_— ZZHE
> . z=
Convgtherm

FCSI 444
=H| AE|H -
o

[=]=] = easyDial - kA
« 12 GN 21 » By X

Convotherm 4 easyDial

. atolgs Tof

N

712 &%
» ACS+EE ZC: AR
ACS+ F7+ 7|8 E:
Crisp&Tasty - 5 BHA| M&
BakePro -5 EA M8 Z7| 7|s
HumidityPro - 5 EtH| 7t&
°© &L _5EAH
=« easyDial: 3t gflojofoll ZE 7|50 Ud&LIcH
» HRS Ha AlAE
= HygienicCare
« USB QIE{Ho|A ZEHEHo| &
= TriColor EA| & - XN 25 &fEff Z A
» E2HH R M T 4E R BT UM
« 220l A Tof: B2 37ta & ot A (F 7} HIE H

Aim

I

H-57| HHM

, =

o

[¢]

7|2 ALeF
= ACS+ (Advanced Closed System +) L E:
o &7| =237 E&E AE(30-130°C)
° X8 &7l 2™ 7|s2| FH| 7] (30-250°C)
© Z|MFHE WY 7|52| 1M (30-250°C)
= HygienicCare - &7 EHE S ot&:
O easyDial Z==Hgt
© To{&FO0Ie 2T HEAH
= easyDial ALS X} QIE{H O|A:
° &Y HEE R Convotherm-Dial (C-Dial)
° C|x|d C|AZd o]
° MM 7Is-AEO0| 21 BHIHolMd R
o 2t 9EHMHX| 9974 22| T2 Tt
« ORI AR 2 dA

= ConvoClean TAtS HA A|ARI - = Chel- S HE

« IZZZE ™

. olciy! QIE{H 0| A (LAN)

« O3 XY FOi 75

« FHIE MM, QIR0 M4 Tts
AR 2T MM, 2R s 7

M| A2

« ConvoLink - HACCP ¢} 2E| Z2uY 22| PC 2 Z E 9|0

« Al ER| - =3 HEio] R EA|

« 3| AIARN(IHF|X| EE= JHE MEE 7HS) HAI 2E EEE
EYEED E=2FHY

- oM RS A A|AECHS 9l Chel =X
. OFF WA A x|7F Q= Eof £2%H0] = ConvoClean 2™ Ats 4 ALR(CCHES X HE FE
ot (=] AT = a2kl =H HI X = RHA L2 1} Iz
. ol Halx| LyR oo)J—I' 2o M BHAHE HAS el ME
= HACCP o X242} HloIE] X%
« 0 2 Cool down 7|5
Convotherm Elektrogerate GmbH Tel: +49(0)8847 67-0 www.convotherm.com
Ovens & Advanced Cooking EMEA Fax: +49(0)8847 414 Qanlrowoc

Manitowoc Foodservice
Talstrasse 35, 82436 Eglfing, Germany

dd g9 0c' ¢l d=vO



~ Conv@therm“

E ]
2 9

Al

Q[ wos

CD - 1135 112,

I I

RN 1 1N

N 4

N

(@)

() o |

W | 4 ﬂ

ol )L

D 1
_ il

230

67,

496
136]
o0
P
O
g4
I<ﬂ

1020

66

50 \

142 221 \g.

1222

| A—

1810

790

1288

& & "Hoidel 7171 71871

*ZmE bsE 717 YA 712,

%|CH 2° (3.5%)

688

717 HtEf oMo 42 L{R|

1135

26 1083 2
0|
el =10
olg " M
3|5 c
e<A
I~ B -
Y \\J
\F 05050
D
G
83
103
123]
133
176
300

A EHE(EYHY)

B E A MNME 2ZY MM
C Hi<= ©1Z DN 50

D H7IAHA

E 74 S8

F ZAX A4

G  AMIHEAN dds

H &7/ 250 mm

| 7| ZE @50 mm

J Tta A4

K HiZI7kA BHET (Rl ™ YE7))
M et EHET 80 mm x 25 mm
x|=ot A

EHES ZEE xS

L{Hlx 0l x Z 0|

2AH

SMYUM MEIE MFt ZHA A

=g 24

Qb Zhzg=

5=

REZ (&otolYAl £of FE /)

2% (Mu|A Zt g el o s ¢Hdg HE)
EYE=

* 2|cH M 2710 kg.
= A4} K| &|A 7+ 500 mm.

7| HEO| ZF e A EMoi et CHE.

1410 x 1615 x 1170 mm

295 kg
45 kg

50 mm
160 mm
50 mm
1000 mm

et

OlA
ANE

ool gatd 4

I oLl gdof AL

%10
gl

=PN

9760335_03 KOR 08/15. © 2015 Manitowoc. MZE 2| 7o =



C4eD 12.20 GB DD

FOolMY: HE AR 2R EHE, 2 5.

P

T H|
&l m
=~ wl
ol 70
KM~ o =
e = & E =
»z 8 , &£ + £ < £
o TN R 2y S M
) . =5
ad e o3 W 8 e ®
ne = st o g
Hl @ e R g Ruw - =5 = E
A ;/.\D 4w | =~ > @ mv > &
st g gdw S M s L,ESgEZ 3
Sy 3 AR S & F oow © 8o 2 s &
0] - 3 N QY 7 = = = = =
L o ROJM < AL T o o o o 4
= — Jof 2 HE B W RSN v R i <
—..A —_/ N — o g <t~ ©
&l
T - o
to 2
% i
Rl
e mﬁ_
- . e d & I
Y ol < oy A o o 2 H mw
3 A B wE omu  Rma Y e
od mom oroul o I @or kW R oom oF /Rl S| Ay
MR do R ORORO 4F dam m wm YT Ty TR 3 T
N wm o~ F o w G Mo ddnad TS50 Lauwnd H mwew
o
w0 w0 o3
oF OF <+
N B &
> _._(|._\4A_.._ ;(.._\4A_.._ )
< (e} M <€ Ao@\ 0 m < Ao&_\ 0 .mu
+ o < o S 6 © ~ Mon B o © « M B o =
N -~ 8~ B - < S o = k@ & o o < kd & g
) T
. 10 Ko
= N
= o R
- . <
. %0 %0 B
Q Ho & & E
= ou = = ©
— N N =
I ! ==
N oo 5
(@) s 5, B, 8L mx 2 L =
lal i N oo ol | - * - x
V Ko = &m no_um o X wl T u m: N g K ®m L KB ML
e W zszgéwm._a%a Tl 2K T W B R N
c W, , T6 E~ ¥ 2o om X 3T N W VST ET D OUP
H_.A_H <= 5 DU N3 m_n < ﬂ QA RWOKE S HrRw ® =0
o ._._.HNNM%M%HNWW__MEMﬁ ._u._wﬁﬂx_ﬁ W L &R KR momﬁ
U K W00 Ao Ao " 6 ma o kK Z ook W OZR0oRow b w7



~ Conv@therm“

dd g9 0c'c¢l a=¥o

HH

7t

>=<
=

A

HH &

o At

o 11000 kJ/h / 3.06 kW

3 8200 kJ/h / 2.28 kW

o2 %|CH 80 °C

s AT %|cH 70 dBA

7t O|O[E

Pal=] Q4 7tA, At ThA

BHZ 17k M ot ™Mx| 7|50| = &
7|& M| (RLT)

P ESE= 1= R bE R 3/4"

o R &3 (CEM [ME)

o4 kA 2H (E) 17 - 25 mbar

Mod 7hA 2L (LL) 18 - 30 mbar

oH3} 7hA 3B/P 20 - 57.5 mbar

Z23P 25 - 57.5 mbar

HEy

o1 kA 2H (E)

M L 31 kW

2y LA 31 kW

o4 kA 2L (LL)

M L 30 kW

Hgq s 30 kW

Z2T 3P

M L 31 kW

TR 31 kW

ThA AHIZ

294 7tA 2H (E) 3.3m¥%h

F10d 7hA 2L (LL) 3.8 m¥h

T2 3P/ A 7tA 3B/P 2.4 kg/h

HiZ |7k A

A 7hA, Mt kA %|CH 143 m¥h

* gt 7tA 3B/PO| B WEHO| 2 15% B O =&LICh

Fol AHE:

« Ol EME AL
o REMIEH71E M 2 dx| XIEE dR dBME BESMR.

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

Convotherm Elektrogerate GmbH
Ovens & Advanced Cooking EMEA
Manitowoc Foodservice

Talstrasse 35, 82436 Eglfing, Germany

www.convotherm.com

Qanlf owoc

Lich

ol et = &

I okLY 90| At

%40
=

HA

9760335_03 KOR 08/15. © 2015 Manitowoc. A& 2| 7o 2



	기본 특징
	기본 사양
	옵션
	액세서리

	치수
	무게
	보기

	기기 바닥에서의 연결 위치
	치수와 무게

	정면도
	벽 간격이 표시된 평면도
	설치 지침

	적재
	전기
	물

	적재 하중
	전기 연결

	물 연결
	수질
	물 소비

	배출
	가스

	배출
	가스 데이터


