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

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



i

RADAX nosBuncs Ha 6ase UTaNbsAHCKOro Au3alHa M TeXHONOrMi, POCCMCKOro onbiTa U
NPAKTUYHOCTU. DTO NpeanpUHUMATENBCKU MNPOEKT, CoUeTalolmnii B cebe TeXHUUYEeCKy Cuny U
TBOPUECKYIO SHEPIUIIO, MHHOBALMOHHbBIE TEXHONOMMM 1 SNIEFAHTHbBIV CTUSb.

Cuna 6peHaa — BO B3aVMOAENCTBIM ABYX TPAAMULIWIA, @ LIENb - YCMeX 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.



X-Power

PekoppaHo 6bicTpoe Bpems
Harpesa.

bnarogapa ycoeepLueHCTBOBaHHOM
cMcTeme NeKTPUYECKMX
Pe3nCTOPOB CO CBEPXBLICOKOWM
MOLLHOCTbIO 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

OpHOPOAHOCTDb BbINeKaHUA
1 NpeKpacHbIi pesynbrat
npwu No6bIX YCIOBUAX.

VIHTennekTyanbHaa cncrema
[BYHarMpasieHHbIX BEHTUIATOPOB
COYETAEeTCA C YCOBEPLIEHCTBOBAHHbIM
[13aHOM Kamepbl 1 NepeaoBoi
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.

JKCKIMO3UBHaA CUCTEMA
pPeLVpKyIALNN BO3YyXa,
pa3paboTaHHasA C y4eToM HOBOW
reoMeTPUM Kamepsbl 414 fydllero
pacnpenenenHva Bo3ayLUHbIX
NMOTOKOB.

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

WpeanbHblii MUKpOKNMMaT
ANA NnpuroToBneHuA 6niof
no CTporviM npaBuIam.

TexHonorua HoOBOro MNOKONEHKA
obecneunBaeT NOAHYI0 aBTOHOMMIO
nofauv Bnarvi 1 napa, Noanep<rean
X OMTUMANbHBIV 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 ny
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X-Dry

bonble yBeta, npuATHee
TEeKCTypa 1 HeXKHee XpycTAllas
KOpoOuKa.

VIHHOBALIMOHHAA CKCTeMa yaaneHws
NNLWHeNn Bnarv obecneymsaet
HeobxoanMoe ocCylleHe BO3ayxa
ANa 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.
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The technology of our ovens,

X-Control

MpocToe, onepaTnBHOE,
3ProOHOMMUYHOE U
MHOTFO}yHKLIMOHanbHOe
ynpasneHue.

MaHenb ynpasneHvis no3gonset
paboTaThb ObICTPO U UHTYUTUBHO,
BbIAEDKMBAET BbICOKYIO
TEMNEPaTypPy U UHTEHCUBHYIO
Harpys3ky.

X-Safe

MonHaA 6e3onacHOCTb N
onTMMasibHoe noaaepKaHue
Temnepartypbl.

JddeKTnBHaa cucTeMa M3onaumn
1 TEMNOBOW 3alLUTbl bnarogaps
repMeTMYHOCTM 1 ABOMHOM ABEPK
3 3aKasleHHOro CTeKkna.

P

X-Core

FOTOBHOCTb 4O CAaMOI CepALEBUHbI.

MHOroToueuHbI AaTUnK rapaHTUpyeT
CTPOrWI TemnepaTypHbIi KOHTPOSb,
obecneunBasn coxpaHeHme
nUTaTeNbHBIX CBOMCTB UCXOHbIX
NPOAYKTOB Vi 3aLLMLLIAA UX OT NOTepu
Beca.

Simple, fast, ergonomic and
feature-rich controls.

New generation technological
solutions designed for an intuitive
use and to resist heat and a high
intensity of work.

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

MakcnmanbHaa 4YnMcToTa,
ONTUMasbHbIN pacxon BoAbl,
MowLWnxX cpeacTse n BpemeHu.

CoBpemeHHas MotoLLas cucTema
npeanaraeT Tpy pasHblx Mo
NHTEHCVBHOCTM PEXMMA.

C Lenblo S5KOHOMMMN BpEMEHU 1
CPeACTB MOXHO MCMOb30BaTh
NPOCTON PEXMM MPOMbIBA.

]
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X-Double

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

YnauHoe pelleHne ana
KOMOWHMPOBaHVA 060PYA0BaAHNSA
13 BCeW rammbl NPOAYKLIMK
RADAX n POLAIR.

[o3BONSAET NErko CoBMeLLaThb U
YNpPaBnATb HECKOMbKMMM ha3amm

MPUroToBeHMA MoBbIX BMOOB 6J'HO)J,

OfIHOBPEMEHHO.

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.

<—DOOR >

X-Reverse

OonTmunsaums pabouyero
npocTpaHcTBa.

MHTennekTyanbHas cuctema
NO3BOSISET OTKPbLIBATL ABEPb
Takke C/ieBa Hanpaso A
ynobcTea 1 bonee NpakTMYHOro
MCMOMb30BaHMsA pabouero
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.
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XcLoup ViHTeNNeKTYyanbHas CUcTema,
KOTOpas Bcerga B pabore.

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

Kak noboe coBpemeHHoe nokoneHue neveir, neun BLOK & Chehov nogaepmsatoTt
nogkntoderve Kk Wi-Fi, X-Web-cepsep v X-Cloud BHyTpY ONTUMU3MPOBAHHOW 3KOCUCTEMDI
RADAX, koTopad no3BonseT Nonb3oBaTeaM NOAHOCTLIO M ObICTPO YNPaBAAThL peLenTamm
C NOMoULbo CMapThOHa 1 NnaHweTa. X-Data rapaHTpyeT BblCouYariine CTaHaapTbl
GYHKUMOHANBHOCTU 1 HAlEXHOCTU. 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 O Download / Upload
statistics software
Radax
Recipes Remote
Store O eCOSyStem assistance
Remote Machine
HACCP N O setting
Oven
alarms

O View real time

O Consumption
in real time
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nekapeH cyrnepmap

Fl
Exclusive range for S%/permarkez‘ Bakeries B
|

BbipaxxeHue nepeaosbix TexHonoruii, neuv BLOK — 370 naeanbHbii BbI6OP A4 ceTel CynepMapKeToB, OHM
ynpoLLatoT paboTy 1 rapaHTUPYIOT BbICOYANLLIMIA YPOBEHb MPOU3BOANTENBHOCTU 1 Be30MacHOCTM bnarofapa
HOBOW touch screen naHenb ynpasneHya 7" AloMOBbBIM 3KpaHOM 1 250 Nporpammamiu.

TV Neym HOBOTO NOKOMEHNA 06eCNeUnBaloT PaBHOMEPHOE BbiNeKaHe, TPEBOCXOHOE NOAHATME TeCTa,
OT/IMYHBIV APOMAT, MaKCUMabHY0 TOUHOCTb 1 PEKOPAHOE BPEMA TOTOBKM.

OHw N03BONAIOT NPOGECCHOHANAM B NEKAPCKOM fAeNE, CTPEMALMMCA K COBEPLLIEHCTBY,

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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Multilevel Washing Fast start
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LNOPOBAA NMNAHEJb
YNPABJIEHUNA CLCD
ANCTIJIEEM 2.4”

Control with 2.4” LCD display.

PerynsaTtop Temnepatypbl
Temperature selector

MeHio/Hactpoinkmn
Menu / Settings
Cenekrtop Tepmolyyna
Perynatop BpemeHu (Tanmep) Hasaa/Bkn | Bbikn
6-CKOpPOCTHaA Nnporpamma

Core probe selector Back/On | Off
Time selector
6-speed program

KHonka yBennyeHna/ssepx usB
Increase Button/Up USB

Perynatop napa
Steam selector

KHonKa ymeHbLieHuA
Decrease Button/Up

PerynupoBka c 5 ckopoctamu
5 Speed regulation

Lukn npurotoBneHus SILGAA  Crapt/Cron
Cooking cycle Sys=8y  Start/Stop

©®©® @ @
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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
PaccTosiHne 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~
MowyHocTb, KBT - Power (ki) 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 o BCTPOEHHOI CUCTEMOI CaMo0uICTKI - Automatic clean system integrated

. m—

Meuu ana renexku / Ovens for trolley:
TRSG156040 - TRSG556040

BLO5STSCLT BL10OTSCLT
BmecTumocTb NOTKOB - Tray capacity 5600 x 400 10 600 x 400
PacctosiHne mexgy 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 LXIxB, mm - Oven size (WxDxH) mm 790 x 1026 x 783 790x 1077 x 1263
Makc. Temnepatypa 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
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TECHNOLOGY .
(CepuitHo OnumoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NPUTOTOBMEHVE MANUAL COOKING
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 TepmoLuynom Delta T cooking with X CORE n
X CORE X CORE B
CNELMANBHDIE LIMKNbI SPECIAL CYCLES R
ABTOMaTHYECKas NPOrPamMma YNCTKM B HOUHOE BPEMS Overnight automatic cleaning program “
ABTOMaTNUECKOE OXNAXAEHNE Automatic Cooling —
X CLEAN XCLEAN B
PyuHoii gy Manual shower “
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING R
KHVITA PELIENTOB Recipe Book 250 programs R
OTOBKA B HOYHOE BPEMA Overnight Cooking B
LInknbl npuroToBNeHIs Ha Kaxfyto nporpammy Cooking cycles for each program n°10 —
PACNPEZENEHNE BO3AYXA B PAGOYEN KAMEPE AIR DISTRIBUTION IN THE COOKING CHAMBER ]
X EQUAL XEQUAL [ e |
(kopocTu BeHTUNATOpA Fan speeds n°10 —
X DOUBLE XDOUBLE R
X DOUBLE nevei X DOUBLE with ovens [ o |
X DOUBLE wKagoB LIOKOBOMO 0XNaXAeHuA X DOUBLE with blast chillers “
XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers “
X DOUBLE noacragok X DOUBLE with stand | o]
CONNECTION NOAK/IOYEHHNE R
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 n
Envnmnua nsmepenna temnepatypbl °F unm °C Unit of temperature: F° or C° —
OCBELLEHVE Lights T ¢ |
TEXHUYECKASA 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 —
Lindposas perynupoBka MHKeKLMN BOAbI Digital water injection control —
X REVERSE flgepb X REVERSE door I

15




I NOACTABKA ANA NEYEN

STANDS

flo;

u
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
PaccroAHmne mexay notkamm i
Space between trays 80mm 80mm
Hapy:xHbie 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 23,3 12
NOAOCTABKA C BAKOM NMOA ] 1
MOIOLLEE CPEOCTBO i :
STAND WITH DETERGENT E i ‘
: | 3 : 3
u - U ——
$24006 $24010
Mopenb noaxoaut ana neuun )
Model suitable for oven BLO5TSCLU - BL10TSCLU BLOSTSCLT
[JlonycTumas Harpyska
Load Capacity 7 600 x 400 3600 x 400
Paccroanue mexpy notkamu
Space between trays 90 mm 90 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
TEJEXKN
TROLLEYS
TRSG156040 TRSG556040
Mopenb noaxoaut Ana neuun
Model suitable for oven BLOSTSCLT + BL1OTSCLT BLOSTSCLT + BLOSTSCLT
[lonycTnmas Harpy3ka 10+5 545
Load Capacity 600x400 600x400
PaccrosHue mexay notkamm 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 x767 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



KOHAEHCALMOHHASA BbITAMKKA
CONDENSATION HOOD

B nonckax NyJwero
The research of Excellence

KG79MWEF2

WITH CARBON FILTER

Mogenb noaxoqut ana neyn

BLO5TSCLU - BL10TSCLU

Model suitable for oven

Onucauue KOHOEHCALIMOHHASA BbITAMKA 3 HEPXKAB. CTATIU
Description STAINLESS STEEL CONDENSATION HOOD
(ucTema KOHAEHCALUM

(ondensing system BOMA /WATER

HapyHbie pa3m. LLxI'xB

Outside dim. WxDxH 792772 x 434

MowHocTb - Power 0,3 kW

Hanpsaxenue / Yacrota 220-240V TN~

Voltage / Frequency 50/60 Hz

. 2 CbeMHbIX 1 MOILLUXCA XKMPOYyNaBaMBatowmx GunbTpa 13 Hep. CTanm - 2-x CKOPOCTHOI BUraTesnb
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: 85FILO0006

(rapr ¢ 31ana rotoBky - Start with cooking cycle

KOHAEHCALMOHHASA BbITAXKA /1A BYX MEYEN
C 3ACJTOHKOWM ANnAa KAXAOW NEYU - ‘

CONDENSATION HOOD FOR 2 OVENS
WITH DOUBLE CHIMNEY

KG79MDF2

WITH CARBON FILTER

Mofienb NOMXOAKT ARA e BLOSTSCLT - BL10TSCLT

Model suitable for oven

OnucaHue KOHZEHCALINOHHAA BbITAXKKA 113 HEPXKAB. CTATIA
Description STAINLESS STEEL CONDENSATION HOOD
Cucrema KoHAeHCcaLuK

(ondensing system BOMA /WATER

HapyxHbie pa3m. LLIxI'xB

Qutside dim. WxDxH 792X 772x434

MowuHocTb - Power 0,3 kW

HanpsaxeHnue / Yacrota 220-240V TN~

Voltage / Frequency 50/60Hz

. 2 CbeMHbIX 1 MOIWLLUXCA 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: 60FIL003 (2X) - Spare carbon filter kit: 85FIL00006

(raprt ¢ 31ana rotoBKM - Start with cooking cycle
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KG79MWF2

BLO5TSCLU

524006

KG79MDF2

BLO5STSCLT

BLO5STSCLT

524010




TRSG156040

B nonckax NyJdwiero
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KG79MDF2

BLOSTSCLT

BL1OTSCLT

524012
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Bce modenu c 5-ckopocmHeim

pecysiuposaHuem.
: All models with 5 speed
s regulation.
00
Q0
(¢}
O
o2
=K< )
BL10DGCLU
BmecTumocTb 10TKOB - Tray capacity 10 600x400 GN 1/1
PaccTosHne mexay notkamm - Distance between tray 80 mm
Yacrora, My - 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 neuw, Kr - Oven weight (kg) 135

Mogenb o BCTpOEHHOIA cucTemoii camooumcTku - Automatic clean system integrated

BLO5DGCLU
BmecTumMoCTb 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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TECHNOLOGY .

(CepuitHo OnumoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NIPUTOTOBIEHVIE MANUAL COOKING | pecy |
KoHBeKL1OHHOe NpuroToBNeHue Convection cooking 30°C-260°C —
X ECOSYSTEM XECOSYSTEM 30°c-230C [N
Map Steaming 30°C-130°C n
X DRY XDRY 30°C-260°C [
lpuroToBnenue B pexume [lensra Tc TepmoLynom Delta T cooking with X CORE n
X CORE X CORE B
CMEUMANBHBIE LIMKNTbI SPECIAL CYCLES R
ABTOMaTMYeCKas nporpaMma YMCTKIN B HOUHOE BpemaA Overnight automatic cleaning program n
ABTOMaTMUECKOE OXNAXKAEHNE Automatic Cooling n
X CLEAN XCLEAN B
PyuHoii gyw Manual shower “
ABTOMATHYECKAS FOTOBKA AUTOMATIC COOKING R
KHYIrA PELIENTOB Recipe Book 100 programs R
[OTOBKA B HOYHOE BPEMA Overnight Cooking B
LInKnbl NpUroToBNEHNA Ha KaX Ayt Nporpammy Cooking cycles for each program n°6 n
PACIIPELENEHWE BO3JYXA B PABOYEN KAMEPE AIR DISTRIBUTION IN THE COOKING CHAMBER _
X EQUAL XEQUAL B
CKopocTy BEHTUNATOPA Fan speeds n°s —
X DOUBLE X DOUBLE R
X DOUBLE neveii X DOUBLE with ovens B
X DOUBLE wwkadoB LIOKOBOrO 0XNaxaeHus X DOUBLE with blast chillers “
X DOUBLE pacctoeuHbix kamep X DOUBLE with proofers “
X DOUBLE noacragok X DOUBLE with stand [ o
CONNECTION MOAKHOYEHHE B
UsB UsB B
WI-Fl WI-FI B
X-CLOUD X-CLOUD B
X-Web-Server X-Web-Server n
MPOYHE OYHKLY OTHER FUNCTIONS R
Pexum npogomkeHna paboTbl 10 BbIK/HYeHN!A Infinity time n
Eannmnua namepenua temnepatypbl °F uam °C Unit of temperature: F° or C° n
OCBELLIEHVIE Lights HALOGEN (R
TEXHWYECKAS XAPAKTEPUCTUKA TECHNICAL DETAILS R
Cnctema nerkoii 0UUCTKN BHYTPEHHEro cTekna Internal glass with easy clean system n
X SAFE XSAFE B
Hapy»Hblii pazbem Ana 2-ro TepmoLuyna External connection for core probe n
Lindpposasa perynupoBka MH<eKLMN BOADI Digital water injection control —
X REVERSE lgeps X REVERSE door | -
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NOACTABKA ANA NEYEN
STANDS

RS9880H8S RS9880H7S

Mogenb nopXoauT ANA neun
Model suitable for oven BL10DGCL - BLO5SDGCL

[Dlonyctumas Harpyska

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

PacctoAHune MeXxay notkamu

Space between trays 80 mm

HapyxHble pa3m. LIXIxB, mm
Outside dim. (WxDxH mm) 984 x 807 x 800 984 x 807 x 700

Bec, kr - Weight (kg) 26 24,6
i

A —l
MNOAOCTABKA C BAKOM Mo y
MOIOLLEE CPE[ICTBO
STAND WITH DETERGENT

(O ;

RS9374H9SPC4

Mogenb NoAXoAUT AN neuu i
Model suitable for oven BL10DGCL - BLO5DGCL

Nlonyctumas Harpyska
Load Capacity 7 600x400

PacctoaHue MeXxay noTkamu

Space between trays 90 mm

HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm) 983,5x 738 x 898

Bec, kr - Weight (kg) 22

KOHOEHCALUWMOHHAA 2 !

BbITAMKA B

CONDENSATION HOOD

KG86MWFSPC5
Mopgenb nogxoaut ana neun )
Model suitable for oven BL10DGCL - BLOSDGCL
OnucaHue KOHOEHCALIMIOHHAA BbITAMKA 3 HEPXAB. CTAJIN
Description STAINLESS STEEL CONDENSATION HOOD
(ucrema KoHpeHcaLum
(ondensing system BONA /WATER
HapyxHble pa3m. LLIxIxB
Outside dim. WeDxH 983,5x892x 323 mm
MownocTb - Power 0,3 kW
HanpsxeHnue / Yactota 220-240V TN~
Voltage / Frequency 50/60Hz
. 2 CbeMHbIX 1 MOILLMXCA XNPOYNaBNBaOLWUX ¢vmpra N3 HEePX. CTanun - 2-x CKOpOCTHOVI asuratesib

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




| CHEKHOV
KnaccuyecKas nn

Yrobbl caenate CHEKHOV elie 6onee 3pGeKT1BHbIM 1 MPUOAMKEHHBIM K MOTPEOHOCTAM
NPOGECCHOHaANoB KyXHM, UCMOMb3yeTcA HOBas LMGPOBas CUCTEMA YNPaBeHNs CO
100 nporpammami, 6 13 KOTOPbIX MOXHO YCTaHOBWUTb B KauecTse “n3bpaHHbIX".

OpraHu3auma NoBCeAHEBHOM XI13HW, KaYeCTBO NPUrOTOBNEHNA OO 1 BPEMA CTaHAaPTU3MPOBAHbI:
YNPOLEHHOE ¥ MHTePaKTMBHOE ynpaBneHne bbino pa3paboTaHo Takm 06pa3om, UToObI faxe Te,

KTO He ABNAeTCA NPOoGeCcCMoHanbHbIM MOBAaPOM, 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,

guided by intuitive images and icons.
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Perynatop Temnepatypbl
Temperature selector

CenekTop Tepmolyyna
Perynatop BpemeHu (Taiimep)
Core probe selector

Time selector

Perynatop napa
Steam selector

PerynupoBka ¢ 5 ckopoctamu
5 Speed regulation

Linkn npurotoBneHms
Cooking cycle

START
STOP

MeHto/HacTponku
Menu / Settings

Hasapn/Bkn | Bbikn
Back/On | Off

KHonka yBenuueHus/BBepx
Increase Button/Up

KHomnKa ymeHbLieHus
Decrease Button/Up

Crapt/Cron
Start/Stop

25

6-CKOpOCTHasa nporpamma
6-speed program
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| chieknov

| lpermyijectsa
1 TEXHOJIOT A o ITALIANO

® ESPANOL

Benefits and technology ® DEUTSCH

o 2504

® PYCCKUI

MHorosa3bluHOe ynpasneHue
Multilingual control

100 PeuenToB C Ha3BaHMEM N KAPTUHKOM 6-CKOPOCTHasA nporpamma
100 Recipes with name and picture 6-speed program

KOHTpOsIb BNIaXXKHOCTLN B Kamepe ABTOMaTMYeCKan paccTorKa 1 BbiNneyka
Humidity chamber control Automatic proofing and baking

MpuroToBneHne NULLN HOYbIO 5 ckopocCTel BeHTUNSATOPa AN1A BCEX omnepavunii
/ OTNOXEHHBIN 3anycK MPWUroTOBMIEHMA NULLM
Overnight cooking / delayed start 5 speeds for all cooking operations
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Multi-timer

e Tray 1

MyJibTUTanMep
MULTI TIMER cooking
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Bce modenu ¢ 5-ckopocmHsim
pe2ysuposaHuem.

All models with 5 speed
regulation.

t\ @ PY N

DGC/DGO/DGD

P 000 000
R0 = 000 (@

CC10DGC" / CC10DGO CC10DGD™
BmecTumocTb NOTKOB - Tray capacity 10 600x400 - GN1/1 10 600x400 - GN1/1
PaccrosHne mexay notkamu - Distance between tray 80 mm 80 mm
Yacrora, I - Frequency (Hz) 50/60 50/60
HanpsxeHue - loltage 400V 3N~ 400V 3N~
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. Temnepatypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb o BCTPOEHHOI CMCTEMON CAMOOYNCTKM
*Automatic clean system integrated

** ( pyuHbIM fyLem
** With manual shower
CC06DGC" / CCO6DGO CCo6DGD™
BmecTumocTb NIOTKOB - Tray capacity 6 600x400 - GN1/1 6 600x400 - GN1/1
PacctosiHue mexxay notkamm - Distance between tray 80 mm 80 mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60
HanpsxeHue - Voltage 400V 3N~ /230V 3~ 400V 3N~ /230V 3~
MowwHocTb, KBT - Power (kW) 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 260°C 260°C
Bec neun, Kr - Oven weight (kg) 98 98
CC04DGC" / CC04DGO CCo4DGD™
BmecTumocTb N0TKOB - Tray capacity 4 600x400-GN1/1 4 600x400-GN1/1
PaccTosHne mexay notkamu - 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~
MouwHoctb, KBT - Power (kW) 10,5 10,5
Pazmepbi neuw LxIxB, mm - Oven size (WxDxH) mm 867 x 826 x 772 867 x 826 x 772
Makc. Temnepatypa npurotoBnesus - 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 NPUTOTOBAEHYE MANUAL COOKING )
KoHBeKL1oHHOe npuroToBneHue Convection cooking 30°C-260°C — 30°C-260°C
X ECOSYSTEM XECOSYSTEM 30°C-230°C [ 30°C-230°C
Map Steaming 30°C-130°C [ 30°C-130°C
X DRY XDRY 30°C-260°C [ 30°C- 260°C
[puroToBneHue B pexume [lensra Tc TepmoLLynom Delta T cooking with X CORE —
X CORE X CORE | e
CMEUMANbHBIE UYKNbI SPECIAL CYCLES e
ABTOMaT/YeCKas MporpaMma YMCTKY B HouHoe Bpemsa  Overnight automatic cleaning program —
ABTOMATUYECKOE OXNaXAEHNE Automatic Cooling —
X CLEAN XCLEAN | o
Pyuroit pyw Manual shower “
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING e
KHYIrA PELIENTOB Recipe Book 100 programs [NRR 100 programs
[OTOBKA B HOYHOE BPEMA Overnight Cooking B
LInknbl npuroToBNeHA Ha KaxAyto nporpammy Cooking cycles for each program n°6 n n°6
PACMIPEQENEHWE BO3JYXA B PAGOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER -
X EQUAL XEQUAL B
(KopocTu BeHTUNATOpA Fan speeds n°5 n n°s
X DOUBLE X DOUBLE e
X DOUBLE neve X DOUBLE with ovens [ o
X DOUBLE wwKadoB LL10K0OBOr0 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 B
WI-Fl Wi-FI | e
X-CLOUD X-CLOUD | e
X-Web-Server X-Web-Server —
NPOYME OYHKLMH OTHER FUNCTIONS e
Pexxum npopomkeHus paboTbl 10 BbIKIHOUEHNS Infinity time n
Ennnmnua nsmepenna temnepatypbl °F unm °C Unit of temperature: F° or C° n
OCBELLEHVIE Lights HALOGEN [N HALOGEN
TEXHUYECKAR XAPAKTEPHCTHKA TECHNICAL DETAILS e
CucTema NerKoil 0UMCTKI BHYTPEHHETO CTeKNa Internal glass with easy clean system —
X SAFE XSAFE B
HapyHblii pa3bem And 2-ro TepmoLuyna External connection for core probe n
LindpoBas perynnpoBKa MHXKEKLM BOADI Digital water injection control —

X REVERSE [1Bepb

X REVERSE door
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NOACTABKA ANA NEYEN
STANDS

=

p,/ e— N
] i
RS8677H7X RS8677H7S RS8677H5S RS8677H1S
frofent NOAKORUT ATA N 10 ccio CC04-CC06-CC10 CC04-CC06-CC10
oo Harpysa - 6 TRAYS 600x400 -GN 1/1 3 TRAYS 600x400- GN 1/1 .
Spoce b g : 80 mm 80 mm -
335,{,’;‘3,‘;:;;;%9,’,’;{}" M 865 x 770 x 700 865 x 770 x 700 865 x 770 x 500 865 x 770 x 170
Bec, kr - Weight (kg) 15,6 24,6 22,6 12

NOACTABKA C BAKOM INMOA4
MOIOLEE CPEACTBO

STAND WITH DETERGENT

T

it

LI

RS8677H9S

Mopaenb nogxoauT and neun

CC04-CCo6-CC10

Model suitable for oven

[JlonycTumas Harpyska

Load Capacity 7600x400
PaccrosHue mexay noTkamu

Space between trays 20 mm
HapyxHbie pa3m. LXIXB, mm 865 x 768 x 900
Outside dim. (WxDxH mm)

Bec, kr - Weight (kg) 22

KOHOEHCALIMOHHAA
BbITAMKA

CONDENSATION HOOD

KG86W

Mopenb noaxoaut Ans neuun

CC04DG0 CCO4DGC - CCO6DGO - CCO6DGC - CCT0DGO - CC10DGC

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

Hanpsaxenune / Yacrora 230V/ 1N - 50/60 Hz
Voltage / Frequency
CepwitHas ocHacTKa 2 C'bENIZHbIX 1 MOIOLLMXCA XKMPOYNABNNBAIOLNX GUIBTPA U3 HEPX.
Standard eauipment CTany 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

Mopenb 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 Mexnay 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 wkadpa, 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

CC16DOOL - CC16DOCL*

BmecTumocTb 10TKOB - Tray capacity

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. Temnepatypa npurotoBnenus - Max cooking temperature 270°C 280°C

Bec neuw, kr - Oven weight (kg) 250 250

TEJEXKN
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 - _ g

KOHAEHCALMOHHAA
BbITAMKA

CONDENSATION HOOD

KG10MWF2

WITH CARBON FILTER

KG10MWF1

Mopgenb nogxoaut ana neun

CC16DoO0L - 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 xretx
MowyHocTb - Power 0,3 kW

Hanpsaxenue / Yacrota 220-240V 1N~50 / 60 Hz
Voltage / Frequency
. 2 CbeMHbIX 1 MOIOLMXCA XKMPOYNaBINBaOLLMX GUIBTPa U3 HEPX. CTanM - 2-X CKOPOCTHON ABUraTesNb
CepuitHas ocHacTKa 2 stainless steel removable and washable anti grease filters - 2 extraction speeds
Standard equipment 3anacHoii KapTpuaK yronbHoro gpunstpa: 60FIL003 (2X) - 3anacHol k1T yronbHoro ¢unbtpa: 85FILO0006

Spare carbon filter cartridge: 60FIL003 (2X) - Spare carbon filter kit: 85FIL00006
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CepuitHo OnumoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NPUTOTOBAEHVE MANUAL COOKING MoGoL

KoHBeKL1oHHOe npuroToBneHue Convection cooking 30°C-270°C — 30°C-280°C *

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

Map Steaming 30°C-130°C [RCHIN 30°C- 130 [RC

X DRY XDRY 30°C-270°C [ 30°C-280°C

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

X CORE X CORE | o |

CMEUMANbHBIE UYKNbI SPECIAL CYCLES e

ABTOMaTMYeCKadA nporpamma YMCTKN B HOYHOE Bpema Overnight automatic cleaning program —

ABTOMATUYECKOE OXNaXAEHNEe Automatic Cooling —

X CLEAN XCLEAN | o |

PyuHoii pyw Manual shower “

ABTOMATHYECKAS FOTOBKA AUTOMATIC COOKING e

KHVITA PELIENTOB Recipe Book 99 programs | RGN

[OTOBKA B HOYHOE BPEMA Overnight Cooking B

Liuknbl NpuroToBRIEHNA Ha Kaxyto Mporpammy Cooking cycles for each program n°4 n

PACTIPELIENEHVE BO3[IYXA 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 nee X DOUBLE with ovens e

X DOUBLE wwKadoB L10K0BOrO 0XNaxAeHuA X DOUBLE with blast chillers _

XDOUBLE paccroeuHbix kamep X DOUBLE with proofers _

X DOUBLE noactaBok X DOUBLE with stand _

CONNECTION MOAKNIOYEHHE e

UsB UsB [ - ]

WI-Fl Wi-Fl [ - ]

X-CLOUD X-CLOUD e

X-Web-Server X-Web-Server _

MPOYUE OYHKLMM OTHER FUNCTIONS B

Pexxim Npozo/KeHns paboTbl 10 BbIKNIOYEHNS Infinity time —

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

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 n

X REVERSE [1Bepb

X REVERSE door
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PELLETKN M MPOTUBEHb
GRILLS & TRAYS

PG10 GP75 PT13
XPOMWPOBAHHASA PELLIETKA 600X400 EMKOCTb [iJ11 CMA3KIM 600X400 AISI 304 AMOMWHWEBbIA MPOTVBEHb 600X400
GRID 600X400 FLAT CHROME GREASE CONTAINER 600X400 AlSI304 TRAY 600X400 ALUMINUM

PT14 PT15 PT12
TRAY 600X400 ALUMINUM NONSTICK
TRAY 600X400 PERFORATED ALUM. NONSTICK TRAY 600X400 PERFORATED ALUMINUM

PT10

NEPO®OPWPOBAHHbI ATIOMUHWEBBI
NMPOTUBEHb /1A BATETA 600X400
TRAY BAGUETTE 600X400 PERFORATED ALUM
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AKCECCYAPbI 4NA NEYEN
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ACCESSORIES FOR OVENS
\\
N\
TLPO2 TLMKO02
TEPMOLLYN KOMNTWJTbHA YHUBEPCAJIbHAA
CORE PROBE UNIVERSAL SMOKER
E
ASSHO1 ASWTO1 ASWTO02 ASWTO03
KOMIUIEKT A1 ONOJTACK/BAHWA KPbILWKA YMATYUTENA BOAbI YMATYUTESb BOAbI 3,5 YMAMYUTESb BOLbI 7,0
SHOWER KIT WATER SOFTENER CAP WATER SOFTENER 3.5 WATER SOFTENER 7.0

RCMO05

RCAO05

MPOOECCNOHANIBHOE
CPEICTBO 3-B-1: MOUKA,

MPOOECCMOHAJIBHOE
CPEACTBO 3-B-1: MOUKA,

OMOJIACKMBAHWE N YXO[ AN1A
MAPOKOHBEKTOMATOB, MEYEN,
TEMJIOBOro ObOPYAOBAHMNA
ANnA PYYHOM MOUKN.
CLEANER MANUAL 3-IN-1

OMOJTACKMBAHWE N YXO[ ANA
NMAPOKOHBEKTOMATOB, MEYEN,
TEM1IOBOro ObOPYAOBAHMA
AN1A ABTOMATUYECKOWM MOUKW.
CLEANER AUTO 3-IN-1

ASSTO1 KOMIIEKT AJ1A YCTAHOBKWM APYT HA IPYTA ANA CHEKHOV
STACKING KIT FOR CHEKHOV

ASRUO1 KOMMJIEKT 13 2 KOJTEC C TOPMO30M W 2 KOJIEC BE3 TOPMO3A /11 PACCTOEYHOW KAMEPbI
KIT, 2 WHEELS WITH BRAKE + 2 WHEELS WITHOUT BRAKE FOR PROOFER

b

RADAX He HeceT H/KaKOoi OTBETCTBEHHOCTM 3a HETOUHbIE CBEAEHMA, KOTOPbIE MOTYT COEPXaTbCA B HACTOALLEM KaTanore, U OCTaBMAeT 3a CO60N NpaBo
Ha BHeCeHVe HeOOXOANMBIX V3MEHEHWI B MPOAYKLIMIO.
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 Mapuii 31, r. Bomxck, yn.
Mpomb6asza, fom.1

Oduc npopax:

119334, ropoa MockBa, JIeHUHCKUI NPOCNEeKT, AOM
37, kopnyc 1, nomelleHune 2-5, stax 4

Ten: +7 495 260 1310 (MHOroKaHanbHbI)

E-mail: info@radaxovens.ru
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