MpoekT
MpopykT

KonnyecTtso

XETC-18EU-YPRMN fara

WwabnoH MNapokoHBekTOoMat DNEeKTPUHECKN
BAKERTOP RETAIL
18 npotmBHei 600x400 MeTns ¢ 1eBOW CTOPOHBI
q SHeproadpdexTneHocTh 30.1 kWh/aHeil - 0 kg CO./aHeR™,5" ceHcopHas NaHenb ynpasneHns  O6LIas MOLIHOCTb
30,6 kW

*Bonee NoAPO6HYHO MHGOPMALMIO CM. Ha MOCNeHel CTpaHuLe.
HanpsaxeHwe: 400V 3N~/ 400V 3N~

OnucaHue

BbICOKONPOW3BOANTENbHASA CTAHUMA ANS BbiNeyk/ Ha 18
NPOTUBHEN, CNeLnanbHO pa3paboTaHHasa ANs Nekapcknx 30H B
CynepMapkeTax, C ByMA He3aBNUCUMbIMU KaMepamu Belneuku (6
MPOTUBHER + 12 NPOTVBHEN) MeHee YeM Ha 1 M? NoLLaAN.
MaeansHO NOAXOANT AN BbINeYKM XNeba, NuLiLbl, KOHAUTEPCKMX
N34eNVi 1 3aMOpoXeHHOM Belneyky. BAKERTOP RETAIL coveTaet
MOTOKM rOpAYero BO3Ayxa C KOHTPOAMPYEMOW BAAXHOCTbIO,
obecneynBas oNTUMasbHOE pPasBuUTUE NPoaykTa u Ao 20% 6onee
BbICTPYHO BbIMEYKY MO CPABHEH MO C TPaAULIMOHHBIMM
KOHBEKLIMOHHbLIMW Meyamu.

MpocTtas B yCTaHOBKe 1 OCHaLLleHHas COBpeMeHHeliLLel ccTemMon
aBTOMATUYECKOM MOWKW, MHTENNeKTyaNbHBIMU QYHKLMUAMN
6e30MacHOCTN U UHTYUTUBHBLIMW NaHENAMU YNPaBAeHNs, OHa
rapaHTVpyeT 6e30nacHyro 1 6ecnepeboiiHyto exeiHeBHY paboTy,
MaKCMManbHYH 3GGeKTUBHOCTb, HAAEXHOCTE 1
NMPOWN3BOAUTENIbHOCTL B TOPrOBbIX TOUKAX.

BAKERTOP RETAIL coBmecTnma ¢ Tenexkamn UNOX QUICK Load,
KOTOpble 0becneynBaroT NPOCTYH, 6€30NACHY 1 SPrOHOMNYHYHO
3arpy3ky v BbIrpy3ky NPOTUBHEN, ONTUMMU3MPYS pabounii mpoLecc

MarasuHa.
CTaHAapTHbIE HACTPOKU NPUTOTOB/IEHUS PaclumpeHHble n aBToMaTuyeckne GpyHKLnmn
MporpamMmbl npPUroToBaeHNA

+ 1000+ Mporpammib Unox Intelligent Performance

* ADAPTIVE.Cooking™: aBTOMaTU4eckn perynvpyeT napameTpel
NPUroTOBAEHNA, UTO6BI 0becneyunTs MOBTOPSEMOCTb
pesynbraTa

* CHEFUNOX: BbibepuTe UTO MpUroToBUTL U3 BUGIMOTEKM 1
neyb aBTOMATUYECKN YCTaHOBUT BCe HEOBXOAMMble
napamMeTpel

* CLIMALUX™: NONHbIM KOHTPOJIb BNaXHOCTV B Kamepe
MpUroTOBAEHNA

* MIND.Maps™: pucyit npoLecc NpUroToBAEHNUA MPSMO Ha
ancniee

* SMART.Preheating: aBToMaT1ueck yctaHaBnMBaeT
TemnepaTypy 1 NPOAOCIXUTENbHOCTL NpesBapuUTeNBHOro
Harpesa

* READY.BAKE: roToBbI€ K UCMO/Ib30BaAHMIO NPeAyCTaHOBIeHHbIe
nporpamMmbl

PyuHoe npurotoBneHue * AUTO.Soft: ynpaBasieT NoBblLLIEHVEM TeMAePaTypbl, 4TOObI
- Temnepatypa: 30 °C - 260 °C caenatb ero 6onee AenvkaTHbIM
* SENSE.Klean: oueHMBaeT cTeneHb 3arpsA3HeHns B neyn un

* [lo 9 waros NpuroToBaeHNs <
npeanaraet NoAXOAALLYHO NPOrpaMMy MoKy

* CLIMA.Control: HacTporika C yBennyeHnem BAaXHOCTU UK
Cyxoro Bo3gyxa Ha 10% Unox Intensive Cooking
* DRY.Maxi™: 6bICTPO yaanseT Bnary u3 kamepbl MpUroToBaeHNA
* STEAM.Maxi™: Npov3BOANT HaCbILLEHHbIV Nap

* AIR.Maxi™: ynpaBnsieT aBTOPeBEPCOM 1 MMMYAbCHOW
byHKUMEN BEHTUNATOPOB

* CLIMALUX™: NONHbIM KOHTPOJIb BNaXHOCTW B Kamepe
NPUroTOBAEHNSA

CELRI
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CTaHAapTHbIe TeXHNYeckue
Akceccyapsbl

n punoxeHusa n Be6-CepBI/ICbI

XETC-18EU-YPRMN

CTaHpapTHble TeXHUYecKne Akceccyapbl

ROTOR.Klean™: aBToMaTM4yeckas cMcTtema MoK Cuncrema QUICK.Load v Tenexku

ABTOMaTM4eCKas CUCTEMA MOVIKM 33 BO3/YLLUHbLIM KapTepoM Baking Essentials: cneuansHble NPOTUBHM

Kamepa npuroToBneHWst 13 BbICOKOMPOYHOW HepXaBeroLLIEen DET&Rinse™ ECO: MotoLLiee CPpescTBO ABOMHOMN
cranu AISI 304 ¢ 3aKkpyrneHHbIMW yrnamm KOHLeHTpaumm Ana exeAHeBHOM YOOpKU 1 MaKCMManbHOro
3a60Tbl 06 OKpyXatoLLel cpese

DET&Rinse™ ULTRAPLUS: MotoLLiee cpeAcTBO U
ononackvBaTenb obecneyrBatoT MakCMManbHbIN ypoBeHb
MOWKW, ManeHbKNA pacxos 1 AAUTENbHBIV CPOK CTyx6bl meyn

TporHoe cTekno

OcBelleHVe kKamepbl NpurotosieHna LED noacseTkon,
BCTPOEHHOW B iBepb

ﬂOACTaBKa Ana I'IpOTI/IBHeVI C cUCTemMonm 3alWnThl OT
OonpoknAabiBaHWNA

PURE / PURE.XL: cuctema ¢unbTpaumm BoApl, KOTopas yaanaeT
BCe BeLLeCTBa, KOTOpble CMOCOOCTBYIOT 06Pa30BaHNI0 HAKMMK
B Kamepe neyu

Cncrema kannecobopHVKOB, BCTPOEHHAs B BEPb U
paboTaroLLasn Aaxe Npu OTKPbITON ABepU

Wi-Fi / Ethernet: VIHTepHeT nnaTta And nojaepXanus
noaxmtoueHuns neun K UNOX Cloud obsazaTensHa ans
NPOANEHNA rapaHTAN

Cucrema 4-CKOpOCTHbIX BEHTUIATOPOB N
BbICOKOMPOM3BOANTE/IbHbIE KOMIbLIEBLIE HarpeBaTe/IbHbIe
S/1EMEHTLI

NHTerpnposaHHoe coegnHeHme Wi-Fi
* Wi-Fi gaHHble: ckayaTb / 3arpy3nTb gaHHble HACCP

* Wi-Fi AaHHble: ckayaTb / 3arpysuTb NporpamMmbl

MpunoxxeHnsa n BeG-CepBVICbI

+ Data Driven Cooking app & webapp: otcnexwvBaiite B
pexvMe peanbHOro BpeMEHN NapaMeTpbl paboThl neyen,
Co34aBaliTe HOBble peLenTbl 1 AenuTecs UMK, VICKyCCTBEHHBbIN
WHTeNNeKT NpeobpasyeT AaHHble O NOTPebNEHNM B MONE3HYIO
HOOPMaLMIO ANS yBENVYeHUs BaLlel Npnbbinm

* Top Training app: 3arpy3ute npunoxeHne Unox Top.Training u
Llar 3a Larom packpomTe Bce CekpeTbl MaHe v yrnpasieH s
BalLel HOBOW neyu

Unox S.p.A. Mbl 0cTaBnsieM 3a CO60O MPaBO BHOCUTL TEXHMYECKME YNyyLLeHNs 16-1-2026
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Knemmbl nUTaHus
3/4" Bxog BOAbI
CnviB Kamepbl MPUroTOBIEHNS

BbIX0 OxNlaxatoLLero Bo3ayxa

FabapuTbl 1 BeC
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XETC-18EU-YPRMN

NcTouHuK 3N1eKTponnTaHnA

HanpsxeHwue
dasa
YacToTa
MoLHOCTb

MakcumanbHbIi
Tok

HomwuHan
aBToMmar.
BblK/ItOUaTENSA

Tpe6oBaHus K
Kabento*

Ltencenb

HanpsxeHune
Pasa
YacToTa
MoLwHocTb

MakcmanbHbI
Tok

HomMuHan
aBToMar.
BblK/ltOUaTENSA

TpeboBaHMs K
Kabento*

LTencensb

*Zalecany rozmiar - przestrzegac lokalnych przepiséw.

400V
~3PH+N+PE
50/ 60 Hz
204 kW

30A

32A

5G x4 mm~2

HE BK/TKOYEHO

400V
~3PH+N+PE
50/ 60 Hz
10,2 kW

15A

16 A

5G x 2,5 mmA2

HE BK/ITOYEHO

MogkntoueHne K 3neKTpu4ecTBy
SHeproapdeKTUBHOCTb

Tpe6oBaHMs Mo ycTaHOBKe

SHeprosapPpeKTNBHOCTb

MNoTtpe6bneHne  30.1 kWh/aHel
Bbi6pockl CO, 0 CO,/aHen**
**YYTeHbl TONLKO NPsiMble BbIBPOCHI, MPOU3BOANMBIE MeYblo. YTObbI

COKpaTUTb KOCBEHHbIE Bbl6pOCbl, BbI6VIpaVIT€ SHepPruo 13 BO306HOBAAEMbIX
NCTOYHWKOB.

OLeHKa OCHOBaHa Ha exeaHeBHOM MCMNonb3oBaHUK neyn (300 gHeli B
roay):
6 NONHbIX 3arpy30K x1e60B, 4 NOHbIE 3arpy3ku KpyaccaHoB.

PaccumTaHo C yYeToM ciefyoLmnX exeHeaenbHbIX LMKI0B MOKK (42
Heaenu B roay):

1 KOpOTKasA MoVika B HeAento.

Tpe6oBaHUsA Mo ycTaHOBKe

MpoaykTbl UNOX A0/MKHbBI yCTaHaBAMBATLCA Ha 06bekTax, rae Bce
CUCTeMbI (ra3oBble, SNeKTpUYeckme, MApPaBANYecKIe,
BEHTUNALMOHHbIE, a3PaLMOHHbIE U T. /.) COOTBETCTBYHOT
HaLWOHaNbHbIM CTaHAapTaM. AHaAM3 CropaHuns JOKeH
NPOBOANTLCS B C/ly4ae rasoBbix Neyeil.

3apernctpupyiitecs B cepsuce DDC, 4Tobbl MOAYUNTL AOCTYN K AaHHBIM U CrelmdukaumsM npoaykTa.
www.ddc.unox.com

Unox S.p.A.

Mbl 0CTaBAsieM 3a CO60/ MPaBO BHOCUTL TEXHUYECKME YyULLEeHNs
Via Majorana 22 - 35010 Cadoneghe (PD) - Italy - Tel. +39 049 865 7511 - info@unox.com
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XETC-18EU-YPRMN

Mogaua Bogbl CNuB BOAbI

NCMNOJSIb3OBAHME BOAOCHABXEHA, HE OTBEYAROLLIEIO
MUHVMABHBIM TPEBEOBAHWIAM UNOX, AHHY/TNPYET
FTAPAHTUIHO.
MokynaTenb HeceT OTBETCTBEHHOCTb 33 0becneyeHue Toro,
YTO6bLI MOCTYNAKOLLIAS BOAA COOTBETCTBOBANA TPeOOBAHMAM,
ycraHoBneHHbIM UNOX, nin 3a cHeT NPUHATUA COOTBETCTBYHOLL,
[ns Kaxaol neyn TpebyeTcs BOAOMNPOBOAHbBIV KpaH.
Bxopa nutbeBon Bogbl: 3/4 "NPT, naBneHne
[JaBneHne: BOZOMNPOBOAHOM ceTu: 0T 1,5 g0 6 6ap; oT 21
20 87 psi (pekomMeHayeTca 2 6apa; 29 psi)

XapakTepucTmku Bojbl Ha Bxoae

Cso6oaHbIv xnop < 0.5 ppm

XnopamuH <0.1 ppm

pH 7-85
SnekTpuyeckas <1000 pS/cm
NpoBOAMMOCTb

Obuwan <30 °dH
XeCTKoCTb

O6uwasn

XeCTKOCTb

MapoBoi KOHTYP: XapakTepUCTUKN NOCTynatoLen Boapbl

O6uwasn <8 °dH*
XECTKOCTb

Obwan <250 ppm
XKECTKOCTb

*[JaHHBIA HOPMATUB OTHOCUTCS K eXeJHeBHOMY NMPUrOTOBNEHWIO Ha Napy B
TeueHue 1-2 yacos. B ntobom cnydae, ecim npu obLeint xectkoctv < 8°dH
NPOAOXaETCS 06pa30BaHMe N3BECTKOBOrO HaneTa, 0bs3aTesbHa 04MCTKa
BOAbl, YTOBbI 136eXaTb OTNOXEHWA. Mbl peKOMeHZyeM CUCTEMbI
BOZOMOAr0TOBKM Ha OCHOBE MOHOOBMEHHbIX CMO.HE A0MyCKatoTCst CUCTeMbI
BO/ZIOMOArOTOBKM Ha ocHOBe nonudocdhaTos.

Mopaya oAbl

cnBe BOAbI

Pvc drain (or similar according to market
HACCP requirements) 40 mm positioned on
the floor and behind the column

3aperucTpupyittecs B cepauce DDC, UTo6bI MOAYYUTE AOCTYM K A@HHBIM U CneundukaumamM npoaykTa.

www.ddc.unox.com
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