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The complete line for workshops and kitchens

UNIPRO

MADE IN ITALY



NPEANMPUNATVE N TEXHOJTOTNA / COMPANY AND TECHNOLOGY

[TOCTOAHHBIE MHHOBAL NI
N 3ABOTA "MADE IN ITALY”

IOvnHaMuyHaa KoMmnaHusa gNna Ka4yecTBEHHOro 6yp,yu.|,ero

Mbl OCYLLECTBAAEM UHHOBALINW,
NPOEeKTUPYEM N 3a6OTNMBO M3rOTAaBIMBAEM
neyun n pacctorku “Made in Italy” ans
KynnHapum, xne6obynouHbIX 1 KOHANTEPCKMX
N3gennin.

Mbl aBngemcsa NpeanpuaTmem,
npuHagnexaumnm K yCTONYnBOW,
OopraHnMs3oBaHHOM [pynne, nepBon B UTanuu u
MWUPOBOMY NNAEPY MCKYyCCTBa xnebonevenHmns
N KOHOAUTEPCKOM NHAYCTPUN: rapaHTua
KayecTBa M NPOM3BOACTBEHHON MOLHOCTM
Ha BbICOKOM MHAYCTPMaNbHOM YPOBHE.

Hawwn npoayKTbl, KOTOPble BblOMpatoT

BO BCEM MMpe, 06ecneymBatoT BbICOKYHO
NPOM3BOANTENBHOCTb M MaKCHUMasbHYHO
NPOCTOTY ncnonbaoBaHua. LLnpokni
acCopTMMEHT no3BonsaeT npodeccroHany
BCerga HalTu nogxoasulee peleHune

ONA Hy>X [ Ntoboro cekTopa: kade,

oTeNb, KEUTEPUHT, KPYMHbIE N cpeaHune
npeanpuaTUS 06LLIECTBEHHOIO NUTaHMUS.

MADE IN ITALY CARE AND
CONTINUOUS INNOVATION

A dynamic company for a quality-based future

We innovate, design, and carefully manufac-
ture Made in Italy ovens and proofers for the
gastronomy, bakery, and pastry sectors.

We are a company that belongs to a solid,
organized Group. A leader in the art of baking
and the confectionery industry both in Italy
and worldwide. A guarantee of quality and

a production capacity with a high level of
industrialization.

MADE IN ITALY

B E Cc¢

Our products, which are chosen all over the
world, ensure for high performance and max-
imum ease of use. The wide range available
allows professionals to always find the solu-
tion that meets the needs of every sector:
cafés, hotel, catering, and large and medium
food services.






MEYN AVIOR COMPACT / AVIOR COMPACT OVENS

TPOVSBOANTEJIBHOCTb W
VIBKOCTbBMUVHVMAJTBHOM
1TPOCTPAHCTBE

Avior n Avior Compact. KomnakTHoOCTb 6e3
KOMMNPOMUCCOBKOMMNPOMUCCOB

NnHna nedeit Avior 6bina cosgaHa, YTobbl
NpeanoXunTb Hannydlmne pabodmne KayecTBa
NPV HAaUMEHbLLIEM PACXOAE SHEPTUN U
CBEJIEHHOM K MUHUMYMY MPOCTPaHCTBE
CHapy»xu.

MMbéKKne, 6bICTPble N TOYHbIE, OTBEYatoLne
TpeboBaHuam nroboro wed-nosapa

M MO3BONAKOLWME KOHTPONMPOBATD

BCe (haKTopbl, KOTOPblIE OTBEYaAlOT

3a ONTMMasbHYHO BbIMeYKy: MATKU

1 06BONAKMBAOLMIA MOTOK BO3AYXA,
NOCTOsIHHAA 3ajaHHaa TemnepaTypa K
BN1aXXHOCTb Ha TpebyeMOM ypOBHE.

B pesynbTate nonyvatoTcsa naeanbHoO
NPUrOTOBNEHHbIE K apOMaTHble
xn1e60o6ynoYHble, KOHONTEPCKMNE W
KynMHapHble n3genuns.

PERFORMANCEANDFLEXIBILITY IN

A MINIMAL SPACE.

Avior and Avior Compact. Compact with no compromises

Line Avior has been made to offer the best
performance to a lesser energy consume and
external spaces reduced at minimum.
Flexible, fast and precise, the ovens meet the
requirements of every chef by allowing the
control of the factors which make an optimal
baking.

The air flow in the chamber is always soft
and embracing, the temperature is constant
at option set up and the moisture is at re-
quired level.

The result is bakery, pastry and cooking
products perfectly baked and fragrant.
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MOEATIBHAA TOTOBKA / PERFECTLY BAKED

« PABHOMEPHOE
TEMNJO

Air Pro. PaBHOMepHada u
oxBaTbiBawLW,as Bbine4yka
BHYTPU NpoAyKTa

Cuctema pacnpefeneHunsa Bosayxa Air Pro
rapaHTUpPYyeT paBHOMEPHYIO ANddy3unto
Tenna BHYTPW KaMepbl roToBKK. B
pesynbTaTe nofydyaeTcs HexxHoe dune,
KOTNeTbl C XpPYyCTSALLEN KOPOYKOM, HEXHas
BbIMeYyka U roToBble 3aMOPOXEHHble 61t0aa.

UNIFORM HEAT

Air Pro. Bakes in a uniform, enveloping
manner, to the core of the product

The Air Pro distribution system guarantees
for a uniform diffusion of heat inside the
cooking chamber. The results are tender fil-
lets, crunchy cutlets, soft baked goods, and
prepared frozen ready meals.

« AEANBHBIA MAP

Steam Pro. UpeanbHbiK nap Ans
HEeXHbIX U COUYHbIX 61104

[oTOBKa C MPaBMIbHbIM KOMMYECTBOM Napa
NpenaTCTBYEeT BbICbIXaHWto 6110, CBOASA K
MWUHMMYMY NOTEPHO BEca.

C cuctemon Steam Pro nogvepkuBaeTcsa BKYC U
AenaeTcs anneTUTHbIM BU XXapKoro U TYLEeHbIX
61104, @ NpUroTOBNEHNE XNeba N KOHAUTEPCKUX
n34ennin NPOUCXOANT ONTUMaNbHbIM 06PA30OM.

IDEAL STEAM

Steam Pro. Ideal steam for soft,
juicy cooking

Cooking with the right amount of steam prevents
foods from drying, reducing the loss of weight to
a minimum.

With the Steam Pro system, the flavor of roasts
and flans is enhanced, along with an appetizing
aspect.



 YOAAJIERHWE BJT1AT

Dry Pro. ina nony4yeHua
XPYCTALLEro CHapy>Xum n Markoro
BHYTPU NpPOAYKTaA

Cuctema Dry Pro no3BonseT 6bICTPO BbITOHATH
BNIaXHbI BO3[4YX U3 KaMepbl Ha KOHEYHbIX
(hazax roToBKM NpoAyKTa M KOrga »enatoT
NONYYNTb XPYCTALLYH 1N 30M0TUCTYHO KOPOUKY.

DEHUMIDIFIER

Dry Pro. For a product that is crisp on
the outside and soft on the inside

The Dry Pro system allows to quickly expel moist
air from the chamber during the final cooking
phases of a product, when the surface must be-
come crisp and golden.

* [NIPUTOTOBJIEHNE

HA TTAPY

Ona nonyyeHus apomaToB U
61104 Ha BCe BKYCbI

C naeanbHbIM NapoM, HaCbILWEHHbIM
BMaron v Npu BbICOKOW TeMnepaType
MOXHO FOTOBWUTb ONTUMallbHbIM 06pPa3oMm
61t04a Ha OCHOBE AWL, 0OBOLLEN, PblGbl K
61aHWNPOBaTb U TYLWNTb

STEAM COOKING

Offering flavors and dishes for all tastes

With an ideal degree of steam, saturated
with moisture nd a high temperature, it is
possible to cook dishes in an optimal man-
ner: egg, vegetable, and fish dishes, as well
as blanching and stewing.
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OYHKUWMOHAJIbHBIE ACTTEKTbBI / FUNCTIONAL ASPECTS

INVERTER
TECHNOLOGY

* IHBEPTOP 6
CKOPOCTEW

MpaBunbHOE KONIMYECTBO BO3AyXa
Ha NPoOAYKT

Bnarofgaps Mcnofib30BaHWIO TEXHOMOM K
MHBEpPTOpa BCE CEHCOPHble BEPCUM

Avior UMetT BO3MOXHOCTb BpalleHus
BEHTMASATOPOB C 6 Pas3NyHbIMU
CKOPOCTAMM, MO3BONSAA BblOMPaTb
npaBWbHOE KOIMYEeCTBO BO3Ayxa ANs
naeanbHOro NPUroTOBIEHUA B COOTBETCTBUM
C NPOAYKTOM.

INVERTER 6 SPEED

The right quantity of air on the product

Thanks to the use of inverter technology, all

touch Avior models offer the chance to have
the fans turned at 6 different speed, allowing
in this way the right quantity of air for a per-
fect baking of the product.

* BblTHXKA

rlpVI MCNOJIb30BaHUUN aKTUBHDbIX
U KOHAEeHCaALUUOHHDbIX d)VIHprOB
noppaep>XxuBaetca MUKpoOKNMaT
cpeAabl

OYHKUMOHabHblE N 9DMOEKTUBHbBIE, BbITAXKMN
Unipro yoansatoT AbIMbl, BbIXOASLLME NPU
OTKPbITUN ABEPLbI MeYn, CMOCO6CTBYSA
NoAAEPXKaHMIO ONTUManbHOW aTMocdepbl B
paboyeM NomelleHnn. ABNaroTCsa onumen ans
BCex neyen NMHUN B BEPCUUN C aKTUBHbIMM
GUIbTpaMn UM ¢ BCTPOEHHbIM KOHAEHCATOPOM
napa.

ASPIRATING HOOD

With active filter or condensation,
it preserves the environment microclimate.

Functional and efficient, Unipro aspirating hoods
break down the smoke that flues from the oven
when opening the door and it allow to keep opti-
mal the climate in the working environment.
They are available with active filters and with
built-in condenser.



ENERGY SAVE

NMEYN AVIOR
MNEYN AVIOR OVENS
STANDARD OVENS

TPAAULUMNOHHBIE

* OHEPI OCBEPEXEHWE

ONTUMU3UPYET U CHUXKaeT
notpe6neHune Bo BpeMs
Henpou3BoaUTesNibHbIX (a3

KayecTBO 1 napaMeTpbl TEMNJTON3OALNN neyeim

Unipro 6binun pa3paboTaHbl A9 YMEHbLIEHUS
SHEepreTUYecKnx NoTepb.
K aTomy nobaBnatoTcsa hyHKLUMK

aHeproc6epexeHus Energy Save, nozsonstolme

onTMMn3npoBaTb r|0Tpe6neHV|e BO BpeM4A
FOTOBKN N CBECTWM €0 K MUHMMYMY BO BpeEMA
HEMPON3BOONTESTIbHbIX d)as.

ENERGY SAVING

Optimizes and reduces consumption
during non-productive phases

The quality and sizing of the heat insulation in
Unipro ovens was designed to reduce energy

waste. Additionally, the Energy Save features al-

low you to optimize consumption during baking
and minimize it during non-productive phases.

* IBYHATTPABJIEHHbBIE

Bonee oxBaTbiBaloLWUit
NOBEPXHOCTb NPOAYKTaA NOTOK
BO3AyXa

BO3MOXHOCTb qyepeagoBaHUA BpalleHnd

aBuratenein nosBonseT UMeTb
[IByHanpaBfeHHYt0 BEHTUNALNIO, KOTOpas
OXBaTbIBAeT MOBEPXHOCTb NPOAYKTA,
NPUHOCA TEMNMO B KaXXYH TOYKY,
obecneuymBas Takmum 06pa3om maeanbHyro
OAHOPOAHOCTb BbIMEYKN.

TWO-WAY AIR FLOW

A more enveloping flow of air on
the surface of the product

The possibility of alternating the rotation of
the motors allows for a two-way ventilation
that envelops the surface of the product,
carrying the heat at every point, therefore,
ensuring perfect uniformity while baking.
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OYHKUWMOHAJIbHBIE ACTTEKTbBI / FUNCTIONAL ASPECTS

FAST HEATING

1°C kaxable 1,5 cekyHAbl
1 °C every 1,5 seconds

am» (1EYUN AVIOR/ Avior ovens

a» TPAJVUMOHHBIE MEY

Standard ovens

 CPAZY OPHAHAA

BbicTpo aocTuraeT 3agaHHoOM
TemMnepaTtypbl

9 ®dEeKTUBHOCTb CUCTEMbI Harpera

Fast Heating 1 Ka4ecTBO MCNOJIb3YyEMbIX
KOHCTPYKLMOHHbIX MaTepranos
ob6ecnedymBatoT BbICOKYIO YCTONUYMBYIO
NPON3BOANTENBHOCTb: AOCTUMXKEHME
3alaHHOM TemnepaTypbl NPOUCXOANT
ObICTPbIM M TOYHbIM 06pa30M, CNOCOOGCTBYS
HaunydJllen roToBke NpoayKTa.

FAST HEATING

Quickly reaches the set temperature

The efficiency of the Fast Heating system,
along with the quality of the manufacturing
materials used, ensures for a constant high
performance. The set temperature is reached
quickly and accurately, resulting in an ideally
baked product.

* CUCTEMA MbITbA

Fny6okasa YncTKa neuu, n1erko u
6bICTpPO

CncTemMa MOMKMU, KOTOPYH MOXHO BCTPOUTD,
obecneynBaeT NPaBUIbHYH OYMCTKY BAPOYHOIA

KaMepbl MO OKOHYaHUK ntoboro LUnKna, no3Bosiad

BCerfja vuMeTb CaHWpOBaHHYIO paboyyto cpeay
(onuwms).

CLEANING SYSTEM

Clean the oven thoroughly,
quickly, and easily

The integrated cleaning system ensures that the
baking chamber be properly cleaned at the end
of each cycle, always allowing for a sanitized
work environment (optional).



[pnumep KOMIOHOBKM
AViOr ¢ BbITSXKON U
Kamepow paccTosky.

An example of
composition

of Avior with hood and
Leavening cell.
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* N3TOTOBJTEHbI N3
HEP)ABEILWEW CTANU
AISI 304

Kamepa roToBKM 1 onopa
NCTa NBrOTOBNEHDBI M3 CTanu
AISI 304 gna obecnevyeHus
60NblUEN MPOYHOCTU U
OONTOBEYHOCTM.

* OTKPbIBAKOUWEECH
NBOWMHOE 3AKAEHHOE
CTEKJ1O

[BOMNHOE 3aKaNeHHOe CTEKIO
CHWM)XXAET paccesHue Tenna.
Ero MOXHO f1erko OoTKpbITb
ana ynobcTBa onepauunn
YUCTKMU.

s [MTPOKJTAOKA TTEY U
OHOW AETANBIO
[Mpoknagka ABepLbl,
cocToslaa n3 oOaHOM
CbEMHOW geTtanu,
obecnedymBaeT nageanbHoe
repMeTu4HOe 3aKpbiThe
NPOAOIIKUTENBHOTO
nencTeung.

* PYYKA C
OBYHATTPABJTEHHbBIM
OTKPbIBAHVEM

Pydka OTKpblBaeTCcs B [IBYX
HanpaBneHusx, paspaboTaHa
onsa obneryeHns
npodeccunoHany ero paboThbi.

KOHCTPYKUWMOHHBIE SJTEMEHTBI / STRUCTURAL ELEMENTS

IN AISI 304 STAINLESS
STEEL

The baking chamber and
tray supports are in AISI 304
stainless steel, in order to
ensure resilience and greater
durability in time.

OPENABLE DOUBLE
TEMPERED GLASS

Double tempered glass re-
duces heat dispersion. It can
be easily opened to facilitate
cleaning.

ONE-PIECE OVEN

DOOR SEAL

The one-piece extractable
door seal ensures a perfect
hermetic seal that is durable
over time.

TWO-WAY

HANDLE

The handle opens in two
ways, designed to facilitate
the professional in his work.



* CBET B KAMEPE N CBET
OBEPU

JobaBneHune ceeTa Ha
nBepu obecnedymBaeT
onTUMarsbHOE ocBelleHne
BCeX NpUroTaBAMBaeMbIX
NpOAYKTOB.

* 30HA KOHTPOA
SJTEKTPUYECKWX
KOMITOHEHTOB
Pa3paboTaHa, 4Tobbl
NO3BOMNTb NErKunin AOCTyN,
B C/ly4ae He06XOAMMOCTH, K
3NEeKTPUYECKMM HYacTaAM.

* KOXYX BbITAXKW OJ14
NEFKOW YNCTKN MEYM
KOXyX BbITHXKMN NIErKO
BblHUMaeTcAa Ans ygo6crea
MbITbs MeYu.

* PETYTMPYEMBIE HOXKW
N3HEPXABEIOLWENCTANNU
Kpenkue, NpoyHble 1
perynnpyemble no BbICOTE,
NO3BONSOT UAeanbHYyH
yCTaHOBKY Meyu.

CHAMBER LIGHTS

AND DOOR LIGHTS

The addition of lights on the
door ensures for optimal
lighting for all the products
being baked.

ELECTRICAL
COMPONENTS
INSPECTION AREA
Designed to allow easy access
to electrical parts when need-
ed.

SUCTIONCASINGFOREASY

OVEN CLEANING

The suction casing is easily
removable, so that the oven
can be easily cleaned.

ADJUSTABLE STAINLESS
STEEL FEET

Durable, resistant, and ad-
justable in height, they allow
to position the oven perfectly.

13
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[MTAHEJTN YTTPABJTEHWA / CONTROLS

YTTPABJTEHWE UNITOUCH

CeHCOpPHbIN KOHTAKT 9” AIOAMOB, UTOObI FOTOBUTDb

KOH4YUKOM MNaJjibla

Meyn nnMHUKM Avior LOCTYMHbI B BEPCUY

C CEHCOPHOW NaHenbto yrnpaBieHuns
nocnegHero NnoKoneHna Ha 7 n 9 gronmos.
NHTepdenc - ApYy>XEeCTBEHHbIN, MOMHbIN

M NpOCTON 6narogaps HeMeaNeHHON
BM3yanuaauun: BCe pelenTbl JOCTYMHbI
OHWM KacaHWeM, Nerko co3narTca u

OpraHmnayoTCS.
MOMMMO MOSTHOrO KOHTPOSA Meyn n Bcex
ee dbyHkUMi, Unitouch nossonset wifi
nogkntodeHue Kk Unicloud, cneynanbHom
nnathopmMe, coaepykallein peLenTbl u
NOMOLLb.

UNITOUCH CONTROL

The 9” touch screen to bake by a finger touch

The ovens of Avior Compact line are available
with touch screen control of last generation
at 5" or 9” (depending on the model).

The interface is friendly, complete and sim-
ple to use thanks to an immediate visual
language: all recipes are available and well

manageable in a touch and it’s easy to make

new ones.
In addition to a complete oven control and all
its functionalities, Unitouch lets the connec-
tion by a Wifi Unitouch cloud, the dedicated
platform where to find recipes, instructions
and assistance




UNICLOUD

lMocToAHHOE NoAKJ/IloYEeHNEe K HOBOCTAM

Unicloud - aTo o6nacTb, K KOTOpOW Wed-
noBap MOXEeT NONy4YnTb AOCTYN Yepes
perncTpaunto n naponb 1 rae uMetrTcs
peuenTbl, MHDOPMaUna, O6HOBNEHUS, BUAEO
n obyvarolime NnporpamMmbi.

Pas36buTble Mo TUMy, ce30HaM 1 06nacTamMm,
peLenTbl MOCTOSHHO OBHOBASIOTCA ANA

Always connected to news

Unicloud is a section where the chef can ac-
cess by registration and password to recipes,
information, updating, video and tutorial.
Categorized by type, seasoning and region,
the recipes are constantly updated for every

2=  [OAKJTIOHEHWE WI FI
WIFI CONNECTION

~N
v

AOCTYM K CLOUD C PETMCTPALIVIEMN
CLOUD ACCESS BY REGISTRATION

BCEIA AOCTYTHOE COAEP>KAHWE
CONTENTS ALWAYS AVAILABLE

PELEMTbI/RECIPES:
NHIPEOVNEHTBI/INGREDIENTS
TEXHONOIMNA/PROCEDURE
MPNTOTOBJIEHNE/COOKING

B O )

HACTPOMKA PELIENTOB
CUSTOMIZED RECIPES

Nto60ro BMAa NpoayKTa - 0T XJ1e6006yN0YHbIX
A0 KOHAUTEPCKUX U KYNMHAPHbIX N3A4eNNA.
Lled-noBap CMOXeT HaTW NOACKA3KM U
nones3Hyto nHbopMaumno No UCNOb3yeMOMY
CbIpbto, MOArOTOBKE N NMpOrpaMmme
NPUrOTOBIEHNA NOOBOr0 OTAENBHOIro 6K 4a.

type of product from bakery to pastry and
gastronomy.

The chef can find all suggestions and infor-
mation he needs about the ingredients, the
preparation and the cooking of single food.

s OBHOBJTEHUE OHJTAVH
ONLINE UPDATE

@ BACK UP
BACK UP

8. EPCOHANM3ALMA
O HACTPOEK
CUSTOMIZATION SETTINGS

MNOAEJINTECA KOHTEHTOM
CONTENT SHARING

2's

ONCTAHLUNMOHHOE OBCITYXXNBAHWE
K REMOTE ASSISTANCE



MEXAHNHECKWNE
NI LUINPPOBBIE

Jlerkoe v nosnHoe ynpasjieHune

Meyn nuHmMKM Avior Compact nos3BonstOT
BblOMpaTb XKenaeMblih TN ynpaBieHus,
MCXOAS N3 COBCTBEHHbBIX MPeAnoYTEHNI U
noTpebHocTen. MexaHndeckasa naHenb 6bina
3aflyMaHa and Tex, KTO XO4YeT NMpoCcToe U
HenocpeACTBEHHOE yrnpaB/ieHne neyu, a
ONA Tex, KoMy TpebyeTcs ynpaBasiTb BCEMMU
OOCTYMHbIMU QYHKUUSAMNU U NapaMeTpamMu,
naeanbHbIM BbIGOPOM SABASIETCA
9NeKTPOHHasa undposasa naHesb.

MEXAHWMYECKAHA
MpocToe 1 HemocpeACcTBEeHHOe
ynpasneHue neysio.

MECHANIC (M)
Simple and straightforward control
of the oven.

MECHANIC
OR DIGITAL

Easy and complete control

The Avior Compact Line ovens can be
equipped with the type of control desired,
depending on preferences and needs.

The mechanic controls are designed for
those who to want simple and straightfor-
ward oven controls, while those who need
to manage all the functions and parameters
available, the digital electronic controls are
the ideal choice.

SJTEKTPOHHAA LIMGPOBAA
[ins Tex, KTo »enaeT ynpaBnaTh BCEMU DYHKLUUAMU U
napameTpamMmu neyu.

DIGITAL ELECTRONIC (E)
For those who want to be able to
control all functions and parameters
of the oven.



MEXAHWUYECKAS (M) LIMOPOBASA (E) CEHCOPHAS (T)

OYHKLINW / FUNCTIONS MECHANIC (M) DIGITAL (E) TOUCH. (T)
Unicloud - - °
TUN BBINEYKW / TYPE OF BAKING
Bbineuka - KoHBekuusa npu Temnepatype, merstouleiica ot 30 °C go 280 °C ° ° .

Convection baking with temperatures ranging from 30° C to 280° C

Bbineyka - KoHBekuus + ap npu Temnepatype, Mexstowenca ot 48 °C o 280 °C

Convection baking + Steam with temperatures ranging from 48° C to 280° C : : :
Bbineyka napogas

Steam cooking ¢ ¢ ¢
ANOdY3NA BO3AYXA B BAPOYHOWM KAMEPE / AIR DIFFUSION IN THE BAKING CHAMBER

BosaywHas cuctema Air Pro ¢ peBepcrBHbBIMI BEHTUASTOPaMM . . .

Air Pro System with reverse fan direction

BOSLI,yLLIHaH cnctema AIRProc 2 CKOPOCTAMM BO3YLLUHbIX NOTOKOB B KaMeEPE, 3afjlaBaeMbIMU MNONIb30BaTENIEM
The Air Pro System, with 2 speeds of airflow in the chamber, can be set by the user - ° °

PETYJIMPOBAHME BJTAXXHOCTM B BAPOYHOM KAMEPE / MOISTURE CONTROL IN BAKING CHAMBER
CvicTema BbICTPOTO yaneHus Bnarv n3 BapodHoi kamepsi (DRY Pro)

Quick moisture expulsion in the baking chamber (Dry Pro) ‘ * ‘
Mapogast cuctema STEAM Pro ¢ perynupyemoit BnaxHocTbo(%): 15- 25 - 50 - 75 - 100 - HenpepbIBHO o

Steam Pro System with adjustable moisture (%): 15-25-50- 75 - 100 - continuous B -
MapoBas cnctema STEAM Pro ¢ BNnaxHOCTbH0, MeHstowlencs ot 10 go 100% . R
Steam Pro System with variable moisture from 10% to 100% )

lMaposad cuctema STEAM Pro ¢ py4HbiM BBOAOM Bfiaru o . o
Steam Pro System with manual moisture input

OYHKUMOHANBHOCTbL / FUNCTIONS

99 CoxpaHsaeMblx NporpaMm, 6 a3 NpuroToBneHms ) o .
Store 99 programs, 6 baking phases

YnpaBneHue peLentamu i . o
Manage Recipes

Taitmep N o o
Timer

Bu3ayanusauus BpeMeHn OKOHYaHWS BbIMeyKM i . o
Displays end of baking time

Buayanuaauus HOMUHaNbHOTO 3HaYeHUs TemMnepaTypbl Kamepbl i o o
Displays nominal temperature value in chamber

Temnepatypa, 3agaBaemas nofb3osatenem 8 °C unu °F N o o
Temperature can be set by the user in °C or °F

MpenBapuTeNbHbINA Harpes ) o o
Pre-Heating

YcTaHOBKa TeMnepaTypbl TepMocTaTa N . o
Thermostat temperature setting

bbicTpoe oxnaxjeHne ) o o
Fast cooling

lyck & ocTtaHoB ) o o

Start & stop

®yHKUMM 30HA@ BHYTPU NPOAYKTa
Temperature probe for product core

MpenoxpaHUTENbHbIA OrpaHMYUTENb TEMNEPATYPbI

- Optional * Optional *

o
Safety temperature limiting device * ‘
dHeprocbepexeHue i . .
Energy Save
KOHTPONb OTKPbLITUS-3aKPbITUA N . o
Chimney opening-closing control
Bbixoa USB ) ) . o
USB port Optional

* cMOTpUTe Moaenun / see models o CEPUMHBIE / standard - HET B HAJTMYMWM / not available
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JIMHWW / LINES

AVIOR N AVIOR COMPACT LINE

[MTonHaa nuHua gns NMPUroToBJ1IEHUA no6oro NMPOAYKTa

HoBeble neuun cepun Avior Compact yxxe CEHCOPHOTro TMNa, B 3aBUCUMOCTH OT

140 MM, TaK Kak CNpOeKTUPOBaHbI C npeAnoYTEHU, @ UMEIOLMECA BEPCUHK
YyCTPOMCTBAMU ynpaBieHUs, BCTPOEHHbIMMU pa3paboTaHbl ANA YAOBNETBOPEHUS BCEX
HenocpefCTBEHHO B [iBepb. BapoyHas 3anpocoB N60ro Tuna KyxHu. JInHus
KaMepa CoxpaHseT Te Xe pasMepbl Super Power pacnonaraet gByxLWaroBbiMm

W, CnejoBaTeSIbHO, BbICOKUIN YPOBEHb 3anofIHEHUEM NMPOTUBHAMMK, aBTOMATUYECKOM
NPOV3BOAUTENBHOCTU. YNpaBlieHME MOXET MOWKOWN, BbIXxogoM USB 1 BHYTpeHHUM

ObITb MEXaHUYeCKOro, UnbpoBOro unm 30HOM B CEPUMHOM KOMMIEKTaunu.

AVIOR AND AVIOR COMPACT LINE

A complete line for the baking of any product

The new ovens of Avior Compact line are The available versions have been developed
narrower than 140 mm. thanks to a control to meet the requirements of any type of cui-
device built-in the door. sine.

The baking chamber keeps the same dimen- The line Super Power has the advantage of
sions and therefore a high-level perfor- the double-pass panning (same side rack
mance. support both trays and grids) and the auto-
The control can be mechanics, digital or matic washing, USB port and the core probe
touch, depending on the preferences. as standard.
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AVIOR COMPACT LINE

XAPAKTEPUCTWKW/CARACTERISTIC

’ KS‘ 5 ‘23| M ‘ R } L=bokoBas aBepb/Lateral door
R=06paTtHblit/Reverse
FA3=TA3/GAS
MAHE/b YMPABJTEHUA/CONTROL PANEL
M=MexaHuyeckas/Mechanic
E=3nekTpoHHas Lindposas/Electronic/Digital
T= CeHcopHbIii/Touch
JIMHUA/LINE .
P=KoHavTepckyte usaenus/Pastry (Sirio) PA3MEP MPOTUBHEW/TRAYS DIMENSION
G=Kynunapus/Gastonomy (Vega) 3GN1/2-3GN2/3-4GN1/2-...
B=Boineuka xne6a/Bakery (Mizar) 4MCIO MPOTUBHE/TRAYS NUMBER
K=Pastry-Bakery- Gastronomy (Avior)

SNEKTPUYECKUN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

J

KS523MR
lateral door

GEEA0

MexaHunyeckuit/mechanic

KS523ER
lateral door

(O |6 [oefe] =

3NeKTPOHHbIN Lndposoir/digital elect.

K-Bo npoTusHen / No. Tray

5

5

Pa3amepbl NpoTuBHA / Tray dimension (mm)

GN 2/3 354x325

GN 2/3 354x325

LWar HanpaBnstowmx / Rack rails distance (mm) 68 68

Pasmepbl neun LxPxH / Oven dimensions WxDxH (mm) 655x695x670 655x695x670
Bec / Weight (Kg) 60 60

MotuwHocTb / Power (kW) 4,7 52
HanpseHue / Voltage - YacToTa / Frequency 400V - 50/60Hz 400V - 50/60Hz
Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo gBurateneit / Numbers Motors 1 reverse 1 reverse

Tun BbITXKK / Type of suction hood

US523 - USC523

US523 - USC523

3JNIEKTPUYECKUNN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

KS711MR
lateral door

GEA0M0

MexaHun4eckuin/mechanic

B

LIndt
]

KS711ER
lateral door

(O] ElsJoelnelr«

3NeKTPOHHbI Undposoi/digital elect.

K-o npoTusHeit / No. Tray

7

7

Pasmepbl NpoTuBHs / Tray dimension (mm)

GN 1/1 530x325

GN 1/1 530x325

LWar HanpaBnstowmx / Rack rails distance (mm) 80 80

Pasmepbl neun LxPxH / Oven dimensions WxDxH (mm) 655x900x897 655x900x897
Bec / Weight (Kg) 110 110
HanpsixeHue / Power (kW) 94 94
HanpseHue / Voltage - YacToTa / Frequency 400V - 50/60Hz 400V - 50/60Hz
Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo gBwurateneit / Numbers Motors 2 reverse 2 reverse

Tun BbITSXKK / Type of suction hood

US571 - USC571

US571 - USC571

Deuratens () Nr. reverse

KoHTponb @ Talimep
Motors [ NI reverse

Control Timer

Temnepatypa
Temperature

YBnaxKxHeHne
Humidification

I/I OTKpbITVE KaMKHa
Chimney opening




MOZLEJTN / MODELS

KS523TSR
lateral door

GEOBEDE

CEeHCOopHbIit/touch 5"

KS511MR
lateral door

@ [OLE [ 1A

MexaHudeckuin/mechanic

KS511ER
lateral door

KS511TSR
lateral door

EEAMEIE AEAMERmE

9NeKTPOHHbIN Undposoii/digital elect.

CeHcopHblit/touch 5

5 5 5 5

GN 2/3 354x325 GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325
68 68 68 68
655x695x670 655x900x670 655x900x670 655x900x670
60 87 87 87

52 7,5 7,5 7,5

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C

1 reverse 1 reverse 1 reverse 1 reverse

US523 - USC523

US571 - USC571

US571 - USC571

US571 - USC571

KS711TSR
lateral door

(O] ElsJoelnelr«

CeHcopHbIii/touch 5"

re—

KS1111MR
lateral door

GBE00M0

MexaHudyeckmnin/mechanic

KS1111ER
lateral door

(@O E [ Joelnelr«

3NEeKTPOHHbI Undposoit/digital elect.

-

" I.m"f"._“

KST111TSR
lateral door

O |6 [oefue] =

CeHCOopHbIii/touch 5"

7 11 11 11

GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325
80 68 68 68
655x900x897 655x900x1085 655x900x1085 655x900x1085
110 117 117 117

9,4 15 15 15

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C

2 reverse 2 reverse 2 reverse 2 reverse

US571 - USC571

US571 - USC571

US571 - USC571

US571 - USC571

dasbl FOTOBKM
Baking phases

[MporpamMmbl
Programs

MomkntoyeHne BHYTPEHHEro 3oHaa u

I/I o KamMuH n py4HOE yBiaXKHeHne ,\.$ perynmpoBaHue BEHTUAALNN

@ Manual humidifier and chimney Core probe and ventilation adjustment
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AVIOR COMPACT SUPER POWER LINE

XAPAKTEPUCTWUKW/CARACTERISTIC

’ KX‘ 5 ‘1 1 I M ‘ R } L=bokoBas aBepb/Lateral door
R=06paTtHblit/Reverse
[A3=TA3/GAS
MAHE/b YMPABJTEHUA/CONTROL PANEL
M=MexaHuueckas/Mechanic
E=9nekTtpoHHas Lindposas/Electronic/Digital
T= CeHcopHbIi/Touch
JIMHNA/LINE .
P=KoHavTepckye napenms/Pastry (Sirio) PA3SMEP MPOTUBHEW/TRAYS DIMENSION
G=KynuHapws/Gastonomy (Vega) 3GN1/2-3GN2/3-4GN1/2- ...
B=Boineuka xne6a/Bakery (Mizar) 4MCIO MPOTUBHE/TRAYS NUMBER
K=Pastry-Bakery- Gastronomy (Avior)

SNEKTPUYECKUN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

J

1A
e J, —gr=— '.l

KX511MR
lateral door

@ [OLE L 1A

MexaHudeckuin/mechanic

K-Bo npotusHen / No. Tray

5

Pa3amepbl NpoTuBHA / Tray dimension (mm)

GN 1/1 530x325

LLar HanpaBnstowmx / Rack rails distance (mm) 68

Paamepbl neuun LxPxH / Oven dimensions WxDxH (mm) 655x900x670
Bec / Weight (Kg) 87

MowHocTb / Power (kW) 8,1
HanpsxeHue / Voltage - YactoTa / Frequency 400V - 50/60Hz
Temnepatypa / Temperature (°C) 30+280°C

K-Bo gBurateneit / Numbers Motors 1 reverse

Tipo di cappa aspirante / Type of suction hood

US571 - USC571

3JNIEKTPUYECKUNN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

K-o npoTusHei / No. Tray

Pasmepbl NpoTuBHs / Tray dimension (mm)

LWar HanpaBnstowmx / Rack rails distance (mm)

Paamepbl neyn LxPxH / Oven dimensions WxDxH (mm)

Bec / Weight (Kg)

MowHocTb / Power (kW)

HanpsxeHue / Voltage - Yactota / Frequency

Temnepatypa / Temperature (°C)

K-Bo gBurateneit / Numbers Motors

Tun BbITSXKK / Type of suction hood

DOeuratens €3] Nr. reverse KoHTponb @ Tanvep Temnepatypa
Motors [ NI reverse Control Timer Temperature

Humidification

YBnaxKxHeHne I/I OTKpbITME KaMnHa
Chimney opening




Ry ——""]

KX511ER
lateral door

GEAMERmE

3NeKTPOHHbI LndpoBoii/digital elect.

KX511TSR
lateral door

GEAMERDE

CEHCOpHbIit/touch 5"

MOZLEJTN / MODELS

KX711MR
lateral door

BREA0M0

MexaHudyeckuin/mechanic

KX711ER
lateral door

O] E s Joelnel v

9NeKTPOHHbIN Undposoii/digital elect.

5 5 7 7

GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325
68 68 80 80
655x900x670 655x900x670 655x900x897 655x900x897
87 87 110 110

8,1 8,1 10,8 10,8

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C

1 reverse 1 reverse 2 reverse 2 reverse

US571 - USC571

US571 - USC571

US571 - USC571

US571 - USC571

KX711TSR
lateral door

@S] E s Joelnelrw

CeHcopHbIii/touch 5"

KX1111MR
lateral door

@ [OLE [ JIA)

MexaHundyeckunin/mechanic

yrmsl

KX1111ER
lateral door

D] & fornel

3MEeKTPOHHbIN LndpoBsoli/digital elect.

P

KX1111TSR
lateral door

& O] E s Joelnelrs

CeHcopHblit/touch 5"

7 11 11 11

GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325
80 68 68 68
655x900x897 655x900x1085 655x900x1085 655x900x1085
110 117 117 117

10,8 16,2 16,2 16,2

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C

2 reverse 2 reverse 2 reverse 2 reverse

US571 - USC571

US571 - USC571

US571 - USC571

US571 - USC571

dasbl FOTOBKM
Baking phases

[MporpamMmbl 1414
Programs

N KaMmuH v py4Hoe yBnasxKHeHue re
4 Manual humidifier and chimney

MomkntoyeHne BHYTPEHHEro 3oHaa u

PErynMpoBaHue BEHTUAALMM
Core probe and ventilation adjustment
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AVIOR LINE

XAPAKTEPUCTWUKW/CARACTERISTIC

’ K ‘ 5 ‘ 1 1 ‘ M ‘ R } L=bokoBas aBepb/Lateral door
R=06paTtHblit/Reverse
[A3=TA3/GAS
MAHE/b YMPABJTEHUA/CONTROL PANEL
M=MexaHunueckas/Mechanic
E=3nekTpoHHas Lindposas/Electronic/Digital
T= CeHcopHbIii/Touch
JINHUSA/LINE .
P=KoHavTepckye napenms/Pastry (Sirio) PA3SMEP MPOTUBHEW/TRAYS DIMENSION
G=Kynunapus/Gastonomy (Vega) 3GN1/2-3GN2/3-4GN1/2-..
B=Boineuka xne6a/Bakery (Mizar) 4MCIO MPOTUBHE/TRAYS NUMBER
K=Pastry-Bakery- Gastronomy (Avior)

SNEKTPUYECKUN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

K511MR
lateral door

& OLE L 1A

MexaHun4eckuit/mechanic

J

K511ER
lateral door

O] E s Joelnel v

3NeKTPOHHbIN Lndposoir/digital elect.

K-Bo npoTusHen / No. Tray

5

5

Pa3amepbl NpoTuBHA / Tray dimension (mm)

GN 1/1 530x325

GN 1/1 530x325

LWar HanpaBnstowmx / Rack rails distance (mm) 70 70

Pasmepbl neun LxPxH / Oven dimensions WxDxH (mm) 840x908x714 840x908x714
Bec / Weight (Kg) 80 80

MotwHocTb / Power (kW) 7,6 7,6
HanpseHue / Voltage - YacToTa / Frequency 400V - 50/60Hz 400V - 50/60Hz
Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo gBurateneit / Numbers Motors 2 reverse 2 reverse

Tun BbITXKK / Type of suction hood US64 - USC64 US64 - USC64

3JNIEKTPUYECKUNN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

K1111MR
lateral door

HERABMN

MexaHun4eckuin/mechanic

K1111ER
lateral door

HEAMERDE

3NEeKTPOHHbI UndpoBoii/digital elect.

K-o npoTusHei / No. Tray

1

1

Pasmepbl NpoTuBHs / Tray dimension (mm)

GN 1/1 530x325

GN 1/1 530x325

LWar HanpaBAstowmx / Rack rails distance (mm) 70 70

Pa3mepbl neuun LxPxH / Oven dimensions WxDxH (mm) 840x908x1170 840x908x1170

Bec / Weight (Kg) 135 135

MotwHocTb / Power (kW) 141 14,1

HanpsikeHue / Voltage - HYacTtoTa / Frequency 400V - 50/60Hz 400V - 50/60Hz

Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo aBurateneit / Numbers Motors 3 reverse 3 reverse

Tun BbITsXKK / Type of suction hood US64 - USC64 US64 - USC64

ﬁ,/’BVIFaTeﬂb ) ,ltllr. reverse KoHTponb @ Tz_aVlMep Temnepartypa YBﬂa_>+<_HeHv1_e I/I OT+_<pb|TV|e KamnHa
otors 1 r. reverse Control Timer Temperature Humidification Chimney opening




MOZLEJTN / MODELS

a
K511TSR K71TMR K711ER K711TSR
lateral door lateral door lateral door lateral door
GEABEIE BROA0MN GEROEEDE GEEBaDD
CEeHCOpHbIit/touch 9” MexaHu4yeckuin/mechanic QNEKTPOHHBIN Ldposoir/digital elect.  ceHcopHbIA/touch 9”
5 7 7 7
GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325 GN 1/1 530x325
70 70 70 70
840x908x714 840x908x852 840x908x852 840x908x852
80 100 100 100
7.6 94 94 9,4
400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C
2 reverse 2 reverse 2 reverse 2 reverse
Us64 - USC64 US64 - USC64 US64 - USC64 Us64 - USC64

4

KTT1T11TSR K2011TMR K2011ER K2011TSR
lateral door lateral door lateral door lateral door
GRAAEEE GERBME EEIMEIE ERIBEDE
CEHCOpHbI/touch 9” MexaHuyeckuit/mechanic AMIEKTPOHHBIN Lndposoir/digital elect.  ceHcopHbIii/touch 5
11 20 20 20

GN 1/1 530x325 GN 1/1 535X325 GN 1/1 535X325 GN 1/1 535X325

70 66 66 66

840x908x1170 1016x905x1825 1016x905x1825 1016x905x1825
135 195 195 195

141 23,5 23,5 23,5

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C

3 reverse Sreverse Sreverse Sreverse

US64 - USC64 - - -

TOAKIIOYEHVE BHYTPEHHENO 30HAA U
®asbl rotoBKK [porpammbl A% KaMuH 1 py4Hoe yBnaxHeHue re PErynMpoBaHue BEHTUAALMM
Baking phases Programs @ Manual humidifier and chimney Core probe and ventilation adjustment
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AVIOR LINE

XAPAKTEPUCTWUKW/CARACTERISTIC

’ K‘ 4 ‘ 64‘ M ‘ R % L=bokoBas aBepb/Lateral door
R=06paTtHblit/Reverse
[A3=TA3/GAS
MAHE/b YMPABJTEHUA/CONTROL PANEL
M=MexaHunueckas/Mechanic
E=3nekTpoHHas Lindposas/Electronic/Digital
T= CeHcopHbIii/Touch
JINHUSA/LINE .
P=KoHavTepckye napenms/Pastry (Sirio) PA3SMEP MPOTUBHEW/TRAYS DIMENSION
G=Kynunapus/Gastonomy (Vega) 3GN1/2-3GN2/3-4GN1/2-..
B=Boineuka xne6a/Bakery (Mizar) 4MCIO MPOTUBHE/TRAYS NUMBER
K=Pastry-Bakery- Gastronomy (Avior)

QNIEKTPUYECKUN
ELECTRIC

Tun ynpasnexns / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

K464MR
lateral door

BRAEBMN

MexaHuyeckuit/mechanic

b
iy @

K464ER
lateral door

BEEDEDD

3NeKTPOHHBI UndpoBoii/digital elect.

K-Bo npoTusHen / No. Tray

4

4

Pasmepbl NpoTuBHs / Tray dimension (mm) 600x400 600x400

LLar HanpaBnstowmx / Rack rails distance (mm) 75 75

Paamepbl neuun LxPxH / Oven dimensions WxDxH (mm) 840x908x714 840x908x714
Bec / Weight (Kg) 80 80

MotwHocTb / Power (kW) 7,6 7,6
HanpseHue / Voltage - YacToTa / Frequency 400V - 50/60Hz 400V - 50/60Hz
Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo gBwurateneit / Numbers Motors 2 reverse 2 reverse

Tun BbITXKK / Type of suction hood US64 - USC64 US64 - USC64

3JIEKTPUYECKUNN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

K1064MR
lateral door

GBE000

MexaHmnyeckuit/mechanic

K1064ER
lateral door

O] Bl Joelnel v

3NEeKTPOHHbI UndpoBoii/digital elect.

K-o npoTusHeit / No. Tray

10

10

Pasmepbl NpoTuBHs / Tray dimension (mm) 600x400 600x400

LWar HanpasAstowmx / Rack rails distance (mm) 80 80

Pa3mepbl neuun LxPxH / Oven dimensions WxDxH (mm) 840x908x1170 840x908x1170

Bec / Weight (Kg) 135 135

MouHocTb / Power (kW) 141 141

HanpsxeHue / Voltage - YacToTa / Frequency 400V - 50/60Hz 400V - 50/60Hz

Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo gBwurateneit / Numbers Motors 3 reverse 3 reverse

Tun BbITSXKK / Type of suction hood US64 - USCo4 US64 - USC64

ﬁ,/’BVIFaTeﬂb ) ,ltllr. reverse KoHTponb @ Tz_aVlMep Temnepartypa YBﬂa_>+<_HeHv1_e I/I OT+_<pb|TV|e KamnHa
otors 1 r. reverse Control Timer Temperature Humidification Chimney opening




K464TSR
lateral door

K664MR
lateral door

E0MEIEE2 GEEAMN

CeHcopHblit/touch 9"

MexaHudeckuit/mechanic

MOZLEJTN / MODELS

K664ER
lateral door

& O] E [ Joelnelrs

3NeKTPOHHbI UndpoBoii/digital elect.

K664TSR
lateral door

EEAMEDE

CEeHCOpHbIii/touch 9”

4 6 6 6
600x400 600x400 600x400 600x400
75 80 80 80
840x908x714 840x908x852 840x908x852 840x908x852
80 100 100 100
7,6 9,4 9,4 9,4
400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C
2 reverse 2 reverse 2 reverse 2 reverse
UsS64 - USC64 US64 - USC64 US64 - USC64 US64 - USC64

|

|
1 ' I T
K1064TSR K1664MR K1664ER K1664TSR
lateral door lateral door lateral door lateral door

IOLE[ o] s

CeHcopHblii/touch 9"

(@ O] E L ]I

MexaHudyeckunin/mechanic

GEEMEIER GEABEDE

3NeKTPOHHb I Undposoi/digital elect.

CeHCOpHbIi/touch 5"

10 16 16 16

600x400 600x400 600x400 600x400

80 80 80 80
840x908x1170 1016x905x1825 1016x905x1825 1016x905x1825
135 195 195 195

14,1 23,5 23,5 23,5

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz
30+280°C 30+280°C 30+280°C 30+280°C
3reverse 5 reverse Sreverse Sreverse

US64 - USC64 : :

dasbl FOTOBKM
Baking phases

[MporpamMmbl 1414
Programs

N KaMmuH v py4Hoe yBnasxKHeHue
4 Manual humidifier and chimney

MomkntoyeHne BHYTPEHHEro 3oHaa u

’re

PErynMpoBaHue BEHTUAALMM
Core probe and ventilation adjustment
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AVIOR SUPER POWER LINE < % an

XAPAKTEPUCTWUKW/CARACTERISTIC
L=bokoBasi aBepb/Lateral door
R=06paTHbIit/Reverse

['A3=TA3/GAS

MAHENb YMPABJIEHNSA/CONTROL PANEL
M=MexaHwnueckasn/Mechanic
E=3nekTtpoHHas Lindpposas/Electronic/Digital

KD[4[M[R]

T= CeHcopHblit/Touch
JNIMHUA/LINE
P=KonauTepckue usaenus/Pastry (Sirio) UMCNO MPOTUBHEN/TRAYS NUMBER
G=Kynunapus/Gastonomy (Vega)

B=Bbineuka xne6a/Bakery (Mizar)

K=Pastry-Bakery- Gastronomy (Avior)

KD=Pastry-Bakery- Gastronomy (Avior Super Power) a
D= 3anonHeHne NpoTMBHAMM C ABOMHbIM WaromM/double-pass panning

KD4MR KD4ER
lateral door lateral door

2000 ERAEDER

Tun ynpasnexns / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)  MeXaHW4yeckuit/mechanic  anexTpoHHbIit undposoi/digital elect.

QNIEKTPUYECKUN
ELECTRIC

K-Bo npoTusHei / No. Tray 4

4

Pasmepbl NpoTuBHs / Tray dimension (mm)

600x400 - GN 1/1 530x325

600x400 - GN 1/1 530x325

LWar HanpaBnstowmx / Rack rails distance (mm) 75

75

Pa3mepbl neuun LxPxH / Oven dimensions WxDxH (mm)

840x908x714

840x908x714

Bec / Weight (Kg) 85

85

MolwHocTb / Power (kW) 10,8

10,8

HanpseHue / Voltage - YacToTa / Frequency 400V - 50/60Hz 400V - 50/60Hz

Temnepatypa / Temperature (°C) 30+280°C 30+280°C

K-Bo gBwurateneit / Numbers Motors 2 reverse 2 reverse

Tun BbITXKK / Type of suction hood US64 - USC64 US64 - USC64

CTAHOAPT HA AVIOR COMPACT SUPER POWER
STANDARD ON AVIOR COMPACT SUPER POWER

+ IBOMHOE 3ATONTHEHWE MPOTUBHAMM / DOUBLE-PASS PANNING
* USB-TTOPT / USB PORT

+ ABTOMATWUYECKASA MOMKA / AUTOMATIC WASHING

* BHYTPEHHWIA 30H UTNA / CORE PROBE

3JIEKTPUYECKUNN
ELECTRIC

Tun ynpasnenus / Control type (CM. CPABHEHWE CTP16/ See comparison page 16)

K-o npoTusHei / No. Tray

Pasmepbl NpoTuBHs / Tray dimension (mm)

LWar HanpaBAstowmx / Rack rails distance (mm)

Pa3mepbl neuun LxPxH / Oven dimensions WxDxH (mm)

Bec / Weight (Kg)

MowHocTb / Power (kW)

HanpsxeHue / Voltage - YacToTa / Frequency

Temnepatypa / Temperature (°C)

K-Bo gBwurateneit / Numbers Motors

Tun BbITSXKK / Type of suction hood

Deuratens () Nr. reverse KoHTponb @ Tanmep Temnepartypa YBnaxHeHue I/I OTKpbITME KaMUHa
Motors [ NI reverse Control Timer Temperature Humidification Chimney opening




MOZLEJTN / MODELS

a | | |

KD4TSR KD6MR KD6ER KD6TSR

lateral door lateral door lateral door lateral door
GROMEDE ARAE0M BEABEDE GEABEDE
CeHcopHblit/touch 9" MexaHuyeckuit/mechanic aNeKTPOHHbIN Ldposoir/digital elect.  CeHCOpHbIiA/touch 9”

4 6 6 10

600x400 - GN 1/1 530x325 600x400 - GN 1/1 530x325 600x400 - GN 1/1 530x325 600x400 - GN 1/1 530x325
75 75 75 75

840x908x714 840x908x852 840x908x852 840x908x852

85 100 100 100

10,8 12 12 12

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz

30+280°C 30+280°C 30+280°C 30+280°C

2 reverse 2 reverse 2 reverse 2 reverse

Us64 - USC64 US64 - USC64 Us64 - USC64 US64 - USC64

d

KD10MR KD10ER KD10TSR

lateral door lateral door lateral door
BERE0M0 BROEEDE OREEERE
MexaHuyeckmit/mechanic ANEKTPOHHbIN LnbpoBoir/digital elect.  ceHcopHbIii/touch 9”

10 10 10

600x400 - GN 1/1 530x325 600x400 - GN 1/1 530x325 600x400 - GN 1/1 530x325
75 75 75

840x908x1170 840x908x1170 840x908x1170

135 135 135

18 18 18

400V - 50/60Hz 400V - 50/60Hz 400V - 50/60Hz

30+280°C 30+280°C 30+280°C

3reverse 3reverse 3reverse

US64 - USCo4 US64 - USC64 US64 - USC64

TOAKIIOYEHVE BHYTPEHHENO 30HAA U
®asbl rotoBKK [porpammbl A% KaMuH 1 py4Hoe yBnaxHeHue re PErynMpoBaHue BEHTUAALMM
Baking phases Programs @ Manual humidifier and chimney Core probe and ventilation adjustment




OONONHUTENIBHOE OBOPYLJOBAHWE W OMUMK / ACCESSORIES AND OPTIONALS
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* BbITAXKA
QYHKLMOHaNbHbIE 1
apheKTUBHbIE, BbITSXKKM Unipro
YAAnaroT ObIiMbl, BbIXoAsLIMeE
NP1 OTKPbITUM ABEPLIbI Neyn,
CnoCco6CTBYS MOAAEPIKAHMIO
onTMMasbHOM aTMochepbl B
pabtoyeM NOMELLEHNN.

* CICTEMA MbITb{
CucrtemMa MOMKM, KOTOPYHO
MO>HO BCTPOUTb, 0b6ecnevmBaeT
NpaBWTbHYHO OYUCTKY BapOYHOW
KamMepbl MO OKOHYaHUW NoH0ro
LMK, NO3BONSA BCeraa MMeTb
CaHMPOBaHHY0 pabouyto cpeay
(onums).

« CTOJIbI N3
HEPXABEIOLWEWN CTAMU
Kpenkue n npakTuyHble,
obneryaroT BCe AeNCTBUS,
CBA3aHHble C NeYyamm u
paccToMKaMu 1 ABNSAIOTCS
MOJIE3HON OCHOBOW A1 ONOPbI U
paboThI.

* JINCThl N PEWWETKW
MpoYHble AOMNONHEHNS,
NPUrofiHble ANS UHTEHCUBHOIO
MCMNOSIb30BaHNS,
YyAOBNETBOPAIOLINE BCEM
noTpebHOCTSM paboThl MO
CBOWM XapaKTEPUCTUKAM.

e TEJTEXXKA HA 16-20
MPOTUBHEN

MmMmetoTca Ana BCero
aCCoOpPTUMEHTa Meyen
cepun K2011 n K1664,
BbIMOMIHEHHbIE N3 MPOYHOM
HepykaBetoulen ctanu AlSI
304.

SUCTION HOOD
Functional and effective,
Unipro suction hoods reduce
fumes from the oven when
the door is opened, helping
maintain an optimal climate
in the working environment.

CLEANING SYSTEM

The integrated cleaning sys-
tem ensures that the baking
chamber be properly cleaned
at the end of each cycle, al-
ways allowing for a sanitized
work environment (optional).

STAINLESS STEEL TABLES
Robust and practical, they
facilitate all procedures
required when working with
ovens and proofers and are
also useful as support and
work surfaces.

TRAYS AND GRIDS

Durable accessories, suitable
for intense use, with multiple
features that satisfy every
need in the baking lab.

16-20 TRAYS RACK
Available for all K2011 and
K1664 oven range, realized in
solid AISI 304 stainless.



« USB-TIOPT USB PORT

USB-nopT noseonser The USB port allows you to
COXPaHATb CBOM peLenTbl safely store baking recipes,
FOTOBKMW, MO3BOAAA allowing to import and export
MMMNOPTMPOBaTb U programs.

3KCNopTMpoBaTb NPOrpaMmbi.

« BHYTPEHHWIW 30H] CORE PROBE
Heob6xoanMbli MIHCTPYMEHT An instrument that is indis-
[ Ana obecnevyeHuns ngeanoHo  pensable in ensuring perfect
E. ~ ' BbIMeYKM N KOHTPONS baking and temperature con-
. TeMnepaTtypbl Ha BCEX trol during all working phases.
/_,»—""/ CTaanax paboThl.
-
« HABOP A1 MOWK W SHOWER KIT
. \ [ns 6bICTPON M akKypaTHOW For fast and accurate clean-
¥ | : / YMCTKN. Habop Ansg MOMKHK ing. The Unipro shower kit
% Unipro o6neryaet BCe with support, hose, and rele-
onepauunn ansa obecnedyeHns vant set-up facilitates all pro-
{ ' N Noaaep>KaHns TwaTenbHON cedures through an accurate
; YUCTKM. cleaning process.

KOMBUHWUPYEMbIE C KAMEPAMW PACCTOMUKM
CAN BE COMBINED WITH PROOFERS

\ Meun Avior Compact MOXXHO KOMBUHUPOBATDL C

' LWMPOKNUM aCCOPTUMEHTOM KaMep ANA pacCTOMKN
Unipro, roe npoayKT MOXeT 6pOoAnTb ONTUManbHbIM
o6pasomM 6narofaps cpefe ¢ KOHTPOIMPYyeEMOi
TeMnepaTypour 1 BIAXXHOCTbIO.

Avior Compact ovens can be combined with a wide
range of Unipro proofers, where the product can be
optimally proofed, thanks to an environment with con-
trolled levels of temperature and moisture.




Mbl gaBgeMcA NpeanpusaTUeM, NpuHaanexallmm K YCTONYNBON, OpraHn3oBaHHoW [pynne,
nepBoi B ITanum n MMpoBOMY NMAEPY UCKYCCTBaA X/1e60NeYeHns n KOHAUTEPCKON MHAYCTPUN.
Mbl ocyllecTBAAEM MHHOBALIMW, MPOEKTUPYEM M 3a6OTANBO M3FOTABAMBAEM NEYN U

paccTorkn “Made in Italy” ang kynuHapuu, Xxne606ynoYHbIX U KOHAUTEPCKUX U3AENNNA.

We are a company that belongs to a solid, organized Group. A leader in the
art of baking and the confectionery industry.
We innovate, design, and carefully manufacture Made in Italy ovens and proofers

for the gastronomy, bakery, and pastry sectors.

UNIPRO

UNIPRO S.r.l.
Via Ponzimiglio 46/48 | 36047 Montegalda (VI) -Italy
T. +39 0444 415050 | F. +39 0444 416882

info@uniprosrl.it | www.uniprosrl.it

M3MeHATbCA 6e3 npefiBapuTenbHOro yBeJoM/IEHNS.

Images, measurements and specifications are not binding and therefore subject to changes without obligation of notice.

MSOspa)KeHMﬂ, pasmepbl U TeXHUYECKUe AaHHble He ABNAIOTCA 06H33Tel1belMVl, Mo3ToMy MO

q@ laziendinacreativa.it



