UBE/90

AMO108615057
Dimensions (LxWxH - mm): 900x900%680 mm
Number of cooking zones: 1
Tot.cooking/working area: 580%340x H=720mm
Tatal capacity (liters): 142
Connecled electrical load: 5kW, 400V-3Nac-50/60Hz

Please refer to the Appliance Dala Sheet for the other M.E.P. connection
requlrements or to specitic project dreawing on case of one plece top soluilons,

Electric oven. Total cooking area: 580x340x H=720mm, total capacity: 142 liter, double indipendent thermostatic control with
upper and lower heating element, sturdy frame construction. The appliance is a base module, Total nominal power: SkW,
400V-3Nac-50/60Hz electric .Ip protection degree: IPX5. Total dimensions (WxDxH): 800x300x680 mm, net weight: 103 kg.
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FUNCTION:

Lower madule with oven for indirect cooling. The appliance can be used for roasting, grilling and backing and keeping
food warm,

COOKING AREA AND CAPACITY:

Cooking Zones: 1. Total cooking surface: 580x340x H=720m, 4x GN2/1

HIGHLIGHTS AND SPECIAL FEATURES:

« Full frame costruction for maximum sturdyness

« Oven Internal room with large rounded internal side edges
« Double walled, insulated, very robust stainless steel door
» "Easy 1o clean” design

UBESO 26/04/2021




BODY AND MATERIAL:

+ Sturdy, AISI 430 ~ 2mm thick, lower frame unit supporting the whole appliance
+ Qven with double walled, deep drawn, doar in AIS] 304

* Oven door without gaskets

+ Oven with lateral interior panels and guides in stainless steel AlSI 304,

+ 3 mm thick AISI 430 oven floor, extractable,

ENGINEERING AND CONTROL PANEL:

* Top and bottom heat separately adjustable,

» Temperature control 30-300 °C by 2 separate electromechanical thermostats
+ Reintorced steel heating elements with a long durability

» Extra robust hinges

+« Ergonomic door handle over the entire door

+ Ergonomic and well visible controls mounted on the contral panel.

« Control l[amps mounted flush with the control panel and tightly mounted,

« Oven unit completely removable from supporting frame for easy maintenance

HYGIENE:

+ Oven floor removable for easy cleaning
« Oven Internal room with large rounded internal side edges

UBEZ0 26/04/2021
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INSTALLATION AND MAINTENACE:

» Installation possible:

- On Feet, Stainless Steel plinth, Concrete Plinth ( valid for SYSTEM 900 and DOUBLE SERVICE)
- Cantilevered (valid for SYSTEM 800 -BF)

« Service and maintenance operations carried out from the front part of the appliance.

ACCESSORIES AND OPTIONS:

INCLUDED:

» Adjustable feet in heights between 135 and 190 mn

» Joining system sel

» 1 enamelled baking grate closed on 4 sides, 1 chromium plated

OPTIONAL:

+ Colored contrat panel according to customer specifications (RAL color scale)

PRODUCTIVITY:

NIA

STANDARD AND REGULATIONS:

» CE mark according to EN60335-1 and relevant EN60335-2 standard
« Other certifications for specific countries

COUNTRY OF ORIGIN:

« South-Tyrol-ltaly

UBESD 26/04/2021




Technicky list
Elektricka fritéza 2x 18 It

AMBACH EF2/45

Popis; El. fritéza o kapacité 2x 18 1t
Rozméry (§/h/v): 450x920x900 mm
Stupen kryti: IPXS

Celkovy rozmér vany: 2x 165x470x300 mm
PEikon: 15 kW / 400V-3Nac-50/60Hz

o Stupen kryti: IPX5

o Studend zdna

e Rozmérvany 2x 165x470x300 mm

¢ Hygienické proveden{ rohl vany H3

o Termostat s plynulou regulaci teploty od 110° do 190° C

s  ObloZeni z nerezové oceli (AIS| 304) pro snadneé ¢isténi véech povrehd

¢ Hygienlcky vodotésny a nedistotdm odolny bezespdrovy zamkovy systém propojitelny s ostatnimi sousednimi
spotfebici ve varném bloku

o Pracovni deska spotiebiée z nerezové oceli (AlSI 304) tloudthky min. 1,2 mm se zaoblenymi hranami

s Viechny technologické ¢4sti pfistroje umistény v pfedni strand pro snadny p¥istup a servis

e Viechny vnéjil $rouby z nerezove oceli (AISI 304)

o Odklapéci topnice pro snadnou Gdribu

o Bezpelné vypousténioleje pfes kulovy ventil ve spodni ¢asti vany

o Elektronickd regulace teploty

e Elaktronicky LCD panel s otoénymi ovlddacimi prvky

e PHipojeni k optimalizaci systému spotfeby energie

¢ Rozhrani pro pfipojeni k externimu PC se softwarem HACCP,

Hlustracni obrazek (model ma jiZ LCD panel)




AMO0103915042 EF2/45

AMO1039215042A A-EF2/45
Dimensions (LxWxH - mm): 450x820%900 mm
Number of cooking zones: 2
Tot.cooking/working area: 2X165x470X H=300mm
Tatal capacity (liters): 2X%18
Connected electical load: 15kw, 400V-3Nac-50/60Hz

Please refer fo the Appllance Dala Sheet for the other M.E.P. conneciion
requirements or {o specific project dreawing on case of one piece top solutions.

e

Electric deep fat fryer with double pan. Total cooking area: 2x165x470x H=300mm, total capacity: 2x18 fiter. Large basins with
big foam expansion safe zone, thermostatic control, 1/1 power to capacity ratio for optimum performances, lilting heating
element on a single hinge for easy cleaning, safe ol drainage from below through draining ball valve, sturdy stainless stee! oil
tray. The modular appliance is complete with edge free, aisi 304 reinforced tap. The one-piece top version comes with an
edge free, 3mm thick top made in sandwich construction with omega bar reinforcements. Alf claddings in aisi 304, sturdy
frame construction. The madular assembly incorporates a tight, robust joining system. The appliance can also be embedded
into a one-piece top suite (‘a-...' Version appliances). The appliance is a full high module on base unit with oil container and
hinged door. Unit with sturdy full frame construction, Total nominal power: 15kW, 400V-3Nac-50/60Hz electric .1p protection
degree: IPX5. Total dimensions (WxDxH): 460x820x900 mm, net welght: 75 kg.

SEAMLESS FRAME ROBUSTNESS  FLEXIRILITY AAOACH . ONETOUCH  HYGIENE  PERFORMANCE  SAVINGS  THERMOMOCKS N3 tAIRRORED
JUNCTION  CONSTRUCTION ACCESS 2.0 SURFACE
BRI ZR
FUNCTION:
Deep-fat fryer for direct cooking. Allows deep frying, frying of starch and albuminous products in a fat bath.

COOKING AREA AND CAPACITY:
Cocking Zones: 2. Total cooking surface: 2x165x470x H=300mm.

HIGHLIGHTS AND SPECIAL FEATURES:

« Full frame costruction for maximum sturdyness

» Deep drawn pan with rounded edges and corners for an easy cleaning

+ Large volume for expansion foam

» Pan with perimetral protection rim, deep moulded

« In tank-1kW/1lit. Heating elements for maximum performance

» Faster recovery time due to optimized sensar position

+ Fat melting feature in arder to gently warm up the solid fat

» Pivoting healing elements (INCOLOY 800) with self-locking mechanism In order to lift them away from the basing during
clearing. Single heating elements column support {to minimize dinty receptacles)
« “Easy to clean" design

F245 07/09/2021
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BODY AND MATERIAL:
« Full frame costruction for maximum sturdyness

+ Appliance top in stainless steel (AISI 304) 1,2 mm thick with rounded edges, front part shaped as a drip nose
» 10mm high rear upstand to prevent water flowing towards the back

» Deep-drawn pan In AISI 304 with large rounded carners for an easy cleaning,

« Pan’s covers in stainless steel (AIS! 304)

» Heavy duty baskets dripping suppon

« Sturdy, AISt 430 ~ 2mm thick, lower frame unit supporting the whole appliance

+ Lower base with cupboard for oil container, construction made of 1,2 mim stainless steel (AlSI 304)

+ Box-shaped wing door closing the lower unit with sturdy spring hinge

« Panelling in stainless steel (AIS! 304) 1,2mn thick with satin "Scotch Brile" finishing

+ Alt screws in stainless steel (AIS1 304)

ENGINEERING AND CONTROL PANEL:

+ Heating elemenls with low surface load for gentle heating up th oil and fat avoiding to spoil it
« Faster recovery time due to optimized sensar position

« Large volume for expansion foam

+ Fat melting feature in order to gently warm up the solid fat

» Ergonomic LCD panel with control knob

+ Thermostat with continuous temperature regulation from 110° to 190° C

+ Pivoling heating efements (INCOLOY 800) with self-locking mechanism in order to lift them away from the basing during
cleaning. Single heating elements column support {to minimize dinty receptacles)

+ Drain oil tank through a ball valve with 1", easy to handle

» Slainless steel oil container with splash-prevention design

+ Possibility of connection to an energy consumption optimization system

« Service and maintenance operations carried out from the front part of the appliance.

HYGIENE:

+ Top designed for easy to clean operation. Back part bent upwards 10mm. Front part of the top designed as a drip nose
* Top free from shapes edges.

« Included joining system between appliances with following advantages:

- Very sturdy, water-proof Joining system that runs across the whole depth of the appliance;

- Easy assembly and disassembly of the appliances due to the access from the front of the units.
+ Deep drawn pan with rounded edges and corners for an easy cleaning

+ Tilting heating elements with integrated temperature sensors,

« One singular column supporting the tilting heating elements in order to reduce dirty receptacles.
+ Pan equipped with perimetral moulded 15mm protection rim

« "Easy to clean" design

EF245 07/09/2021



INSTALLATION AND MAINTENACE:
+ Installation possible:

- On Feet, Stainless Steel plinth, Concrete Plinth { valid for SYSTEM 900 and DOUBLE SERVICE)
- Cantilevered (valid for SYSTEM 900 -BF)

« Service and maintenance operations carried out fram the front part of the appliance.

ACCESSORIES AND OPTIONS:

INCLUDED:

» Stainless steel basin's cover

WING DOOR

» Small frying baskets with dimensions of 140 x 330 x 130 mm for double pan models or ...EF1/40..., single stainless steel baskets
310x330x130 mm for single pan models

» Large mesh basket for the pan

+ Large (25 liters) stainless steel oil collector

* Adjustable feet in heights between 135 and 190 mm

» Joining system set

OPTIONAL:

» Small frying baskets with dimensions of 140 x 330 x 130 mim for the single well models

» Reinforced power system

» "One-piece top" version: the solution designed for the realization of complete kitchens, consisting of several units, under a
unigue top in stainless steel AISI 304 with a thickness of 3 mm and without separation between the individual devices.

» Colored control panel according to customer specifications (RAL color scaie)

+ For cooking suites: unigue common control panel

» Electric kit in order to connect the appliance to an Optimization Device according to DIN18875

PRODUCTIVITY:
N/A

STANDARD AND REGULATIONS:
« CE mark according to EN60335-1 and relevant EN60335-2 standard
« Other certifications for specific countries

COUNIRY OF ORIGIN:
» South-Tyral-ltaly
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JIPA JUMP 101

(1001)

Technicka specifikace:

Uzitny objem:
Kapacita GN:
Rozmér dna;
Hioubka vany:

Uzitna plocha:
Celkovy rozmer;
Celkovy instalovany piikon:
Napéti:

Jisténi:

Véha:

PFivod studené vody:
Odpad vody:

Technologie:

Vafent

Setrné vaient
Smazenl

Fritovani

Dusgen(
Nizkoteplotni Gpravy
Grilovan!

Restovan

Opékani

Konfitovani

Sous — vide

No&nf vafen!
Teplota: 30 °C-250 °C.

JIPA International s.r. 0.

100 litrg — die DIN 18857
2% GN 1/1

713 x 580 mm

280 mm

43 dm2

1293 x 850 x 1050 mm
24,6 kW

3NAC400V

3x32A

340 kg

R3/4

DN - 50

Oviadani:

Automaticky a manuain| rezim tpravy pokrmt
Barevna dotykova obrazovka 12" s intuitivaim ovladanim
Kompletni oviadani v Seském Jazyce
Jazykové mutace

MoZnost uloZen( viastnich programt
Technologlcké postupy

Pamet pro 800 programu o 12 krocich
Zobrazovan{ pribéhu tprav na displeji
Piesné senzorické méfeni teplot

Zobrazen! poruchovych hiagenf na displeji
Technicke a servisnl informace

Tlagitko Zapnuti / Vypnutl

Uzamykani obrazovky

Formanska 6, 149 00 Praha-l’)iezd U Prihonic | Czech Republic | www.jipainfernational.cz )
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Konstrukce: A g

o Zakladnl ram material AIS| 304, minimain| tloustka 2 mm
o Kryt rAdmu material AIS| 304

o Vana materidl AiSI 316 s oboustrannym svarem

s Specidini dno vany

+  Topny systém SUPER BLOCK JPX 17 zajistuje rovnomérné rozloZenl teploty
o Predehfati dna na 180 °C z provoznl teploty do 3 minut
¢ Dvojite robustnl viko pro zamezen! uniku tepla

»  Odvod nadbyteéné pary otvorem na stfedu vika

» Centralni pfipojeni vody, odpadu a elekliiny

« Moznost sestaveni vice panvi do bloku bez mezer

e Certifikatni znagka CE, TUV-SUD

Zakladni vybaveni:

» Automaticky systém napousténf vany s piesnym davkovanim vody

o Mérka mnhozstv tekutiny

» Osa vyklapén/ vany umoZiiuje kampletnl vyprazdnénl

» Viceboda sonda pro méfeni teploty jadra suroviny

« Integrovany adpad ve dné vany s elektrickym uzavérem

¢ Automaticky zdvih koS, véetn& moznasti vaten( v kosi | se zavienym vikem
o Bezpectnostni snimaé rozpoznani ramene kol
» Integrovana sprcha s automatickym havijenim
¢ Integrovana zasuvka 230 V /16 A

s Zasuvka USB pro zélohovani a pfenos dat

» Pripojen( na internet

JIPA International s.r,0.
Formanska 6, 149 00 Praha-Ujezd u Prahaonic | Czech Republic | www.jipainternational.cz 1
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Doporucéené piislusens

Spachtle mala

o Spachtle na omeletu

o Rameno pro zdvih ko&d
e Sito

e Sito na halugky

¢ Varny a fritovacl ko§

©

o Filtradni olejovy vozik

» Elektricko — akumulatorovy zdvizny vozik

« Roét na nizkoteplotni tpravu

JIPA International s.r.0.

formanska 6, 14900 praha-Ujezd u Pruhonic | Czech Republic www jipainternational.cz |
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Technicky list

Varny kote! elektricky s kruhovou vloZkou, nesklopny

AMBACH ESK/150E 11-AW
Varny kotel elektricky s kruhovou viozkou, nesklopny

Popis: Varny kotel elektricky s kruhovou vioikou, nesklopny, s elektronickym ovladanim, s automatickym dopoudténim
duplikdtory, nepiimy ohfev, objem 150 |

Rozméry ($/h/v): 900x920x900 mm (vy$ka 750 mm je bez nerezového soklu/nohou)
Stupen kryti: (PX5

Celkova varnd plocha: @ 595x580 mm

PFikon: 22,0 kW / 400V-3Nac-50/60Hz

Nominalni kapacita: 150 |

o Nepiimo vyhFivany automaticky doplfiovany duplikdtor s elektronickym ovlddanim dotykovym panelem

e Stupeqi kryti: IPX5, nominalni kapacita: 1501

s Provedeni z chromniklové oceli {AISt 304)

o Opldéténi chromniklovou oceli (AISI 304} s velkymi, snadno &istitelnymi 3D zakulacenymi rohy, dno kotle z uslechtilé
molybdenem obohacenou chromniklovou oceli (AISI 316), svafované bez viditelnych spojii se viemi sténami kotle
z nerezove oceli (AlS{ 304)

¢  Snadno udriovatelny puvrch ,Scotch Brite”

s Uzavfeny systém vytapénis pracovnim tlakem 0,5 bar (50 kPa) v duplikétoru, dvojitd sténa parotésného vika
a prugina vika z chromniklové oceli (AISI 304), pfednf kryt zafizeni 2 chromniklové oceli AiSI 304 o tloustce 2 mm

e Viechny vnéjii Srouby v chromniklové oceli (AlS! 304)

e Hygienicky vodotésny a nedistotdm odolny hezespédrovy zamkovy systém propojitelny s ostatnimi sousednimi
spotfebidi ve varném bloku

e, Longlife” tapné télesa Incoloy 800

o  Funkce: mikroprocesorem fizené automatického vafeni, nastavenl pro ohfev a fazi mirného varu: reZim s volitelnym
teplotnim rozsahem od 30 do 100 °C, varny méd s 10 vykohnostnimi Grovnémi, automaticky reiim pro dosaen(
rychlého vareni v nejkratdim Easovém limitu, vechny funkce kontrolovdny a Ffzeny z panelu s digitalnim displejem
pomocf kldvesnice, zobrazeni nomindini nebo nastavené teploty, zobrazeni skuteéné teploty dna panve, nastaveni
doby vateni a zobrazenf od 0 minut do 99 hodin v zdvislosti na dobé vafeni
Napousténi studené a teplé vody, digitaln/ zobrazeni chybovych kédd, achrana proti nizkému stavu hladiny vody
duplikatoru, pajistny ventil, vakuovy vypinaé a automatické omezeni vnitiniho tlaku parntho plasté

o Automatické pinéni duplikdtoru zmékéenou vodou, pfipojeni k optimalizaci systému spotieby energie

¢ Natdcecl vodovadni kohoutek, odpadni filtr, zobrazeni hladiny plnéni duplildtoru, manometr pro indikaci aktuéiniho
tlaku v plasti

o Vypustny 2’ kohout se systémem proti ndhodnemu otevieni

s Ptipojeni k optimalizaci systému spotieby energie, rozhrani pro pfipojen( k externimu PC se softwarem HACCP
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AMO107026086 ESK/150Eill-AW
AMO107026086A A-ESK/150EIN-AW
Dimensions (LxWxH - mm}: 900x920X900 mm
Number of cooking zones: 1
Tot.cooking/working area: D=595mm, H=580mm
Tatal capacily (liters) 150
Connecled electlrical load: 22kw, 400V-3Nac-50/60Hz

Pledse refer to the Appliance Data Sheet for the other M.E.P. connection
requirements or fo specliic project dreawing on case of one plece top solutions.

Electric static kettle single cooking zone, with dauble jacket indirect heating, with electronic soft touch control, Total cooking
area; d=595mm, H=580mm, total capacity: 150 liter. Deep drawn tap around the kettle rim, Electronic temperature and
power contral, multiple heating element per single zone with accurate insulation, quick boiling and short heating up time,
with automatic water level monitaring and fillting, with double walled hinged and balanced lid, automalic water counter
device. The modular appliance is complete with edge Iree, aisi 304 reinforced top. The one-piece top version comes with an
edge free, 3mm thick top made in sandwich construction with omega bar reinforcements. All claddings in aisi 304, sturdy
frame construction. The modular assembly incarporates a tight, robust joining system. The appliance can also be embedded
into a one-piece top suite ('a-...' Version appliances). The appliance is a full high module on base unit with closed facade.
Unit with sturdy full frame construction. Total nominal power: 22kW, 400V-3Nac-50/60Hz electric .Ip protection degree: [PX5.
Total dimensions (WxOxH): 900x920x800 mm, net weight: 190 kg.
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MIRRORED
SURFACE

SEAMLESS FRAME
JUNCTION  C

HEhE
FUNCTION:

Static kettle for direct cooking. The appliance can be used to cook liquids or as a Wasserbad. Milk containing products or
creams can be cooked without the risk of sticking.

ROBUSTNESS  FLEXIBILITY

AMBACH  ONE TOUCH HYGIENE  PERFORMANCE  SAVINGS THEPM?O(‘)NOC}G "
CESS

COOKING AREA AND CAPACITY:

Cooking Zones: 1. Total cooking surface: D=595mm, H=580mm. Total cooking volume (liters): 145
HIGHLIGHTS AND SPECIAL FEATURES:

» Full frame costruction for maximum sturdyness

« Pan with double jacketed, indirect electrical heating system

+ Indipendent power and temperature régualtion

« Full automatic double jacket filling and function

« Double walled lid for an high efficiency

+ The appliance are detined "Quick boiling pans" according to DIN 18855

+ "Easy to clean" design

ESK1SOENIAW 26/04/2021




BODY AND MATERIAL:
* Full frame costruction for maximum sturdyness

+ Appliance top in stainless steel (AISI 304) 1,2 mm thick with rounded edges, front pant shaped as a drip nose

+ 10mm high rear upstand to prevent water flowing towards the back

+ Pan's hottom in stainfess steel enriched with molybdenum (AIS| 316) and seamlessly welded with the hoiler walls made of
stainless steel (AIS) 304)

* Bottom of the pan with double convexity (externally downwards and internal upwards) for easy emplying

« Pan with raised collar and moulded large overflow basin with discharge hole

+ 2" farge brass emply valve

* Double walled lid in stainless steel (AISI 304), steam-tight sealed, spring loaded and balanced (lid opening approx. 80°)
* Robust brass lid's hinge mounted in a raised position for easy cleaning

» Safety devices against over-pressure, de-aeration and anti-vacuum valves placed in the appliance internally

» Sturdy, AISI 430 — 2mm thick, lower frame unit supporting the whole appliance

+ Lower base module closed, front panel made of 1,2 mm stainless steel (AlSI 304)

» Panelling in stainless steel (A1S{ 304) 1,2mm thick with satin "Scotch Brite" finishing

* All screws in stainless steel (AISI 304)

ENGINEERING AND CONTROL PANEL:

» Temperature regulation from 30 ° to 100 ° C by an electromechanical thermastat

* Selectable power levels "Full power cooking” and "Maintenance cooking level 1 and 2" (3/3 or 2/3 or 1/3 of the nominal
power) through 3 position switch (2 levels for BESK/40-60)

+ Water filting of the basin with 2 separate taps for cold and warm water

+ Swivelling water faucet with anti-crash protection

« Drain tap 2 “ with protection against accidentally opening

» Removable sieve for the discharge tap

» Heating elements in INCOLOY 800 controlled independently from each other for a great reliability

+ Safety device against heating of the double jacket without water

« Safety devices against over-pressure

* Automatic water filling of the double jacket by electrovalve (soft waler required)

*» Automatic de-areation valve and anti-vacuum valve

+ Automatic pressure regutation by pressure switch

« Indirect eiectrical heating system with max. 0.5 bar (50 kPa) warking pressure in the double jacket: there's no need of a
periodic inspection of the appliance by the national authorities responsible for the security checks on the pressure vessel.
+ Micro-processor controlled cooking

+ Ergonomic, flush mounted and wel! visible display with soft touch controls mounted on the control panel.

+ Temperature, balling power and timer contral

+ Water counter (ONLY FOR ELECTRONIC VERSIONS -AW)

» Manometer with pressure Indication in the double jacket

« 2 valves for hot and cold water
ﬁjfgi!s&lémmzm_?immmmxiexdnem_meanamideuIaLnneninnandmmﬂsuaUndicaﬂamtmannsin'an "anen

+ Top designed for easy to clean operation. Back part bent upwards 10mm. Front part of the top designed as a drip nose
* Top free from shapes edges.

« Included joining system between appliances with following advantages:

- Very sturdy, water-proof joining system that runs across the whole depth of the appliance;

- Easy assembly and disassembly of the appliances due to the access from the front of the units,

» Moulded top with protection rim and with collector channiel around the basin

« Robust brass lid's hinge mounted in a raised position for easy cleaning

+ Double walled lid closed and completely welded

+ "Easy to clean” design

ESK1SOEHIAWY 26/04/2021



INSTALLATION AND MAINTENAGE:

+ Installation possible:

- On Feet, Stainless Steel plinth, Concrete Plinth ( valid for SYSTEM 900 and DOUBLE SERVICE)
- Cantitevered (valid for SYSTEM 900 -BF)

* Service and maintenance operations cartied oul from the tront part of the appliance.

ACCESSORIES AND OPTIONS:

INCLUDED:

+ Adjustable feet in heights between 135 and 190 mm

+ Jolning system set

« Stainless steel sieve for the discharge

OPTIONAL:

+ Cooking baskets

« Liters level indicator

« Colored control panel according to customer specifications (RAL color scale)

+ For cooking suites; unique common contral panel

+ "One-piece top" version: the solution designed for the realization of complete kitchens, canslsting of several units, under a
unique top in stainless steel AlSI 304 with a thickness of 3 mm and without separation between the individual devices.
+ Colored control panel according to customer specifications (RAL color scale)

+ For cooking suites: unique comman control panel

» Electric kit in order to connect the appliance to an Optimization Device according to DIN18875

PRODUCTIVITY:

N/A

[STANDARD AND REGULATIONS:

« CE mark according to EN60335-1 and relevant EN60335-2 standard
+ Other certifications for specific countries

COUNTRY OF ORIGIN:

» South-Tyrol-italy

ESK1SOEHIAW 26/04/2021
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Pozice: C011-42

pohled shora pohled zespoda

Zavésny odsavac par
JivA 99 - N

Odsavat par je celonerezové konstrukce z plechu tl. 1 mm, véetné odkapového Zlabku a
vypustniho kohoutu. Digestofe jsou osazovany lamelovymi filtry riznych velikostl, Poget filtrQ
uréi odbératel dle pozadovaného mnoZstvi odsavaného vzduchu a vzduchotechnického
projektu. Digestof vybavena osvétlenim. Tuto digestor nelze pouzit do provozi s otevienym
ohném (,&inska kuchyné“). Ventilator neni soucasti dodavky. Prikon 0,3 kW.

Provoz a udrzba

Interval vymeny filtraéni vlioZky je zavisly na druhu a mnozstvi pfipravovanych jidel,
provozovatel jej uri dle prakticke zkudenosti. S nartstajicim zanesenim vlozky nebo venkovni
mfizky klesa mnoZstvi odsdvaného vzduchu, coZ se projevuje nedostatecnou funkci
vzduchotechnického zaffzeni; nardsta véak i teplota odvadéneho vzduchu, ktera mize vést k
havarii ventilatoru.

Venkovni m¥izku lze snadno umyt béZnymi prostfedky, filtracni vioZku je vSak nutno vyménit
(nelze regenerovat). Nahradni filtraéni vioZky Ize objednat u dodavatele odlucovade.

Pri vafeni dle klasické Geské kuchyné Ize ocekévat zaneseni vioZek po cca 2 - 4 tydnech,
uzivani fritéz, grilll apod. tento interval vyrazné zkracuje.

Upozornéni:
Provoz odiucovade bez filtradni vlioZky je nepfipustny!!

Projektovani vzduchotechniky firma JIVA-JIRAK nezajistuje.

Sitka hloubka vyska
Rozméry: 3350 2400 500 mm

1IVA-Jirdk vyroba velkokuchyfiského zaﬁmnlsnﬁl._ sro,
K Jahoddmé 170, 252 50 Veslee,r =T i sy 08 i "I wyws Jiva,cz,
I1C: 264 944 69, DIG: CZ 264 944 69, bankoﬁf@uﬁﬁn{471%93756\51}('\,116.'?\02?!-271931253/0800 (EUR}
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Lameloveé filtry

Viechny honstrukce 2z nerezové ocsli; dlouhd Zivostnost a odotné proti korozl .
Jasnd povrchovd Gprava: esteticky pfljemnd, idedini pro instalaci .

Efektlvni: odstraiuje znatné mnoZstvi mastnoty pfed tm, neZ se dostane do ventiia&niho systému. Chranl
dmychadlo a motor,

Nizky staticky tiak: zajistuje tichy provoz a sniZuje provozni naklady .

Hyglenicka: hladkd a leskla povrchava tprava plispiva K odstrafiovani mastnoty a udrzovan! filted v gistem
stavu po delsl dobu .

Pozitlvii ochrana proti barléram: Jedineéna konstrukce pfepazky sni2uje riziko rozdlten! poZaru do potrubi .
Snadni Instalace: dvé rukojet! na Eelnl strand fiitru usnadiiujl manipulact s filtry .

Clstitelné: filtry se mohou pravidelng myt, aby se zajistilo, Ze budou fungoval s maximain Gginnost!

Vyrabi a dodava

JIVA-Jirdk vyroba ve_l':okuchynskeho 2afizen( spol s1O.
) w :

K Jahod4mé 170, 252 50 Veslec,: 5. L e, SE wwwJiva.cz
1&: 264 944 69, DIC: CZ 264 944 69, bankovn! spojenl: 67416369/0800 { 571931253/0000 (EUR)
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MAXI ELEGANT

Automatické zmékéovace fady MAXI ELEGANT jsou urceny k zafizeni, kde je pritok vody max. 1501/min
** a teplota vody niZsi nez 40 °C. Diky vysokému vykonu jsou vhodné pro velké tunelové mycky, pfip. pro
celé kuchyné.

PouZiti: tunelové mycky, vice zafizeni najednou, prip. celd kuchyné

Kapacita zmeékéené vody pfi  [litry] 9000
zmékéovani o 10°dH:

Spotfeba regensracnich tablet: fkel 4,5
prutok (nom/max): [I/min] 0-75%/150**
Provozni tlak vody: (har] 1.5-6.0
Pr&imér pfipojovaciho $roubent: fcal) 3/4”
Maximaini teplota upravované vady: °C) <40
Obsah  zdsobniku  regenercnich [kel 75
tablet:

Kapacita ndpiné: 3 30

¥ zcelaz zmékEéenou vodou,
** fistedné zmékéenou vodu
g, S 2
q §ie fq [\F-b

I T D e
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ZELENINY
CL 60 V.V,

Y4
e

KROUHACE
CL 55 e

CL 60




CL60 KROUHAC ZELENINY ~ PRACOVNI STANICE
KOMPLEXNI RESENI PRO ZPRACOVANI ZELENINY

AUTOMATICKA PRITLACNA NASYPKA SE 4
HLAVA PAKA TRUBICEMI
!

ZARIZENINA
BRAMBOROVOU
KAS!

MOBILNI
ERGONOMICKY
vozlK

MdZe plevZet az 3
naddoby GN 1x1

UPLNA SADA
16 DISKU*

1

\ L
- Pro snadnou
Pro veskerou ve ) Specialné urceno piipravu brambo-
velkém zpracovéva- Special nf pro na dlouhou zele- & rové kase z
nou zeleninu % velkou zeleninu ninu, Jako napt, vafenych M
(mrkev, cibull, % = Jekoje okurky nebo bramborve -+ =< Proveskeré piipravy
brambory..). zeli nebo celer, cukety, velkych mnosstyich, Z ovoce a zelenlny

* Pldtkovade: 15 2:4 - Strouhade: 1,5; 3 - Kostkovale: SkSx5; 10X10x10; 20%20%20 - Julienne; 2x10; 2,5%2,5; 4x4 - Hianolkovate: 10x10,
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" Autosnaticka

nésypka

JAKE DRUHY ZELENINY
s e e A R et e e e

, %, VELKA A DLOUHA
f il ZELENINA®
L

© Nisypka
A, §paloy

MASIVNT KONSTRUKCE

Motor a mobiln{ podstavec z
nerezavej(c( ocell

JEDNODUCHA MANIPULACE |

pPodstavec je vybaveny kolecky

pro jednoduché piemistovant.
Ukl4daji se na ngj nadoby dokonale
prizptsobené pro velkd mnozstvi.

_ SNADNECISTEN |

Viechny souéasti, které jsou v
kontaktu s pokrmy, Jsou shadno
odnimatelné pro zajisténl dolonalé

hygleny.

_BEZPECNOSTNISYSTEM |

pokud pfistroj pracuje, je zamezen
pristup do krajeci asti.

+ 6 k)
M B t
e R

R

~mvcHosT |

V nabldce ve 2 provedenich:

1 rychlost jednofazovy 375 ot/in.

2 rychlosti tFifdzovy: 375 ot/mina
750 ot/min,

fg .r
ﬁ/}] oy
) il

Ve



' POTHEBUJETE NAKRAJET ? |

DLOUHA ZELENINA ' %0, BRAMBORY
ey o Fh NAKASI

Ndsypka se
4 trublcemi

Zaifzena
bramborovot kasl

ASYPIA S PAKGU

vt v 2P

_ VVJIMECNA ERGONOMIE |

Pakovy pfevad
pro mensl hamahu
obsluhy a vy3si
vykonnost.

_EXTRAPRESNY |

RN

Tobotifecupe.

; Valcovita ndsypka
;;:m_ o5 & g @ 0 @ 58 mm pro
i Jednotny fez u

} dlouhych plodu.

_EXTRASIROKY |

Objem XL nasypky
umoziiuje pojmout az
15 rajéat nebo celou
hlavku zeli.

* davkovad s pakou se pouZiva také pro jemnd krdjent jako jsou nudlicky z mrkve nebo plétky okurek.




JAKE DRUHY ZELENIN)Y
s e e g S

VELKA A DLOURA
ZELENINA®

Nésypka
Automatickd " s pakou

ndsypka

v CL 60 S Pakou  NovA

.
14

VYJIMECNA ERGONOMIE |

pPakovy prevod
pro menif nadmahu
obsluhy a vyssi
vykonnost.

Drzadlo s vyskovym
nastavenim {3 pozice)
pro co nejvyssf pohodli
pfi praci.

_ EXTRAPRESNY ]

Vilcovita nasypka
o @ 58 mm pro
jednotny fez u
dlouhych plodd.

EXTRASIROKY |

Objem XL nasypky
umozfiuje pojmout aZ
15 rajéat nebo celou
hlavku zell,

* davkovad s pakou se pouzivd také pro jemne krajenl jako Jsou nudli¢ky
z mrkve nebo platky okurek.




( POTREBUJETE NAKRAJET? |

BRAMBORY
NA KASH

2alizena
bramborovou kasi

_USPORNE ROZMERY | ’

Sklon ndsypek je podél motoru

MASIVNI KONSTRUKCE |

Cely pfistroj je vyroben z
nerezavéjlci oceli kromé spodni
Casti davkovade, kterd je z hlinfku,

- 'VYKONNOST |

L S

Vstupnf zasobn(k vyrobeny z
nerezavéjict oceli Je urden k
plynulému davkovan( surovin,
JEDNODUCHA MANIPULACE|

Diky rozumnym rozmérim a
vybaven( 2 kole¢ky a drZadlem
je premistovanl pilstroje velm!
Jednoduché.

2RvCHLOSTI

2 rychlost! tFifazovy:
375 ot/min a 750 ot/min.

 ROZSAHRYCHLOSTI. |

CL 60 V.V, ma nastavitelnou
rychlost od 100 do 1000 ot/min.
Zvolte si poZadovanou rychlost
podle drubu suroviny a podle typu

pilpravy.
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NEJSIRSI VYBER DISKU

Platkovac
12 diskd
ref. ref,
. 06mm 28166 { S mm 28065
© 08mm 28069 | 6 mm 26196
g 28062 | 8 mm 20086
28063 | 10 am 28067
28064 | Varené brambory 4 mm 27244
28004 | Vaiend brambory 6 nm 27245
3 dlsky
tef,
2 mm 27068
3 mm 27069
5 mm 27670
10 diskdt
ref. ref.
15 mm 28056 | 7 mm 28016
2mm 28057 | 9mm 28060
3mm 28058 | pacmezin 28061
4 mm 28073 | kien 28055
5 mm 28059 | bramborové placky 27164
Nudli¢kovaé, Julienne
12 diskit
ref. ref
1x8mm 28172 [ 2 x 8 mm {ptouky) 27067
1 % 26 mm cibule/Zeil 28153 2% 10 mm 28173
2x 2 mm [eelen) 28051 [3%3 mm 28101
25x%2,5mm 28195 |4x 4mm 28052
2x 4 ram (proudky) 2072 | 6x6mm 28053
2x 6 inm{prouiky) 27066 {8x8mm 28054
__ Kostky
|
9 diskdt
ref. ref,
Sx5x5mm 26110 | M x M4x14mm 28113
8x8x8mm 28111 | 20X 20x 20 mm 28114
1021010 mm 18112 | 25x 25 % 25 mm 28418
1M x14x5mm 28181 } 50 x 70% 25 mm 28180
14x14x 10 mm 28179
¢ ) Hranolky
3 disky
; ref,
i Bx8mm 28134
: 10K 10 mm 28135
: 10% 16 mm 28158

10x16 mm

PRISLUSENSTVINA ZAKAZKU CL 55 A CL 60
Otvor se 4 piimymi trublcemi Otvor s piimou a dikmou trubici

« Uréen pro zpracovan! diouhych druht
zeleniny a sikmy fez.

o Pramér trubic e 70 mm a pramér vioZek s
tladitky SO mm,

« Navrien pro zpracovan( dlouhych druht
zeleniny a velkd mnozstvl.

o Pramér trubic ; 2 trubice o priméru 30 mm
a 2 trubice o pramary 70 mm




echra prava vykrazena pro viechny stéty : Robor-Coupe s.nc

Vi

]

Vyhrszujeme st prave kdykoli bez piedchaziho uporomenl zmunit technické specihikace tohete piistioje

Réf. : 450 802 - 03/2014 - Tehaque

Krouh

MozZnost pouzivéni;

© Siroky otvor s pékou (238 cm?), pro zpracovan( velkoobjemovych druhl |

zeleniny a automaticky otvor pro nepferusovany provoz.
¢ Viykonny motor umoZiujicl velkd zpracovavana mnozstyf (az 1800 kg/h).

Velka rGznorodost fezu :

° 1 kompletn{ sada 50 kotouci pro krajeni na tenké platky, strouhénl,
krajenf na tyginky, prouzky, malé kosti¢ky nebo hranolky.

¢ Jsoukdispozici 4 otvory, coz zajistuje moZnost pouZ{vat ten nejvhodnéjsi
nastroj pro kaZzdé pouiitl.

Jadnoduchd i odolné konstrukee

° Pfevazuficim materidlem je nerez, co? zajistuje snadné ¢isténl a dlouhoy
Zlvotnost.

© Soudast], které jsou ve styku s potravinami, [ze snadno odmontovat a
distit,

&r? § Poéet porci na jeden
134 ukon az3000.

Zakaznik:
Skoly, vyvafovny, lahtdky, menzy a
potravinafsky pramys!.

Strucné:

e Vykonné, robustni a snadno Cistitelné,
tyto ni¢im neplekanatelné stroje Vam
budou denné slouZit a pinitVase poZadavky
s velkou pfesnosti, snadno a efektivné.

Technické (daje Rozn\ery (v v}
Rychlost Wykon Napé
(ot /min) W) (") Napétl
cLss 3754750 1100 1A ooy
ct60 375 8750 1500 34 sonya
. 230V
CLGO VY, 375ai750 1500 12 50-60 H/1
] Mobini S
Automiaticka | Hasypla “"::f;“ uryone. Mohini ue L::::?:inu
nisypla s pakon el micky poditavec ! :
ribijcem) vorik kasl
glﬁiik\\vniu L/ v Opee l/ Opee
CcLSS
Autamaticka v Opee L/ Opce
gl!:’::on v Opce v Opce
cLso
Keanhae !/ '/ V v G/
gt;‘i\gkuv.\éc 4 v Opre Opce Opce
cL6o
Automatlcka v Opre Opce Opee
;ll"ji;::nu %4 Opce Opte Opce
g ooy o ;f\ P I MORMY: Pristroj odpavidd :
raim oy smale Ll oy o ey o ’ / '
//. (;D/.‘\)((.)IZ é)/ ({4({)@,{/[{(}(1__4: DISTRIBUTOR s Pozadavkim  ndsledujlefch  evropskych
(W% norem a zékonnym piedplstim statd, které
je pievzaly do své legislativy : 2006/42/CE,
VYROBENE VE FRANCI SPOLECNOSTI 2006/95/CE, 2004/108/CE, 1935/2009/CE,
ROBOT-COUPE s.N<.: é%’z%éfgg' «RoHS» 2002/95/CE, «DEEE»
5‘d|° ﬁrmy, vyvoznia marketlngove oddaleni: * Pozadavkim harmonizavanych evropskych
it vy .-"v. = norem a norem tykajlcich se bezpeénosti a
i "‘ hygieny : EN 12100+ a 2 - 2004, EN 60204-
| - 2006, EN 1678- 1998, EN 60529-2000 :
94305 Vlncennes Ccdex France _ 1P 55, 1P 34,
R b
email L3S _._. .'-1‘ .{_?H ek

www.robot-coupe.com/cz
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Se sokiem Bez soklu

Chlazeny stll s vanou
JIVA 86/3 - ND

celonerezové, celosvafené provedeni z austenitické nerezavéjici oceli 18Cr/1ONi
jakosti dle GSN 17240, 17241, DIN W.Nr.1.4301, ASTM 304 s atesty pro pouziti ke
styku s potravinami

vestavna chladicf vana pro 3 GN 1/1 150

spodni prostor uzavien dvifky

pracovni nerezové deska bez zadnlho lemut ti. 40 mm

vestavény chladici agregat

ovladani teploty digitalnim termostatem s displejem v rozmezi teploty +0°C aZ +
10°C vypinad pro zapnuti/vypnuti

agregét s automatickym odtavanim a odpaiovanim kondenzatu

prikon 230V, 0,5 kW

&ffka  hloubka vyska

Rozméry: 1200 700 900 mm

Vyrabl a dodava

JIVA-Jirdk vyroba v_e\{lk_g)!(uc.l_\y_lﬁ_s_'gﬂ\lo_ 2aifzenl spol. s r.0,
K Jahodame 170, 252 60 Vestes, 25570 T g Y wew Jiva.ez

IG: 264 944 69, DIC: CZ 264 944 69, banhavil Eofan: §74 7436010600 (C2K), 40307371831253/0800 (EUR)
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Pozice: C012-7

Vestavny zasobnik na ko$e pruzinovy - vyhiivany

JIVA 331 =N

celonerezavé, celosvarené provedeni z austenitické nerezavéjici oceli 18CrH/10Ni

jakosti dle CSN 17240, 17241, DIN W.Nr.1.4301, ASTM 304 s atesty pro pouZiti ke
styku s potravinami

o dvoupladtovy
o kapacita zasobniku 55 talifd
s pfikon pro ohfev talifti 1,8 kW

. ame 179, 252 00 Vestat,: & T ?E,'-'\-
IC; 264 944 69, DIC: CZ 264 944 69, bankovn{ spo]elﬂ: 67416369/0800 (C2I<

§ftka  htoubka vyska

Rozmaéry: 340 340 720 mm

Vyrabi a dodava

JIVA-liedk vraba velkokuchyiiského z

huel aifaenf s;)ol. 51,0,
i Jahoddmé 170, 252 50 Vestec,: < G- iy e

S .
ap e T, vy Jiva.cz
) 4U%:27193126/0800 (EUR)



Kotiik 30 | ha robot SF 60 &. arlikiu: 7110513

Kollik 301 s nastavei, redukee 30/60

Kapacita R{|

ik



