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Talstrasse 35, 82436 Eglfing, Germany

www.convotherm.com

Qanlf owoc

ddadgo oL 0l devO



~ Conv@therm“

E ]
2 9

Al

QI mus
% . 875 91
<
. I ]
o -
-
o
D -
O
'
\_ g
u <
S - -

& & "Hoidel 7171 71871

*ZmE bsE 717 YA 712,

w4 74740 EAIE BRE
922
875
677
72
3 3
Yol
o
[Xe]
3
S
:
(o2}
3
8
50
936
1002
Mzl RIZ

%|CH 2° (3.5%)

717 HtEf oMo 42 L{R|

875
30 816
E g
™) —
RIS C =
BN
o2 T M
Q5[+ o
w0
/\ 8 N
2 ‘\\\\\E3 F|R
150 x 50
NG
w0
<
NG
D
I
68
83
93
|13
53
383
508
A 2 Z (EYE8)
B = G (MHME, 2z HEA)
C Hi<= 2424 DN 50
D ™7 A4
E 7t 8§
F ZIAX HAZE
G  MHEN AR
H &7 350 mm
| 27| ZE @50 mm
J 7hA Ad
K HHZ17tA BHE T (X2l M GE7])
M 2t HiZE T 80 mm x 25 mm
=| A =
7(|T9|' ‘l‘7'||

dn

% (&2tolgA of F= &)
9

I8 o Wl 222 B

o o to
B’ OB R

* 20 M FH 10 kg.
= QAT K| Z| 4 724 500 mm.
»* Hi7| HEQ| ZF e He{ S4of wat ChHE.

1110 x 1280 x 940 mm

165 kg
30 kg

50 mm
130 mm
50 mm
1000 mm

et

OlA
ANE

ool gatd 4

I oLl gdof AL

%10
gl

=PN

9760319_03 KOR 08/15. © 2015 Manitowoc. A& 2| 7oz



C4eD 10.10 GB DD

FOolMY: HE AR 2R EHE, 2 5.

P

q <+
&l E
=~ 0
ol ~
KM~ i} =
o © m  E ~ c
»z 8 £ + £ < E
-0 © % 0 o = =
g g i m: %oe W ©
Kl o 0 -
28 < .__xr.w 3T o T«
FEEN N B RBe < 35%s §
3= o 4 W oz PEEEfogq
I8 & W = °. SF v o N8 6o
G_____= © PRl S N <F o ® ©®© © - o ¥ A
{ o ROFI © AL N s T T T OOHA
— x 28 zZ X i 4 g oA
K ™ bl Hul o W e N S B R e R
3l
T T,
o 2
K I
Ll K
Ao a W
Sl% d @ n — o
4 3l = T A% o o @ oo i
A oo X GwE U oo w0 H 5 < 4 OF
i 1 o — _ N [} e - w Ok H oo
ol mom s ou 7 I oder KW N oomook @ K AU
Ho Mo ay = o b K = . - N oof Lo« K — N Zl =
M N R!O®0 < M =t = T T 3§ T HR g oK T
N wm o~ F o w G Mo ddnad TS50 Lauwnd H mwew
o
w0 w0 o3
oF OF <+
foy = oll
K0_ R
@% @% 5
1 I <
- 2D T WMo 2 oo
& N © o © o~ o We § © m g Wu § =
- ©o ™ ~ B < S o - OFd & o © - k@ & H
=3
Kio
p ~
m 0
: ¥
o e ) 5 2
d L
= ~ = Ie}
T s L
h = wl il N
s H % § i 03
=] N HO o y 4 oy
(@) + 8 E. E. g R s & £ & )
~ ~ = * *
S KO R S 8EfEwm xmg 2 [l g KBS K&
5w 8 uE wE M 8 gwm > U T 8w = w8 X oY
c W, ¢+ Ie T~ S uwow U op 3T N W VST ET D OUP
H_.A_H I T R OWR W R T < m_n < ﬂ QA RWOKE S HrRw ® =0
0 ._._.HN_AEMW._M%HNWQ_MEM_. T 2 EE KR R LK o
‘ ‘ KW o B RIn0 RIn0 W\ O W <1 & K4 € R0 %W B I+ W £ % R B W Y



~ Conv@therm“

dd g9 0l'0L d=¥d

Hi &
) ES

HA|ME

HH &

o At

o 3500 kJ/h / 0.97 kW

3 4500 kJ/h / 1.25 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 21 kW

2y LA 19 kW

o4 kA 2L (LL)

M L 20 kW

Hgq s 18 kW

Z2T 3P

M L 22 kW

TR 20 kW

ThA AHIZ

294 7tA 2H (E) 2.1 m*h

F10d 7hA 2L (LL) 2.5 mh

T2 3P/ A 7tA 3B/P 1.7 kg/h

HiZ |7k A

Qi 7hA Mt ThA Z|CH 92 m3/h

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

F9| ArEh:
.« Ol 2ME dAl8uct
« RHAIE 71E Ml L AR XIRS PR dEME B,

=3

(REMIE SEE HMAMEl 227018 HZESHMR)

10.1001 6.10
2 79| 7tA 7|7 ZE Al

"Convotherm 4 7tA 77|18 AEHZ F|E" ME4
AEHE FIEM TRt 71719 7hA 717] ZF Al

"Convotherm 4 T} 7|7|8 AE{Z 7|E" ME ZH:

St& FH| AE|H EB/ES
45 FH AEIH GB/GS
Ct29| AL, "Convotherm 4 7tA 7|78 AENZ 7|E" AMEH:
2 SH| AEIH GB/GS
M2 ZH| AE|H EB/ES

Convotherm Elektrogerate GmbH Tel: +49(0)8847 67-0
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