www.inconeq.gr CON

NEPIZTPO®IKOI ®OYPNOI

ROTARY OVENS

MHXANHMATA ZAXAPOTAAZTIKHX

Pastry Machines




MepioTpOPIKOI POUPVOI

Rotary ovens

®olpvog ZaxapomAACTIKAG LE TIEPLOTPEDOEVO
KOPOTOL KAl EVOWHATWHEVN atoda. 16avikn Avon yla
HULKPA gpyooTipla ZaxapomAOTIKAG Kal Aptomotiag

O $poupvog Rotormax T-10 eival 0 UIKPOTEPOC
nepLoTPodLkog TG In.Con.Eq Hellas aAAa diatnpel ta
KOTOLOKEUQLOTLKAL XOPOLKTNPLOTLKA KOl OAEG TLG
TEXVLKECG LOLOTNTEG TWV PeyaAUTtepwv adeAdwv Tou.

AlaBétel Eyxpwpn 086vn adng MPOYPAUUATIOHOU
KoL EAEYXOU TWV AELTOUPYLWV.

Rotormax T-10 is a confectionery Oven with
rotating cart and integrated oven. Itis a
suitable solution for small pastry-making and
baking workshops.

The oven Rotormax T-10 is the smallest
rotary oven of In.Con.Eq. Hellas but it has
got the manufacturing characteristics and all
the technical qualities of its bigger peers.

It has got a coloured touch screen for the
programming and the control of its functions.




MepioTpo@ikoi poupvol

Rotary ovens

H meplotpodn tou KapoTtoloU gyyudtal
opolopopdia oto Prioipo. H kataokeun Tou lvat
e€¢' oAokAnpou amnod avoleidwto atodaAl AlSI 304 kot
elval SLaBéolpog os €kdoon nAekTpLKR, MeTpeAaiou
n agpiou.

It ekbOoeLg eTpeAaiou Kal agpiou o AéBnTag
glvat vPnAng amodotikdTNTAC KOl 0 PoUpVOG Elval
TIAVTA £TOLUOG VA TIPOUNBEVEL TIC amapalTNTES
Bepuidec.

Ztnv nAektpikn €kdoon o polpvog ExeL pia opada
OO OTALOMEVEG QVTLOTAOELG PLEYAANG anddoonc.

The rotation of the cart can guarantee
uniformity in baking. It is completely made
of stainless steel AlSI 304 and it is available
in electric, oil or gas version.

In the oil and gas versions the heater is of
high efficiency and the oven is always ready
to provide the necessary calories.

In the electric version the oven has got a
group of reinforced resistances of high
performance.
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Rotary ovens

Rotormax T-14 & Rotormax T-18

EuéAikto Wnoluo
Adaptable baking

[priyopn kat EUkoAn Eykatdotaon

Quick and Easy Installation

‘E€umtvn 006vn Adng

Smart Touch Screen

AToTEAEOHA PLOG KAAQ HEAETNHEVNC TIPONYHEVNC TEXVOAOYLAC

It is the result of a thoroughly studied advanced technology
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rotary ovens

HIGHLIGHTS

* Hyntikn orpavon otav o doupvog TEAELWOEL TO PHOLUO.
= Sound signal when the oven finishes baking.

e JUOTNUO YLO TO CTOMATNMA Kol TO Eekivnpa TG TeEPLOTPODNC
TOU KOPOTOLOU OTNnV owotn B€on.

= System for stopping and starting the rotation of the stroller in the

correct position. Temperature display on the oven bubble as well.

* [eplotpedOpeVo KapOTOL yia opolopopdia oto Protpo
= Rotating trolley for uniform baking.

* 3 AQumec aAoyovou yla tov pwTLlopo tou BaAdpou.
= 3 halogen lamps for the lighting of the chamber.




TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

ROTORMAX T-10

Movtéda: Models : HAekTpixoi - Metpehaiou - Asploy
Awaotaceig Aapapivag: [ray dimension :  40x60 - 50x70 - 60x80cm
Ap1Bpoc Aapapviv: rays : 10
leoe (kw); Power supply: 13
Bepplbec (kw): Power [kw) 25
Alaotdoel; ®ovpvou Dimention: 125x117,5x240cm
ROTORMAX T-14
Movteka: Models : HAextpixol - Metpehaiov - Asplow
Awaordoei Aapapivag:  Tray dimension : 40x60 - 50x70 - 60xB0cm
ApBpog Aapapiviy lrays : 18
AwaoTdgeic ®olpvou: Power supply: 167x112,5x260cm
loyug (kw) Power {kw) 55
Beppldec (kw): Dimention: 40

ROTORMAX T-18

Movteha: Models - HAextpixol - Metpehaiov - Aspiov Electrical - Oil - Gas
Awotdoelg Aapapivag:  Tray dimension : 40x60 - 50x70 - 60xB0cm

ApiBpog Aapaptviy Trays : 18

AwaoTdgeic ®olpvou: Power supply: 167x112,5x260cm

loyog (kw) Power (kw) 55

Beppldeg (kw): Dimention: 40
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