Kalite ve Guvenle Yarim Asir | Half a Century with Quality and Trust

MonBeka C KaYeCcTBOM 1 JOBepUeM | e L al J_n xo_iza L 8dlg 85 ¢odl

DONER ARABALI FIRINLAR

ROTARY OVENS
POTALIMOHHDIE XJIEBOINEKAPHDIE NEYU

RURIIOY

OZKOSEOGLU

RT SILVER
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Déner Arabali Firinlar - PomayuoHHble xnebonekapHsie neyu
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RT SILVER Serisi Doner Arabali Ekmek Firinlar

Yeni nesil RT SILVER Serisi doner arabali ekmek firinlari
blyuk tretim kapasitesi gerektiren pastane, firin,
restaurant, merkez imalat, hotel vb. yerler icin ideal bir
secimdir.

RT SILVER serisi firinlar Gsttin 1sitma performansi ile kisa
surede pisirme sicakhgina ulasirken, seri yiiklemede dahi
pisirme performansindan 6diin vermeyecek sekilde
tasarlanmistir

Yuksek verimlilikte diisiik maliyetlerle kaliteli Grtinler
pisirmenize olanak verir. 0ZKOSEOGLU yeni nesil RT
SILVER serisi Doner Arabali Ekmek Firinlari endirekt
1sitmali, cebri hava sirkiilasyon sistemiyle calisan ve buhar
sistemi ile donatilmis, unlu mamul icin en iyi pisirme
sartlarini saglayan kullanisli ve ekonomik firinlardir.

RT SILVER serisi firinlar Montajli yada Demonte halde sevk
edilebilir. Doner tablali veya askili sistem secenekleri
mevcuttur.

RT SILVER SERIES ROTARY OVEN

New generation RT SILVER series rotary trolley
bread oven is an ideal choice for bakeries,
restaurants, hotels with big capacity production.

RT SILVER series ovens reaches to baking
temperature in a short period with its superior
heating performance and it designed to make
perfect baking even in serial loading.

Enable to bake products with high efficiency and
less cost. New generation RT SILVER series rotary
trolley bread oven is an economic and useful
oven with indirect heating, circulation system.

RT SILVER series ovens can be delivered

assembled as well as unassembled. Turn table or
hook systems choices are available

PoTauymoHHble xne6onekapHble neuu cepum «PT Cunsep»
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PoTauoHHble xfie6onekapHble neun HoBOro nokoneHus cepun «PT Cunsep» - 3To UAaeasbHbIN BLIGOP 418 KOHAUTEPCKMX,
neKapeH, pecTopaHoB, MPOU3BOACTB, OTENE U 4p. MECT, rae TpebytoTcsa 6osblune NPOV3BOLCTBEHHbIE MOLLHOCTH.

Meun cepun «PT Cuneep» pocTuras TemnepaTypbl BbIMEUKM 38 KOPOTKOE BPEMS C BbICOKOW HarpeBaTenbHoM
CNOCO6HOCTbIO, pa3paboTaHbl TaK, UTOObI He TepPATb AaHHY CNOCOOHOCTb Aake NPU CEPUIHON 3arpy3Ke.

Mo3BONAT BaM C HU3KMMM GUHAHCOBbLIMY 3aTPaTamMm U BbICOKON 3GEKTUBHOCTBIO FOTOBUTb KaueCTBEHHYO NMPOAYKLMIO.
PoTaLuoHHble xnebornekapHble neurt HOBOro nokoneHusa cepun «PT Cuneep» ot komaHun O3KECEOTTTY - 310 yno6Hble 1
3KOHOMWYHbIE Nevn C HenpsamMbiM 060rPeBOM, OCHALLEHHbIe CUCTEMON NPUHYANTENBHOWN BO3AYLUHOWN LUPKYAALNA 1
MapoBoW crcTemoll, obecrneumsatoLyme nyyllne yCioBUs Aa NPUroTOBAEHNA MYYHbIX U3LENUNA.

Meun cepun «PT Crnep» MOryT 6bITb TPAHCMOPTUPOBAHbI Kak B COOPAaHHOM, Tak U JeMOHTUPOBaHHOM Buge. JocTynHbI
BapVaHTbl C BPaLLALWUMKCA NOAAOHAMM WM »Ke CUCTEMON NOABELUNBAHMA.
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One Cikan Ozellikler:

- Paslanmaz Celik govde, pisirme ve yanma hticresi

« Genis pencereli kapi ve sicakliga dayanikli aydinlatma
lambasi ile pisme stirecini kontrol imkani

« Olasi asiri sicaklik yukselmelerini 6nleyen baca termostati

« Ayarlanabilir sicaklik kontrol(, buhar miktari ve pisirme
suresi

« Manuel / otomatik buhar verebilme

« Temizlik ve bakimi kolaydir.

- Opsiyonel olarak sunulan hafizali ve programlanabilir
pano secenekleri

Prominent Features:

« Stainless steel body, baking and combustion

[naBHble 0CO6eHHOCTW:

- Kopnyc 13 Hep»aBetoLen cTanu, kKamepa
NPUroTOBMEHUA 1 CrOpPaHNA

- BO3MOXXHOCTb KOHTPONA BPEMEHM NPUTOTOBAEHNS C
NMOMOLLbIO ABEPLbI C LUINPOKNUM OKHOM 1 TEPMOCTOMKOMN
OCBETUTENIbHOW Namnbl.

- TepmocTat, NpenATCTBYOWMI Ype3MepHOMY
NOBbILLIEHNIO TeMMepaTypbl

- BO3MOXHOCTb KOHTPONA TemnepaTypbl, KONM4ecTsa
napa v Cpoka NpUroToBieHuA

- PyuHan / aBToMaTnyeckasa nogava napa

- Jlerkasa umcTka n yxo

- B kKauecTBe pononHMTENBHOIrO 060PYAOBaAHNA
npepgnaraTca BapuraHTbl NPUOOPHbIX NaHenen ¢
3aNoOMMHaHMEM N NPOrpPaMMNpPOBaHEM

chamber

« Wide window door and high temperature resistant vailasll
lighting lamp provides an observing during the )
baking detes pubilins Taall pslall Wodll o g sias jusdl dihie 95U Con -

« Safety Chimney thermostat which is prevent the
possible excessive temperature increase

« Adjustable heating control, automatic / manuel
steam system.

« Cleaning and maintenance is easy.

« Optional memory and programmable control panel
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TEKNIK DETAYLAR / TECHNICAL DETAILS

DAVLUMBAZ

Kapinin acilmasiyla firin icerisinde olusan buhari
gu¢li motoru sayesinde seri bir sekilde disari
tahliyesini saglar.

EXTRACTION HOOD

The steam generated inside the oven with the
opening of the oven door is being quickly
discharging due to the powerful engine

CIFTCAM

Isi kayiplarini engellemek icin 6zel ¢ift cam
sistemine sahiptir. Agilabilir 6n cam sayesinde
temizligi kolaydir.

* Opsiyonel olarak reflektorli cam

DOUBLE GLAZING

In order to prevent heat waste the double - glazing is
being foreseen. Easy to clean due to openable front
glass.

* Reflecting glasses (optional)

YANMA HUCRESI

Ozel olarak tasarlanmis yanma hiicresi sayesinde
extra verimlilik saglanmaktadir. Yiiksek i1siya
dayanikli ve uzun dmarladir.

COMBUSTION CHAMBER

Specially designed combustion chamber provides
extra efficiency. Resistant to high temperature and
hardwearing.

KONTROL PANOSU

Basit yapilandiriimis dijital kontrol

panosu sayesinde tiim degerleri kolayca gorebilir
ve ayarlayabilirsiniz.

CONTROL PANEL
All values can be observed and adjustable easily
thanks to simple configured digital control panel.

BRULOR
Dusuk emisyonludur. Mikro islemcili alev kontrol
sistemi ve ariza teshis sistemi ile donatilmistir.

BURNER
Fire control system with microprocessor and
equipped with fault diagnosis system

BbITAMXKA

bnaropapsa cunbHoMy ABUraTento, BO BpeMsA OTKPbITUA
ABepu, obecneynBaeT OTBOA Napa, 0bpasyioLlerocs B
neyun.
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DBOWHOE CTEKNO

O6nagaeT cneynanbHOM CUCTEMOW ABOMHOMO CTeK/a
ANA n3bexaHusa yTeuku Tensia. bnaropaps
OTKpbIBaloLLLEeMyCs MepefHeMy CTeKIY, Ierko
NPOW3BOANUTCA OUMCTKaA.

* INoNHUTENbHO: pedNeKTOPHOE CTEKIIO
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KAMEPA CTOPAHUA

brnarogaps cneunanbHo pa3paboTaHHON KaMepe
cropaHus, obecneyrBaeTcs BbiCOKas
npon3BoanTeNbHOCTb. CTOMKasA K BbICOKOM
TemnepaTtype 1 pacuMTaHa Ha AINTENbHbIA CPOK
Cny0bl.
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MAHEJIb YINPABJIEHUA
Bbnarogapa npocTon uMPPOBON MaHeNN ynpaBieHus,
MO>KHO NErKO YB/AETb BCE 3HAYEHMA U HACTPOUTb MX.
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FOPEJIKA

Hu3kunin ypoBeHb BblIOpocoB. OcHalleHa
MUKPO-NPOLIeCCOPHOM CUCTEMOM KOHTPOSA MSIAMEHN U
CMCTEMOW ANArHOCTUKU HENCIPABHOCTEN.
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TEXHUYECKWUE OETANIN / doa)) Slaolgll

PiSIRME HUCRESI

Urtinlerin pisirildigi bolimddir.
Hijyen ve saglik kosullarina uygun
paslanmaz celikten Uretilmistir.

BAKING CHAMBER

This is the section where the baking of the products
takes place. Made of stainless steel in conformance
with hygiene and health conditions.

BUHAR KLAPESI

Uriin pisirme esnasinda firin icerisinde olusan fazla
buharin kapiyr agmadan (havalandirma
bacasindan) disariya tahliye edilmesini saglar.

STEAM FLAP / DAMPER

Provides discharge of steam inside the oven and
being generated during baking without opening the
door ( from ventilation shaft)

BUHAR KASETLERI
Glcli buhar sistemi sayesinde hizli ve glcli buhar
almaniza saglar.

STEAM PANELS
Powerfull steam system allows you
to get fast and powerful steam.

iZOLASYON
Enerji tasarrufu saglayan miitkemmel izolasyona
sahiptir.

INSULATION
Excellent insulation system provides energy saving

KAPI KOLU MEKANIZMASI

Calisma kolayligi saglayan kilitli kalmayi dnlemek
icin tasarlanmis kapi kilit tertibati ile yliksek
glvenlikli sisteme sahiptir.

DOOR HANDLE MECHANISM

Door handle mechanism designed in theway to
prevent click shutting of the door. Accomplished with
high security system.

KAMEPA BbINEKAHUA

OT1gen npurotoBneHna npogykumn. IsrotosneHa wm3
Hep>KaBeloLLen CTann B COOTBETCTBUM C
rTMrmeHnYeCKUMm N CaHUTapHbIMK TpGﬁOBaHl/IﬂMVI.
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KJIAMAH NAPA

Bo Bpemsa nprrotoBneHuns obecneyrBaeTt oTBOS
napa (4epes BeHTUNIALMOHHYIO Tpyby) 6e3
HeobXOANMOCTIN OTKPbITUA ABEPLIbI.
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KACETbI NMAPA
Ob6ecneumnBaeT ObICTPOE 1 MOLLHOE yAanieHne napa,
6narofapsi MOLLUHOW NMapoBOW CUCTEME.
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mnsondauua
O6napaeT NpeBOCXOAHOW N3onALMeNn,
obecrneurBaloLlen sHeprocbepekeHme.
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MEXAHU3M PYYKU OBEPU

O6nagaeT cMCTEMON BbICOKOI 6€30MacHOCTY C
MEXaHV3MOM [1BEPHOr0 3aMKa, MpeaoTBPalLaloLLEero
6/10KMPOBKY 1 06ECNeUYNBatOLLEro NPOCTOTY PAboThI.
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MAKINE MODELI / MOAENb / Z gl

Y

Kapasite (ekmek/saat) / EmkocTb (xn1e6 / yac)
Capacity (bread/hour) / (dslw/3s) 8,48 360 432 756
Pisirme Alani (m?) / BapouHble nosepxHocT (M)
Baking Area (m?) / (m?);usJ) dihie 7.2 8,64 14,04
Tava Boyutlari (mm) / Pa3smepbl NpoTrBHA (MM)
Trays Dimension (mm) / (mm) dlsal slis 600x800 | 600x800 | 750x1040
Tava Sayisi (adet) / Konunuectso npoTviBHen (wWT.)
Tray Number (pcs) / (s4s) glsall sus 12-15 15-18 15-18
Tavalar Arasi Mesafe (mm) / PacctosaHue mexgy npoTUBHAMN (MM)
Space Between Each Tray (mm) / (mm)dlsall oy 48l 110-88 104-88 104-88
Genislik - A (mm) / LWupuHa (Mm)
142
Width - A (Mm) / (mm)o>,= 0 | M0 1eto
Derinlik - B (mm) / Tny6uHa (mm)
Length - B (mm) / (mm)&est| 1900 1900 2155
Yiikseklik - C (mm) / BbicoTa (Mm)
Height - C (MM) / (mm) g,V 2000 2300 2300
Max. Yikseklik - D (mm) / Makc. BbicoTa (Mm)
Max. Hight - D (mm) / (mm)ga8¥ g, 2260 2560 2560
Kurulu Gui¢ (kW) (Gaz ve Sivi Yakit) / YcTaHOBfIEHHAA MOLWHOCTb (KBT) (3o ronamso 15 55 25
Installed Power (kW) (Gas and Diesel) / (kW) (Jpall i 5w) b 4801 a8l ’ ’ ’
Kurulu Glig (kW) (Elektrik) / YctaHoBneHHas MOLHOCTb (KBT) anekrpuuecrso
Installed Power (kW) (Electric) / (kW) (s ell) 4o 451 d3Ua) 26,5 65 85
Isil Giic (kcal/saat) / Tennosas MOLYHOCTb (KKan/4vac)
Thermal Power (kcal/hour) / (keal/h) &l =1 dUa) 47.300 | 51.600 | 73.100
Brulor Kapasitesi (kW) / MowHocTb ropenku (KBT) 55 60 a5
Burner Capacity (kW) / (kW)a!,>J1 8,48
Brulor Baglanti Basinci (mbar) / [laBneHuve nogknioyeHuna ropenkm (mbap) 21 21 1
Burner Connection Pressure (mbar) / (mbar)d/,>J bl haso
Yakit Secenekleri / [MapameTpbl TONNMBa Dogalgaz, Dizel
Energy Sources / d@Uall Mgl Naturel Gas, Diesel
Max. Calisma Sicakhgi (°C) / Makc. pabouas Temnepatypa (°C) 280
Max. Temperture (°C) ;/ (°C) gl 8,51 d= s
Makine Agirhdi (kg) / Bec mawmHbi (Kr)
Weight (kg) / (kg) 081 03 1135 1300 1500

Ozkdseoglu A.S. Uiriin gérsellerinde ve belirtilen teknik dzeliklerde, &nceden haber vermeksizin degisiklik yapma hakkina sahiptir.
Ozkoseogle A.S. reserves the right to change product designs & technical specifications without any announcement.

AO «O3KECEOIY» obnagaeT NpaBoM MPOU3BECTU N3MEHEHNA B U306PAXKEHNAX 1 3asIBIEHHBIX TEXHUYECKUX OCOBEHHOCTAX, He Npeaynpexaas o6 3ToM 3apaHee.
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Kontrol Panolari / Control Panels
MPUBOPHDbIE MAHEJTA KOHTPOJIA /PSo;:JI c_slpsl

MANUEL ADVANCED
PYYHOE PACLLUMPEHHbIV
ESSJ‘:{ ) .

ACIKLAMA / EXPLANATION / OBbACHEHUE / (o g/l

Recete Olusturma

Co3paHue peuenTa

MANUEL
PYYHOE

SR

ADVANCED
PACLUNPEHHbIN

sokis

PRO
nprPo

JUgewsd »

/
Creating Recipe / LY divg x Y Y
Modiilasyonlu calisma / MopgynaumoHHas pa6oTa v v
Modulated Working / sedsshl Juids X
Onisitma / MpepBapuTenbHbIit Harpes X v v
Pre-Heating / Js¥ gl
Haftalik Programlama / MporpammuposaHie Ha Hegento v v
Weekly Programing / cegm¥l ol x
Buhar Tahliye Kontrolli / KonTponb oTBoga napa . .
Steam Discharge Control / sl e¥s] & eSol Manuel | Manuel/Otomatik | Otomatik
Kapialarmi / CurHanusaums Ha gsepu v v
Door Alarm / oWl 4] X
Alarm Kaydi / 3anucb curHanusauum v
Alarm Memory [/ duss 5135] x x
Aydinlatma Kontrolli / KoHTponb ocselleHus v v v
Lighting Control / 3:Lo¥l § Sl
Isitma On/Off Kontrolli / BkntoueHue / BbIKNOUeHVie KOHTPOSIA Tenna v v v
Heating On /Off Control / et Juiedss / oSoud) Sl
Doner Tabla Kontrolli / KoHTposb BpalyatoLerocs nognoHa v v v
Turntable Control / 8,lgwl dslatl § oS
Sirktilasyon Fan Kontrolli / KoHTponb LUMpKYnALMOHHOIO BEHTUAATOPA v v v
Circulation Fan Control / ¢lysl dog e § eSol
Uyku Modu / Pexunm cHa “ “ v
Sleep Mod / 055l &> §
Sogutma Modu / Pexum oxnaxkgeHus « v v
Cooling Mod / wadl > §
Davlumbaz Kontrolli / KOHTposb BbITAXKM Y L, S,
Hood Control / bl § eSel
Otomatik Buhar Kontrolii / ABTOMaTnyecKunil KOHTPOsb Napa v v
Automatic Steam Control / Swlogil )il § oSl X

* Uretim Kapasitesi 250 gr. Ekmek agirhigi ve 18 dakika pisirme siiresi dikkate alinarak verilmistir.
* Production capacity is determined with 250 gr. unit weight and 18 minutes baking time capacity.
* MNpon3BOACTBEHHAA MOLYHOCTb YKa3aHa C yueToM Beca xneba - 250 I. i BPeMeHV NPUroTOBIEHMA - 18 MUHYT.
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