TURGENEV

[ACTPOHOMWYECKAA JTNHIAA
GASTRONOMY LINE

RADAX npefcTtaBnaeT HOBOe MOKOMeHMe neyeit, KoTopble HamoOMUHAKOT 06 MMEHW, CuUe 1 MPecTuxe
BEJIMKOTO AeATENA PYCCKOro KyJbTYPHOrO MWpa, nucatens 1 agpamatypra UMBaHa CepreeBuua
TypreHeBa: OHOTO M3 MEPBbLIX aBTOPOB, KOTOPOrO Y3HaAW M OLEHWIM B 3amnafHOW 4acTu Mupa,
6OMbLIOr0 MOKMOHHMKA WTanun. Mollb, 3Hepruna, yHWBEPCanbHOCTb, CYWECTBEHHOCTb GOPM ¥
6OraTCTBO COAEPKaHMA - BOT XapaKTePUCTUKM, KOTOpble OTnYani ero paboTy, Kak 1 HOBadA NMHeNKa
npoaykToB Radax, oTaatollan AaHb YBaeHWs ero cage.
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B nonckax NyJwero
The research of Excellence

TR10DYO

RADAX introduces a new generation of ovens which evokes in the name, power and prestige of a great
player of the Russian cultural world, the writer and playwright Ivan Sergeevi¢ Turgenev: one of the first
authors to be known and appreciated in the western part of the world, a great fan of Italy.
Power, energy, versatility, essentiality of forms and richness of content are the characteristics that
distinguished his work, just like the new Radax products line, paying homage to his fame.
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HoBble KOMMaKTHbIE 1 BbICOKOMPOM3BOAUTENbHbIE
neur TURGENEV ot RADAX vpgeanbHO NoaxoaAaT ans
HebOoMNbLWMX MOMELLEHWI B FOCTUHMLLAX, CT OJIOBbIX,
MarasunHax AenmnKaTtecosB, CTaHLUAX TEXHNYECKOro
o6cnyKnBaHus.

The new TURGENEV by RADAX ovens, compact and highly
performing, are ideally located in small spaces within hotels,
canteens, delicatessens, service stations.
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TURGENEV

CEPBUCHAA
(@ [o))[0]:].1]3 KYNUHAPUA CTAHLUUA

CANTEENS DELICATESSEN SERVICE STATION

TR10DYO
TRO6MO
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I TURGENEV

TR10DY0/C”

TRO6DY0/C”

TR063DY0/C”

Bmectumoctb notKoB - Tray capacity

10 GN 1/1 h=40mm
6 GN 1/1 h=65mm

6 GN 1/1 h=40mm
4 GN 1/1 h=65mm

6 GN 2/3 h=40mm
4 GN 2/3 h=65mm

Paccroanue mexpy notkamu - Distance between tray

46 for trays h=40mm
69 for trays h=65mm

46 for trays h=40mm
69 for trays h=65mm

46 for trays h=40mm
69 for trays h=65mm

Yacrora, Iy - Frequency (Hz) 50 50 50
Hanpsxenue - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 14 7 53
Pazmepbi neun WIxIMxB, mm - Oven size (WxDxH) mm 530x939x939 530x939x 755 530x 764 x 755
Makc. remnepatypa npurotoBnenus - Max cooking temperature 260°C 260°C 260°C
Bec neuw, Kr - Oven weight (kg) 89 69 59
* Mogenb Co BCTPOEHHOI CUCTEMOI CAMOOYNCTKM
*Automatic clean system integrated

TR10MO TRO6MO TR063MO

Bmectumoctb noTkoB - Tray capacity

10 GN 1/1 h=40mm
6 GN 1/1 h=65mm

6 GN 1/1 h=40mm
4 GN 1/1 h=65mm

6 GN 2/3 h=40mm
4 GN 2/3 h=65mm

PaccrosHue mexpay notkamm - Distance between tray

46 for trays h=40mm
69 for trays h=65mm

46 for trays h=40mm
69 for trays h=65mm

46 for trays h=40mm
69 for trays h=65mm

Yacrora, Iy - Frequency (Hz) 50 50 50
Hanpsxenue - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kIV) 14 7 53
Pasmepbi neun WxIxB, mm - Oven size (WxDxH) mm 530x939x939 530x939x 755 530x 764 x 755
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 260°C 260°C 260°C

Bec neuw, kr - Oven weight (kg) 89 69 59
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TEXHOJIOITA C PYYHbIM
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YIMNPABJIEHVEM
TECHNOLOGY
(CepuiiHo OnuuoHanbHo Henoctynto
Standard Optional Not available
PYYHOE NPVTOTOBJIEHUE MANUAL COOKING g
KoHBeKL1oHHOe npuroToBneHne Convection cooking 30°C-260°C 30°C-280°C
X ECOSYSTEM XECOSYSTEM 30c-230°C [CHI  30°C- 230°C
Map Steaming 3sc-130°C [CHI 35°C- 130
XDRY XDRY 30°C-260C I 30°C-280°C
MpurotosneHue B pexxume [lenbta Tc tepmowynom  Delta T cooking with X CORE n
X CORE X (ORE
CNELUANDHDIE LIUKNbI SPECIAL CYCLES
[OTOBKA B HOYHOE BPEM# Overnight Cooking
ABTOMaTUYECKOE OXNAXKAEHNE Automatic Cooling —
X CLEAN XCLEAN
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING
KHUTA PELIENTOB Recipe Book 99 programs
ABTOMaTMyecKkas nporpamma uncTKi B HouHoe Bpema  Overnight automatic cleaning program n
LInKnbl npuroToBNeHINA Ha KaXyto nporpammy Cooking cycles for each program n°4
PACTIPELLENEHWE BO3JYXA B PAGOYEI KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER
XEQUAL XEQUAL
XDOUBLE XDOUBLE
X DOUBLE neyeii X DOUBLE with ovens
X DOUBLE wKagoB LL0K0OBOr0 0XNaxaeHua X DOUBLE with blast chillers _
XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers _
X DOUBLE noactaBok X DOUBLE with stand
MPOYUE OYHKLIMU OTHER FUNCTIONS
Pexxim npogomkeHna pabotbl [0 BbIKAOYEHNA Infinity time
EnuHuua nzmepenusa remnepartypbl °F unm °C Unit of temperature: F° or C° n
OCBELLEHNE Lights LED LED
TEXHUYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS
(CucTema NerKoil QUNCTKIN BHYTPEHHETO CTeKNa Internal glass with easy clean system
X SAFE XSAFE | e
Hapy>Hblil pa3bem Ana 2-ro TepmoLLyna External connection for core probe _
LindpoBas perynnpoBKa MHXKEKLIM BOAbI Digital water injection control n
X REVERSE [lepb X REVERSE door &
DYC /DYO
MO
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