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Chef Cloud Connect

JKCKJ/II031BHOE peLlueHune
ONA ceTell MarasnHoB,
KOHANTEPCKUX N NeKapeH

Radax

FOOD TECHNOLOGY




RADAX. VIHHOBaLMOHHbI OpeHs,
DOXAEHHbIV OT BCTPEYUN OBYX
KynbTyp.

IT'S RADAX. An innovative brand born out
of the meeting of two talents.




RADAX nossunca Ha 6a3e MTanbsHCKOro Au3ailHa U TEXHOJNOrMI, POCCUMCKOro onbiTa U
NPAKTUYHOCTU. DTO MPOEKT, COYeTaloWMin B cebe TeXHUYECKYo CUY U TBOPYECKYI0 SHepruto,
MHHOBALIMOHHbIE TEXHONOTNN 1 NeraHTHbIN CTub. Cina 3TOro HOBOro bpeHaa — BO B3aUMOAENCTBIN
ABYX TpaauLMii, a Lenb — obecneyrBaTb HaWKWX KNMEHTOB HafeKHOW TEXHWKOW, KOTOpasa oTBevaeT
BbICOKMM CTaHAapTam KayecTsa 1 yaobCcTBa paboThi.

RADAX was born from the encounter between Russian high technology and Italian design,
experience and quality. An entrepreneurial project that combines the power of mechanics and the ener-
gy of creativity, technological innovation and stylistic elegance of forms. A new production reality that
puts two complementary talents at stake in order to to provide our customers with reliable equipment
that meets high standards of quality and ease of use.
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X-Power

PekoppaHo 6bicTpoe Bpems
Harpesa.

Brnarogapsa ycosepLleHCTBOBAHHOM
CUCTEME BMEKTPUYECKIIX
PE3VCTOPOB CO CBEPXBBICOKOM
MOLWHOCTBK N HU3KNM
SHepronoTpebeHnem.

Record times for temperature and
precision in maintenance during
the cooking cycle.

Thanks to an advanced system of
electrical resistors with very high
power and low consumption.

X-Preheating

Kamepa Bcerga rotoBa K pa6ore.

Hogas TexHonorusa no3gonset
TOYHO paccuUnTaTh TEMMepaTypy
npenBapuTeNbHOrO Harpesa u
n36exaTb TEPMMUECKOTO LLOKA.

The cooking chamber is always
ready to use.

An effective technology to calculate
the correct preheating temperature
and avoid thermal shocks harmful
to the good success of the dish.
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X-Equal

OpHOpPOAHOCTb BbiNeKaHUA
1 NpeKpacHbIi pe3ynbraTt
npwu No6bIX YCI0BUAX.

VIHTennekTyanbHada cnucrema
[BYHaMpaseHHbIX BEHTUIATOPOB
COYeTaeTCA C YyCOBEPLWEHCTBOBAHHbBIM
[13aHOM Kamepbl 1 NepeoBoi
TexHonornen X VORTEX.

Maximum cooking uniformity
and excellent results in all loading
conditions.

An intelligent bi-directional fan system
combines with the innovative design
of the cooking chamber and the
advanced X VORTEX technology.



X-Vortex

PaBHOMepHas BeHTUAAUUSA
Kamepbl.

JKCKMNIO3MBHAs CMCTeMa
PELMPKYIALMM BO3YX3,
pa3paboTaHHas C y4eToM HOBOW
reoMeTPUM Kamepbl ANd nyyliero
pacnpeaeneHmnsa Bo3ayLLHbIX
MOTOKOB.

Complete uniformity of ventilation
in all areas of the oven.

An exclusive air circulation system
studied in relation to a new geometry
of the cooking chamber for the best
air diffusion.

X-Ecosystem

WpeanbHbin MUKpOKnmaTt
ANA NpUroToBneHuA 6niog
no CTporum npaeunam.

TexHonorusa HoBOro NoKoeHus
obecrneunBaeT NOMHYIO0 aBTOHOMMIO
nofaun Bnaru 1 napa, NoAaepK1ean
X ONTUMATbHBIV YPOBEHb.

The perfect ecosystem for a
perfect cooking.

A new generation technology ensures
in total autonomy the ideal emission
of moisture and steam in the room for
every type of dish.

X:-Dry

Bonblue UBeTa, NpusTHee
TEKCTYpa N HeXXHee XpycTALWan
KOpouKa.

VIHHOBALIMOHHAA CUCTEMa YaaNEHNS
NVILLHEN Bnary obecneymsaet
HeobXoAMMOe OCyLLIeHWe BO3ayxa
OIS NPUrOTOBNEHNA MOObIX BUAOB
651104,

More color, more texture and
more crispness to each dish.

The innovative system for the
elimination of excess steam constantly
guarantees a perfect dehumidification
in the cooking chamber.
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The techno/ogﬁj? of our ovens

X-Cloud

Linpposoe ynpasneHue un
6ecrnpoBoAHble TeEXHONOrUN Ans
6e3ynpeyHoOro KauecTsa.

ObnauHble TeXHONOM MM MO3BONAIOT
LEeHTPanm130BaHHO OOHOBNATb
peLenTbl NPUroTOBAEHWS U CleanTb
3a 3KCMNyaTaUnelt neun B pexnme
peasnbHOro BpeMeHu.

MaNAL

Digital control and wireless tech-
nology for impeccable quality.

Cloud technologies allow you to
centrally update cooking recipes and
monitor the operation of the oven in
real time.

X-Safe

MNonHasa 6e30nacHOCTb U
onTMMasnbHoe noaaepKaHue
Temnepartypbl.

SddeKTnBHaA cucTeMa M3onaLmn
1 TENNOBOW 3aLLMTLl bnarofaps
repMeTMYHOCTY ¥ IBOVIHOV ABEPU
13 3aKaNeHHOoro CTekna.

Total safety and optimal
temperature maintenance in
the cooking chamber.

An effective insulation and heat
protection system through a double
tempered glass door that seals the
cooking chamber.

P

X-Core

FOTOBHOCTb 0 CaMOI cepALEBUHbI.

OAHOTOYEUHbIN AaTUYMK rapaHTMpyeT
CTPOruiA TeMnepaTypPHbIN KOHTPOSb,
obecneunBan coxpaHeHue
nuTaTeNbHBIX CBOMCTB MCXOLHbIX
NPOLYKTOB 1 3alMLLaA UX OT
noTepu Beca.

Maximum cooking accuracy at
the heart of the product.

The core-probe ensures strict
temperature control while safequar-
ding the nutritional properties of
food and reducing the weight loss
of the product.
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X-Clean

MakcumanbHas YncToTa,
OnNTMMaJsibHbIA pacxog BoAbl,
MOIOLNX CPEeACTB 1 BpeMeHN.

CoBpemeHHas MotoLLasa cuctema
npegnaraet TPY pasHbixX No
NHTEHCUBHOCTU PEXMMA.

C Lenbio 3KOHOMUK BPeMEHW 1
CPeACTB MOXHO MCMOMb30BaTh
NPOCTOW PEXKNM MPOMbIBA.

Maximum hygiene, no waste
of water, detergent and
precious time.

The innovative washing system offers

the possibility to choose between three

different programs (soft — medium —
hard) and simple rinsing to optimize
efficiency and reduce labor costs.

]
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X-Double

Tpu B ogHOM — onTMMM3aL A
BPEeMeHwU, 3aTpaT 1 SHepruu.

YnauHoe pelleHne ana
KOMOWHMPOBaHWA 060pyA0BaAHMA
13 BCeW raMmbl NPOAYKLMM

RADAX 1 POLAIR.

o3BOMISET NErko COBMELLATb U
YNpaBnATb HECKOMbKMMM ha3amut
NPUroTOBNEHNA N0ObLIX BUAOB O]
OHOBPEMEHHO.

Allin one, optimising time,

costs and energy.

An effective system to combine more
products in the Radax range,

and more, for easy management

of different cooking phases,
maintenance and prooving.

e ML
B nouckax nyyweroe
The research of Excellence
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X-Reverse

OnTummsauma pabouero
npocTpaHcTBa.

BO3MOXKHOCTb 1€BOIO 11 MPaBOro
UCMONHEHNA OTKPbIBAHWA ABEPH
ana 3ddeKT1BHOM opraHmu3aumm
paboyero NPoCTpaHCTBa.

Optimised spaces, greater
efficiency.

An intelligent system allows the
opening of the furnace door also from
left to right favouring a more practical
and effective organisation of the

work spaces.




LInppoBsasa naHenb ynpasneHns
c LCD gucnneem
Control with 2.4” LCD display

Urobbl caenats TOLSTOY - CHEKHOV elle 6onee 3ddeKTUBHbBIM 1 B MONHOW Mepe oTBeYaTb
NOTPeOHOCTAM NPOGECCMOHANOB KYXHW, UCMOMb3yeTCA HOBaA UMGpOBas cucTeMa ynpaBneHus
C BO3MOXKHOCTbIO COXpaHeHua Ao 100 nporpamm, 6 13 KOTOPbIX MOXHO YCTaHOBWTb B KauecTse
“n36paHHbIX.

MNoBcenHeBHaA paboTa COTPYAHMKA KyXHW CTAHET OpraH1M30BaHa 1 CTaHOapTU3MpPOBaHa.
Hev3ameHHOe KauecTBO 651104 1 BPEMA NPUTrOTOBMEHWA NMO3BOMAIT YETKO MNAHUPOBATh

paboTy 1 A0OMBATLCA BEIMKONEMNHOIO pe3ysbTata C MUHUMAMbHbIMK 3aTpaTaMi. VIHTYUTUBHO
NOHATHbBIV MHTePdENC Neun No3BOUT paboTaTb C NPodeCcCnoHanbHbIM 060PYAOBaHMEM NOOLIM
PaOOTHUKAM KyXHMU.

To make TOLSTOY - CHEKHOV even more efficient and closer to the needs of kitchen

professionals is the new digital control system with 100 programs, 6 of which can be set as “favorites”
The daily routine organization, cooking quality and the time are standardized:

a simplified and interactive control has been designed to allow even those who are not

professional chefs to operate easily, guided by intuitive images and icons.
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PerynsaTtop Temnepatypbl
Temperature selector

Cenekrtop Tepmolyyna
Perynatop BpemeHu (Tarimep)
Core probe selector

Time selector

Perynatop napa
Steam selector

PerynupoBka ¢ 5 ckopoctamu
5 Speed regulation

Linkn npurotosnexus
Cooking cycle

START
STOP

MeHio/Hactpoinkmn
Menu / Settings

Hasap/Bkn | Bbikn
Back/On | Off

KHonka yBennyeHuns/ssepx
Increase Button/Up

KHonKa ymeHblueHna
Decrease Button/Up

Crapt/Cron
Start/Stop

B nounckax aydwero
The research of Excellence

6 N36paHHbIX Nporpamm
6-speed program

USB-nopt
UsB



B nonckax NyJwero
The research of Excellence

XcLoup ViHTENNeKTyanbHas CUcTema,
KOTOpas BCerga B pabote

X-Cloud, an intelligent oven system which is always connected

Kak HoBOe nokoneHve napokoHsektomaToB, TOLSTOY - CHEKHOV noaaepxreaeT
noakntouerme Wi-Fi, X-Web-cepsep 1 X-Cloud BHyTpY onTuMmn3nMpoBaHHoOM skocnctemsl RADAX,
KOTOpas NO3BONAET MNOMb30BATENAM MOMHOCTBIO 1 ObICTPO YNPaBAATb peLenTamu C MOMOLLbIO
CcMapTOoHa nnm nnaHweTa. X-Data rapaHTMpyeT BbicoYanwme CTaHaapTbl GYHKLUMOHANBHOCTU U
HafeXHOCTW. [1eub MOCTOAHHO OTCNIEXMBAET M MOMOTaeT NoBapy COBEPLIEHCTBOBATbL PELEenThl U
npoueaypbl NPUroTOBAEHMA NKLLK, a noakoveHrne k X-Cloud no3sondeT yaaneHHo okasbliBaTb
MOMOLLb W OCYLECTBNATL TEXHMYECKOE OOCYKMBaHME.

Mpn OTCYTCTBUM [JOCTYMa K CETW, MOXXHO 1CMOMb30BaTh BCTPOEHHbI NopT USB.

As a new ovens generation TOLSTOY - CHEKHOV
carries Wi-Fi connection, X-Web Server and X-Cloud
inside an optimized RADAX ecosystem which allows
the users a complete and fast recipe management

via smartphone or tablet. The highest standards of
functionality and reliability are guaranteed by X-Data.
Driven technology constantly monitors and improves
cooking procedures, and the connection with the
X-Cloud allows both remote assistance

and maintenance.

XcLoup

Chef Cloud Connect

AHanus n 3arpyska
CTaTUCTUKA O n Bbirpyska no
CnpaBoOYHUK O 3 KOCMCTe’\/\a O YaaneHHbIN
peuenTtoB Radax accNCTeHT
nonnﬁx)gg; o, O Hactpoiika
L

O Mpepynpexpenna
neum

O KoHTponb B peanbHOM
BpemMeHun

O dneKkTponoTpebnexne
B peasibHOM BpeMeHU

10



AAAAAAAAASR
A A A

2, Qocryn




[TpenmyllecTsa
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@ ESPANOL

Benefits and technology ® DEUTSCH

e 5F=0

® PYCCKUU

MHorosa3bluyHOe ynpasneHne
Multilingual control

100 peuenToB C Ha3BaHMEM U KAPTUHKOWN 6 n30paHHbIX MPorpaMm
100 Recipes with name and picture 6-speed program

KOHTpOsIb BNIaXKHOCTMN B Kamepe ABTOMaTMYeCKan paccTorKa 1 BbiNneyka
Humidity chamber control Automatic proofing and baking

MpriroToBneHvie NULLM HOYbIO 5 ckopocCTel BeHTUNSATOPa AN1A BCEX omnepavunii
/ OTNOXEHHBIN 3anycK MPWroTOBMIEHMA NULLM
Overnight cooking / delayed start 5 speeds for all cooking operations

12



YpoBeHb 1
Tray 1

YpoBeHb 2
Tray 2

YpoBeHb 3
Tray 3

YpoBeHb 4
Tray 4

YpoBeHb 5
Tray 5

YpoBeHb 6
Tray 6

S 000 00

Q0

MynsTntanmep

® YpoeeHb 1 P 0:22
® YpoBeHb 2 P 1:22
® Vposeun3 P 4:22

® Yposenb 4 P 6:22
® Yposeun 5 P 9:22
® YpoBeHb & P 11:22 3

MynbTutanmep
MULTI TIMER cooking

13
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| ToLsToy

Bce mooenu ¢ 5-ckopocmHeim
pe2ysiuposaHuem.
All models with 5 speed
regulation.

TL12DGC*/TL12DGO TL12DGD™
BmecTumocTb ypoBHeii - Tray capacity 12 GN1/1 12 GN1/1
PaccrosHne mexay noTkamu, Mm - Distance between tray, mm 70 mm 70 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~
ABTOMaTNYecKas Moiika na/Het HeT
MowHocTb, KBT - Power (kW) 15,7 15,7
Pa3mepb! neuwn WxIxB, mm - Oven size (WxDxH), mm 867 x 826 x 1268 867 x 826 x 1268
Makc. Temnepatypa npuroroBnesus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb o BCTPOEHHOI CUCTEMON CAMOOYNCTKM
*Automatic clean system integrated

** ( pyuHbiM fyLem
** With manual shower
TLO7DGC" /TLO7DGO TLO7DGD™
BmecTtumocTb ypoBHeii - Tray capacity 7 GN1/1 7 GN1/1
PaccTosiHMe mexkay noTkamu, Mm - Distance between tray, mm 70 mm 70 mm
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
ABTOMaTnyeckas Moiika na/Het HeT
MowwHocTb, KBT - Power (kW) 10,5 10,5
Pa3mepb! neun WXIxB, mm - Oven size (WxDxH), mm 867 x 826 x 932 867 x 826 x 932
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 98 98
TLO5DGC" / TLO5DGO TLO5DGD™
BmecTumocTb ypoBHeii - Tray capacity 5GN1/1 5GN1/1
PaccTosiHue mexay notkamu, Mm - Distance between tray, mm 70 mm 70 mm
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
ABTOMaTMYeCKasa MoiKa na/Het HeT
MowHoctb, KBT - Power (kIV) 10,5 10,5
Pa3mepb! neun WIxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 772 867 X826 x 772
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 78 78

14



TEXHOJIOIA C PYYHbIM

YMNPABJIEHVNEM

B nonckax NyJwiero
The research of Excellence

(CepuitHo OnuuoHanbHo HenoctynHo

TECHNOLOGY Standard Optional Not available
PYYHOE NPUTOTOBNIEHHE MANUAL COOKING
KoHBeKL1OHHOe npuroToBneHme Convection cooking 30°C-270°C . 30°C-270°C
XECOSYSTEM ABTOHOMHas nojaua BobI v napa X ECOSYSTEM 30°C-230°C n 30°C-230°C
Map Steaming s00c-130° [ECHIN  30°C-130°C
X DRY (ucrema yganeHus nuiuHei Bnaru XDRY 30°C-270°C - 30°C-270°C
MpurotosneHue B pexxume [ensta Tc tepmowynom — Delta T cooking with X CORE n

X CORE Tepmotwyn X CORE

CNELUANDBHBIE LIUKNbI SPECIAL CYCLES

ABTOMaTMyeckas nporpamma uncTKi B HouHoe Bpema  Overnight automatic cleaning program

ABTOMaTMYECKOE OXNaXKAeHINe Automatic Cooling —

PyuHoii gyw Manual shower

ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING

Konnuecteo nporpamm Recipe Book 100 100
[0TOBKa B HOUHOE BpeMA Overnight Cooking —

LInKnbl npUroToBNEHIA Ha KaX Ayt nporpammy Cooking cycles for each program n°4 n°4
PACIPEZENEHWE BO3JYXA B PABOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

X EQUAL PeBepcBHbIe BEHTUIATOPbI XEQUAL

(KopocTu BeHTUNATOPA Fan speeds n°5 n°s
XDOUBLE XDOUBLE

X DOUBLE neyeit X DOUBLE with ovens

X DOUBLE wwkadoB LiokoBoro oxnaxaeHua X DOUBLE with blast chillers n

XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers n

X DOUBLE noactaBok X DOUBLE with stand

NOAKOYEHNE CONNECTION

USB-nopt UsB

WI-Fl Wi-FI | e |

X-CLOUD X-CLOUD | e |

X-Web-Server X-Web-Server

NPOYUE OYHKLIMU OTHER FUNCTIONS

Pexum npogonxkexna pabotbl 10 BbIKOYeHNA Infinity time

OcBelLeHne Lights [anoreHoBoe [anoreHoBoe
TEXHUYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS

CucTema nerkoii OYNCTKN BHYTPEHHEro CTekna Internal glass with easy clean system

X SAFE [1BoiiHoe ocTekneHue 13 3akaneHHoro crekna X SAFE —

LlndpoBas perynupoBKa MHKEKLIM BOADI Digital water injection control n

X REVERSE [NepeBelunBaHue aBepu Ha 3aBoge X REVERSE door 2

I
Radax .

=

DGC/DGO/DGD

DGC - uvdpoBoe ynpasneHne C CUCTEMON OYNUCTKN
DGO - u1dpoBoE ynpaBneHue 6e3 CUCTEMbI OUNCTKM

DGD - undpoBoe ynpaBneHve ¢ BHELLHUM PYyYHbIM AyLiem

15




| chieknov

Bce modenu ¢ 5-ckopocmHsim

pe2ysiuposaHuem.
All models with 5 speed
regulation.

CC10DGC" / CC10DGO CC10DGD™
BmecTumocTb ypoBHeii - Tray capacity 10 600x400 - GN1/1 10 600x400 - GN1/1
PaccrosHne mexay noTkamu, Mm - Distance between tray, mm 80 mm 80 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~
ABTOMaTNYecKas Moiika na/Het HeT
MowHocTb, KBT - Power (kW) 15,7 15,7
Pa3mepb! neun WIxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 1268 867 x 826 x 1268
Makc. Temnepatypa npuroroBnesus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb o BCTPOEHHOI CUCTEMON CAMOOYNCTKM
*Automatic clean system integrated

** ( pyuHbiM fyLem
** With manual shower
CC06DGC" / CCO6DGO CCo6DGD™
BmecTtumocTb ypoBHeii - Tray capacity 6 600x400 - GN1/1 6 600x400 - GN1/1
PaccTosiHMe mexxay notkamu, Mm- Distance between tray, mm 80 mm 80 mm
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
ABTOMaTnyeckas Moiika na/Het HeT
MowwHocTb, KBT - Power (kW) 10,5 10,5
Pa3mepb! neun WxMxB, mm - Oven size (WxDxH mm) 867 x 826 x 932 867 x 826 x 932
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 98 98
CC04DGC" / CC04DGO CCo04DGD™
BmecTumocTb ypoBHeii - Tray capacity 4 600x400-GN1/1 4 600x400-GN1/1
PaccrosHne mexay noTkamu, Mm - Distance between tray, mm 80 mm 80 mm
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
ABTOMaTMYeCKasa MoiKa na/Het HeT
MowHoctb, KBT - Power (kIV) 10,5 10,5
Pa3mepb! neun WIxIxB, mm - Oven size (WxDxH) mm 867 x 826 x 772 867 x 826 x 772
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 78 78
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TEXHOJIOIA C PYYHbIM

YMNPABJIEHVNEM

B nonckax NyJwiero
The research of Excellence

(CepuitHo OnuuoHanbHo HenoctynHo

TECHNOLOGY Standard Optional Not available
PYYHOE NPUIOTOBJIEHWUE MANUAL COOKING DGC/ DGO DGD
KoHBeKL1OHHOe npuroToBneHme Convection cooking 30°C-270°C 4 30°C-270°C
XECOSYSTEM ABTOHOMHas nojaua BobI v napa X ECOSYSTEM 30°C-230°C 30°C-230°C
Map Steaming 30°C-130°C 30°C-130°C
XDRY Cuctema yaaneHua nuiuHeii Bnaru XDRY 30°C-270°C 30°C-270°C
[puroToBneHue B pexume [lensra Tc TepmoLuynom Delta T cooking with X CORE

X CORE Tepmotwyn X CORE

CNELMANIBHBIE LIKITbI SPECIAL CYCLES

ABTOMaTMyecKkas nporpamma YNCTKU B HouHoe Bpemsa  Overnight automatic cleaning program

ABTOMaTMYECKOE OXNaXKAeHINe Automatic Cooling

PyuHoii gyw Manual shower

ABTOMATWUYECKAA FTOTOBKA AUTOMATIC COOKING

Konnuecteo nporpamm Recipe Book 100 100
[0TOBKa B HOUHOE BpeMA Overnight Cooking

LInKnbl npUroToBNEHIA Ha KaX Ayt nporpammy Cooking cycles for each program n°4 n°4
PACIIPEZENEHWE BO3JYXA B PAGOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

X EQUAL PeBepcBHbIe BEHTUIATOPbI X EQUAL

(KopocTu BeHTUNATOPA Fan speeds n°5 n°s
XDOUBLE XDOUBLE

X DOUBLE neyeit X DOUBLE with ovens

X DOUBLE wwkagoB WWOK0BOro oxnaxaeHunsa X DOUBLE with blast chillers

XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers

X DOUBLE noactaBok X DOUBLE with stand

NOAKOYEHNE CONNECTION

USB-nopt USB

WI-FI WI-FI

X-CLOUD X-CLoub

X-Web-Server X-Web-Server

NPOYUE OYHKLIMU OTHER FUNCTIONS

Pexum npogomkeHusa paboTbl A0 BbIKAKYEHNA Infinity time

OcBelLeHne Lights [anoreHoBoe [anoreHoBoe
TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS

(ucTema nerkoil 04MCTKIN BHYTPEHHEro CTeKna

Internal glass with easy clean system

X SAFE [1BoiiHoe ocTeKneHue 13 3aKaneHHoro cTekna

XSAFE

LindpoBas perynupoBKa nHXeKLUM BOAbI

Digital water injection control

X REVERSE [NepeBelunBaHue aBepu Ha 3aBoge

X REVERSE door

I
Radax .

=

DGC/DGO/DGD

DGC - uvdpoBoe ynpasneHne C CUCTEMON OYNUCTKN

DGO - undpoBoe ynpasneHme 6e3 CrcTembl OUNCTKM

DGD - undpoBoe ynpaBneHve ¢ BHELLHUM PYyYHbIM AyLiem
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I NOACTABKA ONA NEYEN

STANDS
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RS8677H7X RS8677H7S RS8677H5S RS8677H2S
Mopaenb nogxoaut and neuu ) ) CC04-CCo6-CC10 CC04-CCoe6-CC10
Model suitable for oven CC10-TL12 CC10-TL12 TLO5-TLO7-TL12 TLO5-TLO7-TL12
[JlonycTumas Harpyska ) i ) )
Load Capacity 6 TRAYS 600x400 - GN 1/1 3 TRAYS 600x400 - GN 1/1
PaccroaHue mexay notkamu, Mm ) 80 80 )
Space between trays, mm
HapyxHble pa3m. LIXIxB, mm
Qutside dim. (WxDxH mm) 865 x770x 700 865 x 770 x 700 865 x 770 x 500 865x770x 170
Bec, kr - Weight (kg) 15,6 24,6 22,6 12

I KOHAEHCALMOHHAA
BbITAMKA
CONDENSATION HOOD

e

KG86MWF2/ KG86MWF1

Mopaenb nogxoauTt and neuun

TLO5DGO - TLO5DGC - TLO7DGO - TLO7DGC - TL12DGO - TL12DGC

Model suitable for oven CC04DGO CCO4DGC - CCO6DGO - CCO6DGC - CC10DGO - CC10DGC KG86MWE2/ KG86MWF1
Onucanune MWEF2 - BbITAXKa OCHaLLeHa yrofbHbIMU GpUnbTpamm
Description MWF1 - BbITsIXKKa 6€3 YrofbHbIX GUNLTPOB
(ucremg KOH/eHcaLumn BOJA / WATER
Condensing system
HapyxHbie pa3m. LLXIXB, mm

S 867 x852x323
Qutside dim. WxDxH, mm
MouwHocTb, KBT 035
Power, kW
Hanpsixenue, B 230V 1N
Voltage, W
CepuiiHas ocHacTKa 2 CbeMHbIX 1 MOIOLLWXCA KVPOYNaBAVBAOLMX GUABTPA 13 HEPXK.

P , CTanu 2-X CKOPOCTHOW fBUraTenb

Standard equipment 2 stainless steel removable and washable anti grease filters 2 extraction speeds

I PACCTOEYHbBIE LUKA®bI
PROOFERS

CC10DGC

PS812D

Mogenb nogxoaut pna neuu - Model suitable for oven

CC10DGC/ CC10DGO / CC10DGD
CC06DGC / CCO06DGO / CCO6DGD
CC04DGC / CC04DGO / CC04DGD

Bmectumoctb noTkoB - Tray capacity

12 TRAYS 600x400 - GN 1/1

PacctosHue mexpy notkamu - Distance between tray

75 mm

Yacrora, Iy - Frequency (Hz)

50/60

Hanpsxenue - Voltage

220-240V 1~

MowHocTb, KBT - Power (kW)

24

Pa3mepbi neun WxIxB, mm - Oven size (WxDxH) mm

865 x 878 x 706

Makc. Temneparypa npurotoBneHus - Max cooking temperature

60°C

Bec neuw, Kr - Prover weight (kg)

46

PS812D
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I PELLETKN M MPOTUBHW

GRILLS & TRAYS
GN 1/1 600X400
N 1/1 TEOTIOHOBAA 600X400 EPOOPUPOBAHHbIN TEPMOLLYT
ATIOMUHUEBbIN MPOTVBEHb TLPO2
PELLETKA HA 8 KYP CORE PROBE
TLGOT1 Gy '1/7 TEFLON CHICKEN CCBOT  C5KAHANAMK
G 600X400 PERFORATED 5 CANAL
ALUMINIUM TRAY TLMKO2  KOMTWIbHA YHUBEPCATIbHAA
- UNIVERSAL SMOKER
TLGO2  NPOTMBEHb A9 PEBPBILLEK CCB02
GN 1/1 TEFLON RIBS TRAY 600X400 PERFORATED
ALUMINIUM TRAY
GN 1/1 IPOTUBEHb 600X400 ATIIOMUHVIEBbIV
TLGO3 nA WAMIMYPOB CCB03 MPOTUBEHb
GN 1/1 SKEWERS TRAY 600X400 ALUMINIUM TRAY
GN 1/1 INATIKAA 600X400 TEQSTOHOBbIN
KAPOYHASA MITA
TLGO04 CCB04 NMPOTWBEHb
GN 1/1 GRIDDLE GRID 600X400 TEFLON TRAY
WO/CHANNEL
GN 1/1 PUOMEHAS 600X400 TEG/IOHOBbI/
KAPOYHAS MINTA MPOTVBEHb
TLGOS Gy 1,7 GRIDDLE GRID CCBOS  (00x400 PERFORATED
W/CHANNEL TEFLON TRAY
6N 1/1 PELUETKA [L78 HAPKA 600X400 XPOMVPOBAHHASA
TLGO6 GN 1/1 FRY GRID CCB06 PELLETKA
600X400 CHROMED GRILL
GN 1/1 PELLETKA U3 HEPX.
TLGOS8 CTAIIN

GN 1/1 STAINLESS STEEL GRID

I AKCECCYAPbI 4NA NMEYEN
ACCESSORIES FOR OVENS

KOMIIEKT 19 YCTAHOBKW IPYT HA IPYTA IN1A TOLSTOY - CHEKHOV

ASCT STACKING KIT FOR TOLSTOY - CHEKHOV
ASGG KOMMJIEKT OJ18 YCTAHOBKW APYT HA [IPYTA NMEYEM GOGOL 600X400 1 460X340-GN2/3

GOGOL OVEN STACKING KIT 600X400 & 460X340-GN2/3
ASTR KOMIMEKT A1 YCTAHOBKM [IPYT HA [IPYTA 71 TURGENEV

STACKING KIT FOR TURGENEV

1054215 KOMMJIEKT OJ18 YCTAHOBKW APYT HA [IPYTA MAPOKOHBEKTOMATA
I TOLSTOY/CHEKHOV HA LLIOKEP POLAIR

MOIOLLEE CPEACTBO /1 MAPOKOHBEKTOMATOB W KOHBEKLIMOHHbIX MEYEV
RCO1 ONA PYYHOWM MOWIKI, 1 KT

RADAX CLEANER

MOIOLLEE CPEACTBO /1 MAPOKOHBEKTOMATOB U KOHBEKLIMOHHbIX MEYEV
RCO5 ONA PYYHOWM MOWIKW, 5 KIT

RADAX CLEANER

MOIOLLIEE CPEACTBO /1 MAPOKOHBEKTOMATOB U KOHBEKLIMOHHbIX MEYEN
RCA1 [N ABTOMATUYECKOW MOWKW, 1 KT

RADAX CLEANER AUTO

MOIOLLEE CPEACTBO /1A MAPOKOHBEKTOMATOB U KOHBEKLIMOHHbIX MEYEV
RCA5 [719 ABTOMATUYECKOW MOWIKW, 5 KI

RADAX CLEANER AUTO

CPEACTBO A719 OEKASbLUMHALINN, 5 KT
RDO5 a anapg LUMHAL

RADAX DECALCER




Co3panTe COOCTBEHHYIO
KOHPUIYPaLMIO
00O0PYI0BaAHNA

Create your own configuration

[lna Bawero yaobctea Ha calnTe radaxovens.ru
peanun3osaH cepsnc «KoHpurypatop».

C ero NoMoLLbIO Bbl IEMKO CMOXKeTe NoaodbpaThb
HEOOXOAMMBIN KOMMIEKT 060PYAOBAHNA,
OTBeYyatoL M BalLM 3a4adam U MOAXOAALMI MO
rabapuTam AnA Ballero NoMeLLeHuns.

For your convenience on the website radaxovens.ru
the «Configurator» service is implemented.

With its help, you can easily pick up the necessary set
of equipment that meets your tasks and is suitable in
size for your room.

Mpoun3BoacTBeHHanA nnolaakKa:
425000, Pecny6nuka Mapwuii 31, r. BonmKck, yn.
Mpomba3sa, gom.1

Oduc npopax:

119334, ropos MocKBa, JIEeHUHCKUIA NPOCNEKT, [LOM
37, kopnyc 1, nometleHune 2-5, stax 4

Ten: +7 (495) 937-64-07, 006.1028

E-mail: info@radaxovens.ru

[laHHbI KaTanor HeceT HGOPMALMOHHBIN xapakTep. V1306paxkeHns 060pyAoBaHWA 1 BapuaHTbl OTOOPAXEHVA IKpaHa MHTepdelca Nonb3oBaTens, HOCAT CPABOYHbIM XapaKTep 1 MOTyT OT/INYATLCA.
Komnanua ocTaenset 3a cobon NpaBo BHOCUTb M3MEHEHNA B TEXHNYECKMNE XapPaKTepUCTNKK, d)aKTI/ILIECKV\e BO3MOXKHOCTM 1 COCTaB KOMMNEKTOB O60pyﬂOBaHMﬂ 6e3 npeaBapuTeNbHOro yBeAOMNEHUA.

This catalog is for informational purposes only. Hardware images and user display interface are for reference only and may vary. The company reserves the right to make changes to the technical specifications, actual

capabilities and equipment sets without notice.

L 158056 pré.

[TonpobyrTe npsamo ceryac!
Try it right now!

Radax

radaxovens.ru
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