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XonoawnobHDBbB e CTODn bl

@ [ns 6ornee cneuMdnyieckoro
G 0ChOPMITEHNST Cepust OXMarkJaemblx

CTOMOB 6bina TLATENbHO CrPOEKTUPO-
BaHa: HauMHas C PAasnMYHbIX Pa3MepoB
HOXEK W [0 PErynMpyeMbiX KOMECHKOB.
PasnunyHble BO3MO>XHOCTU KOMGWHU-
pOBaHusl [BEPEN U SLLMKOB MO3BOMAIOT
MHOTOCTOQOHHEE WCIOSb30BaHMe.

MOLENN KTAR 01 KTAR 02 KTAR 03 KTAR 04
BHelwHne pasmepbl  LWMPUHA MM ‘ 1000 ‘ ‘ 1396 ‘ ‘ 1860 ‘ ‘ 2324 ‘
rny6uvHa MM 700 700 700 700
BbICOTA | 850 | 850 | 850 | 850 |
Hanpsxerue BonbT 230/1/50 230/1/50 230/1/50 230/1/50
Makc. noTpe6uTen. MowHocTs  BarT ‘ 285/285 \ ‘ 370/310 \ ‘ 445/580 \ ‘ 480/605 \
Bec Kr 116 166 216 256
O6ewm w o 0,70 | 1,10 | 1,40 | 1,70 |
BHyTpeHH1e pa3mepbl LWvpyHA MM 896 1292 1756 2220
rny6uHa MM ‘ 520 ‘ ‘ 520 ‘ ‘ 520 ‘ ‘ 520 ‘
BblcOTa MM 550 550 550 550
BmecTuMoCTb noo| 191 | 314 | 463 | 612 |
Pa6ouas TemnepaTtypa c° -2/+8 -2/+8 -2/+8 -2/+8
OTHocuTenbHas BNa>kHOCTb Y% ‘ 85 ‘ ‘ 85 ‘ ‘ 85 ‘ ‘ 85 ‘
XonoAonpon3BoAUTENBHOCTD BatT 125 205 300 400
PelweTku wT ‘ 1 ‘ ‘ 2 ‘ ‘ 3 ‘ ‘ 4 ‘
Cuctema oxnaxkaeHus BEHTMISILL. BEHTUSLL. BEHTUNSILL. BEHTUNSLL.

bokoBas maHenb ynpasnexusa & /‘ & /‘ & /‘ & /‘
N N ,/

JaHHble ocHoBbIBalOTCS Ha Temreparype wcraperms = - 10°C / temnepatype nomelyenmss = +43°C

MpuHuun peicTeua
LLInpokuin accopTUMEHT MOZLener CO BCTPOEHHbBIM MOTOPOM, KOTOpble paboTaloT npu
¥ TemnepaType -2/+8°C Ana OXnaXKAeHus CBEeXWX MPOAYKTOB, a Mpu Temnepartype -

18/-20°C Ons MPWHATMS 3aMOPOXXEHHbIX MPOAYKTOB. Y CTOMOB C OTAEMbHO MOHTU-

PyeMbIM XOMOAMMbHLIM arperaTom MpeaycMOTPEH MOHTaXKHbll OTCEeK AN BCeX
— TEXHUHECKMX YCTPOMCTB, @ TakXe 3/1eKTPOYCTaHOBKA, 3MEMEeHTbl yrpaBneHns u
ncnaputeno. [pyrme mofenu M3roTOBMEHbl Tak, YTO B HUX MOrYT WCMOMb30BaTbCH
BCE BHYTPEHHWE CeKuWM, U AN 3TOr0 MOXKHO 3aKasaTb [OMOMHUTENbHO 6O0KOBYHO
naHenb ynpaeneHus. Bo Bcex mMopensix npefycMOTPeH PaclUMPUTENbHbIA KnanaH.
Pasmepbl BO BCeil BblCOKO-NPOU3BOAUTENbLHOMW XONOAUNBHOW rpymnne
NPOCTaBneHbl TaK, YTO CUCTeMa MOXeT paboTaTb B TPONUKO3ALL UL EHHOM
okpyxawlu,ein cpene (temneparypa o +43°C). [ns paclumperns ocTasluerocs
MecTa W PauMOHaNbHOro MCMOMb30BaHWS CEKLMA 3MNEMEHTOB WUCMapeHus 6binm
HangeHbl HoBble pelenus. Bca xonogunbHas cepus (-2/+8°C) m BCA MOPO3WMbHASA
cepust (-15/-20°C) vmeeT BEHTUNSALMOHHBIA PEXWUM PaboTbl AN AOCTWKEHUS
paBHOMEPHOM TemnepaTypbl BO BCEX OTCeKax cTona.




Mopo3unbHDB € CcTOIn bl

CocTaBHble 3NEMEHTbI:
@ MOSIHOCTBIO U3 XPOMOHUKENEOIA
ctann AlSI 304.
CHapy>X1 caTvHMpOBaHHbIE.
Ho>kku: perynmpyembie no BbicoTe
30 MM M MOMHOCTBIO U3 HEpP>KaBEeoLLEN
ctarm 18/10 AISI 304. He octasnsitoT
Ha mony crnepos.
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BokoBasi naHenb ynpaenexusd

BbiCOTa MM

JarHble ocHoBbIBatOTCS HA Temrepatype wcriaperms = -30°C / Temneparype romelyerms = +32°C

fMrmeHa u 4mctka

B HWKHe# 4YacTu cTona He BbICTYMaeT HM OfHa CeKuus, Nno3Tomy
CyLLLeCTBYET BO3MOXHOCTb MOCTAHOBKM CTOMOB Ha MO60M LOKOSMb, a
TaKXke Ha KaMeHHylo Knagky, YTo o6ecneuqmBaeT repMUTUYHBIA MOHTaX
W, COOTBETCTBEHHO, NErkyt YMCTKY M MakCuMmarbHylo rurmeHy. Ans
ynpou, eHUs1 eXXefHEeBHON YMCTKM [HULL e BCeX CEeKL Ui,

a Tak)XXe BHYTPEHHUE Yriibl OKPYrNeHbl.

XonogunbHas rpynna Kaxkgoro npubopa romelleHa B OAHOM Koprnyce,
BbINOSIHEHHOM M3 XpOMOHWKeneson ctamm 18/10.




BblABU>KHOM
KoHAeHcaTop

nerkasg 4ucTtka

aBTOMaTn4eCcKoro
OTTamBaHUA

cuctema

OXnaxKgaem.
AWK Hag,
XONOAUTbHBIM
arperaTom

MOSIHOCTBbIO CbEMHbIV
3aALMTHBIA PUIbTP

nerkun JocTyn K
3MEKTPOKOMMOHEHTaM




Bcs cepua oTnmyaeTcs BbICOKOW MPOU3BOAUTENBHOCTBLIO. [1pM60PbI BbIMOSMHEHbI MOMHOCTHIO U3
Hep>xasetowen cranm (xpom-Hukenb 18/10 AlSI 304), BHyTpeHHME yrnbl LEenecoo6pasHo OKPYreHb!.
Hapy>xHble anemeHTbl caTuHMpoBaHbl. Cror u3onauum cocTouT u3 neHononuypetaHa (40kr/m3)

n coctasnsetr 50 MM, KOTOPbIN B COOTBETCTBMM C COBPEMEHHbIMM 3KOMOrM4eCcKumMM MnpencTaBneHnsMmn
HEe COMEePXUT (PTOPO-XMOPUCTOro Yrnesoaopoaa.

TwaTenbHoe ucrnonHeHne TEenmnousonauMM, BCTPOEHHble Ha (PPOHTanbHOW CTOPOHE PE3UCTOPbl He
BblAensiolwue KoHAeHcaTa, U UCMONb30BaHWe MarHUTHbIX MPOKMAAOK rapaHTUPYT MOCTOSHCTBO
3aflaHHOM TemnepaTypbl W, COOTBETCTBEHHO, 3KOHOMUIO 3SNEKTPO3HEPrM.

[ns nerkon BCTaBkW M ferkoro cHatus emkocten H 1/1 Bce cekuum ocHaleHbl Teneckornm4eckumu
HaMPasNAOWMMM BbIMOSHEHBIMMA MOSMHOCTLIO M3 XPOMOHUKeneposaHHon ctanu 18/10, u mexaHusmom
NnonHoro cbema. [ng MoHTa)ka Ha Lokone 6bina CKOHCTPYMPOBaHa CeKLUA XOnoAurbHOro arperara,
KOTOpas paspellaeT UMPKYNsuuio Bo3gyxa € (PPOHTanbHOM CTOPOHbI npubopa.
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FOOD - SERVICE - EQUIPMENT GMBH

Schlagweg 12 - 35687 Dillenburg - Niederscheld - Telefon: 02771/2656-0 - e-Mail: info@issel.com




