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TEHNO FOOD SRL, or.Chisinau, str. lon Neculce nr.1 bl.1 of.47
Telefon: 069099980/079613999, www.evotek.md

CATRE GRUPUL DE LUCRU AL
AGENTIEI ASIGURARE RESURSE
SI ADMINISTRARE PATRIMONIU

A MINISTERULUI APARARII

Nr. 1/24 din 04.05.2024

La nr. 70/693 din 02.05.2024

Demers

Prin prezentul, SRL TEHNO FOOD ca urmare a solicitarii Dvs. atagseaza documentele
solicitate la procedura ocds-b3wdp1-MD-1712316233501 Utilaj Tehnologic:

- Propunerea tehnica (Anexa nr. 22) cu completari;

- Extrasul din Registrul de Stat al persoanelor juridice;

- Certificatul de atribuire a contului bancar;

- Certificatul privind lipsa sau existenta restantelor fata de bugetul public national;

- Pasapoartele tehnice ale utilajelor;

- Certificate de conformitate de la producatori;

- Certificat de conformitate a inoxului alimentar utilizat la fabricarea liniilor de deservire
(Lotul 9)

- Confirmare privind atribuirea numarului de inregistrare in ,,Lista producatorilor” de produse
supuse reglementarilor de responsabilitate extinsa a producatorului (EEE);

- Certificat de garantie a utilajelor;

- Declaratie privind confirmarea identitatii beneficiarilor efectivi si neincadrarea acestora in
situatia condamndrii pentru participarea la activitati ale unei organizatii sau grupdri criminale,
pentru coruptie, frauda si/sau spalare de bani.

- Certificat ISO al SRL TEHNO FOOD;

- Document confirmativ privind detinerea service centru pentru reparatia utilajelor.

In acest sens, speram pe impartialitatea Dvs. in procesul evaluarii documentelor ofertantilor
la procedura respectiva.

SRL TEHNO FOOD va garanteaza si pune la dispozitia Dvs. utilaj de inalta calitate, cu
garantie corespunzatoare, §i sperd la o colaborare fructuoasa cu institutia Dvs.!

Cu respect si consideratiune,

04.05.2024 DIRECTOR SRL TEHNO FOOD
Eugeniu VOLONTIR
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Specificatii tehnice

Telefon: 069099980/079613999, www.evotek.md

Anexa 22 la Documentatia standard
aprobata prin Ordinul MF nr. 115 din 15.09.2021

Numarul Alternativa nr.:
I Data: 26.04.2024
licitaiei: | ocds-b3wdp1-MD-1712316233501 o
Denumir | Utilaj tehnologic
ea Lot: Conform tabelului de mai jos Pagina: __din __
licitatiei:
Specificarea tehnica deplina . . - Standa
. e < . Specificarea tehnica deplina
Denumirea . . Tara de < solicitata de catre autoritatea « 9 rde de
LOT . Modelul articolului . . Producatorul < propusa de citre ofertant .
bunurilor origine contractanta referin
ta
1 2 3 4 5 6 7 8
Utilaj tehnologic
Cazan pe gaz pentru prepararea Cazan electric pentru prepararea
hranei hranei
RKE-
505 — volum 400 litri; — volum 500 litri;
— exteriorul si interiorul cazanului — exteriorul si interiorul cazanului
confectionate din inox alimentar AISI confectionate din inox alimentar AISI
304 sau duplex cu durabilitate inalta; 304,
Cazan pe gaz . N . e
. — sistem de incélzire indirecta; — sistem de incalzire indirecta;
1 pentru prepararea Ungaria | GasztroMetal

hranei

— robinet pivotant cromat pe suprafata;
— sistem automat de pompare a apei in
cuva;

— conectare la apa, electricitate si
canalizare;

— panou de comanda usor de utilizat;

— elementul de incalzire: pe bazd de

— robinet pivotant cromat pe
suprafata;

— sistem automat de pompare a apei
in cuva;

— conectare la apa, electricitate si
canalizare;

— panou de comanda usor de utilizat;



https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1712316233501

element incdlzitor situat in cavitatea
peretilor dublii, cu sistem de siguranta;
— izolare termica de inalta calitate;

— sistem de sigurantd cu manometru de
control §i reglare a  presiunii
(suprapresiunii) si nivelului de apa;

— dotat cu sistem de alimentare si
evacuare;

— dotat cu conexiuni la apa calda si
rece;

— dotat cu robinete usor detasabile
pentru scurgere la canalizare,
alimentarea cu apa a cazanului;

— sistem automat de pornire / oprire;

— prevazut cu termocuplu cu termostat;
— capac cu garniturd de silicon si dublu
sistem de contrabalansare;

— reglare lentd a puterii pentru reglarea
intensitatii fierberii,

— tensiune: 380V;

— putere: min.45 kW;

— din data darii in exploatare: garantie
minim 36 luni;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei produsului/
utilajului, operatorul economic se
obliga sa efectueze deservirea tehnica a
utilajului livrat din cont propriu,
conform  pasaportului  tehnic  al
producétorului.

Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(intrerupator  diferentiat,  demaror
magnetic etc.), in cantina UM Chisinau,
str. Pietrarilor 3, pana la data de 1
septembrie 2024.

— elementul de incalzire: pe baza de
element incalzitor situat in cavitatea
peretilor  dublii, cu sistem de
sigurantd;

— izolare termica de inalta calitate;

— sistem de sigurantd cu manometru
de control si reglare a presiunii
(suprapresiunii) si nivelului de apa;

— dotat cu sistem de alimentare si
evacuare;

— dotat cu conexiuni la apa calda si
rece;

— dotat cu robinete usor detasabile
pentru scurgere la canalizare,
alimentarea cu apa a cazanului;

— sistem automat de pornire / oprire;
— prevazut cu termocuplu cu
termostat;

— capac cu garnitura de silicon si
dublu sistem de contrabalansare;

— reglare lentd a puterii pentru
reglarea intensitatii fierberii;

— tensiune: 380V;

— putere: 48 kW;

— din data darii in exploatare: garantie
36 luni;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei produsului/
utilajului, operatorul economic se
obligd sa efectueze deservirea tehnica
a utilajului livrat din cont propriu,
conform pasaportului  tehnic al
producatorului.

Livrarea bunului se efectueaza la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor




necesare  (Intrerupator diferentiat,
demaror magnetic etc.), in cantina
UM Chisinau, str. Pietrarilor 3, pana
la data de 1 septembrie 2024.

Cazan electric
(marmitd) cu
sistem de incalzire
indirect pentru
prepararea hranei

EMP.PLS.KTE.150

Turcia

Empero

Cazan electric (marmitd) cu sistem
de incalzire indirect pentru
prepararea hranei

— volum 150 litri;

— exteriorul si interiorul cazanului
confectionate din inox alimentar AISI
304 sau duplex cu durabilitate inalta;

— incalzire electrica, in decurs de 45-90
minute, de la 20°C pana la 100°C;

- robinet pivotant cromat pe suprafata.

- lampa indicatoare.

- echipament de protectie impotriva
supraincalzirii.

- sistem automat de pompare a apei in
cuva;

- conectare la apa, electricitate si
canalizare;

— reglarea temperaturii: de la 0°C la
100°C;

— panou de comanda usor de utilizat;

— elementul de incdlzire: pe bazda de
element incdlzitor situat in cavitatea
peretilor dublii, cu sistem de siguranta;
— izolare termica de inalta calitate;

— sistem de sigurantd cu manometru de
control §i reglare a  presiunii
(suprapresiunii) si nivelului de apa;

— dotat cu sistem de alimentare si
evacuare;

— dotat cu conexiuni la apa calda si
rece;

— dotat cu robinete usor detasabile
pentru scurgere la canalizare,
alimentarea cu apa a cazanului;

— sistem automat de pornire/ oprire;

— prevazut cu termocuplu cu termostat;
— capac cu garnitura de silicon si dublu
sistem de contrabalansare;

— reglare lentd a puterii pentru reglarea
intensitatii fierberii,

Cazan electric (marmiti) cu sistem
de incalzire indirect pentru
prepararea hranei

— volum 150 litri;

— exteriorul si interiorul cazanului
confectionate din inox alimentar AISI
304;

— incalzire electrica, in decurs de 45-
90 minute, de la 20°C pana la 100°C;
- robinet pivotant cromat pe suprafata.
- lampa indicatoare.

- echipament de protectie impotriva
supraincalzirii.

- sistem automat de pompare a apei in
cuva;

- conectare la apa, electricitate si
canalizare;

— reglarea temperaturii: de la 0°C la
100°C;

— panou de comanda usor de utilizat;
— elementul de incalzire: pe baza de
element incalzitor situat in cavitatea
peretilor dublii, cu sistem de
sigurantd;

— izolare termica de inalta calitate;

— sistem de sigurantd cu manometru
de control si reglare a presiunii
(suprapresiunii) si nivelului de apa;

— dotat cu sistem de alimentare si
evacuare;

— dotat cu conexiuni la apa calda si
rece;

— dotat cu robinete usor detasabile
pentru scurgere la canalizare,
alimentarea cu apa a cazanului;

— sistem automat de pornire/ oprire;

— prevazut cu termocuplu cu
termostat;

— capac cu garnitura de silicon si
dublu sistem de contrabalansare;




— tensiune: 380V;

— putere: min.18 kW;

— punctul de fierbere a apei in
carcasa:100°C;

— din data darii in exploatare: garantie
minim 36 luni;

- detinerea service centru pe teritoriul
Republicii Moldova;

- pe perioada garantiei produsului/
utilajului, operatorul economic se
obliga sa efectueze deservirea tehnica a
utilajului  livrat din cont propriu,
conform  pasaportului  tehnic  al
producatorului.

Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pand la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(Intrerupator  diferentiat,  demaror
magnetic etc.), in cantina UM
Bulboaca, pana la data de 1 septembrie
2024.

— reglare lenta a puterii pentru
reglarea intensitatii fierberii;

— tensiune: 380V;

— putere: 18 kW;

— punctul de fierbere a apei in
carcasa:100°C;

— din data darii in exploatare: garantie
36 luni;

- detinerea service centru pe teritoriul
Republicii Moldova;

- pe perioada garantiei produsului/
utilajului, operatorul economic se
obliga sa efectueze deservirea tehnica
a utilajului livrat din cont propriu,
conform pasaportului tehnic al
producatorului.

Livrarea bunului se efectueazd la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare (intrerupator diferentiat,
demaror magnetic etc.), in cantina
UM Bulboaca, pana la data de 1
septembrie 2024.

Tigaie electrica
basculanta 80 litri
—100 litri

EMP.PLS.DTE.80

Turcia

Empero

Tigaie electrica basculanta
- volumul cuvei 80 litri — 100 litri;
- confectionat din inox alimentar AISI
304 cu durabilitate inalta;
- cuva otel inox/fonta;
- tigaie basculanta cu actionare
manuala;
- regimul de temperatura de la 50 pana
la 300 °C
— tensiune: 380V;
— putere min. 12 kW;
- pentru eficientizarea distributiei
céldurii capac INOX echilibrat si

Tigaie electrica basculanta
- volumul cuvei 80 litri;
- confectionat din inox alimentar AISI
304 cu durabilitate inalta;
- cuva otel inox/fonta;
- tigaie basculanta cu actionare
manuala;
- regimul de temperatura de la 50
pana la 300 °C
— tensiune: 380V;
— putere 12 kW;
- pentru eficientizarea distributiei
céldurii capac INOX echilibrat gi




ergonomic cu manere rezistente;

- fund dublu pentru distributie si
retinere uniforma a caldurii;

- inclinare la un unghi de minim 850°;

- robinet de incarcarea apei;

- oprire automata in timpul rasturnarii
cazanului;

- din data darii in exploatare: garantie
minim 2 ani;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei utilajului,
operatorul economic se obligd si
efectueze deservirea tehnica a utilajului
livrat din cont propriu, conform
pasaportului tehnic al producitorului;
Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(Intrerupator  diferentiat,  demaror
magnetic etc.), in cantina UM Varnita si
UM Bacioi, pana la data de 1
septembrie 2024.

ergonomic cu manere rezistente;

- fund dublu pentru distributie si
retinere uniforma a caldurii;

- inclinare la un unghi de minim
850

- robinet de incarcarea apei;

- oprire automata in timpul rasturnarii
cazanului;

- din data darii in exploatare: garantie
2 ani;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei utilajului,
operatorul economic se obligd sa
efectueze  deservirea tehnica a
utilajului livrat din cont propriu,
conform pasaportului tehnic al
producatorului;

Livrarea bunului se efectueazd la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare (intrerupator diferentiat,
demaror magnetic etc.), in cantina
UM Varnita si UM Bacioi, pand la
data de 1 septembrie 2024.

Tigaie electrica
basculanta 180 litri
— 200 litri

EMP.PLS.DTE.120

Turcia

Empero

Tigaie electrica basculanta

- volumul cuvei 180 litri — 200 litri

- confectionat din inox alimentar AISI
304 cu durabilitate inalta;

- cuva otel inox/fonta;

- tigaie basculanta cu actionare
manual;

- regimul de temperatura de la 50 pina
la 300 °C

— tensiune: 400V;

— putere min.: 21 kW;

- pentru eficientizarea distributiei

Tigaie electrica basculanta

- volumul cuvei 120 litri

- confectionat din inox alimentar AISI
304 cu durabilitate inalta;

- cuva otel inox/fonta;

- tigaie basculanta cu actionare
manuala;

- regimul de temperatura de la 50 pina
la 300 °C

— tensiune: 400V;

— putere 12 kW;

- pentru eficientizarea distributiei




caldurii capac INOX echilibrat si
ergonomic cu manere rezistente;

- fund dublu pentru distributie si
retinere uniforma a caldurii;

- Inclinare la un unghi de minim 850° ;
- robinet de incarcare apa;

- oprire automata in timpul rasturnarii
cazanului;

- din data darii in exploatare: garantie
minim 2 ani;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei utilajului,
operatorul economic se obligd si
efectueze deservirea tehnica a utilajului
livrat din cont propriu, conform
pasaportului tehnic al producitorului;
Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(Intrerupator  diferentiat,  demaror
magnetic etc.), in cantina UM Bulboaca
si UM Chisinau, str. Pietrarilor 3, pana
la data de 1 septembrie 2024

céldurii capac INOX echilibrat si
ergonomic cu manere rezistente;

- fund dublu pentru distributie si
retinere uniforma a caldurii;

- Inclinare la un unghi de minim 850°
- robinet de incarcare apa;

- oprire automata in timpul rasturnarii
cazanului;

- din data darii in exploatare: garantie
2 ani;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei utilajului,
operatorul economic se obligd sa
efectueze  deservirea tehnica a
utilajului livrat din cont propriu,
conform pasaportului tehnic al
producatorului;

Livrarea bunului se efectueaza la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare  (intrerupdtor  diferentiat,
demaror magnetic etc.), in cantina
UM Bulboaca si UM Chisinau, str.
Pietrarilor 3, pana la data de 1
septembrie 2024

Cuptor electric cu
abur pe suport 10
nivele

OLIOI1E

Italia

Vesta

Cuptor electric cu abur pe suport 10
nivele

— capacitatea cuptorului 10 nivele;

- suport din inox cu minim 5 polite;

- utilaj profesional;

- distanta dintre nivele 65-70 mm;

- confectionat din inox alimentar;

- interiorul: AISI 304 sau duplex cu
durabilitate inalta;

- exteriorul: AISI 304 sau AISI 430 cu

Cuptor electric cu abur pe suport
10 nivele

— capacitatea cuptorului 10 nivele;

- suport din inox cu 5 polite;

- utilaj profesional;

- distanta dintre nivele 70 mm;

- confectionat din inox alimentar;

- interiorul: AISI 304;

- exteriorul: AISI 430 cu durabilitate
inalta;




durabilitate inalta;

- functie de cuptor de coacere, cu
convectie;

- regimul de temperatura 30...260 °C;

- minim doud ventilatoare cu miscare
reversibila;

- usa cu sticla dubla;

- maner ergonomic;

- iluminare interioara;

- panou de control cu reglarea
temperaturii, cu programe usor de
folosit;

- in complet 10 tavi din inox alimentar
GN 1/1 H 65;

— tensiune: 380V;

— putere: min.18 kW;

- cartus pentru filtru dedurizator a apei
DVA (capac);

- din data darii n exploatare: garantie
minim 2 ani;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei utilajului,
operatorul economic se obligd si
efectueze deservirea tehnica a utilajului
livrat din cont propriu, conform
pasaportului tehnic al producatorului;
Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(Intrerupator diferentiat, demaror
magnetic etc.), in cantina UM Chisinau,
str. Pietrarilor 3, pana la data de 1
septembrie 2024

- functie de cuptor de coacere, cu
convectie;

- regimul de temperatura 30...260 °C;
- trei ventilatoare cu miscare
reversibila;

- usa cu sticla dubla;

- maner ergonomic;

- iluminare interioara;

- panou de control cu reglarea
temperaturii, cu programe usor de
folosit;

- in complet 10 tavi din inox
alimentar GN 1/1 H 65;

— tensiune: 380V;

— putere: 18.3 kW;

- cartus pentru filtru dedurizator a
apei DVA (capac);

- din data darii 1n exploatare: garantie
2 ani;

— detinerea service centru pe teritoriul
Republicii Moldova;

— pe perioada garantiei utilajului,
operatorul economic se obligd sa
efectueze  deservirea tehnica a
utilajului livrat din cont propriu,
conform pasaportului tehnic al
producéatorului;

Livrarea bunului se efectueaza la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare (intrerupator diferentiat,
demaror magnetic etc.), in cantina
UM Chisinau, str. Pietrarilor 3, pana
la data de 1 septembrie 2024

Cuptor electric cu
abur pe suport 5
nivele

SGE511SVR.1B

Italia

MEC

Cuptor electric cu abur pe suport 5
nivele

- capacitatea cuptorului 5 niveluri;

- suport din inox cu minim 3 polite.

Cuptor electric cu abur pe suport 5
nivele

- capacitatea cuptorului 5 niveluri;

- suport din inox cu 3 polite.




I

- control mecanic;

- distanta dintre nivele minim 65-70
mm;

- confectionat din inox alimentar :

- interiorul /exteriorul: AISI 304;

- functie de cuptor de coacere, cu
convectie;

- regimul de temperatura: 30 pana la
260 ° C;

- minim unu ventilator cu miscare
reversibila;

- usa cu sticla dubla;

- maner ergonomic;

- iluminare interioara;

- panou de control cu reglarea
temperaturii, cu programe usor de
folosit;

- in complet 5 tavi din inox alimentar
GN 1/1 H 65;

— tensiune: 380V;

— putere: min.7 kW;

- cartus pentru filtru dedurizator a apei
DVA (capac);

- din data darii n exploatare: garantie
minim 2 ani;

detinerea service centru pe teritoriul
Republicii Moldova;

pe perioada garantiei  utilajului,
operatorul economic se obligd si
efectueze deservirea tehnica a utilajului
livrat din cont propriu, conform
pasaportului tehnic al producatorului;
Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(intrerupator  diferentiat,  demaror
magnetic etc.), in cantina UM Chisindu,
str. Pietrarilor 3, pand la data de 1
septembrie 2024

- control mecanic;

- distanta dintre nivele 70 mm;

- confectionat din inox alimentar :

- interiorul /exteriorul: AISI 304;

- functie de cuptor de coacere, cu
convectie;

- regimul de temperatura: 30 pana la
260 ° C;

- doud ventilatoare cu miscare
reversibila;

- usa cu sticla dubla;

- maner ergonomic;

- iluminare interioara;

- panou de control cu reglarea
temperaturii, cu programe usor de
folosit;

- in complet 5 tavi din inox alimentar
GN 1/1 H 65;

— tensiune: 380V;

— putere: 10,5 kW;

- cartus pentru filtru dedurizator a
apei DV A (capac);

- din data darii 1n exploatare: garantie
2 ani;

detinerea service centru pe teritoriul
Republicii Moldova;

pe perioada garantiei utilajului,
operatorul economic se obligd sa
efectueze  deservirea tehnica a
utilajului livrat din cont propriu,
conform pasaportului tehnic al
producitorului;

Livrarea bunului se efectueaza la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare (intrerupator diferentiat,
demaror magnetic etc.), in cantina
UM Chisinau, str. Pietrarilor 3, pand




la data de 1 septembrie 2024

Masina de spalat
de tip cupola

'EMP.1000-F

Turcia

EMPERO

Masina de spalat de tip cupola

- masind de spalat vase tip cupola cu o
capacitate de 70-60 cosuri pe ora.

- productivitate, bucata
(farfurii)/ora:1000;

- cos de 14-16 farfurii.

- dimensiunile masinii
695x765x1480mm + 10 mm;

- tensiune: 380V;

— putere: min.9 kW;

- este echipat cu senzor de siguranta
pentru usa magnetica.

- dupa inchiderea usii, programul
continud sa functioneze de unde s-a
oprit;

- spalarea completa si automata la
temperatura de 55°-60°C,

- functia de clatire cu apa calda la
temperatura de 75°-90° C.

- carcasa si elementul de incélzire este
din otel inoxidabil.

- filtru DV A pentru masina de spalat.

- dotata cu patru picioare reglabile din
otel inoxidabil cu tampoane de cauciuc
pentru o mai bund aderenta;

- din data darii n exploatare: garantie
minim 2 ani;

- detinerea service centru pe teritoriul
Republicii Moldova;

- pe perioada garantiei produsului/
utilajului, operatorul economic se
obligd sa efectueze deservirea tehnicad a
utilajului livrat din cont propriu,
conform  pasaportului  tehnic  al
producatorului.

Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pand la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare

Masina de spilat de tip cupola

- masind de spalat vase tip cupold cu
o capacitate de 70 cosuri pe ora.

- productivitate, bucata

(farfurii)/ora: 1000;

- cos de 14-16 farfurii.

- dimensiunile masinii
696x765x1485mm;

- tensiune: 380V;

— putere: 9,5 kW;

- este echipat cu senzor de siguranta
pentru usa magnetica.

- dupa inchiderea usii, programul
continua sa functioneze de unde s-a
oprit;

- spalarea completa si automata la
temperatura de 55°-60°C,

- functia de clatire cu apa calda la
temperatura de 75°-90° C.

- carcasa si elementul de incélzire
este din otel inoxidabil.

- filtru DV A pentru masina de spalat.
- dotata cu patru picioare reglabile din
otel inoxidabil cu tampoane de
cauciuc pentru o mai buna aderenta;

- din data darii n exploatare: garantie
2 ani;

- detinerea service centru pe teritoriul
Republicii Moldova;

- pe perioada garantiei produsului/
utilajului, operatorul economic se
obligd sa efectueze deservirea tehnica
a utilajului livrat din cont propriu,
conform pasaportului  tehnic al
producitorului.

Livrarea bunului se efectueaza la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la




(intrerupator  diferentiat, = demaror
magnetic etc.), in cantina UM Danceni,
pana la data de 1 septembrie 2024.

panoul central de distribuire cu
includerea tuturor accesoriilor
necesare  (Intrerupator  diferentiat,
demaror magnetic etc.), in cantina
UM Daénceni, pand la data de 1
septembrie 2024.

Masina electrica
de taiat legume

M-09300235

Olanda

Maxima

Masina electrica de tiiat legume

— confectionata din inox alimentar AISI
304 sau AISI 430 cu durabilitate inalta;
— panou de control electronic usor de
utilizat;

— complet demontabila (pentru a
permite curdtarea acesteia si a
accesoriilor);

— dotatd cu minim 3 cutite, de diferite
dimensiuni pentru taiere in diverse
forme si dimensiuni din inox alimentar
cu durabilitate inalta;

— dispune de minerul de presare cu
sistem de protectie;

— dotatd cu un buton (senzor) pentru
oprire de urgenta (automatd) in cazul
blocérii sau alte situatii de urgenta;

— capacitatea: minim 100 kg/h;

— tensiune: 220V/380V;

— putere: min. 370W;

— din data darii in exploatare: garantie
minim 2 ani;

- detinerea service centru pe teritoriul
Republicii Moldova;

- pe perioada garantiei
produsului/utilajului, operatorul
economic se obligd sa efectueze
deservirea tehnica a utilajului livrat din
cont propriu, conform pasaportului
tehnic al producatorului.

Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la

Masina electrica de taiat legume

— confectionata din inox alimentar
AISI 304 sau AISI 430 cu durabilitate
inalta;

— panou de control electronic usor de
utilizat;

— complet demontabila (pentru a
permite curdtarea acesteia §i a
accesoriilor);

— dotatd cu 5 cutite, de diferite
dimensiuni pentru taiere in diverse
forme si dimensiuni din inox
alimentar cu durabilitate inalta;

— dispune de minerul de presare cu
sistem de protectie;

— dotata cu un buton (senzor) pentru
oprire de urgentd (automata) in cazul
blocarii sau alte situatii de urgenta;

— capacitatea: 450 kg/h;

— tensiune: 220V/380V;

— putere: 550W;

— din data dérii in exploatare: garantie
2 ani;

- detinerea service centru pe teritoriul

Republicii Moldova;
- pe perioada garantiei
produsului/utilajului, operatorul

economic se obliga sd efectueze
deservirea tehnica a utilajului livrat
din cont propriu, conform
pasaportului tehnic al producatorului.
Livrarea bunului se efectueaza Ia
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului




panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(intrerupator  diferentiat,  demaror
magnetic etc.), in cantina in cantina UM
Bulboaca, pana la data de 1 septembrie
2024

economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare (intrerupator diferentiat,
demaror magnetic etc.), in cantina in
cantina UM Bulboaca, pana la data de
1 septembrie 2024

Linie de
autoservire cu
marmite pentru
fel. I si II

Ucraina

OO0 KiYV

Linie de autoservire cu marmite
pentru fel. I si II cu lumina.

Masa pentru servire - 1 buc.:

destinata pentru servirea tacamurilor,
tavilor, etc.

Tip: neutra

Material: inox alimentar AISI 304 si cu
durabilitate inalta;

Tip: neutra;

Dotata cu:

- sind pentru tave:

- raft cu minim 4 marmite (incorporate)
pentru tacamuri.

- raft pentru depozitarea tavelor
Dimensiuni: (L*1*T) 1000x700x850
mm;

inaltimea cu polita de servire 1500mm;
Carcasa si picioarele reglabile din teava
patrata 40x40 mm cu grosimea de
minim 1,5 mm si cu bordura de
protectie de 50 mmy;

Elementele sudate vor fi executate doar
cu baghete sudura inox;

Garantie anti-rugina la materia prima
minim 5 ani.

Din data darii in exploatare: garantie
minim 2 ani.

Masa pentru servire -1 buc.:

Tip: neutra;

Material: inox alimentar AISI 304 cu
durabilitate inalta sau echivalentul cu
durabilitate Tnalta;

Dotata cu:

- §ina pentru tavi,

- polita de servire grosimea de minim
1,5 mm si cu bordura de protectie de 50

Linie de autoservire cu marmite
pentru fel. I si II cu lumina.

Masa pentru servire - 1 buc.:
destinata pentru servirea tacamurilor,
tavilor, etc.

Tip: neutra

Material: inox alimentar AISI 304 si
cu durabilitate inalta;

Tip: neutra;

Dotata cu:

- sind pentru tave:

- raft cu minim 4 marmite
(incorporate) pentru tacamuri.

- raft pentru depozitarea tavelor
Dimensiuni: (L*1*T) 1000x700x850
mm;

inaltimea cu polita de servire
1500mm;

Carcasa si picioarele reglabile din
teava patrata 40x40 mm cu grosimea
de minim 1,5 mm si cu bordura de
protectie de 50 mmy;

Elementele sudate vor fi executate
doar cu baghete sudura inox;
Garantie anti-rugina la materia prima
5 ani.

Din data darii in exploatare: garantie
2 ani.

Masa pentru servire -1 buc.:

Tip: neutra;

Material: inox alimentar AISI 304 cu

durabilitate inalta sau echivalentul cu

durabilitate Tnalta;

Dotata cu:

- §ina pentru tavi,

- polita de servire grosimea de minim




mm;

- geam separator cu lagime minim 20
cm, maxim 30 cm;

- polita inferioara;

Dimensiuni: (L*1*T) 1500x700x850
mm;

Iniltimea cu polita de servire 1500 mm;
Carcasa si picioarele reglabile, din
teava patrata 40x40 mm cu grosimea de
minim 1,5 mm si cu bordura de
protectie de 50 mmy;

Elementele sudate vor fi executate doar
cu baghete sudura inox;

Garantie anti-rugina la materia prima
minim 5 ani.

Din data darii in exploatare: garantie
minim 2 ani.

Masa pentru servire -1 buc.:

Tip: neutra;

Material: inox alimentar AISI 304 cu
durabilitate inalta sau echivalentul cu
durabilitate inalta;

Dotatd cu sina pentru tavi,

Dimensiuni: (L*1*1) 1500x700x850
mm;

Iniltimea cu polita de servire 1500mm;
Carcasa si picioarele reglabile, din
teava patratd 40x40 mm cu grosimea de
minim 1,5 mm si cu bordura de
protectie de 50 mm;

Elementele sudate vor fi executate doar
cu baghete sudura inox;

Garantie anti-rugina la materia prima
minim 5 ani.

Din data darii in exploatare: garantie
minim 2 ani.

Masa pentru servire 1 buc.:
Capacitate: 4 marmite;

Tip: calda;

Termostat: da;

Supapa de golire: da;

Material: din inox alimentar AISI 304
cu durabilitate inalta;

Dotata cu:

1,5 mm si cu bordura de protectie de
50 mm;

- geam separator cu ldtime minim 20
cm, maxim 30 cm;

- polita inferioara;

Dimensiuni: (L*1*T) 1500x700x850
mm;

inaltimea cu polita de servire 1500
mm;

Carcasa si picioarele reglabile, din
teava patrata 40x40 mm cu grosimea
de minim 1,5 mm si cu bordura de
protectie de 50 mm;

Elementele sudate vor fi executate
doar cu baghete sudura inox;
Garantie anti-rugina la materia prima
5 ani.

Din data darii in exploatare: garantie
2 ani.

Masa pentru servire -1 buc.:

Tip: neutra;

Material: inox alimentar AISI 304 cu
durabilitate inalta sau echivalentul cu
durabilitate inalta;

Dotata cu sina pentru tavi;
Dimensiuni: (L*1*1) 1500x700x850
mm;

inaltimea cu polita de servire
1500mm;

Carcasa si picioarele reglabile, din
teava patratd 40x40 mm cu grosimea
de minim 1,5 mm si cu bordura de
protectie de 50 mmy;

Elementele sudate vor fi executate
doar cu baghete sudura inox;
Garantie anti-rugina la materia prima
5 ani.

Din data darii in exploatare: garantie
2 ani.

Masa pentru servire 1 buc.:
Capacitate: 4 marmite;
Tip: calda;

Termostat: da;

Supapa de golire: da;




- sind pentru tavi;

- polita de servire;

- geam separator — latime minim 20 cm,
maxim 30 cm.

- patru tave gastronome cu capac GN
1/1 H 200 mm,

Dimensiuni: (L*1*f) 1500x700x850
mm;

Inéltimea cu polita de servire 1500mm;
Carcasa si picioarele reglabile, din
teava patrata 40x40 mm cu grosimea de
minim 1,5 mm si cu bordura de
protectie de 50 mm;

Garantie anti-rugina la materia prima
minim 5 ani.

Din data darii in exploatare: garantie
minim 2 ani.

Masa pentru servire 1 buc.:

Capacitate: 4 marmite;

Tip: calda;

Termostat: da;

Supapa de golire: da;

Material: din inox alimentar AISI 304
cu durabilitate inalta;

Dotata cu:

- §ina pentru tavi,

- polita de servire;

- geam separator — latime minim 20 cm,
maxim 30 cm.

- patru tave gastronome cu capac GN
1/1 H 150 mm,

Dimensiuni: (L*1*1) 1500x700x850
mm;

Iniltimea cu polita de servire 1500mm;
Elementele sudate vor fi executate doar
cu baghete sudura inox;

Carcasa si picioarele reglabile, din
teava patrata 40x40 mm cu grosimea de
minim 1,5 mm si cu bordura de
protectie de 50 mm;

Garantie anti-rugina la materia prima
minim 5 ani.

Din data darii in exploatare: garantie
minim 2 ani.

Material: din inox alimentar AISI 304
cu durabilitate inalta;

Dotata cu:

- sind pentru tavi,

- polita de servire;

- geam separator — latime minim 20
cm, maxim 30 cm.

- patru tave gastronome cu capac GN
1/1 H 200 mm,

Dimensiuni: (L*1*) 1500x700x850
mm;

Inaltimea cu polita de servire
1500mm;

Carcasa si picioarele reglabile, din
teava patratd 40x40 mm cu grosimea
de minim 1,5 mm si cu bordura de
protectie de 50 mm;

Garantie anti-rugina la materia prima
5 ani.

Din data darii in exploatare: garantie
2 ani.

Masa pentru servire 1 buc.:
Capacitate: 4 marmite;

Tip: calda;

Termostat: da;

Supapa de golire: da;

Material: din inox alimentar AISI 304
cu durabilitate inalta;

Dotata cu:

- §ina pentru tavi,

- polita de servire;

- geam separator — latime minim 20
cm, maxim 30 cm.

- patru tave gastronome cu capac GN
1/1 H 150 mm,

Dimensiuni: (L*1*1) 1500x700x850
mm;

Inaltimea cu polita de servire
1500mm;

Elementele sudate vor fi executate
doar cu baghete sudura inox;
Carcasa si picioarele reglabile, din
teava patrata 40x40 mm cu grosimea
de minim 1,5 mm si cu bordura de
protectie de 50 mm;

)




In cazul depistirii necorespunderii
calitatii (inclusiv coroziuni,
deteriorare), in perioada de garantie a
bunurilor, operatorul economic se
obliga sa inlature defectiunile aparute
sau inlocuirea bunurilor din cont
propriu.

Livrarea bunului se efectueaza la locul
solicitat de beneficiar, cu transportarea
si configurarea (instalarea) bunului la
toate retelele necesare p/u functionare
inclusiv retelele electrice cu utilizarea
cablului electric din contul operatorului
economic de la unitatea de utilaj pana la
cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor necesare
(intrerupator  diferentiat, demaror
magnetic etc.), In cantina UM Chisinau,
str. Pietrarilor 3, pand la data de 1
septembrie 2024

Garantie anti-rugina la materia prima
5 ani.
Din data darii in exploatare: garantie
2 ani.

In cazul depistirii necorespunderii
calitatii (inclusiv coroziuni,
deteriorare), in perioada de garantic a
bunurilor, operatorul economic se
obligd sa inlature defectiunile aparute
sau inlocuirea bunurilor din cont
propriu.

Livrarea bunului se efectueaza la
locul solicitat de beneficiar, cu
transportarea si configurarea
(instalarea) bunului la toate retelele
necesare p/u functionare inclusiv
retelele electrice cu utilizarea cablului
electric din contul operatorului
economic de la unitatea de utilaj pana
la cutia de distribuire, inclusiv pana la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare  (intrerupdtor  diferentiat,
demaror magnetic etc.), in cantina
UM Chisinau, str. Pietrarilor 3, pana
la data de 1 septembrie 2024

Semnat: Numele, Prenumele: Volontir Eugeniu in calitate de: Administrator

Ofertantul:SRL TEHNOFOOD Adresa: Mun. Chisiniu, str. Ion Neculce 1/1
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CAMERA INREGISTRARII DE STAT

EXTRAS

din Registrul de stat al persoanelor juridice
Nr. 350879 data 24.01.2017

Denumirea completd: Societatea cu Riaspundere Limitata "TEHNO FOOD" .
Denumirea prescurtatda: "TEHNO FOOD'" S.R.L.
Forma juridica de organizare: Societate cu raspundere limitati,
Numarul de identificare de stat si codul fiscal (IDNO): 1017600003659
Data inregistrarii de stat: 24.01.2017
Modul de constituire: nou creata.

Sediul: MD-2069, str. Ion Neculce, 1/1, ap.(of.) 47, mun. Chisiniu, RMOLDOVA.
Obiectul principal de activitate:
I. Comert cu ridicata al altor magini i echipamente
2. Intermedieri in comertul cu masini. echipamente industriale, nave si avioane
3. Repararea echipamentelor electrice
4. Comert cu amanuntul al mobilei, al articolelor de iluminat si al articolelor de uz casnic n.c.a., in magazine
specializate
5. Repararea aparatelor electronice de uz casnic
6. Instalarea maginilor si echipamentelor industriale
7. Comert cu ridicata al altor bunuri de uz gospodaresc
8. Comert cu ridicata al aparatelor electrice de uz gospodaresc, al aparatelor de radio si televizoarelor
9. Repararea articolelor de uz personal si gospodaresc n.c.a.
10. Repararea dispozitivelor de uz gospodaresc si a echipamentelor pentru casi si gradina
1'1. Repararea altor echipamente
12, Repararea mobilei i a furniturilor casnice
I3. Repararea masinilor
14. Intermedieri in comertul cu produse diverse
15. Intermedieri in comertul cu mobild, articole de menaj si de fierarie
16. Intermedieri in comertul specializat in vinzarea produselor cu caracter specific, n.c.a.
17. Comert cu amanuntul al articolelor de fierdrie, al articolelor din sticla si a celor pentru vopsit, in magazine
specializate
18. Comert cu aménuntul al articolelor si aparatelor electrocasnice, in magazine specializate
19. Comert cu amanuntul al altor bunuri noi. in magazine specializate
20. Comert cu amanuntul prin intermediul caselor de comenzi sau prin Internet
21. Comert cu amanuntul efectuat in afara magazinelor, standurilor, chioscurilor si pietelor
22. Comert cu amanuntul prin standuri, chioscuri si piete al altor produse
23. Fabricarea utilajelor pentru prelucrarea produselor alimentare, bauturilor si tutumﬂ}?
Capitalul social: 100 lei,
Administrator: VOLONTIR EUGENIU, IDNP 2006047012314/ tel. 068301939

-Asociat: VOLONTIR OLGA, IDNP 2005049004598, cota 100 lei, ce constituie 100%

o J

. .l:"’;c%;;ntul extras este eliberat in temeiul art.34 al Legii nr,220-XVI din 19 octombrie 2007

(8 .- privind inregistrarea de stat a persoanelor juridice si a intrepfinzatorilor individuali si confirma
o 0, ‘datele din Registrul de stat la data de; 24.01.2017.
) , P P

'Jchistratur : fon MERLICI

2 : A D = v AP . (3
z « |: ."I rl-l ' | 1 |

Date cu caracter personal. Detindtor: 1.S. .Camera Inregistrafii 48.$t4t, NUID (numiir de identificare unic) 0000151-001



&£_ BC MOLDINDCONBANK" S.A.

Sucursala ,Alba-lulia”

S.A

Republica Moldova, MD-2071
o M i Pecny6nuka Mongoea, MD-2071
mun. Chiginau, str. Alba-lulia, 77/19 Data P3 - 06 - \)’J‘)M MYH. KUWuH? AnGa-lonus, 7
! Y. yn. Anba-l0nus, 77
Tel.: (373 22) 63-08-88, 59-39-64 Ti (37322)6 i
. en.: 3-08-88, 59-39-64
Fax: {373 22) 63-08-87 N -///’4'5 dakc: (373 22) 63-08-87

B.C. .Moldindconbank” S.A., confirma ca "TEHNO FOOD™ SRL , IDNO
1017600003659, |a data de 1 iunie 2022 detine urmatoarele conturi bancare:

Nr | IBAN Valuta | Banca Beneficiara

1 | MD78ML000000002251603373 MDL MOLDMD2X
MD78ML000000002251603373 USD | BCMOLDINDCONBANK
MD78ML000000002251603373 EUR =S

Director
BC "Moldindconbank" S.A
sucursala Alba-Iulia

/ g Alexandr Hovanschi

1y R
Nt 2t Sl
\\N,_ NOLY \ES
igitally signed by Volontir Eugeniu
Date: 2022.11.22 09:17:32 EET
Reason: MoldSign Signature
Location: Moldova

L ena Cusdin
el
ID: 537511C72114

Confidential - MICB
Aleitic! Sentersce definered, susirageres alterarca. mulliphicarea, distrugered sau lolasirea

Ui dacument B a dispune de drept de acees autorizat!
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Anexa nr.7.2 la Instructiunea
aprobata prin ordinul IFPS
nr. 400 din 14 martie 2014
CC 04 AE
nr. 26/1-05/2-83354 din 03.05.2024

CERTIFICAT
privind lipsa sau existenta restantelor fata de bugetul public national
Ne | A2405174 din | 03.05.2024

1. Destinatia / Haznauenne

pentru participarea la proceduri de achizitii publice

2. Date despre contribuabil / Tadopmarus o HagorommaTeapIInKe

Denumirea Codul fiscal / Numirul de identificare
Haumenopanue DuckanpHslii Koy / VineHTHUKaIMOHHbIH HOMEp
TEHNO FOOD S.R.L. 1017600003659

Adresa sediului de baza (strada, numarul) Codul - Denumirea localitatii

AJIlpec OCHOBHOTO MECTOPACIIONOXKEHHs (YJIHIIa, HOMEP) Kon - HanmeHOBaHUE HACEJICHHOTO ITyHKTa

Ion Neculce nr.1 bl.1 of.47 0120-SEC.BUIUCANI

3. Atestarea lipsei sau existentei restantelor conform datelor Sistemului Informational Automatizat /
IMoxTBepikIeHNe OTCYTCTBUS WM HAINYUS HEIOMMKH COTJIIACHO NaHHBIX MH(POpMalIOHHOI aBTOMaTH3UPOBAHHOM
CHCTEMBI

La data emiterii prezentului certificat restanta fatd de bugetul public national constituie/ Ha naty
BBIJIAYM JTAHHOW CIIPaBKH HEJJOMMKA Iepe/l HAlMOHAIBHBIM ITyOJIMYHBIM OI0PKETOM COCTABIISIET:
0,00 lei/neii.

4. Valabil pina la / IefictBurenen o 18.05.2024

5. Autentificarea Serviciului Fiscal de Stat / [Tonteepxnenue ['ocyqapcTBeHHOM HAIOTOBO# CITYKOBI

Sef SDPJ nr.1 Gabriela BRINEAC
Functia/JlomkHocTs Dlgltally signed b@elﬁﬁmeﬁﬂc@a@rie]a Numele si prenumele/®avusust u ums
Date: 2024.05.03 13:44:29 EEST
L.§/ M.IL Reason: MoldSign Signature
Location: Moldova
Executor: C. Cosanu

Numele si prenumele/®amunus n ums

Este extras din Sistemul Informational al SFS SIA ,Contul curent al contribuabilului”// 03.05.2024 ora 11:34:32
cu aplicarea prevederilor pct. 82-83 Ordin IFPS nr.400 din 14.03.2014 (Monitorul Oficial 72-77/399, 28.03.2014)

NOTA (129,78)


http://cc.sfs.md/Register/GetReport?id=%20%2B675885&partnumber=2
http://cc.sfs.md/Register/GetReport?id=%20%2B675885&partnumber=2
http://cc.sfs.md/Register/GetReport?id=%20%2B675885&partnumber=2

MINISTERUL MEDIULUI MINISTRY ENVIRONMENT
AL REPUBLICII MOLDOVA OF THE REPUBLIC OF MOLDOVA
AGENTIA DE MEDIU ENVIRONMENTAL AGENCY

MD-2005 mun.Chisinau, str. Albisoara, 38
Tel. (022) 820-770, Email: am@am.gov.md

CONFIRMARE

privind inregistrarea in ,,Lista producatorilor” de produse
supuse reglementarilor de responsabilitate extinsa a producatorului
(echipamente electrice si electronice)

In scopul plasirii pe piatd a produselor de echipamente electrice si
electronice, Tn conformitate cu prevederile art. 12 alin. (5) si alin. (14) lit. b) din
Legea nr. 209 din 29.07.2016 privind deseurile, si punctele 46 — 50 din
Regulamentul privind deseurile de echipamente electrice si electronice, aprobat
prin Hotarirea Guvernului nr. 212 din 07.03.2018, se emite numarul de inregistrare

MD2023-9-EEE-001

pentru SRL TEHNO FOOD, IDNO: 1017600003659, cu adresa juridica: mun.
Chisinau, str. Ion Neculce, 1/1, of. 47.

Numadrul de inregistrare este valabil incepind cu data de 01.09.2023 pind la
data de 01.09.2026.

Digitally signed by Poverjuc Dorin
. . Date: 2023.09.01 15:35:36 EEST
Director ad]unct Reason: MoldSign Signature

Dorin POVERJUC Location: Moldova




evotelk

EVOLUTIE =~ TEHNICA « HORECA

TEHNO FOOD SRL, or.Chisinau, str. lon Neculce nr.1 bl.1 of.47
Telefon: 069099980/079613999, www.evotek.md

DECLARATIE
PRIVIND GARANTIA UTILAJULUI

Catre
AGENTIA ASIGURARE RESURSE SI ADM}N!STRARE PATRIMONIU
A MINISTERULUI APARARII,

MD2021, MOLDOVA. mun.Chisindu, mun.Chisinau, sos.Hincesti 84

Stimati domni,

Stimati domni, Ca urmare a anuntului/invitatiei de participare/de preselectie aparut in
Buletinul achizitiilor publice si/sau Jurnalul Oficial al Uniunii Europene, nr. ocds-b3wdp1-MD-
1712316233501 din 26.04.2024 (ziua/luna/anul), privind aplicarea procedurii pentru atribuirea
contractului Utilaj tehnologic (denumirea contractului de achizitie publicd), noi S.R.L. TEHNO
FOOD (denumirea/numele ofertantului/candidatului), declaram pe propria raspundere ca
termenul de garantie constituie cel indicat in Anexa 22 (Specificatii tehnice), cu conditia
respectarii normelor de exploatare a utilajului si conditiilor stabilite de producator.

Data completarii 03.05.2024 Cu stima,

Ofertant/candidat
Semnat: Numele, Prenumele:Volontir Eugeniu In calitate de: Administrator

Ofertantul: SRL TEHNOFOOD Adresa: Mun. Chisinau, str. lon Neculce 1/1 (semnétura

autorizatd)


https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1712316233501
https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1712316233501

APROBAT
prin Ordinul Ministrului Finantelor
nr.145 din 24 noiembrie 2020

DECLARATIE
privind confirmarea identititii beneficiarilor efectivi si neincadrarea acestora in
situatia condamnarii pentru participarea la activititi ale unei organizatii
sau grupari criminale, pentru coruptie, frauda si/sau spalare de bani.

Subsemnatul, Eugeniu VOLONTIR reprezentant imputernicit al SRL TEHNO FOOD (denumirea
operatorului economic) in calitate de ofertant/ofertant asociat in cazul desemnarii ca castigator in
cadrul procedurii de achizitie publica nr ocds-b3wdp1-MD-1712316233501 din 26.04.2024, declar pe
propria raspundere, sub sanctiunile aplicabile faptei de fals in acte publice, ca beneficiarul/beneficiarii
efectivi ai operatorului economic in ultimii 5 ani nu au fost condamnati prin hotarare judecatoreasca
definitivd pentru participarea la activitati ale unei organizatii sau grupari criminale, pentru coruptie,
frauda si/sau spalare de bani.

Numele si prenumele IDNP al beneficiarului
beneficiarului efectiv efectiv

Olga VOLONTIR 2005049004598

Data completarii: 03.05.2024
Semnat:

Nume/prenume: Eugeniu VOLONTIR

Functia in cadrul persoanei juridice: Administrator
Denumirea persoanei juridice SRL TEHNO FOOD
IDNO al persoanei _1017600003659



https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1712316233501
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QuayAudit
CERTIFICAT DE INREGISTRARE

confirma faptul ca sistemul de nr
"TEHNO FOOD" SRL

MD-2069, str. lon Neculce, 1/1, mun. Chisinadu, Republica Moldova
MD-2028, str. Academiei, 11/2, mun. Chisinau, Republica Moldova

ot

INACIAIMAan -
iandgement a

fost auditat si aprobat de catre

QLIBY Audit UK Ltd pentru urmatorul standard de management

ISO 9001:2015

sistemul de management aprobat se aplica pentru urmatoarele domenii de activitate

Comert cu amanuntul al articolelor si aparatelor: electrocasnice, de uz casnic n.c.a., de fierarie, si al altor bunuri noi, in
magazine specializate. Comert cu amanuntul prin intermediul caselor de comenzi sau prin internet. Comert cu ridicata al

aparatelor electrice de uz gospodaresc si al altor masini si echipamente. Repararea aparatelor electronice de uz casnic,
articolelor de uz personal si gospodaresc n.c.a., echipamentelor electrice i altor echipamente. Intermedieri in comertul cu

masini, echipamente industriale si produse diverse. Instalarea masinilor si echipamentelor industriale.
t certificat se aplica pentru acele domenii de activitate descrise
in Codunle NACE(CAEN) enumerate mai jos. recunoscute international

3314, 3319, 3320, 4614, 4619, 4643, 4669, 4752, 4754, 4759, 4778, 4791, 9521, 9529

Aprobat initial la 11 Aprilie 2024
Certificare curenta 11 Aprilie 2024
Certificatul expirala 11 Aprilie 2027
Numarul certificatului 4159464

in numele Quay Audit UK Limited m




Chisinau, Directia generala economie, comert si turism a CMC

INSTIINTARE DE RECEPTIONARE

(CONFIRMA OFICIAL DREPTUL LA INCEPEREA ACTIVITATII)

Primaria mun. Chisindu, Adresa mun. Chisinau, sos. Hancesti, 53 "A"

Nr. Notificarii privind initierea activitatii de comert P-41066/2023
Data  01.09.2023 Ora  11:22

COMERCIANTULUI:

Denumirea/ N.P.P. TEHNO FOOD S.R.L. IDNO/IDNP 1017600003659

Sediul/domiciliul Republica Moldova, mun. Chisinau, sec. Buiucani, str. Ion Neculce, 1, bloc. 1,
ap./of. 47

Tipul activitatii
Tel. 069367462 Fax E-mail  info.tehnofood@gmail.com
Date din NIAC:

S 95.21. Repararea aparatelor electronice de uz casnic

(comertul cu amanuntul, comertului cu ridicata, perstarii de servicii, alimentatie publica, intermedierii In comert, activittii in baza patentei de
intreprinzator)

In Unitate de reparatie

(unitatea comerciald)

din Republica Moldova, mun. Chisinau, sec. Centru, str. Academiei, 11, bloc. 2

(adresa amplasdrii unitatii comerciale)

N.P. persoanei responsabile APL ~ Diana Lesnic-Rascoala functia  Specialist
tel. 022222441, e-mail  comert.autorizare@pmec.md

mun. Chisindu, sos. Hancesti, 53 "A"
Tel: +37322226164
E-mail: dc@pmc.md



ASZTRD

METAL

= -—_x_..__

INSTALLATION AND INSTRUCTION
MANUAL

300 litre, type RKE305 electric, indirect heated boiling pan
400 litre, type RKE405 electric, indirect heated boiling pan
500 litre, type RKES05 electric, indirect heated boiling pan




GASZTROMETAL Zrr.
Cim: 2800 Tarabdnya, Vigohid r 4.
Tel: 436 34 514 661, +36 3 S1003

Fax: +36 34 510 037

Email: infog@ygaarcmmetal. hu

GASZTRD

Since 1951

Weblap: www.gaszimmetal, hu

EU- Declaration of Conformitjr ]

The manufacturer, Gasztrometal Zrt. certifies on his sole responsibility that the

product Electric boiling pan
types RKE305, RKE405, RKES05

conforms the type examination certification and satisfies the basic safety
requirements  of directive 2014/35/EU and 2011/65/EU and regulation
1935/04/EC. The design and the manufacturing were made according to the
following standards and they comply with their safety and health specification:
EN 60335-1:2013 EN 55014-2:2017

EN 60335-2-47:2003 EN 60335-2-102:2016

EN 60529:2015 EN 61000-3-3:2014

EN 61000-6-3:2007 EN 61000-6-2:2019

Signed for and on behalf of: Person authorized for the compilation of the
technical documentation:

» Ve f.
’lf\., e~2n i /{,l/}‘ e

CED Head of Product Development Unit

Tatabdnya, 18.Jonuary 2022.

Manufacturer GASZTROMETAL Inc. declares that the product delivered complies with those
introduced in the chapter “Technical description, data, commissioning and operation
instructions” of this instruction manual.

QC stamp: Issued by (signature):

signature
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1 Introduction

This steam-heated boiling pan is applicable for cooking soups, vegetable-dishes, pasta, milk-
food, tea without burning them, and for steaming meat, fish, vegetable, mushroom, or
defrosting and steaming frozen, or semi-finished food in catering-kitchens and in hospitals.

The pan is not suitable for roasting or frying.
The operator of the pan should carefully study and keep this installation and instruction

manual for future legal rights.

2 Legal declarations

The correctness of data given in the installation and instruction manual is guaranteed by the
manufacturer, GASZTROMETAL Inc.

The manufacturer reserves the right of changing the technical data of the machine.
GASZTROMETAL Inc. undertakes a guarantee of 12+12 months for the pans according to
the “guarantee bond” forming an annex to this installation and instruction manual.

Those deficiencies will not be considered defects subject to guarantee bond, which, on the
basis of information given in this operation manual, can be eliminated by adjustment,
readjustment, or originate from inappropriate operation or operation conditions, or damage
resulting from inappropriate use, and corrosion phenomena occurring due to inappropriate
cleaning, operation conditions.

Defects subject to guarantee may be repaired by the service of the manufacturer or service
stations contracted with the manufacturer (see annexed list of service stations). Repairs,
interventions carried out by other service stations or repairmen result in loss of guarantee.
GASZTROMETAL Inc. provides an extended guarantee (+ 12 months) within the framework
set out in the regulations for the pressurized parts of the boiling-pans as major component
parts. The guarantee becomes void if the operator fails to have regular maintenance work
carried out, or fails to document these works certified in the given part of the guarantee bond.

Attention!

Each boiling-pan must be commissioned during installation, before putting into use.

Putting into operation may be carried out by the manufacturer’s service, or by any of the
service stations contracted with the manufacturer.

Putting into operation should be credibly certified by the service in the appropriate column of
the Guarantee.

Both failing putting into operation or certification result in loss of guarantee.



3 Technical data

Electric boiling-pan type RKE305 | RKE405 RKES05
Vessel nominal volume (litres) 300 400 500
Appliance weight (kg) 230 240 250
Electric Connection 5x16 mm? | 5x16 mm? | 5x25 mm?
Heating time (from 20 to 90°C, max. 40 53 59
minutes)
Energy requirement (kW) 36 42 48
Operational steam pressure in the heat-exchange chamber: max. 0,5bar

111 C

1SO228-G1/2”
1SO228-G1/2”

400V, 3N, 50 Hz

Contact protection class 1.
IP 42

steam temperature

Drinking water connection:

Soft water connection:

Electric power

Electric device shock-protection class:
Electric device protection:

4 Technical description

Each major structural element of the boiling-pan is made of stainless steel. The pan provides
for burning-free cooking by indirect heating.

The production of the steam in the steam chamber occurs through radiator hoses. The electric
units and displays of the device are on the cover on the right side. The uninterrupted operation
of the electric meal cooking caldron is ensured by the automatic air intake, the venting valve,
and the pressure switch. In case of improper operation, the built-in safe valve prevents to have
higher pressure in the steam chamber than it is allowed. The respective steam pressure is
shown by a manometer. The cover of the caldron can be opened manually till ca. 75C°. Its
material is made of brushed, stainless steel. The closing is ensured by the weight of the cover,
and by the spring if it is open. The filling the caldron with cold water occurs through a 1/2”
oscillating tube faucet. The food can be removed from the caldron through a 2” food draining
faucet or it can be scooped out. The food draining faucet is bolted to prevent accidental
openings. At the beginning of the heating, the developing steam through the venting and air
intake valve, which can be found in the combined safety valve led out from the top point of
the steam chamber, supersedes the air in the steam chamber. Then the exhausting of the
developing steam at an increasing speed closes the valve, so a closed space forms.

Turning the appliance on and off, changing its capacity may be controlled by the touch-
buttons on the operator’s foiled keyboard. The heating is automatically after pushing the
“Start”. It can be turned off by pressing the “Stop”. The device must be put out of service
every day using the main switch to be installed outside the device.

For the effect of a continuous heat input, pressure forms in the steam chamber which is
indicated by a manometer. If the pressure reaches the level of 0,5 bar, the heating switches
off, and due to a continuous heat output the steam pressure decreases gradually; if it drops ca.
to 0,3 bar, the pressure switch turns on. This process ensures the necessary energy to the
heating of the meal cooking caldron. The basic condition of the safe operation of the meal
cooking caldron is that the radiator hoses must be under water at all times. To ensure it, an
electric water level sensor unit is built in in the device. If the water level drops under the
sensor, it stops the heating automatically, and it is indicated to the operator by a yellow light,
and the missing quantity of water is replaced from the soft water system at the same time. In
case of faulty or lack of water heating, a heat regulator shuts down the caldron which is also
indicated by a red light. To disclaim the error, an authorized service needs to be called.



5 Transporting, packaging, storage

The pan and the covers are treated using a special agent suitable for cleaning stainless
surfaces. The pan is transported covered with a protective film, packaged on a wooden pallet.
The appliance is to be stored packaged in a dry place indoors. The appliance is sensitive of
shocking and shaking, it may be lifted using a lift-fork.

6 Putting into operation

The unpacking of the meal cooking caldron must be done with proper care. The plastic foil
must be pulled off from the cover of the unpacked caldron, and it must be washed off with
warm water using diluted liquid soap, rinsed and wiped off until it is dry. The described in
chapter Cleaning must be kept. To do the wiring, the cover at the bottom must be removed. It
must be assembled sealed and fixed to the meal faucet.

Before starting putting into operation the instruction manual must be studied.
Stages of putting into operation:

6.1 Installation, connecting to public utilities

6.2 Full functional test

6.1  Installation, connection to public utilities

Before putting into operation the operator must ensure the following besides complying with
the rules valid in the target countries.

6.1.a Location

The vessel is only allowed to be located in a well-ventilated room with non-corrosive air. We
need to pay attention that the meal cooking caldron cannot be moved with its legs twisted or
placed in its position, because it might cause any defects. After locating the vessel it must be
levelled using the adjustable feet.

6.1.b. Electric wiring (see figure 1)

By installing and operation of meal cooking caldrons in Hungary the following must be kept:
- the norms of the standard MSZ HD 60364-4-41:2007 in view of the installation safety
regulation

. the norms of the standard MSZ EN 61140:2003 in view of the protection regulation

The equipment has fixed connections. Based on the specified technical data, the device is to
be connected to the mains network through - sized wire, main switch and fuse. For the points
of connections, see figure 1.

It is reasonable to place a fuse and a switch near the equipment.

The electric wiring plan of the device can be seen in figures.

The wiring can sole be done with oil resistant cables (e.g.. GTO, GTP) or cables in oil
resistant tubes.

Connecting to a mid-potential network is mandatory.

It is forbidden to operate the appliance without efficient shock-protection!




Electric assembly is only allowed to be carried out by a qualified technician.
6.1.c Water connection

For the sizes of the connection points see Figure 1. The basic design of the vessels provides
for separate connection points for filling the vessel with drinking water, and with
technological (soft) water. Using drinking water instead of soft water in the water-steam
chamber results in enhanced formation of boiler scale, which needs more frequent checking
and removal.

Assembly is only allowed to be carried out by a qualified technician.

In order to filter contaminations from the water network a water filter needs to be installed at
the connection point.

To charge the steam chamber with double wall (duplicator), the installation of a water
softener is suggested

6.1.d Drain connection

A drain connection needs to be established for liquids flowing during cleaning the vessel.
Connection needs to have a design shown in Figure 3, or similar.

6.2 Full functional test:

After finishing the connection and installation of the kettle, carry out the followings:

- Open the main tap.

- Switch on the main power switch located on the wall.

- Switch on the appliance

- Fill water into the bowl until it covers the discharge port; check the compactness of the
connections.

- Set the screen to 100 degrees Celsius

- Push the Start button and wait until the appliance fills the duplicator with water (approx. 15
minutes, during it the “water filling up” text is displayed). The control system filling enough
water into the duplicator.

- Heat up the kettle until boiling, meanwhile check the operation of the assemblies./ air
discharging and air inlet valve, emergency valve, manometer, baroswitch, electrical power
control, compactness of the connections /

- Turn off the appliance, discharge the kettle; after cooling off, clean it.

- In case of risk of frost, drain the boiler room too.



7 During the cooking

Put the food to be prepared into the bowl, set the desired cooking temperature with the scale
on the screen.
During cooking take care of the following:
— When the vessel is hot, open the lid carefully (slowly), so that the steam of the food will not
infuse the hands.
— Never touch the hot parts of the food faucet with your bare hands.
— During cooking regularly check the pressure indicated by the manometer; if it is over 0.8
bar or shows no value, but it is under pressure, call the service.
— If during cooking (after automatic air-discharge) steam is continuously blown out or water
is dripping through the safety valve or any other fittings, call the assigned service.
— After power cut or any other non-operational failure, the system can be restarted by pushing
the ‘RESET".
— If the kettle frequently stops and the kettle has to be restarted, call a professional to repair
the defect!
— It is forbidden to operate the appliance if any of the operating and display devices is missing
or damaged.
Turn on the device:

The device can be started using the on/off button (framed button in the figure).

= — —m—

After pressing the button, the message "Double wall loading" appears after a short time. If
everything is working correctly, you will see the message "Double wall upload complete". If
the message "Double wall charging is ready" does not appear even after 40 minutes, the
service partner must be notified!

Duplexer
filling...




Duplexer
finished

a

After that, the main screen will appear. At the top of the main screen are the set temperature
and the current temperature. The temperature can be adjusted using the slider and the + and -
buttons. In the lower left corner is the date and time. In the middle is the START/STOP
button, which can be used to start and stop the operation. There is a menu button in the lower
right corner, pressing this will display the menu bar.

ASZTRO
IMETAL)
‘ 25°C
Set temperature Current
temperature
l Temperature

setting
£9:13 START
Time, Date 2022-06-21 Menu

After pressing the "START" button, the current temperature and the set temperature are
displayed

69°C

07:03
2022-07-13

2




Menu:

mTiming

E Uploading
Settings

Timing:

2022-07-13

=21

07:03
2022-07-13

In this menu item, you can use the arrows to set the date, hour and minute. The temperature
can be set on the bottom slider using the slider and the + and - buttons. You can return to the
main menu using the arrow in the lower right corner.

The timer can only be used if the correct amount of water has already been filled into the
device!

Do not turn off the device after setting the timer

The timer can be started by pressing the START button. The timer activates your device at
the set time. It operates for 4 hours, after which it stops automatically

With the timer, you can heat the water up to a maximum of 90°C.

10



Filling up:

| The amount of filling 10 Liter

e
I- B

07:04 START H
2022-07-13

Here you can set the amount of filling in liters using the slider and the + and - buttons. If
the correct amount has been set, after pressing the START button, loading will begin and
a message will appear: "Open the lid! Check the water level!”

Always keep the lid open during filling up.

Open the cover!
Check the water
level!

Set up:

11



Language settings:

Date setting:
Year Month Day Hour  Minute
2022 - = 13 :
Sound setting:

12



Service:

Device data can be viewed in the service

Machine type: GLR-155
Controller serial: 000019
Vat serial: 000000
SW Version: v1.0-b1106
HW Version v4.06

Operation hours: 0 hour

7.1  Cleaning

Discharge the cooked food through the food-draining faucet, or ladle it out. Then clean the
vessel. Before cleaning the appliance turn off the voltage with the mains switch.
Cleaning must be done observing the “Tidying, cleaning, and disinfection instructions”.
When preparing plans, detergents should be selected carefully. Several types of agents are
available, which have detailed description concerning the nature of contamination and the
materials of equipment to be cleaned.
As a general principle, keep to the following:
Stainless steel may also become stained due to contamination or corrosive agents,
detergents.
Avoid using cleaning disinfecting agents containing chlorine, as they are especially
harmful for stainless steel.
Choose detergents, which are especially recommended for cleaning stainless equipment.
When cleaning hot surfaces /e.g. vessel basin/ the efficiency of the detergent and at the
same time its aggressiveness against the surface increases.
Observe the instructions concerning the concentration of detergents.
It is FORBIDDEN to wash the covers with water jet.

7.2 Maintenance

The material, quality, and construction of the structural elements of the appliance do not
require any special maintenance from the user besides the frequent attendance when using it
according to its purpose. However, the checking the functioning and the damage preventing
maintenance of the electrical and safety technique fittings should be frequently carried out by
a specialist, but at least once in a year, and it should be credibly certified on the “Certificate”
of the operation manual /date, signature, stamp/.

ATTENTION! Maintenance of the food drain faucet MUST BE
CARRIED OUT according to the instructions attached to the manual!

13



Conditions of guarantee undertaken by the manufacturer only refer to appliances
maintained certified. Lacking this, any demand for guarantee will not be validated.

Maintenance covers the following (re-adjustment, resetting, cleaning or replacement, if
necessary):

7.5a Safety units: manometer, indicator lights, pressure switch, level sensor scaling,
air-inlet valve and air-release valve, safety blow-off valve inspection for tightness,
operability.

7.5b Electric connection tightness, protective earthing soundness, insulation
soundness, fixing of fittings, existence of covers against dripping water, electronics
operability.

7.5¢c Degree of scaling of water and steam chamber, descaling if necessary.
It must be performed by a specialist at most every three years. Descaling is a special task, for
which a washing equipment is used, filled with descaling agent recommended for stainless
materials.

7.5d Water-supply fittings tightness, dripping-free closing, hot-cold water faucet,
steam chamber discharging stud.

Maintenance should only be performed after turning off the main wall-switch, when it is not
under voltage.

The maintenance of electric connections and component parts are only allowed to be
performed by a qualified electrician.

8. Safety technique requirements

When putting into operation and operating boiling-pans the following should be observed:
= Concerning establishment safety regulations the requirements of the standards MSZ
EN 2364-410:1999 and MSZ EN 2364-410:1999 /1M:2004;
= Concerning the rules on contact protection the requirements of the standard MSZ EN
61140:2003;
= [tis PROHIBITED to operate the device without valid shock protection.

9. Annexes

This Installation and instruction manual includes the Quality Certificate, the Guarantee Bond,
the list of services, and the Certificate on regular inspections.

10. Normal accessories

o 1 pc draining valve (for emptying the kettle)
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11. Accessories ordered separately

Food filter
drain funnel
Dipstick

Quantitative and qualitative comments on the machinery should be reported at the Sales
department of GASZTROMETAL Machinery and Appliance Manufacturing Inc.

Address: Hungary 2800 Tatabanya, Vagohid str.4.
Postal address: 2801 Tatabanya 1. Pf. 1240
Telephone: Sales department: 34/514-661

Service: 34/514-664

e-mail: ertekesites@gasztrometal.hu
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Certificate on periodical inspections

Certificate on work carried out, signature, stamp

Date

2022.

2023.

2024.

2025.

2026.

2027.

2028.

Gas system
inspection

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

Electric
inspection

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day
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Safety units
and
mechanical
elements

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

Descaling

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

Remarks

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day

....month...
day



Drain ?'/

apum g

Soft water
150228-G1/2" extarnal

Drinking water
1S0228-G1/2" extemal

Ekecirical connection
IXADOIZIOV, +N +EP
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R heating element 6000W
Cl1,-C2,-C3 Contactor level 1, 2, 3 VS425-40

RKE305 main circuit
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L1

L2

L3

PE

R heating element 6000W
Cl1,-C2,-C3 Contactor level 1, 2, 3 VS425-40
RKE405 main circuit
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R heating element 6000W
Cl1,-C2,-C3 Contactor level 1, 2, 3 VS425-40
RKES505 main circuit
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Touchscreen control panel
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Power supply

DC24V, 2A

K1 Ki - Be kapcsolo Switg
T2A Uvegbiztositék
HK Hékorlatozd
V1 izmagnesszelep / duplafal toltés
2 Vizmagnesszelep / csésze (olies
C1-3 Fités magneskapcsold
P Nyomaskapcsold
AFM Atfolydsmérd
Tc"J" "J" hielem

Control circuit
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h on/off

Glass fuse

Heat limiting
Solenoid valve/drink
Solenoid valve/soft
Solenoid valve/heat
Pressure switch
Flow meter

Heat sensor



900 Serisi
900 Serie

Devrilir Tavalar
Tilting Pans

Cce

Tablo/Table

Ebatlar

Uriin Adi Dimension Aglll‘llk u Kapas.ite
Description mm Wi'éqm : Capl?cny
EMP.DTG.80 ?i‘ft‘{;igrpﬁ"?(;(fsiz") 800x900x850 145 0.62 11.20 80 3.155
EMP.DTE.80 ?ﬁt‘l’;'grpg"(aélE'C‘i‘r‘fg;‘f;') 800X900x850 138 0.62 12 80 3.155
3o EMP.DTG.120 ?i‘ft‘i’:grpzf]"?a(fs;z“) 1200x900x850 215 0.92 16.10 120 4.225
gg EMP.DTE.120 .'?I‘ft‘l’;'é"PTE{‘;"?EEE';{L‘I‘;;%') 1200x900x850 208 0.92 12 120 4.225

Elektrik Girigi Kablo Kesiti
Electic Input Cable Cross Section
A mm?
EMP.DTE.80 380 5x4
EMP.DTE.120 380 5x6
Kod Gaz Tiiketim Degeri | Gaz Tiiketim Degeri
Code Gas Consumption Gas Consumption
Ng Lpg
EMP.DTG.80 1,18 m¥h 0,98 kg/h
EMP.DTG.120 1,70 m¥h 1,21 kg/h

e

DEVRILIR TAVALAR (GAZLI) TILTING PANS (GAS)

- Lpg ve Ng ile calisabilme ézelligi. - Lpg or Natural Gas.

- Magnet emniyet ventilli termokulp ve termostat. - Safety gas valve thermocouple and thermostat.
- Manuel kaldirma mekanizmasi. - Manuel lift system.

- Karsi agirlikli kapak. - Counterweighted hinged lid.

- Glvenlik sensori. - Safety switch.

- Kolay temizlenebilir ve hijyeniktir. - Easy to clean and hygienic.

- Paslanmaz celik gvde. - Stainless steel body.
DEVRILIR TAVALAR (ELEKTRIKLI) TILTING PANS (ELECTRICAL)
- Manuel kaldirma mekanizmasi. - Manuel lift system.

- Karsi agirlikli kapak. - Counterweighted hinged lid.

- Guvenlik sensért. - Safety switch.

- Kolay temizlenebilir ve hijyeniktir. - Easy to clean and hygienic.

- Paslanmaz celik govde. - Stainless steel body.

www.empero.com.tr



900 Plus Serisi
900 Plus Serie

Kaynatma Tencereleri (indirekt)
Boiling Pans (Indirect)

Cce

Tablo/Table

Ebatlar . . .
Uriin Adi Dimension Agirlik Kapasite
Description mm W‘i'ght 3 Capl?cny
5 g

Kaynatma Tenceresi (Gazl) 800x900x850 155 0.62 16.10 150 5.170

EMP.PLS.KTG.150 Boiling Pan (Gas)

Kaynatma Tenceresi (Elektrikli)
EMP. PLS.KTE.150 Boiling Pan (Electrical) 800x900x850 100 0.62 18 150 5.170

Kaynatma Tenceresi (Gazll)
EMP. PLS.KTG.250 Boiling Pan (Gas) 1200x900x850 250 0.92 32.20 250 8.080

Kaynatma Tenceresi (Elektrikli)

Boiling Pan (Electrical) 1200x900x850 190 0.92 30 250 8.080

EMP. PLS.KTE.250

900 Plus Serisi
900 Plus Serie

00000000000000071000000000000000000000000000110000000000000 —_ Elektrik Girisi Kablo Kesiti
(<]

@)@g il i Code Electi(\:llnput Cable Cl;g:]s Section
X EMP. PLS.KTE.150 380 5x6
EMP. PLS.KTE.250 380 5x10
N—— Kod Gaz Tiiketim Degeri | Gaz Tuketim Degeri
Code Gas Consumption Gas Consumption

Ng Lpg

EMP. PLS.KTG.150 1,70 m¥h 1,21 kg/h

EMP. PLS.KTG.250 3,40 mé/h 2,42 kg/h

EMP.KTE.250 ve EMP.KTG.250 dikdértgen modeldir.
EMP.KTE.250 and EMP.KTG.250 are made rectungular type.

e |

KAYNATMA TENCERELERI (GAZLI) BOILING PANS (GAS)

- Lpg ve Ng ile calisabilme 6zelligi. - Lpg or Natural Gas.

- Magnet emniyet ventilli termokulp ve termostat. - Safety gas valve thermocouple and thermostat.
- Asirl basing valfi ve manometre. - Over pressure safety valve and manometer.
- Soguk, sicak su doldurma muslugu. - Cold, hot water inlet valve.

- Tahliye Muslugu. - Drainage valve.

- Karsi agirlikli kapak. - Counterweighted hinged lid.

- Cift cidarl ceket. - Double jacket pan.

- Kolay temizlenebilir ve hijyeniktir. - Easy to clean and hygienic.

- Paslanmaz celik gévde. - Stainless steel body.

KAYNATMA TENCERELERI (ELEKTRIKLI) BOILING PANS (ELECTRICAL)

- Asiri basing valfi ve manometre. - Over pressure safety valve and manometer.
- Soguk, sicak su doldurma muslugu. - Cold, hot water inlet valve.

- Tahliye Muslugu. - Drainage valve.

- Kargi agirlikl kapak. - Counterweighted hinged lid.

- Cift cidarli ceket. - Double jacket pan.

- Kolay temizlenebilir ve hijyeniktir. - Easy to clean and hygienic.

- Paslanmaz celik gévde. - Stainless steel body.

www.empero.com.tr



TOP GASTRONOMY line

HIGH PERFORMANCE ELECTRIC DIRECT STEAM OVENS FOR GASTRONOMY
FORNI ELETTRICI A VAPORE DIRETTO PER GASTRONOMIA AD ALTO RENDIMENTO
FOURS ELECTRIQUES A VAPEUR DIRECTE POUR GASTRONOMIE A HAUTE PERFORMANCE

GENERAL SPECIFICATIONS

Structure and baking chamber in
stainless steel, professional pressed

in door gasket, baking chamber with
rounded edges for easy cleaning, low
heat- emissive glazed door, motors

with fan automatic inverter, electronic
direct steam percentage adjustment,
side opening door, mechanic and digital
controls.

CARATTERISTICHE GENERALI

Struttura e camera di cottura in acciaio
inox, guarnizione porta a pressione tipo
professionale, camera di cottura con
angoli arrotondati per una facile pulizia,
porta vetro basso emissivo, motori con
inversione automatica ventola, iniezione
diretta vapore con regolazione elettronica
vapore in percentuale, apertura porta
laterale, versione con comandi meccanici
e digitali.

DONNEES GENERALES

Carrosserie et chambre de cuisson

en acier inox, porte avec garni- ture
d’étancheité professionnelle, chambre
de cuisson avec angles arrondis pour
un nettoyage aisé, porte avec vitrage
bas émissif, moteurs avec inverseur
automatique, injection directe vapeur
avec réglage électronique de la vapeur
en pourcentage, ouverture latérale

de la porte, version avec commandes
mécaniques et digitales.

SGE 511 SVR.1B SGE 1211 SVR.1B

SGE 2011 SVR.1B SGE 4011 SVR.1B

SGE 523 SVR.1B
Load Capacity 5 trays GN 2/3 (352 x 325 mm)
Capacita di carico 5 teglie GN 2/3 (352 x 325 mm)
Capacité de charge 5 niveaux GN 2/3 (352 x 325 mm)

5trays GN 1/1 (530 x 325 mm)
5 teglie GN 1/1 (530 x 325 mm)
5niveaux GN 1/1 (530 x 325 mm)

12 trays GN 1/1 (530 x 325 mm)
12 teglie GN 1/1 (530 x 325 mm)
12 niveaux GN 1/1 (530 x 325 mm)

20trays GN 1/1(530x325mm) ~ 40trays GN 1/1 (20 GN 2/1)
20teglie GN1/1(530x325mm)  40teglie GN 1/1 (20 GN 2/1)
20 niveaux GN 1/1(530x325mm) 40 niveaux GN 1/1 (20 GN 2/1)

Outside dimensions

Misure esterne 700x 715 x 630 mm 937 x821x715mm 937x827x 1211 mm 1091 x938x1900 mm 1091 x 1183 x1900 mm
Dimensions extérieures
Distance between trays
Spazio tra le teglie 70 mm 70 mm 70 mm 67 mm 67 mm
Espacement entre le niveaux
Temperature / Temperatura 30-280°C 30-280°C 30-280°C 30-280°C 30-280°C
Température
Power - voltage

. 5,4 kW 10,5 kW 15,7 kW
Puisomnce. almenta. 400V 3N~/ 230v- 400V 3N~ 490V 3N-~ 400V N ~ 400V N ~
tion / 230V~ 50Hz / 230V~ 50Hz / 230V~ 50Hz
Weight / Peso / Poids 64 Kg 101 Kg 149 Kg 310Kg 322Kg

Stop cooking program-
mer 0-120; 1 motor with

inverter, innerlight with
halogen lamps

Temporizzatore manuale

Stop cooking program-
mer 0-120; 2 motors with
inverter, innerlight with
halogen lamps

Stop cooking program-
mer 0-120, 3 motors with
inverter, innerlight with
halogen lamps

Temporizzatore manuale

Standard equipment
Dotazione standard
Equipement standard

fine cottura 0-120; 1 moto-
re con inversione di marcia,
luce interna con lampade
alogene

fine cottura 0-120; 2 moto-
ri con inversione di marcia,
luce interna con lampade
alogene

Régulateur du temps
manuel 0-120; 1 moteur
avec inverseur, éclairage
intérieur avec lampes

Régulateur du temps
manuel 0-120; 2 moteurs
avec inverseur, éclairage
intérieur avec lampes

| Temporizzatore manuale

fine cottura 0-120; 3 moto-
ri con inversione di marcia,

luce interna con lampade
alogene

| Régulateur du temps
manuel 0-120; 3 moteurs
avec inverseur, éclairage
intérieur avec lampes

Stop cooking program- Stop cooking program-
mer 0-120, 5 motors with mer 0-120, 5 motors with
inverter, trolley for 20 trays  inverter, trolley for 40 trays
GN 1/1 included, innerlight GN 1/1 included, innerlight

with halogen lamps with halogen lamps

Temporizzatore manuale
fine cottura 0-120; 5
motori con, carrello per
20 teglie GN 1/1 incluso,
luce interna con lampade
alogene

Temporizzatore manuale
fine cottura 0-120; 5
motori con, carrello per
40 teglie GN 1/1 incluso,
luce interna con lampade
alogene

Régulateur du temps ma-  Régulateur du temps ma-
nuel 0-120; 5 moteurs avec nuel 0-120; 5 moteurs avec

halogénes halogénes halogénes inverseur, chariot pour inverseur, chariot pour
20 plaques GN 1/1inclus, 40 plaques GN 1/1 inclus,
éclairage intérieur avec éclairage intérieur avec
lampes halogénes lampes halogénes
2.582,00 € 3.776,00 € 5.817,00€ 12.620,00 € 17.551,00 €

37



MaXima

VEGETABLE
CUTTER

MODEL: VC450

SPECIFICATIONS

Power 550 Watt

Connection 230V / 50Hz / 1phase
Nett Weight 22.5 Kg

Gross Weight 25.0 Kg

Machine Dimensions

Packaging Dimensions

H400 x W290 x D540 mm
H570 x W310 x D570 mm

Packaging Volume 0.10 CBM

Packaging Material Carton Box with Foam
HS Customs Code 84386000

EAN Code 8719632121039
Article Number 09300235

HIGH QUALITY / LOW PRICES

Professional vegetable slicer

Robust aluminium housing

1 speed of 270 RPM

Opening with lever for large products

Opening with pusher for small and long products
Security in the handle

Safety switch in the lid

Capacity of 50 to 450 Kg per hour

Stands on four rubber feet

Easy to clean

Supplied with 5 cutting discs:
Standard slicer 2 mm

Standard slicer 4 mm

Grater 3 mm

Grater 4 mm

Grater 7 mm

24 / 7 SUPPORT & SERVICE
IMMEDIATELY AVAILABLE FROM STOCK
TECHNICAL DEPARTMENT & WARRANTY
EXCELLENT CUSTOMER SATISFACTION

Note: You need an additional knife set for cutting
French fries and cubes

Comes with 5 different sized
cutting disks

Opening with lever and seperate
opening with pusher

Robust aluminium housing
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KYTOJIbHAA NMOCYAOMOEYHAA MALLNHA

A OBLLAA NUHOOPMALIUA

Mepen yctaHOBKOW 060pyAoOBaHuWs, NpoYnTanTe IKCnnyaTaumum U TeXHM4eCcKoMy
o6cnykMBaHulO BHUMaTenbHo. HenpaBunbHasa ycTaHOBKa UM U3MEHEHUSA 4acTu,
MoOXeT NMPUBECTU K NOBPEeXAEeHUI0 Ha YCTPOMUCTBE UMM MOXeT NMPUBECTU K
NOBpeXAEHUIO Ha NioAen, B TaKUX CUTyaLusax NpousBoauTenb He HeceT
oTBeTCTBeHHOCTb. [MoBpeAuTbL YCTPOMCTBO NpeaHaMepeHHOo, XanaTHOCTb Unu ywep6
13-3a UITHOPUPOBaHUS yKa3aHUM U NPaBuUbl, UNTU HENPaBUJIbHO COeANHEHUE He NeXUT
B OTBETCTBEHHOCTU HalUel KOMMaHuM U nuilaeT rapaHTum . HeaBTopnsoBaHHas
BMelLaTeNnbCTBa ANA yCTPOUCTBa NuwiaeT rapaHTun. O6s3aTenibHO 03HaKOMbTECh C
OaHHOW MHCTpYKUMen. B cnyyae HecobniogeHusa HacTosWwen MHCTPYKLMK,
npousBoAuTenb He HeceT OTBETCTBEHHOCTb. Pa6oThl N0 TexHMYeckomy
06CNy)XMBaHUIO U PEMOHTY MaLUMHbI JOJTKHbI OCYLUECTBNATLCH TOJIbLKO
aBTOPU30BaHHbLIM OGCNYXXUBaOLWMUM NepCoHarnom.

1. Tloxanyncra coxpaHuTe 3TO JOKYMEHT Ans OyayLien MCnonb30BaHus.

2. YcTaHoBKa JoSmkHa npon3BoanTbLCA KBaJ'II/I(*)I/ILLVIpOBaHHbIM nepcoHanom B COOTBETCTBUU
C NOCTaHOBIEHUSIMU M 3akoHaMy 6e30MacHOCTM 3ToMN CTpaHbl.

3. [aHHbIn npnbop AoMmKeH UCNonb3oBaTbCs 00YYEHHbIM NepPCcoHaNoMm.
4. TMoxanyncra, OTKNIOYMTE NPUOOP HEMEOJIEHHO B Crlydae HEUCMNPaBHOCTM UIU OLLUMOOK.

YcTpowicTBa A0MKHbI BbITb OTPEMOHTUPOBAHbI TOMBKO CEPBUCHOM NEPCOHaNoM.
Moxanyiicta TpebyinTe opurnHansHble 3an4acTu..




KYNOJIbHAA NMOCYOOMOEYHAA MALLNHA

A1l OMNMUCAHUE

*ITOT NpodheccroHanbHbIi NpUMBop, KOTOPLI 06ecneYnBaeT BbICOKY 3EKTUBHOCTL Obina
paspaboTaHa Anst UCMoNb30BaHUSA B MPOMBILLNIEHHbIX KYXOHb.

Koa Pasmepbi(mm) Bec(kg) Pasmep(br;l:)laxoaxu
EMP.1000 696x765x1485 120 720x750x1610
A2 TEXHUYECKAA UHOOPMALUA
Kon EMP.1000
BmecTumocTb(Tapenok/y) 1000
Pacxop Bogbl (Lt/piece.) 2,5
MowHocTtb (KW) 9,5
MowHocT asuratenu (KW) 0,55
HanpaxHeHue (V) 380
HaBneHue Boabl ( bar) 4
MowHocTb KoHTelnHep HarpeBa (KW) 2,8
MowHocTb KoHTennHep Monockanua (KW) | 6
Kabenb (mm?) 5x4
MpepnoxpaHuTtens (A) 32

Homep nporpammsi (°C)

60-90-120 - 180

A3 NMEPEBO3KA

*[aHHbIN NpUGOpP He MOXeT BbiTb NepeMelLeH BPYYHyo. ITO AOMKeH GbiTb NepemelleH Hag,

nogaoHe C BUIMOYHbIM NMOrpy34nKom.
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KYTOJIbHAA NMOCYAOMOEYHAA MALLNHA

A4 PACIMAKOBKA

*Moxanyincra, pacnakoBka U YHUYTOXUTE NakeTbl AOMKHbI ObIT caenaH B COOTBETCTBUM C
Kog4aMmn 1 opaoHaHcCaMuM CTpaHbl NpebbiBaHNs ( YHUHTOXEHWE NakeToB AOMKHO BbITb CAenaHo
B COOTBETCTBMW C 3aKOHaMu). HacTun, KOTopble B KOHTaKTe C NULLEBLIMU NMPOAYKTaMU,
npoussefeHHble N3 HepXasetoLen ctann. Bce nnacTukosblie AeTann 0TMeYalTCs 3HaYKOM
martepuana.

*HO)KaﬂyVICTa, 6y}:u:Te YBEpPEHbI, 4TO BCE 4YacTu yCTpOVICTBa NONMHOCTbLIO NpuLlen, N OHN He
noBpeXxaeHbl BO BpeMaA TPpaHCNOPTUPOBKA.

B MHO®OPMALIUA MO YCTAHOBKE

*MNoxanyncTa, pasmectTute NPOAYKT NIIOCKOe M NPOYHOE MECTO, NoXanynucta NnpuHATb
HeobXxoaMMble Mepbl MPOTUB BO3MOXHOCTU NepeBopoTa.

*TexHuK, KOTopbIN ByAeT CNyXUTb ANs YCTaHOBKM 1 06CNyKMBaHUS Npubopa AoMmkHa GbiTb
NpodheccroHanbHoOM No 3TOMY BOMPOCY U Y TEXHUYECKOro NepcoHarna AOIHKEH eCTb NALEH3UM
NS MOHTaXka CepBUCHOMY OGCIYXNBaHUS OT KOMMaHWeN.

*MNoakntoyeHne K AnekTpocHabxeHne JOMKHO OblTh CAENaHo aBTOPM30BAHHOM MEPCOHANOM.

*Moxanyncra, ydbeamTtech, YTO HaNPsHKEHVE NOAKMYaeTCs K YCTPOWUCTBY AOIMKEH ObiTh
paBHbIM Hanps>KeHUo, KOTOPbIA HAXOAUTCS Ha 3TUKETKe Nprbopsbl.

oToT |'|p|/|6op OOJKEH ObITb MOAKIHOYEH K 3a3EeMIEHHON pOo3eTKe B COOTBETCTBUU C
npasunamMmmn n ctaHgaptTamu Ge3onacHocCTu.

*3asemneHue npubopa AoMmKeH ObITb MOAKIIOYEH K 3a3EeMNALUM JIMHAM Ha NaHenw,
KOTOpas pacnorioxeHa OrvKanLLni K 3reKTPUYeCKon YCTaHOBKM.

*INoakntoyeHne K OCHOBHOW NMpeaoxpaHnTesb U yTevek Toka NpedoxXpaHuTenst AOMKHO ObiTb
CAenaHo B COOTBETCTBUM C AENCTBYHOLMMI NpaBUiamu.




KYNOJIbHAA NMOCYOOMOEYHAA MALLNHA

MHCTPYKUNA NO TEXHUKE BE3OMNACHOCTU

L

> B B

B>

*He ncnonb3yiTe npnbop B HeJOCTAaTOYHOWM OCBELLEHHOW MEcTe

*Bcerga oTcoeauHsanTe oT ANEeKTponnTaHmna B KOHLE pa60TbI Mnu nepen O4NCTKON N BO
BpeMsa OYUCTKN.

*He npukacanTech K ABUXYLLMMCS BIIOXEHWUI koraa npubop paboTtaeT

*He ycTaHaBnuBariTe npubop B NPUCYTCTBUM FOPHOYUX U B3PbIBOOMACHbLIX MaTepuarnos
*He ncnonb3yiTe npmubop, Korga nycra.
*He 3arpyxxante meHbLle nnu 6onbLue, YeM BMECTUMOCTH

*3anpelaeTca JkcnnyatMpoBaTtb 00opyaoBaHMe 6e3 noaxoOsLlmx 3alNTHBIX CPEACTB

*C KaKUM-TO NpuUYMHaM Npyu BO3HUKHOBEHWUM Noxapa unm Gnvku nnamenu, Fae npuéop
NCMONb3YyeTCs,BLIKMIOUNTE BCE KranaHbl rasoBble U 3M1IeKTPUYECKMe KOHTakTopa BbICTpo
M UCMOMb30BaThb OrHeTYLWNTENb . Hukoraa He ncnonbayiiTe BoAyY ANs TyLeHUs noxapa.

“Bce yliepbbl 13-3a OTCYCTBUS 3a3eMIIAOLLENO YCTPOUCTBA He ByaeT Ha rapaHTum
*3anpelaetca pabotaTb MM O4YUCTUTL 6e3 3aUTHBIX UHCTPYMEHTOB

*He mownTe opopMneHHble nocyabl. NpenoTBpatuTb cepebpsiHyto nocyay Anst KOHTaKTa
C ApyryumMmn meTtannamu.

*Mpunbop JOMmMKEH 3KCNyaTMpoBaTbCs NoA BbITshKKA. B npoTMBHOM cny4vae, korga
npubop paboTaeT nnm BoAsSHOM Nap, KOTOPbIA UCXOAUT OT APYroi ObITOBOM TEXHUKM,
KoTOopasa paboTaeT B 3TOM paloHe MOXET MPUBECTU K BITAXKHOW M BNAXXHON MOXET
NPUBECTU K NOBPEXOEHWIO YCTPONCTBA SNEKTPUYECKUX U MEXAHNYECKUX YacTen.
OTHOCUTENbHAas BNaXHOCTb He JormkHa bbiTe GonbLue Yyem %65 ecnu npubop paboTtaeT
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KYTOJIbHAA NMOCYAOMOEYHAA MALLNHA
D SKCIMNYATALUA

*NMaHenb YnpaBneHus;

A A : Bopa Bxop,
8 B : MNporpamma Onumm
C : ON Namna
D : Boga HarpeBaeTcsa namna
£ E : Moitka llamna
6 F : Bxopg Bogbl-nonockaHve namna

* kcnnyaTaums;

e  M3meHuTe BOAy B KOHTEVHEpP pa3 B AEeHb MO MEHbLLEN.

o [lepen Tem, Kak MONOXMTb NOCYAY B Npnbop, caenavTe npeaBapuTenbHY MOWKY
XONOAHOW unu Tension Boaon 6e3 ncnonb3oBaHUSA Kaknx-nmbo MOKLLMX CPEACTB.

o OTKpONTE UCTOYHMK KNnanaH BOAbl W NOoAKM4YMTe Npnbop.

e [Ing TOro, 4tobbl CHATL BCE OCTaTKW, KOTOPbIE OCTAKTCA HA XPaHEHUW Unm
Tpy6,aKcnnyaTtaumsa npubopa, koraa oH NycTown.

e  3akpoliTe BbIxod Npubopa 1 NoBEpHUTE NepekntovaTenb BNpaBo Ha No3vumio "BXo4
Boabl" kKoraa Ha nosuumm "ON".

e Korpa Bnyck npouecc BoAbl 3aBepLUeHa, Ppe3ncTaHChl HaYHYT HarpeTk BoAy. [ocne
npouecca HarpeBa "Ready" curHan ropur..

e  3anonHvTe MOKLWMI CPeaCcTBO B KOHTEMHEP..

e [lonoxuTte KOP3WHy, YTOObI Bbl MOCTABUMNKW FPSA3HYIO MOCYAY BHYTPb U BbibpaTh
noaxondALwWwuii cTupansHas nporpamma.

e [lpouecc NpombIBKM; ANsi ropsyert BOAbl M MbITbS C MOIWOLLMM CPEACTBOM (MUHUMYM
55°C) ,ana nonockaHus ropsidert Bogon (MuHumym 75°C).

e [locne npouecca MONKK, YCTPOMCTBO HAYHET NpoLuecc NornockaHusa aBTomatmyeckun.(He
OTKpbIBanTe KPbILLKY Nepen NonockaHnem nNpoLecc 3aKOHYNNICS ).

e [0 OKOHYaHWUK NPOrpaMMbl OTKPbITb KPBILLKY M CHSATb KOP3UHY KOTOPbIE BbIMBISICS.
Pa3smecTutb Apyrme noaroToBneHHbIe KOp3uHy. MaluvHa caenaeT Moiika v nonockaHus
NpoLEeCcCoB B BbIGPaHHOM Nporpammbl.
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KYNOJIbHAA NMOCYOOMOEYHAA MALLNHA

E

YBOPKA U TEXHUYECKOE OBCITYXXUBAHUE

Y6opka U TexHnyeckoe O6cnyxuBaHue lMocpe Kaxporo Ucnonb3oBaHus

OTcoeguHanTe OT aNeKTponMTaHMs nepen O4YMCTKON.

YUTto6bl 3BaKynpoBaTb BOAY, CHUMUTE 3aTbIUKy NOCIe KaXaoro ncnons3osaHus.(Ecnum
y MallvHa ecTb HacoC Ans 3BaKyauuu, NCNOoMb30BaTh ee.)

OumncTUTb BCe NOBEPXHOCTN NpMbopa € ropsyein MbiNibHOM BOAOW NOCIE KaXXaoro
ncnonb3oBaHus. NpomMoliTe 1 BbICyLLNTE BNaXKHOW TKaHbIO.

OuuncTnTe NaHenb ynpaeneHns ¢ MArKOM BNaXKHOW TKaHbo,NMpy Heo6xo4MMOCTH
UCMNOnb3YHT HeahheKTNBHBLIE MOKOLLETO CPEeaCTBa.

He ncnonb3ynte abpasvBHble XMMMUKaTbl OYUCTKM, NOCKONBbKY OHW MOTYyT OCTaBUTb
BpeOHbIX OCTaTKOB.

He pacnbinavte Bogbl HenocpeacTBEHHO Ha Npnbop, B MPOTUBHOM Cry4yae
3MeKTPOoABUraTeNb MOXET OblTb NOBPEXAEH.

Mepuogunyeckan Yoopka U TexHnyeckoe O6cnyxuBaHue

TexHuuyeckoe 0bCcnyxmMBaHMe JOMKHO BbINOMHATLCS KBANUMULMPOBaAHHBLIM
nepcoHarom.

Bcerga octaBnanTe BbIXOA OTKPbIT, kKOrga npubop He akcnnyaTupyeTcs.
OumncTuTe N3BECTL KOTOPbLIE HAXOAUTHCSA B FOPENKW,BHYTPEHHEN MOBEPXHOCTH
cTupanbHoro 6aka 1 Boga Tpybbl OOUH UNn iBa pasa B roj..

OumncTuTe N3BECTb C NOMOLLIbIO ONOMNacknBaHUS M NPOMbIBKU (DOPCYHOK pas B MecsL,
C NOMOLLbIO YKCYCa Unu cpeacTB Anst yaaneHusi U3BecTu..

OuuncTtute hunbTpbl B Npubop oanH pa3 B Hegernt. lNocne yicTkm ybeanTtecs, 4To
BUHT C HAKaTaHHOW rOMOBKOM CXaT..

Ounctute npnbop poHTaHbl pa3 B 15 gHen nytemM ee OTCOeANHEHMS. .

OuuncTtute Npnbop aBakyaumm 3aTbl4KM U 3BaKyaLMu WwWnaHrm pas B 15 gHen.




KYTOJIbHAA NMOCYAOMOEYHAA MALLNHA

F YCTPAHEHWE HEUCNPABHOCTEN

OyuncTute TAHYLWNA DUNBLTP, ECNN OH 3arps3HEH.

2. [posepbTe hOHTaHbI, ECNM OHW HakannMBakTCA C ocTaTkaMmy unm
HeT.
3. [poBepbTe KONMMYECTBO MOHOLLIETO CpeacTBa.
4. Ecnu npombiBaHve B BbIGpaHHONM NporpamMme He XBaTuT,NoBTOpuTe
nporpammy.
5. O6paTtuTe BHMMaHWe Tenna Ha KoHTerHep 6biTb Mexay 55°C - 65°C.
NOCY[IA HE 6. bByabTe yBepeHbl, 4TO NocyAbl ObINM NpaBUIbHO PacrnonoXeHbl Ha
OTMbIBAETCH KOP3NHBI.
XOPOLLO 7. TpoBepbTe KONUYECTBO NONMPOBLUKK. [poBepbTe, ecnun ecTb
MONMPOBLLMK NN HET, ecnn Heobxoanmo, fobaBbTe HEKOTOPLIE.
8. [lpoBepbTe KONMYECTBO MNOMMPOBLUUK HACTPOMKM.
9. O6patnTte BHMMaHue TemnepaTypa Bogbl Ha 70°C.
1. Ecnu HeT nonupoBLurK B Nnpubope, nobaBbTe HEKOTOPLIE. .
MIST OVER ON 2. [poBepbTe KONMUMYECTBO MNONMPOBLLVK.
CUPS 3. CHumamnTe KOop3uHbI, B KOHLLE MpoLiecca.
NATHA HA 1. Wcnonb3yiTe TONbKO Te cpeacTsa, KOTopble He NeHAWMNCsa ang
Nnocyae npodeccroHarnbHbIX NOCYA0MOEYHbIX MaLLMH.
1. OOGpaTtute BHUMaHWe, YTO NPOMbIBHbIE BOALI HE ObITb MeHee 50°C.
MHOIO NEHbI 2. [poBepbTe KONMUYECTBO MOOLLETO CPEACTBa.
MPN XPAHEHUWU | 3. Ecnu BcrieHMBaHWe MOKLLErO CPEACTBA UCMOSb3YeTCs,CRenTe ero n
NPOMOWTE KOHTEWHEP [0 NeHbl, NOTEPSANN.
MOWKU UNun
OMOJNTACKMBAH
nsl PYUYKU 1.  CHuMUTE NPOMbIBAHUE PYYKU U OYUCTUTE UX.
nIOOT%g)IPAqMBA 2. OuucTuTe nornoLlarLmin dunbTp CTUPanbLHOro Hacoca..
MEONEHHO

BA3KOCTb HAQ
CTAKAHOB

1.

YMeHbLUUTE KONNM4eCcTBO NONMMPOBLLVK.

e  Ecnu npubop He paboTaeT B noaxoasLleM KayecTBe,
e  Ecnu dyHkumm 6e3onocTHOCTU He npaBunbHO paboTtaeT
» He ucnonaynrte npubop.

*Ecnun 3T1 npo6remMun npoAomkaeTcs noxanymcra CBSXKUTECb C aBTOPM3OBaAHHOM

cepBucom
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KYTOJIbHAA NMOCYAOMOEYHAA MALLNHA

G 3AMNYACTHU
Ko NPOAOYKTA:EMP.1000
NO HAMMEHOBAHMUE 3AMNYACTU Kon
1 BEPXHAA KPbILLIKA Y.EMP.1000.001
2 PYYKA Y.EMP.1000.002
3 $POPCYHKA MOIOLLEIO PYKABA Y.EMP.1000.003
4 MPYXNHA Y.EMP.1000.004
5 PbIYATI KYTOJIA Y.EMP.1000.005
6 KPbILKA HAFPEBATENSA EOVNEPA Y.EMP.1000.006
7 BAJl PASEPLI3IMBATENA Y.EMP.1000.007
8 MATPYBOK BEPXHEIO LUNAHTA Y.EMP.1000.008
9 PASBEPbLI3I'VIBATE]Ib Y.EMP.1000.009
10 KPEIMJIEHME HMXXKHEIO PASEPLI3IMIBATEJIA Y.EMP.1000.010
11 MNATPYBEOK HVMPXKHEIO LUNAHTA Y.EMP.1000.011
12 CEHCOP Y.EMP.1000.012
13 BbIKINIOYATE]Tb Y.EMP.1000.013
14 HWXHAA KPbILLUKA Y.EMP.1000.014
15 KHOTIKA Y.EMP.1000.015
16 NHOWKATOP Y.EMP.1000.016
17 CIIMBHAA TPYBEKA SATTTYLLUKA Y.EMP.1000.017
18 CINMBHAA BOPOHKA Y.EMP.1000.018
19 HATPEBATE/Ib EOUJIEPA Y.EMP.1000.019
20 KPbILLKA HATPEBATENA BAHHbI Y.EMP.1000.020
21 MAIrHAT Y.EMP.1000.021
22 TPYEKA ON1A ONONACKMBAIKOLLEIO CPEACTBA Y.EMP.1000.022
23 TPYBKA ANA MOKOLWEIO CPEACTBA Y.EMP.1000.023
24 KOPIyC Y.EMP.1000.024
25 MITACTUK KPETTIEHWA BAJTA Y.EMP.1000.025
26 BO3YUWHAA 3ACITOHKA Y.EMP.1000.026
27 PUINBTP Y.EMP.1000.027
28 MOTOP Y.EMP.1000.028
29 BAK EOVIEPA Y.EMP.1000.029
30 KPEIMMMEHNE ®UIIBTPA Y.EMP.1000.030
31 KITAMAH Y.EMP.1000.031
32 FTAVKA OUNBTPA Y.EMP.1000.032
33 PUIIbTPYIOLLINE CETKU Y.EMP.1000.033
34 NMOACTABKA ANA KOP3VHbI Y.EMP.1000.034
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KYNOJIbHAA NMOCYOOMOEYHAA MALLNHA

35 HAIMPEBATE/Ib BAHHbI Y.EMP.1000.035
36 ®OPCYHKA OMNONACKMBATENA Y.EMP.1000.036
37 FAVKA PASEPbLI3IMBATENA Y.EMP.1000.037
38 NoaWnnHUK PbIYATA KYTIOJA Y.EMP.1000.038
39 NoaWnnHUK HAMPABIAOLWMX Y.EMP.1000.039
40 LUNAHI MOABOAA BOLbI HA MOKOLWWM PASEPLI3IMBATENb Y.EMP.1000.040
41 LUNAHI nOD'BOIJDJAASEICD)E:DSIFI-I/'IABE'PIEOHJLACKMBADMMM Y.EMP.1000.041
42 LUNTAHIT HACOCA BAHHbI Y.EMP.1000.042
43 LUNAHT KNAMAHA BOMINEPA Y.EMP.1000.043
44 MPECCOCTAT (matuunk ypoBHSI BOAbI) Y.EMP.1000.044
45 TEPMOCTAT Y.EMP.1000.045
46 KIEMBbI Y.EMP.1000.046
47 HOXKN Y.EMP.1000.047
48 KOHTAKTOP DIL EM 01 Y.EMP.1000.048
49 TPYBKA NMPECCOCTATA Y.EMP.1000.049
50 MPEOOXPAHUTENL CTEKINAHHbIN Y.EMP.1000.050
51 KOXYX NPEOOXPAHUTENA Y.EMP.1000.051
52 TAVIMEP MOWIKMA Y.EMP.1000.052
53 BXO[ ANnA MOKLLEro CPEOCTBA Y.EMP.1000.053
54 KPEMNEHWE NOALWWMHUKA PbIYATA Y.EMP.1000.054
55 BONT KPEMNEHWA NOAWNNHNKA PbIYATA Y.EMP.1000.055
56 OrPAHVYNTENb Y.EMP.1000.056
57 MIACTUKOBAA SAIMYLLKA HA PYYKY Y.EMP.1000.057
58 MOEUYHbIN PYKAB HA 5 ®OPCYHOK Y.EMP.1000.058
59 MOEYHbGIA PYKAB HA 4 ®OPCYHKW Y.EMP.1000.059
60 OMONACKVBAIOLNM PYKAB C OTBEPCTUAMW HA KOHLIAX Y.EMP.1000.060
61 OMOJACKUVBAIOLLINW PYKAB CTAHOAPT Y.EMP.1000.061
62 ONTOBKA PA3BPbLI3IMBATESA Y.EMP.1000.062
63 WAVBA OABINEHWA Y.EMP.1000.063
64 HWXKXHAA NPOKNAOKA Y.EMP.1000.064
65 KPEMEXHASA FAKA Y.EMP.1000.065
66 CIMBHOW LLNAHI Y.EMP.1000.066
67 KOP3WNHA ONA TAPENOK EMP.TB.01

68 KOP3WHA ANnA NNOXEK X BUITOK EMP.KC.01

69 KOP3MHA ONA CTAKAHOB EMP.BB.01
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P1 5 ETOMOBbLIN BbIKITFOYATEN
S1 MATHVTHbIV CEHCOP OBEPW
C1 KOHTAKTOP EOVNEPA230V
C2 KOHTAKTOP MOWKW230V
C3 KOHTAKTOP KPbILWKIA230V
C4 KOHTAKTOP NOJIOCKATENA230V
T1 TEPMOCTAT EOUNEPA (30-90°C)
ZR1 5 BPEMEHHbIV PEJIE BPEMEHU (iNTER RR-5TG
T2 TEPMOCTAT MOWVIKA (30-90°C)
L1 JIAMIMA CTAPTA
L2 JIAMIA NMONOCKAHUE
L3 JIAMMNA HAIPEBA BOJbI
L4 NAMNA MOWKU
PR1 NMPECOCTATbI
M1 MOTOP MOWKM 0,55 KW 230V
R1 PE3/ICTOP MOWIKM 2500W 230V
R2 PE3VCTOP EOMTEPA 3000W 380V
F1 ZR1 NMPEOOXPAHUTES 500MA
Vv ENEKTPOMAIHUTHbIN KPAHUK 230V
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Professional Catering - Ristorazione Professionale - Cuisson Professionnelle

VESTA

OL1011E:

10 levels GN 1/1 digital COMBI oven

Forno digitale COMBI 10 livelli GN 1/1
Four numérique MIXTE 10 niveaux GN 1/1

Cooking modes

Convection 50°C — 270°C / Mixed 50°C - 270° C / Steaming with direct injection 100°C —
120°C / Steaming with steam generator (optional) 50°C - 120°C

Modalita di cottura

Convezione 50°C - 270°C / Misto combinato 50°C — 270° C / Vapore diretto 100°C —
120°C / Vapore con generatore di vapore (opzionale) 50°C - 120°C

Systeme de cuisson

Convection 50°C — 270°C / Mixte convection 50°C — 270° C / Vapeur directe 100°C —
120°C / Vapeur avec générateur de vapeur (optionnel) 50°C — 120°C

Technical features-Caratteristiche tecniche-Caractéristiques techniques

Capacity-Capacita-Capacité:

Tray distance-Distanza tra le teglie-Espacement entre les niveaux:

Oven dimensions-Dimensioni esterne-Dimensions:
Structure-Struttura-Structure:

Door-Porta-Porte:

Light-Luce-Lampe:

Weight-Peso-Poids:

Water drain-Scarico acqua-Vidange d'eau:

Water supply-Attacco acqua-Branchement hydraulique:
Control panel-Pannello di controllo-Panneau de controle:
Recipes-Ricettte-Recettes-:

Temperature range-Temperatura-Température:
Timer-Timer-Minuteur:

Steam system-Vapore-Vapeur:

Exhaust fumes valve-Scarico vapori-Oura évacuation vapeur:
Motors-Motori-Moteurs:

Electric spec's-Specifiche elettriche-Spécifications électriques:

2
VESTA

Via Leonardo Da Vinci, 87
35010 San Giorgio in Bosco (Pd) — Italy

10 x GN 1/1

80 mm

920x680x1020mm

AISI 304; AISI 430;

Double glazed-Doppio vetro-Double vitrage

Halogen lamp-Lampada alogena-Halogene

120 Kgs.

32mm

3/,

Digital-Digitale-Numerique

99 progr. (3 steps)-99 progr. (3 fasi)-99 progr. (3 phases)
50 - 270° C

0 - 999 min.

10 levels auto.-10 livelli automatici-10 niveaux automatiques
Manual-Manuale-Manuelle

3 reverse-avec inverseur

3N 400V / 13,8Kw-*18,3Kw (optional-opzionale-optionnel)

Contact info:

info@vestaitalia.it

www.vestaitalia.it

Phone:: +39 049 945 0024


mailto:info@vestaitalia.it
natalia.croitoru
Highlight

natalia.croitoru
Highlight
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VESTA

Professional Catering - Ristorazione Professionale - Cuisson Professionnelle

Views and dimensions-Viste e dimensioni-Vues et dimensions

o]

Exhaust fumes valve
Scarico vapori

Oura d'evacuation vap.

Electric connections
ICollegamenti elettrici

Equipotential terminal
HTerminale equpotenziale

Optional-Opzionale-Optionnel

p)
VESTA

0T1011

OH1011M

0A1064M

6V0611E1000

5011010

1004001

1003001

—_—

=0

—_—

[——]

—_—

é i | B équipotentiell
Brancements électriques orne equipotentielle
Water supply %' att'er drain
Attacco acqua %' b — : 7 ?arlco acqua
Branchements hydr. %' o Vidange d'eau
—J

i

Oven stand-Supporto forno- Support de four

Holding cabinet-Mantenitore-Armoire chauffante

Hood with extractor fan-Cappa aspirante-Hotte aspirante

Steam generator-Generatore di vapore- Générateur de vapeur

6,0kw armoured heating element-Resistenza 6,0kw-Résistance 6,0kw

Core probe-Sonda al cuore-Sonde a coeur

Shower kit-Kit doccetta lavaforno-Kit douche lave four

Contact info:

Via Leonardo Da Vinci, 87 info@vestaitalia.it
35010 San Giorgio in Bosco (Pd) — Italy www.vestaitalia.it

Phone:: +39 049 945 0024


http://www.vestaitalia.it/
mailto:info@vestaitalia.it

SZUTEST

ATTESTATION OF COMPLIANCE
UYGUNLUK ONAYI

The technical file and test reports of the following product have been checked and found in compliance with the
Parliament and Council Directive 2014/35/EU of 26 February 2014 on the harmonization of the laws of Member States
relating to electrical equipment designed for use within certain voltage limits and Parliament and Council Directive
2006/42/EC of 17 May 2006 on the approximation of the laws of the Member States relating to machinery.

Teknik dosya ve test raporiar incelenerek, belirtilen driinin Avrupa Birligi Teknik Komisyonu tarafindan 26 Subat
2014 tarihinde yayinlanan 2014/35/EU Belirli Gerilim Sinilan Dahilinde Galismak Uzere Teghizat ile ilgili yénetmeligi
ve 17 Mayts 2006 tarihinde yayinlanan 2006/42/AT Makina Emniyeti Yonetmeligine uygunlugu saptanmgtir.

Number 2195-AG005-19-35

ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TIC. A.S.
Applicant: Konya Organize Sanayi Bolgesi Blylk Kayacik Mah. 9. Sokak No:20
Bagvuru Sahibi: Selguklu / KONYA

ManRictirer: ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TIC. A.S.
Uretici: Konya Organize Sanayi Bélgesi Bllylk Kayacik Mah. 9. Sokak No:20
Selguklu / KONYA

Products: BOILING PAN
Urtin: KAYNATMA TENCERESI

Trademark: EMPERO
Tican Marka:

Type/Models: EMP.KTE.70, EMP.KTE.150, EMP.KTE.250, EMP.KTE.B.250,
Tip/Model: EMP.PLS KTE.70, EMP.PLS.KTE.150, EMP.PLS.KTE.250

Base of attestation: File of technical documentation, test report no AG005-TR-35
Onay Dayanagi: Teknik Dékimantasyon, AG005-TR-35 numarali Test Raporu

The referred technical file(s) is reviewed and attested with presumption of compliance with the essential
requirements listed EU Directive above. This attestation does not abrogate the compulsory obligation of the manufacturer
to issue the declaration of conformity.

Diger ilgili direktiflere uyulmalidir. Bu onay dreticinin uyguniuk beyam dizenleme zorunlulugunu ortadan
kaldirmaz. Referans teknik dosya ile driindn yukarida belirtilen AT Direktifinin temel gereklerine uyguniugu kabul edilir.

Istanbul, Date / Belge Tarihi 26-11-2019
Expiry Date / Gegerlilik Tarihi 25-11-2024— "

LUK

HAN DEVA
.

SZUTEST UYGUNLUK DEGERLENDIRME A.$.
Tatlisu Mahallesi Akif inan Sok. No:1 Umraniye 34774 ISTANBUL / TURKIYE

Szutest.com.tr




SZUTEST

ATTESTATION OF COMPLIANCE
UYGUNLUK ONAYI

The technical file and test reports of the following product have been checked and found in compliance with the
Parliament and Council Directive 2014/35/EU of 26 February 2014 on the harmonization of the laws of Member States
relating to electrical equipment designed for use within certain voltage limits and Parliament and Council Directive
2006/42/EC of 17 May 2006 on the approximation of the laws of the Member States relating to machinery.

Teknik dosya ve test raporlari incelenerek, belirtilen driiniin Avrupa Birligi Teknik Komisyonu tarafindan 26 Subat
2014 tarihinde yayinlanan 2014/35/EU Belirli Gerilim Simirlan Dahilinde Calismak Uzere Techizat ile ilgili yénetmeligi
ve 17 Mayis 2006 tarihinde yayinlanan 2006/42/AT Makina Emniyeti Ydnetmeligine uygunlugu saptanmigtir.

number  24195-AG005-19-40

ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TIC. A.$.
Applicant. Konya Organize Sanayi Bolgesi Bilyiik Kayacik Mah. 9. Sokak No:20
Bagvuru Sahibi: Selguklu / KONYA

Maiitssties ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TIC. A.$.
Uretici: Konya Organize Sanayi Bolgesi Bliylik Kayacik Mah. 9. Sokak No:20
Selguklu / KONYA

Products: ELECTRIC CONVECTION OVEN
Urtin: ELEKTRIKLI KONVEKSIYONEL FIRIN

Trademark: EMPERO
Tican Marka:

Type/Models: See Page 2.
Tip/Model:

Base of attestation: File of technical documentation, test report no AG005-TR-40
Onay Dayanagi: Teknik Dékimantasyon, AG005-TR-40 numarali Test Raporu

The referred technical file(s) is reviewed and attested with presumption of compliance with the essential
requirements listed EU Directive above. This attestation does not abrogate the compulsory obligation of the manufacturer
to issue the declaration of conformity.

Diger ilgili direktiflere uyulmalidir. Bu onay dreticinin uygunluk beyani dizenleme zorunlulugunu ortadan
kaldirmaz. Referans teknik dosya ile driiniin yukarida belirtilen AT Direktifinin temel gereklerine uygunlugu kabul edilir.

Istanbul, Date / Belge Tarihi 26-11-2019

Expiry Date / Gegerlilik Tarihi 25-1j.~2023t "
O Ogy
P IHAN DEVA

SZUTEST UYGUNLUK DEGERLENDIRME A.S.
Tatlisu Mahallesi, Akif inan Sk. No:1 Umraniye 34774 ISTANBUL / TURKIYE

Szutest.com.tr




PRODUCT MODELS / URUN MODELLERI

EMP.EKF-6

EMP.EKF-10

EMP.EKF-20

EMP.EKF-40

EMP.PFE8

EMP.PFE4-U

EMP.PFE4-Y

EMP.PFEG-Y

EMP.3545-6

EMP.PFE.4+5.Y-B

EMP.PFE.4+5.Y-K

EMP.PLS-E.10

EMP.PLS-E.20

EMP.PLS-E.40

EMP.P-PFES8

EMP.PFE423-U

EMP.PFE423-Y
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SZUTEST C€

ATTESTATION OF COMPLIANCE
UYGUNLUK ONAYI

The technical file and test reports of the following product have been checked and found in compliance with the
Parliament and Council Directive 2014/35/EU of 26 February 2014 on the harmonization of the laws of Member States
relating to electrical equipment designed for use within certain voltage limits and Parliament and Council Directive
2006/42/EC of 17 May 2006 on the approximation of the laws of the Member States relating to machinery.

Teknik dosya ve test raporiari incelenerek, belirtilen driiniin Avrupa Birligi Teknik Komisyonu tarafindan 26 Subat
2014 tanihinde yayinlanan 2014/35/EU Belirli Gerilim Sinian Dahilinde Caligmak Uzere Teghizat ile ilgili ySnetmeligi
ve 17 Mayis 2006 tarihinde yaymlanan 2006/42/AT Makina Emniyeti Yonetmeligine uygunlugu saptanmistir.

Namber:  2195-AG005-19-33

ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TiC. AS.
Applicant: Konya Organize Sanayi Bélgesi Bilyilk Kayacik Mah. 9. Sokak No-20
Bagvuru Sahibi: Selguklu / KONYA

Manifackirer: ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TiC. AS.
Uretici: Konya Organize Sanayi Bélgesi Bilyiik Kayacik Mah. 9. Sokak No:20
Selguklu / KONYA

Products: TILTING PANS
Urtin: DEVRILIR TAVALAR

Trademark: EMPERO
Ticar Marka:

Type/Models: EMP.DTE.50, EMP.DTE.80, EMP.120, EMP.PLS.DTE.50,
Tip/Model: EMP.PLS.DTE.80, EMP.PLS.DTE.120

Base of attestation: File of technical documentation, test report no AG005-TR-33
Onay Dayanagi: Teknik Dékiimantasyon, AG005-TR-33 numarall Test Raporu

The referred technical file(s) is reviewed and attested with presumption of compliance with the essential
requirements listed EU Directive above. This attestation does not abrogate the compulsory obligation of the manufacturer
to issue the declaration of conformity.

Diger ilgili direktiflere uyulmalidir. Bu onay dreticinin uyguniuk beyami dizenleme zorunluludunu ortadan
kaldirmaz. Referans teknik dosya ile Grindn yukanda belirtilen AT Direktifinin temel gereklerine uygunlugu kabul edilir,

Istanbul, Date / Belge Tarihi 26-11-2019
Expiry Date / Gegerlilik Tarihi 25-11-2024

AN DEVA

SZUTEST UYGUNLUK DEGERLENDiR_ME AS. ]
Tatlisu Mahallesi Akif inan Sok. No:1 Umraniye 34774 ISTANBUL / TURKIYE

Szutest.com.tr




SZUTEST

ATTESTATION OF COMPLIANCE
UYGUNLUK ONAYI

The technical file and test reports of the following product have been checked and found in compliance with the
Parliament and Council Directive 2014/35/EU of 26 February 2014 on the harmonization of the laws of Member States
relating to electrical equipment designed for use within certain voltage limits and Parliament and Council Directive
2006/42/EC of 17 May 2006 on the approximation of the laws of the Member States relating to machinery.

Teknik dosya ve test raporian incelenerek, belirtilen driiniin Avrupa Birigi Teknik Komisyonu tarafindan 26 Subat
2014 tarihinde yayinlanan 2014/35/EU Belirli Genlim Sinian Dahilinde Calismak Uzere Teghizat ile ilgili yénetmeligi
ve 17 Mayis 2006 tarihinde yayinlanan 2006/42/AT Makina Emniyeti Yénetmeligine uygunlugu saptanmigtir.

Number:  2195-AG005-19-41

ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TIC. AS.
Applicant; Konya Organize Sanayi Bolgesi Blyik Kayacik Mah. 9. Sokak No:20
Bagvuru Sahibi: Selguklu / KONYA

blarafactines: ERSOZ&GONCA MUTFAK MAKINE VE EKIPMANLARI SAN. TIC. A.$
Uretici- Konya Organize Sanayi Bélgesi Blylik Kayacik Mah. 9. Sokak No:20
Selgukiu / KONYA

Products: COMMERCIAL DISHWASHING MACHINE
Uriin: ENDUSTRIYEL TIP BULASIK YIKAMA MAKINASI

Trademark: EMPERO
Ticari Marka:

Type/Models: See Page 2.
Tip/Model:

Base of attestation: File of technical documentation, test report no AG005-TR-41
Onay Dayanadi: Teknik Dokimantasyon, AG005-TR-41 numarall Test Raporu

The referred technical file(s) is reviewed and attested with presumption of compliance with the essential
requirements listed EU Directive above. This attestation does not abrogate the compulsory obligation of the manufacturer
to issue the declaration of conformity.

Diger ilgili direktiflere uywimahdir. Bu onay dreticinin uyguniuk beyam dizenleme zorunlulugunu ortadan
kaldirmaz. Referans teknik dosya ile Grilnin yukarida belittilen AT Direktifinin temel gereklerine uygunlugu kabul edilir.

Istanbul, Date / Belge Tarihi 26-11-2019 - ;{_u K 55
Revision Date / Rev. No 02-11-2020 /01 /0% Z—Fe.

Expiry Date / Gegerlilik Tarihi 25-11-2024 /&7 / A%

SZUTEST UYGUNLUK DEGERLENDIRMEAS.
Tatlisu Mahallesi, Akif inan Sk. No:1 Umraniye 34774 ISTANBUL f TLIRKIYE

Szutest.com.tr




PRODUCT MODELS / URUN MODELLERI

EMP.500

EMP.500-D

EMP.500-D-380

EMP.500-380-F

EMP.500-380-SD

EMP.500-380-SDF

EMP.500-F

EMP.500-8D

EMP.500-5DF

EMP.1000

EMP.1000-D

EMP.1000-F

EMP.1000-5D

EMP.1000-SDF

EMP.1100

EMP.2000

EMP.3000

2i2




CONFORMITA

In accordo con la Direttiva Bassa Tensione 2014/35/EU, con la Direttiva 2014/30/EU {Compatibilitd Elettromagnetica), con lz Direttiva
2011/65/EC {RoHS) e normative 93/68/EEC-2002/95/EC-2002/96/EC-2016/30/ EC-1935/2004/EC-2014/35/EC

According to the Low Voitage Directive 2014/35/EV, with Directive 2014/30/EU (Electromagnetic Compatibility), with Directive
2011/65/EU (RoHS) and regulations 93/68/EEC-2002/95/EC-2002/96/ EC-2016/30/EC-1935/2004/EC-2014/35/EC

DICHIARAZIONE DI C € DECLARATION OF CONFORMITY

Tipo di apparecchio -Type of equipment : FORNI A CONVENZIONE / LIEVITATORI
CONVENTION OVENS / PROOFERS
FOURS ELECTRIQUES POUR PATISSERIE ET GASTRONOMIE / ETUVES DE

FERMENTATION

Marchic commercizle -Trademark : MEC

Modello - Type designation

PEG6TC.1B; PEAGTC.1B; PELG6TC.1B; PE166TC.1B; SPEA6SVR.1B;
SPE66SVR.1B; SPE106SVR.1B; SPE166SVR.1B; SPE46DSVR.1B;
SPEGGDSVR.1B; SPE106DSVR.1B; SPE166DSVR.1B; PE4A6DUR.1B;
PE46UR.1B; PE46UE.1B; PE3GUER.1B; PE46UER.1B; PE36DUER.1B;
PE43DUER.18; PE46DUER.1B; PE43UER.1B; PE43E.1B, PE43MU.1B;
PE43UE.1B; GE511TC.1B; GE711TC.1B; GE1211TC.1B; GE2011TC.1B;
GE10115VR.1B; GE611SVR.1B; GE623SVR.1B; GE611DSVR.1B;
GEG623DSVR.1B; SGE1011DSVR.1B; SGE711SVR.1B; SGE3235VR.1B;
SGE511SVR.1B; SGE1211SVR.1B; SGE20115VR.1B; SGES23DSVR.1B;
SGE511DSVR.1B; SGE711DSVR.1B;5 GE1211DSVR.1B; SGE2011D5VR.1B;
L1264TC.1B; L834.1B; L864.1B; LX864.1B; L1264.1B

Costruttore - Manufocturer : MEC EUROPE SRL
Sede legale-Administrative address : VIA G. Pastore 32 — 47922 Rimini {RN) —ITALY
Sede operativo- Head quarter VIA G, Pastore 32 — 47922 Rimini (RN) —1TALY
Telefona -Telephone 1 +39 0541 740952
Telefax -Telefax ; +39 0541 747139

Le narme armonizzate o le specifiche tecniche (designaziani) sono state applicate in accordo can le regole della buona arte in materia di sicurezza in vigore nella CEE: EN
£0335-1:2012,EN 60335-2-42:2003, EN 60335-2-42:2003/AC:2007,EN 60335-2-42:2003/41:2008,EN 61000-3-2:2006+41+42:2009,EN 61000-3-3:2008

The foltowing harmonised standards or technice! specifications (designations) which comply with good engineering practice in safety matters in force within the LEC: EN
60335-1:2012 EN 60335-2-42:2003, EN 60335-2-42:2003/AC:2007,EN 60335-2-42:2003/41:2008,EN 61000-3-2:2006+A1+A2:2009,EN 61000-3-3:2008

Informaziconi ulteriori

Additiono! information

In qualita di costruttore e/o rappresentante autorizzato della societd sll'interno della CEE, si dichiara sotto la propria responsabilita che gli apparecchi
sono conformi alle esigenze essenziall previste dalle Direttive su menzionate.
As the menufacturer’s authorised representative established within EEC, we declare under out sole responsibility that the equipment follows the provisions
of the Directives stated above,

Data e luogo di emissione Nome e firma di persona autorizzata
Date and piace of issue Name e signature of authorised person
EMMA OLIVIERI
Rimini, 20/02/2022 CEC

{Posizione in azienda- Position in the Company)

(R s

MEC Europe SRL Sede Jeqale e Sede operativa: Via G. Patore, 32 — Rimini (RN) 1T
www.meceurope.com.it e-mail info@meceurope.com Tel.: 0541 740952 Fax: 0541 747139
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VESTA

Vesta Srl - Via Leonardo Da Vingi, 87 = 35010 San Giorgio in Bosco (Pd) - Italy
www.vestaitalia.it

EU Declaration of Conformity for electrical appliances

Products: Commercial and Professional Electric convection ovens and Heated Cabinets :
produced with VESTA brand name. 1

Vesta EVO: 0V0664E; OVO611E; OVO711E; OV1064E; OV1011E; OV1211E; 0V0664D;
0V0611D; OV0711D; OV1064D; 0V1011D; 0V1211D;

Vesta Professional Catering: 0L0411M; 0LO411E; OLO511M; OLO511E; OLO611M;0L0611E; OLO711M,
0LO711E; OL1011M; OL1011E; OL1211M; OL1211E;

Vesta Bakery and Patisserie: 0L0464M; OLO464E; 0L0664M; OLO664E; OL1064M; OL1064E;

Vesta Snack & Truck: 0E0443M; OEO464M; OE0364M; OE0364M_H; 0E0464M; OE0464M_H;
0S0423M 0S0423E; 0S0443M; 0S0443E; 05S0411M; 0S0411E; 0S0464M;
0S0464E; 0S0523M; 0S0543M; ON0443M; ON0443M_H; ONO464M;
ONO464M_H

Heated Cabinets: 0C1064M; OH1011M;

Vesta Srl declares that the above mentioned appliances manufactured by us are conform with the
European legislation concerning the following directives and regulations:

- Machinery Directive Nr. 2006/42/EU;

Electro Magnetic Compability Nr. 2014/30/EU;

- Low Voltage Directive Nr. 2014/35/EU;

- Restriction of Hazardous Substances Nr. 2011/65/EU;

- Waste Electrical and Electronic Equipment Directive Nr. 2012/19/EU

San Giorgio in Bosco (Pd)1* of November 2023

Mr. Leonardo Curcuruto signature
Vesta Srl Legal Representative



CE DECLARATION OF CONFORMITY

PLACE AND DATE: THE NETHERLANDS, MIJDRECHT, 1 FEBRUARY 2022

SELLER: MAXIMA KITCHEN EQUIPMENT
SPANGENBERG INTERNATIONAL B.V.
NIJVERHEIDSWEG 19F
3641 RP MIJDRECHT
THE NETHERLANDS

WE,

DECLARE UNDER OUR SOLE RESPONSIBILITY, THAT THE FOLLOWING EQUIPMENT TO WHICH THIS
CERTIFICATE RELATES, MEETS THE PRINCIPAL PROTECTION REQUIREMENTS AND IS IN CONFORMITY WITH
THE RELEVANT SECTIONS OF THE APPLICABLE CE STANDARDS, MATERIAL GUIDELINES, MACHINE
DIRECTIVES AND OTHER NORMATIVE DOCUMENTS. IF CHANGES ARE MADE TO THE PRODUCT THAT IS
COVERED BY THIS CERTIFICATE OF CONFORMITY, THE CERTIFICATE OF CONFORMITY IS NO LONGER VALID.

VALIDITY: TILL 1 FEBRUARY 2024

RANGE: KITCHEN EQUIPMENT

BRAND: MAXIMA

MODELS: SEE ANNEX 1-A

STANDARDS: EN I1SO 12100:2010 + EN 60204-1:2006 + A1:2009

DIRECTIVES: MD 2006/42/EC + LVD 2014/35/EU + EMC 2014/30/EU + GAS 2016/426/EU
MATERIALS: WEEE 2012/19/EU + ROHS 2011/65/EU + REACH 1907/2006/EC

FOOD CONTACT: 1935/2004/EC + 282/2008/EC + 10/2011/EU

WE PROVIDE WARRANTY ON SPARE PARTS FOR THE PERIOD OF 1 YEAR AFTER DATE OF INVOICE. WEAR,
TEAR AND MISUSE ARE EXCLUDED FROM WARRANTY. WE CONFIRM, THAT THE TECHNOLOGY OR
SOFTWARE USED IN THE EQUIPMENT TO WHICH THIS CERTIFICATE RELATES, IS NOT OLDER THAN 3 YEARS.
ALL EQUIPMENT IS INTENDED FOR INDUSTRIAL AND COMMERCIAL USE. ALL FOOD CONTACT MATERIALS
ARE FOOD-GRADE AND COMPLY TO EUROPEAN REGULATIONS.

DATE: 12 JULY 2022
Spangenberg Intemationat B:V-——————
- The Netherlands

STAMP: sume .mrmm

Fax. +31 2!'526! .
DEPARTMENT: MANAGEMENT
NAME: J.R. VERAAR >
SIGNATURE: .ﬁ :

1/25




09300165 PLANETARY MIXER MPM 20
09300170 PLANETARY MIXER MPM 30
09300175 PLANETARY MIXER MPM 40
09300180 PLANETARY MIXER MPM 60
09300202 PREMIUM KNIFE SHARPENER 360
09300216 VACUUM PACKING MACHINE 200
09300220 VACUUM PACKING MACHINE 300
09300225 VACUUM PACKING MACHINE 400
039300227 VACUUM PACKING MACHINE 450
09300228 VACUUM PACKING MACHINE 600 - DUAL CHAMBER
09300229 VACUUM PACKING MACHINE 700
09300230 VACUUM PACKING MACHINE 500
09300235 VEGETABLE CUTTER VC450
09300410 ELECTRIC FRYER WITH HANDLE 1X4L
09300411 ELECTRIC FRYER WITH HANDLE 2X4L
09300415 FRYER 1 X 8L /W TAP

09300416 FRYER 2 X 8L /W TAP

09300417 MCO OVEN WITH GRILL 230V
09300418 MCO OVEN /W STEAM + GRILL 230V
09300419 MCO 60X40 STEAM 400V

09300420 MCO OVEN 230V

09300430 CONTACT GRILL SINGLE - GROOVED
09300435 CONTACT GRILL DOUBLE - GROOVED
09300436 CONTACT GRILL PANINI - GROOVED
09300437 CONTACT GRILL DOUBLE - SMOOTH
09300440 MANUAL MEAT MIXER 10L
09300441 MANUAL MEAT MIXER 20L
09300442 MANUAL MEAT MIXER 30L
09300445 ELECTRIC MEAT MINCER 12
05300450 ELECTRIC MEAT MINCER 22
09300455 ELECTRIC MEAT MINCER 32
09300457 AUTOMATIC SAUSAGE FILLER 15L
09300458 AUTOMATIC SAUSAGE FILLER 20L
09300459 AUTOMATIC SAUSAGE FILLER 25L
09300460 MANUAL SAUSAGE FILLER 3L .Y,

09300461

MANUAL SAUSAGE FILLER 5L

6/25
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JIEPJKABHA CJIVIKBA VKPATHHU 3 IATAHDL
BE3NEYHOCTI XAPYOBHX IMPOAYKTIB TA 3AXHCTY CIIOJKHBAYIB
Byn. B. I'pinuenxa, 1, m. Kuin, 01001, tes. 279-12-70, 279-75-58, daxc 279-48-83,

e-mail: info@dpss.gov.ua P

b‘-“'s Fqu "-*
MLLED e

L '

%ﬂ” :\:':d’// LI

| BHCHOBOK ¢
AepRABHOT .caﬂimpMeMiouoﬁqnoi‘ eic'cnepmaﬂ

sin 95, ¢¥. 2023 p. ' ' ' mu.z-}sd FE5LF

O6'ext excreprusn: OGragHamHA KyXOHHE aurmosnemsriuﬂo 3 nonmmm 10 Bucuosxy

purorosaeni y sianosignocri iz TY Y 27 5-43764128-002.2021 «OBJIAJIHAHHA KYXOHHE METAJIEBE
[PO® ECIPLHE JULA m,qrmnemc'm I‘POMA,IICI:KAQI‘O XAP'{YBAHHJI TEXH!‘{HI YMOBH»

Koz sa IKIIL, YKT3E/, aprusya: 23 93

Coepa 3acrocypauns Ta pea.uiuuii 06'cxTa emep‘nlsll' 2 MPA3HAYEHHAM, NIANPHEMCTBA PECTOPAHHOID THIY,
noGyr. Onrosa Ta po3pibHa Topriris 5

Kpaina-supobnuk: TOB «KHMH-B npoy, Yltpama, 030$T MICTO KHTB, BYJL. l"apna‘ma, Gy.rl.ﬂnox 6, koa 3a €,[1PHOY
43764128, anpeca supoGuuuTea: M. Kuis, sy, lapmarsa, 6
TRApeca. MiKe TG T enm

3asBuuk excmeprmsn: TOB «KPIH-B 1poy, Yl:pni’!!a, 3306?, MicTo Kms, sy.n lapmarua, Gyauroxk 6, ko 38
€JIPIIOY 43764128

Jlani npo KOHTPAKT HA nocTavanus 0b'cKTa B qu_)'a‘i'ny: npo.&ymia BITUM3HAHOIO BHPOOHHLITBA

O0'eKT eKenepTHIN BIANOBIAAE BCTAHOBJICHHM MEAHIHHM KPHTEPiaM 0e3neKn/moKAZHHKAM:

~ OOnanHaHHA KYXOHHE BHTOTOBJIEHE 3riIHO 3 JOMATKOM A0 Bucuosky sianosinac sumoram Hepianhix caurrapuux ]
wopm Ta npasun JICauITiH 8.2.1-181-2012 «ITonimepni ta noaimepsmicni matepiann, BHpoOH | KOHCTPYKUil, 1@
34CTOCOBYIOTHCA Y OyAIBHHITBI Ta BHPOOHUITEI MeGaiB»: piBeHb MIrpauil XiMIYHHX PEHOBHH Y NOBITPAHE CEPEIOBHILE
(IJIK C.aL., mr/v’, we Ginbiie): dopmanbaeriny - 0,003, [lpoaykinis, fka KOHTAKTYE 3 XApUYOBMMM npoxyKrami -
sianoeinac savoram Pernamenty (€C) Ne 1935/2004 sia 27.10.2004 p. npo MaTepta.nH i BupoOwH, npusHaveni wul '
KOHTaKTy 3 Xapuosumu npoayktavu, Periamenty Komicii (€C) Ne 10/2011 sia 14 ciuna 2011 p. woao aCTMACOBHX
MaTepiatie Ta BHPOGIB, NPHIHAYCHHX /UTA KOHTAKTY 3 XapuoBHMH npoaykramu Ta Inerpykuii 880-71 «MucTpykumns no
CAHNTAPHO-XMMHYECKOMY HCCIEAOBAHKIO WN3ACAHIA H3MOTOBICHHLIX W3 NONMMEPHBIX H APYTHX CHHTETHHECKHX
MATEPHAIIOB, NPEAHASHAMCHHBIX JUTA KOHTAKTA C NHMLICBLIMK NPOYKTAMMY: iHTCHCHBHICTb 3anaxy - He Oinbwe | Gany;
~ IHTEHCHBHICTb 3anaxy BOAHMX BMTKOK, He Oinbwe — | Gany, npucmax - 0 Ganie, Gez xonsopy, MyTHOCTI T4

- onanecueHuil; KinbkicTh Mirpauii XiMiMHMX peuosuil y moaesste piake cepeaosuuie (JAKM, we Ginbwe, mr/n) o

dopmanbaeriay - 0,10; miai, My’ Ky, CBMHIIO, XPOMY, LMHKY — HE JONYCKAIOTLCS; THTaHy - 0,10; dropy — 0,50. 3a

© . epeKTHBHOIO NUTOMOIO AKTUBHICTIO MPUPOAHHX pamionyknidie Aed — ue Ginstue 370 Bi/kr sianosiano no «Hopmu -

paiauiitnoi 6esnexu Ykpainu» (HPBY-97).




HeoOxixnumn ymoBamu BHKOpPHCTAHHS/3acTOCYBanus, 30epiranus, TPanCuopTYBaANNs, yTuaizanii, 3Hnenns ¢
NpH 3aCTOCYBaHHI BHPOOIB JAOTPMMAHHA BHMOI, BCTAHOBJICHMX JAHMM BHMCHOBKOM 3a pe3y/ibTaTtaMu BanpoGysaHsb
HANAHMX 3aBHUKOM 3pasKiB Ha BiANOBiAHICTL suMoram Pernamenty €pponeiicskoro [Napnamenty ta Paau (€C)
Ne1935/2004 ia 27 xosrHa 2004 poky npo marepiand Tta BUpPOOH, NPU3HAYSHI NS KOHTAKTY 3 XApPYOBMMM
nponykramu Ta Pernamenty Kowmicii (€C) Ne 102011 gia 14 ciuna 2011 p. miono nnacTMacosux marepiatis Ta
BUpO0IB, MPH3HAYEHHX JUIA KOHTAKTY 3 XapyoBumu npoaykram; Iuctpykuii 880-71 «Mucrpykuua no cauurapHo-
XHMHUYECKOMY MCC/IEA0BAHMIO M3EAHH, NPEAHAZHAYCHHDBIX JVIf KOHTAKTA ¢ MHIUEBLIMH NPOAYKTaMH»; 3a0e3neueHHs
YMOB TPaHCTIOPTYBaHHs, 30epiraHHs, BUKOPUCTAHHA Ta YTHi3auii mpoaykuii - 3riguo 3 IHcTpyKuieio supoCHHKa.

3a pesynbTaTamMH AepKaBHOI CaHiTapHO-eniaeMionorivyHoi excneptu3n: O6nagHaHHs KyXOHHE BHIOTOBJIEHE 3rifIHO 3
jJozatkoM 10 BHCHOBKY, 3a HANAHAMM 3asiIBHUKOM 3pa3kaMd BiANOBIAAIOTH BHMOTaM JiHOYOTO CaHITAPHOTO
3aKOHO/IABCTBA YKPAIHM i 33 YMOBH OTPHMAaHHS BUMOT LILOrO BUCHOBKY MOXYTh GyTH BHKOpHCTaHI B 3asBneHiii cdepi
34CTOCYBAHHS.

Tepmin npuaaTuocTi: rapaHTyeThCs BAPOOHUKOM

Indopmanin mono eTHKeTKH, IHCTPYKNIT, NPABKII TOIMO: ETHKETKA TA [HCTPYKUIA 3 BUKOPHCTAHHA BHMATAIOTHCA,
BucroBok He Moske GyTH BHKOPHCTAHHH U1 peKIaMH CNOJKHBYNX AKOcTel 06 eKTy eKxcrnepTHsu

Bucnosok aiiicamii: Ha Tepmin ait TY ¥V 27.5-43764128-002:2021 «OBJIAJIHAHHA KYXOHHE METAJIEBE
MPO®ECIHHE JIJ151 MJANPUEMCTB 'POMAICBKAOTO XAPYYBAHHS. TEXHIYHI YMOBH»

Bianosinaasuicrs 3a X0TPHMAHNS BHMOT IIbOI'0 BUCHOBKY Hece 3asiIBHHK.

[Mpu 3MiHi peuenTypd, TEXHOMOrI] BMrOTOBJCHHA, AKI MOXKYTb 3MiHWTH BnacTuBocti of'exkra ekcnepruzu abo
CTIPUUMHHUTH HeraTUBHUI BIUIME HA 370pOB'M JuojeH, ciepH 3aCTOCYBaNHE, YMOB 3aCTOCYBAaHHA 06'ekTa excrneprusu
JIaHHH BUCHOBOK BTpayae cuiy.

Ioxkasnuku Ge3nexu, ki NLISTalTs KOHTPOIIO Ha KOPAOHI: KOHTPOIO HE niuiarae

Hokasuukn Ge3nexu, sKi NIAIATAOTL KOHTPOIIO TPH MUTHOMY 0(OPMIICHHI: KOHTPOMO He NiAIsrae

IoTounnii nepxaBuuii caniTapro-enigemiosoriuauii HArAsA 32iHCHIOETLCS 3riAHO 3 BUMOrAaMH HLOT0 BHCHOBKY:
BHKOHaAHHA YMOB BHKOPHMCTaHHA

Komicis s npoBeaeHHs 1epKaBHOl caHiTapHO- 01033, m. Kuis, syn.Caxcaranceskoro. 75,
eniZIeMioNoriYHOi eKCNEepPTHIM B 0CO0IHBO Ten.: (044) 289-00-21,
CKJIAAHHX BUTIAZIKAX MPH AepIKABHINA yeTaHOBI e-mail: info@imtuik.org ua;
«lrcTuTyT meamumnn npaui imeni 10.1. Kyuziesa web-caiir: hitp//wws\:iituik or
Hauionansnoi akazeMil MeIHMHHX HaYK Ve, \
Vipainm

THERMCHYBAHHN, MIT —mrll. BEC-caiT)
IMporokon excneprusu Ne 1021 Bin 02 /

NPOTOKOAY, JaTa

INonosa komicii lelikin K.€.

'}""" (manmuc) (Puiiann = npismme)
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Obaaananns KyXoHHEe BUToToBJaeH y Bianosiauocri i3 TY ¥ 27.5-43764128-002:2021
«OBJAJJHAHHSA KYXOHHE METAJIEBE IPO®ECIMHE /LIS NIJINPHEMCTB
I'POMAJICBKAOI'O XAPYYBAHHS. TEXHIYHI YMOBH» (Koa 3a JIKIIII: 28.93)

baza nin kasomammuy BKB*

bak b*

baxk s Biaxosis bB*

Bizok sanTaxuuii B-B*

Bisox aus Oimmsan B-b*

Bizoxk jis non-kopuy B-TTK*

Bizok aus conoaxoi patn B-YCB*
Bisok ans tepmokonteiinepa B-TK*

9. Bizok ceppipyBanbanii B-C*

10. Bizox B*

11. Bimano ana nisrym BIT*

12. T'ak ana simmana tym 'BT*

13. lexo I*

14. losarop i npurorTysanus nonuukis J{I1*
15. Enement neitpaneanit EH*

16. Emuicts €%

17. XKupoynosmosay JK*

18. Kpoxmanoynosmosay KJT*

19. 3ouT BUTOKHMAI 3B*

20. 3ouT npumBHO-BATHKHEIM 3[TB*

21. Kapkac K*

22. KomruiexT Tapu ais npoaykris KT*
23. Konctpykuis 3 merany KM1*

24. Koncrpykuis 3 Hepxkasiiodoi crani KHC*
25. Konctpyxuis 3 wopHoro metany KUM#*
26. Kontunbhs 3 rizpozarsopom KIT-I'™
27. Kyxus moynsna KM*

28. Jlronwvka ans creron JI*

29. Muiika supoburua MB*

30. Muiixa eupoOauua MBILI*

31. Muiika M*

32. Muitka tymbGa pupoGauua MTB

33. Muiika-tymba MT*

34. Micne xacupa MK*

35. HaGip ans 3usrrs wamnypa HIT-TK*
36. Hancraska Ha sitpuny HB*

37. Mincraska ans racrpoemuocteii IJT*
38. [Mincraska IT*

39. Miacraska nia rpuis [1-I'K

40. ITixcraska nix napoxousexromar [ITT*

RIS

e T

48. INpuctpifi juist po3kadyBaHHS TicTa pydHM
T‘P &*

49. Pyxomuiinnk PM*

50. Pykomuiinuk Hasicuuit PH*

51. Ckno 3axucue CO*

52. CumitHHK CM*

53. Crauuis 6apmena Cb*

54. Crenax supobunumii CxB*

55. Crenax racrporomiunmii Coxl™*

56. Crenax jans 30epiraHus KyXOHHOTO MOCYAY
Cx3KIT*

57. Crenax nns 36epiranus mpoaykris Cx3I1*

58. Crenax nna 36epiranns Cx3*

59. Crenax s 30epiraHHs CTOJOBOIO Mocyay
Cx3CIT*

60. Crenax pans 36epiranns xniba B norkax
Cx3XJ1*

61. Crenax xonguTepeskuii CxkK*

62. Crenax obumatuii CxO*

63. Crenax-cyuka supobunyunii C:xCB*

64. Crifika in cronoBux npubopis Ta nigHOCIB
CCIIIT*

65. Crin BupoGHu4nii CB*

66. Ctin ans Bapobis i3 Gopomna CBB*

67. Crin nns noounmmenus kapromt CK*

68. Crin nna 36upanus samamkis Hxi CJI*

69. Crin s pubn va msony CBP-J1*

70. Crin nns padbu CBP*

71. Crin ana pospobxu CP*

2. CrinC*

73. Crin-muiika BupoOuuanii CMB*

74. Crin-muiika BupoSuuymii CMBIL*

75. Crin-muiika CM*

76. Crin-Tymba Bupobununii 3 muiikoio CTMB

77. Crin-tymba sBupobuuunii CTB*

78. Crin-tymba CT*

79. Crineanus C*

80. Cymika syt kyxounnx nomox CKJI*

81. Cymka nasicna s nocyay CHIT

82. Tepmoxonteitnep TK*
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41. ITixrosapauk [1T*

42. [Tigcraska juig kono-mim TTKIT*

43. INonuus HasicHa [TH*

44, Tonka HasicHa s cyurku nocyay ITHCIT*
45. llpunasok Juist cronoBux npubopis [MNCIT*
46. ITpunagok nepecyBanit i3orepmivnnii [1113*
47. lNpunasok TopriBesnsauit [TTTT*

83. ®pemw-cranuia PIIC*

84. [llamnyp ans kypeit [11*
85. Illamnyp uis puGu LLIP*
86. lllada s nocyay LLIDIT*
87. [lada ms xniba [HIDX*
88. [llada [11D*

89. Slmmk-momi SH*

He 3amicts * Mozmsi nitepn 12/ abo undpy, mo No3Ha4a0Th Au3aite BUpobis (kouip, popma,
PO3Mip, KOHCTPYKTHBHI PillicHHs! Ta iH.), IKHHl He BIUIMBAC HA NOKA3HUKH €IeKTPOOE3NEKH Ta PIBEHb
paaiosasan. Kinekicts uudp abo nitep He 0OMeKyeTHCH KIABKICTIO YMOBHHX 3HAKIB (*)

Komicist juist npoBenieH s AepiuKaBHOT
CaHITapHO-EMIAEMIONOTNTYHOI €KCIIEPTH3H B
0CODIMBO CKIAMHUX BHNAAKAX TIPH
JepxasHiil ycranosi « [HCTHTYT MeaHUHHA
npaui imeni 10.1. Kyuniesa Hanionansuol
akajemii MeJIMUHUX HayK YKpainm)

[TpoTokon excnepTusu

I"'onosa komicii
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01033, m. Kuis, Byn.Cakcarancskoro, 75,
Tein.: (044) 289-00-21,

e-mail: info@imtuik.org.ua;

web-caiiT: http//www:imtuik.org.ua
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	0L1011E: 10 levels GN 1/1 digital COMBI oven
	Forno digitale COMBI 10 livelli GN 1/1
	Four numérique MIXTE 10 niveaux GN 1/1
	Cooking modes
	Convection 50°C – 270°C / Mixed 50°C – 270° C / Steaming with direct injection 100°C – 120°C / Steaming with steam generator (optional) 50°C - 120°C
	Modalità di cottura
	Convezione 50°C – 270°C / Misto combinato 50°C – 270° C / Vapore diretto 100°C – 120°C / Vapore con generatore di vapore (opzionale) 50°C – 120°C
	Système de cuisson
	Convection 50°C – 270°C / Mixte convection 50°C – 270° C / Vapeur directe 100°C – 120°C / Vapeur avec générateur de vapeur (optionnel) 50°C – 120°C
	Technical features-Caratteristiche tecniche-Caractéristiques techniques
	Views and dimensions-Viste e dimensioni-Vues et dimensions
	Optional-Opzionale-Optionnel
	1004001 Core probe-Sonda al cuore-Sonde à coeur
	1003001 Shower kit-Kit doccetta lavaforno-Kit douche lave four
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