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[ lapOKOHBEKTOMATHI
Combi ovens

Radax

FOOD TECHNOLOGY




RADAX. l[HHOBaLMOHHbIV bpeHa,
DOXKOEHHbIVI OT BCTPEUM ABYX

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




RADAX nossuncs Ha 6a3e MTaNbAHCKOro Au3aiHa M TeXHOJNOrMW, POCCUMCKOro onbita U

NPaKTUYHOCTU. DTO NPeAnpPUHUMATENbCKUIA MPOEKT, codeTallwmi B cebe TeXHUYECKY Cuiy u
TBOPYECKYH SHEPTMIO, MHHOBALIMOHHbBIE TEXHOMOMMM U SMETraHTHbIN CTUSb.
Cuna 6peHaa — BO B3aVMOAENCTBIM ABYX TPAAMULIWIA, @ 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.



TexHONOorl
HaLLX Me

The technology of

X-Power

PekoppaHo 6bicTpoe Bpems
Harpesa.

bnarogapa ycoseplueHCTBOBaHHOM
cncTeme NEeKTPUYECKMX
Pe3nCTOPOB CO CBEPXBLICOKOW
MOLLHOCTbBIO Y HU3KIM
SHepronoTpebneHvem.

X:Preheating

Kamepa Bcerga rotoBa K pa6ore.

HoBas TexHonorua no3sonset
TOYHO paccUUTaTh TeMMNepaTypy
npenBapwTeNbHOrO Harpesa u
130exaTb TePMUUYECKOTO LIOKA.

q
C‘GO
X-Equal

OpHOpPOAHOCTb BbiNeKaHUA
1 NpeKpacHbIi pe3ynbraTt
npu No6bIX YCIOBUAX.

MHTEnnekTyanbHas cncrema
[BYHaMNpas/ieHHbIX BEHTUNATOPOB
COYETAETCA C YCOBEPLIEHCTBOBAHHbIM
AM3aNHOM Kamepbl 1 NepeoBon
TexHonornen X VORTEX.

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.

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.

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-Vortex

PaBHOMepHas BeHTUNAUUA
Kamepbl.

JKCKMO3MBHaA CUCTEMA
PeLVpKYIALNN BO3YyXa,
pa3paboTaHHasA C y4eToM HOBOW
reoMeTpUM Kamepsbl A4 nydllero
pacnpenenenHva Bo3ayLUHbIX
MOTOKOB.

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-Ecosystem

MpeanbHblil MUKpOKNMMaT
ANA NpUroToBneHuA 6niog
no CTporvmM npaBuiam.

TexHonorma HOBOro MNOKONEHKA
obecneunBaeT NOAHYIO0 aBTOHOMMIO
nofauv Bnarvi 1 napa, Noaaepxrean
X ONTUMATIbHBIV 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 naydwero
The research of Excellence
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X-Dry

bonblue uBeta, npuaATHee
TEeKCTypa 1 HeXKHee XpycTAllas
KOpouKa.

IHHOBALUMOHHAA C1CTeMa yaaneHus
NULIHEN Bnaru obecneynsaert
HEOBXOAMMOE OCYLLIeHMe BO3ayXa
ANA NPUroTOBAEHMSA NiobbIX BMAOB
61104,

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.



X-Control

MpocToe, onepaTnBHOE,
3ProHOMUYHOE "
MHOTFOYHKLIMOHaNbHOe
ynpasneHme.

MaHenb ynpasneHvisa no3gonset
paboTaTb ObICTPO U UHTYUTUBHO,
BbIAEDKMBAET BbICOKYIO
TEMNEPaTypy U UHTEHCUBHYIO

Harpysky.

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.

X-Safe

MonHaA 6e3onacHOCTb U
onTUMarnbHoOe NogaepxaHne
Temnepartypbl.

SbdeKTnBHaA cucTeMa M3onaLmn
1 TEMNOBOW 3aLLUTbl bnarogapa
repmMeTMYHOCTM 1 ABOMHOM ABEPK
113 3aKaNeHHoro cTekna.

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.

=1

X-Core

lfoTOoBHOCTb O cCamon cepaueBUHDbI.

MHOroToUeuHbI AaTUnK rapaHTUpyeT
CTPOINIA TeMNepaTyPHbIN KOHTPOSTb,
obecneunBan coxpaHeHne
nUTaTeNbHBIX CBOMCTB UCXOMHbIX
MPOAYKTOB M 3alliMiiiad X OT NoTepn
Beca.

Maximum cooking accuracy at
the heart of the product.

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

MaKcumanbHas YncToTa,
OnNTMMaJsibHbI pacxog BoAbl,
MOIOLLMX CPEACTB 1 BPeEMEHMU.

CoBpemeHHas MotoLLada cnuctema
npeanaraeT Tpy pasHbx Mo
NHTEHCMBHOCTW PeXnMa.

C Lenbio 3KOHOMMNK BPEMEHW 1
CPefCTB MOXHO MCMOb30BaTh
NPOCTON PEXIM MPOMBbIBA.

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.

]
[

X-Double

Tpu B oAgHOM — onTMMM3aL A
BpeMeHwU, 3aTpaT 1 SHepruu.

YnauHoe pelueHve ans
KOMOWHMPOBaHsA 060PYyA0BaAHNA
3 BCEW raMMbl MPOAYKLINY

RADAX v POLAIR.

[o3BONAET Nerko CoBMeLLaThb 1
yNpaBnATb HECKONMbKMMY ha3amu
NPUroTOBNEHMWA MoObIX BUAOB 611107
O[IHOBPEMEHHO.

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 pabouero
npocTpaHcTBa.

VHTennekTyanbHas cncrema
NO3BOMIAET OTKPLIBATH BEPD
TakKe C/leBa Hanpaeo AnA
ynobcTea 1 bonee NpakTUYHOro
MCMONb30BaHMA 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.



B nonckax NyJwero
The research of Excellence

XcLoup ViHTENNeKTyanbHas CUcTema,
KOTOpas Bcerga B pabore.

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

Kak noboe cospemeHHoe nokoneHue neyeir, neyr YESENIN, TURGENEV & TOLSTOY
noaaepkmneatoT nogkntodeHune k Wi-Fi, X-Web-cepsep 1 X-Cloud BHYTpY ONTUMMU3MPOBAHHOM
skocmcTeMbl RADAX, KoTopasa no3BOAET NOb30BaTeNAM NOMHOCTBIO M ObICTPO YNPaBATL
pelenTamn C MOMOLLbIO CMapThOHa nav NnaHweTa. X-Data rapaHTpyeT BbicoYariine
CTaHOAPTbl GYHKUMOHANBHOCTA 1 HAAEXHOCTN. YNpaBnaeMasa TEXHONOMMA NOCTOAHHO
OTCNEXMBAET 1 COBEPLUEHCTBYET NPOLelypbl MPUrOTOBAEHWA NLLK, a NoaKMtodeHume K X-Cloud
NO3BOJIAET YAaNeHHO OKa3blBaTb MOMOLLb 1 OCYLIECTBAATL TEXHUYECKOE OOCNYKMBAHMIE.

As a new ovens generation YESENIN, TURGENEV
& TOLSTOY 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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IRCRIO3MBHAT TINHENKA

AAPOKOHBEKTOMATOB

Exclusive Gastronomy range

MapokoHeekTomatsl YESENIN - 570 BepuwiviHa nepesoBbix TEXHONOMI, KOTOPbIe YNPOLLAIoT PaboTy Ha KyxHe 1
obecrneyrBatoT NPy 3TOM BbICOUaNLLYI0 MPOM3BOANTENBHOCTL 1 6€30MacHOCTb Bnarofapa NaHeny ynpasneHua
TOUCH SCREEN 7" c 250 nporpammupyembiMit peLienTamm. 3TV Nedr HOBOW KOHLENLUMK 0becneunsaioT
PaBHOMEPHOEe MPUrOTOBNEHME Ha KaXAOM YPOBHE 1NV aBTOMATUYECKYHO FOTOBKY Pa3HbiX OMof,

COXPaHAA MX BKYC 1 apoMaT npu ONTUMM3ALMA BPEMEHW, PAaCXOAO0B 1 Pe3y/bTaTos.

MapokoHsekTomathl YESENIN ¢ unpposon narensio ynpasnenua ¢ LCD ANCTIEEM 2.4" co

100 nporpamMmypyeMbiM1 pelienTamu, 6 13 KOTOPbIX MOXXHO HAaCTPOUTL Kak "Mporpammbl ObiCTPOro BbIbopa’,
No3BONAIT A0OMBATLCA BbICOKOKAYECTBEHHbIX PE3Y/IBTATOB, YTO AEMAET VX MAeabHbIMY [N PECTOPAHOB,
npeanpuATH 06LLECTBEHHOTO NUTaHUA U AENKATECHbIX NABOK.

YESENIN combi steam ovens combine advanced technology with ease of use, ensuring high performance and
safety. Equipped with a 7" TOUCH SCREEN and 250 programmable recipes, they offer even cooking and automatic
preparation of multiple dishes while preserving flavor and optimizing time and costs.

Models with a 2.4" LCD display and 100 programmable recipes (including 6 quick-select options) guarantee excellent
results—perfect for restaurants, catering, and gourmet shops.
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Radax |

< s35C 04:00 pm ‘

=8 B9 TOUCH SCREEN
Y sonon BCIEE e ! NMAHEJ1b
2o | YMNPABJIEHA 7"

s | Control with 7” capacitive
oS touch control.

JKAPEHAA

NAPEHAS|
KYPULLA BPOKKOU SRUTIATS

+ o+

LY PP Y Y PV IV VYTV e N

04:00 pm 04:00 pm 04:00 pm

OBbIYHbIA PEXXUM

(45 ) e

MHEBT CP 4T NT CB BC

CO30ATb PELIENT
MPEAHATPEB

+20%
L . ]

+0% +10%

NPEHATPEB

+40%

SAMEYEHHAS IOPAIIA
(12:10:00 .

NIH BT CP 4T NIT CB BC

MPEAHAIPEB

[OBABUTb HOBbIN
3TAN

3AMOPOXEHHBIE OBOWM |
© 09:45:00

e cpurcs e
OBABJIEH HOBbIV
PEXXWM NPUrOTOB/EHU
+ +

‘ N

OUNE DUNE BAKIAXAHI
FOBAAMHbI nococs F0-NIAPMCKI

NAPEHAS
spokkonn | | OPUTTATA

3arpyska 1 yposeHb/ Y2 /TlonHas OO6bIYHbIV PEXUM
Loading Quantity Routine
1 Tray / Half load / Full load

04:00 pm

= _35°C 04:00 pm
e

MArKAS CTUPKA

Q O

MHOI0YPOBHEBbIIA NMUPOI
C HAYMHKOU

k| X

10% [200°C| 10% 5 off

qsrql(}';grbm X © 25:00"

MAGOUH X O 20:00”

O 15:00"

MEPUHIE X © 05":00”

. 00:30:00 -

PELENT/
NPOTUBEHb

) ®)

) ©)

Mynbrutanmep Molika BbicTpbIn cTapT
Multilevel Washing Fast start
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LNOPOBAA NAHEJb
YMNPABJIEHUNA CLCD
ANCITIJIEEM 2.4"

Control with 2.4” LCD display.

PerynsaTtop Temnepatypbl
Temperature selector

MeHio/Hactponkmn

Menu / Settings
CenekTop Tepmoluyna
Perynatop BpemeHu (Tanmep) Hasap/Bkn | Bbikn

Core probe selector Back/On | Off

) 6-CKOpPOCTHasA nporpamma
Time selector p porp

6-speed program

usB
UusB

KHonkKa yBennyeHna/seepx
Increase Button/Up

Perynatop napa
Steam selector

KHonKa ymeHbLieHuA
Decrease Button/Up

PerynupoBka ¢ 5 ckopoctamu
5 Speed regulation

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

©®©® @ &



I YESENIN TOUCH SCREEN

Bce mooenu c 10-ckopocmHbim
pe2y/iuposaHuem.

All models with 10 speed
regulation.

ES12TSCLU ESO7TSCLU
BmecTumocTb NI0TKOB - Tray capacity 12 GN 1/1 7GN 11
Paccrosanue mexgy notkamu - Distance between tray 75 mm 75 mm
Yacrora, My - Frequency (Hz) 50/60 50/60
HanpsxeHue - Voltage 380-415V 3N~ 380-415V 3N~/220-240V 3~
MouwHoctb, KBT - Power (kW) 16,1 KW 10,8 kW
Pa3mepbi neuu LxIxB, mm - Oven size (WxDxH) mm 790 x 1066 x 1263 790 x 1066 x 941
Makc. Temnepatypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neuw, Kr - Oven weight (kg) 135 100

Mogenb co BCTPOEHHOI CUCTeMOI CaMooUCTKY - Automatic clean system integrated

ESO5TSCLU
BmecTumocTb 10TKOB - Tray capacity 5GN1/1
PaccTosHne mexay notkamm - Distance between tray 75 mm
Yacrora, Iy - Frequency (Hz) 50/60
Hanpsxenue - Voltage 380-415V 3N~
MowHocTb, KBT - Power (kW) 9,5 KW
Pasmepb! neun LB, mm - Oven size (WxDxH mm) 790 x 1026 x 783
Makc. Temnepartypa npurotoBnexus - Max cooking temperature 260°C
Bec neuu, Kr - Oven weight (kg) 92

Mopenb co BCTpoeHHoi cricTemoii camoouucTkil - Automatic clean system integrated
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TEXHO”OI‘M M B nouckax ny4iwuero
The research of Excellence

TECHNOLOGY .

(CepuitHo OnyuoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NPUTOTOBAEHVE MANUAL COOKING |
KoHBeKL1oHHOe npuroToBneHue Convection cooking 30°C-260°C —
X ECOSYSTEM XECOSYSTEM 30°C-230°C [
Map Steaming 30°C-130°C —
[puroToBneHue B pexume [lensra Tc TepmoLynom Delta T cooking with X CORE —
X CORE X CORE | e |
CMELNATIbHBIE LIMKNbI SPECIAL CYCLES R
ABTOMaTMyecKkas nporpamma YncTKI B HOUHoe Bpems Overnight automatic cleaning program —
ABTOMaTMYECKOE OXNaXKeHNe Automatic Cooling —
X CLEAN X CLEAN [ e |
PyuHoii gyw Manual shower “
ABTOMATUYECKASA FOTOBKA AUTOMATIC COOKING ]
KHYITA PELIENTOB Recipe Book 400 programs [N
OTOBKA B HOYHOE BPEMA Overnight Cooking [ e |
LInKnbl npuroToBNeHIA Ha KaXAyto nporpammy Cooking cycles for each program n°10 —
PACMPEJENEHUE BO3AYXA B PABOYEI KAMEPE AIR DISTRIBUTION IN THE COOKING CHAMBER R
X EQUAL XEQUAL [ e |
(KopocTu BeHTUNATOpA Fan speeds n°10 —
XDOUBLE XDOUBLE R
X DOUBLE neeii X DOUBLE with ovens [ o |
X DOUBLE wKadoB L10K0BOr0 oXnaxzaeHus X DOUBLE with blast chillers “
XDOUBLE paccroeuHbix kamep X DOUBLE with proofers “
X DOUBLE noacragok X DOUBLE with stand [ o |
CONNECTION NOAKNHYEHNE R
UsB UsB [ e |
WI-Fl Wi-FI [ e |
X-CLOUD X-CLOUD [ e |
X-Web-Server X-Web-Server _
MPOYUE OYHKLYM OTHER FUNCTIONS R
Pexum npogonmxkexna pabotbl 1o BbIKOYeHNA Infinity time —
Ennnmnua namepenna temnepatypbl °F unm °C Unit of temperature: F° or C° —
OCBELLIEHVE Lights T ¢ |
TEXHUYECKAR XAPAKTEPHCTHKA TECHNICAL DETAILS R
(1cTema nerkoii 0YNCTKN BHYTPEHHero CTekna Internal glass with easy clean system —
X SAFE XSAFE | e |
HapyHblli pa3bem Ang 2-ro TepmoLLyna External connection for core probe —
LlndpoBas perynnpoBka MHKEKLM BOADI Digital water injection control —
X REVERSE flgeps XREVERSE door [ -]




| vEsENIN X- cLOUD

Bce moodenu ¢ 5-ckopocmHbim
1
pe2y/iuposaHuem.

All models with 5 speed

o regulation.

®0

Q0

(¢}
O
883
ES12DGCLU ES07DGCLU

BmecTumocTb 10TKOB - Tray capacity 12 GN 1/1 7GN1/1
Paccrosnue mexay notkamu - Distance between tray 70 mm 70 mm
Yacrora, My - Frequency (Hz) 50/60 50
Hanpsxenue - Voltage 380-415V 3N~ 380-415V 3N~
MowHocTb, KBT - Power (kW) 15,8kW 10,4kW
Pazmepbi neun LLUXIxB, mm - Oven size (WxDxH) mm 987 x916x 1170 987 X916 X 834
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C 260°C
Bec neuw, Kr - Oven weight (kg) 135 98

Mopenb co BCTpoeHHol cucTemoii camoouncTki - Automatic clean system integrated

ESO5DGCLU
BmecTumocTb N10TKOB - Tray capacity 5GN1/1
PacctoAaHne mexay notkamm - Distance between tray 106 mm
Yacrora, My - Frequency (Hz) 50
HanpsxxeHue - loltage 380-415V 3N~
MowHocTb, KBT - Power (kW) 104
Pazmepbi neun LLUXIxB, mm - Oven size (WxDxH mm) 987 X916 X 674
Makc. Temneparypa npurotoBnenus - Max cooking temperature 260°C
Bec neuw, Kr - Oven weight (kq) 88

Mogenb co BCTpoeHHoIA cucTemoil camoouncTki - Automatic clean system integrated
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TEXHO”OI‘M |/| B nounckax nyJiuero
The research of Excellence
TECHNOLOGY .
(CepmitHo OnuuoHanbHo HenoctynHo
Standard Optional Not available

PYYHOE NIPUTOTOBAEHYE MANUAL COOKING | by |
KoHBeKLuoHHOe npuroToBneHue Convection cooking 30°C- 260°C —
X ECOSYSTEM XECOSYSTEM 30°c-230C [
Map Steaming 30°C-130°C n
lpuroToBnenue B pexume [lensra Tc TepmoLynom Delta T cooking with X CORE n
X CORE X CORE | e |
CMEUMANbHBIE LMKNbI SPECIAL CYCLES e
ABTOMaTIYECKaA nporpaMmma YnNCTKI B HOUHOE BpemaA Overnight automatic cleaning program —
ABTOMaTMUECKOE OXNAXAEHNE Automatic Cooling n
X CLEAN XCLEAN | e |
PyuHoii gyw Manual shower “
ABTOMATHYECKAS FOTOBKA AUTOMATIC COOKING e
KHYIrA PELIENTOB Recipe Book 100 programs RN
[OTOBKA B HOYHOE BPEMA Overnight Cooking | e |
LK bl npUroToBREHMA Ha Kax Ayl Nporpammy Cooking cycles for each program n°6 n
PACIPEZENEHVE BO3AYXA B PABOUEN KAMEPE AIR DISTRIBUTION IN THE COOKING CHAMBER _
X EQUAL XEQUAL | e |
CKopocTy BeHTUNATOPA Fan speeds n°s n
X DOUBLE XDOUBLE B
X DOUBLE neveii X DOUBLE with ovens [ o |
X DOUBLE wwkadoB L10K0BOrO 0XNaxAeHusA X DOUBLE with blast chillers “
X DOUBLE pacctoeuHbix kamep X DOUBLE with proofers “
X DOUBLE noacragok X DOUBLE with stand | o |
CONNECTION MOKMKOYEHNE e
UsB UsB [ e |
WI-Fl WI-FI | e |
X-CLOUD X-CLOUD | e |
X-Web-Server X-Web-Server n
MPOYUE OYHKLMM OTHER FUNCTIONS e
Pexxum npogomkeHna pabotbl A0 BbIKNIOYEHNA Infinity time n
Equnmnua nsmepenua temneparypbl °F unm °C Unit of temperature: F° or C° n
OCBELLEHUE Lights HALOGEN [
TEXHUYECKAA XAPAKTEPHCTHKA TECHNICAL DETAILS R
(uctema nerkoil 0UMCTKIN BHYTPEHHEro CTekna Internal glass with easy clean system n
X SAFE XSAFE B
Hapy>Hblil pa3bem Ana 2-ro TepmoLLyna External connection for core probe n
Lindposas perynnpoBKa UHXeKLM BOAI Digital water injection control n
X REVERSE leps XREVERSE door [ -]
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MOACTABKA A1 NEYEN
STANDS

RS7984H8S

RS7984H7S

Mopenb noaxoauT Ans neyun

ES12TSCLU - ESO7TSCLU - ESO5TSCLU

Model suitable for oven

ﬂ,‘;%%’g;fy" Harpyska 7GN1/1 6 GN 1/1
o oy o c0m
23};‘:}:2‘,’# ("V;;l;‘f(;,%’g)’m' m 790 x 840 x 800 790 x 840 x 700
Bec, kr - Weight (kg) 25 23,3

RS9880H8S RS9880H7S
Mopenb noaxoaut ana neuun _ )
Model suitable for oven ES12DGCLU - ESO7DGCLU - ESO5DGCLU
[DlonycTumas Harpyska ) )
Load Capacity 7 600x400 - GN 1/1 6 600x400 -GN 1/1
Paccroanue mexpy notkamu
Space between trays 80 mm 80 mm
HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm) 984 x 807 x 800 984 x 807 x 700
Bec, kr - Weight (kg) 26 24,6

KG86MWEFSPC5

ES12DGCLU

RS9880H8S
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CONDENSATION HOOD

The research of Excellence

I KOHOEHCALIMOHHAA BbITAMKA B nomnckax nyuvwero

KG79MWEF2
WITH CARBON FILTER KG86MWFSPC5
Mopenb nogxoaut pna neun B ) ) )
Model suitable for oven ES12TSCLU - ESO7TSCLU - ESO5TSCLU ES12DGCLU - ES07DGCLU - ESO5DGCLU
Onucanue KOHAEHCALMOHHAA BbITAMKA 13 HEPXAB. CTATTA
Description STAINLESS STEEL CONDENSATION HOOD
(ncrtema KoHgeHcaLun
Condensing system BOMA/WATER
Hapyxsbie pasm. LlxTxB 792 X 772 x 434 984 x 892 x 323 mm
Qutside dim. WxDxH
MownocTb - Power 0,3 kW 0,3 kW
HanpsaxeHnue / Yactota 220-240V TN~ 220-240V 1N~
Voltage / Frequency 50/60Hz 50/60Hz
2 CbeMHbIX 1 MOIOLLMXCSA >KPOYaBNMBaloLLyX GUIBTPA K3 HepPK. CTasu - 2-X CKOPOCTHOW ABWraTesb
CepuitHas ocHacTKa 2 stainless steel removable and washable anti grease filters - 2 extraction speeds
Standard equipment 3anacHol KapTpuax yronbHoro ¢unbtpa: 60FIL003 (2X) - 3anacHon Kt yronbHoro éunstpa: 85FILO0006

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

(rapt ¢ 31ana rotoBKM - Start with cooking cycle




TURGENEV

[ACTPOHOMMWYECKAA JTIMHNA
GASTRONOMY LINE

RADAX npefcTtaBiseT HOBOe NMoKoNeH e neveit, KoTopble HaNOMMHAIOT 00 UMEHM, CUe 1 NPecTuKe
BENIMKOrO AeATeNsA PYCCKOro KybTypHOrO MWpa, nucatens 1 apamatypra MBaHa CepreeBuua
TypreHeBa: OJHOrO M3 MEPBbIX aBTOPOB, KOTOPOrO Y3HaAW M OLEHWIM B 3amafHOM YacTu MKpPa,
60NbWOro MOKNOHHMKA WTanuu. Moulb, 3Heprunsa, YHWBEPCANbHOCTb, CYLWECTBEHHOCTb GOpM U
OOraTCTBO COAEPKAHMA - BOT XapaKTePUCTUKM, KOTOPble OTAMYani ero paboTy, Kak U HOBadA NMHeNKa
npoaykToB Radax, oTgatollan AaHb yBaKeHWA ero cnage.
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B nonckax nyuwero
The research of Excellence

TR10DGC

RADAX introduces a new generation of ovens which evokes in the name, power and prestige of a great
player of the Russian cultural world, the writer and playwright Ivan Sergeevi¢ Turgenev: one of the first
authors to be known and appreciated in the western part of the world, a great fan of Italy.
Power, energy, versatility, essentiality of forms and richness of content are the characteristics that
distinguished his work, just like the new Radax products line, paying homage to his fame.
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HoBble KOMMAKTHbIE 1 BbICOKOMPOM3BOAMUTENbHbBIE
neur TURGENEV ot RADAX ngeanbHO NOAXoaAT ans
HebOoMbLWMX MOMELLEHI B TOCTUHULLAX, CTONOBbIX,
MarasuHax AenvKaTecoB, KynmHapuax 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.

22



CTOJIOBbIE KYJIMHAPUN BAPbI U KADE
CANTEENS DELICATESSEN SNACK BARS & CAFES

TR10DGC

TRO6MO

23



I TURGENEV

TR10DGO/DGC”

TR06DGO/DGC

TR63DGO/DGC*

Bmectumoctb ypoBHei - Tray capacity

10 GN 1/1 h=40mm
5GN 1/1 h=65mm

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 380-415V 3N~ 380-415V 3N~ 380-415V 3N~/220-240V 3~
MowHocTb, KBT - Power (kW) 12,6 6,3 54

Pa3mepbi neun WxIxB, mm - Oven size (WxDxH) mm 532x915x932 532x915x 748 532 x740x 748

Makc. Temnepatypa npurotoBnenus - Max cooking tempe- 260 °C 260°C 260°C

rature

Bec neun, Kr - Oven weight (kg) 90 72 63

* Mogenb €0 BCTPOEHHOI CUCTEMONT CAMOOYNCTKM
*Automatic clean system integrated

TR10MO

TRO6MO

TR63MO0

Bmectumoctb ypoBHei - Tray capacity

10 GN 1/1 h=40mm
5GN 1/1 h=65mm

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 380-415V 3N~ 380-415V 3N~ 380-415V 3N~/220-240V 3~
MowHocTb, KBT - Power (kW) 12,5 6,3 53

Pa3mepbi neun WxIxB, mm - Oven size (WxDxH) mm 532x915x932 532x915x 748 532 x740x 748

Makc. remnepatypa npurotoBnexus - Max cooking tempe- 280°C 280°C 280°C

rature

Bec neuw, kr - Oven weight (kg) 90 72 63

24



TEXHOJIOTUU
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TECHNOLOGY
(CepuiiHo OnuvoHanbHo HegoctynHo
Standard Optional Not available

OVHKLMA FUNCTION 06§ m
KoHBeKLoHHOe npuroToBneHue Convection cooking 30°C-260°C 30°C-280°C

X ECOSYSTEM ABTOHOMHas nojaya BoAbl 1 napa XECOSYSTEM 30°C-230°C 30°C-230°C

Map Steaming 35°C-130°C 35°C-130°C

XDRY Cuctema yaaneHua nuiuHeli Bnaru XDRY 30°C-260°C 30°C-280°C
MpuroToBneHue B pexume [ensta T c epmowynom  Delta T cooking with X CORE

X CORE Tepmotwyn X CORE

CNELMANIbHBIE LIKITbI SPECIAL CYCLES

ABTOMaTUUECKOE OXNAMAEHNE Automatic Cooling

X CLEAN AgTomatnyeckas Moiika X CLEAN

ABTOMATWYECKAS TOTOBKA AUTOMATIC COOKING

Konuuecteo nporpamm Recipe Book 100

ABTOMaTInYeCKas nporpaMma uncTKM B HouHoe Bpema  Overnight automatic cleaning program

Liuknbl npuroToBREHMA Ha Kaxzaylo mporpammy Cooking cycles for each program 6

PACIPEZENEHVE BO3AYXA B PABOYEN KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

X EQUAL PeBepciBHble BeHTUAATOPbI XEQUAL

XDOUBLE MoHTax B KONOHHY XDOUBLE

Meyveii X DOUBLE with ovens

MPOYUE OYHKLIMU OTHER FUNCTIONS

Pexum npogomKeHna paboTbl Ao BbIKAKYEHNA Infinity time

OcpeLerne Lights LED LED
TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS

Cuctema nerkoii 04NCTKN BHYTPEHHETO0 CTeKNa

Internal glass with easy clean system

X SAFE [1BoiiHoe 0cTeKneHue 13 3aKaneHHoro cTekna

XSAFE

LindpoBas perynupoBKa UHKEKLUN BOAbI

Digital water injection control

X REVERSE MepeBeLunBaHue iBepy Ha 3aBOfe

X REVERSE door

DGO - Lndposas naHens 24" XK-gucnnen
digital panel 2,4” LCD, hand wash

DGC - uvdpoBas naHesb, aBTOMaTUYECKAA MOVIKa
digital panel 2,4" LCD, automatic wash

MO - MexaHnueckasa naHenb, pyyHaa MoliKa
electromechanical panel, hand wash

DGC /DGO




NOACTABKA ONA NEYEN
STANDS

RS5360H8X RS5360H8S RS5360H5X RS5360H2X

Mogenb noAXoauT s neun TR10MO - TR10DG0/DGC
Model suitable for oven iﬁggmg ) $§ggggg; ng
Jlonyctumas Harpyska - . 6 TRAYS ) i
Load Capacity 460x340 - GN 2/3
PaccTosiHue mexpy
NoTKamu - Space between B 95 B }
trays
HapyxHbie pa3m. Lx/xB -
Qutside dim. WxDxH 530 x 600 x 800 530 x 600 x 800 530 x 600 x 500 530x600x 174
Bec - Weight 12,6 kg 20 kg 12,6 kg 12,6 kg

KOHOEHCALMOHHAA

BbITAMKA

CONDENSATION HOOD

PO — P —

000 KG53MWF2
= KG53MWF1 WITH CARBON FILTER
Mopgenb nogxoaut ana neun TR1OMO - TR10DG0/DGC
Model suitable for oven TRO6MO - TRO6DGO/DGC
Onucanue KOHIAEHCALMOHHAA BbITAMKA 13 HEPXXAB. CTAJIA
Description STAINLESS STEEL CONDENSATION HOOD
CucTema KoHAeHCaLum
(ondensing system BONA /WATER
Hapyxsbie pasm. LlxTxB 532x853x323 mm 532x853x 433 mm

Qutside dim. WxDxH

MowHocTb - Power 0,3 kW 0,3 kW
Hanpsxenue / Yacrota 220-240V ~ 220-240V ~
Voltage / Frequency 50/60Hz 50/60Hz
Stndadequpment 25kg 30kg
CepuitHas ocHacTKa 2 CbeMHbIX ¥ MOIOLLMIXCA JKMPOYNABAMBAIOLNX GUABTPA U3 HEPIK. CTaNM - 2-X CKOPOCTHOI AABUTaTeNb
Standard equipment 2 stainless steel removable and washable anti grease filters - 2 extraction speeds

Akceccyapbl 3anacHoii KapTpupx yronbHoro ¢punbrpa: 60FIL003 (2X) - 3anacHoii KuT yronbHoro ¢punbrpa: 85FIL00006
Accessories Spare carbon filter cartridge: 60FIL003 (2X) - Spare carbon filter kit: 85FIL00006
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6 GN1/1 +6 GN1/1 +
BoiTaxka + [MoactaBka+
MOHTa)KHbII KOMMINEKT

KG53MWF2

TR0O6DGC

TR0O6DGC

RS5360H5X
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TOLSTOY

[ACTPOHOMWYECKAA JTNHIAA
GASTRONOMY LINE

OcHoBHada nuHuAa npoaykumn RADAX Ha3BaHa B uecTb OTUa pycckon nutepatypbl JibBa Toncrtoro.
Byayun 6onbwmm nouutatenem Mtanum, oH COBEPWWA KOPOTKYKD, HO HACbILLEHHYI0 Moe3aKy Mo
pervoHy [beMOHT, BO BpPEMA KOTOPOW BCTPEYaNCA C M3BECTHbIM UTANIbAHCKUM MOAUTUYECKUM
aedatenem rpagom Kamunno beHco av Kasyp. Beicokaa nponssoantenbHocTs obopyaosaHns RADAX,
MOLLHOCTb 1 MHOFOFPaHHOCTb — BNOJIHE MOryT COOTBETCTBOBATb XapaKTepy NMCbMa Hallero
BE/IMKOro nucatens.
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QDO 90O
D0 00 €3

TL12DGC

The backbone of RADAX’S production pays tribute to the father of Russian literature, Lev Tolstoy.
A great admirer of Italy, he travelled to Piedmont for a short but intense period and met Camillo Benso,
Count of Cavour. The character and writing style of this great writer, philosopher and educator are the
perfect emblem of the high performances offered by the gastronomy line: creative power,
technical precision, great professionalism and expressive versatility.
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PECTOPAHDI OBLUECTBEHHOE
RESTAURANTS NMATAHUE

RESTAURANTS CATERING

il vZ vy

~ 0006 900
-~ 00 % 000 1©]

TLO7DGC

TLO5MO
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KVJINHAPUN
CYNEPMAPKETDI FTACTPOHOMUUA

SUPERMARKETS DELICATESSEN
BUTCHERS

Komnanua RADAX pa3spaboTtana TOLSTOY,

NOMHYI0 Ceputo NPOdECCNOHANBHBIX NeYel,
npefHa3HavyeHHbIX ANA NpeanpuATUi 0bLEeCTBEHHOIO
NUTaHVA, PECTOPaHOB, OTeflen, NPOLYKTOBbIX MarasyHOB,
CYNepmMapKeTOB I MHOTNX APYTIAX.

RADAX has developed the TOLSTOY range of ovens

to meet the needs of professionals in the catering,
commercial catering, supermarkets, hotels, gastronomy
and fish markets.

CTOJIOBbIE U
KAGETEPUMN
CANTEENS AND

CAFETERIAS




[ leun racTpoOHOMKYECKOM

NHU U TMHAU KOHANTEPCKINX
n3nennin 20 ypoBHeU

Gastronomy and patisserie ovens
20 trays for high demands.

[lpenmyLyecTBa

HalnMx neyen

The advantages of our ovens

PaBHOMepHOe
3aneKaHue

Uniform cooking

PeBepcnoHHasn
cicTtema

Reversing system

CamoouuncTka
Self-cleaning
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TL20DYC

Jlerkas ycTaHOBKa TeNnexek 1-ToYeuUHbIiA faTYNK TEMNepaTypPbl
Easy trolley insertion 1 point Core Probe
(20trays GN1/1)
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| ToLsToy

ilwl 1 -

TL20DYO"/C*™ TL12DGC"/TL12DGO TL12MO
BmecTumocTb ypoBHei - Tray capacity 20 GN1/1 12 GN1/1 12 GN1/1
Paccroanue mexay ypoBHaAmu - Distance between tray 67 mm 70 mm 70 mm
HanpsxeHue - Voltage 400V 3N~ 380-415V 3N~
MowHocTb, KBT - Power (kW) 28,6 15,6 /15,8 15,6
Pazmepbi neun LUXIxB, mm - Oven size (WxDxH) mm 1051 x 938 x 1900 867 X 895 X 1268 867 X 895 X 1268
Makc. Temneparypa npurotoBnenus - Max cooking temperature 270°C 270°C 280°C
Bec neuwm, Kr - Oven weight (kg) 250 132 138

* Mogenb Co BCTPOEHHOIA CUCTEMOI CAMOOYUCTKN
*Automatic clean system integrated

** 2 PerynupoBKu ckopocTu

** 2 Speed requlation

TL20MO TLO7DGC" / TLO7DGO TLO7MO
BmecTumocTb ypoBHeit - Tray capacity 20 GN1/1 7 GN1/1 7 GN1/1
PaccTosiHue mexay ypoBHaAMM - Distance between tray 67 mm 70 mm 70 mm
HanpsxeHue - Voltage 400V 3N~ 380-415V 3N~/220-240V 3~
MowiHocTb, KBT - Power (kW) 28,6 10,4/10,5 10,5
Pazmepb! neun LUXIxB, mm - Oven size (WxDxH) mm 1051 x 938 x 1900 867 X 895 X 932 867 X 895 X 932
Makc. Temnepatypa npurotoBnenus - Max cooking temperature 280°C 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 250 98 98

TLO5DGC" / TLO5DGO TLO5MO
BmecTumocTb ypoBHeit - Tray capacity 5GN1/1 5GN1/1
Paccroanue mexpy ypoBHAMu - Distance between tray 70 mm 70 mm
HanpsxeHue - Voltage 380-415V 3N~/220-240V 3~
MowHocTb, KBT - Power (kW) 10,4/10,5 10,5
Pazmepbi neun LUXIxB, mm - Oven size (WxDxH mm) 867 X 895 X 772 867 X 895 X 772
Makc. Temnepatypa npurotoBnenus - Max cooking temperature 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 78 78
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TECHNOLOGY (CepuitHo OnuuoHanbHo HegoctynHo
Standard Not available
OVHK FUNCTION T
KoHBeKL1oHHOe NpuroToBneHue Convection cooking 30°C-270°C 30°C-270°C 30°C-280°C
XECOSYSTEM ABTOHOMHaA nogaua 0 0 0 0 0 o
Bl 1 apa XECOSYSTEM 30°C-230°C 30°C-230°C 30°C-230°C
Map Steaming 35°C-130°C 35°C-130°C 35°C-130°C
KDRY Cuctema ynaneHus nuHeit oy 30°C- 270°C 30°C- 270°C 30°C - 280°C
Bnaru
[TpurotoBnenne B pexxume fenbra T Tm
CTepMolLynom Delta T cooking with X CORE
X CORE Tepmotwyn X CORE
CNELMANTBHBIE LINKITbI SPECIAL CYCLES
AsTomatinyeckas nporpamma unctku — Overnight automatic cleaning
B HOYHOE Bpems program
ABTOMaTnyecKkoe oxnaxaeHue Automatic Cooling
X CLEAN AgTomaTnyeckas Moiika XCLEAN
ABTOMATWUYECKASA TOTOBKA AUTOMATIC COOKING
Konnyectso nporpamm Recipe Book 99 100
[oTOBKa B HOUHOE Bpems Overnight Cooking
Liuknbl npuroToBREHMA Ha Kaxayio 3
porpamMmy Cooking cycles for each program 4 6
PACTIPEQEJIEHUE BO3[IYXA B AIR DISTRIBUTION IN THE CO-
PABOYEN KAMEPE OKING CHAMBER
X EQUAL PeBepcuBHble
BEHTUNATOPbI X EQUAL
XDOUBLE MoHtax B KonouHy  XDOUBLE
[TapokoHBeKTOMaTOB X DOUBLE with ovens
LIkadoB LLOKOBOrO OXaXAeHIA X DOUBLE with blast chillers
PaccToeuHblx kamep X DOUBLE with proofers
NPOYUE OYHKLIMU OTHER FUNCTIONS
Pexxum npogomkeHna pabotbl 4o o
BbIKNIOYEHNA Infinity time
OcBeLeHne Lights [anoreHoBoe LED [anoreHoBoe
TEXHWYECKAA
XAPAKTEPUCTUKA TECHNICAL DETAILS
CucTema nerkoil 04ncTKN .
BHyTDeHHero CTekna Internal glass with easy clean system
X SAFE [IBoitHOe ocTeKNEHNe u3
3aKaleHHoro cTekna Ml

Lindposas perynupoBKa nHXeKLM
BO/bI

Digital water injection control

X REVERSE IMepeBeLunBanue fgepu
Ha 3aBojie

XREVERSE door

|
Radax

Mo

DYo/C

DGO - Lindposas naHens 2,4" KK-agucnnein

digital panel 2,4” LCD, hand wash

DGC - Linpposas naHenb 2,4" KK-ancnneit

000 900
D0 & 200

digital panel 2,4” LCD, automatic wash

DYO - undposan naHeb C pyyYHOI MOKOWM

digital panel, hand wash

digital panel, automatic wash

— 2JIeKTPOMeXaHNYeCKaA rNaHesb

electromechanical panel

DYC - undpoBas NaHesnb C aBTOMATUUECKOW MOVIKOM

@




I NOACTABKA ANA NEYEN

STANDS

RS8677H8S RS8677H8X RS8677H7S RS8677H7X
Mogens noaxoguT ans newn TL12DGC/DGO/MONO
. TLO7DGC/DG0O/MONO
Model suitable fc
odersimieforoven TLO5DGC/DGO7MONO
[JlonycTumas Harpyska - 7 TRAYS 600x400 - GN ) 6 TRAYS 600x400 - GN )
Load Capacity 11 11
Paccroanue mexpy
noTKamum - Space between
trays 80 - 80 -
HapyxHble pa3m. Wix/IxB -
Qutside dim. WxDxH 865 x 770 x 800 865 x 770 x 800 865 x770x 700 865 x 770 x 700
Bec - Weight 26 kg 17 kg 24,6 kg 19,6 kg
RS8677H5S RS8677H5X RS8677H2X
Mopaenb nogxoauT and neumn ULIADEGHD LTINS
Model suitable for oven UEO7DE D EA U
TLO5DGC/DGO7MONO
ﬂ;';y(‘amgf' Harpy3Ka - 6 TRAYS 600x400 - GN 1/1 . -
PaccrosHue mexay
notkamu - Space between 80 ) )
trays
HapyxHbie pa3m. LLx/xB -
Qutside dim. WxDxH 865 x 770 x 500 865 x 770 x 500 865x770x 173
Bec - Weight 24,6 kg 14,6 kg 12 kg
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KOHAEHCALMOHHAA
BbITAMKKA

CONDENSATION HOOD

000 KG86MWF2
== KGB6MWFT WITH CARBON FILTER
Mogenb noaxoput ans neun TL12DGC/DGO/MONO
Model suitable for oven Itg;gggggg; ?\AA(())II\\I](())
OnucaHue KOHOEHCALIMOHHAA BbITAMKA 13 HEPXKAB. CTATIU
Description STAINLESS STEEL CONDENSATION HOOD
Cucrema KoHAEHCALUN
(ondensing system BONA /WATER
HapyxHbie pa3m. LxI'xB
Outside dim. WxDxH 867 x 852 x 323 mm 867 x 852 x 433 mm
MowHocTb - Power 0,3 kW 0,3 kW
HanpseHnue / Yacrota 220-240V ~ 220-240V ~
Voltage / Frequency 50/ 60 Hz 50/60Hz
CepmitHas ocHacTKa
Standard equipment 34kg 288 kg
TENEXKW ONA MEYEN
TROLLEYS

TR20S TRP20
Mopenb nogxoaut ansa neun
Model suitable for oven TL20DYC/DY0/MONO
[Jlonyctumas Harpyska 51
Load Capacity 20GN1/1 Tapenku / Plates
PaccToAHue mexpy notkamu
Space between trays 67 mm )
HapyxHbie pa3m. Lx[xB
Outside dim. WxDxH 755x565x1710 758 x 545 x 1709
Bec - Weight 25 kg 38 kg
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X-Double

JTiobow HeobxoaMMOCTH
HY>KHOE MPOCTPAHCTBO

The right space for every need
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TR10DGC + TR0O6DGC + TRO6DGC +
BbITAXKKA + MOACTABKA BbITAXKA + NOACTABKA+

MOHTAXHbII KOMMJIEKT
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]
]

X-Double

[loCTynHOCTb yHMBEPCAbHbIX
peLeHnin 4NA YOOBNEeTBOPEHNA
BCex TpebOBaHWI Ha PbIHKe.

Versatile solutions for meeting
the needs of today’s market.

867

323

1268

TL12DGC +
BbITAMKA + NMOACTABKA

2360

323

932

932

173

867

TLO7DGC + TLO7DGC +
BbITAMKA + NOACTABKA+
MOHTAXKHbI KOMIMJIEKT

39

2040

323

772

772

173
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867

TLO5SDGC +TLO5DGC +
BbITAMKA + NOACTABKA +
MOHTAXHbI KOMIMJIEKT



PELLETKN U MPOTUBEHb
GRILLS & TRAYS

GG33 GG46 GP66
PELLIETKA GN 1/1 TITIOCKAS AISI 304 PELLIETKA GN 1/1 MITIOCKAS XPOMPOBAHHAA T AT APHEIM
GRID GN 1/1 FLAT AlSI304 GRID GN 1/1 FLAT CHROME

GRILL CHICKEN GN 1/1 AlISI304 NONSTICK. 6PCS

Y
/

GP70 GP58 GP36
PELLETKA GN 1/1 MIOCKAS
EMKOCTb [1J19 CMA3KW GN 1/1 AlSI 304 MPOTWUBEHb [/17 LIAMMYPOB GN 1/1 AlSI 304 SMA/IMPOBAHHAS

GREASE CONTAINER GN 1/1 AISI304

GRILL SKEWERS GN 1/1 AISI304

GRILL GN 1/1 FLAT ENAMEL

GP67

GP45

GP44

MPOTWVBEHb [1/1A PEBPBIWEK (6 LWT.) C
AHTUMPUTPAHBIM MOKPBITUEM GN 1/1 AISI 304
GRILL RIBS GN 1/1 AlSI304 NONSTICK 6PCS

TACTPOEMKOCTb GN 1/1 H65
MEPOOPNPOBAHHbIN AlSI 304
CONTAINER GN 1/1 H65 PERFORATED AlSI304

TACTPOEMKOCTb GN 1/1 H65 AlSI 304
CONTAINER GN 1/1 H65 AlSI304

GP42

GP21

GP25

TACTPOEMKOCTb GN 1/1 H40 AlSI 304
CONTAINER GN 1/1 H40 AlISI304

MNEPOOPUPOBAHAA ANTOMUHUEBAA
TACTPOEMKOCTb GN 1/1 H40
CONTAINER GN 1/1 H40 ALUMINUM NONSTICK

MEPOOPUPOBAHAA ATOMUHWEBAA
TACTPOEMKOCTb GN 1/1 H65
CONTAINER GN 1/1 H65 ALUMINUM NONSTICK
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GP43 GP31 GP38

NEPOOPUPOBAHHAA TACTPOEMKOCTb NOAAOH ANA OBXAPKU HA BO3JYXE NEPOOPUPOBAHAA AJIOMUHWEBAA MPOTUBEHD
GN 1/1 H40 AISI 304 GN 1/1 AISI 304 ANATPUNA N 3ANEKAHUA GN 1/1
CONTAINER GN 1/1 H40 PERFORATED AlSI304 TRAY AIR-FRY GN 1/1 AlSI304 TRAY GRILL & ROAST GN 1/1 ALUM. NONSTICK

GP23 GP35 GP65
NMEPOOPUPOBAHAA ATIIOMVHWEBAA JMCT AN ANA KAPKU ANLL ATIOMVHVIEBbIV PELLETKA HA KYP (8 LUT) C AHTUMPUIPAHBIM
FACTPOEMKOCTb GN 1/1 H20 C AHTVMPUTAPHBIM MOKPBITVEM GN 1/1 MOKPTBLIMEM GN 1/1 AISI 304
CONTAINER GN 1/1 H20 ALUMINUM NONSTICK TRAY EGG GN 1/1 ALUMINUM NONSTICK GRILL CHICKEN GN 1/1 AISI304 NONSTICK 8PC

GP37

MPOTUBEHb AHTUMNPWUTAPHBIV 119
BbIMEYK/ GN 1/1
TRAY BAKING GN 1/1 FLAT ALUM.+NONSTICK




AKCECCYAPbI N4 MEYEN

B nonckax nyuwero

The research of Excellence
ACCESSORIES FOR OVENS
\
TLPO2 TLMKO02
TEPMOLLYTN 171 NEYM TOSICTOW 20 YPOBHEV! KOMTUSbHS YHVUBEPCASTbHAS
TOLSTOY 20 TRAYS CORE PROBE UNIVERSAL SMOKER
. . 3
: ] =
4 iE ;
[ 3
WPA ASSHO1 ASWTO1 ASWTO02 ASWTO03
PEMY/IITOP IABNEHMA KOMMMEKT 471t KPbILLIKA YMATYUTENA YMIFIATERD BORbI 3,5 YMAFUATERD BObI 7,0
BObI ONONACKUBAHIA BOAbI WATER SOFTENER 3.5 WATER SOFTENER 7.0
WATER PRESSURE ADAPTOR SHOWER KIT WATER SOFTENER CAP : -

RCMO05

RCAO05

MPOOECCNOHANBHOE
CPECTBO 3-B-1: MOUKA,
OMOJIACKMBAHWE N YXO[ ANA
NMAPOKOHBEKTOMATOB, MEYEWN,
TEMJ10BOro ObOPYAOBAHMA
Ana PYYHOU MOUKW.
CLEANER MANUAL 3-IN-1

MPOOECCMOHAIBHOE
CPEACTBO 3-B-1: MOUKA,
OMOJTACKMBAHWE 1 YXOA ANA
MAPOKOHBEKTOMATOB, MEYEWN,
TEM/1IOBOro O6OPYNOBAHWA

Ona ABTOMATUYECKOW MOVIKW.
CLEANER AUTO 3-IN-1

ASSTO1 KOMIUIEKT AJ19 YCTAHOBKW APYT HA IPYTA
STACKING KIT FOR OVENS

ASRUO1 KOMIUIEKT M3 2 KOJIEC C TOPMO30OM U 2 KOJIEC BE3 TOPMO3A

KIT, 2 WHEELS WITH BRAKE + 2 WHEELS WITHOUT BRAKE

b b

RADAX He HeceT HIKaKoI OTBETCTBEHHOCTY 33 HETOYHbBIE CBEAEHNA, KOTOPbIE MOTYT COAEPKATbCA B HACTOALLEM KaTanore, 1 OCTaBAAET 3a COOOM NpasBo
Ha BHECEeHVE HEOOXOANMBIX M3MEHEHW 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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MpounsBoacTBeHHasA NnowagKa:

425000, Pecny6nvika Mapwuii 31, r. Boskck, yn.
Mpombasza, gom.1

Oduc npopax:

119334, ropog MockBa, JIEeHMHCKIMI NPOCMEKT, LOM
37, kopnyc 1, nomelyeHue 2-5, atax 4

Ten: +7 495 120 22 49 (MHOrOKaHanbHbIA)

E-mail: info@radaxovens.ru
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