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C IHTENNEeKTYyaNnbHOM Radax

cuctemonm X-Cloud

FOOD TECHNOLOGY



RADAX. l[HHOBaLMOHHbIV OpeHa,
PDOXAEHHbIV OT BCTPEYUN OBYX
KYNbTY.

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




RADAX nossunca Ha 6a3e MTanbsHCKOro Au3ailHa U TEXHONOrMI, POCCUCKOro onbita U
NPaKTUYHOCTU. DTO MPOEKT, CcoyeTallWm B cebe TeXHUYECKyl CUy U TBOPUECKYID SHEPruto,
NHHOBALIMOHHbIE TEXHOMOTNN 1 NeraHTHbIN CTUb. Cila 3TOro HOBOro bpeHaa — BO B3aUMOAENCTBIN
ABYX TPaauLMi, a Lenb — obecneyrBaTb HaWWX KAMEHTOB HafieXXHOW TEXHWKOW, KOTOpasa OTBeYaeT
BbICOKMM CTaHAapTamM KadecTBa 1 yaobCTBa paboThi.

RADAX was born from the encounter between Russian high technology and lItalian design,
experience and quality. An entrepreneurial project that combines the power of mechanics and the ener-
gy of creativity, technological innovation and stylistic elegance of forms. A new production reality that
puts two complementary talents at stake in order to to provide our customers with reliable equipment
that meets high standards of quality and ease of use.




Hallux neyer

The technology ofour ovens
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X-Power X-Preheating X-Equal
PekopaHo 6bicTpoe Bpems Kamepa Bcerga rotoBa K pa6orte. OfHOPOAHOCTL BbiNeKaHus
Harpesa. Hosas TexHonorna nossondet W NpeKpacHbIi pesynbTat
Bnarogaps ycoBepLIeHCTBOBaHHOM TOYHO paccunTaTb TemnepaTypy npu nio6bIX ycnosuaAx.
CUCTEME 3NEKTPUUECKIIX npenBapuTeNbHOrO Harpesa u VHTennekTyanbHas cncrema
PE3UCTOPOB CO CBEPXBLICOKOW 136exaTb TePMUUYECKOTO LLIOKA. QIBYHanpagneHHbIX BEHTUNATOPOB
MOLLIHOCTbBIO 1 HN3KMM CoYeTaeTCs C yCOBEPLWEHCTBOBAHHbIM
3HepronoTpebneHnem. [133aHOM Kamepbl 1 NepeoBoi

TexHonorven X VORTEX.

Record times for temperature and The cooking chamber is always Maximum cooking uniformity
precision in maintenance during ready to use. and excellent results in all loading
the cooking cycle. An effective technology to calculate conditions.

Thanks to an advanced system of the correct preheating temperature An intelligent bi-directional fan system
electrical resistors with very high and avoid thermal shocks harmful combines with the innovative design
power and low consumption. to the good success of the dish. of the cooking chamber and the

advanced X VORTEX technology.



X-Vortex

PaBHOMepHas BeHTUAAUNA
Kamepbl.

JKCKMO3MBHaA CUCTEMA
PeLVpKYIALNN BO3YyXa,
pa3paboTaHHasA C y4eToM HOBOW
reoMeTpUM Kamepsbl A4 nyyllero
pacnpenenenusa 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

WpeanbHbin MUKpOKnmaTt
ANA NpUroToBneHus 6niog
no CTporum npaeunam.

TexHonorusa HoBOro NoKoeHus
obecneunBaeT NOMHYI0 aBTOHOMMIO
nofaun Bnaru 1 napa, NoAaepK1ean
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.

X:-Dry

Bonbue uBeTa, NnpusATHee
TEKCTYpPa N HEXXHEee XPpYyCTALlaA
KOpouKa.

VIHHOBALIMOHHAA CKCTeMa YaaneHws
NVILLHEN Bnary obecneynsaet
HeobxoanmMoe ocCylleHe BO3ayxa
JN151 NPUrOTOBNEHNA MOObIX 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.



HaLLVX fetiel

The techno/ogy of our ovens
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X-Cloud

Linpposoe ynpasneHue un
6ecrnpoBoAHble TEXHONOTUN Ans
6e3ynpeyHoOro KayecTsa.

ObnauHble TeXHONOM M MO3BONAIOT
LeHTPanm130BaHHO OOHOBNATb
peLenTbl NPUroTOBAEHWA 1 CNeamnTb
3a 3KCMNyaTaUmelt neun B pexnme
peasnbHOro BpemeHu.

X-Safe

MonHasA 6e3onacHOCTb U
OonTUManbHOe nogaepxaHue
Temnepartypbl.

SddeKTnBHaA cucTeMa 1M3onaumn
1 TENNOBOW 3aLLMTLl bnarofaps
repMeTMYHOCTY 1 IBOVIHOV ABEPU
13 3aKaNeHHOoro CTekna.

P

X-Core

FOTOBHOCTb A0 CaMOIi CepALEeBUHbI.

OAHOTOYEUHbIN AaTYMK rapaHTMpyeT
CTPOruI TeMNepaTypPHbIN KOHTPOSb,
obecneunBan coxpaHeHue
nuTaTeNbHBIX CBOMCTB MCXOLHbIX
NPOLYKTOB M 3alMLLaA UX OT
noTepu Beca.

Digital control and wireless tech-
nology for impeccable quality.

Cloud technologies allow you to
centrally update cooking recipes and
monitor the operation of the oven in
real time.

Total safety and optimal
temperature maintenance in
the cooking chamber.

An effective insulation and heat
protection system through a double
tempered glass door that seals the
cooking chamber.

Maximum cooking accuracy at
the heart of the product.

The core-probe ensures strict
temperature control while safequar-
ding the nutritional properties of
food and reducing the weight loss
of the product.
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X-Clean

MakcumanbHas YncToTa,
onTMMasbHbIiA pacxog BoAbl,
MOIOLLNX CPEeACTB 1 BpeMeHNU.

CoBpemeHHas MotoLLada cnuctema
npegnaraet TPY pasHbIxX No
NHTEHCUBHOCTU PEXMMA.

C Uenbio 3KOHOMMNK BPEMEHW 1
CPeACTB MOXHO MCMOb30BaTh
NPOCTOW PEXKNM MPOMbIBA.

]
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X-Double

Tpu B oAHOM — onTMMM3aL A
BPEeMeHwU, 3aTpaT 1 SHepruu.

YnauHoe pelleHne ana
KOMOWHMPOBaHWA 060pyA0BaAHMA
13 BCeW raMmbl NPOAYKLMM
RADAX v POLAIR.

o3BONSAET Nerko CoBMeLLaThb U
YNpPaBnATb HECKOMbKMMY ha3amn

NPUroToBNEHNA N0OLIX BUAOB 607

OAHOBPEMEHHO.

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.

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.

B nomcKax flyuLueros
The research of Excellence
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X-Reverse

OnTtmwusayums pabouero
NpocTpaHCcTBa.

BO3MOXHOCTb N€BOrO 11 MPaBOro
UCMONHEHNA OTKPbIBAHWA ABEPH
ana 3ddeKTBHOM opraHmu3aumm
paboyero NPoCTpaHCTBa.

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.



LInppoBsasa naHenb yrnpasneHns
c LCD gmncnneem
Control with 2.4” LCD display

Utobbl caenatb TOLSTOY - CHEKHOV elle 6onee addeKTUBHbBIM 1 B MONHOW Mepe oTBeYaTb
NoTPEOHOCTAM NPOGECCMOHAN0B KyXHW, UCMOMb3yeTCA HOBasA LMbPOBaa c1ucTema ynpaBieHns
C BO3MOXKHOCTbIO CoxpaHeHusa Ao 100 nporpamm, 6 13 KOTOPbIX MOXHO YCTaHOBWTb B KauecTse
“n36paHHbIX”.

MNoBcenHeBHaA paboTa COTPYAHMKA KYXHW CTaHET OpraH130BaHa 1 CTaHAapTU3MpPOBaHa.
Hev3ameHHOe KauyecTBO 611107 U BPEMA NPUrOTOBEHWA MO3BOMAIOT YETKO MNaHUPOBATh

paboTy 1 A0OMBATLCA BENMKONEMNHOIO pe3ysbTata C MUHUMAbHbIMK 3aTpaTtaMi. VIHTYUMTUBHO
NOHATHbBIV MHTePdENC Neun No3BONUT paboTaTb C NPodeCCHOHaNbHbIM 060PYAOBaHMEM NOOBIM
PAbOTHMKAM KYXHU.

To make TOLSTOY - 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 “favorites”
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, guided by intuitive images and icons.
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PerynsaTtop Temnepatypbl
Temperature selector

Cenekrtop Tepmolyyna
Perynatop BpemeHu (Taiimep)
Core probe selector

Time selector

Perynatop napa
Steam selector

PerynupoBka ¢ 5 ckopoctamu
5 Speed regulation

Linkn npurotosnexus
Cooking cycle

START
STOP

MeHio/Hactpoinkmn
Menu / Settings

Hasap/Bkn | Bbikn
Back/On | Off

KHonkKa yBennyeHuns/ssepx
Increase Button/Up

KHonKa ymeHblueHna
Decrease Button/Up

Crapt/Cron
Start/Stop

B nonckax nyJwero
The research of Excellence

6 N36paHHbIX Nporpamm
6-speed program

USB-nopt
UsB



B nonckax NyJwero
The research of Excellence

XcLoup ViHTENNeKTyanbHas CUcTema,
KOTOpas BCerga B pabote

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

Kak HoBOe nokoneHve napokoHsektomaTos, TOLSTOY - CHEKHOV noaaepxireaeT
noakntoueHve Wi-Fi, X-Web-cepsep 1 X-Cloud BHyTpW onTuMmn3npoBaHHoOM akocucTemsl RADAX,
KOTOpas NO3BOMAET MNOb30BATENAM MOMHOCTBIO 1 ObICTPO YNPaBAATb peLenTamu C MOMOLLbIO
cMapTdOoHa nnm nnaHweTa. X-Data rapaHTMpyeT BblcoYanwme CTaHAaapTbl GYHKLUMOHANBHOCTY U
HafexHOCTW. [1eub MOCTOAHHO OTCNIEXMBAET M MOMOTaeT NoBapy COBEPLIEHCTBOBATbL PeLenTbl U
npoLeaypbl NPUrOTOBAEHMA NKLLK, a noakoveHne kK X-Cloud no3sondeT yaaneHHo okasbiBaTb
NOMOLLb M OCYLLIECTBAATL TEXHNYeCKoe 0OCNyK1BaHMe.

Mpn OTCYTCTBUM [JOCTYMNa K CETU, MOXXHO 1CMOMb30BaTh BCTPOEHHbIV NopT USB.

As a new ovens generation TOLSTOY - 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

AHanus n 3arpyska
CTaTUCTUKA O n Bbirpyska no
CnpaBoYHUK O BKOCMCTEMa O YpaneHHbIn
peuenTtoB Rad aX accuCTeHT
HOAA:R)SES P O Hactpoiika
—

O Mpepynpexpenna
neum

O KoHTponb B peanbHOM
BpeMeHu

O dneKkTponoTpebnexne
B peasibHOM BpeMeHU
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[ IpenmyllecTsa
1 TEXHONOMK

Benefits and technology

Language

ENGLISH

& |TALIANO

#ESPANOL
¢ DEUTSCH

Er=04

® PYCCKWA

MHorosa3bluyHOe ynpasneHne
Multilingual control

100 peuenToB C Ha3BaHMEM N KaPTUHKOM
100 Recipes with name and picture

6 n30paHHbIX MPorpaMm
6-speed program

KOHTpOb BNaXHOCTU B Kamepe
Humidity chamber control

ABTOMaTMYeCKasa pacCToMKa 1 BbiNeyka
Automatic proofing and baking

MpuroToBneHve NULKN HOYbIO
/ OTNOXEeHHbIN 3anycK
Overnight cooking / delayed start

5 ckopocCTell BeHTUNSATOpa ANA BCEX onepavunii

NPUroTOBNEHNA ML
5 speeds for all cooking operations



YpoBeHb 1
Tray 1

YpoBeHb 2
Tray 2

YposeHb 3
Tray 3

YpoBeHb 4
Tray 4

YpoBeHb 5
Tray 5

YpoBeHb 6
Tray 6

MynbTuTaiimep

# Ypogenb 1
® Yposeub 2
® Ypopeub 3

® YpoeeHb 4

® YposeHs 5

@ Ypoeenns b

- 0:22
> 1:22
P 4:22
> 6:22

» 9:22

MynbTutanmep
MULTI TIMER cooking

13

B nonckax nyJwero
The research of Excellence



| ToLsToy

Bce modenu ¢ 5-ckopocmHbim
pe2ysuposaHuem.

All models with 5 speed
regulation.

TL12DGC" TL12DGO
BmecTumocTb ypoBHeii - Tray capacity 12 GN1/1 12 GN1/1
PaccrosHne mexay noTkamu, Mm - Distance between tray, mm 70 mm 70 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~
ABTOMaTNYecKas Moiika na/Het na/Het
MowHocTb, KBT - Power (kW) 15,7 15,7
Pa3mepb! neuwn WIxIxB, mm - Oven size (WxDxH), mm 867 x 826 x 1268 867 x 826 x 1268
Makc. Temneparypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb o BCTPOEHHOI CUCTEMON CAMOOYNCTKM
*Automatic clean system integrated

TLO7DGC" TLO7DGO
BmecTumocTb ypoBHeii - Tray capacity 7 GN1/1 7 GN1/1
PaccTosiHMe mexxay noTkamu, Mm - Distance between tray, mm 70mm 70 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~
ABTOMaTnyeckas Moiika ja/Het pa/Het
MowwyHocTb, KBT - Power (kIV) 10,5 10,5
Pa3mepb! neuwn WIXIxB, mm - Oven size (WxDxH), mm 867 x 826 x 932 867 x 826 x 932
Makc. Temnepatypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 98 98

TLO5DGC" TLO5DGO
BmecTumocTb ypoBHeii - Tray capacity 5 GN1/1 5 GN1/1
PaccTosiHue mexay notkamu, Mm - Distance between tray, mm 70 mm 70 mm
HanpsxeHue - Voltage 400V 3N~ 400V 3N~
ABTOMaTMYecKasn MoiKa na/Het na/Het
MowyHocTb, KBT - Power (kIV) 10,5 10,5
Pa3mepb! neuwn WIxIxB, mm - Oven size (WxDxH mm) 867 x826x 772 867 x 826 x 772
Makc. Temnepatypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 78 78
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TEXHOJIOINMA C PYYHbIM

YMNPABJIEHWEM

CepuiiHo

OnLuoHanbHo

B nonckax nyJwero
The research of Excellence

HepoctynHo
Not available

DGC/DGO

TECHNOLOGY Standard Optional
PYYHOE NMPUIOTOBNEHUE MANUAL COOKING
KoHBeKL1oHHOe npuroToBneHue Convection cooking 30°C-270°C
XECOSYSTEM ABTOHOMHaA nopaua BoAbI 1 napa X ECOSYSTEM 30°C-230°C
Map Steaming 30°C-130°C
XDRY Cuctema ynaneHna nuiuHeli Bnaru XDRY 30°C-270°C
MpurotosneHue B pexxume [ensta Tc tepmowynom  Delta T cooking with X CORE
X CORE Tepmotwyn X CORE
CNELMANIBHBIE LIKITbI SPECIAL CYCLES
ABTOMaTiyeckas nporpamma YnCTKM B HouHoe Bpema  Overnight automatic cleaning program
ABTOMaTMYECKOE OXNaXKaeHNe Automatic Cooling
PyuHoii gyw Manual shower
ABTOMATWUYECKASA FTOTOBKA AUTOMATIC COOKING
Konnuecteo nporpamm Recipe Book 100
[0TOBKa B HOUHOE BpeMA Overnight Cooking
LInKnbl NpUroToBNEHIA Ha KaX Ayt Nporpammy Cooking cycles for each program 4
PACIPEZENEHWE BO3JYXA B PABOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER
X EQUAL PeBepcuBHbIe BEHTUNATOPbI XEQUAL
(KopocTi BeHTURATOPA Fan speeds 5
XDOUBLE XDOUBLE
X DOUBLE neyeit X DOUBLE with ovens
X DOUBLE wKadoB L10K0BOr0 0Xnax aeHua X DOUBLE with blast chillers
XDOUBLE paccroeuHbix kamep X DOUBLE with proofers
X DOUBLE noactaBok X DOUBLE with stand
NOAKMOYEHNE CONNECTION
USB-nopt UsB
WI-FI WI-FI
X-CLOUD X-CLoud
X-Web-Server X-Web-Server
NPOYUE OYHKLIMK OTHER FUNCTIONS
Pexum npogomkeHua paboTbl A0 BbIKAKYEHNA Infinity time
OcgelLeHne Lights [anoreHoBoe
TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS
(1cTema nerkoii OYNCTKN BHYTPEHHEro CTekna Internal glass with easy clean system
X SAFE [1BoiiHoe ocTekneHue U3 3akaneHHoro crekna X SAFE
LlndpoBas perynnpoBKa MHKEKLM BOADI Digital water injection control
X REVERSE lNepeBelunBaHue aBepu Ha 3aBoge X REVERSE door

DGC /DGO

DGC - undpoBoe ynpasneHne C CUCTEMON OUYNCTKN

DGO - undpoBoe ynpasneHme 6e3 crcTembl OYNCTKM

-1
Q0e

L}
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| chieknov

Bce modenu ¢ 5-ckopocmHbim

pe2yiuposaHuem.
All models with 5 speed
regulation.

CC10DGC" CC10DGO
BmecTumocTb ypoBHeli - Tray capacity 10 600x400 - GN1/1 10 600x400 - GN1/1
PaccTosHne mexay noTkamu, Mm - Distance between tray, mm 80 mm 80 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~
ABTOMaTNYecKas Moiika na/Het na/Het
MowHocTb, KBT - Power (kW) 15,7 15,7
Pa3mepb! neuwn WxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 1268 867 x 826 x 1268
Makc. Temneparypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb o BCTPOEHHOI CUCTEMON CAMOOYNCTKM
*Automatic clean system integrated

CCo6DGC” CCo6DGO
BmecTumocTb ypoBHeli - Tray capacity 6 600x400 - GN1/1 6 600x400 - GN1/1
PaccTosiHMe mexxay notkamu, mm- Distance between tray, mm 80 mm 80 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~
ABToMmaTnyeckas Moiika pa/Het na/Het
MowwyHoctb, KBT - Power (kIV) 10,5 10,5
Pa3mepb! neuwn WxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 932 867 x 826 x 932
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 98 98

CCo4DGC” CC04DGO
BmecTumocTb ypoBHeli - Tray capacity 4 600x400-GN1/1 4 600x400-GN1/1
PaccTosHne mexay noTkamu, Mm - Distance between tray, mm 80 mm 80 mm
HanpsxeHue - Voltage 400V 3N~ 400V 3N~
ABTOMaTMYecKasn MoOiKa na/Het na/Het
MowyHocTb, KBT - Power (kIV) 10,5 10,5
Pa3mepb! neun WIxIxB, mm - Oven size (WxDxH) mm 867 x826x 772 867 x 826 x 772
Makc. Temnepatypa npurotoBnenus - Max cooking temperature 270°C 270°C
Bec neun, Kr - Oven weight (kg) 78 78
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TEXHOJIOINMA C PYYHbIM
YMNPABJIEHWEM

B nonckax nyJwero
The research of Excellence

HepoctynHo

Not available

DGC/DGO

CepuiiHo OnumoHanbHo

TECHNOLOGY Standard Optional
PYYHOE NMPUIOTOBNEHUE MANUAL COOKING

KoHBeKL1OHHOe npuroToBneHme Convection cooking 30°C-270°C
XECOSYSTEM ABTOHOMHaA nopaua BoAbI 1 napa X ECOSYSTEM 30°C-230°C
Map Steaming 30°C-130°C
XDRY Cuctema ynaneHna nuiuHeli Bnaru XDRY 30°C-270°C
[puroToBneHue B pexume [lensra Tc TepmoLuynom Delta T cooking with X CORE

X CORE Tepmotwyn X CORE

CNELMANIBHBIE LIKITbI SPECIAL CYCLES

ABToMaTMyecKkas nporpamma YnCTkin B HouHoe Bpemsa  Overnight automatic cleaning program

ABTOMaTMYECKOE OXNAXKEHNe Automatic Cooling

PyuHoii gyw Manual shower

ABTOMATWUYECKASA FTOTOBKA AUTOMATIC COOKING

Konnuectso nporpamm Recipe Book 100
[0TOBKa B HOUHOE BpeMA Overnight Cooking

LInKnbl npUroToBNEHIA Ha KaXAayto Nporpammy Cooking cycles for each program 4
PACIIPEZENEHWE BO3JYXA B PABOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

X EQUAL PeBepciBHbIe BEHTUNATOPbI X EQUAL

(KopocTi BeHTURATOpA Fan speeds 5
XDOUBLE XDOUBLE

X DOUBLE neyeit X DOUBLE with ovens

X DOUBLE wwkagoB WWoKoBOro oxnaxaeHunsa X DOUBLE with blast chillers

XDOUBLE paccroeuHbix kamep X DOUBLE with proofers

X DOUBLE noactaBok X DOUBLE with stand

NOAKOYEHNE CONNECTION

USB-nopt USB

WI-FI WI-FI

X-CLOUD X-CLoub

X-Web-Server X-Web-Server

NPOYUE OYHKLIMK OTHER FUNCTIONS

Pexum npogomkeHua paboTbl A0 BbIKAKYEHNA Infinity time

OcBeleHne Lights [anoreHoBoe
TEXHWYECKAA XAPAKTEPMUCTUKA TECHNICAL DETAILS

(1cTema nerkoii OYNCTKN BHYTPEHHEro CTekna Internal glass with easy clean system

X SAFE [1BoiiHoe ocTekneHue 13 3akaneHHoro ctekna X SAFE

LlndpoBas perynnpoBKa MHKEKLM BOADI Digital water injection control

X REVERSE [NepeBelunBaHue aBepu Ha 3aBoge X REVERSE door

S O00

DGC /DGO

DGC - undpoBoe ynpasneHne C CUCTEMON OYUCTKN

DGO - undpoBoe ynpasneHme 6e3 crcTembl OYNCTKM

900 v

e
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HoBble KOMMAKTHbIE 1 BbICOKOMPOM3BOAMUTENbHbBIE
neur TURGENEV ot RADAX ngeanbHO Nogxoaat ans
HebOoMbLMX MOMELLEHI B TOCTUHUL,AX, CTONOBbIX,
MarasunHax genmKaTecoB, KynmuHapusax n Kade.

The new TURGENEV by RADAX ovens, compact and highly

performing, are ideally located in small spaces within hotels,
canteens, delicatessens, snack bars and cafes.
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CTOJIOBbIE KYJIMHAPUN BAPbI U KADE
CANTEENS DELICATESSEN SNACK BARS & CAFES
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| TurRGENEY

TR10DGC/0

Bmectumoctb ypoBHei - Tray capacity

10 GN 1/1 h=40mm
6 GN 1/1 h=65mm

Hanpsxenue - Voltage 400V 3N~
MouwHocTb, KBT - Power (kW) 12,5
Pa3mepbi neuu LLXIXB, mm - Oven size (WxDxH) mm 532x915x932
Makc. Temneparypa npurotoBnenus - Max cooking temperature 270°C

Bec neun, kr - Oven weight (kg) 90

* Mogenb co BCTPOEHHOI CHCTEMOIA CAMOOUUCTKM
* Automatic clean system integrated

TR06DGC/0

TR63DGC/0

Bmectumoctb ypoBHeii - Tray capacity

6 GN 1/1 h=40mm
4 GN 1/1 h=65mm

6 GN 2/3 h=40mm
4 GN 2/3 h=65mm

Hanpsxenue - Voltage 400V 3N~ 400V 3N~
MouwHoctb, KBT - Power (kW) 6,3 53
Pa3mepbi neun LXIXB, mm - Oven size (WxDxH) mm 532x915x 748 532x740x 748
Makc. remnepatypa npurotoBnenus - Max cooking temperature 270°C 270°C

Bec neun, kr - Oven weight (kg) 72 63

* Mogenb co BCTPOEHHOI CHCTEMOIA CAMOOUUCTKM
* Automatic clean system integrated
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TEXHOJIOTUW

B nonckax nyJwero
The research of Excellence

HepoctynHo

Not available

DGC/DGO

TECHNOLOGY
CepuiiHo OnumoHanbHo
Standard Optional
PYYHOE NMPUIOTOBNEHUE MANUAL COOKING
KoHBeKL1OHHOe npuroToBneHme Convection cooking 30°C-270°C
XECOSYSTEM ABTOHOMHaA nopaua BoAbI 1 napa X ECOSYSTEM 30°C-230°C
Map Steaming 30°C-130°C
XDRY Cuctema ynaneHna nuiuHeli Bnaru XDRY 30°C-270°C
[puroToBneHue B pexume [lensra Tc TepmoLuynom Delta T cooking with X CORE
X CORE Tepmotwyn X CORE
CNELMANIBHBIE LIKITbI SPECIAL CYCLES
ABToMaTMyecKkas nporpamma YnCTkin B HouHoe Bpemsa  Overnight automatic cleaning program
ABTOMaTMYECKOE OXNAXKEHNe Automatic Cooling
PyuHoii gyw Manual shower
ABTOMATWUYECKASA FTOTOBKA AUTOMATIC COOKING
Konnuectso nporpamm Recipe Book 100
[0TOBKa B HOUHOE BpeMA Overnight Cooking
LInKnbl npUroToBNEHIA Ha KaXAayto Nporpammy Cooking cycles for each program 4
PACIIPEZENEHWE BO3JYXA B PABOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER
X EQUAL PeBepciBHbIe BEHTUNATOPbI XEQUAL
(KopocTi BeHTURATOpA Fan speeds 5
XDOUBLE XDOUBLE
X DOUBLE neyeit X DOUBLE with ovens
X DOUBLE wKadoB L0K0BOro 0xnaxaeHua X DOUBLE with blast chillers
XDOUBLE paccroeuHbix kamep X DOUBLE with proofers
X DOUBLE noactaBok X DOUBLE with stand
NOAKOYEHNE CONNECTION
USB-nopt USB
WI-FI WI-FI
X-CLOUD X-CLoub
X-Web-Server X-Web-Server
NPOYUE OYHKLIMK OTHER FUNCTIONS
Pexum npogomkeHua paboTbl A0 BbIKAKYEHNA Infinity time
OcBeleHne Lights [anoreHoBoe
TEXHWYECKAA XAPAKTEPMUCTUKA TECHNICAL DETAILS
(1cTema nerkoii OYNCTKN BHYTPEHHEro CTekna Internal glass with easy clean system
X SAFE [1BoiiHoe ocTekneHue 13 3akaneHHoro ctekna X SAFE
LlndpoBas perynnpoBKa MHKEKLM BOADI Digital water injection control
X REVERSE [NepeBelunBaHue aBepu Ha 3aBoge X REVERSE door




I NOACTABKA ONA NEYEN

STANDS
| '_--"'_":_'
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RS8677H7X RS8677H7S RS8677H5S RS8677H2S
Mopaenb nogxoauT and neumn ) ) CC04-CCo6-CC10 CC04-CCoe6-CC10
Model suitable for oven CC10-TL12 C10-TL12 TLO5-TLO7-TL12 TLO5-TLO7-TL12
[Jlonyctumas Harpyska ) i ) )
Load Capacity 6 TRAYS 600x400 - GN 1/1 3 TRAYS 600x400 - GN 1/1
PaccTosiHMe mexay noTkamu, Mm ) 80 80 )
Space between trays, mm
HapyxHbie pa3m. LIXIxB, mm
Qutside dim. (WxDxH mm) 865 x770x 700 865 x 770 x 700 865 x 770 x 500 865x770x 170
Bec, kr - Weight (kg) 15,6 24,6 22,6 12

=

"

RS5360H8X RS5360H8S RS5360H5X RS5360H5S RS5360H3X RS5360H2X
Mopenb noaxoaut Ana neun
Model suitable for oven TR10DY0 - TR10DYC - TRO6DYO - TRO6DYC - TR63DYO0 - TR63DYC - TR10MO - TRO6MO - TR63MO
[Jlonyctnmas Harpy3ka 7 TRAYS 460x340 3 TRAYS 460x340 )
Load Capacity GN 2/3 GN 2/3
PaccrosHue mexay ypoBHAMM ) 80 mm ) 80 mm ) )

Space between trays

HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm)

530x610x 800 530x610x800 530x610x500 530x610x500 530x610x300 530x610x 170

Bec, kr - Weight (kg)

13 20 12 18 11 8

I KOHOEHCALMOHHAA BbITAMKKA

KG86MWF2/ KG86MWF1

CONDENSATION HOOD J

KG86MWF2/ KG86MWEF1

KG53MWF2/ KG53MWF1

Mopenb noaxoauT ans neuun

TLO5DYO - TLO5DYC - TLO7DYO
TLO7DYC-TL12DYO - TL12DYC
TLO5M -TLO7M - TL12MO - CC04DY0

TR10DYO - TR10DYC
TRO6DYO0 - TRO6DYC
TR063DYO0 - TR0O63DYC

CC10DGC

Model suitable for oven CC04DYC - CCO6DYO0 - CCO6DYC
CC10DY0 - CC10DYC - CCO4MO TRIOMOI- TEOONON T8
CCo6MO0 - CC10MO
Onucanue MWEF?2 - BbiTAXKa OCHalLeHa yronbHbIMMU GrbTpamm
Description MWF1 - BbITAKKa 6€3 yrofibHbIx GUbTPOB
(ucrema KoHpieHcauun BOJA / WATER BOJA / WATER
Condensing system

HapyxHbie pa3m. LLIxI'xB
Qutside dim. WxDxH

867 x 852 x323 mm 532X 853 X323 mm

PS812D

Mouwocre 0,35 kw 0,3 kW
Power
Hanpsixenue / Yactora 230V/ 1N - 50/60 Hz 230V/ 1N -50/60 Hz
Voltage / Frequency

. 2 CbEMHbIX Vi MOWLLMXCS KMPOYNaBVBaoLLMX GUIBTPa 13 HEPXK.
(epuuuan OCHACTKa CTanu 2-X CKOPOCTHOW fiBUraTenb
Standard equipment 2 stainless steel removable and washable anti grease filters 2 extraction

speeds
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I PACCTOEYHbIE I PELLETKN U MPOTUBHW

LHKAODbDI GRILLS & TRAYS
PROOFERS
GN 1/1 600X400
PS812D GN 1/1 TEQ/TOHOBAS 600X400 NMEPOOPVIPOBAHHbIV
cronge/ Tl PRSI ccBo1 g
CC10DGO / CC10DGD GR,Z,/ é PCS 600X400 PERFORATED 5 CANAL
Mogenb noaxoauT CCOBDGC / ALUMINIUM TRAY
ona neuu - Model y 600X400 MEPOOPVPOBAHHbIV
: CC06DGO / CCO6DGD GN 1/1 TEQJIOHOBbIV o
suitable for oven TLGO2  MPOTVIBEHb ANA PEBPBILLEK CCB02 g\go?%ﬁﬂgf%}?ﬂr'}%ow'BEHb
CC04DGC / GN 1/1 TEFLON RIBS TRAY S UMINIUM TR
CC04DG0 / CC04DGD
Bmectumoctb 12 TRAYS 600x400 - GN 1/1 IPOTVBEHb 600X400 ATIOMUHUEBbI
NOTKOB - Tray capacity GN 1/1 TLGO3 INA LWAMIMYPOB CCBO3 NMPOTWBEHb
Paccronie meway GN 1/1 SKEWERS TRAY 600X400 ALUMINIUM TRAY
nortkamm - Distance 75 mm
between tray L\ AIKAR 600X400 TEGJIOHOBbIN
Yacrora, Iy - Fre- 50/60 TLGO4 G 1/1 GRIDDLE GRID cceo4 258(%3 ET?ELON TRAY
quency (Hz) WO/CHANNEL
II-/Ia/?meeuue - 220-240V 1~ GN 1/1 PUGMEHAS 600X400 TEOJIOHOBBI
oftage TLGO5  KAPOUHAA MWTA CCBo5  POTVIBEHD
MowHoctb, KBT - GN 1/1 GRIDDLE GRID 600X400 PERFORATED
Power (kW) 24 W/CHANNEL TEFLON TRAY
pasMepb nedi 600X400 XPOMVPOBAHHAS
LUXIxB, mm - Oven 865 x 878 x 706 GN 1/1 PELLETKA Q19 KAPKM 4
size (WxDxH) mm TLGO6 GN 1/1 FRY GRID CCBO6 zgg(%'gACHROMED GRILL
Makc. emnepatypa
npurotonenus - Max 60°C
cooking temperature GN 1/1 PELLETKA 13 HEPX.
Bec neuu, kr TLGos SLAIJ},I/ISTAINLESS STEEL GRID
, KT - TEPMOLLYM
Prover weight (kg) 46 TLPO2 CORE P}L?]é)BE
TLMKO2  KOMTWIbHA YHVBEPCASTbHAR

I AKCECCYAPbI A MEYEN

ACCESSORIES FOR OVENS

UNIVERSAL SMOKER

KOMIIEKT 419 YCTAHOBKW APYT HA IPYTA /1A TOLSTOY - CHEKHOV

ASCT STACKING KIT FOR TOLSTOY - CHEKHOV t t
ASGG KOMIMNEKT AN YCTAHOBKM [IPYT HA [IPYTA MEYEN GOGOL 600X400 1 460X340-GN2/3 n
GOGOL OVEN STACKING KIT 600X400 & 460X340-GN2/3
ASTR KOMIIEKT A1 YCTAHOBKW APYT HA IPYTA 1A TURGENEV
STACKING KIT FOR TURGENEV
1054215 KOMIMMEKT 419 YCTAHOBKW APYT HA IPYTA MAPOKOHBEKTOMATA
I TOLSTOY/CHEKHOV HA LLIOKEP POLAIR
MOIOLLEE CPEACTBO /19 MTAPOKOHBEKTOMATOB 1 KOHBEKLIMOHHbIX MEYEV
RCO5 [ANA PYYHOW MOWKW, 5 KT
RADAX CLEANER
MOIOLLEE CPEACTBO 1711 MAPOKOHBEKTOMATOB M KOHBEKLIMOHHbIX MEYEWN
RCA5 [N ABTOMATUYECKOW MOWKW, 5 K&
RADAX CLEANER AUTO
CPEACTBO AJ1A AEKATIbLUIMHALINN, 5 KT
RDO5 a anan LUMHALL

RADAX DECALCER
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Co3panTe COOCTBEHHYIO
KOHPUIYPaLMIO
0O0PYI0BaAHNA

Create your own configuration

[na Bawero ynobctea Ha carnTe radaxovens.ru
peann3osaH cepsuc «kKoHpurypatop».
C ero MOMOLLbIO Bbl IEFKO CMOXeTe NogobpaTh

H€O6XO,£U/IMbII7I KOMIMJIeKT O60py,£I,OBaHI/IFI,

OTBEUAOLLMI BaWVM 3a[ja4aM M MOAXOAALLMIA MO MonpobyiTe npamo cenyac!

rabapuTam Ans Ballero NoMeLleHNA. Thy it right now!

For your convenience on the website radaxovens.ru
the «Configurator» service is implemented.

With its help, you can easily pick up the necessary set
of equipment that meets your tasks and is suitable in

size for your room.

MpousBoacTBeHHaA nnowaaka:
425000, Pecny6nuka Mapuii On,
r. Bonmxck, yn. Mpombasa, aom 1

Po3HnuHas npofaxa obopygosaHua Radax
OCYLLECTBIAETCA TONBKO Yepes MapTHEPCKYIO CETb.

Appeca NnapTHepPOB yKa3aHbl Ha canTe nﬂdﬂx
www.radaxovens.ru

radaxovens.ru
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ﬂaHHbHZ KaTanor Hecet I/IH¢OpMaLLMOHHbHZ XapakTep. M306pa>KeHMﬂ NPOoAYyKUNK, a TakKe BapUaHTbl HaNnoNHeHNA HpO,ﬂyKTaMM/HaHMTKaMM N APYTMM COAEPXKMMbBIM MOXET OTINYaTbCA OT d}aKTV]HeCKOI’O
Bnia. MHTE‘pbepr\E‘ NNMIOCTPauun 1 NprMepbl NCrosib30BaHNA o6opynoaa>—<wﬂ ABNAIOTCA BapMaHTaMu 3Kcnayataynn. HDOCV\M BHMMATETIbHO 3HAKOMUTBLCA C TEXHNYECKMMI XapaKTepuCTKamm
0bopyaoBaHMA. KomnaHua ocTaBnAeT 3a Cob0i NPaBO BHOCKTb M3MEHEHWA B TEXHWUYECKME XapaKTePUCTVIKK, paKTUeCKMe BOIMOXXHOCTM 1 COCTaB KOMMIEKTOB 060PYA0BaHNA 6e3 NpeABapUTENbHOTO
yBeAOMNEHNA.
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