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RADAX. l[HHOBaLMOHHbIV bpeHa,
DOKOEHHbIVI OT BCTPEUM [BYX
KYNbTYp.

IT'S RADAX. An innovative brand born out
of the meeting of two talents.
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Ratdax

RADAX nosBuncs Ha 6ase UTanbsAHCKOro Au3alHa M TeXHONOrMi, POCCUMCKOro onbiTa U
NPAKTUYHOCTU. DTO NpefnpUHUMATENBCKUA MPOEKT, CoUeTalolnii B cebe TeXHUUYECKy Cuny U
TBOPYECKYIO SHEPTIIO, NHHOBALIMIOHHbIE TEXHOMOMMN U 3M1EFaHTHbBIA CTUTb.

Cuna 6peHaa — BO B3aVMOAENCTBIN ABYX TPAAMULIMIA, @ LIENb - YCNexX Ha MeXayHapOAHOM PbiHKe

RADAX was born from the encounter between Russian high technology and Italian design,
experience and quality. An entrepreneurial project that combines the power of mechanics and the
energy of creativity, technological innovation and stylistic elegance of forms. A new production reality
that puts two complementary talents at stake in order to overcome the most important challenges of the
international market.
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The technologyef @ur ovens

X-Power

PekoppaHo 6bicTpoe Bpems
Harpesa.

bnarogapa ycoeeplueHCTBOBaHHOM
cncTeme NeKTPUYECKMX
Pe3nCTOPOB CO CBEPXBLICOKOWM
MOLLHOCTbBIO W HN3KNM
SHepronoTpebneHvem.

Record times for temperature and
precision in maintenance during
the cooking cycle.

Thanks to an advanced system of
electrical resistors with very high
power and low consumption.

X-Preheating

Kamepa Bcerga rotoBa K pa6ore.

HoBgas TexHonorusa no3gonset
TOYHO paccUUTaTh TEMMEpaTypy
npenBapuTeNbHOrO Harpeea u
n36exaTb TePMMUECKOTO LWOKA.

The cooking chamber is always
ready to use.

An effective technology to calculate
the correct preheating temperature
and avoid thermal shocks harmful
to the good success of the dish.
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X-Equal

OpHOPOAHOCTb BbINeKaHUA
1 NpeKpacHbIi pesynbrat
npu No6bIX YCI0BUAX.

VIHTennekTyanbHaa cnucrema
[BYHaMpaBieHHbIX BEHTUIATOPOB
COYETAETCA C YCOBEPLIEHCTBOBAHHbIM
[13aHOM Kamepbl 1 NepeoBoi
TexHonorven X VORTEX.

Maximum cooking uniformity
and excellent results in all loading
conditions.

An intelligent bi-directional fan system
combines with the innovative design
of the cooking chamber and the
advanced X VORTEX technology.



X-Vortex

PaBHOMepHasA BeHTUNALMSA
Kamepbl.

JKCKMO3UBHaA CUCTEMA
pPeLVpKYIALNN BO3YyXa,
pa3paboTaHHasA C y4yeTomM HOBOW
reoMeTPUM Kamepsbl 414 fyyllero
pacnpenenenva Bo3ayLUHbIX
MOTOKOB.

Complete uniformity of ventilation
in all areas of the oven.

An exclusive air circulation system
studied in relation to a new geometry
of the cooking chamber for the best
air diffusion.

X-Ecosystem

MpeanbHbl MUKpOKNMMaT
ANA NnpuroToBneHua 6niof
no CTPOrvM npaBuIam.

TexHonorna HoOBOro MNOKONEHKA
obecneunBaeT NOMHYI0 aBTOHOMMIO
nofauv Bnarv 1 napa, Noanep<rean
X OMTUMATbHBIV YPOBEHb.

The perfect ecosystem for a
perfect cooking.

A new generation technology ensures
in total autonomy the ideal emission
of moisture and steam in the room for
every type of dish.

B nonckax
The research of.

X-Dry

bonble uBeta, npuATHee
TEKCTypa 1 HeXKHee XpycTAllas
KOpouKa.

VIHHOBALIMOHHAA CKCTeMa yaaneHs
NNLWHeNn Bnarv obecneymsaet
HeobxoanMoe oCylleHe BO3ayxa
A8 NPUroTOBNEHNA I0ObIX BUAOB
651104,

More color, more texture and
more crispness to each dish.

The innovative system for the
elimination of excess steam constantly
guarantees a perfect dehumidification
in the cooking chamber.



lexHonormu...
HaLLVX ReYEis

The technology of our oveps,

X-Control X-Safe X-Core
MpocToe, onepaTneHoe, MonHasa 6e30nacHOCTb 1 FOTOBHOCTb O CaMOVi CEPALIEBUHbI.
3ProHOMUYHOE U onTUManbHoe noanep)aHne MHOFOTOUEUHbIF AATUMK rapaHTUpyeT
MHOrodpyHKLMNOHaNbHOE Temneparypbl. CTPOMVVt TeMMepaTypPHBIl KOHTPOb,
ynpasneHue. SPPeKTVBHAA cMCTEMA U30NALUM obecneyrisas coxpaHeHue
MaHenb ynpasneHus no3sonaet VI TENNOBOW 3aWWThl Gnarogapa NUTaTeNbHbIX CBOMCTB UCXOAHbBIX
paboTaTh GLICTPO U UHTYWUTUBHO, FePMETUYHOCTY U ABOMHOW [BEPU NPOAYKTOB Vi 3aLLMLLAA UX OT NOTEPH
BbIEPKMBAET BbICOKYIO VI3 3aKaNeHHoro cTeksa. Beca.
TEMMEPATYPY U UHTEHCUBHYIO
Harpy3Kky.

Simple, fast, ergonomic and Total safety and optimal Maximum cooking accuracy at

feature-rich controls. temperature maintenance in the heart of the product.

New generation technological the cooking chamber. The core-probe ensures strict

solutions designed for an intuitive An effective insulation and heat temperature control while safequar-

use and to resist heat and a high protection system through a double ding the nutritional properties of

intensity of work. tempered glass door that seals the food and reducing the weight loss
cooking chamber. of the product.
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X-Clean

MakcnmanbHaa 4YncToTa,
ONTMMaJbHbIN pacxon BoAbl,
MowLwWnx cpeacTs n BpemeHu.

CoBpemeHHas MotoLLas cucTema
npeanaraeT Tpy pasHbx Mo
NHTEHCVBHOCTM PEXMMA.

C Lenblo SKOHOMMMN BpeMEHU 1
CPeACTB MOXHO MCMOb30BaTh
NPOCTON PEXMM MPOMbIBA.

Maximum hygiene, no waste
of water, detergent and
precious time.

The innovative washing system offers
the possibility to choose between three
different programs (soft — medium —
hard) and simple rinsing to optimize
efficiency and reduce labor costs.
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X-Double

Tpl/l B OQHOM - onNTMnsauna
BpeMmMeHu, 3aTpaT N sHeprun.

YnauHoe pelleHne ana
KOMOWHMPOBaHVA 060PYA0BaAHNSA
13 BCeW rammbl NPOAYKLIMM
RADAX 1 POLAIR.

[o3BONSAET NErko CoBMeLLaThb U
YNpPaBnATb HECKOMbKMMM ha3amm

MPUroToBeHMA NoBbIX BMOOB 6J'HO):L

OfIHOBPEMEHHO.

Allin one, optimising time,

costs and energy.

An effective system to combine more
products in the Radax range,

and more, for easy management

of different cooking phases,
maintenance and prooving.

<—DOOR >

X-Reverse

OonTMmunsaums pabouyero
npocTpaHcTBa.

MHTennekTyanbHas cuctema
NO3BOSISET OTKPbIBATL ABEPb
Takke C/ieBa Hanpaso A
ynobcTea 1 bonee NpakTMYHOro
MCMOMb30BaHMsA pabouero
NpPOCTPaHCTBA.

Optimised spaces, greater
efficiency.

An intelligent system allows the
opening of the furnace door also from
left to right favouring a more practical
and effective organisation of the

work spaces.
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XcLoup ViHTeNNeKTyanbHas cuctema,
KOTOpas Bcerga B pabore.

X-Cloud, an intelligent oven system which is always connected.

Kak noboe coBpemeHHoe nokoneHue neyeir, neun BLOK & Chehov nogaepxmsatoTt
nogkntoderve k Wi-Fi, X-Web-cepsep v X-Cloud BHyTpY ONTUMU3MPOBAHHOW 3KOCUCTEMDI
RADAX, koTopad no3BonseT Nob3oBaTeaM NOAHOCTLIO M ObICTPO YNPaBAAThL peLentamm
C MoMoULbo CMapThOHa 1K NnaHweTa. X-Data rapaHTpyeT BblCouYariine CTaHaapTbl
GYHKUMOHANbHOCTU 1 HAIEXHOCTU. YNpaBnaeMas TEXHONOMMA MOCTOAHHO OTCNEXMBaeT U
COBepLUEeHCTBYeT Npoueaypbl MPUroTOBAEHMA MILLK, a NoakMtodeHue k X-Cloud no3gonseTt
y[aneHHO OKa3blBaTb MOMOLLb 1 OCYLLECTBAATb TEXHNUECKOe OOCNYKIMBAHME,

As a new ovens generation BLOK & CHEKHOV carries
Wi-Fi connection, X-Web Server and X-Cloud inside an
optimized RADAX ecosystem which allows the users a
complete and fast recipe management via smartphone
or tablet. The highest standards of functionality and
reliability are guaranteed by X-Data. Driven technology
constantly monitors and improves cooking procedures,
and the connection with the X-Cloud allows both
remote assistance and maintenance.

XcLoup

Chef Cloud Connect

Graphs and Download / Upload
statistics O software
Radax
Recipes Remote
Store O eCOSySte m assistance
Remote O Machine
HACCP - setting
°

‘5._—'_

. Oven
/ o ]
{ % ~ alarms
N — d . O View real time
N

u Consumption
O in real time







nekapeH cyfepMap

Exclusive range for Supermarket Bakeries

BbipaxxeHue nepeaosbix TexHonoruii, neuv BLOK — 370 naeanbHbii BbI6OP AN1A CeTel CynepMapKeToB, OHM
yNpoLLaoT paboTy 1 rapaHTUPYIOT BbICOYANLLIMIA YPOBEHb MPOU3BOANTENBHOCTU 1 Be30MacHOCTM bnarofaps
HOBOW touch screen naHenb ynpasneHna 7" AloMOBbIM 3KpaHOM 1 250 Nporpammamiu.

TV Neym HOBOTO NOKOMeHNA 06eCNeunBaloT PaBHOMEPHOE BbiNeKaHu e, TPEBOCXOHOE NOAHATME TeCTa,
OT/IMYHBIV APOMAT, MaKCUMabHY0 TOUHOCTb 1 PEKOPAHOE BPEMA TOTOBKM.

OHv N03BONAIOT NPOYECCHOHANAM B NEKAPCKOM feNe, CTPEMALMMCA K COBEPLIEHCTBY,

a TakKe MeHee OMbITHbIM NOMb30BaTeNAM Nlerko A06VBaTbCA BbICOUaMLIEro KayecTsa!

BLOK ovens represent the pinnacle of advanced technology, simplifying kitchen work while ensuring top-tier
performance and safety, thanks to a new 7" capacitive touch control system with 250 programmable settings.

These new-concept ovens provide uniform baking, perfect leavening, excellent fragrance, unmatched precision, and
exceptionally fast baking times. The BLOK range also offers a smart 2.4" LCD display option with 100 programmable
settings, 6 of which can be configured as “fast selection programs” BLOK ovens are designed to help both bakery
professionals striving for perfection and less experienced users achieve top-quality results effortlessly, making them
ideal for supermarkets, bakery shop’s, pastry shop.
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_ TOUCH SCREEN
e — NAHENb
> & YMPABNEHUA 7"

| Control with 7” capacitive

%g 9& 4_;% touch control .

KPYACCAH BArET
J

FIHLLLA

e

CO3ATL PELIENT
MPESHATPER
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T TR HBIL PELIEN T ﬁ
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oy el ROEARHTE HOBEM B
LA 4 aTan @?‘ SOMANL
. 1
= T
i
[ + | ROBARNEN HOBLW
PEM M NPT OTORNEHA

POSETTER MR S T
1 EFFALEAH BATET

3arpyska 1 ypoBeHb/ %2 /TlonHas OOGbIYHbIV PEXUM
Loading Quantity Routine
1 Tray / Half load / Full load

> we

BLICTPLIM CTAPT

MynbTutanmep Molika BbicTpbIN cTapT
Multilevel Washing Fast start
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LNOPOBAA NAHEJb
YMNPABJIEHUNA CLCD
ANCTIJIEEM 2.4"

Control with 2.4” LCD display.

PerynsaTtop Temnepatypbl
Temperature selector

MeHio/Hactponku
Menu / Settings
Hasapn/Bkn | Bbikn

Back/On | Off

Cenekrtop Tepmolyyna
Perynatop BpemeHu (Tanmep)
Core probe selector

\ 6-CKOpOCTHasA nporpamma
Time selector p porp

6-speed program

usB
usB

KHonka yBennyeHna/seepx
Increase Button/Up

Perynatop napa
Steam selector

PerynupoBka c 5 ckopoctamu KHonka ymeHblueHnA

@O0 ®

5 Speed regulation Decrease Button/Up
Lukn npurotoBneHus EILGUA  Crapt/Cron
Cooking cycle S8y Start/Stop

@
©

13



| sLok

Bce mooenu c 10-ckopocmHbim
pe2ysiuposaHuem.

All models with 10 speed
regulation.

BLO5STSCLU BL10TSCLU
BmecTumocTb N0TKOB - Tray capacity 5 600 x 400 10600 x 400
PaccTosiHue mexay notkamu - Distance between tray 80 mm 80 mm
Yacrora, Iy - frequency (Hz) 50/60 50/60
Hanpsxenne - Voltage 380-415V 3N~ 380-415V 3N~
MowuHocTb, KBT - Power (kW) 9,5kW 16,1kW
Pa3mepbl neun LLXIxB, mm - Oven size (WxDxH) mm 790 x 1026 x 783 790 x 1077 x 1263
Makc. Temnepatypa npurotoBneHus - Max cooking temperature 260°C 260°C
Bec neuw, Kr - Oven weight (kg) 92 134

Mogenb co BCTpoeHHoi cucTeMoii camooumcTku - Automatic clean system integrated

Meuu ana renexku / Ovens for trolley:
TRSG156040 - TRSG556040

BLO5STSCLT BL10TSCLT
BmecTumocTb NOTKOB - Tray capacity 5600 x 400 10 600 x 400
PacctosiHne mexay notkamu - Distance between tray 75 mm 84 mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 380-415V 3N~ 380-415V 3N~
MowyHocTb, KBT - Power (ki) 9,5kW 16,1kW
Pazmepbl neun LUXIxB, mm - Oven size (WxDxH) mm 790 x 1026 x 783 790x 1077 x 1263
Makc. Temneparypa npuroToBaeHus - Max cooking temperature 260°C 260°C
Bec neuw, kr - Oven weight (kg) 92 134

Mopenb co BCTpOeHHoI cucTemoii camoouncTku - Automatic clean system integrated

14



TEXHO”OFM M B nouckax nyJiwero
The research of Excellence
TECHNOLOGY .
(CepuitHo OnumoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NPUTOTOBMEHVE MANUAL COOKING
KoHBeKL1oHHOe npuroToBneHne Convection cooking 30°C-260°C —
X ECOSYSTEM XECOSYSTEM 30°C-230°C [
Map Steaming 30°C-130°C —
X DRY XDRY 30°C-260°C [
[puroToBneHue B pexume [lensta Tc TepmoLuynom Delta T cooking with X CORE n
X CORE X CORE B
CNELMANBHDIE LIMKNbI SPECIAL CYCLES I
ABTOMaTHYECKas NPOrPaMMa YNCTKH B HOUHOE BPEMS Overnight automatic cleaning program —
ABTOMaTNUECKOE OXNAXAEHNE Automatic Cooling —
X CLEAN XCLEAN B
PyuHoii gy Manual shower “
ABTOMATUYECKASA TOTOBKA AUTOMATIC COOKING R
KHVITA PELIENTOB Recipe Book 250 programs [N
OTOBKA B HOYHOE BPEMA Overnight Cooking B
LInknbl npuroToBNeHs Ha Kax Ayt nporpammy Cooking cycles for each program n°10 —
PACIPEZENEHNE BO3AYXA B PAGOYEN KAMEPE AIR DISTRIBUTION IN THE COOKING CHAMBER ]
X EQUAL XEQUAL [ e |
(kopocTu BeHTUNATOpA Fan speeds n°10 —
X DOUBLE XDOUBLE I
X DOUBLE nevei X DOUBLE with ovens [ o |
X DOUBLE wKadoB LLIOKOBOrO 0XNaxAeHuA X DOUBLE with blast chillers “
XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers “
X DOUBLE noacragok X DOUBLE with stand | o]
CONNECTION NOAK/IOYEHHNE I
UsB UsB [ e |
WI-Fl Wi-Fl [ e |
X-CLOUD X-CLOUD [ e |
X-Web-Server X-Web-Server _
MPOYME OYHKLYM OTHER FUNCTIONS R
Pexxum npopomkeHus paboTbl 10 BbIKNHOUEHNS Infinity time —
Ennnmnua nsmepenna temnepatypbl °F unm °C Unit of temperature: F° or ° —
OCBELLEHVE Lights T ¢ |
TEXHUYECKAA XAPAKTEPHCTHKA TECHNICAL DETAILS I
(ucTema NerKoil 0UNCTKN BHYTPEHHETO CTeKNa Internal glass with easy clean system —
X SAFE XSAFE B
Hapy>Hblil pa3bem Ana 2-ro TepmoLLyna External connection for core probe —
Lindposan perynupoBka UHKeKLMN BOAbI Digital water injection control —
X REVERSE flgepb X REVERSE door I

15




NOACTABKA ANA NEYEN
STANDS

H =

]
RS7984H8S RS7984H7S $24012
Mopenb noaxoaut Ana neuun
Model suitable for oven BLO5TSCLU BL10TSCLU BL1OTSCLT
[lonycTumas Harpyska )
Load Capacity 7 600 x 400 6 600 x 400
PaccTosHmMe mexay notkamu i
Space between trays 80mm 80 mm
HapyxHbie pa3m. LLIXIXB, mm
Outside dim. (WxDxH mm) 790 x 840 x 800 790 x 840 x 700 790 x 869 x 170
Bec, kr - Weight (kg) 25 233 12
NOACTABKA C BAKOM NMOA f i,.:“
MOIOLLEE CPEOCTBO , i i =
STAND WITH DETERGENT A Ii i‘ \
u -y [ —
$24006 $24010
Mopenb noaxoaut ana neuun )
Model suitable for oven BLO5TSCLU - BL10TSCLU BLOSTSCLT
[JlonycTumas Harpyska
Load Capacity 7 600 x 400 3600 x 400
PaccroaHue mexpy notkamu
Space between trays 90 mm 20 mm
HapyxHble pa3m. LIXIxB, mm
Outside dim. (WxDxH mm) 790 x 869 x 901 790 x 869 x 491
Bec, kr - Weight (kg) 46 454
TEJTEXKKA E
TROLLEYS oy
TRSG156040 TRSG556040
Mopenb noaxoaut Ana neuun
Model suitable for oven BLOSTSCLT + BL1OTSCLT BLOSTSCLT + BLOSTSCLT
[lonycTumas Harpy3ka 1045 545
Load Capacity 600x400 600x400
PaccTosaHue mexay notkamu Upper 5/75 mm Upper / Lower
Space between trays Lower 10/84 mm 5/75 mm
HapyxHble pa3m. LIXIxB, mm
Outside dim. (WxDxH mm) 584 x 767 x 2107 584 x 767 x 1991
Bec, kr - Weight (kg) 73,1 kg 68,8 kg
Mopgenb noaxoaswas noa nopcraBKy
Model suitable with stand 524012 524010
Mopenb noaxoasAwas nop 30HT KG79MDF2 KG79MDF2

Model suitable with hood

16



KOHAEHCALMOHHAA BbITAMXKKA
CONDENSATION HOOD

B nonckax NyJwero
The research of Excellence

KG79MWEF2

WITH CARBON FILTER

Mogenb noaxoaut ans neyn

BLO5STSCLU - BL10TSCLU

Model suitable for oven

Onucauune KOHOEHCALIOHHAA BbITAMKA 3 HEPXAB. CTAJIA
Description STAINLESS STEEL CONDENSATION HOOD
(ncrtema KoHgeHcaLun

(ondensing system BOMIA /WATER

HapyxHbie pa3m. LLIxI'xB

Outside dim. WxDxH 792x772x 434

MowHocTb - Power 0,3 kW

Hanpsaxenue / Yacrota 220-240V TN~

Voltage / Frequency 50/60 Hz

. 2 CbeMHbIX 1 MOILLUXCA XKMPOYaBaMBatowmx GunbTpa 13 Hep. CTanm - 2-X CKOPOCTHOI ABUraTesnb
CepwitHas ocHacTKa 2 stainless steel removable and washable anti grease filters - 2 extraction speeds
Standard equipment 3anacHol KapTpuaK yronbHoro ¢unbtpa: 60FIL003 (2X) - 3anacHoi K1t yronbHoro ¢unbtpa: 85FIL00006
Spare carbon filter cartridge: 60FIL0O03 (2X) - Spare carbon filter kit: 85FIL0O0006

(rapr ¢ 31ana rotoBky - Start with cooking cycle

KOHAEHCALMOHHAS BbITAKKA /1A ABYX MEYEN

C 3ACJTOHKOWM ANA KAXOOW MEYN I ——
CONDENSATION HOOD FOR 2 OVENS n
WITH DOUBLE CHIMNEY
KG79MDF2
WITH CARBON FILTER

Mofienb NOMXOAKT ARA e BLOSTSCLT - BL10TSCLT

Model suitable for oven

Onucanune KOHZEHCALINOHHAA BbITAXKKA 113 HEPXKAB. CTATIA
Description STAINLESS STEEL CONDENSATION HOOD
Cucrema KoHAeHCaLUK

(ondensing system BOAA /WATER

HapyxHbie pa3m. LLIxI'xB

QOutside dim. WxDxH 792X 772x434

MowunocTb - Power 0,3 kW

Hanpsaxenue / Yacrota 220-240V TN~

Voltage / Frequency 50/60Hz

. 2 CbeMHbIX 1 MOILLUXCA XKMPOYNaBAMBatoLwmx GUbTpa 13 HepK. CTanu - 2-X CKOPOCTHOW BUraTesb
CepwitHas ocHacTKa 2 stainless steel removable and washable anti grease filters - 2 extraction speeds
Standard equipment 3anacHoii KapTpuaK yronbHoro ¢punstpa: 60FIL003 (2X) - 3anacHoii K1t yronbHoro ¢unbtpa: 85FIL00006
Spare carbon filter cartridge: 60FIL0O03 (2X) - Spare carbon filter kit: 85FIL00006

(rapr ¢ 31ana rotoBKM - Start with cooking cycle

17
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KG79MDF2

KG79MWF2

BLO5STSCLT

BLO5TSCLU

BLO5STSCLT

524006 524010
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KG79MDF2

TRSG156040

BLOSTSCLT

BL1OTSCLT

524012
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Bce modenu c 5-ckopocmHeim

pecysiuposaHuem.

All models with 5 speed

regulation.

BL10DGCLU

BmecTumocTb 10TKOB - Tray capacity 10 600x400 GN 1/1
PacctosHne mexay notkamm - Distance between tray 80 mm
Yacrora, Iy - Frequency (Hz) 50/60
Hanpsxenue - Voltage 380-415V 3N~
MowHocTb, KBT - Power (kW) 15,8
Pazmepbi neun LUXIxB, mm - Oven size (WxDxH mm) 987 x916x 1170
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C
Bec neun, Kr - Oven weight (kg) 135

Mozenb o BCTpoeHHoIA cucTemoii camooumcTki - Automatic clean system integrated

BLO5DGCLU
BmecTumocTb 10TKOB - Tray capacity 5 600x400 GN 1/1
PaccTosHne mexay notkamm - Distance between tray 106 mm
Yacrora, Iy - Frequency (Hz) 50
Hanpsxenue - Voltage 380-415V 3N~
MowHocTb, KBT - Power (kIV) 10,4
Pazmepbi neun LUXIXB, mm - Oven size (WxDxH mm) 987 X 916 X 834
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C
Bec neun, Kr - Oven weight (kg) 98

Mogenb co BCTpoeHHOi CUCTeMOii camooumcTku - Automatic clean system integrated
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TEXHOJ‘IOI‘M M B nouckax nyJiwuero
The research of Excellence
TECHNOLOGY .
CepuitHo OnumoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NPUTOTOBNEHUE MANUAL COOKING DGCLU
KoHBeKL1OHHOe NpuroToBNeHue Convection cooking 30°C-260°C

X ECOSYSTEM XECOSYSTEM 30°C-230°C

Map Steaming 30°C-130°C

XDRY XDRY 30°C-260°C
[puroToBnenue B pexume [lensra Tc TepmoLynom Delta T cooking with X CORE

X CORE X (ORE

CNELMANIbHBIE LIMKIIbI SPECIAL CYCLES

ABTOMaTUUeCKas IporpaMma YMCTKI B HOUHOE BpemaA Overnight automatic cleaning program

ABTOMaTMUECKOE OXNAXAEHNE Automatic Cooling

X CLEAN XCLEAN

PyuHoii gyw Manual shower

ABTOMATWYECKASA TOTOBKA AUTOMATIC COOKING

KHWIA PELIENTOB Recipe Book 100 programs

[OTOBKA B HOYHOE BPEM# Overnight Cooking

LInKnbl npUroToBNEHNA Ha KaX Ayt Nporpammy Cooking cycles for each program n°6
PACMIPELENEHWE BO3JYXA B PABOYEN KAMEPE AIR DISTRIBUTION IN THE COOKING CHAMBER

XEQUAL XEQUAL

CKopocTy BEHTUNATOPA Fan speeds n°s

XDOUBLE XDOUBLE

X DOUBLE neueii X DOUBLE with ovens

X DOUBLE wwkadoB Lw0K0OBOrO 0XNaxaeHus X DOUBLE with blast chillers

X DOUBLE pacctoeuHbix kamep X DOUBLE with proofers

X DOUBLE nopcraBok X DOUBLE with stand

CONNECTION MOAK/TIOYEHHUE

UsB UsB

WI-FI WI-Fi

X-CLOUD X-CLOUD

X-Web-Server X-Web-Server

NMPOYUE OYHKLINK OTHER FUNCTIONS

Pexum npogomkeHna paboTbl 0 BbIKNKOYeHNA Infinity time

Eannmnua namepenua temnepatypbl °F uam °C Unit of temperature: F° or C°

OCBELLIEHKME Lights HALOGEN
TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS

Cuctema nerkoii 0UMCTKN BHYTPEHHEro cTekna Internal glass with easy clean system

X SAFE XSAFE

HapyxHblii pa3bem Ang 2-ro TepmoLLyna

External connection for core probe

Lindposas perynupoBka UHXeKLMM BOLbI

Digital water injection control

X REVERSE [IBepb

X REVERSE door
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NOACTABKA ANA NEYEN
STANDS

RS9880H8S RS9880H7S

Mopaenb noaxoauT ans neyu
Model suitable for oven

BL10DGCL - BLO5DGCL

[lonyctumas Harpyska
Load Capacity

7 600x400 - GN 1/1 6 600x400 -GN 1/1

PaccrosHmne mexay notkamm
Space between trays

80 mm

HapyxHble pa3m. LIXIxB, mm
Qutside dim. (WxDxH mm)

984 x 807 x 800 984 x 807 x 700

Bec, kr - Weight (kg)

26 24,6

NOACTABKA C BAKOM NOJA
MOILEE CPEACTBO

STAND WITH DETERGENT

'l

B, e

RS9374H9SPC4

[

Mogenb noaxoaut ans neyn

BL10DGCL - BLO5SDGCL

Model suitable for oven

Aoy CTaa HarpyaKa 76004400
Fecanue ety roriam 50
Outge . i) 9835 738 x 898
Bec, kr - Weight (kg) 22

KOHAEHCALUWMOHHAA !

CONDENS RURENRIE

CONDENSATION HOOD e

KG86MWFSPC5

Mopenb noaxoput AnA neun
Model suitable for oven BL10DGCL - BLOSDGCL
Onucanue KOHIOEHCALIMOHHAA BbITAXKKA 13 HEPXKAB. CTAJA
Description STAINLESS STEEL CONDENSATION HOOD
Cncrema KOHAEHCALMK
(ondensing system BOMA /WATER

HapyxHble pa3m. LLIxIxB
Qutside dim. WxDxH

983,5x892x323 mm

MowHocTb - Power 0,3 kW
Hanpsxenue / Yactota 220-240V TN~
Voltage / Frequency 50/60Hz
. 2 CbEMHbIX 11 MOKLUXCS 3KMNPOYaBNMBaIOLLMX GUIBTPA 13 HEPXK. CTasM - 2-X CKOPOCTHOW ABUraTesb
CepwitHas ocHacTKa 2 stainless steel removable and washable anti grease filters - 2 extraction speeds
Standard equipment 3anacHol KapTpugK yronbHoro unbtpa: 60FIL003 (2X) - 3anacHoi KUt yronbHoro ¢unbtpa: 85FIL00006

Spare carbon filter cartridge: 60FIL003 (2X) - Spare carbon filter kit: 85FIL00006
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KG86MWFSPC5

BL10DGCLU

RS9374H9SPC4
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KnaccuyecKas mBRiika [
;ﬁ S |Il .‘l 1 . ,‘
Way|

Yrobbl caenate CHEKHOV elie 6onee 3pGeKT1BHbIM 1 MPUOAUKEHHBIM K MOTPEOHOCTAM
NPOGeCcroHanoB KyxXHH, UCMOMb3yeTca HOBas LIMGPOBas CUCTEMA YNPaBeHNs CO
100 nporpammamu, 6 13 KOTOPbIX MOXHO YCTaHOBWUTb B KauecTse “n3bpaHHbIX”.

OpraHuv3auma NoBCEAHEBHOM XI13HW, KaYeCTBO NPUrOTOBNEHNA OO 1 BPEMA CTaHAAPTU3MPOBAHbI:
YNPOLEHHOE ¥ MHTePaKTMBHOE ynpaBneHne Obino pa3paboTaHo Takim 06pa3om, UTOObI faxe Te,

KTO He ABNAeTCA NPOGeCcCMOoHanbHbIM MOBAPOM, MOV NIerko paboTaTh, PYKOBOACTBYACH MHTYUTUBHO
NOHATHBIMM M300PAXEHUAMY 11 3HAUKAMMN.

To make CHEKHOV even more efficient and closer to the needs of kitchen professionals is the new digital
control system with 100 programs, 6 of which can be set as “fast selection programs”.

The daily routine organization, cooking quality and the time are standardized: a simplified and interactive
control has been designed to allow even those who are not professional chefs to operate easily,

quided by intuitive images and icons.
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Perynatop Temnepatypbi
Temperature selector

CeneKkrtop Tepmoluyna
Perynatop BpemeHu (Tanimep)
Core probe selector

Time selector

Perynatop napa
Steam selector

PerynupoBka ¢ 5 ckopoctamu
5 Speed regulation

Linkn npurotoBneHms
Cooking cycle

MeHto/HacTponku
Menu / Settings

Hasap/Bkn | Bbikn
Back/On | Off

KHonka yBenuueHus/BBepx
Increase Button/Up

KHonKa ymeHbLieHuA
Decrease Button/Up

Crapt/Cron
Start/Stop

25

6-CKOpOCTHaA nporpamma
6-speed program
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[TpermyLecTBa
|/| TeXHOﬂOrMH ®|TALIANO

@ ESPANOL

Benefits and technology ® DEUTSCH

o204

@ PYCCKWWA

MHorosa3bluHOe ynpasneHne
Multilingual control

100 PeuenToB € Ha3BaHNEM N KAPTUHKOM 6-CKOPOCTHasA nporpamma
100 Recipes with name and picture 6-speed program

KOHTpOsb BNaXXKHOCTLN B Kamepe ABTOMaTNYeCKasn paccTorKa 1 Bbineyka
Humidity chamber control Automatic proofing and baking

MpuroToBneHne NULLN HOYbIO 5 ckopocTel BeHTUNSATOpa AN1A BCEX onepavunii
/ OTNOXEHHBIN 3anycK MPWroTOBMIEHMA MWLM
Overnight cooking / delayed start 5 speeds for all cooking operations
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Multi-timer

@ Tray 1
e Tray 2
o Tray 3
eTray 4

MyJibTUTanMep
MULTI TIMER cooking
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Bce mooenu ¢ 5-ckopocmHeim
pezynuposaHuem.

All models with 5 speed
regulation.

DGC/DGO/DGD

PN R S R S T S

PN R S R S T S

CC10DGC" / CC10DGO CC10DGD™
BmecTumocTb 10TKOB - Tray capacity 10 600x400 - GN1/1 10 600x400 - GN1/1
PaccTosHne mexay notkamm - Distance between tray 80 mm 80 mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
MowyHoctb, KBT - Power (kIV) 15,7 15,7
Pazmepbi neun LUXIxB, mm - Oven size (WxDxH mm) 867 x 826 x 1268 867 x 826 x 1268
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb co BCTPOEHHOI CUCTEMOI CAMOOYUCTKN
*Automatic clean system integrated

** ( pyuHbIM pyLem
** With manual shower

CC06DGC" / CCO6DGO CC06DGD™
BmecTumocTb 10TKOB - Tray capacity 6 600x400 - GN1/1 6 600x400-GN1/1
PacctosHue mexxay notkamm - Distance between tray 80 mm 80 mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 400V 3N~ /230V 3~ 400V 3N~ /230V 3~
MowwyHocTb, KBT - Power (kIV) 10,5 10,5
Pazmepbi neun LUXIXB, mm - Oven size (WxDxH mm) 867 x 826 x 932 867 x 826 x 932
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neuw, Kr - Oven weight (kq) 98 98

CC04DGC" / CC04DGO CC04DGD™
BmecTumocTb N0TKOB - Tray capacity 4 600x400-GN1/1 4 600x400-GN1/1
PaccrosiHue mexay notkamu - Distance between tray 80 mm 80 mm
Yacrora, My - Frequency (Hz) 50/60 50/60
HanpsxeHue - Voltage 400V 3N~ /230V 3~ 400V 3N~ /230V 3~
MowHocTb, KBT - Power (kW) 10,5 10,5
Pa3mepbi neuu LIxMxB, mm - Oven size (WxDxH) mm 867 x 826 x772 867 x 826 x772
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neuwu, Kr - Oven weight (kq) 78 78
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(CepuitHo OnuuoHanbHo HegoctynHo
Standard Optional Not available
PYYHOE NPUTOTOBAEHVE MANUAL COOKING )
KoHBeKL1oHHOe NpuroToBneHue Convection cooking 30°C-260°C — 30°C-260°C
X ECOSYSTEM XECOSYSTEM 30°C-230°C [N 30°C-230°C
Map Steaming 30°C-130°C [N 30°C-130°C
X DRY XDRY 30°C-260°C [ 30°C- 260°C
MpurotoBneHue B pexxume [lenbra Tc TepmoLynom Delta T cooking with X CORE —
X CORE X CORE B
CMEUMANIbHBIE UMKNbI SPECIAL CYCLES e
ABTOMaTUYecKas MporpaMma YuCTKY B HouHoe Bpemsa  Overnight automatic cleaning program —
ABTOMATUYECKOE OXNaXAEHNEe Automatic Cooling —
X CLEAN XCLEAN | o
PyuHoit pyw Manual shower “
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING e
KHVITA PELIENTOB Recipe Book 100 programs [K M 100 programs
[OTOBKA B HOYHOE BPEMA Overnight Cooking B
LInKnbl npuroToBNeHIA Ha Kaxfyto nporpammy Cooking cycles for each program n°6 n n°6
PACMPEZENEHWE BO3JYXA B PAGOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER -
X EQUAL XEQUAL B
(KopocTu BeHTUNATOpA Fan speeds n°5 — n°s
X DOUBLE X DOUBLE e
X DOUBLE neve X DOUBLE with ovens [ o
X DOUBLE wwKa¢oB LL0K0BOrO 0XNaxaeHuA X DOUBLE with blast chillers “
XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers “
X DOUBLE noacragok X DOUBLE with stand | o
CONNECTION MOAKIOYEHHE e
USB UsB | e
WI-Fl Wi-FI | e
X-CLOUD X-CLOUD B
X-Web-Server X-Web-Server —
NPOYUE OYHKLMH OTHER FUNCTIONS e
Pexxum npopomkeHus paboTbl 10 BbIKNHOUEHNS Infinity time n
Ennnmnua nsmepenna temnepatypbl °F unm °C Unit of temperature: F° or C° n
OCBELLEHVIE Lights HALOGEN [N HALOGEN
TEXHUYECKAA XAPAKTEPHCTHKA TECHNICAL DETAILS e
(ucTema NerKoil 0UMCTKI BHYTPEHHETO CTeKNa Internal glass with easy clean system —
X SAFE XSAFE | e
HapyHblii pa3bem And 2-ro TepmoLuyna External connection for core probe n
LindpoBas perynnpoBKa UHXKEKLM BOADI Digital water injection control —

X REVERSE [1Bepb

X REVERSE door
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NOACTABKA ANA NEYEN
STANDS

e

V. —
4 u
RS8677H7X RS8677H7S RS8677H5S RS8677H1S
Mopenb noaxoaut Ana neuun
Model suitable for oven ccio cc10 CC04-CCoe6-CC10 CC04-CCo6-CC10
[DlonycTumas Harpyska ) ) . .
Load Capacity 6 TRAYS 600x400 - GN 1/1 3 TRAYS 600x400 - GN 1/1
Paccroanue mexpy notkamu ) i
Space between trays 80mm 80 mm
HapyxHble pa3m. LIXIxB, mm
Outside dim. (WeDxH mm) 865 x 770 x 700 865 x770x 700 865 x770x 500 865x770x 170
Bec, kr - Weight (kg) 15,6 24,6 22,6 12
NOACTABKA C BAKOM NMOA o - — " -
MOIOLLEE CPEOCTBO ” y 7
STAND WITH DETERGENT ; 1 .‘;
A A
{ il 4 "

RS8677H9S

Mopaenb nogxoauT and neumn

CC04-CCo6-CC10

Model suitable for oven

[JlonycTumas Harpyska

Load Capacity 7600x400
PaccTosHue mexay noTkamu

Space between trays 90 mm
HapyxHbie pa3m. LXIXB, mm 865 x 768 x 900
Outside dim. (WxDxH mm)

Bec, kr - Weight (kg) 22

KOHOEHCALIMOHHAA
BbITAMKA

CONDENSATION HOOD

KG86W

Mopgenb noaxoaut Ans neuun

CC04DG0 CCO04DGC - CCO6DGO - CCO6DGC - CCT0DGO - CC10DGC

Model suitable for oven
Onucanune KOHAEHCALIMOHHASA BbITAMKA 113 HEPXKAB. CTAJIN
Description STAINLESS STEEL CONDENSATION HOOD
(ucTeM_a KOHAeHcaLuuu BOZA / WATER
Condensing system
HapyxHbie pa3m. LLxI'xB
LS 867 x 852 x 323
Outside dim. WxDxH X@xexsssmm
MowyHocTb - Power 0,35 kW

Hanpsaxenue / Yacrota 230V/ 1N - 50/60 Hz
Voltage / Frequency
CepwitHas ocHacTKa 2 C'bEMZHbIX 1 MOIOLLMXCA XKMPOYNABNNBAIOLNX GUIBTPA U3 HEPXK.
Standard eauipment CTanu 2-x CKOPOCTHOI ABUraTeNb ' )
quip 2 stainless steel removable and washable anti grease filters 2 extraction speeds
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PACCTOEYHbIE LUKA®bI
PROOFERS

PS812D

PS812M

Moaenb noaxoaut ana neun
Model suitable for oven

CC10DGC/ CC10DGO / CC10DGD
CC06DGC / CCO6DGO / CCO06DGD
CC04DGC / CC04DGO / CC04DGD

CC10DGC/ CC10DGO / CC10DGD
CC06DGC / CCO6DGO / CC06DGD
CC04DGC / CC04DGO / CC04DGD

Bmectumoctb noTKoB - Tray capacity

12 600x400 - GN 1/1

12 600x400 - GN 1/1

PacctoaHune MeXxay noTkamu -

Distance between tray /5 mm /> mm
Yacrora, Iy - frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 220-240V 1~ 220-240V 1~
MowHocTb, KBT - Power (kW) 2,4kW 2,4kW
Pa3mep paccroiiHoro wKkadpa, Mm

Proofer size (WxDxH) mm 865 x 882 x 709 865 x 882 x 709
Makc. Temnepatypa npurotoBnenus o o

Max cooking temperature 60°C 60°C

Bec neuw, Kr - Proofer weight (kg) 46 46

CC10DGC

PS812D
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-
! DOOL/DOCL

MO0GO

*Mogenb Co BCTPOEHHOI CUCTEMOI CAMOOYUCTKN

* Automatic clean system integrated

EEddddrcsns

CC16DOOL - CC16DOCL* CC16MOGOL
BmecTumocTb NoTKOB - Tray capacity Trolley 16 - 600 x 400 Trolley 16 - 600 x 400
PacctosHne mexay notkamm - Distance between tray 80 mm 80 mm
Yacrora, Iy - frequency (Hz) 50 50/60
HanpsxeHue - Voltage 380-415V 3N~ 380-415V 3N~
MowyHoctb, KBT - Power (kIV) 28 28
Pazmepb! neun LUXIXB, mm - Oven size (WxDxH) mm 1051 X 1002 X 1900 1051 X 1002 X 1900
Makc. remnepatypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neuw, Kr - Oven weight (kg) 250 250

TENEXKHA
TROLLEY

TR16S

Mopenb noaxoaut Ana neun
Model suitable for oven

CC16DOOL - CC16DOCL

[JlonycTumas Harpyska
Load Capacity

16 600 X 400

PaccrosHue mex gy notkamu
Space between trays

80 mm

HapyxxHbie pa3m. LIXIXB, mm
Outside dim. (WxDxH mm)

755x565x1710

Bec, kr - Weight (kg)

25 kg

KOHAEHCALMOHHAA
BbITAMKA

CONDENSATION HOOD

KG10MWF1

KG10MWF2

WITH CARBON FILTER

Mopgenb nogxoaut ana neun

CC16DoOOL - CC16DOCL

Model suitable for oven
Onucanune KOHOEHCALIMOHHAA BbITAMKA 113 HEPKAB. CTAJIN
Description STAINLESS STEEL CONDENSATION HOOD
(ucremg KOHZieHcaLum BOJJA / WATER
(ondensing system
HapyxHbie pa3m. LLIxI'xB
y 1051 x 781 x 323 1051 x 781 x 433
Qutside dim. WxDxH x7etx xrenx
MowyHocTb - Power 0,3 kW

HanpsaxeHnue / Yacrota 220-240V 1N~50 / 60 Hz
Voltage / Frequency
. 2 CbeMHbIX V1 MOIOLMXCA XKMPOYNaBANBaOLLMX GUILTPa U3 HEPX. CTanM - 2-X CKOPOCTHON ABUraTesNb
CepuitHas ocHacTKa 2 stainless steel removable and washable anti grease filters - 2 extraction speeds
Standard equipment 3anacHoii KapTpuK yronbHoro gpunstpa: 60FIL003 (2X) - 3anacHom k1T yronbHoro ¢unbtpa: 85FIL00006

Spare carbon filter cartridge: 60FIL003 (2X) - Spare carbon filter kit: 85FIL00006
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TECHNOLOGY .

(CepuitHo OnumoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NPUTOTOBMEHVE MANUAL COOKING MoGoL

KoHBeKL1oHHOe npuroToBneHue Convection cooking 30°C-260°C — 30°C-260°C 2

X ECOSYSTEM XECOSYSTEM 30°C-230°C [RCII 30°C-230°C (G

Map Steaming 30°C-130°C [N 30°C- 130°C [RRC

X DRY XDRY 30°C-260°C [N 30°C- 260°C

[puroToBneHue B pexume [lenbra Tc TepmoLLynom Delta T cooking with X CORE n

X CORE X CORE [ o |

CMEUMANbHBIE UMKNbI SPECIAL CYCLES e

ABTOMaTMYeCKaA NporpamMma YMCTKN B HOYHOE Bpema Overnight automatic cleaning program —

ABTOMATUYECKOE OXNaXKAeHNEe Automatic Cooling —

X CLEAN XCLEAN | o |

PyuHoii gyw Manual shower “

ABTOMATHYECKAS FOTOBKA AUTOMATIC COOKING e

KHVITA PELIENTOB Recipe Book 99 programs |G

[OTOBKA B HOYHOE BPEMA Overnight Caoking B

Lk nbl npUroToBREHMA Ha KaX Yo Nporpammy Cooking cycles for each program n°4 n

PACTIPELIENEHWE BO3JIYXA B PAGOYEI KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER -

X EQUAL XEQUAL B

(KopocTu BeHTUNATOpA Fan speeds n°2 “ n°1

X DOUBLE X DOUBLE e

X DOUBLE e X DOUBLE with ovens [ - ]

X DOUBLE wKadoB LL10K0BOr0 0XNaxaeHunA X DOUBLE with blast chillers _

XDOUBLE paccroeuHbix kamep X DOUBLE with proofers _

X DOUBLE noactaBok X DOUBLE with stand _

CONNECTION MOAKMIOYEHHE e

UsB UsB [ - ]

WI-Fl Wi-FI el

X-CLOUD X-CLOUD el

X-Web-Server X-Web-Server _

MPOYUE OYHKLMY OTHER FUNCTIONS B

Pexum npogosmkexns pabotbl 10 BbIKIOYeHNA Infinity time —

Ennnmnua namepenna temnepatypbl °F unm °C Unit of temperature: F° or ° —

OCBELLEHVIE Lights HALOGEN [ HALOGEN

TEXHUYECKAA XAPAKTEPHCTHKA TECHNICAL DETAILS B

(CucTema Nerkoil QUMCTKI BHYTPEHHETO CTeKNa Internal glass with easy clean system n

X SAFE XSAFE B

Hapy»Hblii pa3bem And 2-ro TepmoLuyna External connection for core probe “

LindpoBas perynnpoBka MHXKEKLM BOAHI Digital water injection control —

X REVERSE [1Bepb

X REVERSE door
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PELLETKN U MPOTUBEHb

GRILLS & TRAYS
PG10 GP75 PT13
XPOMVIPOBAHHAS PELLIETKA 600X400 EMKOCTb [/l CMA3KI 600X400 AIS| 304 ATIOMUHVIEBbIV MPOTVBEHb 600X400
GRID 600X400 FLAT CHROME GREASE CONTAINER 600X400 AlSI304 TRAY 600X400 ALUMINUM
\_‘71""'7-,1 4
PT14 PT15 PT12
; NEPOOPVPOBAHHbI ANIOMUHEBbIN NEPOOPVPOBAHHbI ANIOMUHVIEBbIN
TEOIOHOBbIN MNPOTMBEHD 600X400 MPOTVBEHb 600X400 MPOTVBEHb 600X400

TRAY 600X400 ALUMINUM NONSTICK

TRAY 600X400 PERFORATED ALUM. NONSTICK

TRAY 600X400 PERFORATED ALUMINUM

PT10

NEPO®OPWPOBAHHbI ATIOMWHWEBBI
NMPOTUBEHb /1A BATETA 600X400
TRAY BAGUETTE 600X400 PERFORATED ALUM
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AKCECCYAPbI 4NA NEYEN

B nounckax nayduwero
The research of Excellence
ACCESSORIES FOR OVENS
e .
S
»” £
T ?ﬂ
TLPO2 TLMKO02
TEPMOLLYN KOMNTWJIbHA YHUBEPCAJIbHAA
CORE PROBE UNIVERSAL SMOKER
= .!ﬁ
i
ASSHO1 ASWTO1 ASWTO02 ASWTO03
KOMIUIEKT A1 ONOJTACK/BAHWA KPbILWKA YMATYUTENA BOAbI YMArYUTESb BOAbI 3,5 YMAMYUTESb BOLbI 7,0
SHOWER KIT WATER SOFTENER CAP WATER SOFTENER 3.5 WATER SOFTENER 7.0
RCMO05 RCA05
MPOOECCNOHANIBHOE MPOOECCMOHAJIBHOE
CPEOCTBO 3-B-1: MOVIKA, CPELCTBO 3-B-1: MOVIKA,
OMOJIACKMBAHWE N YXO[ AN1A OMOJTACKMBAHWE N YXO[ ANA
MAPOKOHBEKTOMATOB, MEYEN, MAPOKOHBEKTOMATOB, NMEYEWN,
TEMJIOBOro ObOPYAOBAHMNA TENM1IOBOro ObOPYAOBAHMA
ONAa PYYHOU MOVIKW. 01A ABTOMATUYECKOM MOUIKIA.
CLEANER MANUAL 3-IN-1 CLEANER AUTO 3-IN-1
lgg
ASSTO1 KOMMNEKT A/ YCTAHOBKW APYT HA APYTA AnA CHEKHOV .
STACKING KIT FOR CHEKHOV

ASRUO1

KOMMJIEKT 13 2 KOJTEC C TOPMO30OM W 2 KOJIEC BE3 TOPMO3A /11 PACCTOEYHOW KAMEPbI
KIT, 2 WHEELS WITH BRAKE + 2 WHEELS WITHOUT BRAKE FOR PROOFER

O b

RADAX He HeceT HIKaKoi OTBETCTBEHHOCTM 3a HETOUHbIE CBEAEHMA, KOTOPbIE MOTYT COLEPXKaTbCA B HACTOALLEM KaTanore, U OCTaBMIAeT 3a CO60I NpaBo
Ha BHeCeHVe HeOOXOANMBIX V3MEHEHWI B MPOAYKLMIO.
RADAX declines all responsibility for inaccuracies in this catalogue and reserves the right to make appropriate changes to the product.
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MpousBoacTBeHHaA Niowaaka:
425000, Pecny6nvka Mapwuia 31, r. Bomxkck, yn.
Mpomb6asza, fom.1

Oduc npopax:

119334, ropoa MockBa, JIeHUHCKMUI NPOCNEeKT, AOM
37, kopnyc 1, nomeLleHune 2-5, stax 4

Ten: +7 495 260 1310 (MHOroKaHanbHbI)
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