
0SC 4090 7865N1.40903.CS | Dmextp | 400 | 900 | 280 | 400B/3 NPE 50/60I 6 kBt

0SC 8090 7865N180903.CS  Dmextp 800 900 280 = 400B/3 NPE 50/ 60Tt 12 Bt




Gas Grills / I'a30BbIe xapOYHBIEC TOBEPXHOCTH

§OGG 8090 12N CE & ©
Gas Grills
["a30BbI€ j)xapOUHbIE TOBEPXHOCTH

2 mm thick stainless steel work top

Designed for high productivity, outstanding performance and even heat distribution

Independently controlled cooking zones for economy during quiet periods

“Satin finish” or “hard chrome coated” 15mm thick mild steel plate contained in a watertight recess for more efficient cooking
Large drain hole on cooking surface for ease of operation and cleaning

Large fat collection drawer with a capacity of 1.5liter for uninterrupted cooking

Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort
Rapid heat up with stainless steel burners

Thermostatic temperature control between 100-300°C

Piezzo spark ignition

Flame failure safety devices

Choice of cooking surface: Smooth ,half ribbed or fully ribbed versions are available

Hard chrome coated mirror finished option for ease of cleaning, reduced heat radiation and scratch resistance

PaGouast mnoBepXHOCTb TOJMHOI 2 MM U3 Hep:KaBeLlell cTaan

IIpeana3sHayeHa 1151 BbICOKOW MPOU3BOAUTEIbHOCTH, BICOKOH 3 ()¢ KTHBHOCTH M PABHOMEPHOTO paclpele/IeHHs Temnia

7KapouHble 30HBI ¢ HE3aBHCHMbIM YIPaBJIeHHeM ISl JKOHOMHH B IePHOJ IPOCTOs

TlinacTuHa ¢ ISTHIEBOIi 0Te/IKOIi HIH TBepALIM XPOMOBBIM IOKPBITHEM TOIIIMHON 15 MM H3 MArKo# cTa/u B yriIy0JeHHH 17151 o0ecniedeHust 6oJiee
3¢ ¢$eKTHBHOTO MPHTOTOBJIEHHSI THLH

BoabLioe ciMBHOE OTBEPCTHE HA KAPOYHOMH NOBEPXHOCTH /JIsl JIETKOI YKCIIyaTAIlHH M YHCTKH

BoJb1moii noaaoH 1st c6opa kHpa eMKOCThIO 1,5 TMTpa /151 HeNlpepbIBHOI0 NPUIOTOBJICHH sl IHIH

CbeMHbBIe BBICOKHE OTPaKIeHHs 0T Pa30PbI3TUBAHUS KUIAKOCTH U3 HepsKaBeroleil cTaau 11 KoMpopTHOIi padoThl

BbICTpBIii HATpeB 3a c4eT KOHPOPOK U3 Hep/KABEIolIeli CTa/IH

PeryaupoBanue Temneparypbl B Ananasone 100-300°C

IIbe3031eKTpHYECKOE 3aKNTAHHE

IIpenoxpanuTe/bHbIe YCTPOHCTBA HA C/Iy4aii 3aTyXaHus IIAMEHH

Br100p skapouHbIX NOBEPXHOCTeEli: I1aJKHe, HANOJOBHHY WM NOJTHOCTbIO pHQJIeHbIe

BapunaHT ¢ TBepABIM XPOMHPOBAHHBIM 3€PKATLHBIM MOKPBITHEM /ISl JIETKOH YHCTKH, CHUKEHHUS TeIVIOBOT0 H3/Iy4YeHHUs H YCTOHUHBOCTH K
napanuHam

TVPE /| THIT copE/kog MOPEL |, n iy jyp  POWER  COOKING SURFACE  PRICE
Monens MomnHocTs  Bapounas moepxHocTs  Llena
[] 0GG 4090 7864N14090306 | Tasosas | 400 | 900 | 280 9 kBt DKP
st D 0GG 4090 C 7864.N140903.06C Tazopas 400 900 280 9 kBt XpomupoBaHHas
EY [l 0GG4090N | 7864AN14090303 | Lasosaz = 400 900 | 280 9 xBr DKP
GQ Hﬂ]ﬂ]ﬂ OGG4090NC  7864N140903.03C Tazosas 400 900 280 9 kBt XpomupoBaHHas
EX[ ] 0GG s 7864N180903.16 | Tasosas 800 | 900 | 280 18 KBt DKP
[ ] 0GG8190C  7864N180903.16C Tasomas 800 900 280 18 kBt XpoMmposanHas
KX ] 0GG8090 12N | 7864N180903.19 | Tasoas = 800 900 | 280 18 kBt DKP
I JOGG819012NC  7864N1.80903.19C Tasopas 800 900 280 18 xBr Xpommpoaras
M 0GG8m90N | 7864N1.80903.13 | Tasosas 800 900 | 280 18 kBT DKP
ﬂ]mmnmmn OGG 8090NC 7864N1.80903.13C Taszosas 800 900 280 18 kBt XpomupoBaHHast




Electric Grills / DnexTpuueckue xapoyHble TOBEPXHOCTU

OGE 4090 C€ @
Electric Grills
DJIEeKTPUYECKUE KAPOUHBIC TOBEPXHOCTH

2 mm thick stainless steel work top

Designed for high productivity, outstanding performance and even heat distribution

Independently controlled cooking zones for economy during quiet periods

“Satin finish” or “hard chrome coated” 15mm thick mild steel plate contained in a watertight recess for more efficient cooking
Large drain hole on cooking surface for ease of operation and cleaning

Large fat collection drawer with a capacity of 1.5liter for uninterrupted cooking

Removable stainless steel high splash guards on the rear and sides of cooking surface for operational comfort
Heating elements positioned under the cooking plate ensures even heat distribution and rapid heat up
Thermostatic temperature control between 50-300°C

Choice of cooking surface: Smooth ,half ribbed or fully ribbed versions are available

Hard chrome coated mirror finished option for ease of cleaning, reduced heat radiation and scratch resistance

PaGouyasi NOBepXHOCTH TOTUMIMHON 2 MM U3 Hep:KaBeloleil craan

IIpeanasHayeHa 17151 BLICOKOH MPOU3BOAUTEIbHOCTH, BbICOKOH 3()eKTHBHOCTH H PABHOMEPHOI0 pacnpee/eHHs Temia

7KapouHble 30HBI ¢ He3aBHCHMbIM YIPaBJIeHHeM ISl )KOHOMHH B NIepHOJ IPOCTOst

TlnacTuHa ¢ WISTHUEBOI 0TAEJIKOI HJIH TBepABbIM XPOMOBBIM IOKPBITHEM TOMIMHON 15 MM U3 MATKOii cTa/M B yri1yGaeHun 1151 obecneveHust
0os1ee 3(pheKTHBHOIO MPUTOTOBIEHUSI MULIH

BoJb1uoe c1MBHOE 0TBEPCTHE HA 5KAPOYHOMH MOBEPXHOCTH ISl JIETKOIi IKCILIyaTAllHU M YHCTKH

BoJab1uoii moxaoH 1Jist ¢6opa Kupa eMKOCTBIO 1,5 JIMTpa 17151 HenpepbIBHOI0 NPUIOTOBJIEHHS HIIH

CbeMHbIe BBICOKHE OTPAKACHHUs 0T Pa30pbI3rUBaHus KUAKOCTH U3 Hep:KaBeloleii cTaau 1j1st KoM(popTHOH pabdoThI

HarpeBarte/ibHbIe 371eMeHTbI, PACNOJI0:KeHHbIE 1101 ’KAPOYHOH MaHe/IbI0, 00ecleYHBAIOT PABHOMEPHOe pacnpe/ieeHne Tell1a U ObICTPbIIi HAarpeB
PerysupoBaHue Temneparypbl B ananasone 50-300°C

BrIGOp :kapOYHBIX MOBEPXHOCTEIi: IIaIKHe, HANOJIOBHHY WJIH NOJHOCTBIO pudyieHbIe

BapuaHT ¢ TBepAbIM XPOMHPOBAHHBIM 3ePKAIbHBIM HOKPbITHEM ISl JIETKOH YHCTKH, CHUKeHHUs TeIIOBOI0 U3/Iy4eHUs H YCTOHYHBOCTH K
napanuHam

TYPE / THII CODE /KOJl “&g;ﬁf U Wi B Tousacoe l\fguwﬂfcl; R I
HanpsKeHIe pOYHasi IOBEPXHOCTH  LleHa
[] OGE4090 T864N14090304 | Dmextp | 400 900 280 | 400B/3 NPE 50 /60T 6 kBt DKP
D OGE 4090 C 7864N1.40903.04C Omexrp 400 900 280 400B/3 NPE 50/60I'n 6 kBt XpoMHpOBaHHAs
M oGEasoN T864AN14090301 | Drmextp | 400 | 900 280 | 400B/3 NPES0/60Iu 6 kBT DKP
H]HH]” OGE 4090N C 7864N1.40903.01C  Dmextp 400 900 280 400B/3 NPE 50/ 60T 6 kBt XpomupoBaHHas
[ ] OGEsu0 7864N1.80903.17 | Dmextp = 800 | 900 = 280  400B/3 NPE 50 /60 12 kBt DKP
I:l OGE 8090 C 7864N1.80903.17C  Dmexrp 800 900 280 400B/3 NPE 50/60I'n 12 kBt XpoMHpOBaHHAsE
] ocesmo12N 7864N1.80903.14 | Dmextp | 800 | 900 = 280 | 400B/3 NPE 50/60I'u 12 kBt DKP
Il ] oGESM012NC | 7864N1.80903.14C  Drextp = 800 900 280  400B/3 NPE 50/ 60Iu 12 kBt XpoMupoBaHHas
ﬂﬂﬂmﬂ]ﬂmﬂ OGE 8090 N 7864N1.80903.11 | Dmexrp = 800 = 900 | 280  400B/3 NPE 50 /60I'x 12 kBt DKP

M oGEswoNC  7864N1.80903.11C Drmextp =800 900 280  400B/3 NPE 50/60I'u 12 kBt XpoMHupoBaHHast




Lavastone Grills & Chargrills / I'punu 1 1aBoBble rpuiin

OLG 80900 @ © C€-1783

AWS0  (UAT0BD)
Lavastone Grills

JlaBOBBII rpuiIh

2 mm thick stainless steel work top

Micro perforated stainless steel efficient burners optimize cooking experience

Height adjustable and removable “V” shaped stainless steel grates channel the excess fat into fat collection drawer
Independently controlled heat zones for maximum versatility

Piezo spark ignition

Flame failure safety devices

Large fat collection drawer on the front side for uninterrupted cooking and easy cleaning

PaGouast mnoBepXHOCTb TOIIMHOI 2 MM M3 Hep:KaBewLleil cTaan

JddexTuBHbIe KOHGOPKHU ¢ MUKpoONepdopalueii U3 Hep:KaBeLIeH CTaJIN CNOCOOCTBYIOT ONTHMU3ALUY MPOLECCA IPUTOTOBIEHUS ITHIIH
CnemHble V-00pa3Hble pelIeTKH ¢ PeryJMpyeMoii BLICOTO! M3 HepKaBelolieil CTaIu HANPABJISIIOT W3JULIKHU KMPa B MOJJI0H VISl cOopa :Kupa
30HbI HarpeBa ¢ HE3aBHCUMbBIM YIPaBJIEHHEM /1 MAKCUMAJILHOI YHHBEPCATbHOCTH

IIbe3031eKTpUYECKOE 3a:KUTAHHE

IIpenoxpanuTesibHbIE YCTPOCTBA HA CJIyYail 3aTyXaHUs NJIAMEHH

Boab1oii noIoH 1715 c6opa Kupa B NepeHell YacTH 1151 HelIPepbIBHOIO MPUTOTOBJEHUS NMUILHU U JIETKOH YHCTKH

GAS OLG 4090 7864.N1.40903.12 400 | 900 | 280 10 kBt
OLG 8090 78064N1.8090320  GAS 800 900 280 20 kBt

0DG 12090 @ © C€-1783
Chargrills
I'punb

Independently controlled heat zones for maximum versatility

Sturdy one piece stainless steel splash guard and removable cast iron grids for ease of cleaning
Large fat collection drawer on the front side for uninterrupted cooking

Heavy duty cast iron char radians and flame arrestor broiling grates on each burner

130mm wide reversible cast iron grids for self-cleaning and level broiling

Pitched grease trough in each grate to provide fat run-off and controls flare-ups

30HbI HArpeBa ¢ He3aBHCHMBbIM YIPaBJIeHHeM /ISl MAKCHMAJIbHOIl YHUBepCaIbHOCTH

TIpouHoe HesibHOE OrpazkieHHe 0T Pa30pPLI3rMBAHUS KUAKOCTEH U3 Hep:KaBelollei CTaJu M ChbeMHbIe YYyIYHHbIE PelIeTKH [JIsl JIETKOi YMCTKH
Bouab1moii moxaoH st cfopa :KHpa B MepeaHeii YacTH IS HeNPePLIBHOIO NPUTOTOBJIEHHS IMHINHU H JerKoii YHCTKH

BricokonpouHble YyryHHbIe PAIHAHBI AJIs1 YIVIel M OrHe3aIlUTHbIe PellleTKH Ha KaK10i KoHdopke

YyryHHble ABYCTOPOHHHUE PelIeTKH IHPUHOI 130 MM /181 caMOOYHCTKHM H PABHOMEPHOI0 005KapHBaHUSs

Haxk10H 17151 cTekaHusl B KAKI0i peleTke 1JIsi odecneyeHHs 0TBOJA *KAPA H KOHTPOJISI HAl BOCILJIaMeHeHHeM

GAS ODG 8090 7864.N1.80903.70 800 = 900 = 280 30 kW
ODG 12090 7864.N1.12903.70 GAS 1200 900 280 40 kW



OFG1 8090 @ © C€-1783

ANS0  (UAT08T)

Gas & Electric Fryers

Durable stainless steel external panels

AISI 304 stainless steel monoblock fryer tank with rounded corners for ease of cleaning and better hygiene
Tank capacity of 22 liters

Oil expansion recess incorporated in the top

Continuous seal of the tank to the top by robotic welding

Thermostatic regulation of oil temperature up to a maximum of 190°C

Supplied with 2 half size basket per each tank

Safety thermostat with manual reset

Stainless steel burners and piezzo spark ignition on gas models

Armored heating elements with low power density ensures optimum service life for the oil
Heating element can rotate by 90° for ease of cleaning on electric models

Easy draining with wide bore drain pipe located under the tank

IIpounbie BHENIHME NIAHEIN U3 Hep:KaBelolleil cTaan

Bak ¢ppuTIOpHUIBI eTBLHOTAHYTHI U3 Hep:kaBeloweii craan AISI 304 co cKpyr/IeHHBIMH YIJIAMH 15 J1eTKOii YHCTKH U MOBBIIIEHUS] THTHEHBI
Bak emkocTbI0 22 MTpa

3amuUTHBINA YKJIO0H CO CTOPOHBI 10J1b30BaTeIsl IPeJOTBpPaniaeT pa30phI3ruBaHue Macjia

HenpepbiBHOe YIUIOTHeHHE §aKa ¢ BepXHeli YacThIO 32 c4eT POOOTH3NPOBAHHOI CBapKH

TepMopery/1upoBaHue TeMIepaTypbl Macia 10 makcumym 190°C

IlocraBasieTcsi ¢ 2 KOP3UHAMHU I0JIOBMHHOIO pa3Mepa JUIsl KaxK10ro 6aka

IIpenoxpanutenbHoe TepMopeJe ¢ pyHKHei pyuHoro copoca

Kondopxu u3 Hep:kapeoLieli CTaIH U Nbe303/1eKTPHYecKoe 32)KUTaHHe HA Fa30BbIX MoOJeJIsAX

HarpesarejibHbIe 371eMEHTHI B 3AIIHTHOM KOKyXe H3 MaTepHaJia ¢ HU3KOH IIOTHOCTHIO JHEProBbi/ie/IeHUsI 00ecIeYnBaloT ONITHMAJILHBII CPOK
CJIyKOBI 1151 MacJia

HarpeBaTe/IbHbIii 2JIeMeHT MoskeT BpamaThest Ha 90°, yTo odecnedynBaeT JIerKyl0 YHCTKY 2JIeKTPHYECKHX MoJeei

Jlerkuii cJIMB 3a CYeT CJAUBHON TPYOKH € INMPOKUM AMAMETPOM OTBEPCTHUS, PACTIOJI0KEHHOH 1o 6akom

. OFGI 4090 7856.N1.40908.04 | T'azoBast 22 kBt
OFGI 8090 7856N1.80908.14 Tasosass 800 900 850 ° 44 kBt
OFEI 4090 7856N1.40908.02 | Dmekrp | 400 = 900 & 850 | 400B/3NPES50/60T'i = 18 kBt
A Y OFEI 8090 7856N1.80908.02  Omekrp 800 900 850 400B/3 NPE 50 /60Ty 36 kBt




Gas & Electric Pasta Cookers / 'a30Bble 1 31eKTpHUUECKUE MaKapOHOBAPKHU

Pl oMG 8000 @ © C€-1783

AMS0  (UATOBD

Gas & Electric Pasta Cookers
['a30BBIC ¥ IICKTPUYCCKUE MAaKapOHOBAPKU

2 mm thick stainless steel work top

AISI 316 stainless steel deep drawn water basin with rounded corners for ease of cleaning and better hygiene
Continuous seal of the water basin to the top by robotic welding

High outputs of pasta with 40liters water basin capacity

Starch removal to keep water fresh for longer and to ensure perfect results

Drainage surface is provided on which baskets can be placed for draining

Hot or cold water inlet provided with solenoid valve and a spout

Easy and fast draining with manual ball-valve

Micro perforated stainless steel burners with flame failure device on gas models

Pilot light can be visually controlled through heat resistant ceramic glass

High efficient armored heating elements located inside the tank for rapid heat up on electric models

PaGouasi noBepXHOCTb TOJIMHOI 2 MM U3 Hep:KaBewLIel cTaan

e bHOTAHYTAs1 €MKOCTD VISl BOABI M3 Hep:kaBewmeii craian AISI 316 co cKpyIJIeHHBIMH YIJIAMH 1151 JIETKOH YMCTKU U MOBBIIIEHUS] THTHEHBI
HenpepbiBHOE YIUIOTHEHHE eMKOCTH JJIsl BOAbI ¢ BepPXHeii 4acThIO 32 c4eT CBAPKH POOOTOM

Bricokasi IPOM3BOAMTEILHOCTH PUIOTOBJIEHHSI MAKAPOHHBIX U3/1e/Hii ¢ 40-THTPOBOIi eMKOCTbIO /151 BOABI

Yaajienne Kpaxmaiia ¢ LeJbIo 10JIr0ro NoJepKaHus CBEKeCTH BOAbI H o0ecneueHHs! OTIMYHBIX Pe3yIbTaToB

TloBepxHOCTD /151 CJIMBA, HA KOTOPYIO MOT'YT ObITh MOMeIlleHbI eMKOCTH 151 CJINBA

BnyckHoe oTBepcTHe /1JI ropsiyeli HiIM X0JI0HOI BOIBI € 3JIEKTPOMATHUTHBIM KJIANIAHOM H 7KeJ1000M

BrICTpBIii U JIerkmii ¢JIMB 32 CYeT IAPOBOIro KJIANaHa ¢ PyYHbIM yNpaBIeHueM

Kondopxu ¢ mukponepdopanueii u3 Hep:kaBelomieil cTaIH ¢ aBAPHHHBIMHI YCTPOIiCTBAMH HA CJIy4aii 3aTyXaHHUs IJIaMeHH HA ra30BbIX MOJEIAX
IlocTosiHHO ropsimmii GUTHIL MOKHO BH3YaIbHO KOHTPOJMPOBATh Yepe3 KaponpoyHoe KepaMUuiecKoe CTeKJI10

BricokodddexTuBHBIE HATPeBaTe/IbLHbIE 3J1eMEHTHI B 3AIIHTHOM KOKyXe, PacloJI0KeHHbIe BHYTPH 0aKa, 1Jisi ObICTPOro HarpeBa Ha
9/1eKTPHYECKHX MOJeIAX

. OMG 4090 7858 N1.4090823 ' I'azopas 18 kBt
OMG 8090 7858N1.8090823 T'azoas 800 900 850 = 36 kBt
AY OME 4090 7858N1.40908.11 = Onexrp = 400 900 = 850 = 400B/3 NPE 50/60I'y 12 xBr
AY OME 8090 7858N1.80908.11  Omextp = 800 900 850  400B /3 NPE 50 /60I'y 24 xBt



Electric Chip Scuttle / Gas & Electric Bains Marie
ONeKTpUYECKUI TEIUIOBOM MOIYTh i KapTodens — ['a30BbIe U AIeKTpUIeCKIe MapMHUTHI

OPE 4090 CE @ @ ©

AM50 (UAT 0BT

Electric Chip Scuttle
DIEKTPUYCCKAN TETIOBOW MOIYIH TSl KapTO(eIs

* 2 mm thick stainless steel work top

» Recommended for use in combination with a fryer to allow excess oil to drip in the basin
Increased holding time with infrared heating element on the back side of the unit
Perforated false bottom shaped for easy food collection.

* PaGouyasi noBepXHOCTb TOJLIMHOI 2 MM H3 Hep:KaBelolleii cTaan

* Pexomenayercsi /151 HCII0JIb30BAHUS B COUETAHUHU ¢ GPHUTIOPHHIEH, YTOObI H3IMILIKH MAC/Ja MOIUIM KaNaTh B eMKOCTh

* YBeJHYCHHOE BPpeMs BbIICPKKH ¢ IOMOLIbI0O HHPPAKPACHOI0 HATPEBATEILHOIO 3JI¢MEHTa Ha 3a/Hell YacTH ycTpoiicTBa
¢ IlepdopupoBanHoe 1BOiiHOE JHO, GOpPMa KOTOPOIrO oGecnedynBaeT Jerkuii cOop NUIIHU.

SUPPLY VOLTAGE
TYPE / TUIT CODE / KO WIODIEL L/ W/1I H/B TTonaBaemoe IRORIER IPRICIZ
Mopens HanpsUKeHHe MoumsHoCTE IHEHA
OPE 4090 7831.N1.40903.01 | Dmexrp = 400 900 280 = 230 B/NPE50/60In 1 kBt

OBE 8090 C€ @

Gas & Electric Bain Marie
ra3OBble u SHGKTpl/I‘IeCKI/le Male/ITI)I

' GN containers are ordered seperately.
o ['aCTPOEMKOCTH 3aKa3BIBAIOTCS OTIEITEHO

* 2 mm thick stainless steel work top

» Used for keeping cooked food at serving temperatures using hot water

* Manual water filling

* Robust front mounted tap for easy drainage

» Thermostatic regulation of water up to a maximum of 90°C with safety thermostat on electric models
« Silicone heating elements with thermal cutout positioned under the base of water basin

« Stainless steel burner located under the water basin for efficient and rapid heating on gas models

» Compatible with standard 2/3 gastronorm containers

¢ PaGoyasi HOBEPXHOCTH TOJIMHOI 2 MM U3 Hep:KaBeWLIeil cTaIn

¢ Hcnoab3yercs /1 XpaHeHHs! IPUTOTOBJIEHHOW UM NPH TeMIlepaType MoJa4u ¢ OMOIIBIO ropsiyeii Boabl

* Py4Hasi noga4ya Boabl

¢ IIpoyHblii KpaH, yCTAHOBJICHHBII B epeJHel YacTH, 1J15 JErKoro cIMBa

¢ TepMmoperyaupoBaHue Bobl 10 MakcuMyM 90°C ¢ noMouIbI0 NPe0XPAHUTEIHHOI0 TEPMOCTATA HA YIEKTPHYECKUX MOJIEIAX

¢ CHIMKOHOBBIE HATPeBaTe/IbHbIE 3JIeMEHThI ¢ TEPMONPEOXPAHHTEIEM, PACIOI0KEHHBIM 10/l 0CHOBAHUEM eMKOCTH /ISl BOABI

¢ Kondopka u3 Hep:kaBelouieii CTaJu, pacroyioKeHHAs 0 eMKOCTbIO 151 BOABI, 1151 3 (eKTHBHOIO H OLICTPOro HArpeBa Ha ra30BbIX MOJIEJISIX
¢ CoBMecTHMA €O CTAHAAPTHBIMU racrpoemMkoctsimu 2/3GN

TYPE / TUIT CODE / KO Iﬁgzﬂ‘ L/Q W/III H/B Swﬁ:ﬁ%ﬁg(ﬂa I\f(fl)n‘?{,fclis I;;REI_(I:E
GQ OBG 4090 7854N140903.13 | TasoBas = 400 | 900 | 280 - 2 kBt
OBG 8090 7854N1.80903.13  T'azopas 800 900 280 - 4 kBt
AY OBE 4090 7854N1.40903.11 = Omexrp = 400 900 280 230 B/NPES50/60I'n 1 kBt

A Y OBE 8090 7854N1.80903.11 = Dmexrp 800 900 280 230 B/NPES50/60I'n 2 kBt




Gas & Electric Boiling Pans / ['a3oBbie u 35ieKTpudecKre NUIIeBapOUYHbIE KOTIIbI

otcr 100 © € @ C€1783
Gas & Electric Boiling Pans
I"a3oBbIE U 2n1EeKTpHUYECKHE

MAIICBAPOYHBIC KOTJIbI

¢ 2 mm thick deep drawn stainless steel work top
* Direct or indirect heating systems
¢ Round or rectangular monoblock boiling pan suitable for cooking, sautéing and poaching
* Large capacity up to 250 liters
* Double skin lid with counter balanced mechanism for easy opening
« High quality thermal insulation of the pan for energy saving
* Energy regulation through a control knob
¢ 2” chrome-plated draining valve with large athermic handle
¢ Solenoid valve and chromed swivel tap on top to refill with hot and cold water
¢ Indirect Boiling pans
» Uniformly heated in the base and side walls of the pan by integrally generated saturated steam at a temperature of 110°C and a pressure of 0,4 bar in
the jacket.
» Safety valve with manometer to avoid overpressure of the steam in the jacket
» External valve to evacuate manually excess air accumulated in the jacket during heating phase.
¢ Micro perforated high performance stainless steel burners with flame failure device on gas models
¢ Electronic ignition system visually controlled by indicator lamp on the front of gas models
« Incoloy armored heating elements fitted inside the jacket cavity base with safety thermostat on electric models

* Pa(ouasi MOBEPXHOCTb TOJLIMHOM 2 MM W3 HEP)KaBEIOLICH CTaIn
» CucTeMbl IPAMOIO U APOBOT0O HAarpeBa
»  Kpymislii uinu npsMOyroiabHbIi HEIbHOTSHYTBI BapOYHBIH KOTEN, MOAXOAALINI UIs IPUTOTOBICHHS MUILH, TYIICHHS U IPUITYCKAHHUs
* Bompmas emxocTs 10 250 UTPOB
* JIByXcroiiHas KphIIIKa C MPOTHBOBECOM /IS JIETKOTO OTKPBITHS
* BblIcOKOKaueCTBEHHAs TEPMOM3OJIALHSA KOTJIA JUIsl SKOHOMHH 3JIEKTPOSHEPT UM
*  KoHTpOIIb 3/1€KTPOSHEPTHU € IOMOIBIO PYYKH YIIPaBICHHs
*  XpOMMpPOBaHHbIH CIMBHOU KiianaH 2” ¢ OONBIIOH aTepMUYECKON PyUKOi
*  DIeKTPOMAarHUTHBII KJIallaH ¥ XPOMHUPOBAHHbIN BEPTIIOXKHBINA KPaH Ha TIOBEPXHOCTH JUIS TTOIA4H TOPSUYEH U XOIOTHOI BOIBI
. BapO‘IHI:IC KOTJIBI ITAPOBOT'0 HAarpeBa
» PaBHOMEPHO HarpeBarOTCs B OCHOBAHMH U ¢ OOKOBBIX CTEHOK KOTJIA 33 CUET HHTETPaJbHO TeHEPHPYEMOT0 HACKIIICHHOTO Mapa npu temmeparype 110°C n naienun 0,4 6ap B
KOXKYXe.
» IIpesoXpaHUTeIbHBIN KIIAIaH ¢ MAHOMETPOM ISl IIPEIOTBPAIICHHS H30BITOYHOTO NaBIICHHUS [1apa B KOXKYXe
» Breuinuii kiana# Juist BbIBOJA H3JHIIKOB BO3/IyXa, CKOMMBIIETOCs B KOKYXe BO BpeMs (ha3bl Harpesa, BpyUHYIO
*  BbicokoadpexTnBHbIE KOHPOPKH ¢ MuKponepdoparmeii n3 Hep>KaBeIolei CTanu ¢ aBapuiHbIM YCTPOICTBOM Ha CITydaii 3aTyXaHMs IJIaMEHH Ha Ta30BBIX MOJENAX
* SHCKTPOHHaﬂ CHCTEMA 3aKUTaHHsA, KOHTPOJIMpYEMasi BU3yaJIbHO C TIOMOIIbIO HHI[PIKaTOpHOﬁ JIaMITbI Ha HCpeIlHeﬁ 4acCTH ra3oBbIX MOZ[CHCﬁ
* HarpesarenbHble 5IEMEHTHI, YKPETUICHHBIE 3a CUET CIIaBa MHKOMOM, BCTpPOEHHBIE BHYTPH I10JI0T0 OCHOBaHHs KOXYXa, C IPEI0XPaHUTEIbHBIM TEPMOCTATOM Ha 3NIEKTPHUECKUX

MOJCIAX
Tveo/mn | copeson FEATNGTYFE MODEL vy pyp NETCAPACITY SURRLLYOLGE|  powm | pRiCE
HanpsHKCHHE

OTGI100  7855N18090801 | Indirect/Tlaposoit | T'asosas = 800 =900 | 850 100 230 B/ NPE 50 / 60 22 kBt
OTGI150  7855N1.80908.02 Indirect/TTapooii  Iasosas 800 900 850 150 1 230 B/NPE 50/ 60l 22 kBr
OTGI250 | 7855N1.1090803 = Indirect/TTaposoii = Tasosas 1000 900 & 850 2501 230 B/NPE 50/ 60Ty 33 kBr
OTGD 100  7855N1.80908.11  Direct/IIpavoii  Tasopas 800 900 = 850 100 1 230 B/ NPE 50/ 60T 22 kBr
OTGD 150  7855N1.80908.12  Direct/ITpmvoii | asopast = 800 = 900 | 850 150 230 B/ NPE 50 / 60 22 kBr
OTGD 250  7855N1.10908.13  Direct/Ilpamoii  Tasopas 1000 900 = 850 250 1 230 B/ NPE 50 / 60 33 kBr
Y OTEI100 | 7855N1.8090804 Indirect/Ilapopoii | Drmextp = 800 | 900 | 850 100 400 B /3 NPE 50/ 60 18 kBt
N\ OTEI150  7855N1.8090805 Indirect/Ilaposoii  ODrmextp = 800 900 = 850 150 1 400 B /3 NPE 50/ 60T 18 kBt
\ OTEI250 | 7855N1.1090807 | Indirect/Ilapopoii | Drmexrp | 1000 900 & 850 250 1 400 B /3 NPE 50/ 60T 27 kBt



Gas & Electric Bratt Pans
["a30BbIE M JCKTPUUCCKUE OMPOKUIBIBAIOIIHECS CKOBOPOJIBI

OTES0CEE @ ©

.AVIEO (AT 08D
Gas & Electric Bratt Pans
I"a3oBble U 2neKTpHUYECKHE
OTIPOKU/IBIBAIOIINECS CKOBOPOIBI

High grade 8mm stainless steel thick bottom for corrosion resistance

Optional 10mm thick duomat cooking surface with the combination of 2 different

stainless steel for better thermal stability available on request

Rounded corners for ease of cleaning

Electronic ignition system visually controlled by indicator lamp on the front of gas models

Safety system to cut off gas and heating if the pan is raised

Safety thermostat to avoid overheating

Thermostatic temperature control between 120-300°C on gas models and 50-300°C on electric models
High quality thermal insulation for limited heat radiation and low energy consumption

Double skin lid with counter balanced mechanism for easy opening

Manual wheel-operated or optional electrically controlled tilt mechanism

Solenoid valve and chromed swivel tap on top to refill with hot and cold water.

Stainless steel burners with flame failure device for optimized combustion on gas models

Even heat distribution with armored heating elements under the cooking surface on electric models

BapouHasi HOBepXHOCTb U3 Hep:KaBelolleil CTaIi BhICLIEro COPTa TOIIHHOK 8 MM 1151 KOPPO3HOHHOH CTOHKOCTH

JlonoJIHUTeIbHAS BAPOYHAsl NOBEPXHOCTH TOMIMHON 10 MM 13 HepskaBerowe cTaau 2 pa3In4YHbIX COPTOB /ISl 00ecredeHust JTyYiei
TePMOCTOIKOCTH, 10 3aNpocy

CKpyriIeHHbIe YIJIbI ISl JIETKOH YHCTKH

DJIEeKTPOHHAs CHCTEMA 32:KHI'aHHsl, KOHTPOJIMpYeMasi BH3YaIbHO C OMOIILI0 HHIHKATOPHOIi JJaMIIbI HA NepeJHel YacTH ra30BbIX MojieIei
ITpenoxpanurenbHas cucTeMa JAJIsl OTKJIIQUEHHS I'a3a H HATPEBA B cJIyYae HOAbeMa MOCyIbl

IIpenoxpanurenbHbI TEPMOCTAT 151 NPedyNpesKIeHHs eperpea

TemnepatypHblii KOHTPOJIb B Anana3zoHe 120-300°C Ha ra3oBbix Mogessix U 50-300°C Ha 3J1leKTPUYECKHX MOJeJIsIX

BbicoKkokauecTBeHHAS] TEPMOM30ISIINSA /151 OTPAHUYEHHSI TENJI0BOT0 M3JIyYeHHsI H COKPAIleHHsI IOTPed/IeHUsI YJHEPTHU

JIByxc/10iiHasi KPbILNIKA ¢ IPOTHBOBECOM /ISl JIETKOT0 OTKPBITHS

MexaHH3M HAKJIOHA ¢ PYYHBIM yNIpaBJjieHHeM C IOMOIIBIO KoJ1eca WIH 0NOJTHATEJbHO — C 3JIeKTPHYECKHM YpaBJIeHHeM

DJIeKTPOMATHUTHBII KJIaNaH H XPOMHPOBAHHLII BePTJIIO:KHbIN KPAaH HAa MOBEPXHOCTH /IS O1a4YH ropsiyeii ¥ X0J10JHOi BOIbI

Kondopxu 13 Hep:xaBeloleii cTaau ¢ aBapHiiHbIM YCTPOHCTBOM Ha cJIy4ail 3aTyXaHHsl INIaMeHH /11 ONTHMH3aLUH CTOPAHUS HA ra30BbIX MOJeJIsSIX
PaBHoMepHoOe pacnpe/ie/ieHHe TeIJIa 3a CYeT HarpeBaTeIbHbIX 3J1eMEHTOB C 3alIMTHLIM NOKPBITHEM 110 BAPOYHOIi NOBEPXHOCTLIO HA 3JIeKTPHYECKHX
MoOJeIsIX

OTG 80 7867N1.8090801 | Tasosas =800 900 = 850 801 230 B/NPE 50/60 T 20 kBt
OTG 100 7867N1.1090802 Tasopas 1000 900 850 100 1 230 B/NPE 50/ 60 T'a 24 kBt
Y orG130 7867N1.12908.03 | Tasopas 1200 900 = 850 1301 230 B/NPE 50 /60 I' 30 kBt
Y OTG 205 7867N1.16908.14 ' Tasosas 1600 900 = 850 205 1 400 B /3 NPE 50 /60 T'g 44 kBr
OTE 80 7867N1.80908.04 | Drmextp = 800 900 = 850 80 1 400 B /3 NPE 50 /60 Tix 9 kBr
OTE 100 7867N1.1090805 ~ Drmextp 1000 900 = 850 100 1 400 B /3 NPE 50/ 60 'y 12 kBt
N  OoTE130 7867N1.1290806 = Drmextp | 1200 900 = 850 130 1 400B /3 NPE 50/60 'y 15 kBt
A OTME 205 7867N1.16908.18  Drmextp 1600 900 = 850 205 400 B /3 NPE 50/ 60 'y 21 kBt

Mognemnu OTG 205 1 OTME 205 ochanieHs! cucteMoit Haksona ¢ asurareneM. / OTG 205 and OTME 205 models have tilting system with engine.




Worktops - Base Cupboards / Paboune mosepxunoctu [logcraBku

OAT 8090
Worktops
PaGoune OBEpXHOCTH

* 2 mm thick stainless steel work top
* Compatible with other 900 series appliances
* Heavy duty internal frame

¢ PaGoyasi noBepXHOCTb M3 Hep:KaBelwleil CTaIM TOJIIMHON 2 MM
¢ Coueraercs ¢ Apyrumu npuéopamu cepuu 900
* BbicOKONMpPOYHAsi BHYTPEHHSs paMa

OAT 4090 7911.N1.40903.00 = 400 = 900 = 280
OAT 8090 7911.N1.80903.00 800 900 280

ODK 4090

Base Cupboards
IToncraBku

* Open base cupboards with door option

» Large base compartment for storage of pots, pans, etc.

* Double skin doors with ergonomic handle and magnetic lock to provide
maximum comfort and hygiene

¢ TlomcTaBKM OTKPBITOrO THIA, ONIHOHAIBHO C ABepHAMH

¢ BoJsblioe oT/e/IeHHe B OCHOBAHUH /ISl XPAHEHHUsI KACTPIOJIb, CKOBOPOX U T.].

e JIByXcJIOiHBIE IBePIbI C IPrOHOMHYHOI PYUKOil H MATHHTHBIM 3aMKOM /ISt
ofecneyeHNs] MAKCHMAILHOT0 KOM(OPTa U rUTHEeHbI

900 570

ODK 4090 7876.N1.40905.00 400 ¢ JBeplei

ODK 8090 7876N1.80905.00 800 900 570 ¢ ABepueit

ODK 12090 7876N1.12905.00 1200 900 570 ¢ ABepuei
OD 4090 7876.N1.40905.10 400 900 570 6e3 aBepib!
OD 8090 7876.N1.80905.10 800 900 570 6e3 iBepLbI

OD 12090 7876.N1.12905.10 1200 900 570 6e3 aBepIb!




Boiling Pans / [IuieBapo4Hbie KOTIIbI

UAT

Automatic Tilting Kettle

Safety lock system to prevent tilting if the lid is opened
Gas, electric and external steam models

Easy tilt mechanism with a control board

Energy saving and homogeneous heat distribution with
indirect cooking

Kettle made of corrosion proof stainless steel

Manual lid opening

2” chrome-plated draining valve with large athermic handle
Safety valve with manometer to avoid overpressure of the
steam in the jacket

External valve to evacuate manually excess air accumulated in
the jacket during heating phase.

Flame control system on gas models

Casters for greater mobility.

1928

OKTGID 500 & @ C€1783
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ABTOMaTHYECKHU OHpOKH}IbIBalOLHVIIZCﬂ HI/ILI_[eBapOLIHbII}lI KOTCJI

IIpenoxpanuTeabHasi CHCTEMA 3aIMPAHNS 1151 PeAYNMpPesKIeHUs
ONMPOKHABIBAHHSA, €CJIU KPBIIIKA OTKPBITA

T'azoBasi, 3JIeKTPHYECKAS U HAPYKH