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Convotherm Elektrogerate GmbH
Ovens & Advanced Cooking EMEA
Manitowoc Foodservice

Talstrasse 35, 82436 Eglfing, Germany

Tel: +49(0)8847 67-0
Fax: +49(0)8847 414

www.convotherm.com
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F > AHER
G  RilER
H HRE THRE S 950 mm
| BRNA 7 @50 mm
J HAER
K HARAE (EROREME )
M =774 A—/X—70—1Z¥Y b 80 mm x 25 mm
TEBRVEE
TEMEETTE
BxEE x BITE 1165 x 2150 x 970 mm
58
A72asBELOEER | HBR 295 kg
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REAR— A
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GN 1/1*
O—2A ~#H 600 x 400**

Mo A X max. @ 32 cm,
) > Ok 66 mm**

Mo 4 X max. @ 32 cm,
1) > OERE 79 mm**

BARBER

GN 1/1/600 x 400
JVRE—LHBIY)
L Er)

20
17
61

50

100 kg
15 kg

Y RTHBEVVEEFRZYU-Xno~OU—,

*EY RTHEEVVELETRZMNOV—ENABRELTIBAVLEGTE

o

BRI

1N~ 230V 50/60Hz

EHEE D

ERER

E1-—-X
FIRERAA Y F., ARBEHRE (BA)

#RT—7 LEE*

1N~ 100V 50/60Hz

ERHBED

ERER

E1-—-X
FIREZAAM Y F, BREEHRE (BA)

HRT—7 )L HRmE*

1.1 kW
4.7A
16 A

BREAT A, 77
>3arv347 BF

3G2.5

1.1 kW
10.9A
16 A

R
>arvz

3G2.5

TA, AT
17 BIF

*HEREBIE. HN—0B%L, &K 5m TERK.

Ktia

FZFIN
FEFIN

RE
HkE
ESh)

247
Bk OMER

KA 5 — DK A",

2x G 34", BEEK. #7320
%ﬁ;k—ztfimﬁj ( min. DN13/
12"

150 - 600 kPa (1.5 - 6 bar)

EEEREHEL T, BRLEIED

o
DN50 ( min. @ KI£&: 46 mm )
min. 3.5% (2°)

Y. I\ RS v D —RkiEkk B

—fi%

=

2EE

pH1E

Cl (%)

Cl, (B#ESR)
SO2% ( WREE )
Fe (%)

BE

EREEME
*P2ERNEORZSR,

KEEE

KkEL A, B
BEROFOHEE

Max. & K&

= XHKBHADKEEED,
SEEP.2ERNBORESR,

ok, BARMEEL DK
4-20°dh /70 - 360 ppm /
7-35°TH/5-25%
6.5-85

max. 60 mg/|

max. 0.2 mg/I

max. 150 mg/|

max. 0.1 mg/l

max. 40 °C

min. 20 pS/cm

9.9 1/h
15 I/min
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A/ —F—
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7O/ HZA 3P
A/ —F—
KAS—0)—F—
AAHuE
KRHA2H (E)

RBHA2L (LL)

70N> H A 3P/LPD HA 3B/P
HHRAE

RKARHA LPG

BMTICIEETE W

7100 kd/h / 1.97 kW
8200 kJ/h /2.28 kW
B&A80°C

max. 70 dBA

RRAX LPG

RED v Y NAUUHBEEER
ALERRE

R3/4"

17 - 25 mbar
18 - 30 mbar
20 - 57.5 mbar
25 - 57.5 mbar

42 kW

31 kW

40 kW
30 kW

44 kW
31 kW

4.2m’h
4.9 m*h

3.4 kgh

&K 185 m*h

*ZONVHAIB/P TRRINABEDIN TS 15% FTEMLET,

» CONEBERFEOLEHICTSRLEEZL,

AR T — A B LOCEAPREICHIZEEBRICOVTE,
BARAEESRLTSEZ L,
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Ovens & Advanced Cooking EMEA
Manitowoc Foodservice

4 Talstrasse 35, 82436 Eglfing, Germany

Tel: +49(0)8847 67-0 www.convotherm.com

Fax: +49(0)8847 414
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