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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)

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)

H#ET—7 )L HRE*

20
17
61

50

100 kg
15 kg

Y RTHBEVVEEFRZYU-Xno~OU—,
*EY RTHEEVVELETRZMNOV—ENABRELTIBAVLEGTE

1.1 kW
43A
16 A

BREAT A, 77
>3arv347 BF

3G2.5

1.0 kW
9.8 A
16 A

R
>arvz

3G2.5

TA, AT
17 BIF

*HEREBIE. HN—0B%L, &K 5m TERK.

Ktia

FZFIN

K 2x G 34", BEEK. #7320
EHR—ASEAT (min. DN13/
1/2")

TRE 150 - 600 kPa (1.5 - 6 bar)

HokE

=T @Jiiﬁﬁm&ﬂ%bﬁ?o WELRIES
Al o

247 DN50 ( min. @ R4%: 46 mm )

HEKEROER min. 3.5% (2°)

KE

KEHEE (VA+—2—IJI Y~ ) RAKERA

— i Eok, BBREK
= é*?%t:leTl;‘ HIKEREELY) A3
SEE 4-7°dh/70-125 ppm /

7-13°TH/5-9°
Wie. N\ R v D — kR B*

—i% ok, BARMEEL DK

=%

SEE 4-20°dh /70 - 360 ppm /
7-35°TH/5-25°e

k¥R A, B

pH1E 6.5-85

Cr (&%) max. 60 mg/l

Cl, (FEEHER) max. 0.2 mg/l

SO ( HEIE ) max. 150 mg/l

Fe () max. 0.1 mg/l

BE max. 40 °C

EXREEME min. 20 pS/cm

*P2ERNEBEORESR,

KEEE

kftia A*

REROTIOHER 8.11h

Max. SHEBE 0.6 I/min

KEHR A B

HEFOFSHEE 12.21/h

Max. & A& 15 I/min
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ZANYHR 3P*
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HAHEER
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RABHA2L (LL)
ZENYHA3P/LPD HA 3BIP
HAAE

RBRHAR LPG

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

40 kW

44 KW

4.2 m*h

4.9 m*h

3.4 kg/h

&K 185 m¥h

*Z7ONVHA3B/P TRMBEANZEE 15% T TEMLUET,

BMTICIEETE W

» CONEBERFEOLEHICTSRLEEZL,

AR T — A B LOCEAPREICHIZEEBRICOVTE,
BARAEESRLTSEZ L,

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
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