INVENTIVE SIMPLIFICATION

XEVC-0511-E1RM

Mogenb

CHEFTOP MIND.Maps™ ONE
COUNTERTOP

CTAHOAPTHBIE ®YHKLIA NMPUTOTOBJIEHUA

Py4Hoe npurotosnexune

* Temnpeparypa: 30 °C — 260 °C

® [1o 9 waroB NpuroToBneHnst

¢ CLIMA.Control: HacTpoiika ¢ yBenmueHiem BaxHOCTV U CyXOoro Bo3ayxa Ha
10%

* [oTOBKa C TEpMOLLYMom 1 chyHKuven Delta T

[Nporpammebl
¢ 1000+ nporpammbl
* MIND.Maps™: pucyit npoLecc NpUroToBIIEHUs MPSIMO Ha Aucnnee

CTAHOAPTHbBIE TEXHUYECKUE
XAPAKTEPUCTUKA

* ROTOR.Klean™: aBTOoMaTuyeckass cucteMa MOWiKu

* Kamepa npurotoBreHusi 3 BbICOKOMPOYHOW HepkaBetoLuen ctanu AlSI 304 ¢
3aKpyrneHHbIMK yrnamm

¢ [1BOViHOE CTEKITO

* OcBeLLeHne kamepbl npurotoBneHnst LED nogcBeTkon, BCTPOEHHOW B ABEPb

* [NoacTaBka Ans NPOTUMBHEN C CUCTEMON 3aLLUUTLI OT OMPOKMAbIBAHUS

* Cuctema kannecbopHVKOB, BCTPOEHHas B ABEPL U paboTatoLLasn gaxe npu
OTKPbITOW ABEPU

® Cuctema 4-CKOPOCTHbBIX BEHTUMSATOPOB M BbICOKONPOU3BOAUTENBHbIE KOMbLIEBbIE
HarpeBaTerbHble 3N1eMeHTbI

® BCTpoeHHbIN KoHTerHep Ans motoLuero cpeactea DET&Rinse™

* Wi-Fi/ USB paHHble: ckavatb / 3arpy3utb faHHble HACCP

* Wi-Fi/ USB paHHble: ckayaTb / 3arpy3vTb Nporpammbl

MpoekT

Mpomykt

KonwnuectBo

[ata

¢ [NapokoHBekTomar
o DneKTpr4eckuii
» 5 notkos GN 1/1

¢ JleBas nems (OTKpbIBAETCS BrIpPaBo)
o 7" CeHcopHas NaHerb YrpaBreHus

ONMMNCAHUE

MHTennekTyansHbIi NpodeccroHanbHbIN NapoKOHBEKTOMAT, COCOBHbIN
YNpaBnsaTh PasfinyHbIMK NpoLieccamMyt NMPUroToBNEHNS NULLK (dernapaTtamvent,
NPUrOTOBIIEHVEM Ha Napy, NPUrOTOBIEHVEM MPY HU3KOW TemnepaType,
NPUrOTOBIIEHVEM Cy-BW, NOAXApV1BAHNEM, XapKOW Ha rpune, pereHepawyen u
pasorpeBOM Ha Tapersike), a Takke npoLeccamm BbiNeyku (CBEXeNn u
3aMopoeHHol) Gnaroaapst TexHonormam Unox Intensive Cooking v Intelligent
Performance, KoTopble rapaHTVpYIOT NPEBOCXOAHbIE U BOCMPOM3BOAVNMbIE
pesyneratbl. ABTOMaTU4eCcKoe yrnpasrieHne npoLeccamm NPUroTOBMEHNS MULLI
(CHEFUNOX) ans ngeanbHOro NpurotoBneHunst 4ake npy OTCyTCTBUAN
KBanMULMPOBaHHOIO NepcoHana.

PAYLLWPEHHBIE N ABTOMATUYECKUE
DYHKLIUN NPUTOTOBJIEHUA

Unox Intensive Cooking

* DRY.Maxi™: GbiCTpo yzansieT Bnary 13 kamepbl NpUroTOBEHNs!
* STEAM.Maxi™: npounsBOAMT HaCbILLEHHbIN Nap

* AIR.Maxi™: ynpaBnsieT aBTOPEBEPCOM W UMMYTILCHOW (DYHKLIMEN BEHTUNSTOPOB
® CLIMALUX™: mormHbIi1 KOHTPOSTb B@XHOCTU B KaMepe MpUroTOBIIEHMS

Data Driven Cooking

* OHa nNpoBepsieT 1 KOHTPONUPYET paboTy BaLLMX NeYen B pexume peasibHoro
BPEMEHW, CO3AAET M AENUTCS HOBLIMU peLienTamu. VICKyCCTBEHHbIA UHTENNEKT
npeBpaLlaeT AaHHbIE O NOTPeGeHM B MONE3Hy MHGOPMaLMIO 1 NMO3BOMNSIET
YBEMNWUUUTL BalLLly exXefHEBHYIO NMpubbinb. Co3aaeT, aHanmsvpyerT, yryJliaet

APP & WEB-CEPBUCHbI

* Data Driven Cooking app & webapp
® Top Training app
® Combi guru app
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INVENTIVE SIMPLIFICATION

XEVC-0511-E1RM

Bug
PacnonoxeHve coeguHeHnn

[abapuTbl 1 BeC

FABAPUTBHI U BEC

LLivpuHa 750 mm
MmybuHa 783 mm
Bebicota 675 mm
Bec HeTTO 65 kg
PaccrosiHue

Mexay 67 mm
NPOTUBHAMM

PACMONOXEHUE COEANHENHUIA

2 Knemmbl nuTaHus 10 MogkntoyeHne Rotor. KLEAN™
3 BblpaBHMBaHWe NoTEHLMANoB 11 CnvB kamepbl NPUrOTOBMEHNS

6 Tabnuuka c TEXHUYECKUMU AaHHLIMU 12 Bbixog ropsiyeii AbIMOB

7 TMpenoxpaHuTenbHbIA TepMocTaT 13 MogkntoveHue akceccyapos

8 3/4" Bxon Boabl 27 Bbixof oxnaxagaroLero Bosayxa
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INVENTIVE SIMPLIFICATION

XEVC-0511-E1RM

TMoaKroYeHne K aneKTpu4ecTBy U ragy

MoakntoyeHne BoaocHabKeHMs

Axceccyapbl
NMOOKIMOYEHUE K SNIEKTPUHECTBY
HanpsokeHue 380-415V HanpsokeHme 290-240 V/
asa SPHHN+PE daza 3PH+PE
Hacrora ce™ 50-60 Hz Yacrora cetm 50-60 Hz
CymmapHasi MOLLHOCTb 6,75 kW CyMMapHasi MoLHOCTL 6,75 kW
MaxkcumarbHoe notpednsiemoe anekTpu4ecTso (amvnep) 11 MaKcuMaribHoe NoTpeGNsieMoe aNeKTPUYEcTso (amnep) 30,4 A
Tpebyemblii pasmep aBToMaTU4eCKoro Bbiknovatens* 16 A TpeGyemblii pasMep aBTOMATUHECKOTO BbikrioJaTens* 2A
TpeboBaHus k curioBoMy kabernto HO7RN-F 5G 2.5 mm? TpeGoBaHHS K CUroBOMY Kaberio HO7RN-F 3G 4 mm?
AvaveTp kabens 13 mm [IuameTp kabens 13 mm
Uivencens HE BKTIIOHEHA Iiirencens HE BKITIOYEHA
onuua A
HanpsokeHue 220-240V
dasa 3PH+PE
Yacrora cet 50-60 Hz
CymmapHasi MOLLHOCTb 5,15 kW
MaxkcumarbHoe notpe@nsiemoe anekTpu4ectso (amnep) 18 A
TpeGyemblit pasamep aBTOMATUYECKOTO BbiKntovaTens* 25A
TpeboBaHus k curioBoMy kabernto HO7RN-F 4G 4 mm?
[OvameTp kabens 13 mm
LLirencenb HE BKITHOYEHA
NoaKIMtOYEHUE BOAbI AKCECCYAPbI

MCMNOJIb3OBAHME BOOOCHABXEHWA, HE OTBEYAIOLLIEMO
MWHUMATbHBIM TPEBOBAHNAM UNOX, AHHYTIMPYET FAPAHTULO.

[MokynaTenb HeceT OTBETCTBEHHOCTb 3a 0becneyeHne Toro, YToBbl MocTynatoLLast
BOAa cooTBeTCTBOBana tpeboBaHusM, yctaHoBneHHsIM UNOX, nnm 3a cuet

NPUHATUA COOTBETCTBYHOLL,

Bxoa nutbeBoli Bogpl: 3/4 "NPT *,

[aBneHwe:
pekomeHayeTcs 2 6apa)

XapaKTepI/ICTVIKI/I BOAbl HA BXoae

CBoGoaHbIi1 Xrop <0.1 ppm
XropamuH <0.1 ppm

pH 7-85

TDS <125 ppm
OnekTpuyeckas

npoBoaMM <1000 pS/cm

[aBreHvie BOAONPOBOAHON ceTu: oT 21
no 87 psi; ot 1,5 fo 6 6ap (29 psi;

KoHTyp napoobpa3zoBaHus: TpeboBaHus K BOAE

O6wwan xectkocTs (TH) < 8 °dH (142 ppm)

Xropuabl <25 ppm

Yro06bl n3bexaTb 06pa3oBaHUs Hakunu, BXodsLlas BOAa AOMKHa MMETb
crneaytoLme xuMmyeckme / cusndeckune xapaktepucTuky: obluas xectkocTb (TH)

<8°dH (142 ppm).

KoHTyp cuctembl Monku: TpeboBaHus K BOAe

O6wwasn xectkoctb (TH) < 30 °dH (534 ppm)
Xropuabl <120 ppm

* DET&Rinse™ PLUS: MotoLLiee cpefiCTBO 1 oronackviBaterbs 06ecrneumBaoT
MaKCMMaribHbIA YPOBEHb MOWKW, Man€eHbKU PacXof, v AUTENbHbIA CPOK
Cryx0bl neyn

¢ DET&Rinse™ ECO: motoLLiee CpeacTBo ABOWHOM KOHLEHTpaLum Ans
exXeHEeBHOM YOOpKM 1 MakcumaribHoro 3aboTkl 06 OKpy»KatoLLen cpeae

© 3oHT Ventless: BbITS)XHOM 30HT C MApOKOHAEHCATOPOM

* 3oHT Ventless ¢ yronbHbIM (OUITTPOM: BbITSXKHOM 30HT C MAapOKOHAEHCATOPOM U
YronbHbIM (OUIETPOM

¢ Cooking Essentials: cneuwansHbie npoTBH

* Cucrema QUICK.Load 1 Tenexkm

* PURE: cvicTema ovnstpaumy Bofbl, KoTopasi yaarnsieT Bce BELLECTBa, KOTopble
CnocoBCTBYIOT 0B6pa30BaHUIO HaKMNY B KaMepe neyn

¢ PURE-RO: cuctema counsrpaumm Bofbl 06paTHoro ocmoca, kotopasi
rapaHTVpyeT NosHyto AeMUHepanu3aLyio BoApl noboro Tvna

* Wi-Fi: MiiTepHeT nnata ana nogaepxanusa noaxnodeHns neun kK UNOX Cloud
obsizatenbHa Ans NPOASIEHNS rapaHTUm

* HYPER.Smoker: kontunbHs Ans Lwerbl U onunok A1t BO3MOXHOCTU KOMYEHs!
BHYTPY KaMepbl MPUTOTOBIIEHWS 6e3 AOMNOMHUTESBHBIX 3HeprosaTpaT

TPEBOBAHUWA MO YCTAHOBKE

YcTaHoBKa [OMmKHa COOTBETCTBOBATL BCEM TPeBOBaHUAM AJ1s1 NOAKITHYEHS
K reKTpUYECTBY, OCOGEHHO B OTHOLLEHUN MUHUMASTBHOMO pa3mepa ceveHust
kabens, HeO6XOAMMOTO NS NOAKIYEHMSI HA MECTE, NOAKMHYEHME K
rMAPaBNYECKON 1 BEHTUNSLMOHHOW cucTeme. B criydae yCTaHOBKM ra3oBbiX
neyeri He0OXOAVMO BbIMOMHATL aHANM3 BbIXITOMHbIX ra30B.
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