I} Forni elettrici e gas

a convezione digitali
Gastronomia WG e Pasticceria WP

b Electric and Gas Convection

Ovens Digital Version
Gastronomy WG and Pastry WP

Struttura interna ed esterna in acciaio inox - camera con angoli arro-
tondati - controllo digitale con memorizzazione di 200 programmi - 4
fasi di cottura - sonda al cuore inclusa - cottura At°® - funzione pre-
riscaldamento, raffreddamento camera e partenza differita - inversione
automatica rotazione ventole e doppia velocita - illuminazione interna
- porta con doppio vetro apribile - guarnizione ad incastro - struttura
porta griglie smontabile - interasse 70mm - due griglie GN1/1 in dota-
zione - predisposizione lavaggio automatico (optional).

Accessori forni gastronomia: WS10G - Supporto aperto -
WA10G - Armadio caldo.

Accessori forni pasticceria: WS10P - Supporto aperto -
WL10P - Cella lievitazione.

Internal and external structure in stainless steel - baking chamber with
rounded edges - digital control with memory for 200 cooking pro-
grams - 4 cooking phases - included core probe - cooking At° - pre-
heating function, chamber cooling and delayed start - fan automatic
reverse and double speed - inner lighting - double glazed door, inner
door can be opened for cleaning - pressed in door gasket - remova-
ble support rails - distance between trays 70mm - equipped with two
grids GN1/1 - predisposed for automatic cleaning (optional).

Accessories for gastronomy: WS10G - Open floor stand -
WA10G - Heated cabinet.

Accessories for pastry: WS10P - Open floor stand -
WL10P - Proofer cabinet.
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WG6 9400 4 400/3N/50 6 teglie GN1/1 / /
WG10 12600 4 400/3N/50 10 teglie GN1/1 / /
WG6G 600 4 + 13500 & GAS - 230/1N/50 6 teglie GN1/1 G20=1,430 G30-31=1,065
WG10G 1000 4 + 20000 & GAS - 230/1N/50 10 teglie GN1/1 G20=2,115 G30-31=1,580
WP6 9400 4 400/3N/50 6 teglie 60x40 / /
WP10 18600 4 400/3N/50 10 teglie 60x40 / /
WP6G 600 4 + 13500 & GAS - 230/1N/50 6 teglie 60x40 G20=1,430 G30-31=1,065
WP10G 1000 4 + 20000 & GAS - 230/1N/50 10 teglie 60x40 G20=2,115 G30-31=1,580
WS10G / / 10 teglie GN1/1 / /
WS10P / / 10 teglie 60x40 / /
WA10G 1500 4 230/1N/50 10+10 teglie GN1/1 / /
WL10P 1690 4 230/1N/50 10 teglie 60x40 / /

B Elektro und Gas Heissluftofen

Digital Version

Gastronomie WG und Konditore1r WP

Ll Fours a Convection Electriques

et Gaz Version Digital

Gastronomie WG et Patisserie WP

Innen und aussen Geh&use aus Edelstahl - Backkammer mit abgerun-
deten Ecken - Digitalspeicher fiir 200 Kochprogramme - 4 Kochpha-

sen - Kerntemperaturfuhler - Kochen At® - Vorheizungsfunktion,
Backkammer Abkihlung und verzégerter Start - automatischerm
Wendegetriche und doppelte Geschwindigkeit - Innenbeleuchtung

- Doppeltirverglasung, Innenglas schwenkbar zur einfachen Reini-
gung- Druckturdichtung - Auflageschienen herausnehmbar - Abstand
zwischen den Blechen 70mm - ausgestattet mit zwei Gitterrost GN1/1
- ausgestattet flr den automatischen Reinigungssystem (optional).

Intérieur et extérieur en acier inox - chambre de cuisson avec angles
arrondis - commandes numeriques, mémoire pour 200 programmes - 4
phases de cuisson - sonde temperature au coeur - cuisson At° - pré-
chauffage, refroidissement chambre et départ différé - inverseur au-
tomatique du ventilateur et double vitesse - éclairage intérieur - porte
avec double vitre, vitre intérieure qui s’ouvre pour le nettoyage - joint
encastrable sur la chambre de cuisson - glissiéres de support amovi-
bles - distance entre le grilles 70mm - équipés avec deux grilles GN1/1
- prédisposition pour systeme de lavage automatique (optional).

Zubehor fur Gastronomie: WS10G - offenes Untergestell - WA10G -

Warmeschrank.

Zubehor fiur Konditorei: WS10P - offenes Untergestell - WL10P -
Warmeschrank.

WA10G - Armoire chaude

Accessoires pour patisserie: WS10P - Support ouvert -
WL10P - Armoire de fermentation

Accessoires pour gastronomie: WS10G - Support ouvert -

Lavaggio automaticc

WPGG Automatic cleaning
Automatischen Reinigungssysten
Systéme de lavage automatique
WP10G WL10P OPTIONAL
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630x410x440h 750x755x690h 78,00 90,00 92x78x88h WG6
630x410x720h 750x755x970h 92,00 105,00 92x78x116h WG10
630x410x440h 750x755x750h 88,00 100,00 92x78x88h WG6G
630x410x720h 750x755x1030h 102,00 115,00 92x78x116h WG10G
700x490x440h 820x830x690h 87,00 100,00 98x85x88h WP6
700x490x720h 820x830x970h 107,00 120,00 98x85x116h WP10
700x490x440h 820x830x750h 97,00 110,00 98x85x88h WP6G
700x490x720h 820x830x1020h 117,00 130,00 98x85x116h WP10G
/ 690x620x760h 50,00 51,00 73x80x70h WS10G
/ 740x695x760h 52,00 53,00 80x87x70h WS10P
/ 750x760x760h 48,00 60,00 80x81x90h WA10G
/ 820x830x760h 58,00 70,00 100x86x92h WL10P




