Gazli Konveksiyonlu
Manuel Firin
Gas Convection Manuel Oven

VTL-PRIME202GPM-S 50.000 : 2X550

Gaz Tuketim Degeri
Gas Consumption

1.400

Gaz Girigi

Gas Inlet
(inch)

20GN 2/1

40 GN 1/1 1270x1225x2075

1230x1135x1870 355 390

Kablo Kesiti
Cable Section
mm?

Elektrik Girisi
Power Input
V-Hz

Su Basinci
Water Pressure
(bar)

Su Girisi
Water Inlet
({alely)]

VTL-PRIME202GPM-S = 4.932 m¥h = 2.589 m¥h = 3.675 kg/h : 1.929 kg/h

R 3/4" R3/4" 1,5-4bar : 220-230V 1IN AC50 HZ 3X1,5mm

TEKNIK OZELLIKLER

Paslanmaz gelik gévde uzun émiir ve dayanikhhk saglar. Yuvarlak

koseli i¢ kabin kolay temizlik imkani sunar. Agik i¢ cam kolay temizlik saglar.
Yuksek sicakliga dayanikl gift cam. Kaplamali i¢ cam, dis camda

iIsinmay!1 dnler ve isi kaybini engeller. Pisirme kabini gevresindeki

yalitim malzemesi isi kaybini en aza indirir ve enerji tasarrufu saglar.

Ozel silikon kapi contasi, kapidan isi transferini énler ve enerji

tasarrufu saglar. Cift yonli dénen paslanmaz gelik fan, kabin iginde
homojen bir 1s1 dagilimi saglar. Emniyet termostati sayesinde kabinde

asini sicaklik artisi 6nlenir. Manuel nemlendirme &zelligi mevcuttur.

120 dakikaya kadar ayarlanabilir pisirme siiresi ile genis bir pisirme

araligi sunar. Dislik emisyonlu ve yiksek verimli, n karisimh kapal

yanma sistemine sahiptir. Sogutma fonksiyonu ile firini bir sonraki

pisirme igin hazirlama 6zelligine sahiptir. Firin kapisi agildiginda pisirmeyi
durduran bir kapi anahtari bulunur. Halojen lamba ve enine tepsiler,
operatdr tarafindan yiyeceklerin strekli olarak izlenmesini saglar.

Tepsi kapasitesi 40 x GN 1/1 veya 20 x GN 2/1.

GENEL OZELLIKLER

Govde, firin haznesi, fan ve hava dagitim paneli paslanmaz gelikten yapilmistir.

Yuksek sicakliklara dayanikli gift camli kapi. Yuvarlak koseli kabin ici aydinlatma.

Hava yonlendirme sistemi. Isitma, ylksek verimli

Incolay kaplamali isitma elemanlart ile yapilir. Optimum pisirme igin ters donds.

Pisirme modlari:

konveksiyon modu (maks. 300 °C sicak hava), kombinasyon modlu yari buharl
pisirme.

Gastronorm tepsiler igin uygun tepsi rafi.

Tepsi kapasitesi 40 x GN 1/1 veya 20 x GN 2/1.

YAPI OZELLIKLERI

Yogun kullanima uygun paslanmaz gelik yapi;

Govde, hazne, fan ve hava dagiim panelleri paslanmaz gelikten yapilmistir.
Cift camli kapu.

Entegre tahliye ¢ikisi.

Tum baglantilar sol alttadir.

GUVENLIK EKIPMANLARI VE

ONAYLA

Tum direktif ve yonetmeliklere uygun CE sertifikasi

Tepsiler arasi mesafe 68 mm

vitalmutfak.com

> TECHNICAL SPECIFICATIONS

The stainless steel body ensures a long life and durability. The inner cabinet with
rounded corners allows for easy cleaning. The open inner glass provides easy cleaning.
High temperature resistant double glazing. The coated inner glass prevents heating

on the outer glass and prevents heat loss. The insulating material around the cooking
cabinet minimizes heat loss and saves energy. The special silicone door seal prevents
heat transfer through the door and saves energy. The bidirectional rotating stainless
steel fan ensures a homogeneous heat distribution inside the cabinet. Thanks to the
safety thermostat, excessive temperature increase in the cabin is prevented. There is
manual humidification. It offers a wide cooking range with an adjustable cooking time
of up to 120 minutes. It has a closed combustion system with premix, with low
emissions and high efficiency. With the cooling function, it has the ability to prepare
the oven for the next cooking. There is a door switch that stops cooking when the oven
door is opened. The halogen lamp and the transverse trays ensure continuous monitoring
of the food by the operator. Tray capacity 40 x GN 1/1 or 20 x GN 2/1.

GENERAL FEATURES

The body, oven chamber, fan and air distribution panel are made of stainless steel.
Door with double-glazed glass resistant to high temperatures. Lighting inside the cabin
with rounded corners. Air diversion system. Heating is done with high-efficiency
Incolay-coated heating elements. Reverse rotation for optimal cooking. Cooking modes:
convection mode (hot air max. 300 °C), semi-steam cooking with combination mode.
Tray rack suitable for gastronorm trays. Tray capacity 40 x GN 1/1 or 20 x GN 2/1.
CONSTRUCTION FEATURES

Stainless steel construction, suitable for intensive use;

The body, chamber, fan and air distribution panels are made of stainless steel.

Door with double-glazed glass.

Integrated drain outlet.

All connections are on the bottom left.

SAFETY EQUIPMENT AND

APPROVALS

CE certification for all directives and regulations

68 mm the trays distance



) VTL-EDT7050.60
2.00 mm kalinlikta standart st tabla
Standard 20/10 mm top thickness
Olcti / Agirlik
Model in Adi 7 ; :
Model DT n - e

‘ : Elektrikli Devrilir Tava 50 [t. ‘ : : ‘
VTL-EDT7050.60 Electric, Tilting Bratt Pan 50 It. 8.000 60 800x730x850 110 820x800x1100 125

Pack. Dim. / Gross Weight
mm/kg

Gaz Tuketim Degeri
Elektrik Voltaji Kablo Kesiti Gas Consumption
Electric Voltage Cable Section

Y mm?

[CEYACIN] Su Girisi

Gas Inlet Water Inlet
(inch)

'VTL-EDT7050.60 380-400V3NACS50Hz = 5x4 - ‘ - ‘ - ‘ - ‘ - - R1/2

Genel Ozellikler / General Specifications

> EndUstr.i.yeI Pisirme Tavasi > Industrial cooking pan
Teknik Ozellikler Technical specifications
Yapi: Paslanmaz gelik AlSI 304 Structure: Stainless steel AISI 304
Boyutlar: 800x730x850 mm Dimensions: 800x730x850 mm
Calisma kapasitesi: 60 L Working capacity: 60 L
Agirlik: 110 kg Weight: 110 kg
Besleme voltaji: 400V/50 Hz V3N Supply voltage: 400V/50 Hz V3N
Glg: 8 kW Power: 8 kw
Diger ozellikler: Other specifications:
Termokondiktif katmanli tabanli paslanmaz gelikten yapilmis pisirme kabi Cooking bowl made of stainless steel with thermoconductive layered base
Manuel devirme sistemi Manual tilting system
Karsi agirlikl menteseli kapak Hinged lid with counterweight
Otomatik direng kapatma igin kap egim izleme sistemi Bowl inclination monitoring system for automatic shutdown of the resistances
Otomatik su besleme sistemi Automatic water supply system
Yan, alt ve arka paneller paslanmaz gelikten yapilmistir Side, bottom and rear panels made of stainless steel
Anahtara bagli termostat ile kontrol edilen 100°C ile 300°C arasinda sicaklik ayari Temperature adjustment from 100°C to 300°C controlled by thermostat
Manuel yeniden baslatmali emniyet termostati connected to the switch
Ustte bulunan sabit su muslugu Safety thermostat with manual restart
Kontrol paneline su girmesini 6nlemek igin 6zel olarak tasarlanmig digmeler Fixed water tap located above
Yuksek sicakliklara, kireg korozyonuna ve kimyasal kullanima dayanikli Incoloy ~ Specially designed buttons to avoid water entering the control panel control
800 kalitesinde uzun émdirli direng Long-lasting resistance from Incoloy 800 quality, resistant to high temperatures,
Kolay temizlik yuvarlak koseli tezgah limescale corrosion and chemical use

Easy to clean thanks to the worktop with rounded corners
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