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The research of Excellence

FOOD TECHNOLOGY
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RADAX. MIHHOBaLMOHHbIM bpeHa,
POXAEHHbIN OT BCTPEYM [BYX

KYIbTYP.

[T'S RADAX. An innovative brand born out

of the meeting of two talents.



RADAX nosewnca Ha 6ase WTanNbLAHCKOTO AW3aHa W TEXHONOIMW, POCCUACKOID OnbiTa W
NPaKTUYHOCTH. 3T0 MPOeKT, CousTalolMil B cebe TeXHWUECKYID CWNY W TBOPUECKYID SHEPIWID,
WHHOBALMOHHEIE TEXHONOTAW W 2NeraHTHEIR Cink. Cuna 21oro Hosoro BpeHna — BO BIaMMOIeRCTEMK
ABYX TPagUUWMA, 3 Lens — oDecneunBaTh HAlLMX KNWeHTOB HaOEeXHON TEXHMKOW, KOTOpas OTBEUYaeT
BHICOKWMM CTaHAapTaMm kauecTsa v yaoborea paboth.

RADAX was bom 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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HOBbIV MTaNO-POCCUNCKINY
OpeH — pa3BuTME

[NAaBHWX TPaaULNM

N CBA3el

New [talo-Russian energy in the sign of a
bond with a long-lasting tradition.

WTANUA »n POCCUA caA3aHbl faBHed TOHKOW HWTHIO, KOTODaA NepennetacT vMxX WCTopyM, co3flaBan

MHTEPECHHE MPUMEDL! B3aMMHOID BNMAHWA, 3aKNafibiBas OCHOBbI [NA HOBLIX BAOXHOBRMAIOUMX
BOIMGKHOCTEA. [epeocMuicneHe ITOR ocoboid CBA3W B COBPEMEHHOM KIHOUE HAWIMX KYTIGTYDHBIX W

SIKOHOMMWYECKMX TPAAMLWIA NOBAWAND Ha co3faHKe Gpexnpa RADAX.



ITALY and RUSSIA are bound by a long-standing tie that has often been interwoven in their history,
producing interesting interactions and laying the foundation for stimulating opportunities for discussion.
Reinterpreting in a modem way this bond made of cultural, artistic, commercial and elective affinities
means giving value to a team work that makes the difference.




TexHoNnoMmu

X-Power !-Preheating; X:Equal

PekopaHo BhiCTpoe Bpema Kamepa Bcerpa roToea K pabote. OpHOPOAHOCTE BLIMEKAHWA
Harpeea. HORaA TEXHONOTMA NOIBONAST W NPEKPacHbLIA pe3ynsTar
BRaropaps yCoBEMLEHCTROBIHHORN TOUHO PACCYMTATE TEMNERATYDY Np# MoGbIX YCIOBHAX.
CHCTEME INEKTDUUECKME MpERB3PHTENLHOND Harpesa 1 MHTEMNEKTYANEHAA CHCTEMA
PEINCTOPOB CO CEEPXERCOKOR M3IDEXATE TEPMMYECKDTD LIDKE. ABYHaNPaBNEHHEX BEHTUNATOPOE
MOLHOCTBIO W HIA3KMM COMETIETCA C YCOBEPLIEHCTBOBAHHLIM
aHepronoTpelneHmem. AVE3aRHOM KaMeps M NepefoBoi
TexHomorwed X VORTEL
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Record times for temperature and The cooking chamber Is always Maximum cooking uniformity
precision In maintenance during ready to use. and excellent results In all loading
the cooking cycle. Anelffective technology to calculate conditions.
Thanks 1o an advanced system of the correct preheating temperature An intelligent bi-directional fan system
elecirical resistors with very high and avoid thermal shocks harmiful cornbines with the innovative design
power and low consurmplion. to the good success of the dish. af the cooking charmber and the

advanced X VORTEX technology.



X-Vortex X-Ecosystem |
l

PapHomepHan BeHTHNALWA WpeantbHLIR MUKDOKTAMAT
Kamepbl. ANA npuroToenexdna Gmog
JHCKMOIMEHAA CHCTEMA no CTporvmM Npagrnam.
PELUMPKYNALMW BO3IYXE, TEXHONOIWA HOBOFD NOKONEHMA
pazpaloTaHHan C yusTomM HOBOH OORCHIBUMBAET NONHYID SETOHOMIAID
rECMETDMI KaMepsl AR Myyilliero MOoAaYN BNarv ¥ napa, Nnoafepxvaan
pacrpefensHsa Bo3yIHLLX Hx OTITUMENEHERA YDOBEHE.
NOTOKOR.

Complete uniformity of ventilation The perfect ecosystem fora

in all areas of the oven. perfect cooking.

An exclusive air circulation system A new generation technoiogy ensures
studied in relation to a new geametry in total autonomy the ideal emission
of the cooking chamber for the best of moisture and steam in the room for

air diffusion. every lype of dish.

BonbLie HBETA, NPAATHEE
TEKCTYPa W HEKHee XPYCTALLaA
KOpOuKa.

WMHHOBALMOHHAA CACTEMS YIANSHKA
NMULIHER BRard cOeCheUMBAET
HeoDROnMMOe DOYLLEHKWE BOSTYXE
1INA NPUroToOBREHKA MoGLEX BUROR
fmon,

Mere cofor, more texture and
more crispness to each dish.

The inmovative systern for the
efimination of excess steam constanitly
guarantess a perfect dehumidification
in the caoking chamber.
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The technology of our ovens

X Control

MNpocToe, onepatMRHDE,
IPTOHOMWYHOS 1
MHOTOQYHKUMOHANEHOE
ynpagnexHne.

MaHerns YNpaBneHua NOBONRST
paboTaTh ObICTPC M MHTYWTHEHD,
BHAEMHNEIET BHICOKYIO
TEMMNEDATYDY W MHTEHCUBHYIO

HATPY2KY.

Simple, fast, ergonomicand
feature-rich controls.

MNew generation technological
solutions designied for an intuitive
use and to resist heat and a high
intersity of work,

MonHas Ge3oNacHOCTE M
ONTUMaNEHOE NOQOepHaHNne
TEMIEPATYPbI.

SbderTHEHAA CMCTEME MI0TALIMK
M TEMNOECR 3aWWTH Gnarogaps
FEQMETUUHOCTIA M JBORHOA JERDW
W3 3aEANEHHOM CTekNE.

Total safety and optimal
temperature maintenance in
the cooking chamber.

An effective insulation and heat
pratection system through a double
tempered glass door that seals the
cooking chamber,
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X:Core

[oTOBHOCTEL [0 CAMOR CEpALIEBAHLL.

COpHOTOYEYHER JaTUME rApaHTMRYeT
CTpOTMiA TEMMNERATYPHEA KOHTROE,
obemeUvEanR CoXpaHeHne
MATATENBHEIX CEORCTE WOXOHIHBD
NPCOYKTOE W 33lWILAR WX OT

NoTEQW BECA.

Maximum cooking accuracy at
the heart of the product.

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

MaKcMManLHanA YACTOTa,
ONTUMaNbHLIA PacKol BOAbI,
MOILLAX CPEACTE W BPEMeHH.

|::DEI:I::-EP«-'IE‘HH.EIFF MOMLUER CHCTEME
Mpefnarast TP Pa3HeEX o
WHTEHCHBHOCTH MMM,

C BEMBID IKOHOMWH EDEMEHN W
CPencTs MOMHD MCTNONL308dTE

NPOCTOR PESUM NPOMEES

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

The innovative washing system offers

the possibility o choose between three

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

TpW B OJHOM — ONTUMKAZALWA
BpEMEHM, 33TPaT W IHEPIMK.
YIauHOE peLeHne fnA
KOMBMHMDOEIHMA 0OODYIORIHMA
M3 BCEM TaMME! MPOTYKLAM

RADAX 1w POLAIR.

TMO3IBONAET NETKD COBMELLETL W
VTIPEBAATE HECKOABKAMA hazamu
MpMroToeneHa niobeix Bmaoe Gmog
Cf{HORDEMEHHD.

1

All in one, optimising time,

costs and energy.

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

and more, for easy management

of different cooking phases,
migintenance and prooviing,
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X-Reverse

OnTumK3alua pabouero
NpoCTpaHcTEa.

BOIMOMHOCTE NIEBOTD W NPasomm
WCTIONHEHWA OTRDHBAHWA JEEDU
INA HPHeKTMBHON OPraHn3aLin
pabouyero NpoCTPaHCTES.

Optimised spaces, greater
efficiency.

An intelligent systern allows the
opening of the furnace door also from
left 1o right favouring a more practical
and effeciive orgamisation of the

work spoces,



[ leyn racTpOHOMMYECKOU
NNHUN U TNMHUWA KOHOUTEPCKIX
n3penun 16 n 20 ypoBHen

Gastronomy and patisserie ovens
16 and 20 trays for high demands.

[IpenmyLlecTBa

Hallux rneyen ABTOMaTUuYecKoe
npuroToeneHne

The advantages of our ovens 6nioa
Automatic cooking

PasHomepHoe

JaNeKaHue CamoouncTra

Uniform cooking Self-cleaning

PesepcuoHHan
cucTema

Reversing system
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Nerxan ycraHoBKa TENEMEK 1-ToueuHLIK AaTUMK TEMNEPATYPRI
Easy trolley insertion I paint Core Probe
(20 trays GN1/1T or 16 trays 600x400)
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X:Double

JTiobon HeobxoanmocTu
HY>XHOe MPOCTPaHCTBO
The right space for every need

JocTynHoCTb YHUBEpCANBHBIX
PELEHWIA ANA YAOBNETBOPEHHA
srex TpeboBaHuiA Ha PRIHKE.

Versatile solutions for meeting
the needs of today's market.

2091
2037

12 GMN1/1+ 7GN1/1 + 7GN1M + SGN1T -+ SGN1M +
BBITRMHA + MOACTABKA BLITAMKA + NOACTABKA: BLITAMKA + NOACTABKA +
MOHTAXHBIA KOMIAEKT MOHTAMHBIA KOMIUIEKT
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10GNT + 6GN1/1 +6GN1M + 4 00300 + 4 600x$00 + 4 G00xN400 +
BLITAMKA + OCTABKA BLITTHHEKA + MOOCTABKA+ TMOACTABKA + PACCTOMKA
MOHTAMHBIA KOMITIEKT MOHTAXHENA KOMMAEKT
867
867
867

1981

G G0DX400 +

10 600400 +
BHITAMKA + PACCTOMKA BLITAMKA + PACCTOMKA

a7

4 600x400 + 6 600X300 +
BbITAXKA + TOCTABKA +
MOHTAMHBIA KOMIMNEKT



TOLS QY

[ACTPOHOMWYECKAA JIMHUA
GASTRONOMY LINE

OcHosHas nuHkA npogykuwkm RADAX Ha3ssava B uecTt 0TUa pycckon nutepatypol JibBa Toncroro.
bynyun Honblumm noumtatenem Mranuw, OH COBEPILMN KOPOTKYIO, HO HaCHILEHHYIO MOe3aKy no
pervoHy [lbemMoHT, BO Bpemsa KOTOPOW BCTPEYANCA C MW3BECTHhIM MTANbAHCKUM NOAMTUYECKAM
neatenem rpadom Kamunno beHco aw Kaeyp. Beicokag npov3sofuTensHocTs obopynosatna RADAX,
MOLHOCTL U MHOTOTPaHHOCTL — BNOMHE MOTYT COOTBETCTBOBATL XapakTepy NUCbMa Hallero
BENIMKOro nNucarens.
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The backbone of RADAX'S production pays tribute to the father of Russian literature, Lev Tolstoy.
A great admirer of Italy, he travelled to Piedmont for a short but intense period and met Camillo Benso,
Count of Cavour. The character and writing style of this great writer, philosopher and educator are the
perfect emblem of the high performances offered by the gastronomy line: creative power,
technical precision, great professionalism and expressive versatility.
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TLo7DYC




! ' TOLSTOY
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Komnanua RADAX pazpabotana TOLSTOY,

MOMHYI0 CEpWio NPoheCcCMoHANBHBIX MEYeH,
NpeaHazHayeHHbIX N8 NpeanpuaATHiA obuecTeeHHoro
MATIHKA, PECTOPaHOoB, OTeNnel, NPCOYKTOBLIX MarasuHoB,
CYNepMapkeToB M MHOTHX ApYTIAX.

RADAX has developed the TOLSTOY range of ovens

to meet the needs of prafessionals in the catering,
commercial catering, supermarkets, hotels, gastronomy
and fish markets.




| ToLsToy

TL12DYC /TL12DYOD TL12ZMO
BmeCTHMOCTE YpoBHeH - Tray capaaty 20GNIN 12GN1/1 12 GN1/1
PAcCTORAHME MENTY YPOBHAMM - Distance between tray 67 mm J0mm JOmm
Hanpmeenme - Voifmge 400V 3N~ 400V IN-- 400V IN-~
MomuocTs, kBT - Fower (kW) 286 157 157
Pasmepsl negw WxTxB, mm - Oven size (WalleH) mm 1051 x 938 x 1900 67 x826x 1268 867 xB26x 1268
Make. TeMnepaTypa NPRIOTORREHNA - Max cooking fEmpeniure 270°C 270PC 280°C
Becneuw, &r - Oven weight {kg) 250 131 131

* Mogent o0 BOTPOSHEOH CACTEMOMN CEMOOYMCTRN
* Automatic ciean System integrited

“* 1 PRryTMPOSKA CROPOCTH
** 2 Speed requiation

TLO7DYC /TLO7DYO
BmecTHMOCTL ypoased - Tray capadty 20GNIN 7 GNIN FGENTN
PatCTOAHNE MEWRTY YPOBHAME - Distance befween fray 67 mm J0mm 70 mm
Hanpawesue -Voitage 400V 3N~ 400V 3N~ 400V 3N~
MouwmHocTs, kBT - Fower (kW) 286 10,5 10,5
Pazmepsl e WixTxB, s - Oven size (WelH) mm 1051 x 938 x 1200 BT x 826 x932 B67 x 826 x 932
Maxc. TemnepaTypa NPRIOTOBRERKA - Moy meking Empeme 280°C 270°C 280°C
Becneww, kr - Oven weight (kg) 250 98 o8

TLOSDYC / TLOSDYO TLOSMO
BmecTHMoCTs YpoBred - Ty apodty 5 GN1/ 5GN1A
PACCTORHME MENTY YPOBHAMMA - [tonce hetween fray J0mm JO0mm
Hanpamenne - Voifage A0V 3N~ 400V IN~
MowmrocTs, kBT - Power (kW) 105 105
Pazmepit nesw LIxTXB, ww - Oven size (WaDxH mim) B67x826X772  B67XB26X772
Makc. TeMNepaTypa IpATOTOBACHNA - Max cooking femperature 270°C 280°C
Becneuw, r - Oven weight (k) 78 78




TEXHOJIOr WA B nowcrax nysero

The research of Excellznce
TECHNOLOGY
DYHEL MW FUNCTION D
KOHBESIINOHHOE MPHVTOREHME Comvection cooking 3TC-20C
XECOSYSTEM AsTosiomHan nofaud Bogsl W napa X ECOSYSTEM _30?;_-_ J_J_I_J_";_
Tiap Steaming 35°C-130°C
X DRY (WCTeMa YaneHHA AMiLHeR BRarw XORY _30°C-210°C
Npweaonncnme s pewunie Resio Tc epuouynon  Belta T couking with X CORE
XCORETepwouyn XCORE
CTEUHANBHBIE UWKNbI SPECIAL CYCLES
 ABTOMATHUSCKA NPOFPAMMA WACTKK B HOuHoe Bpema  Overmight awtomatic deaning program
ABTOMITWIRCKDE XN LEHIR Antomatic (ooling
X CLEAN ABTOMITHURLNIA MOHKA XUIEAN
ABTOMATHWYECKAA MOTOBKA AUTOMATIC COOKING
KoRWIeCTED MPOrpamm Recipe Book 0
ToTDER B HOYHOE EDEMA Overnight Cooking
LiWETL: NPHTOTOEREHAR Ha KIXIYR NPOrpaMmy Copking cycles far each progream 4
PACPEAENEHMWE BO3AYXA B PAGOYER KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER
X EQUAL PeBepMBHbIE BEHTMIIATOPL NEQUAL
X DOUBLE MoHTam B KOROHHY XDOUBLE I
Fiigpmmmmmam xm&m ovens
|likadoe wokosoro oxnaNgeHRA X DOUBLE with blost chilfers
PaccToRYHLIE KaMep X DOUBLE with progfers
MPOYHE DYHKLIHW OTHER FUNCTIONS
Pegum npogonesernA patioTsl 10 BLKAKYEHRA Infimity time
OBRULEHME Ligtres {anoresioBoe
TEXHHYECKAR XAPAKTEPHCTHEA TECHNICAL DETAILS
CRCTEM NErkOd DUNCTRR BHYTPEHHETD CTERNE Internal qgiass with easy dean system
X SATE [IsofiH0e OCTEKASHWE W3 3aKANRHMOTD CTRKNE X SAFF
Acjyonan e islons s xRN it ey dajotion et i
- XREVERSE [NepeseimBariue [EE0M Ha 3a60j8 X REVERSE door

& - -

n @ere "

DYO — ipappoRas MEnemm. © Py EHOR MORKDR
chighial pane!. hard wash

DYC - umdpoEanA MEEHET: C SETOM IMUCCRINA MOWKDR
digital panel, ouwlomatic wash

MO — ANPKIDOMEXE HMHTCRAR F2HE:
gleciromechanical panel




TURGENEV

[ACTPOHOMWYECKAA JIMHUA
GASTRONOMY LINE

RADAX npencTaBnaeT HOBOE NMOKONEHWE NMEUSH, KOTOPLIE HaNoMUHAIOT 00 UMEHW, CUNEe 1 NPECTIDKE
BENMUKOTD [EATENA DYCCKOrD KynbTYpHOro MApa, nucatens M npamatypra MBawa Cepreeswua
TypreHeBa: OHOrO M3 NEPBLIX aBTOPOB, KOTOPOrO Y3HaNK W OUEHWNW B 3anagHoW YacT mupa,
bonbiloro NOKNoHHWKa WMtanuw, Mollb, 3Heprds, YHUBEpPCanbHOCTb, CYIECTBEHHOCTL GOpM W
DOratcTEO CONep¥aHnA - BOT XapakTEPUCTUKK, KOTOPLIE OTNMUanM ero paboTy, Kak ¥ HOBaA NHEeNKa
npoaykToe Radax, 01131014an 1aHb YBRKEHWA Ero Clase.
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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.

i
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HoBbie KOMNAKTHHE W BhICOKONPOW3IBOAWTENLHBIE
neuw TURGENEV or RADAX wneanbHO NOmXOOAT AN
HEOOALILWE NOMELLIEHI B FTOCTMHWLAX, CTONOBLIX,
MarasuHax AenuKaTecoB, KynMHapuax u kade.

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

FE
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| TurRGENEY

Buecrocrs yposed. oy cpaty GGNI/ihecimm  4GNi/ihegsmm 4N yah-omm
Hanpamenue - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MoimHocTh, KBT - Power (ki) 124 6,3 53
Fazmepl negw WxDxB, mm - Oven size (Walni] mm 532x915x932 532 %915 % 748 532x 740 x 748
Maxe. Temneparypa nparoToanesns - Mar meking fempersiure C 270°C 270°C

Bec new, kr - Oven weight (kg) 50 72 63

* Mogent oo BOpOSHEGH CATEMO (AMOOYACTEN
* Automatic cean System integrated

TRIOMO

10 GN 1/1 h=40mm 6 GN 1/1 h=40mm 6 GN 2/3 h=40mm
BINCTAMOLES YPRURcl - Moy capociy 6 GN wl; h=65mm 4GN 1::1 h=65mm 4GN§::3h=65mm
Hanpsoxesme - Voltage 400V 3N~ 400V 3N~ 400V 3N~
Mougmocts, kBT - Power (ki) 12,4 6,3 53
Paamepst ey LUxTxB, sm - Oven size (Wxlkeh) mm 532 x915x932 532%915x 748 532X 740 x 748
Maxc. TeMnepaTypa RPRTOTORMERNA - My oaking (empersire 280°C 280MC 280°C
Bec neww, kr - Oven weight (k) 90 72 63




TEXHONOI KA

TECHNOLOGY

DYHEL MW FUNCTTON D
Koueruyoso0 npHTUTOEREHMe Convection cooking C-70C_
X ECOSYSTEM ASTOHOMHAR 08343 BOAL M N3pa X ECOSYSTEM 30°C - 230°C
Tiap Steaming 35°C-130°C
X DRY (WCTeMa YaneHHA AMiLHeR BRarw XORY _ 30°C-260°C
Npweaonncnme s pewunie Resio Tc epuouynon  Belta T couking with X CORE
XCORETepmouyn XCORE

CTEUHANBHBIE UWKNbI SPECIAL CYCLES

ASTOMITINECHDE e Atomnatic (iokg

HCLEAN ABTOMSTRHECNGA MORKE NLEAN

ABTOMATWYECKAA FOTOBKA AUTOMATIC COOKING

KonnyecTeo nporpamm Reaipe Bock 0
ABTOMATWUECKAR NPOTPIMME UHCTEM B HOUROR BpeMA  Cvernigint automatic cleaning program

LiWE NG NWTOTORREHAR A2 KTV TPOrPIMaY Coling cycies for eadh program 4
PACTIPE[EREHMWE BO3AYXA B PAGOYER KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

XEQUAL PeBepMBHLIE EEHTHIATODH X EQUAL

Meued X BOUBLE with ovens

Pesium npogooKesua pAG0TLL 00 BLIKIKYEHRA infiity time

(BeleHne Lights LED
TEXHWMECKAR XAPAKTEPHCTHEA TECHNICAL DETAILS

CicTema nerkoil CUMCTHE BHYTPEHHETD CTEKAG Intermaf giass with easy clean sysiem

X SATE [IBoRHOe DCTEKNEHEE M3 33KANEHHOTD CTRKna - X SAFF

LnbpoBan perynHpOEKa Wi EKIMW BOOL! Digital water infection control

X REVERSE MepeselinBarie JBEPH Ha 338008 X REVERSE door

_@'

DYD — (pabposan maiesm., [y - MO
dligiral pangl, hand wiash
LW Pl ek, SETOMITIGCCKIR MORKS

digital pane!, auiomatic wesh

DYC

MO
edectramec oo pane!, hard wiash

IO TDROREE MR TEMHENTE, YRR MORK

DYC /DYo




CHEKHOV

[MEKAPCKAA JTIMHWA (XJTEBOBYITOYHAA — KOHOAUTEPCKASA)
BAKERY LINE - PASTRY

TNuHnA anA Npom3soacTEa XNebobynoyHbIX M KOHANTEPCKUX W3TENWi NPeKPacHD acCoUMUPYETCS
C TOHKMM W M3biCKaHHBIM CTnem AHToHa Yexosa, nucatens v apamatypra € MWDOBOWA CNaBoin.
Benukwia nyTellecTBeHHWK, OH TpWXKOW nocewan Wranumio, HaswiBas ee «CIpaHol  uyfecs.
OcobenHo  ero  ouaposanu  @nopeHums W Bedeuws.  M3HCKAHHOCTE W CKPYNYyNEIHOCTH
Er0 MaHephl MWCbMAa XOPOWO COUETAINTCH C TOHKOCTAMM xnebOoNexkapHoro WCKyccTBa Ha
obopynosaru RADAX.
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CC1oDYC

The bakery and pastry line are ideally associated with the subtle and refined taste of the
internationally renowned Russian writer and playwright Anton Chekhov. An avid traveller, he visited ltaly
three times, calling it "the Wonderland” and remaining enchanted by cities such as Florence and Venice
The freshness, the delicacy and at the same time the meticulousness of its stylistic traits are well
matched with the characteristic fragrance and sweetness of white art and enhanced by the high
technology of RADAX.

)



CCroDYC

RADAX pazpabotan CHEKHOV, nonHasa cepus
NpoQeccMoHanbHbix yX0B0K, NpenHa3HaYeHHbIX 1na
WCIONb30BaHMA B KOHIMTEDCKKMX, NEKAPHAX, peCTopaHax,
oTenAx, CynepMapreTax, bapax v 3aKyCouHbIX

RADAX developed CHEKHOV, one complete professional

oven lines for patisserie shops, bakeries, restaurants, hotels,
supermarkets, cafés and snack bars.

A
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| chekiov

CC16DY0/C CC10DYC / CC10DY0 CC10MO
BmeCTHMOCTE YpoBHeH - Tray capaaty 16 600x300 10 600x300-GMN1/1 10 600x400 - GN1/1
PAcCTORAHME MENTY YPOBHAMM - Distance between tray &0 mm 80 mm B0 mm
Hanpmeenme - Voifmge 400V 3N~ 400V IN-- 400V IN-~
MomuocTs, kBT - Fower (kW) 285 157 157
Paamepsl nevyw WxTxB, mm - Oven size (WalieH mm) 1051 x 938 x 1900 867 x 826 x 1268 867 x826x 1268
Make. TeMnepaTypa NPRIOTORREHNA - Max cooking fEmpeniure 270°C 270PC 280°C
Becneww, &r - Oven weight (i) 250 131 131

* Mogems (0 BOTPOSHHOA CACTEMON (EMODYRCTRH
* Automatic dean systent inteqrated

** 2 PeryMMpPOSKA CKODOCTH
% 1 Speed requiation

CC16MO/MOV™ CCO6DYC | CCOSDYO CCoaMO
BmecTHMOCTL ypoased - Tray capadty 16 600x400 6 600x3400 - GN1N & 600x400 - GN11
PatCTOAHNE MEWRTY YPOBHAME - Distance befween fray 80 mm S0 mm 80 mm
Hanpsmesime - Voilage 400V _3N-- 400V 3N~ 400V 3N~
MouwmmocTs, kBT - Fower (kW) 285 10,5 10,5
Pazmeps e WixTxB, s - Oven size (WelxH mm) 1051 x 938 x 1200 BT x 826 x932 B67 x 826 x 932
Maxc. TemnepaTypa NPRIOTOBRERKA - Moy moking Empenme 280°C 270°C 280°C
Becneww, kr - Oven weight (kg) 250 98 o8

CCO4DYC / CC04DYD

BmecTHMOCT YpoBsed - Ty capaaly 4 600x400-GN1/1 4 600x400-GN1AN
PACCTORHME MENTY YPOBHAMMA - [tonce hetween fray 80 mm B0 mm
Hanpamenne - Volfoge 400V 3N~ 400V 3N~
MowmrocTs, kBT - Power (kW) 105 105
Paamepsl neqn WxrxB, mm - Oven size (Walle) mm 867 x 826772 867 xBI6 N T72
Make. TeMneparypa pATOTORRERRA - MaX cooking temperature 270°C 280°C
Bec neww, i - Oven weight (ky} 78 78




TEXHOOTAW B ooV ywuero
The research of Excellznce
TECHNOLOGY
DYHEL MW FUNCTION D
KOHBESIINOHHOE MPHVTORNEHME Comvection cooking _3C- 270
XECOSYSTEM ABTOMOMBGANOGauaBOgbiNnapa  NECOSYSTEM 0°C-BOC
Tiap Steaming 35°C-130°C
X DRY (HCTema yianeHwA nMimned Brar X ORY JPC-70°C
Npecaiomncnme s pewune festio < epuouynon el Feooking with ¥ (ORE
XCORETepwouyn XORE
CTEUHANBHBIE UWKNbI SPECIALCYCLES I
ASHOMATINECKN TPOrDaMAa UNCTRN B RORRiOE Fpésen | Overnight automatic eaning progean
ABTOMITWIRCKDE XN LEHIR Automatic Cooling
X CLEAN ABTOMITHURLNIA MOHKA X(EAN
ABTOMATHWYECKAA MOTOBKA AUTOMATIC COOKING
KoRWIeCTED MPOrpamm Recipe Book 9
ToTDER B HOYHOE EDEMA Overmight Conking
LiWETL: NPHTOTOEREHAR Ha KIXIYR NPOrpaMmy Cooking cycles for eadh program 4
PACTIPEQENEHMWE BO3AYXA B PAGOYER KAMEPE AR DISTRIBUTION IN THE COOKING CHAMBER
X EQUAL PeBepMBHbIE BEHTMIIATOPK X EQUAL
X DOUBLE MoHTam B KOROHHY KDOUBLE
Teush X DOUBLE with ovens
|Likadas WOKDS0D OXNAMTEHAA X DOUBLE with biast chiflers
PaccToRYHLIE KaMep X DOUBLE with proofers
MPOYHE DYHKLIHW OTHER FUNCTIONS
Pegum npogonesernA patioTsl 10 BLKAKYEHRA Infinity time
OBRULEHME Lights lanorexos0e
TEXHHYECKAR XAPAKTEPHCTHEA TECHNICAL DETAILS
CRCTEM NErkOd DUNCTRR BHYTPEHHETD CTERNE imtermai giass with easy dean System
X SATE [IsofiHoe OCTEKAEHWE M3 3aKANEHMOTO CTRENE K SAFE
Acjyonan e islons s xRN bt woder el okl
- XREVERSE [NepeseimBariue [EE0M Ha 3a60j8 K REVERSE doar

DYo/C

Mo/Mv

DYC /DYo

n @ere "

DYO - padpoRan ke, [HHEn MORK
it pered, framd wizsh

DYC - pposzas nadent, JERSTHIESCRIR MOAKE
fkgntol panel, autormabc wiash

MO - SReETPOMOGEHAIOTEIR TEHEL, PYUHLE MORES
efectromecharical paned, hared wash

MOV 3noK TDOMECHHIAUOCRIR TIZHOTL, DY MOMRD .
electromechanicalpons, hand woesh

5l




GOGOL

NNHWA KOHBEKLIMOHHbIX MEYEN
CONVECTION OVENS LINE

JNIMHWA KOHBEKLMOHHBLIX Meyeil OToHASCTRASHA C TBROpUeckol wMaHepol [orona. Hukonain
BacnnbeBWY TaKxe MCNBIThIBAN BENWMKYIO CTRaCTh K MTanik, HasuiBan ee «pOaMHON MOSR Oy L.

Ero wBol M oCTPbIN A3bIK, KOTOPbIM ONKCaHa NOBCeHEeBHAA MXM3Hb, BNONHE NOAXOaUT And
X3apaKTepUCTUKM NPakTUYHbIX, MOBMNBHLIX W NPOW3BOAWTENbHLIX annaparToB, KOTOpPHE
YIOBNETEOPAIOT NOTPEDHOCTH COBPEMEHHOMO pecTopaHHoro busHeca.

i



B nowcKax mydiiero
The research of Excellence

GGA3DIHXD

The line of convection ovens s identified with the modemn creative power of Nicholas Gogol,
one of the most important forerunners of realism in literature. His great passion for ltaly led him to call
it “the homeland of my soul” The strong and incisive style that penetrates into daily life offering
great emotion is well suited to the practical, dynamic, performing equipment, that with great
effectiveness, satisfies the needs of contemporary catering.

i



GGA3MOOXD

Komratua RADAX pazpaborana GOGOL - nuHmio
NPOQECCUMOHANBHBIX KOHBEKLUWMOHHBIX Neuei oA
nepcoHana, paboTaloluero Ha KyxHax BHCTporo nvTaHus

M HYaK0WEerocA B Ype3sbiualion NpakTuuHoCTIL e,
0BECNEUMBAIOLLME BENUKONENHOE KAUSCTBO BhINEUKW U
HAUBHICLUYIO TMOKOCTE N8 33HATOT0 HA KYXHE NepcoHana
B KOHAWTEPCKKMX, BYNOUHKIX, OTENAX, CYNEPMEPKETaX, Kahe,
Dapax-3akyCOUHBIX U MUHMMAPKETAX.

RADAX developed GOGOL, one professional oven lines for staff
working in fast-paced kitchens whao need extreme versatility.
Ovens that ensure excellent cooking quality and maximum
flexibility for kitchen staff in patisserie shops, bakeries, hotels,
supermarkets, cafés, snack bars and convenience stores.



MAFAZWH ¥ AOMA
CONVEMIENCE

GGA3DIHXD



| cocoL

‘ GG43DIHXO
Komp2KlHoHKaR DeYb C QHGPOERIM yIpanneniem +  NONBEKLMOHHAR NEdb C UADEOBLIM YIPIENEHREM +
Dvgital comvection oven + hemudity Digital conwection oven + humidity
BmecTMMocTh yposed - Ty capadty 4 LUIT. / TRAYS 600x400-GN 1/1 4 LIT. / TRAYS 460x340
Kon-80 ypoBHEH B KOMMAEKTE - ﬂwnmy armapmmd ] = 4 LIT. /TRAYS
Pazmeps Kamporo yposas J x Wl m - Dimensians per each fmy L W mm) = 460x340
PaccTofnmMe Meway YpoeHaMHE - Distance Sefween oy 75 mm 7amm
Hanpamenue - Voifage 400V 3N 230V
MomkoiTs, KBT- Fower (KiW] 6,7 ’
Pazmepsd neaw WxlxB, sm - Oven size (Wielkeh mm) 750 x 749 x 553 560 x 674 x 530
Undiposas perynupoaka napa - Sieam selector .
Maki. TeMnepaTypa NPRIOTOBRERRA - Max meking [Emperaiure 20C 270°C
Bec news, K- Oven weight (kg 45

Konsexynounan nesk CdyHieen

[mmum+hm£nm“

Mnumhmmﬂ Tmrcmmﬂ}'

4 |IIT. / TRAYS 600x400 - GN 1/1

4 |LIT. / TRAYS 600%400 - GN 1/1

PACCTORHME MENTY YPOBHAMM - [tance hetween fray 75 mm 75 mm
Hanpamenne - Voltoge 400V 3N 400Y 3N S 230V
Mowrocrs, kBT - Fower (ki) 67 2
Paimepsl negw W8, s - Oven size (WaleH mm) 750 % 749 % 553 750 x 7495553
Py4Han nogaya napa - Steam selecior ®

Maxc. TeMnepaTypa RPNIOTOBRERNA - Max fooking famperaiiye 280°C

Bec neww, KT - Oven weight (kg) 45

GG43IMOHX0 GGA3MO0X0
FoupeRuWosan neYs ¢ fyusLsed K S
Gaviscien iy + By Comestion dves

Kon-Bo ypoBHeH B kDMIAENTE - Quantity of trays inciuded 4 1IT. / TRAYS 4 WIT. / TRAYS 4 LIT. / TRAYS
Faamepss xacnoro ypossns 1o i, mm- Mpﬂmmm Wmm/| 460x340 460x340 460x340

75> mm _75 mm 75 mm

B0V~ 230V~ 230V~

3.1 3.1 3,1

Paauepunenlll:l‘:ﬂ - Oven size (W) mm 560 x 674 x 575 560 x 674 x 530 560 x 674 x 575
FyaHaA NOfa4a napa - Steam selectnr . = .
MaRL. TEMNEpATYDA NPRIOTORRERKA - M:mam;l fempertire 280°C 280°C 280°C
Bec nesw, wr - Oven weight (kg) 32 28 32




TEXHOJIOTYW s
TECHNOLOGY

GYHRIHM FUNCTION
KoHEEKLROHH0E MPAITOEACHHE Conwection cooling
Y ECOSYSTEM Cucrema aeToHOMACH
F0A34M B M 1303 X ECOSYSTEM
PerynupoBEa BRATW Humittity requriztion
[pune Grill
ABTOMATWYECKAR FOTOBKA AUTOMATIC COOKING
Kan FProgram: possilviTy to memorize
HYLCTED MPOTPAMM
Lime.nst MpHTDTOBREHNA HA KK Ty {Cooking cycles for each
PO Ay program
X PREHEATING X PREHEATING
PACTI HE BO3[IYNA B AIR ISTRIBUTION IN THE
(DOKING CHAMBER
[REVERSING (AN
XDOUBLE
X DOUBLE with ovens
X DEIELE with proofers
OTHER FUNCTIONS
PesHM MPOATHERRA PAGOTE 00 S
BLIKRIYEHNA i i
(e LIGHTS
TEXHWYECKAR XAPAKTEPHCTHKR  TECHMICAL DETAILS
CICTEM3 NErKDH TMMCTRE Imtermaf glass eqsy
BHYTIRHHEND (TRKAA clean system
X SAFE feofnoe ocrekneqne ¥SAFE
M3 33KANEHHOID CTEKNS

DIH
DIHXo

MIH
m s
MoHXo
MooEo
= W

D — LinSponon v e H - Kounpoms Bresood
Digwal control Husmidity canfrol

M - Mexaumieckos ynpaaieHee X - Kamopa W3 HepeasokEy e Cranm
Merhanical contrl Starvess stoe chamber

1 — lley1aiipanno itsi BeHTHRATODOE G - YHELMA KRS
Bigirecikon fan Gl function




PUSHKIN

JTMHWA PACCTOEMHBIX LKADOB
PROOFERS LINE

JTAHWA paccToRUHBX WKaGOE Nofywina uva Anexkcadgpa Cepreesuua MywkuHa. Benvkwin nost
MCTLITHBAN poMaHTUYecKyo moboes K Mranmn. B ceoux cTvxax oH Bbipa3wn socxuileHue 3toir sbel
paeses, BonwebHoN 3eMneil «<BAOXHOBEHWA». A NErkan 1 BECENan MHTOHaLKWA ero NMPWKWA BO0OXHOBMNA
WHXEHEDOR, M TMaBHBIM TEXHMUYECKUM cekpeTom obopyfoBaHKna cTana urpa Ha 6anaHc mexay
KOMMNOHeHTaMM — TECTOM, TEMNEPaTYpPoN, BNAXKHOCTLIO U BpeMeHM.
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CCoaDYC

The line of proofers is ideally paired with Alexsander Sergeevich Pushkin, poet, writer and playwright and
one of the best representatives of Russian romanticism. The verses composed in the ode ‘Allftalia”
express a great admiration for the "Bel Paese’ a magical and playful land of inspiration. With an extrover-
ted, ironic and vital character, it lends itself to being an emblem of that lively game of balance between
dough, temperature, percentage of humidity and time that characterises this line



Ynauno obbenuHan B cebe TEXHONOTWIO, HAZIEMHOCTh W AW3aMH,
P U S H K| N PACCTOEYHbBIE LUKA®B! PUSHKIN npenocTaenaoT TouHbIA
KOHTDOMNE TEMAEPaTYPL W BNar, KOTopklid Heobxogum ana
BeaynpeuHoi PAcCTORKK.

A perfect blend of technology; reliability and design,
PUSHKIN PROVERS ensure the accurate temperature and humidity
control essential for perfect proving.

| GGAIMOHXD

Limpposoe ynpasneHme. PyuHoe WTpORCTRO YNIDABNEHWA.
Dgital control Manual contral



B nowcKax Ayulwero
The research of Exczfience

P5812D P578D PS68D
CC04 -TLOS - CCob
Mogent NoaxonuT SRR news - Model suitabie foroven TLO7 -CC10-TL12 G4 GG43
BmecTMmOCTE ypoBRed - Ty mpodly 12 TRAYS 600x400 - GN 1/1 BTRAYS 600x400-GN 1/1 BTRAYS 460x340 - GN 2/3
Paccronsme Mexly YpoBrAmn - Distance between fry 75 mm 75 mm 75 mm
Hanpaesme - Voltage 230V - 230V ~ 230V ~
Mouptocrs, KB - Power (i) 24 24 12
Pazmeped nesn WxlxB, mm - Oven size (WelxH) mm Bo5 x 882 x 709 773 %682 x Bo6 560 x 682 x 866
MaKc. TemNepaTypa NpRTOTORRE NN - Max cooking femparaitre 60°C 60°C 60°C
Bec ey, Kr - Prover weight (kg) 46 35 26
i u
PS812M PS78M PS68M
. CC04 -TLOS - CCO6
Mopent nogxoamT gna neww - Mode! suitable for oven TL07 - CC10-TL12 5G4 GG43
BmecrumocTe yposHel - Toympodty 12 TRAYS 600x400-GN 1/1 8 TRAYS 600x400-GN 1/1  8TRAYS 460x340- GN 2/3
PaccToRHNE MERY YPOBHAMN - [Vstance between tray 75 mm 73 mm 753 mm
Hanpamenwe - Voltage 230V - 230V -~ 230V ~
Mougrocts, KBY - Power (kW) 26 26 12
Pazmeprd neym WixMxB, sm - Oven size (W) mm 865 x 882 x 709 T75 x 682 x 866 560x 682 x Bob
60°C _60°C_ 60°C
46 35 26

4



I MOACTABKA ANA NEYEN

STANDS

h.
RS7567HBX

Mojent NOIX0 AT INA NeyN
Model suitabie for oven GG43 GG4
m 2 6 TRAYS 460x340 -GN 2/3 4 TRAYS 460x340 -GN 2/3 =
mm.l?mmm _ 80 mm 80 mm _
e H"[r?mf““ 560 x 600 x 800 560 x 600 x 800 560 x 600 X 600 750 % 675 x 800
Bec, kr Weight (ig) 126 20 18 136

RSBG77HBX RS8677H8S
Mopent nogxogMT SAA NEYH CC4-TLOS CCO4-TLOS
Model sultable for oven CC06-TLO7 CC06-TLO7
mw“ 6 TRAYS G00x400 -GN 1/1 4 TRAYS 600x400 -GN 1/1 - 7 TRAYS 600%400 -GN 1/1
mww 80 mm 80 mm - B0 mm
mmw- 750 x 675 X 800 750 675 x 600 865 x 770 x 800 865 x 770 x 800
Bec, kr Weight (kg) 226 20 17 26

RS8677HSS RS8677TH2X
Mogens NogXoaNT ARA NeYs CCO4-CCOa-CCT10 CCO4-CC06-CCT10
Model suitable for oven ccio-Thiz ccio-Thiz TLOS-TLO7-TL12 TLOSTLO7-TL12
m“““m . 6 TRAYS 600x400-GN 1/1 3 TRAYS 600x400 -GN 1/1 -
P e o - sorm s0rm -
Mmg?“- 865 X 770 X 700 865 x 770 x 700 865 x 770 X 500 865 770 170
Bec, Kt Weight (k) 15,6 246 226 12

RTR20S RTR16S

m?m%m - TL20DYC-TL20MO  CCI16DYC- CC16MO
T aap 20 trays GN 1/1 16 trays 600 x 400
e 755 X 565 % 1710 755X 565X 1710
Bec, kr Weight (kg) 25kg 25kg

4
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— SR = -

5l | e D D

RS5360HBX RS5360H8S RS5360H5X RS5360H55 RS5360H3X RS5360H2X

Mogent Noaxo QT AAA NeYX B ) B B B i N B
Hodelsutkitle B avort TRIODYD - TR10EYC - TROGDY( - TROGDYC - TRA3DYO - TRE3DYC - TR10MO - TROGMO - TRE3IMO
JlomycTHMAA HATPY3Ka B 7 TRAYS 460x340 _ I TRAYS 460x340 B
L Caapancity G 2/3 GN 213

FaccToAnme MeR Iy YpoBHAMH _ } . -
Space b 7 trays 80 mm 80 mm

Hapymnsee pazm. WxMxB, mw :
Outside dim, (WD mm) 530x6T0x 800 530x610x800 530x610x500 530x610x500 530x610x300 530x670x170

Bec, xr Weight (kg) 13 20 12 18 11 8

TOLSTOY - TURGENEV

PELUETKW U TTPOTUBHW
GRILLS & TRAYS

KOMTMNBHA YHUBEPCANBEHAR
UNIVERSAL SMOKER

GN 1/1 TERNOHOBAR PELLIETKA HA 8 KYP M 141 TERIOHOB MPOTAEE L 7 PEEPHILIER GH 141 MPOTMEEHL AN LWAMITYPOR
GN 171 TEFLON CHICKEN GRID 8 PCS GN 177 TEFLON RIBS TRAY GN 141 SKEWERS TRAY

TLGO4A TLGOS
GMN 11 TNADKAR BAPOUYHAR TIATA G 171 PUOITEHAA MAPOUHAA IITHTA GN 1/1 PELLETEA ONA ¥APKH
G 1T GRIDDYE GRID WOWTHANNEL GN 141 GRIODLE GRIC W/ITHANNEL &N 141 FRY GRID

TLGO9 i TLG10
GM 171 PELLIETEA M3 HEPAL CTAMH GN 23 NMPOTAREHL. INA BLiTTERAHKA, [PAHWT, B. 20 N 23 NPOTHMEEHD AN BLINEKAHWA, TPAHMT, B. 40
GN 147 STAINLESS STEH. CRID GN 23 GRAMITE MULTI BAKING TRAY H-20 N 23 GRANITE MULTT BAKING TRAY He40

4
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TLGT1 TLG13
GM 2/3 [FPOTHEEHD TPAHWT B.65 GN 273 PELLETKA M3 HEPR, CTANNK
GN 23 MULT] BAKING TRAY Hi65 GN 2/3 STAINLESS STEEL GRID

TLG14 TLG15
GN 2/3 EMEOCTh M2 HEPRL CTANK B. 20 GN 2/3 EMEOCTEL M2 HEPH. CTANA B. 40
GN 2/3 STAINLESS STEEL TRAY H:20 GN 23 STAINLESS STEEL TRAY Hx40

GN 23 PERFORATED STAMNLESS STEEL TRAY Hr40

TLGYT TLG18
GN 23 NEPDOPMPOBARHAR EMKECCTh M3
GN 2/3 EMEOCTH M3 HEPX. CTANK B. 65 HEP®. CTAIME. 65

G 2/3 STAINLESS STEEL TRAY Ha6S

N 2/3 PERFORATED STAINLESS STEEL TRAY H-65

CHEKHOV
PELLUETKWU W NTPOTUBHHA
GRILLS & TRAYS
R ——
CCBO1 CCBO2 CCBO3
600%400 NEPROPHUPOBAHHDEA 600X%400 NEPPOPHPOBAHHLIN A0 ATTIOMAHMEREIA MPOTUEEHE
ATHOMMWHWERRIA MPOTWEEHD C 5 KAHAAMK AMOMWHWERLIM NPOTHEEHD “mm_,m ALLIMINILM TRAY

GOOXA00 PERFORATED 5 CANAL ALLIMINILM TRAY

GOOX400 PERFORATED ALUMINILIM TRAY

CCBOS

600X400 TEGMOHOELIN MPOTHBEHD
GO0K400 TEFLON TRAY

600¥200 TEGOHOESIA NPOTUEEHD
GOMKA00 PERFORATED TEFLON TRAY

G00xa00 XPOMMPOEAHHAR PEILIETHA
GO0KA00 CHROMED GRILL




I GOGOL

B nowMcKax nyullero
The research of Excellence

PEWWETKA U TTPOTUBHWX
GRILLS & TRAYS —_—
CCBON CCBO2
GO0N400 MEPGOPMPOEAHHLIN &00X 400 NEPROPUPORAHHLINA
AMOMWHMERLIF MTPOTHMBEHL C 5 KAHATIAMM AMOMMHWEBGIA TIPOTHBEHL

SO0K400 PERFORATED 5 CANAL ALUMINILIM TRAY

GOMX 400 PERFORATED ALLINTLIA TRAY

CCBOA CCBOS
600X 400 NEPSOPUPORAHHRIA
mxm%%mﬂ% TEMNOHOELIA MPOTWEEHD
600K, 600X400 PERFORATED TEFLON TRAY
GGCO1 GGCOo2
260X 240 NEPGOPUPORAHHKIA
4604340 Mﬂ%ﬂﬂlﬂhﬂ“ F]F%ﬁ“m AMOMMHWERLIFA NIPOTUEEHL

460X 340 PERFORATED ALUMINTLIM TRAY

6GCo3

460340 NEPOOPHPORAHHBIR

AMOMAHVERSM TEQACHOELIA NMPOTUBEHE
450X 340 PERFORATED TEFLON ALLIMINIUM TRAY

460X340 XPOMMPOBAHHARA PELIETKA
A60X340- CHACMED GRID

I KOHOEHCAUWMOHHASA BbITAXKA
CONDENSATION HOOD

LBLLIAL

KGB6MWF2/ KGBEMWF1

KG53MWF2/ KG53MWF1

TLosDYa - TLosOYC -TLo7DYo
TLo7DYC - TLYZ0Y0 - TL1 20T
Mopent MOgXOAWT gnA nesw  TLOSM - TLo7M - TL12MD - CCoaDYo

TR10DY o -TRIODYC
TROGDY D - TROGDYC

Model suitabie for oven CCoaDYC - CC06DY0 - CO06DYC TRea3DYo - TROG2DYC
CC1oDYo - CC100YC - CCo4MOo TRICGMON - TROGMON - TROGIMON
CCoaMo - CC1oMo
Onucanue NWF 2 - BRITRMKE OCHIYEHE YTOALHEMA GHTIETREMA
Desription MW — BETANKS 023 YTONBKHLX MALTROR
CHITEMa NOHGEHCALIMMA
g BOJLA / WATER BOfIA /WATER
{Condensing system
"]W!'M W%m 867 852 x 323 MM 532X 853X 323mm
m““,, 035 KW 03KW
"wﬂaﬂm 230V/ TN- 50/ 60 Hz BOV/ IN-50/60 Hz
Viftage / Frequency T st e AP
&me CTAMN 2-X CROPOCTHON TEMb
Standird equipment 2 stainless steel and washabie anti grease filters 2 extraction speeds

o]

KGeaMWEF2/ KGRaMWH




I AKCECCYAPGI A4 NMEYEW
ACCESSORIES FOR OVENS

¢
(’P ==\
Y A
7
ASSHO1 ASWPO1
KOMINEKT ONA ONONACKMEAHWA EOAAHOMN HACOC + KOWTEWHEP NA BOALE W3 HEPHABEIOWIEA CTAMMW HA 7 NWTPOR
SHOWERKIT WATER PLIMP + 7 LITRE STAINLESS STEEL WATER CONTAINER
: i
ASWTO1 ASWTO2 ASWTO3
KPBILUIKA YMAMUMTENA BOMk YMAMYWTENL BOGR 3,5 YMATUMTENE BOMOR 7,0
WATER SOFTENER CAP WATER SOFTENER 3.5 WATER SOFTENER 7.0
ra =
RCO1 RCO5
MOHOULEE CPEACTRO 750 M MOIOUEE CPEACTRO 5 KT
DETERGENT 750 ML DETERGENT 5 HG.

Rcoy  MOILEE CPEACTBO 1A NAPOKOHBEKTOMATOB W KOHBEKLIMOHHbIX TIEYER JUIA PYUHOR MOTKM, 1 KT
RADAX CLEANER

MOIOLEE CPEACTBO ANA MAPOKOHEEKTOMATOR M KOHBEKLIAOHHBIX MEYEN ANA PYUHOR MOWKW, 5 KT

RCOS RADAX CLEAMNER

MOWILEE CPEACTED NS MAPOKOHBEKTOMATOE M KOHBEKUMOHHBIX NMEUER INA ABTOMATWUECKOM MOWKA, 1 KT

L RADAX CI EANER ALTO

MOIOLIEE CPENCTEOD AANA MAPOKOHBEKTOMATOR W KOHEEKLIMOHHBIX NEUEA ANA ABTOMATHUECKDW MOWKM, 5 KT

HIC RADAX CLEANER AUTO

o CPENCTBO [UTR AEKANTBLMHALIAM, 5 KT
RADAX DECALCER

ASCT KOMIINEKT OMA YCTAHOBKK OPYT HA QPYTA QNA TOLSTOY - CHEKHOW
STACKING KIT FOR TOLSTOY - CHERHOV

KOMANEKT [NA YCTAHOREN JPYT HA IPYTA NEYUEW GOGOL 600400 1 460X340-GN2/3
GOGOL OVEN STACKING KIT 600X400 & 460X340-GN23

ASTR KOMINEKT ANR YCTAHOBKK JFYT HA IPYTA ANA TURGENEY
STACKING KIT FOR TURGENEV

KOMIMEKT AnA YCTAHOBEW OPYT HA OPYTA MAPOKOHBEKTOMATA

10542151 1) STov/CHEKHOV HA HIOKEP POLAIR

ASEUO1 KOMMAEKT M3 2 KONEC C TOPMO30M W 2 KOMEC BE2 TOPMOSA JINA PACCTOEYHON KAMEPH
KIT, 2 WHELLS WITH BRAKE + 2 WHEELS WITHOLT BRAKE FOR FROOFER

RADAX oo Taemrmer 33 CobOR TIPAEG BHOCHTE MIWSHIHMA B KOHETEYRIMKL JJA33H 6 KDMITEE TELWS0 TRCIyRLEae Go3 (e Eapienii 00 VesnrsAneHne
RADAX reserves the right 1o make changes in the design, appearance and set of equiprmern without prior notice.

&



Co3naunTte
COOCTBEHHYHO
KOHOQUTYpaLmio
obopyaoBaHMA

Create your own configuration

[na sawero ynobcrea Ha caire radaxovens.ru
peanniosal ceperc «Kondurypartops.

C ero nomoLULIo Be NETKO CMOXEeTe Nofobpats
HEOOXOMWUMBIA KOMITNEKT 0B0pYN0BaHWA, OTEEYAIDLLWA
BalllMM 33Aauam W NoaxoaaLMiAa no rabapuram ana
BALLETO NOMELLEHWA.

For your convenience on the website radaxovens.ru

the «Configurators 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.

[Tonpobynte
npAmMo cenvac!
Try it right now!




MpoxzoogcreenHan NNoLagxa:
425000, Pecnyfinwka Mapwid 30, r. Bomsck, yn.
Mpombaza, gos.1

Odnc nponas:

119334, ropop Mockea, NTeHMHCERA MDOCISKT, SoM
37, vopnyc 1, nomemenmne 2-5, 3mam 4

Ten: +7 (495) 937-64-07 gob.1028

E-mail: info@radaxovens.ru

Radax

radaxovens.ru

5TV



