BERTO'S®

the best catering equipment

OBPBLUATEJIHU TUTAHU

» KoHCmpyKkuusi om Hepbxxgaema
cmomaHa

» BaHa om Hepbxxgaema cmomaHa CcbC
3a06/€eHU beAU 3a AeCHO no4YucmBaHe,
pPbYHO 3aBbpmaHe ¢ makc. bebA 80 °

* [a308 BapuaHm - ¢ Hepb)xgaemu
MPb6HU 20peAKU, npegnasaH KAanaH

u mepmogBouka, NUAOMeEH NAAMbK,
nue3oeAekmpuYecKo 3ananbaHe;
memnepamypHa Hacmpouka om 100 go
290° C

» Enekmpuyecku BapuaHm - pabomeH u
3awjumeH mepmocmam; HagpeBameAHu
eAeMeHmu; memnepamypHa Hacmpouka
om 45 go 295° C

MOAEN OMNCAHUE PABMEPM | kW | Kcal/h | Btu/h Ko"'cy"r":;-“’"' HA

TuraH ob6pbluaTesnieH eNnekTpuYeck ¢ BaHa ot
E7BR8 PR P

800x700x900 9.0
HepbXaaema cTomaHa, 60Lt.

TuraH o6pbluaTeneH ra3oB C BaHa OT HEpPbXXAaema
G7BR8
cToMaHa, 60Lt.

G 30/G31 kg/h 1,13

800x700x900 14.5 12.470 49,474 G20 m3/h 1,53

bYTO
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