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RADAX. MIHHOBaLMOHHbIM bpeHa,
POXAEHHbIN OT BCTPEYM [BYX

KYNbTYP.
[T'S RADAX. An innovative brand born out
of the meeting of two talents.
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RADAX nosewnca Ha 6ase WTanbLAHCKOTO AW3aHa W TEXHONOIWW, POCCUACKOIO OnbiTa W
NPaKTUYHOCTH. 3710 NPOeKT, CousTalolMil B cebe TeXHWUECKYID CWTY W TBOPUECKYKD SHEPIWID,
WHHOBALMOHHEIE TEXHONOTAW W 2NeraHTHEIR Cinb. Cuna 21oro Hosoro BpeHna — BO BIaMMOIeRCTEMK
ABYX TPaguUMiA, 3 Lens — oDecneunBaTs HAlLMX KINWeHTOB HaJEeKHON TEXHMKOMW, KOTOpas OTBEUYaeT
BHICOKWMM CTaHAapTam KkauecTsa v yaoborea paborhi.

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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The technology Uflt_:lur ovens

X-Power

PexopaHo GuicTpoe Bpema
Harpeea.

bnaropapr yCoBEDILIEHCTROBIHHOMN
CHCTEME INEKTDHYSCKME
PEIMCTOPOE CO CEEpXEHICONRDH
MOLHOCTERD 1 HM3KMM
IHEQTONOTREGNEHIEM.

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

Thaniks to an advanced system of
electrical resistors with very high
power and low consumption.
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H-Preheating;

Kamepa pcerpia rotoea K pabote.

Hoean TeXHONOIVMA NO3BCNAET
TOUHO PACCYMTATE TEMNEPATYDY
MPEREaPUTENLHOTD Harpeaa u
H30eXaTh TEPMMUSCKOTD LWDKE.

The cooking chamber is always
ready to use.

An effective technalogy to calculate
the carrect prehegling temperatire
and avoid thermal shocks harmiful
to the good success of the dish
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X:Equal

OpHOPOQHOCTE BRIMEKAHWA

W NPpeKpacHBIA peaynsTaT

NPy MoOBLIX YCNOBWAX.
MHTENNEKTYANEHAA CHCTEMA
ABYHANDARNSHHED, BEHTUNATOPOE
COUETAETCH C YCOBEDUWEHCTEOBIHHLIM
AV3aAHOM KEaMEDH M NEPERoBoR
TexHonorel X VORTEX.
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Maximum cooking uniformity

and excellent resufts In all loading
conditions.

An intelfigent bi-directional fan system
combines with the innovative design
of the cooking chamber ard the
advanced X VORTEX technology.
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X-Vortex

PapHomepHan BeHTHNALWA
KaMepbl.

FKCKMOIWEHAA CHCTEMS
PELUMPKYNALMA BO3YXE,
pazpalioTadHan © YusToM HOBDH
TECMETDMI KaMepsl AR Myuiliero
pacrnpenensHuA BO3yLWHbIX

NOTORDE.

Compilete uniformity of ventilation
in all areas of the oven.

An exclusive air circulation system
studied in refation 1o a new geometiry
ol the cooking chamber for the best
air diffusion.

X-Ecosystem |
I

WpeantHLIR MUKDOKTAMAT
ANA NpUroToBneHnA Gmog

No CTPOTM NIPABKUAaM.

TEXHONOIWA HOBORD NMOKONEHMA
COeCMaUWBAST NONHYKD AETOHOMMKD
NCAd4Yn BNarv ¥ Napa, noaonepsean

Hx OTITUMENLHERA YDOBEHE.,

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.

Bonbiie LBETa, NPUATHEE
TEKCTYPa W HEXHES XPYCTALLaA
KOpOuKa.

MHHOBAUWOHHAA CACTEMA YIANSHKA
TWLIHed Bnaru obecneunsast
HEoOHONUMOE OCYLLEHWE BOSyXa
MR MPWIoTOBREHWA MoGLEX BA0S
B

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

The inmoviative system for the
efirminction of excess steam constantly
gucarantees a perfect dehumidification
int the cooking chamber,



HalX Fetei

The technolo@y of our ovens

X'Cloud

Undposoe ynpaeneHne n
GecnpoBofgHBIe TEXHONOIWN AR
DesynpeuHoro KauecTea.

OBNaUHLE TEXHONOTWK NOIBORR0T
LEHTPANM30BaHHO OOHOBNAT:
PELEMTH MPUIOTOBNEHWA W CIEQMTE
33 IKCTINYATALIAEN NEYM B PEKUME
PEANLHOND BDEMEHM.

MonHas Ge3oNacHOCTE M
ONTUMANEHOE NOJOEpKaHNe
TEMIEPATYPbI.

SbderTHEHAA CMCTEME MI0TALIMK
M TEMNOECR 3aWWTH Gnarogaps
FEQMETUUHOCTIA M JBORHOA JERDW
13 3aEANEHHOM CTekna
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X:Core

[oTOBHOCTEL [0 CAMOR CEpALIEBAHLL.

COpHOTOYEYHER JaTUME rApaHTMRYeT
CTpOTMiA TEMMNERATYPHEA KOHTROE,
obemeUvEanR CoXpaHeHne
MATATENBHEIX CEORCTE WOXOHIHBD
NPCOYKTOE 1 33MILER WX OT
NoTEQW BECA.

Digital control and wireless tech-
nology for Impeccable quality.

Cloud lechnologies allow you 1o
centrally update cooking recipes and
maonitar the opergtion of the oven in
real time.

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,

L

Maximum cooking accuracy at
the heart of the product.

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



X:Clean

MaxcumMansHan YACTOTa,
ONMTUMANEHLIR PAcXof BoAL,
MOIILWX CPEACTE W BPEMEHM.
COBPEMEHHAR MOIDILAR CHCTEMS
NPeiarasT TP PazHeEX [0
WHTEHCHEHOCTH DEXMMA.

C LEMBI0 IKOHOMUM EDEMEHK W
CPEGCTS MOMHO MCTIONL30BaTE
NPOCTOR PEXUM NPOMEIES,

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
MpMroToEneHUA niobeix Braoe Gmog
Cf{HORDEMEHHD.

Maximum hyglene, 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.

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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XReverse

OnTumK3alua pabouero
NpoCTpascTBa.

BOIMOMHOCTE FIEBOTD W NPABOM
WCTIONHEHWA OTRDHBAHWA IEEPU
107 3hhEKTUEHON OpraHu3aLmMi9
pabousro NpoCTRaHCTES.

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,



LindpoBana naHenb ynpasneHus
c LCD oucnneem

Control with 2.4" LCD display

Urobu caenats TOLSTOY - CHEKHOV euie Gonee 3¢GekTUBHEIM M B NONMHOW MEPE OTBEUATE
NoTpebHOCTAM NPOGECCMOHANDE KYXHW, MCTONB3YETCR HOBaA LiWbpOoBaA CUCTEMA YTIDABNEHUSA
€ BO3MONHOCTBIO CoXpaHeHus fo 100 nporpaMm, 6 U3 KOTOPLIX MOXHO YCTAHOBUTE B KaUecTee
*"M3bpaHHbx"

NoecenHeBHas paboTa COTPYAHMKE KYXHW CTAHET OpraHW3oBaHa W CTaHOapTU3IUMPOBaHa.
HevamMeHHoe KauecTso Bmop W BpemMA NPUroToOBNEHWA NO3BONAINT YETKO NNaHWDOBATh

paboty 1 noDWMBATLCA BENMKONENHOMD PE3YNETaTa C MMHUMANLHBIMW 3aTpatami. MHTyuTMBHO
NOHATHHIA MHTEPdERc neun nozsonuT paboTate C NpodeccuoHansHEM obopynoBaHUEM NMiobbIM
pPaboTHUKAM KyXHW.

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:

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

professional chefs to operate easily, quided by intuitive images and icons.



©®6 e

Perynamop TeMnepaTypu
Temperature selactor

ConexkTop TEPMOLLLYTA
Perynamop epemenn (Taamsep)
Core probe selector

Time sefector

Perynamop napa
Steam seleclor

ParynnpoaKa © 5 CHOPOCTAMMA
5 Speed regulation

LiMxkn nprroToansdng
Cooking cycle

©O9O60®

Mermn/HacTpoism
Menu s/ Settings

Haxan/Brn | Buikn
Bock £ On | OfF

KHOMES Yo ennyeH Boep
Increase BeuttonAlp

KHOMKI yMOHBWSHRA
Decregse Button'Up

Crapr/Cron
Start/Stop

6 NIDPaHHLI NPOTPaMsm
6-5pend program

USB-mopT
Use



B nowcKax mydiiero
The research of Excellence

(X\CLOUD NHTEJIJTIEKTYaJIbHAA CUCTEMA,
KOTOPAA BCel[la B pa60Te

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

Kak HOBOE NokoneHwe napokoHeektomatos, TOLSTOY - CHEKHOV noggepsmeaet
nogknioueHKe Wi-H, X-Web-cepeep w X-Cloud BHYTPKW onTMMM3MPOBaHHOW KocMcTEME RADAX,
KOTOPSA NOIBOAAET NOMLIOBATENAM NOMHOCTHIO W BLICTPO YNPaENATE PELETTTAMM C TIOMOLLLIO
cMaptdoHa uni rnadweta. X-Data rapaHTMpYeT BHICOUANILME CTaHAaPThl GYHKLMOHANMBHOCTA W
HagexHoCTW. [Neus NOCTOAHHO OTCEXMBAET W NOMOIAeT NOBaPY COBEPLUSHCTEOBATL PELenTsl U
NpoUenypsl NPUroTOBNEHMA NMKiLK, a noarmoueHue K X-Cloud nossonseT yaaneHHo OKaskbiBaTk
NOMOLL W OCYLUECTENATL TEXHWUECKOE 0bCTyKNBaHWE,

[p OTCYTCTBMM IOCTYTNA K CETH, MOXHO MCNONL3I0BATL BCTPOeHHER nopT USE.

As a new ovens generation TOLSTOY - CHEKHOV
carries Wi-A connection, X-Web Server and X-Cloud
inside an optimized RADAX ecosystern 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.
Drniven technology constantly monitors and improves
cooking procedures, and the connection with the
X-Cloud allows both remote assistance

and maintenance.

Xcu.oun

Chef Clavd Connect

= ncor f p 15 [Qoen Lot
CnpasoyHRK O HKOCMCTEME] O ¥YnanoHHsIR

paugenTos -.J Radax { ACCACTEHT
nnﬂ""ﬁ;g: . "’:} O Hacrpohra

O Mpapynpespennn
nayW

O HuHTpunb B PeanbHOM
BpeMaHn

O InexTponoTpebnenne
B PRANLHOM BPEMEHN







[TpenmyLecTBa
N TEXHOJIOT U San

& ESFANOL

Benefits and technology ® DEUTSCH

8 Br=204

® PYCCKIAM

MHoOros3nUHOE ynpaBneHune
Multilingual control

100 peuenToB € Ha3BaHWEM M KAPTUHKON 6 n3bpaHHbLIX MporpaMm
100 Recipes with name and picture 6-speed program

KOHTpONb BNaXHOCTH B KaMepe ABTOMAaTMUECKan paccToMKa 1 Bbineuka
Humidity chamber control Automatic proofing and baking

MpUroToBNeHWe NULLK HOUBLID 5 CKOPOCTEA BEHTWIATOPA ANg BCEX onepaunn
/ OTNOXEHHBLIA 3aNyCK MPUTOTOBNEHWA MM
Overnight cooking / delayed start 5 speeds for all cooking operations



Ypoeenb 1
fray 1

YposeHb 2
fray 2

YpoeeHb 3
Tray 3

YpoeeHs 4
Tray 4

YpoBeHb 5
Tray 5

YpoBenb 6
fray &

MynsTurtanmep

& Ypomenn 1 B 0122
& Ypomens 2 B 1022
& Ypoueis 3 P §:22
@ Vpopekn 4

® YposeHs 5

® YpoueHh &

MynsTuTanmep
MULTI TIMER cooking

o O 0 900
&0 [ In]

[ } q
|.

B nowMcKax nyullero
The research of Excellence



I TOLSTOY

Bce modenu ¢ 5-CKopocmHsiM
peyAuposaHLem.
All models with 5 speed
requlation.

TL12DGC /TL12DGO TL12DGD™
BmeCTHMOCTE YpoBHeH - Tray capaaty 12 GN1/1 12 GN1A1
PACCTORHME MENTY NOTKIMM, MM - Distaide betwesn fray, mm 70 mm 70 mm
Hanpmsesme - Voitinge 400V 3N~ 400V 3N~
ABTOMaTHYe(Xan MofKa Ba/HeT HET
MowHocTs, KBT - Power (k) 15,7 157
Paamepsl meww WxTxB, sm - Oven size (Walwl ] mm 867 x 826 x 1268 867 x 820 x 1268
MaKL. TEMNepaTypa NPRIOTORNEHKA - Moy (omiing lempensiure 270°C 270°C
Bec newm, &Y - Oven weight (k) 131 131

kil FyiEEM
¥ With manual shower

TLO7DGC / TLO7DGO TLO7DGD™
BMECTHMOCTL YpoBsReR - Tray apadiy TGN1/ 7 GNIAN
PaccToRHME MEW]TY NOTRAMM, MM - Distance between tray, mm 70 mm 70 mm
Hanpawenue - Volfage 400V 3N~ 400V 3N~
ABTOMATMYECIA MORK oa/Hat HEeT
MowmocTs, kBT - Fower (kW) 10,5 105
Pazmepsl nesw WhlxB, s - Ovien size (WaelwH ) mm 867 x 826 x 932 BT X826 x932
Maxc. TeMnepaTypa NPRIOTOBRERKA - Moy meking Empeme 270°C 2710°C
Bec newn, k- Qven weight (k) 98 98

TLOSDGC' / TLOSDGO TLOSDGD™
BmecTHMOCTE YpoBsreR - Try cipadiy 3 GN1/1 3GMN1/1
PaccTonnne Mewdy NOTRIMH, MM - Distamce between iy, mm 70 mm 70 mm
Hanpawenue - Volfage 400V 3N~ 400V 3N~
ApTomMaTMYeCaA Mol oa/Har HET
MouwmHocTs, kBT - Fower (KW) 10,5 105
Pazmepsi e WxTxB, s - Oven size (Wl mim) 867 x 826 x 772 BeT X B26x 772
Maxc. TemnepaTypa NPRIOTOBRERKA - Moy meking Empemie 270°C 2710°C

Becnesww, k- Oven welght (kg) 78 78

1



TEXHOJNOTNA C PYHHBIM

B nowMcKax nyullero
The research of Excellence

YIPABJIEHUEM

TECHNOLOGY

_FYHOE IPATUTORNENNE MANUAL CoOMING 5 :
KoHBeLMORHOR TMTOTOERE M Convecton cooking W20
XECOSYSTEM ABTOHOMHAA NOJ3Y3 BOHLE H NAR3 X ECOSYSTEM I0°C- BIFC
Map Steaming 30°C-130°C
X DRY (CTema yganeswa nMited Brar X DRY 30PC-290°C
TipuroToBneANE B pesmmme flenera Tc Tepmowiymiom Dt 7 cooking with X CORE

X CORE Tepasourym X CORE

CREUHABHBIE LAKTS SPECIAL CYCLES 1
ABTOMATHUECKIA TPOTPEMME WACTKM B HOYHOE Bpamn  Overmight autamatic cleaning prograim

ABTOMITHYRCKDE DR TEHNE Antomatic (oofing

Pyurof gyw Ml shower

ABTOMATWYECKAR NOTOBKA AUTOMATIC COOKING

KonwyecTea mporpamMm Reipe Book 100
[oTDEKa B HOUHDE BDEMA Overnight Cooking

LMK it NPRITTORREHAA HA KR TN MPOrpaMmy Copling cycles far each program 4
mmmamﬂm&: AIR DISTRIBUTION IN THE COOXING CHAMBER

K EQUAL PeeepBHEE BSHTHIATORN XEQUAL )
(KOpOCTH BEHTRAATOPZ Fan speeds s

X DOUBLE XDOUBLE

X DOUBLE neuei X DOUBLE with ovens

¥ DOUBLE umaf0e WoKosor (iamgeHA X DOUIBLE with blast chillers

XDOUBLE paccroeqHeix Kamep X DOUBLE with proafers

X DOUBLE noacTasoy X DOUBLE with stand

MOAKNIOYEHME CONNECTION

USB-nopr UsE

Wi-H Wi-A

Xa0uD K00

Wb Server XHeb-Server_

MPOMHE GYHKLIHKW OTHER FUNCTIONS

PeIM TPUAOAEHAR PIOOTL RO BLIKRINEINA _ infiiy time

(eeuEHne Lights [anoresngoe
TEXHHHECKAA XAPAKTEPHCTHEA TECHNICAL DETAILS

(iCTema nerkoi CUNCTRE BHYTPEHHE!D (TR internet ginss with easy dean system

X SATE fisoMHOR DCTRKARHWE W3 33KANCHHOMD CTERRE X SAFE

LinpoBan perynApOBES HIKEKLAA BOAE Liigitea! wter mjection exntrol

X REVERSE MNepeseumpatne 180N Ha 338088 X REVERSE door

DGC/DGo/ DGD

DGl
DGo
DGD

I POR0E YIRERNEFME C CACTEMONE OUMCTIA
LG POE0e YIPEEREHNE G203 CACTEME (FIHCTEH

ISHEDOA00 YIDIEICHIAG © EHELIHAM DYUHEM UM




I CHEKHOV

Bce modenu ¢ 5-CKopocmHsiM
pezynuposaHuem.

All models with 5 speed
requlation.

CC10DGC / CC10DGO CC10DGD™
BmeCTHMOCTE YpoBHeH - Tray capaaty 10 600x400 - GN1/1 10 600x400 - GN1/1
PACCTORHME MENTY NOTKIMM, MM - Distaide betwesn fray, mm 80 mm 20 mm
Hanpmsesme - Voitinge 400V 3N~ 400V 3N~
ABTOMaTHYe(Xan MofKa Ba/HeT HET
MowHocTs, KBY - Fower (kW) 157 157
Pazmepes neun WxTxB, s - Oven size (Wl mm) 867 x 826 x 1268 867 x 826 x 1268
MaKL. TEMNepaTypa NPRIOTORNEHKA - Moy (omiing lempensiure 270°C 270°C

Bec newm, kr - Oven weight (i)

131

131

CC06DGC / CCO6DGO
BmecrumocTs ypoBres - Tray capodty 6 600x400-GN1/1
PaccToAnme MewTy nOTKAMM, MM- Jistance between tray, mm 80 mm
Hanpawenue - Volfage 400V 3N~
ABTOMATMYECIA MORK oa/Hat
MouwmHocTs, kBT - Fower (kW) 10,5 105
Pazmepsi e WxTxB, s - Oven size (Wl mim) 867 x 826 x 932 Be7 x 826 x 932
Maxc. TeMnepaTypa NPRIOTOBRERKA - Moy meking Empeme 270°C 2710°C
Bec newn, k- Qven weight (k) 98 98

CC04DGC / CCOADGO
BmMecTHMOCTL YposheR - Trry aipadty 4 600x400-GN1/1
PaccTonnne Mewdy NOTRIMH, MM - Distamce between iy, mm &0 mm
Hanpawenue - Volfage 400V 3N~
ApTomMaTMYeCaA Mol oa/Har
MouwmocTs, kBT - Power (kW) 10.5 3
Pazmepsl nesw WixTxB, s - Cven size (WalxH) mm A6/ xB826x 772 BT xB826ax772
Maxc. TemnepaTypa NPRIOTOBRERKA - Max meking Empermie 270°C 2710°C

Becnesww, k- Oven welght (kg)

78

78




TEXHOJNOTNA C PYHHBIM

YIPABJIEHUEM
TECHNOLOGY
PYYHOE NPUTOTOBNEHKE MANUAL COOKING |
Kossexuoesoe npwroToRnKe Covection oking EiSTi
YECOSYSTEM ABTOHOMHGA MO BOAHMNAPS X ECOSYSTEM 30°C-30°C
Map Steaming 30°C-130°C
X DRY (CTema yganeswa nMited Brar XORY °C-270°C
TIpUraTOBNESHNE B Pernme Jenkra TC TEpMOLyTIon Delta T cooking with X CORE
X CORE Tepmoupyn X CORE
CMELHANBHBIE LHKRABI SPECIAL CYCLES
ABTOMATHYECKEA NPOTPEMME YRCTRM B HOYHOS BoeMA  Overmight qutomialic deaning program
ABTOMITHYRCKDE DR TEHNE Antomatic Cooling
Pyurof gyw Manual shower
ABTOMATWYECKAR TOTOBKA AUTOMATIC COOKING
KonwyecTea mporpamMm FRecipe Book 100
[oTDEKa B HOUHDE BDEMA Overmight Cooking
LMK it NPRITTORREHAA HA KR TN MPOrpaMmy (Cooking cycles for eadh program n4
HHBH:HEME!ﬁ@El!HEﬂﬁ!mumﬁi AIR DISTRIBUTION IN THE COOKING CHAMBER
K EQUAL PeeepBHEE BSHTHIATORN X EQUAL
(KOpOCTH BEHTRAATOPZ Fiate spréeids 3
X DOUBLE X DOUBLE
¥ DOUBLE nevei X DOUBLE with ovens
¥ DOUBLE umaf0e WoKosor (iamgeHA X DOUIBLE with bfast chillers
XDOUBLE paccroeqHeix Kamep X DOUBLE with proofers
X DOUBLE noacTasoy X DOLARYE with stand
NoOKNOUEHME CONNECTION
USB-nopr L8
WEH WA
¥-CLouD Y-(aoun
H-Web-Server X-Wed-Server
MPOMHE GYHKLIHKW OTHER FUNCTTONS
Peson mpogOmKeHs pI0OTM O BUKIIOGCHUR ity time
(eeuEHne Lights fanoreHosoe
TEXHHMECKAR XAPAKTEPHCTHEA TECHNICAL DETAILS
(iCTema nerkoi CUNCTRE BHYTPEHHE!D (TR frfern qiass with easy dean system
X SATE fisolHOE OCTRKARHWE W3 33KANCHHOMD CTeRn K SAFRE
LinpoBan perynApOBES HIKEKLAA BOAE Dipitaad weerter infection comirol
X REVERSE MNepeseumpatne 180N Ha 338088 X REVERSE door

DGC/DGo/DGD

DGC - yppoRoe YIDERAPANE C CHCTEMON CUHCTHA
DGO — dpoRDe yTDAEReHAE G03 CATTEME (FRIMCTRH

DGD - 1S p0a0e YICEEIEHAD © EHOLEHAM DY B (IYILEM




I MOACTABKA ANA NEYEN
STANDS

]
| —%
I b
RS8677H7X RSB677H5S RS8677H2S
Mogens NomxXogaT GAA NeYW CO4-CC06-CCT10 CCOa-CCo6-CC10
Model suitable for oven Ue1- 332 07132 TLOSTLO7-TLIZ TLOS-TLO7-TL12
m“’“’“ . 6 TRAYS 600x400-GN 1/1 3 TRAYS 600x400 -GN 1/1 -
PAccToRHME MENTY ROTHAMM, MM _ a0 80 _
mm freys, mm
Hapymutie pazm. Wxlel, mm
Outside dim. (WxDH mim) BAS x 770 x 700 865 x 770 x 700 B65 x 770 x 500 BaSx770x 170
Bec, kv Weight (ig) 15,6 246 226 12
I KOHOEHCALMOHHAA ——
o oo WML
CONDENSATION HOOD =
KGEaMWF2/ KGEEBMWF1
Mogent noaXoEHT ARA Nedw TLOSEGO - TLOSDGE - TLO7DGO - TLO7DGE - TL12DGE - TL12DGE
Madel suitabie for oven CC0404G0 CC04DGE - CC06DG0 - OOD6DGE - CC10DG0 - CC10DGE
Onncanme MWF2 - BTSN DCHILEHA YTTREHEME SMALTDIMA
Description MWF1 — BeiTria 023 yronsssi dankipoa
gnwmmnmnmﬂ BOTA / WATER
“Ig F!-EIFH.!D 'w'- 867 x852x1323
lm*;mm 035
l-hrrpm;nm, B 230V 1N
Cepuitiasn otiacTka 2cba§_mnmmmqmmumpudnmm W2 HEpHL
Standard equipment HWHMFMMWMMW filters 2 extraction speeds

I PACCTOEYHLIE WWKADbI
PROOFERS

CC1oDGC

P5812D

Mofienk NogXoIHT GRA nesR - Model suitable for oven

CC1oDGC/ CQ10DGo / CC10DGD
CCo6DGC / CC0eDG0 / CCO6DGD
CCO4ADGC / CCADG0 /f CCO4DGD

BMeCTHMOCTE ROTKOB - Ty capadly

12 TRAYS 600x400 -GN 11

PaccToanme mewy noTramm - Distarnce between fray

75 mm

S0/60

220-240V 1~

14

Pazmepsl neaw WxxB, mw - Oven size (WalxH) mm

865 x 878 x 706

Maxc. Temneparypa nparoToanesns - Mor meking femoersiure

&0°C

Bec newm, &1 - Frover weight {ky)

46

Pse12D



I PELUETKK U TTPOTUBHW

GRILLS & TRAYS
GN1/1 600X400
GN 1/1 TEGNOHORAR 600X400 NEPBOPHPOBAHHbIA TEPMOILLYT
i1 eI ATIOMUHMEEEIA TPOTWBEHD TLPO2  coacprosr
TLGOT GN 1/7 TEFLOW CHICKEN 3 Eﬂ(jﬂqmFEﬂfﬂufEﬂfm
GRIDSPCS
ALUMINIUM TRAY TiMkoz  NOTTUTIBHA YHUBEPCATBHAS
! - LINIVERSAL SMOKER
600X400 TIEPDO Hbt
GN 1/1 TEMNOHOBLIA ATIOMWHMEERIW NPOTHEEHD
TLGO02 NPOTHEEHE PEGPRILIEK CCRO2 GO0X400 PERFORATED
GN 1/ TEELON RIBS TRAY
ALUMINILIM TRAY
GN 1/1 TIPOTUBEHb 600X400 ATOMUHMEBHIA
TLGO3 (IAMITYROR CCBO3  MPOTHEEHD
GN 1/1 SKEWERS TRAY 600X400 ALUMINILIM TRAY
GN 1/1 m 600X 400 TERMOHOBRIA
TLGO4 gy 1/ GRIDDLE GRID CcBos T G"Bmﬁm
Ll b 600X400 TEFLON TRAY
GN 1/1 PUOAIEHAS 600X400 EI_TE“?HOHDBHH
WAPOUHAR NJITA
TGOS oy GRIGOLE GRID CCBOS  Goaxson PERFORATED
W/CHANNEL TEELON TRAY
TiGog N1/ PELLETKA IR KAPKM CCBOG mmmmmxmmu .
GN 1/1 FRY GRID ' HO0X400 CHROMED GRILL
GN 1/1 PELLIETKA 13 HEPH.
TLGO8  CTAM

GN 177 STAINLESS STEEL GRID

I AKCECCYAPbI 114 NMEYEWN
ACCESSORIES FOR OVENS

KOMMREKT ANA YCTAHOBKK OPYT HA OPYTA 0N TOLSTOY - CHEKHOV
CHEKHOV

STACKING KiT FOR TCHLSTOY -

KOMIMMEKT ANA YCTAHOBEM OPYT HA APYTA MEYEW GOGOL 600X400 M 460X340-GN2/3

GOGOL OVEN STACKING KIT 600X 400 & 460X 340-GN2/T

1054215r

KOMTUEKT 1719 YCTAHOBKM APYT HA IPYTA [ANA TURGENEV

STACKING KiT FOR TURGENEV

KOMINEKT ANA YCTAHOBKK OPYT HA APTA NAPOKOHEEKTOMATA

TOLSTOYACHERKHOV HA LIBOKEP POLAIR

RCO1

MOIOILEE CPEACTEC ANA NAPOKDHBEKTOMATOR 14 KOHEEKLIWOHHEX NMEYER

LA PYUHOW MOWKW, 1 KT
RADAX CLEANER

RCOS

MOEOWEE CPEACTEBO AAA NAPOKOHBEKTOMATOE W KOHEEKLIWOHHBIX NEYEA

FINA PYYHOM MOWEW, 5 KT
BADAX CLEANER

RCA1

MOIOWLEE CPEJCTEO 1N NAPOKOHBEKTOMATOR W KOHBEKLUMOHHbIX MEYER
IUA AETOMATUUECKOM MOWKM, 1 KI

RADAX C1 EANER ALTCH

MOIEE CPEACTED AR NAPDEOHBEKTOMATOR M KCHEEXLIMOHHBLX MEYEA
FNA ABTOMATHUECKOW MOWMKW, 5 K

RADAX C1LEANER AUTO

CPELCTRO NA QEKANBUMHALIAW, 5 KT

RADAX DECALCER




Co3famnte coObCTBEHHYIO

KOHQUIypauuio
obopy10BaHUA

Create your own configuration

¥
=y |_||'l' Fals j,|||

Ina eaiwero ynobcrea Ha caie radaxovens.ru
peanuiosat cepeuc «Kondurypatops.
C ero NOMOLUILIO Bbl NETKO CMOXETE Nofobpats

HEODXOMMMEIA KoMMNeKT 0bopynoBaHKA,

OTBEYAIOLWA BALLKMM 3a0auam W NoAXOAALAN Mo Monpobyitte npamMo ceityac!

raba PAUTam ANA Ballero NMNoMeLLeHMH. TI"}-" it ”'gh,r now!

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.

MponBopcTRESHHAA NNOMENK:
425000, Pecrrytmaka Mapwi 3n, r. Bomwck, yn.
MNpomGaza, gom.1

Odnc npopan:
119334 mpun Mockra, NoumHcEMa TpocnakT, Jom “ ﬂ[lﬂ x
37, wopnyc 1, nomewewre 2-5, 3am 4
Ten: +7 (495} 937-04-07, not. 1028

E-mail: info@radaxovens.ru radaxovens.ru
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