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UTILAJ+Tehnica (repetat) de calcul conform necesititilor institutiilor de invataméint subordonate DETS Botanica anul 2023
Dulap frigorific cu 1 usa, echivalent Dulap frigorific din inox, cu un
GM 114-G. dimensiuni | volum de 600 litri. Agent
M-09400000 800/725/1980 H, CAPACITATE - | frigorific: R290 / farda CFC;
- 200 1, sistem frig ventilat, termostat | Temperatura: -2 ° C pana la + 8 °
si termometru digital, picioare | C; Greutate: 130 kg; Dimensiuni
Dulap frigorific cu reglabile 1n indltime. Dotare 4 grate | interioare: 564x680x1390 mm;
41 1 Esﬁ IQIJET 96 Olanda MAXIMA infcgerioare p/u ptroduse. Regimt%l de | Dimensiuni: 680x810x2000 mm;
temperaturd -0 si +8. Agent de | Echipat cu 3 rafturi reglabile: 2/1
' racire R404A. Dezghetare | GN; Conexiune: 230 V /50 Hz / 1
V— automatd, puterea nominald 0.55 -

0.75 kw/220, produs 1 in rcondlgn de
fabricd. Garantie it

faza 300 W. Produs 1n conditii de
fabricd. Garantie minim 2 ani.
culoare - alb.Produs in conditii de
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culoare - alb.Produs in conditii de
fabrica. Livrarea, instalarea  si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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 (
intrerupator diferentiat, demaror
magnetic  etc.) sa  efectueze
deservirea tehnicd pe parcursul
termenului de garantie a utilajului
livrat din  contul operatorului
economic conform pasaportului
tehnic al producdtorului.Garantie
minim 2 ani . Termen de livrare 20
zile lucratoare dupa inregistrarea
contractului .

fabrica. Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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.) sd efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare
20 zile  lucrdtoare  dupa
inregistrarea contractului .

4.2

Dulap frigorific cu
2 usi LTPS Gloria

M-09400010

Olanda

MAXIMA

Dulap frigorific cu 2 usi

reversibile si incuietoare.
Dimensiuni externe
aproximativ:

1340/1450*845/885*2000/2125
mm, Dimensiuni interne
aproximativ :

1224/1400*680/830* 1384/250
mm . Realizat din inox. AISI
430, exceptie partea din spate si
jos, care sint din otel
galvanizat. Capacitate utila:
1173 1-13341 .bruta 1200 -
14001. Sistem frig: ventilat,
termostat si termometru digital,

Dulap frigorific cu 2 wusi

reversibile si  incuietoare.
Dimensiuni externe
aproximativ:
1340/1450*845/885*2000/212
5mm, Dimensiuni interne
aproximativ :
1224/1400*680/830*
1384/250 mm . Realizat din
inox. AISI 430, exceptie

partea din spate si jos, care
sint din otel galvanizat.
Capacitate wutila: 1173 1-
13341 .bruta 1200 -14001.
Sistem frig: ventilat, termostat




picoarele reglabile in inaltime.
Temperatura ambientald- + 43
C. Umeditatea reiativa-60%.
Dotare: 6 grilaje GN2/I si 12
ghidaje din inox.Regimul de
temperatura - 0 si +10°C;
Volumul minim -500 litri -
7001 itre;Agent de racire

RI34a/R134a Dezghetare
automata. Tava pentru
colectarea  apei  condesate.
Puterea -370-700 W.

Alimentarea -220- 230 V-
IP/50Hz.Produs 1in conditii de
fabrica. Livrarea, instalarea si
configurarea din contul
operatorului economic, conectat
la toate retelile necesare p/u
functionarea utilajului inclusiv
retelele electrice cu utilizarea
cablului electric din contul
operatorului economic de la
unitatea de utilaj pana la cutia
de distribuire, inclusiv pani la
panoul central de distribuire cu
includerea tuturor accesoriilor
necesare (intrerupator
diferentiat, demaror magnetic
etc.) sa efectueze deservirea
tehnicd pe parcursul termenului
de garantie a utilajului livrat

din contul operatorului
economic conform pasaportului
tehnic al producatorului.

Garantie minim 2 ani . Termen
de livrare 20 zile lucritoare dupa
inregistrarea contractului .

si termometru digital,
picoarele reglabile in inaltime.
Temperatura ambientald- + 43
C. Umeditatea reiativa-60%.
Dotare: 6 grilaje GN2/I si 12
ghidaje din inox.Regimul de
temperatura - 0 si +10°C;
Volumul minim -500 litri -
7001 itre;Agent de racire

RI34a/R134a Dezghetare
automata. Tava pentru
colectarea apei condesate.
Puterea -370-700 W.

Alimentarea -220- 230 V-
1P/50Hz.Produs in conditii de
fabrica. Livrarea, instalarea si
configurarea din contul
operatorului economic,
conectat la toate retelile
necesare p/u  functionarea
utilajului  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
(intrerupator diferentiat,

demaror magnetic etc.) sa
efectueze deservirea tehnica
pe parcursul termenului de
garantie a utilajului livrat din
contul operatorului economic
conform pasaportului tehnic al
producatorului. Garantie
minim 2 ani . Termen de livrare
20 zile  lucrdtoare  dupa
inregistrarea contractului .

4.3

Dulap frigorific cu

M-09400175

Olanda

MAXIMA

Dulap frigorific pentru fructe si

DULAP  FRIGORIFIC DIN




1usi IET 216

legume cu 1 wusd. Structura
exterioara din otel vopsit alb.
Dimensiunea 697x925x1960
Volum-700 | intervalul
temperaturilor de functiunare-C
0...+6, amplasarea agregatului-sus,
Numarul de polite-4. Greutatea
net: 112 kg, brut 137 kg. Clasa de
eficienta energetica (A+ - A+++).
Produs in conditii de fabrica.
Livrarea, instalarea si configurarea
din contul operatorului economic,
conectat la toate retelile necesare
p/u functionarea utilajului 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
(Intrerupdtor diferentiat, demaror
magnetic  etc.) sa  efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din  contul operatorului
economic conform pasaportului
tehnic al producdtorului.Garantie
minim 2 ani . Termen de livrare 20
zile lucratoare dupd Iinregistrarea
contractului .

INOX — R 800 L -M-09400175
Dulap frigorific din inox, cu un
volum de 600 litri. Agent
frigorific: R290 / fara CFC;
Temperatura: -2 ° C pana la + 8 °©
C; Greutate: 140 kg; Dimensiuni
interioare:

624x860x1396 mm; Dimensiuni:
740x990x2010 mm; Spatiu pentru
10 rafturi

reglabile: 60%80 cm; Echipat cu 3
rafturi  reglabile: 2/1  GN;
Conexiune: 230 V /50

Hz /1 faza 390 W.

Produs in conditii de fabrica.
Livrarea, instalarea si
configurarea din contul
operatorului economic, conectat la
toate retelile necesare p/u
functionarea utilajului 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.) sd
efectueze deservirea tehnica pe
parcursul termenului de garantie a

utilajului  livrat  din  contul
operatorului economic conform
pasaportului tehnic al

producatorului.Garantie minim 2
ani . Termen de livrare 20 zile
lucratoare  dupd  inregistrarea
contractului .

4.4

Dulap frigorific

M-09400145

Olanda

MAXIMA

Dulap frigorific (pentru legume) Cu

DULAP FRIGORIFIC — R 600 L




IET 89

0 usa,dimensiunea:
700X640X2028H. Volumul 600l.
Clasa de eficienta energetica (A+ -
A+++). Livrarea, instalarea  si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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 cuincluderea
tuturor  accesoriilor necesare
(Intrerupdtor diferentiat, demaror
magnetic etc.)Produs in conditii de
fabrica. Livrarea, instalarea si
configurarea din contul operatorului
economic, conectat la toate retelile
necesare p/u functionarea utilajului
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
(Intrerupdtor diferentiat, demaror
magnetic  etc.) sd  efectueze
deservirea tehnicd pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare 20
zile lucratoare dupd Inregistrarea
contractului .

Alb -M-09400145

Dulap frigorific, cu un volum de
600 litri. Agent frigorific: R290 /
fara CFC; Temperatura: 0 ° C
pana la + 10 ° C; Greutate: 90 kg;
Dimensiuni interioare:
660x540x1630 mm; Dimensiuni:
775x735x1870 mm; Conexiune:
230 V / 50 Hz / 1faza 190 W.
Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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 cuincluderea tuturor
accesoriilor necesare (intrerupator
diferentiat, demaror magnetic
etc.)Produs in conditii de fabrica.
Livrarea, instalarea si
configurarea din contul
operatorului economic, conectat la
toate retelile necesare p/u
functionarea utilajului 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.) sd
efectueze deservirea tehnicd pe
parcursul termenului de garantie a




utilajului ~ livrat  din  contul
operatorului economic conform
pasaportului tehnic al
producatorului.Garantie minim 2
ani . Termen de livrare 20 zile
lucratoare  dupd inregistrarea
contractului .

4.5

Dulap frigorific
cu o usa pentru
legume.lET 40

M-09400145

Olanda

MAXIMA

Dulap frigorific (pentru legume) Cu
o0 usd, dimensiunea:
700X640X2028H. Volumul 600l.
Clasa de eficienta energetica (A+ -
A+++). Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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 cuincluderea
tuturor accesoriilor necesare
(Intrerupdtor diferentiat, demaror
magnetic etc.) Produs in conditii de
fabrica. Livrarea, instalarea si

configurarea din contul operatorului

economic, conectat la toate retelile
necesare p/u functionarea utilajului
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.) sd efectueze
deservirea tehnicd pe parcursul

DULAP FRIGORIFIC — R 600 L
Alb -M-09400145

Dulap frigorific, cu un volum de
600 litri. Agent frigorific: R290 /
fara CFC; Temperatura: 0 ° C
pana la + 10 ° C; Greutate: 90 kg;
Dimensiuni interioare:
660x540x1630 mm; Dimensiuni:
775x735x1870 mm; Conexiune:
230 V / 50 Hz / 1faza 190 W.
Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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 cuincluderea tuturor
accesoriilor necesare (intrerupator
diferentiat, demaror magnetic
etc.)Produs in conditii de fabrica.
Livrarea, instalarea si
configurarea din contul
operatorului economic, conectat la
toate  retelile necesare p/u
functionarea utilajului inclusiv
retelele electrice cu utilizarea
cablului  electric din  contul




termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare 20
zile lucratoare dupa inregistrarea
contractului .

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.) sa
efectueze deservirea tehnica pe
parcursul termenului de garantie a

utilajului ~ livrat  din  contul
operatorului economic conform
pasaportului tehnic al

producdtorului.Garantie minim 2
ani . Termen de livrare 20 zile
lucratoare  dupd  inregistrarea
contractului .

9.1

Cuptor electric
echivalent Gorenje
BSA6747A04BG
IET 35

BSAG6747A04BG

Slovenia

Gorenje

Cuptor electric de copt universal
cu 3 sectii. Functia-coacere cu
convectie, fierbator pe abur.
Conexiune: electric. Dimensiuni.
59.5X56.4X59,5. Greutate 32,2 kg,
Temperatura 50-300°C. Material
otel inoxidabil, Putere 220V,
Cronometru 0- 120 min.
Capacitatea 2 tave, fasada acoperita
cu otel inoxidabil, carcasa si
suportul din metal. Filtru la
ventilator. Clasa de eficienta
energetica (A+ -A+++). Produs in
conditii de fabricad. Livrarea,
instalarea si configurarea la fiecare
institutie in parte din contul
operatorului  economic.  Propriu
service centru.Fiecare unitate de
utilaj tehnologic va fi conectat la
toate  retelile  necesare  p/u
functionarea  utilajului  inclusiv
retelele electrice cu utilizarea
cablului  electric  din  contul
operatorului  economic de la

Cuptor electric de copt universal
cu 3 sectii. Functia-coacere cu
convectie, fierbator pe abur.
Conexiune: electric. Dimensiuni.
59.5X56.4X59,5. Greutate 32,2
kg,  Temperatura  50-300°C.
Material otel inoxidabil, Putere
220V, Cronometru 0- 120 min.
Capacitatea 2 tave, fasada
acoperitd cu otel inoxidabil,
carcasa si suportul din metal.
Filtru la ventilator. Clasa de
eficienta energetica (A+ -A+++).
Produs in conditii de fabrica.
Livrarea, instalarea si
configurarea la fiecare institutie In
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului inclusiv retelele
electrice cu utilizarea cablului
electric din contul operatorului




unitatea de utilaj pand la cutia de
distribuire, inclusiv pana la panoul
central de distribuire cu includerea
tuturor  accesoriilor necesare (
intrerupator diferentiat, demaror
magnetic etc. Garantie 3 ani.
Termen de livrare 20 zile lucratoare
dupa inregistrarea contractului .

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. Garantie 3 ani.
Termen de livrare 20 zile
lucratoare  dupa  inregistrarea
contractului .

9.2

Cuptor rotativ
electric IET 71

EMP.EDKF-10

1

X v

e

Turcia

EMPERO

Cuptor rotativ. cu 10 nivele.
Greutate: pana la 350 kg; Putere:
26,5 kW; Tensiunea de alimentare:
380 V; Panou de control: Atingeti;

Dimensiune: pana la
970x950x1800 mm; Stare de
temperaturd: 0 ... + 300 C.

Dimensiunile  unei  tave: sd
corespundd interiorului cuptorului;
Tavile GN si tavile pentru
patiserie sunt incluse in set. Cu
instalarea aditionala a unui filtru
DVA pentru o buna functionare a
cuptorului. CUPTOR ROTATIV
ELECTRIC - este format dintr-un
cuptor rotativ si o camerd pentru
dospirea produselor. De asemenea,
are si hotd. Cuptorul are un sistem
modern de control. Pe ecranul LCD
cu o dimensiune de 7 inci, pentru
selectarea parametrilor principali
pentru pregatirea diverselor vase —
timp si temperaturd de gatit, etc.
Posibilitatea controlului ciclului de
gatit de la distanta — prin
dispozitive mobile. Optiunea de a
descarca meniul ilustrat de feluri de
mancare este disponibild prin
memoria externd. Pentru prepararea

CUPTOR ROTATIV ELECTRIC
-EMP.EDKF-10

Cuptor rotativ cu 10 nivele.
Greutate: 350 kg; Putere: 26,5
kW; Tensiunea de

alimentare: 380 V; Panou de
control:  Atingeti; Dimensiune:
990x960x2240 mm;

Dimensiunile unei tave: 400x600
mm; Stare de temperatura: 0 ... +
300 C.

Dimensiunile unei tave: sa
corespunda interiorului
cuptorului; Tavile GN si tavile
pentru patiserie sunt incluse in
set. Cu instalarea aditionald a
unui filtru DVA pentru o buna
functionare a
cuptorului. CUPTOR
ROTATIV ELECTRIC - este
format dintr-un cuptor rotativ si o
camera pentru dospirea
produselor. De asemenea, are si
hotd. Cuptorul are un sistem
modern de control. Pe ecranul
LCD cu o dimensiune de 7 inci,
pentru selectarea parametrilor
principali  pentru  pregatirea
diverselor vase - timp si
temperaturd  de  gatit, etc.




rapidd si inaltd a produselor in
cuptor, este posibil de ajustat
parametri precum temperatura si
timpul. Temperatura din camera este
mentinutd 1n intervalul 0 C péana la
300 C. Pentru a preveni
supraincalzirea in timpul
functionarii cuptorului, s existe un
termostat de sigurantd care nu
permite ca temperatura sa creascd
peste 360 C. O caracteristici a
acestui tip de cuptor este partea
rotativi cu tave, asigurand astfel
gitirea  uniformda a  tuturor
produselor . De asemenea, aceeasi
incélzire a aerului in interior este
creatd de un sistem de debit de aer
reglabil. Iluminarea cu halogen din
camera vizualizeazd bine procesul
de gatit. Sticla din interior si fie
usor de curatat. Usa cu sistem de
inchidere. Corpul cuptorului si
suporturile pentru dulapuri de
protectie din inox. Clasa de
eficientd energeticd (A+-A+++).
Produs in conditii de fabrica.
Livrarea, instalarea si configurarea
in institutie din contul operatorului
economic. Utilajul sd fie instalat si
conectat la toate retelele necesare,
inclusiv si cele 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 acesoriilor necesare
(Intrerupator diferentiat, demaror
magnetic etc. Garantie 3 ani.
Termen de livrare 20 zile lucratoare

Posibilitatea controlului ciclului
de gatit de la distantda — prin
dispozitive mobile. Optiunea de a
descarca meniul ilustrat de feluri
de mancare este disponibila prin
memoria externa. Pentru
prepararea rapida si inalta a
produselor in cuptor, este posibil
de ajustat parametri precum
temperatura si
timpul. Temperatura din camera
este mentinutd in intervalul 0 C
pana la 300 C. Pentru a preveni
supraincédlzirea in timpul
functionarii cuptorului, sd existe
un termostat de sigurantd care nu
permite ca temperatura sa creasca
peste 360 C. O caracteristica a
acestui tip de cuptor este partea
rotativd cu tave, asigurand astfel
gitirea uniforma a tuturor
produselor . De asemenea, aceeasi
incalzire a aerului in interior este
creatd de un sistem de debit de aer
reglabil. lluminarea cu halogen
din camerd vizualizeaza bine
procesul de gatit. Sticla din
interior sa fie ugor de curatat. Usa
cu sistem de inchidere. Corpul
cuptorului si suporturile pentru
dulapuri de protectie din inOX.
Clasa de eficienta energetica (A+-
A+++). Produs in conditii de
fabricd. Livrarea, instalarea si
configurarea 1n institutie din
contul operatorului economic.
Utilajul sa fie instalat si conectat
la toate retelele necesare, inclusiv
si cele electrice cu utilizarea
cablului  electric din  contul
operatorului economic de la
unitatea de utilaj pana la cutia de




dupa inregistrarea contractului .

distribuire, inclusiv pana la
panoul central de distribuire cu
includerea  tuturor  acesoriilor
necesare (Intrerupator diferentiat,
demaror magnetic etc. Garantie 3
ani. Termen de livrare 20 zile
lucratoare  dupa  inregistrarea
contractului .

141

Masina de taiat
legume IET 151

China

HURAKAN

Magind de taiat legume .(echivalent
MPO-1), Puterea nominala kBt-
1,tensiunea nominala
380V/3N/50Hz, marimea-
490x300x720H mm, masa-20kg.
Viteza  310-350 rotatii,volumul
incarcaturii  pina la 2,0L.
Productivitatea pina la 500kg/h,
disc rozator -3mm, slaiser-3mm.
Clasa de eficienta energetica
(A+;A+++) . Include toate accesorii
necesare p/u functionare.
Produs in conditii de fabrica.
Livrarea, instalarea si configurarea
la fiecare institutie in parte din
contul  operatorului  economic.
Propriu  service  centru.Fiecare
unitate de utilaj tehnologic va fi
conectat la toate retelile necesare
p/u functionarea utilajului 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 (
intrerupator diferentiat, demaror
magnetic etc.) sd  efectueze
deservirea tehnicd pe parcursul
termenului de garantie a utilajului
livrat din  contul operatorului

FELIATOR DE LEGUME 100-
300 kg/h -HKN-FNT

Feliator ~ professional  pentru
legume. Productivitate: de la 100
la 300 kg/h; Instalare:

de masa; Material: aluminiu;
Tensiune: 220 V; Putere: 0,55
kW; Parametri (1/a/i):

600x240x590 mm; Greutate (fara
ambalaj) 21,4 kg.. Include toate
accesorii necesare p/u functionare.
Produs in conditii de fabrica.
Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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.) sd efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului




economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare 20
zile lucrdtoare dupa inregistrarea
contractului .

economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare
20 zile lucratoare dupa
inregistrarea contractului .

16.1

Mixer profesional
planetar IET 44

HKN-KS7

China

HURAKAN

Mixer cu bol echivalent Daewoo
DHM300C, 3000 W, 6 trepte de
viteza + functia Pulse, capacitate
bol inox 6 I, corp complet aluminiu,
accesorii incluse:tel, carlig
framantare, palete amestecare,
Crem, Continut pachet 1 x Tel,
1 x Paleta, amestecare, 1 x Carlig
framantare, 1 x Mixer cu bol/
Caracteristici cheie Sistem
anti-alunecare, Pulse, Viteza
variabila Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service centru.
Fiecare unitate de utilaj tehnologic
va fi conectat la toate retelile
necesare p/u functionarea utilajului
inclusiv  retelele electrice cu
utilizarea cablului electric din
contul operatorului economic de la
unitatea de utilaj panad la cutia de
distribuire, inclusiv pana la panoul
central de distribuire cu includerea
tuturor  accesoriilor necesare
(Intrerupator diferentiat, demaror
magnetic  etc.) sa  efectueze
deservirea tehnicd pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului. Garantie 2
ani. Termen de livrare 20 zile
lucratoare  dupa  inregistrarea
contractului .

MIXER PLANETAR, 7 LITRI
(alb) -HKN-KS7

Mixer planetar de 7 litri cu sistem
de control electromecanic.
Parametri: 380x235x405

mm; Conexiune: 230 V; Putere:
0,5 kW; Greutate: 14,95 kg.
Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service centru.
Fiecare  unitate de  utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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.) sa efectueze deservirea
tehnica pe parcursul termenului de
garantie a utilajului livrat din
contul  operatorului  economic
conform pasaportului tehnic al
producatorului. Garantie 2 ani.
Termen de livrare 20 zile
lucratoare  dupd  inregistrarea
contractului

16.2

Mixer profesional

M-09300165

Olanda

MAXIMA

Caracteristci generale:

Caracteristci generale:




echivalent Yato
YG-03012(inox)
IET 49

Tip: mixer planetar
Alimentare: electricitate
Material vas: inox
Tensiune: 230 \Y
Putere: 750 W
Capacitate: 20 L
Duze incluse: tel, paleta, carlig
Numar de viteze:3
Culoare: inox

Viteza maxima de rotatie: 408
rotatii/min

Dimensiune: (LxIxA): 440x790x520
mm Greutate: 76
kg Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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 (
intrerupator diferentiat, demaror
magnetic etc.) sd  efectueze
deservirea tehnicd pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani. Termen de livrare 20
zile lucratoare dupi inregistrarea
contractului .

Tip: mixer planetar
Alimentare: electricitate
Material vas: inox
Tensiune: 230 Vv
Putere: 750 W
Capacitate: 20 L
Duze incluse: tel, paleta, carlig
Numir de viteze:3
Culoare: inox

Viteza maxima de rotatie: 408
rotatii/min

Dimensiune:(LxIxA):
440x790x520 mm
Greutate: 76 kg Livrarea,
instalarea  si configurarea la
fiecare institutie in parte din
contul  operatorului  economic.
Propriu service centru.Fiecare
unitate de utilaj tehnologic va fi
conectat la toate retelile necesare
p/u functionarea utilajului 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.) sd
efectueze deservirea tehnicd pe
parcursul termenului de garantie a

utilajului  livrat  din  contul
operatorului economic conform
pasaportului tehnic al

producatorului.Garantie minim 2
ani. Termen de livrare 20 zile
lucratoare  dupd  inregistrarea
contractului .

16.3

Mixer profesional
IET 165

M-08410100

Olanda

MAXIMA

Tip manual , vertical cu tija, 20
[Putere 250 W Viteza de rotatie a

BLENDER STICK 210 mm -M-
08410100




duzei- 15000 rpm Voltaj -220 V
Dotat cu un bloc motor cu variator
Telul, tija, cutit fiabilt din otel
inoxidabil Dotat cu tip de
amestecator cu lungimea 40 cm
Garantie -24 luni Livrarea,
instalarea si configurarea la fiecare
institutie in parte din contul
operatorului  economic.  Propriu
service centru. Fiecare unitate de
utilaj tehnologic va fi conectat la
toate  retelile  necesare  p/u
functionarea  utilajului  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 (
intrerupator diferentiat, demaror
magnetic  etc.) sda  efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din  contul operatorului
economic conform pasaportului
tehnic al producdtorului.Garantie
minim 2 ani. Termen de livrare 20
zile lucratoare dupd Iinregistrarea
contractului .

Blender 210 mm. Viteza: 4000 —
16000 rpm; Capacitate de
procesare: 20 L;

Adancime de insertie: 167 mm;
Diametrul piciorului:e 80 mm;
Greutate neta: 3,8 kg;

Dimensiuni: L655 x D260 x H100
mm; Putere electrica totala: 0,45
kW; Putere:

230V / 50Hz / 1 faza 450W. cm
Garantie -24 luni Livrarea,
instalarea  si configurarea la
fiecare institutie in parte din
contul  operatorului  economic.
Propriu service centru. Fiecare
unitate de utilaj tehnologic va fi
conectat la toate retelile necesare
p/u functionarea utilajului 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.) sd
efectueze deservirea tehnicd pe
parcursul termenului de garantie a

utilajului ~ livrat  din  contul
operatorului economic conform
pasaportului tehnic al

producatorului.Garantie minim 2
ani. Termen de livrare 20 zile
lucratoare  dupa  inregistrarea
contractului .

16.4

Mixer vertical de
mana profesional
25 litri IET 180

M-08410105

Olanda

MAXIMA

Mixer vertical de mana profesional
25 litri cu tija si tel Putere: 250W,
Alimentare: 230V Viteza: 2.500 -

BLENDER STICK 260 mm -M-
08410105
Blender 260 mm. Viteza: 4000 —




G

15.000 rpm, Lungime tija mixare:
250 mm, Capacitate de mixare: 25
litri, Greutate: 2,5 Kg, Productie
Italia. Livrarea, instalarea si
configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service centru.
Fiecare unitate de utilaj tehnologic
va fi conectat la toate retelile
necesare p/u functionarea utilajului
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 (
intrerupator diferentiat, demaror
magnetic  etc.) si  efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din  contul operatorului
economic conform pasaportului
tehnic al producatorului. Garantie
minim 2 ani. Termen de livrare 20
zile lucratoare dupa inregistrarea
contractului .

16000 rpm; Capacitate de
procesare: 30L; Adancime de

insertie: 200 mm; Diametrul
piciorului: @ 80 mm; Greutate
neta: 4 kg;

Dimensiunile dispozitivului:

W710 x D260 x H100 mm;
Puterea electrica totala: 0,45

kW, Putere: 230 V / 50 Hz / 1
faza 450 W. Livrarea, instalarea
si configurarea la fiecare institutie
in parte din contul operatorului
economic. Propriu service centru.
Fiecare  unitate de  utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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.) sa efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului. Garantie
minim 2 ani. Termen de livrare
20 zile  lucrdtoare  dupa
inregistrarea contractului

19.1

Malaxor pentru
aluat
IET 168

HKN-30CN2V

China

HURAKAN

Malaxor pentru aluat, alimentare
400w, putere 0,75 kw, dimensiuni:
385x670x725mm, capacitate cuva -
22L,  diametru  cuva-360mm.
Capacitatea maxima aluat 10-20 kg,

MALAXOR CuU BOL
DETASABIL, 22 LITRI (2
VITEZE)

Malaxor cu bol detasabil cu doud
viteze. Viteza de rotatie a bolului




randament 56kg/h,greutate 81kg,cu
roti. Cuva detasabilia. Clasa de
eficienta energetica (A+ - A+++).
Include toate accesorii necesare p/u
functionare. Produs in
conditii. de fabricd. Livrarea,
instalarea si configurarea la fiecare
institutie in parte din contul
operatorului  economic.  Propriu
service centru.Fiecare unitate de
utilaj tehnologic va fi conectat la
toate  retelile  necesare  p/u
functionarea  utilajului  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.) sda efectueze
deservirea tehnica pe parcursul
termenului de garantie a utilajului
livrat din  contul operatorului
economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare 20
zile lucratoare dupd Iinregistrarea
contractului .

este de 100-156 rpm. Volumul
maxim de aluat este de 12 kg.
Bolul detasabil se roteste cu o
viteza de

12-18 rpm si are un volum de 30
de litri. Include toate accesorii

necesare p/u functionare.
Produs in conditii de fabrica.
Livrarea, instalarea si

configurarea la fiecare institutie in
parte din contul operatorului
economic. Propriu service
centru.Fiecare unitate de utilaj
tehnologic va fi conectat la toate
retelile necesare p/u functionarea
utilajului 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.) sid efectueze
deservirea tehnicd pe parcursul
termenului de garantie a utilajului
livrat din contul operatorului
economic conform pasaportului
tehnic al producatorului.Garantie
minim 2 ani . Termen de livrare
20 zile  lucrdtoare  dupa
inregistrarea contractului .

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

Ofertantul: SRL TEHNOFOOD Adresa: Mun. Chisiniu, str. Ion Neculce 1/1




evoltelk

EVOLUTIE = TEHNICA = HORECA

TEHNO FOOD SRL, or.Chisinau, str. lon Neculce nr.1 bl.1 of.47

Specificatii de pret

[Acest tabel va fi completat de catre ofertant in coloanele 5,6,7,8, iar de catre autoritatea contractantd —

Telefon: 069099980/079613999, www.evotek.md

Anexa 23 la Documentatia standard

aprobata prin Ordinul MF nr. 115 din 15.09.2021

in coloanele 1,2,3,4,9,10]

ocds-b3wdpl-MD-1692255897423

UTILAJ+Tehnica (repetat) de calcul conform necesititilor institutiilor de inviatimant subordonate DETS Botanica anul 2023

Denumirea bunurilor U/M Cant. Pret unitar Pret unitar Suma Suma Termenul de | Clasificati
(fara TVA) (cu TVA) fara cu TVA Livrare/prest | e bugetari
Nr. lot TVA are (IBAN)
1 2 3 4 5 6 7 8 9 10

41 | Dulapfrigonficcu lusd IET | g, 25833,33 | 3100000 | 25833,33 31000,00 5
S : g

a2 | Dulap f”gor('sfl'gr?; 2usiLTPS | g0 1 3583334 | 4300000 | 3583334 43000,00 %=

on =

< PP ~ O o

43 | Dulapfrigorific culusi IET | gy 2 25833,33 | 31000,00 | 51666,67 62000,00 Es

44 Dulap frigorific IET 89 Buc. 1 2458333 | 2950000 | 2458333 29500,00 < £

A e - E ©

45 Dulap frigorific cuousd | g, 1 2458333 | 29500,00 | 2458333 29500,00 g

pentru legume.lIET 40 535

TOTAL LOT 4 162500,00 195000,00 SE

Cuptor electric echivalent 5 S

9.1 | Gorenje BSA6747A04BG IET | Buc. 1 833333 | 10000,00 8333,33 10000,00 =g

35 = ©
9.2 | Cuptor rotativ electric IET 71 | Buc. 1 175000,00 | 210000,00 | 175000,00 210000,00 S

TOTAL LOT 9 183333,33 220000,00



https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1692255897423

141 | Masindde tal‘;i legume IET | o, 1 17500,00 | 21000,00 17500,00 21000,00
TOTAL LOT 14 17500,00 21000,00
161 | Mbxer pro{gﬁ'ﬁ;‘j' planetar | g - 1 9166,67 11000,00 9166,67 11000,00
Mixer profesional echivalent
162 | Va0 vG-03012(inon) IET 49 | BUC 1 23333,33 28000,00 23333,33 28000,00
16.3 Mixer profesional IET 165 | Buc. 1 8333,33 10000,00 8333,33 10000,00
Mixer vertical de mana
16.4 orofesional 25 litri IET 180 | BUC 1 9166,67 11000,00 9166,67 11000,00
TOTAL LOT 16 50000,00 60000,00
19.1 Ma'aX‘;rEgeg‘ég“ aluat Buc. 1 26666,67 32000,00 26666,67 32000,00
TOTAL LOT 19 26666,67 32000,00
TOTAL OFERTA 440 000,00 | 528 000,00
Semnat: Numele, Prenumele:Volontir Eugeniu In calitate de: Administrator

Ofertantul:SRL TEHNOFOOD Adresa: Mun. Chisiniu, str. Ion Neculce 1/1




evotelk

EVOLUTIE = TEHNICA = HORECA

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

Anexa nr. 7

la Documentatia standard nr.
din “ 7 20

CERERE DE PARTICIPARE
Catre
Directia Educatie Tineret si Sport Sectorul Botanica,

MD-2060, MOLDOVA, mun.Chisindu, mun.Chisindu, Bd. Traian 21/2

(denumirea autoritatii contractante §i adresa completa)

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-1692255897423 din 06.09.2023 (ziua/luna/anul), privind aplicarea procedurii
pentru atribuirea contractului UTILAJ+Tehnica (repetat) de calcul conform necesititilor insti
tutiilor de invitimant subordonate DETS Botanica anul 2023 (denumirea contractului de ach
izitie publicd), noi SRL Tehnofood (denumirea/numele ofertantului/candidatului), am luat cuno
stinta de conditiile si de cerintele expuse in documentatia de atribuire si exprimam prin prezenta
interesul de a participa, in calitate de ofertant/candidat, neavind obiectii la documentatia de atrib
uire.

Data completarii 28.08.2023 Cu stima,
Ofertant/candidat
Semnat: Numele, Prenumele: Volontir Eugeniu In calitate de: Administrator

Ofertantul: SRL TEHNOFOOD Adresa: Mun. Chisindu, str. lon Neculce 1/1 (semnatura

autorizatd)


https://achizitii.md/ro/organization/idno/1007601010448
https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1692255897423

evotelk

EVOLUTIE = TEHNICA = HORECA

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

Anexa nr. 8

la Documentatia standard nr.
din “ ” 20

DECLARATIE
privind valabilitatea ofertei

Catre
Directia Educatie Tineret si Sport Sectorul Botanica,

MD-2060, MOLDOVA, mun.Chisindu, mun.Chisindu, Bd. Traian 21/2

(denumirea autoritdtii contractante si adresa completd)

Stimati domni,

Ne angajam sa mentinem oferta valabila, privind achizitionarea UTILAJ+Tehnica
(repetat) de calcul conform necesitatilor institutiilor de invatimant subordonate DETS
Botanica anul 2023 (se indicd obiectul achizitiei)
prin procedura de achizitie Licitatie deschisa,

(tipul procedurii de achizitie)
pentru o durata de 120 (o suta douizeci) zile, (durata in litere si cifre), respectiv pana la data de
05.01.2024 inclusiv (ziua/luna/anul), si ea va ramane obligatorie pentru noi si poate fi acceptata
oricand inainte de expirarea perioadei de valabilitate.

Data completarii 28.08.2023 Cu stima,

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

Ofertantul: SRL TEHNOFOOD Adresa: Mun. Chisindu, str. lon Neculce 1/1 (semnatura

autorizata)


https://achizitii.md/ro/organization/idno/1007601010448

evotelk

EVOLUTIE = TEHNICA = HORECA

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

APROBAT

prin Ordinul Ministrului Finantelor
nr.72 din 11.06.2020

cu modificarile ulterioare conform
Ordinului Ministrului Finantelor
nr. 146 din 24.11.2020

FORMULARUL STANDARD AL DOCUMENTULUI UNIC
DE ACHIZITII EUROPEAN

1. Documentul unic de achizitii european, (in continuare, DUAE) este o declaratie
pe proprie raspundere, prin care operatorul economic confirma indeplinirea criteriilor
de calificare si selectie necesare in cadrul procedurilor de achizitie publicd in
Republica Moldova.
2. Formularul este completat, semnat electronic si transmis autoritatii contractante la
depunerea ofertel.
3. Un DUAE depus de catre operatorul economic in cadrul unei proceduri de
achizitie publica anterioara poate fi reutilizat, cu conditia ca informatiile cuprinse in
formular sa fie corecte si valabile la data depunerii acestuia.
4. Ofertantul care prezinta in DUAE informatii false sau documentele justificative
prezentate nu confirma informatia indicata in documentul prezentat este exclus din
procedura de achizitie publica si/sau poate raspunde conform legislatiei.
5. Formularul DUAE este constituit din 7 capitole, si anume:

1) Capitolul 1. Informatii privind procedura de achizitie publica si
autoritatea/entitatea contractanta;

2) Capitolul I1. Informatii referitoare la operatorul economic;

3) Capitolul 111. Motive de excludere din cadrul procedurii de achizitie publica;

4) Capitolul IV. Criteriile de calificare si selectie a operatorilor economici;

5) Capitolul V. Indicatii generale pentru criteriile de selectie a operatorilor
economici,

6) Capitolul VI. Preselectia candidatilor pentru procedura de atribuire a
contractului de achizitie publica;

7) Capitolul VII1. Declaratii finale.
6. Prezentarea formularului DUAE la depunerea ofertei care nu este conform cu

cerintele stabilite in Documentatia de atribuire duce la respingerea ofertei.
Capitolul 1. Informatii privind procedura de achizitie publica si
autoritatea/entitatea contractanta



Compartimentul se completeaza doar de catre autoritatealentitatea contractanta.

pf):zc;?ie Continutul cerintei Raspuns
1 2 3

A. Informatii despre publicare

Numarul anuntului/invitatiei publicate

in Buletinul
ocds-b3wdpl-MD-

1A.1 achlz_l‘;lllf)r publice, $i c_lupa caz nl_l_marul anuntului 1692255897423
publicat in Jurnalul Oficial al Uniunii Europene
B. Identitatea autoritatii/entititii contractante
Directia  Educatie
1B.1 Denumirea autoritatii/entitatii contractante Tineret si  Sport
Sectorul Botanica
1B.2 Numa}rv _unic de identificare = (IDNO) a 1007601010448
autoritatii/entitatil contractante
Capitolul 11. Informatii referitoare la operatorul economic
Compartimentul se completeaza doar de catre operatorii economici.
Co_d_ Continutul cerintelor Rispuns
pozitie
1 2 3

A. Informatii privind operatorul economic

2A.1 Denumirea operatorul economic SRL TEHNO FOOD
2A.2 Tara RM
2A.3 Cod postal MD-2069
2A.4 Oras/Localitate Chisinau
2A.5 Adresa juridica Str.lon Neculce 1/1 ap.47
2A.6 Pagina web evotek.md
2A.7 Persoana sau persoanele de contact Eugeniu Volontir
2A.7.1 Telefon 068301939
2A.7.2 Adresa de e-mail tehnofood.sri@gmail.com
2A.8 Numar unic de identificare
(IDNO/IDNP) 1017600003659
2A.9 Numarul cod TVA 0507864
2A.10 Forma organizatorico-juridica a SRL
activitagii de antreprenoriat
2A.11 Informatia cu privire la numele actionarilor/asociatilor/beneficiarului
efectiv
2A.11.1 | Numele actionarilor / asociatilor Eugeniu Volontir
2A.11.2 | Numele beneficiarului efectiv

[beneficiar efectiv — persoana fizica
ce define sau controleaza in ultima
instanya o persoana fizica sau juridica
ori beneficiar al unei societafi de

investigii  sau  administrator  al

Eugeniu Volontir



https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1692255897423
https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1692255897423
https://achizitii.md/ro/organization/idno/1007601010448
https://achizitii.md/ro/organization/idno/1007601010448
https://achizitii.md/ro/organization/idno/1007601010448
https://achizitii.md/ro/organization/idno/1007601010448

societatii de investitii, ori persoand in
al carei nume se desfasoara o
activitate sau se realizeaza o
tranzactie si/sau care define, direct
sau indirect, dreptul de proprietate
sau controlul asupra a cel pugin 25%
din actiuni sau din dreptul de vot al
persoanei  juridice ori  asupra
bunurilor aflate in  administrare
fiduciara]

2A.11.3

Cetatenia beneficiarului efectiv
(legatura juridico-politica
permanenta a persoanei fizice definite
conform pozigiei 2A.11.2)

RM

2A.12

Operatorul economic este:
¢ intreprindere mica
e intreprindere mijlocie
o sialtele O

intreprindere mica

2A.13

In cazul in care achizitia este
rezervata: operatorul economic este
un atelier protejat sau o intreprindere
sociala, sau va asigura executarea
contractului in contextul programelor
de angajare protejata?

TNu

2A.13.1

Daca da, care este procentul
corespunzator de lucratori cu
dizabilitayi sau defavorizafi?

numar

2A.13.2

Specificafi carei sau caror categorii
de lucratori cu dizabilitafi sau
defavorizasi le aparfin angajafii in
cauza?

|text]|

2A.14

Operatorul economic participa la
procedura de achizitii publice
impreuna cu alti operatori
economici?

INu

2A.14.1

Daca Da, precizati rolul operatorului
economic in cadrul grupului (lider,
responsabil cu indeplinirea unor
sarcini specifice, etc).

|text|

2A.14.2

Numisi operatorii economici care
participa la procedura respectiva de
achizitie publica.

|text|

2A.14.3

Specificasi  denumirea
participant.

grupului

|text|

Nota. Daca ati raspuns Da la intrebarea 2A.14, asigurafi-va ca operatorii economici

mengionayi sa prezinte un formular DUAE separat.




B. Informatii privind reprezentantii operatorului economic

Indicati numele persoanei (persoanelor) imputernicita (imputernicite) sa il reprezinte
pe operatorul economic 1n scopurile prezentei proceduri de achizitie publica.

2B.1 Nume si prenume Eugeniu Volontir
2B.2 Pozitie/actionand in calitate de.. Administrator
2B.3 Tara RM
2B.4 Telefon 068301939
2B.5 Adresa de e-malil tehnofood.sri@gmail.com
C. Informatii privind utilizarea capacitatilor altor entitati
Operatorul  economic  utilizeaza INu

capacitatile altor entitagi pentru a
satisface  criteriille  de  selectie
prevazute in capitolul IV, precum si
(daca este cazul) criteriile si regulile
mentionate in capitolul V de mai jos?

2C.1

Nota. Daca ati raspuns Da la intrebarea 2C. 1, prezentati un formular DUAE separat
care sa cuprinda informatiile solicitate in secfiunile A si B din capitolul respectiv si
din capitolul 11l pentru fiecare dintre entitatile in cauza, completat §i semnat in mod
corespunzator de entitatile in cauza. Atragem atentia asupra faptului ca trebuie
inclusi, de asemenea, tehnicienii sau organismele tehnice implicate, indiferent daca
fac sau nu parte din intreprinderea operatorului economic, in special cei care
raspund de controlul calitatii §i, in cazul contractelor de achizitii publice de lucrari,
tehnicienii sau organismele tehnice la care poate face apel operatorul economic in
vederea executdrii lucrdrilor. In mdsura in care este relevant pentru capacitatea
(capacitdtile) specifica (specifice) utilizata (utilizate) de operatorul economic,
includeyi informatiile prevazute in capitolele IV si V pentru fiecare dintre entitdtile in
cauzd.

D.Informatii privind subcontractantii pe ale caror capacititi operatorul
economic se bazeaza

Operatorul economic intentioneaza sa
2D.1 subcontracteze vreo parte din contract [INu
cu alti operatori economici?

Daca Da, enumerati subcontractantii

2D.1.1 . |text|
propusi.
Capitolul 111. Motive de excludere din cadrul procedurii de achizitie publica
Compartimentul se completeaza de catre operatorii economici.
Cod pozitie | Continutul cerintelor | Rispuns
A.Motive referitoare la condamnari prin hotararea definitivi a unei instante
judecitoresti
1 2 3
Participare la o organizatie criminala.
3A.1 A ; : .| [INu
Operatorul economic insusi sau orice persoand




care este membru al organismului de administrare,
de conducere sau de supraveghere al acestuia sau
care are putere de reprezentare, de decizie sau de
control in cadrul acestuia a facut obiectul unei
condamnari pronuntate printr-o hotarare definitiva
pentru participare la 0 organizatiec criminala,
printr-o condamnare pronuntata cu cel mult cinci
ani in urmd sau in care continud sa se aplice o
perioadd de excludere prevazuta in mod direct in
condamnare?

3A.2

Coruptie.

Operatorul economic insusi sau orice persoana
care este membru al organismului de administrare,
de conducere sau de supraveghere al acestuia sau
care are putere de reprezentare, de decizie sau de
control in cadrul acestuia a facut obiectul unei
condamnari pentru coruptie pronuntate printr-o
hotdrare  definitiva,  printr-o  condamnare
pronuntatd cu cel mult cinci ani in urma sau in
care continud s se aplice o perioada de excludere
prevazuta in mod direct in condamnare?

TTNu

3A.3

Fraude.

Operatorul economic insusi sau orice persoand
care este membru al organismului de administrare,
de conducere sau de supraveghere al acestuia sau
care are putere de reprezentare, de decizie sau de
control in cadrul acestuia a fiacut obiectul unei
condamnari pentru frauda pronuntate printr-o
hotarare  definitiva,  printr-o  condamnare
pronuntatd cu cel mult cinci ani in urma sau in
care continud s se aplice o perioada de excludere
prevazuta in mod direct in condamnare?

"INu

3A4

Infractiuni teroriste sau infractiuni legate de
activitatile teroriste.

Operatorul economic insusi sau orice persoand
care este membru al organismului de administrare,
de conducere sau de supraveghere al acestuia sau
care are putere de reprezentare, de decizie sau de
control in cadrul acestuia a facut obiectul unei
condamnari pentru infractiuni teroriste sau
infractiuni legate de activitati teroriste, pronuntate
printr-o hotarare definitiva, printr-0 condamnare
pronuntatd cu cel mult cinci ani Tn urma sau in
care continud sa se aplice o perioada de excludere
prevazuta in mod direct in condamnare?

“INu

3A.5

Spalare de bani sau finantarea terorismului.

/Nu




Operatorul economic insusi sau orice persoand
care este membru al organismului de administrare,
de conducere sau de supraveghere al acestuia sau
care are putere de reprezentare, de decizie sau de
control in cadrul acestuia a facut obiectul unei
condamnari pentru infractiuni teroriste sau
infractiuni legate de activitati teroriste, pronuntate
printr-o hotarare definitiva, printr-0 condamnare
pronuntata cu cel mult cinci ani in urma sau in
care continud sd se aplice o perioada de excludere
prevazuta in mod direct in condamnare?

3A.6

Exploatarea prin munca a copiilor si alte forme
de trafic de persoane.

Operatorul economic insugi Sau orice persoana
care este membru al organismului de administrare,
de conducere sau de supraveghere al acestuia sau
care are putere de reprezentare, de decizie sau de
control in cadrul acestuia a facut obiectul unei
condamnari pronuntate printr-o hotarare definitiva
pentru exploatare prin muncd a copiilor si alte
forme de trafic de persoane, printr-o condamnare
pronuntatd cu cel mult cinci ani in urma sau in
care continud s se aplice o perioada de excludere
prevazuta in mod direct in condamnare?

TNu

3A.7

In cazul ci raspunsul este Da pentru cel putin una
din intrebarile 3A.1 — 3A.6, puteti furniza dovezi
care sd arate ca masurile luate sunt suficiente
pentru a demonstra fiabilitatea, 1n pofida
existentei unui motiv de excludere?

" 'Da "INu

3A.7.1

Daca Da, descriefi aceste masuri.

|text]|

B. Motive

rivind plata impozitelor sau/si a contributiilor de

asigurari sociale

Plata impozitelor

3B.1

Operatorul economic si-a onorat obligatiile cu
privire la plata impozitelor, taxelor si
contributiilor ~ sociale in  conformitate cu
prevederile legale 1n vigoare in Republica
Moldova sau in tara in care este stabilit?

1Da

3B.1.1

Daca Nu, in ce mod a fost stabilita obligatia cu
privire la plata impozitelor, taxelor i
contribugiilor sociale?

|text|

3B.1.2

In cazul in care, incalcarea cu referire la
obligagiile privind plata impozitelor, taxelor si
contributiilor sociale a fost stabilita printr-o
hotardare judecatoreasca sau administrativa,
aceasta decizie este definitiva?

"1Da “INu

3B.1.3

In cazul in care, incalcarea cu referire la

|text|




obligariile privind plata impozitelor, taxelor si
contribugiilor sociale a fost stabilita printr-o
hotardre judecatoreasca sau administrativa,
precizayi data si numarul deciziei.

3B.2

Operatorul economic beneficiaza, in conditiile
legii, de esalonarea obligatiillor de plata a
impozitelor, taxelor si contributiilor de asigurari
sociale ori de alte facilitaiti in vederea platii
acestora, inclusiv a majordrilor de intarziere

oo . : 1Da INu
(penalitatilor) si/sau a amenzilor?
Nota: Se completeaza doar in cazul in care afi
raspuns Nu, la intrebarea din 3B.1.
Daca Da, operatorul economic este in masura sa
furnizeze actul privind egalonarea obligagiilor de
3B.2.1 plata a impozitelor, taxelor si contribugiilor de | [1Da INu
asigurari sociale ori de alte facilitati in vederea
platii acestora?
Operatorul economic este Tn masurd sa furnizeze
un certificat cu privire la plata impozitelor sau sa
3B.3 . : N o "1Da
furnizeze informatii privind onorarea obligatiilor
fiscale?
Adresa de internet:
sfs.md
. L : . | Autoritatea sau
Informatiile privind lipsa/existenta restantelor fata :
: . : L . |organismul
de bugetul public national sunt disponibile gratuit . <
PR : emitent(a):
3B.4 pentru autoritati, prin accesarea unei baze de date

nationale? Daca da, specificati informatia care ar
permite verificarea.

Serviciul Fiscal de
Stat

Referinta exacta a
documentatiei:

sfs.md
C.Includerea in lista de interdictie a operatorilor economici
Operatorul economic este inscris in lista de
3C.1 . . : - INu
interdictie a operatorilor economici?
In cazul cd rdspunsul este Da pentru intrebarea
3C.1, puteti furniza dovezi care sa arate ca
3C.1.1 masurile luate sunt suficiente pentru a demonstra | [1Da JNu
fiabilitatea, in pofida existentel unui motiv de
excludere?
3C.1.2 Daca Da, descriefi aceste masuri. [text]
D. Motive legate de insolvabilitate, conflicte de interese sau abateri profesionale
Obligatiile aplicabile in domeniul mediului,
muncii si asigurarilor sociale
3D.1 Operatorul economic a incalcat obligatiile n “NU

domeniul mediului in ultimii 3 ani?




In cazul ca raspunsul este Da pentru intrebarea
3D.1, putefi furniza dovezi care sa arate ca

3D.11 masurile luate sunt suficiente pentru a demonstra | [1Da JNu
fiabilitatea, In pofida existengei unui motiv de
excludere?

3D.1.2 Daca Da, descriefi aceste masuri. [text|
Operatorul economic a incalcat obligatiille in

3D.2 ) . .. : INu
domeniul social in ultimii 3 ani?
In cazul cd raspunsul este Da pentru intrebarea
3D.2, putefi furniza dovezi care sa arate ca

3D.2.1 masurile luate sunt suficiente pentru a demonstra | [1Da JNu
fiabilitatea, in pofida existengel unui motiv de
excludere?

3D.2.2 Daca Da, descrieti aceste mdsuri. |text]|
Operatorul economic a incalcat obligatiile in

3D.3 . o . : INu
domeniul muncii in ultimii 3 ani?
In cazul cd raspunsul este Da pentru intrebarea
3D.3, putefi furniza dovezi care sa arate ca

3D.3.1 masurile luate sunt suficiente pentru a demonstra | [1Da INu
fiabilitatea, in pofida existengel unui motiv de
excludere?

3D.3.2 Daca Da, descrieti aceste masuri. |text]|
Insolvabilitatea
Operatorul economic este in situatie de
insolvabilitate sau de lichidare a activitatii

3D.4 : . S INu
antreprenoriale  ca urmare a wunei hotararii
judecatoresti?
In cazul cd raspunsul este Da pentru intrebarea
3D.4, putefi furniza dovezi care sa arate ca

3D.4.1 masurile luate sunt suficiente pentru a demonstra | [1Da JNu
fiabilitatea, in pofida existengel unui motiv de
excludere?

3D.4.2 Daca Da, descrieti aceste mdsuri. |text]|
Active administrate de lichidator
Activele operatorului economic sunt administrate

3D.5 - . g INu
de un lichidator sau de o instanta?
In cazul cd raspunsul este Da pentru intrebarea
3D.5, putesi furniza dovezi care sa arate ca

3D.5.1 masurile luate sunt suficiente pentru a demonstra | [1Da INu
fiabilitatea, in pofida existentei unui motiv de
excludere?

3D.5.2 Daca Da, descriefi aceste masuri. [text]
Activitatile economice sunt suspendate

3D 6 Activitatile economice ale operatorului economic “INU
sunt suspendate?

3D.6.1 In cazul cd raspunsul este Da pentru intrebarea | [1Da INu




3D.6, putefi furniza dovezi care sa arate ca
masurile luate sunt suficiente pentru a demonstra
fiabilitatea, in pofida existenel unui motiv de
excludere?

3D.6.2 Daca Da, descriefi aceste masuri. [text|
Acorduri cu alti operatori economici care
vizeaza denaturarea concurentei
Operatorul economic, in ultimii 3 ani, a incheiat
acorduri cu alti operatori economici care au ca

3D.7 : ) : [INu
obiect denaturarea concurentei, fapt constatat prin
decizie a organului abilitat In acest sens?
In cazul cd raspunsul este Da pentru intrebarea
3D.7, putefi furniza dovezi care sa arate ca

3D.7.1 masurile luate sunt suficiente pentru a demonstra | [1Da INu
fiabilitatea, in pofida existengel unui motiv de
excludere?

3D.7.2 Daca Da, descriefi aceste masuri. |text]|
Conflict de interese
Operatorul economic se afla intr-o situatie de

3D.8 . . s INu
conflict de interese care nu poate fi remediata?
In cazul cd raspunsul este Da pentru intrebarea
3D.8, putefi furniza dovezi care sa arate ca

3D.8.1 masurile luate sunt suficiente pentru a demonstra | [/Da [INu
fiabilitatea, in pofida existengel unui motiv de
excludere?

3D.8.2 Daca Da, descrieti aceste mdsuri. |text]|
Etica profesionala
Operatorul economic a fost condamnat, in ultimii 3
ani, prin hotarare definitivi a unei instante

3D.9 judecdtoresti, pentru o faptd care a adus atingere INu
eticii profesionale sau pentru comiterea unei greseli
in materie profesionald?
In cazul cd raspunsul este Da pentru intrebarea
3D.9, putesi furniza dovezi care sa arate ca

3D.9.1 masurile luate sunt suficiente pentru a demonstra | [1Da JNu
fiabilitatea, in pofida existentei unui motiv de
excludere?

3D.9.2 Daca Da, descriefi aceste masuri. [text|
Integritatea
Operatorul economic, in ultimii 3 ani, se face

3D.10 vinovat de o abatere profesionald, care ii pune la INu
indoiald integritatea?
In cazul ca raspunsul este Da pentru intrebarea

3D.10.1 3D.10, puteti furniza dovezi care sa arate ca “Da “INU

masurile luate sunt suficiente pentru a demonstra
fiabilitatea, in pofida existentei unui motiv de




excludere?

3D.10.2 Daca Da, descrieti aceste masuri.

|text|

Capitolul 1V. Criteriile de calificare si selectie a operatorilor economici

Compartimentul se completeaza de catre autoritatea/entitatea (coloana nr.2)

contractanta gi operatorii economici (coloana nr.3).

Cod pozitie Continutul cerintelor Rispuns
1 2 3
A. Capacitatea de exercitare a activitatii profesionale
Operatorul economic este in mdsura sa furnizeze
4A.1 documentul/documentele prin care se va demonstra 1Da
inregistrarea acestuia?
Daca Da, indicati actele de inregistrare a
activitagii antreprenoriale si genul (genurile) de
AA L1 activitate determinate de legislagie, aferent Decizie de

obiectului procedurii de atribuire a contractului, in
baza careia intreprinderea are dreptul sa execute
viitorul contract de achizitie publica.

mregistrare

Actele de inregistrare a activitaii antreprenoriale,
sunt disponibile gratuit pentru autoritagi dintr-o
AA1D {Jazd de_ date na;iona_ld? D_ch da, specificafi
informayia care ar permite verificarea.

Nu.

Adresa de internet:
|text]|

Autoritatea sau
organismul
emitent(a):
|text]|

Referinta exacta a
documentayiei:
|text]|

Activitatea antreprenoriala detine o certificare

si/fsau o autorizare echivalentad aferent obiectului
4A.2 . o - :
procedurii de atribuire a contractului, in cadrul unui
sistem national?

Da

Daca Da, operatorul economic este in masura sd
AA2 1 furnizeze docum_entul/documentele prin care se va
demonstra certificarea si/sau autorizarea activitafii
acestuia?

Da

Actele privind certificarea sau autorizarea sunt
disponibile gratuit pentru autoritafi, dintr-o baza de
4A2 3 date nationala? Daca da, specificapi informatia
o care ar permite verificarea.

EXTRAS DIN REGISTRUL DE STAT AL
PERSOANELOR JURIDICE

Adresa de internet:

Autoritatea sau
organismul
emitent(a):
ASP

Referinta exacta a
documentayiei:
[text]

4A.3 Genurile de activitate, si/sau certificarea, si/sau

1Da




autorizarea privind activitatea de Intreprinzator,
acopera criteriille de selectie impuse de
autoritatea/entitatea contractanta in
anuntul/invitatia de participare?

B. Capacitatea economica si financiara

Declaratii bancare

Operatorul economic este in masura sa furnizeze
declaratii bancare sau, dupa caz, dovezi privind

4B.1 : : : . . : 1Da
asigurarea riscului profesional in conformitate cu
cerintele din documentatia de atribuire?
Adresa de internet:
|text]|
: : - Autoritatea sau
Informagia menfionata la punctul 4B.1 este .
. e . P . rganismul
disponibila gratuit pentru autoritafi, dintr-o baza : y
4B.1.1 . . . . . . lemitent(a):
de date nationala? Daca da, specificafi informagia Itext]
care ar permite verificarea ei. - v
Referina exacta a
documentayiei:
|text]|
Cifra de afaceri anuala (volumul vanzarilor)
Operatorul economic este Tn masurd sa demonstreze
o cifrd de afaceri anuald, dupa cum urmeaza:
Nu se aplica
1Da INu
4B.2 .
Valoare Perioada
Nota. Se completeaza de catre autoritatea
contractantd valoarea si perioada
Specificafi care este cifra de afaceri anuala, | Valoarea [numar]
4B.2.1 : : :
conform datelor din raportul financiar. Anul [text|
Cifra de afaceri medie anuala
Operatorul economic este Tn masurd sa demonstreze
o cifra medie anuala de afaceri, dupa cum
urmeaza: Nu se aplica
1Da INu
4B.3 .
Valoare Perioada
Nota. Se completeaza de catre autoritatea
contractanta valoarea gi perioada
Valoarea [numar]
Anul [text|
e : .| Valoarea [numar
Specificasi cifra de afaceri, conform datelor din [ /
4B.3.1 . . Anul |[text]
raportul financiar. >
Valoarea [numar]
Anul |text|

Valoarea medie




totala [numar]

Raport financiar

Operatorul economic este in mdsura sa furnizeze
raportul financiar inregistrat, extrase din raportul

1Da

4B.4 financiar?
Adresa de internet:
|text]
.. o C . . . | Autoritatea sau
Informatiile privind situatia economica si financiara .
) s : oo organismul
sunt disponibile gratuit pentru autoritati, dintr-o : .
4B.5 g : . 5 ) . | emitent(a):
bazd de date nationald? Daca da, specificatl ftext]

informatia care ar permite verificarea.

Referinta exacta a
documentatiei:
|text]

C. Capacitatea tehnica si/sau profesionala

Operatorul economic este in masura sa furnizeze
documentele solicitate de catre autoritatea/entitatea

AC.1 contractanta 1n anuntul de participare, care [1Da
' demonstreaza capacitatea tehnica si/sau
profesionald pentru executarea viitorului contract.
Adresa de internet:
|text]|
Informayiile privind capacitatea tehnica silsau Autoritatea sau
profesionala sunt disponibile gratuit pentru 0rganismul
4C.1.1 | autoritafi, dintr-o baza de date nationala? Daca da, lemitent(a):
specificayi informayia care ar permite verificarea. |text]|
Nu Referinta exacta a
documentayiei:
|text]|
Instalatii tehnice si masuri de asigurare a
calitatii
Operatorul economic este in masura sa furnizeze
detalii referitoare la tehnicieni sau organismele
tehnice, specificate in anuntul de
4C.2 participare/documentatia de atribuire, pe care 1Da
autoritatea/entitatea contractantd le poate solicita, in
special cele responsabile de controlul calitatii in
legatura cu acest exercitiu de achizitie publica?
Operatorul economic este Tn masurad sa furnizeze o
4C.3 informatie cu privire la sistemele de managemgnt si "Da
' de trasabilitate utilizate in cadrul lantului de
aprovizionare?
Informayiile sunt disponibile gratuit pentru | Adresa de internet:
4C.3.1 autoritafi, dintr-o baza de date nationala? Daca da, | |text]

specificasi informayia care ar permite verificarea.

Autoritatea sau




Nu

organismul
emitent(d):
|text|

Referinta exacta a
documentayiei:

|text|
Utilaje, instalatii si echipament tehnic
Operatorul economic dispune de utilaje si
4C.4 echipament necesar pentru indeplinirea 1Da
corespunzatoare a contractului de achizitie publica?
Operatorul economic este Th masurd sa furnizeze o
informatie cu privire la dotarile specifice, utilajul si
4C.5 echipamentul  necesar  pentru  indeplinirea 1Da
contractului, conform cerintelor stabilite in anuntul
de participare si documentatia de atribuire?
Pregitirea profesionala si calificarea
personalului
Operatorul economic are in cadrul intreprinderii
personal calificat conform cerintelor stabilite in
4C.6 .. . : 1Da
anuntul de participare sau in documentatia de
atribuire?
Operatorul economic este Tn masurd sa furnizeze o
informatie privind personalul de specialitate propus
4C.7 pentru executarea contractului, conform cerintelor [1Da
stabilite in anuntul de participare si documentatia
de atribuire?
Anul 2021
Angajati 7
Indicati efectivele medii anuale de personal angajat | Anul 2022
4C.8 : A . —
din ultimii trei ani de activitate. Angajati 7
Anul 2023
Angajati 12
Numairul membrilor personalului de conducere
Anul 2021
Indicati numarul membrilor personalului de i;rj?ggzzl
4C.9 cor_ldL_Jcere a_le qperatorului economic pe parcursul Persoane 1
ultimilor trei ani. Anul 2023
Persoane 1
Mostre, descrieri, fotografii
Operatorul economic este in masura sa furnizeze
esantioane (mostre), descrieri si/sau fotografii ale
4C.10 produselor/serviciilor care urmeaza sa fie Da

furnizate/prestate, conform cerintelor stabilite in
documentatia de atribuire?

Pentru contractele de achizitie publica de lucrari




4C.11

In perioada de referinti, operatorul economic a
indeplinit lucrari specifice sau similare obiectului
de achizitie indicat in anuntul de participare si in
documentatia de atribuire?

1Da “INu

4C.111

Daca Da, enumerati-le specificand descrierea
lucrarilor, valoarea lor, data de incepere, data
procesului verbal de recepsie la terminarea
lucrarilor, beneficiarul si alta informatie relevanta.

|text|

Pentru contractele de achizitie publica de bunuri

4C.12

In perioada de referintd, operatorul economic a
efectuat livrari specifice obiectului de achizitie
indicat in anuntul de participare si in documentatia
de atribuire?

1Da

4C.12.1

Daca Da, enumerati-le specificind descrierea
livrarilor, valoarea lor, data de incepere, data
furnizarii, beneficiarul si alta informatie relevanta.

Pentru contractele de achizitie publica de
servicii

4C.13

In perioada de referinti, operatorul economic a
prestat servicii similare cu obiectul de achizitie
indicat in anuntul de participare si in documentatia
de atribuire?

1Da TNu

4C.13.1

Daca Da, enumerati-le specificind descrierea
serviciilor, valoarea lor, durata de executie, data
inceperii, beneficiarul si alta informatie relevanta.

|text]|

4C.14

In cazul ca rispunsul este Da pentru una din
intrebarile 4C.11 — 4C.13, puteti furniza dovezi prin
care se va demonstra indeplinirea lucrarilor, livrarea
bunurilor, prestarea serviciilor similare conform
cerintelor documentatiei de atribuire?

Da

D. Standarde de asigurare a calitatii

4D.1

Operatorul economic este in masura sa furnizeze
certificate emise de organisme independente prin
care se atestd faptul cd operatorul economic
respecta standardele de asigurare a calitatii conform
cerintelor stabilite in anuntul de participare si in
documentatia atribuire?

Da

4D.2

Informatiile privind standardele de asigurare a
calitatii, sunt disponibile gratuit pentru autoritati,
dintr-o baza de date nationala? Daca da, specificati
informatia care ar permite verificarea.

Nu

Adresa de internet:
|text]|

Autoritatea sau

organismul

emitent(a):
|text]|




Referinta exacta a
documentatiei:

|text]|
E. Standarde de protectie a mediului

Operatorul economic este in mdsura sa furnizeze
certificate emise de organisme independente prin
care se atestd faptul cd operatorul economic

4E.1 y . N 1Da
respectd standardele de protectie a mediului,
conform cerintelor stabilite in anuntul de
participare si in documentatia de atribuire?

Adresa de internet:
. - .| Autoritatea sau
Informatiile privind standardele de protectia .
o . o ) ... | organismul

mediului, sunt disponibile gratuit pentru autoritatl, . <

4E.2 . y : - y . . | emitent(a):
dintr-o baza de date nationala? Daca da, specificati ftext]

informatia care ar permite verificarea. Nu

Referinta exacta a
documentatiei:
|text]

F. Permiterea controalelor

4F.1

Operatorul economic permite efectuarea
verificarilor de catre autoritatea/entitatea
contractanta referitor la capacitatile economice si
financiare, de productie sau tehnice privind
executarea viitorului contract de achizitie publica?

1Da

Capitolul V. Indicatii generale pentru criteriile de calificare si selectie

Compartimentul se completeaza de catre autoritatealentitatea contractanta (coloana
nr.2) si operatorii economici (coloana nr.3).

Cod pozitie

Continutul cerintelor

Raspuns

1

2

3

A. indeplinirea tuturor criteriilor de selectie impuse

S5A.1

Operatorul economic este in masura sa furnizeze in
Sistemul informational automatizat ,,Registrul de stat
al achizitiilor publice” sau prin mijloace electronice,
sau daca e cazul, pe suport de hartie autoritatii
contractante: formularele, certificatele, avizele si alte
documente indicate de catre autoritatea/entitatea
contractantd 1n anuntul de participare si in
documentatia de atribuire?

Termen de 3 zile lucratoare de la solicitare.

Nota. Numarul de zile se indica de catre autoritatea
contractanta tindand cont de cantitatea si caracterul

"1Da




documentelor solicitate.

Informatiile care sd 1i permitd autoritatii/entitatii | Adresa de internet:
contractante sa obtind documentele indicate in anuntul de [text]

participare si in documentatia de atribuire, sunt [Autoritateasau
organismul emitent(d):

S5A.2 disponibile gratuit si direct prin accesarea unei baze de | oy
date nationale in orice stat? Daca da, specificali [Referina cxacta a
informatia care ar permite verificarea. documentatiei:
Nu. |text|

Capitolul VI. Preselectia candidatilor pentru procedura de atribuire a
contractului de achizitie publica

Compartimentul se solicita de catre autoritatea contractantda doar in cadrul
procedurilor de achizifie publica: licitatia restransa, negociere, dialog competitiv §i
parteneriatul pentru inovare.

pgchie Continutul cerintelor Raspuns
1 2 3

A. iIndeplinirea tuturor criteriilor de selectie impuse

Operatorul economic/candidatul indeplineste criteriile de selectie
6A.1 stabilite de catre autoritatea contractantd in anuntul de participare si in | [1Da “INu
documentatia de atribuire.

Operatorul economic/candidatul dispune si este in masura sa furnizeze

in Sistemul informational automatizat ,,Registrul de stat al achizitiilor
publice” sau prin mijloace electronice, sau daca e cazul, pe suport de

6A.2 hartie autoritatii contractante certificate sau alte forme de documente 'Da “Nu

justificative, dupa cum este cerut in anuntul de participare si in

documentatia de atribuire.

Capitolul VII. Declaratii finale

Operatorul economic declara ca informatiile prezentate in capitolele Il — V (dupa caz II-VI) sunt exacte si corect furnizate, cunoscand pe deplin
consecintele cazurilor grave de declaratii false.

Operatorul economic declara in mod oficial, cd poate sa furnizeze la solicitarea autoritatii/entitatii contractante fara intarziere, certificatele si
documentele justificative solicitate, cu exceptia cazului in care autoritatea/entitatea contractanta are posibilitatea de a obtine documentele justificative
in cauza direct prin accesarea unei baze de date relevante, care este disponibild gratuit, cu conditia ca operatorul economic sa fi furnizat informatiile
necesare (adresa de internet, autoritatea sau organismul emitent(d), referinta exactd a documentatiei) care sd 1i permita autoritatii contractante sau
entitatii contractante sa faca acest lucru si se consimte accesul la informatiile mentionate, in cazul in care acest lucru este necesar.

Operatorul economic declara in mod oficial ca este de acord ca

Directia Educatie Tineret si Sport Sectorul Botanica, astfel cum este descrisa in capitolul | sectiunea
A sa obtind acces la documentele justificative privind informatiile pe care le-a furnizat in acest DUAE in
scopul desfasurarii procedurii de achizitie [

ocds-b3wdpl-MD-1692255897423].

Nume: Eugeniu Volontir
Pozitia: Director

Data: 28.08.2023

Locul: mun. Chisinau
Semnatura



https://achizitii.md/ro/organization/idno/1007601010448
https://mtender.gov.md/tenders/ocds-b3wdp1-MD-1692255897423

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

Anexa nr. 13

la Documentatia standard nr.

din [13 29

20

privind dotarile specifice, utilajul si echipamentul necesar pentru indeplinirea
corespunzitoare a contractului

si GARANTIE
Denumirea principalelor utilaje,
Nr. echipamente, mijloace de transport, baze Unitatea
d/o de productie (ateliere, depozite, spatii de de Asigurate de
cazare) si laboratoare propuse de ofertant . . | Asigurate | la terti sau
ca necesare pentru prestarea serviciilor, (::l Tﬁ?t?;i din dotare din alte
rezultate in baza tehnologiilor pe care el seturi) surse
urmeaza sa le adopte
0 1 2 3 4
1.
Microbus 2 Proprii
2 Strunguri pentru reparatia utilajelor 3 Proprii
3 Service Centru dotat cu utilaje pentru 1 Propriu
reparatia componentelor HORECA

Compania SRL TEHNO FOOD comercializeaza solutii complete de
echipamente si utilaje pentru sectorul HoReCa in Republica Moldova.

Punem la dispozitia clientilor nostri serviciile de consultanta, proiectare si
service pentru: Restaurante, hoteluri, catering, fast-food, pizzerii, covrigarii,

propuse in oferta.

Data completarii 28.08.2023 Cu stima,
Ofertant/candidat

Semnat:

Numele, Prenumele:Volontir Eugeniu In calitate de: Administrator

Ofertantul:SRL TEHNOFOOD Adresa: Mun. Chiginau, str. lon Neculce 1/1 (semnatura

autorizata)

bar, cafenea, supermarket, magazine alimentare, depozitare frigorifica,
benzinarii, cantine si alte unitati de alimentatie publica.

Prin urmare, compania noastra ofera 2 ani garantie la produsele




evotell

EVOLUTIE =

TEHNICA = HORECA

TEHNO FOOD SRL, or.Chisinau, str. lon Neculce nr.1 bl.1 of.47

Telefon: 069099980/079613999, www.evotek.md

Informatii generale despre ofertant

Denumirea operatorul economic SRL TEHNO FOOD
Tara RM
Cod postal MD-2069
Oras/Localitate Chisinau
Adresa juridica Str.lon Neculce 1/1 ap.47
Pagina web evotek.md
Persoana sau persoanele de contact Eugeniu Volontir
Telefon 068301939
Adresa de e-mail tehnofood.sri@gmail.com
Numar unic de identificare
(IDNO/IDNP) 1017600003659
Numarul cod TVA 0507864
Forma organizatorico-juridica a

e e . SRL
activitatii de antreprenoriat
IBAN MD78ML000000002251603373
Banca SA MOLDINDCONBANK
Codul bancii MOLDMD2X

Compania SRL TEHNO FOOD comercializeaza solutii complete de
echipamente si utilaje pentru sectorul HoReCa in Republica Moldova.

Punem la dispozitia clientilor nostri serviciile de consultanta, proiectare si
service pentru: Restaurante, hoteluri, catering, fast-food, pizzerii, covrigarii,
bar, cafenea, supermarket, magazine alimentare, depozitare frigorifica,
benzinarii, cantine si alte unitati de alimentatie publica.

DIRECTOR SRL TEHNO FOOD

EUGENIU VOLONTIR




CAMERA INREGISTRARII DE STAT

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

Denumirea completa: Societatea cu Raspundere Limitati "TEHNO FOOD' .
Denumirea prescurtata: "TEHNO FOOD" S.R.L.
Forma juridica de organizare: Secietate cu rdspundere 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:
. Comert cu ridicarta al altor masini si echipamente
Intermedieri in comertul cu masini, echipamente industriale, nave si avioane
. 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 masinilor si echipamentelor industriale
7. Comert cu ridicata al altor bunuri de uz gospodaresc
8. Comert cu ridicata al aparatelor electrice de uz gospodiresc, al aparatelor de radio si televizoarelor
9. Repararea articolelor de uz personal si gospodiresc n.c.a.
10. Repararea dispozitivelor de uz gospodaresc si a echipamentelor pentru casa si gradina
11. Repararea altor echipamente
12. Repararea mobilei si a furniturilor casnice
13. Repararea magsinilor
14, Intermedieri in comertul cu produse diverse
15. Intermedieri in comertul cu mobil4, 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 fierarie, 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 il
23. Fabricarea utilajelor pentru prelucrarea produselor alimentare, bauturilor si tutunul}i/
Capitalul social: 100 lei, 4
Administrator: VOLONTIR EUGENIU, IDNP 2006047012314/ tel. 068301939
«Asocnat VOL()NTIR OLGA, IDNP 2005049004598, cota 100 l , ce constituie 100%

O e

Prezentul extras este eliberat in temeiul art.34 al Legii ner/’?O XVI din 19 octombrie 2007

privind inregistrarea de stat a persoanelor juridice si a mtrepfhnzatoulor individuali si confirma
: datele din Registrul de stat Ia data de 24.01.2017. ;o

Registrator / /

£

Date cu caracter personal. Detiniitor: [.S. .Camera fnreg



MAXIMA

R200SS/R400SS/R600SS
FR200SS/FR400SS/FR600SS
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BEFORE USING THIS PRODUCT YOU SHOULD READ THIS USER MANUAL PROPERLY
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English
Introduction

Thank you for purchasing this Maxima product. In order to obtain the maximum benefit and use of
this product, please read these instructions completely before attempting to install or use this
product.

Your new Maxima product is manufactured with advanced production techniques. Every product
is inspected before shipment and tested to ensure operator safety and product quality. All
parameters have reached or exceeded the national standard.

The Maxima Refrigerator/Freezer can be used for storing drinks or food at a low temperature, so
the products can be served at a low temperature later on.

At Maxima we are very proud of our products and are completely committed to providing you with
the best products and service possible. Your satisfaction is our number one priority.

We know you will enjoy using this product and Thank You for choosing it. We hope you consider
Maxima for your future equipment purchases.

Table of Contents

Safety regulations 13
Commissioning 15
Operation 16
Cleaning and maintenance 18
Specifications 19
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Discarding 19
Troubleshooting 20
Warranty 21
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Safety regulations

The appliance may only be used for the purpose for which it was intended and designed.
The manufacturer is not liable for any damage caused by incorrect operation and
improper use.

Incorrect operation and improper use of the appliance can seriously damage the
appliance and injure users.

Keep the appliance and electrical plug away from water and any other liquids.

In the unlikely event that the appliance should fall into water, immediately pull the plug
out of the socket and have the appliance checked by a certified technician. Not following
these instructions could give rise to life-threatening situations.

Never try to open the casing of the appliance yourself.

Do not insert any objects in the casing of the appliance.

Do not place the appliance on its side or upside down, even when the appliance needs to
be transported. Do not turn the appliance in an angle of more than 45°.

After transport, let the appliance rest for 4 hours before switching it on.

Transport of the appliance in an angle of more than 45° forfeits the warranty for the
appliance. Doing this is anyway is therefor at your own risk, any costs for problems
occuring will therefor not be covered.

NOTIFICATION! If it is not possible to transport or move it in less than an angle of 45°
then at least make sure you leave the machine in the required position for 24-48 hours
before switching it on and using it. This will still be better for the machine so any gas and
oil that may have moved through the machine can come to rest. This is still at your own
risk and forfeits the warranty.

Do not touch the plug with wet or damp hands.

Regularly check the plug and cord for any damage. When the plug or cord is damaged,
you should have it repaired by a certified repair company.

Do not use the appliance after it has fallen or is damaged in any other way. Have it
checked and repaired by a certified repair company.

Do not try to repair the appliance yourself. This could give rise to life-threatening
situations.

Make sure the cord does not come in contact with sharp or hot objects and keep it away
from open fire. To pull the plug out of the socket, always pull on the plug and not on the
cord.

WARNING! Do not use an extension plug for the plug, but connect the appliance straight
to the socket.
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This appliance is meant to keep your food and drinks cool/frozen.
Never let children close to the appliance without supervision.
Do not use the appliance outside or in bright sunlight.

Always pull the plug out of the socket when the appliance is not being used and before
cleaning it.

Do not place any items or objects on top of the appliance.
The electrical installation must meet the applicable national and local regulations.

WARNING! As long as the plug is in the socket the appliance is connected tot he power
source.

Turn off the appliance before pulling the plug out of the socket.
Never carry the appliance by the cord.

Avoid overloading the appliance.

14



Commissioning

Check to make certain the appliance is not damaged. In case of any damage, contact
your supplier immediately and do NOT use the appliance.

Remove all the packing material.
Place the appliance in the middle of a steady surface and level the appliance.
Make sure the appliance is placed 10CM from every other object or walls.

WARNING! The space is necessary for proper ventilation and for any condensation that
might occur on the sides or back of the appliance.

Make sure the appliance is not placed next to any sources that radiate heat (for example
a heater, stove or oven).

Make sure the temperature in the proximity of the machine is between 5 and 30 degrees.
Other temperatures may cause the cooling capacity to drop or even damage the
appliance.

Position the appliance in such a way that the plug is accessible at all times.

Clean the accessories and the appliance with luke-warm water and a soft cloth before
using it for the first time (use water with a very mild detergent).

When using the cooler, you can change the shelfs to the desired height.

WARNING! Do not use aggressive or caustic detergents. Also do not use any gasoline
holding products or solvents. Make sure no water enters the appliance.

Follow the steps indicated in the next chapter ‘Operation’.
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Operation

Plug the appliance into an earthed socket.

Use the ‘on/off’ switch to start the appliance.

WARNING! Never move the appliance during use.

Use the controle panel at the front of the appliance to set the desired temperature.
On the display you can read the current temperature.

Press the SET button to view the chosen temperature in the display. Press SET again to
return to the current temperature.

If you press SET for 3 seconds you will see the chosen temperature blinking. Press the
arrow up or arrow down button to adjust the chosen temperature. Again press SET to
save the set temperature and return to the current temperature.

The button with the water drops can be used to start the defrost cycle. Press the button
for 6 seconds, the defrost cycle will be started manually this way. Keep in mind this is a
short defrost cycle and freezers still need to be emptied regularly and shut down to
completely defrost all the ice in the machine.

Place the shelfs at the desired height in the cooler. When using a freezer, the shelfs are
not adjustable in height, cause the cooling systems runs through them.

Wait for 2 hours after switching on the appliance before placing products inside the
appliance.

Place products approximately 5 CM from the back and side walls of the appliance, to
prevent freezing of the products and blocking air circulation in the machine.

Do not place any wet boxes/products, or anything of this kind, in the appliance.
NOTIFICATION! We recommend keeping enough space in between products inside the
appliance to keep a proper air circulation. When not following this guideline the cooling

capacity of the appliance cannot be guaranteed as the appliance works with rear wall
cooling and a fan to spread the cool air through the appliance.
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Notification! When you refill the appliance with products, we advise to do this at the end
of the day so the appliance has enough time to cool the products for the next day.

When the appliance is not being used, turn of the appliance by pressing the ‘on/off
switch.

When the appliance will not be used for a longer period, please remove the plug from the
socket.

WARNING! Never place products unprotected on the bottom of the appliance. The
reason for this is that condensation water will be drained at the bottom of the machine.

17



Cleaning and Maintenance

WARNING! Always remove the plug from the socket before any cleaning or maintenance
is being done to the appliance.

Check regularly wether the power cable isn’t damaged. If it is damaged it is forbidden to
use the appliance. The power cable needs to be replaced by the dealer or a certified
electrician.

WARNING! The appliance needs to be cleaned regularly due to hygienic regulations.

Any other maintenance and repairs should only be performed by qualified personnel, and
using genuine parts and accessories.

WARNING! Never let water or other liquids get in contact with the appliance and the
plug.

WARNING! Also make sure no water or other liquids get near the electronics of the
machine.

Clean the accessories and the appliance with luke-warm water and a soft cloth (use
water with a very mild detergent).

NOTIFICATION! Do not forget to clean the doorgasket with luke-warm/warm water, do
not use any detergents or other means in the water. Also dry the door gasket thoroughly
afterwards.

The shelfs can be cleaned with water and a mild detergent.

WARNING! Do not put any accessories in the dishwasher, this can cause damage and
the detergent or other means can be to aggressive.

WARNING! Do not use any aggressive or caustic detergents. Also do not use any
gasoline holding products.

Regularly clean the fan and the cooling unit/system so any dust is removed. This to keep
the cooling system working properly.
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Specifications

Name:

R200 SS/ FR200 SS

R400 SS / FR400 SS

R600 SS / FR600 SS

Power
Requirements:

230V ~50 Hz ~1 Ph

230V ~50 Hz ~1 Ph

230V ~50 Hz ~1 Ph

Rated Power:

150 Watt

190 Watt / 210 Watt

190 Watt / 350 Watt

Outer W600 x L615 x H870 W600 x L615 x H1870 W775 x L735 x H1870 mm
Dimensions: mm mm
Weight: 45KG 69KG 90KG
Volume: 200L (140L) 400L (360L) 600L (570L)
Storage
o Make sure the machine is correctly cleaned before storing it.
e Bundle the cord (not to tight) and tuck it away neatly.
e Store the appliance in a dry and cool place.
Discarding

¢ When discarding the appliance at the end of its useful life, please observe the regulations
and guidelines in force at that time for discarding appliances.
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Troubleshooting

Problem

Cause

Solutions

No Cooling

- Plug not plugged into socket properly
- Power shortage
- Broken temperature controle

- Plug the appliance back in the socket
- Check the power supply
- Contact the supplier

Cooling capacity is
insufficient

- Bad air circulation in or around the
appliance

- Environment temperature is to hot

- Direct sunlight or another heat source
nearby

- To many products in the appliance

- Fan inside the appliance is not working

- Make sure all the appliance has 10cm of free
space on all sides

- Make sure the environment is properly
ventilated

- Remove the appliance from the sunlight or
heat source

- Remove any excess products to create a
better air circulation in the appliance

- Check the fan and make sure it's working and
not blocked

The appliance is
making a lot of noise

- The appliance is touching a different
object

- The appliance is not on a flat surface or
isn’t leveled properly

- The appliance isn’t clean on the inside

- Make sure all the appliance has 10cm of free
space on all sides

- Stabilize the appliance and level it properly.
Make sure it is on a flat surface.

- Regular maintenance and cleaning is needed

Freezing

- The door is open to often or draws false
air

- The appliance hasn’t been defrosted
properly for a while

- Close the door immediately after use and
check the door gasket

- The appliance should be regularly cleaned
and defrosted.

There is a lot of
excess water at the
bottom of the
appliance

- The water drain has been clogged so
excessive water cannot be drained

- The appliance isn’t on a flat surface or
isn’'t leveled properly so the water cannot
run into the drain

- There is to much warm air leaking into the
appliance which causes excessive moisture

- Run something thin through the drain so that
any blockages are being punctured or removed
- Stabilize the appliance and level it properly

- Close the door immediately after use and
check the door gasket
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Warranty

Thank you for using our products, our company will follow related provisions from our "Algemene
Voorwaarden", and provide you services when you can show us the invoice.

We provide 12-month warranty from the date of purchase (invoice date). In the warranty period,
our company is responsible for free parts if there is a device fault or quality problem of spare
parts under correct operation.

The following does not belong to free services:

1.
2.

3.

© N

Damages result from transportation, installation, improper connections.

Component damages caused by failing to provide power and voltage as required in technical
data.

Damages caused by disassembling products, adjust or change the mechanical and electrical
structures without permission.

Damages caused by improper operation, cleaning and maintenance.

Non-man-made damage, such as damages from abnormal voltage, fire, building collapse,
lightning, floods and other natural disasters, and damages from rats and other pests.

Failure in following the manual when operating.

Wearable and expendable parts.

Altered invoice or without invoice.
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MaXima

DELUXE
REFRIGERATOR

MODEL: R 600L GN

SPECIFICATIONS

Power 300 Watt

Connection 230V / 50Hz / 1Phase
Nett Weight 135.0 Kg

Gross Weight 145.0 Kg

Machine Dimensions H2000 x W680 x D810 mm
Packaging Dimensions H2130 x W720 x D840 mm
Packaging Volume 1.29 CBM

Packaging Material Carton Box with Foam

HS Customs Code 84185019

EAN Code 8719324276689

Article Number 09400000

HIGH QUALITY / LOW PRICES

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

Dixell digital temperature controller

Cooling system with fan

Powerful professional refrigerator 600L (537L)
Stainless steel housing

Stainless steel inside (AISI 304)

Luxury finished and including lock
Self-closing door with antibacterial rubber
Inside with rounded corners

Equipped with 3 adjustable shelves 2/1 GN
Dixell digital temperature controller

Static Refrigeration System with fan

LED lighting inside

Refrigerant R290 / CFC free

Equipped with 4 wheels, 2 with brakes
Insulation thickness 60 mm

Temperature - 2 ° to + 8 © Celsius

Stainless steel housing &inside

MAXIMA HOLLAND - NIJVERHEIDSWEG 19F - 3641 RP MIJDRECHT - THE NETHERLANDS - +31 (0) 297 253 969 - INFO@MAXIMAHOLLAND.COM



MAXIMA

R400SN/R600GN/R1200GN
FR400SN/FR600GN/FR1200GN

USER MANUAL
GEBRUIKERSHANDLEIDING

CElx]

BEFORE USING THIS PRODUCT YOU SHOULD READ THIS USER MANUAL PROPERLY
VOOR GEBRUIK DIENT U DEZE GEBRUIKERSHANDLEIDING UITVOERIG TE LEZEN
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English

Introduction

Thank you for purchasing this Maxima product. In order to obtain the maximum benefit and use of
this product, please read these instructions completely before attemptin to install or use this
product.

Your new Maxima product is manufactured with advanced production techniques. Every product
is inspected before shipment and tested to ensure operator safety and product quality. All
parameters have reached or exceeded the national standard.

The Maxima Refrigerator/Freezer can be used for storing drinks or food at a low temperature, so
the products can be served at a low temperature later on.

At Maxima we are very proud of our products and are completely committed to providing you with
the best products and service possible. Your satisfaction is our number one priority.

We know you will enjoy using this product and Thank You for choosing it. We hope you consider
Maxima for your future equipment purchases.

Table of Contents

Safety regulations 13
Commissioning 15
Operation 16
Cleaning and maintenance 18
Specifications 19
Storage 19
Discarding 19
Troubleshooting 20
Warranty 21
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Safety regulations

The appliance may only be used for the purpose for which it was intended and designed.
The manufacturer is not liable for any damage caused by incorrect operation and
improper use.

Incorrect operation and improper use of the appliance can seriously damage the
appliance and injure users.

Keep the appliance and electrical plug away from water and any other liquids.

In the unlikely event that the appliance should fall into water, immediately pull the plug
out of the socket and have the appliance checked by a certified technician. Not following
these instructions could give rise to life-threatening situations.

Never try to open the casing of the appliance yourself.
Do not insert any objects in the casing of the appliance.

Do not place the appliance on its side or upside down, even when the appliance needs to
be transported. Do not turn the appliance in an angle of more than 45°.

After transport, let the appliance rest for 4 hours before switching it on.

Transport of the appliance in an angle of more than 45° forfeits the warranty for the
appliance. Doing this is anyway is therefor at your own risk, any costs for problems
occuring will therefor not be covered.

NOTIFICATION! If it is not possible to transport or move it in less than an angle of 45°
then at least make sure you leave the machine (after transport) in standing position for
24-48 hours before switching it on and using it. This will still be better for the machine so
any gas and oil that may have moved through the machine can come to rest. This is still
at your own risk and forfeits the warranty.

Do not touch the plug with wet or damp hands.

Regularly check the plug and cord for any damage. When the plug or cord is damaged,
you should have it repaired by a certified repair company.

Do not use the appliance after it has fallen or is damaged in any other way. Have it
checked and repaired by a certified repair company.

Do not try to repair the appliance yourself. This could give rise to life-threatening
situations.

Make sure the cord does not come in contact with sharp or hot objects and keep it away
from open fire. To pull the plug out of the socket, always pull on the plug and not on the
cord.

WARNING! Do not use an extension plug for the plug, but connect the appliance straight
to the socket.

13
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This appliance is meant to keep your food and drinks cool/frozen.
Never let children close to the appliance without supervision.
Do not use the appliance outside or in bright sunlight.

Always pull the plug out of the socket when the appliance is not being used and before
cleaning it.

Do not place any items or objects on top of the appliance.
The electrical installation must meet the applicable national and local regulations.

WARNING! As long as the plug is in the socket the appliance is connected tot he power
source.

Turn off the appliance before pulling the plug out of the socket.
Never carry the appliance by the cord.

Avoid overloading the appliance.

14
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Commissioning

Check to make certain the appliance is not damaged. In case of any damage, contact
your supplier immediately and do NOT use the appliance.

Remove all the packing material.

Level the appliance on a steady surface and use the breaks on the wheel to secure the
appliance in place.

Make sure the appliance is placed 10CM from every other object or walls.

WARNING! The space is necessary for proper ventilation and for any condensation that
might occur on the sides or back of the appliance.

Make sure the appliance is not placed next to any sources that radiate heat (for example
a heater, stove or oven).

Make sure the temperature in the proximity of the machine is between 5 and 30 degrees.
Other temperatures may cause the cooling capacity to drop, or even damage the
appliance.

Position the appliance in such a way that the plug is accessible at all times.

Clean the accessories and the appliance with luke-warm water and a soft cloth before
using it for the first time (use water with a very mild detergent).

When using the appliance, you can change the shelfs to the desired height.

WARNING! Do not use aggressive or caustic detergents. Also do not use any gasoline
holding products or solvents. Make sure no water enters the appliance.

Follow the steps indicated in the next chapter ‘Operation’.

15



Operation

Plug the appliance into an earthed socket.

Use the ‘on/off’ switch to start the appliance.

WARNING! Never move the appliance during use.
Use the controle panel at the front of the appliance to set the desired temperature.
On the display you can read the current temperature.

Press the SET button to view the chosen temperature in the display. Press SET again to
return to the current temperature.

If you press SET for 3 seconds you will see the chosen temperature blinking. Press the
arrow up or arrow down button to adjust the chosen temperature. Again press SET to
save the set temperature and return to the current temperature.

The button with the water drops can be used to start the defrost cycle. Press the button
for 6 seconds, the defrost cycle will be started manually this way. Keep in mind this is a
short defrost cycle and freezers still need to be emptied regularly and shut down to
completely defrost all the ice in the machine.

Wait for 2 hours after switching on the appliance before placing products inside the
appliance.

Place products approximately 5 CM from the back and side walls of the appliance, to
prevent freezing of the products and blocking air circulation in the machine.

Do not place any wet boxes/products, or anything of this kind, in the appliance.

NOTIFICATION! We recommend keeping enough space in between products inside the
appliance to keep a proper air circulation. When not following this guideline the cooling
capacity of the appliance cannot be guaranteed as the appliance works with a cooling
system with fan in the top of the appliance.

16



Notification! When you refill the appliance with products, we advise to do this at the end

of the day so the appliance has enough time to cool the products for the next day.

When the appliance is not being used, turn of the appliance by pressing the ‘on/off’
switch.

When the appliance will not be used for a longer period, please remove the plug from the
socket.

WARNING! Never place products unprotected on the bottom of the appliance. The
reason for this is that condensation water will be drained at the bottom of the machine.

17



ins S

Cleaning and Maintenance

WARNING! Always remove the plug from the socket before any cleaning or maintenance
is being done to the appliance.

Check regularly wether the power cable isn’t damaged. If it is damaged it is forbidden to
use the appliance. The power cable needs to be replaced by the dealer or a certified
electrician.

WARNING! The appliance needs to be cleaned regularly due to hygienic regulations.

Any other maintenance and repairs should only be performed by qualified personnel, and
using genuine parts and accessories.

WARNING! Never try to repair the appliance yourself.

WARNING! Never let water or other liquids get in contact with the appliance and the
plug.

WARNING! Also make sure no water or other liquids get near the electronics of the
machine.

Clean the accessories and the appliance with luke-warm water and a soft cloth (use
water with a very mild detergent).

NOTIFICATION! Do not forget to clean the doorgasket with luke-warm/warm water, do
not use any detergents or other means in the water. Also dry the door gasket thoroughly
afterwards.

The shelfs can be cleaned with water and a mild detergent.

WARNING! Do not put any accessories in the dishwasher, this can cause damage and
the detergent or other means can be to aggressive.

WARNING! Do not use any aggressive or caustic detergents. Also do not use any
gasoline holding products.

Regularly clean the fan and the cooling unit/system so any dust is removed. This to keep
the cooling system working properly.
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Specifications

Name: R400 SN / FR400 SN R600 GN / FR600 GN R1200 GN / FR1200 GN

Power 230V ~50Hz ~1 Ph 230V ~50Hz ~1 Ph 230V ~50 Hz ~1 Ph

Requirements:

Rated Power: 300 Watt / 600 Watt 300 Watt / 600 Watt 600 Watt / 700 Watt

Outer W680 x L700 x H2000 W680 x L810 x H2000 W1340 x L810 x H2000

Dimensions: mm mm mm

Weight: 130KG 135KG 180KG

Volume: 400L (429L) 600L (537L) 1200L (1173L)
Storage

¢ Make sure the machine is correctly cleaned before storing it.
e Bundle the cord (not to tight) and tuck it away neatly.

e Store the appliance in a dry and cool place.

Discarding

e When discarding the appliance at the end of its useful life, please observe the regulations
and guidelines in force at that time for discarding appliances.
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Troubleshooting

9

Problem

Cause

Solutions

No Cooling

- Plug not plugged into socket properly
- Power shortage
- Broken temperature controle

- Plug the appliance back in the socket
- Check the power supply
- Contact the supplier

Cooling capacity is
insufficient

- Bad air circulation in or around the
appliance

- Environment temperature is to hot

- Direct sunlight or another heat source
nearby

- To many products in the appliance

- Fan inside the appliance is not working

- Make sure all the appliance has 10cm of free
space on all sides

- Make sure the environment is properly
ventilated

- Remove the appliance from the sunlight or
heat source

- Remove any excess products to create a
better air circulation in the appliance

- Check the fan and make sure it's working and
not blocked

The appliance is
making a lot of noise

- The appliance is touching a different
object

- The appliance is not on a flat surface or
isn’'t leveled properly

- The appliance isn’t clean on the inside

- Make sure all the appliance has 10cm of free
space on all sides

- Stabilize the appliance and level it properly.
Make sure it is on a flat surface.

- Regular maintenance and cleaning is needed

Freezing

- The door is open to often or draws false
air

- The appliance hasn’t been defrosted
properly for a while

- Close the door immediately after use and
check the door gasket

- The appliance should be regularly cleaned
and defrosted.

There is a lot of
excess water at the
bottom of the
appliance

- The water drain has been clogged so
excessive water cannot be drained

- The appliance isn’t on a flat surface or
isn’'t leveled properly so the water cannot
run into the drain

- There is to much warm air leaking into the
appliance which causes excessive moisture

- Run something thin through the drain so that
any blockages are being punctured or removed
- Stabilize the appliance and level it properly

- Close the door immediately after use and
check the door gasket
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Warranty

Thank you for using our products, our company will follow related provisions from our "Algemene
Voorwaarden", and provide you services when you can show us the invoice.

We provide 12-month warranty from the date of purchase (invoice date). In the warranty period,
our company is responsible for free parts if there is a device fault or quality problem of spare
parts under correct operation.

The following does not belong to free services:

1.
2.

3.

© N

Damages result from transportation, installation, improper connections.

Component damages caused by failing to provide power and voltage as required in technical
data.

Damages caused by disassembling products, adjust or change the mechanical and electrical
structures without permission.

Damages caused by improper operation, cleaning and maintenance.

Non-man-made damage, such as damages from abnormal voltage, fire, building collapse,
lightning, floods and other natural disasters, and damages from rats and other pests.

Failure in following the manual when operating.

Wearable and expendable parts.

Altered invoice or without invoice.

21



MaXima

REFRIGERATOR

MODEL: R 600L WHITE

SPECIFICATIONS

Power 190 Watt

Connection 230V / 50Hz / 1Phase
Nett Weight 90.0 Kg

Gross Weight 120.0 Kg

Machine Dimensions H1870 x W775 x D735 mm
Packaging Dimensions H2030 x W780 x D820 mm
Packaging Volume 1.3 CBM

Packaging Material Carton Box with Foam

HS Customs Code 84185019

EAN Code 8719324276580

Article Number 09400145

HIGH QUALITY / LOW PRICES

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

Dixell digital temperature controller

Cooling system with fan

Size refrigerator 600L (570L)
White coated metal exterior with plastic interior
Standard including lock

Equipped with 4 adjustable shelves
Dixell digital temperature controller
Static Refrigeration System with fan
Zanussi compressor

Refrigerant R290 / CFC free
Adjustable feet

Insulation thickness 50 mm
Temperature O ° to + 10 © Celsius

White coated metal exterior
with plastic interior

MAXIMA HOLLAND - NIJVERHEIDSWEG 19F - 3641 RP MIJDRECHT - THE NETHERLANDS - +31 (0) 297 253 969 - INFO@MAXIMAHOLLAND.COM



Elektrikli Doner Konveksiyonlu Firinlar
Electric Convection Rotary Ovens ~—

Firinlar
Ovens

Q

Touch Screen

Kod Uriin Adi Ebatlar Agirhk | Net Giig LETEH
Code Description Dimension Weight | Net [ Power Capacity
(kg) (m?) (kw)

axhbxc(mm) (tray)

Paslanmaz Daéner Konveksiyonlu Firin

Stainless Steel Convection Rotary Oven 330x1160x2e34 4el 258 265

EMP.EDKF-10 10x(40x60)

Daner Konveksiyonlu Firin Boyali Panel

Convection Rotary Oven Painted Panel 2SO &/ e g

EMP.EDKF-10-B 10x(40x60)

=
Iv)
L2
cg
=
o O

TEKNIK OZELLIKLER

- 7 ing renkli LCD ekran kontral paneli.

- 10x(40x60) tava kapasitesi.

- Ayarlanabilir pisirme siiresi.

- 0/300 °C arasinda ayarlanabilir pisirme sicaklig
ve dijital gdstergesi, 360 °C lik limit termostat.

- Donerli sistem sayesinde tiim tavalarda ve tavalarin
her bdlgesinde esit pisirme imkan.

- Ayarlanabilir hava kanallari ile esit isi kanallari.
- Kaset sistemi ile yiiksek yogunlukta buhar elde
edebilme imkani.

- Yuiksek verimli elektrik rezistanslari ile minimum
maliyetli pisirme.

- Halojenli aydinlatma dzelligi

- Standart fermantasyon kabini ve davlumbaz.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorli kapi sistemi.

- Paslanmaz celik gdvde.

MAYALANDIRMA KABINi

- 12x(40x60) tava kapasitesi.
- 4 kW elektrik giici.

- Paslanmaz celik gdvde.

EMP.EDKF-10 / EMP.EDKF-10-B
- Elektrik Girisi: 400V AC 3N PE
- Kablo Kesiti (mm?): 5x6

232 | www.empero.com.tr

TECHNICIAL SPECIFICATIONS

- 7 inch touch screen LCD control panel.

- 10x(40x60) tray capacity.

- Adjustable cooking time.

- Adjustable cooking temperature between 0/300 °C
- Safety thermastat for overheating protection 360 °C
- Provide homogenic cooking due to rotary system.
- Homogenic heating due to adjustable air system.
- Casette system provides high density evapurotion.
- Due to high efficiency resistance.

- Halogenic lighting.

- Equipped with proofing cabinet and hood.

- Easy-access interior glass in order to provide
cleanning.

- Door switch system.

- Stainless steel body.

FERMANTATION CABINET
- 12x(40x60) tray capacity.
- 4 kW electric power.
- Stainless steel body.

EMP.EDKF-10 / EMP.EDKF-10-B
- Electric Input: 400V AC 3N PE
- Cable Cross Section (mm?): 5x6
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Touch Screen

Gazh Doner Konveksiyonlu Firinlar
Gas Convection Ratary Ovens

Firinlar

Ovens

O

Kod Uriin Adi Ebatlar Agirhk § Net Giig Kapasite
Code Description Dimension Weight | Net f Power | Capacity
axbxc(mm) (kg) (m3) (kw) (fray)

Paslanmaz Déner Konveksiyonlu Firin

RS Stainless Steel Convection Rotary Oven

990x1160x2254 427 258  46.43 10x(40x60)

Daner Konveksiyonlu Firin Boyali Panel

EMP.GDKF-10-B Convection Rotary Oven Painted Panel

990x1160x2254 427 258 46.43 10x(40x60)

TEKNiK OZELLIKLER

- 7 in¢ renkli LCD ekran kontrol paneli.

- LPG ve Dogalgaz ile calisabilme dzelligi.

- 10x(40x60) tava kapasitesi.

- Ayarlanabilir pisirme siiresi.

- 0/300 °C arasinda ayarlanabilir pisirme sicakligi
ve dijital gdstergesi, 360 °C lik limit termostat.

- Donerli sistem sayesinde tiim favalarda ve tavalarin
her bdlgesinde esit pisirme imkani.

- Ayarlanabilir hava kanallari ile esit isi kanallari.
- Kaset sistemi ile yiiksek yogunlukta buhar elde
edebilme imkanu.

- Yiiksek verimli elektrik rezistanslari ile minimum
maliyetli pisirme.

- Halojenli aydinlatma dzelligi

- Standart fermantasyon kahini ve davlumbaz.

- Kolay temizlik imkani saglayan acilabilir ic cam.
- Sensorlii kapi sistemi.

- Paslanmaz celik gdvde.

MAYALANDIRMA KABINi

- 12x(40x60) tava kapasitesi.
- 4 kW elektrik giicd.

- Paslanmaz celik gdvde.

EMP.GDKF-10 / EMP.GDKF-10-B
- Gaz Tuketim Degeri (ng): 4,90 m*/h
- Gaz Tiiketim Degeri (Ipg): 3,65 kg/h

TECHNICIAL SPECIFICATIONS

- 7 inch touch screen LCD control panel.

- LPG or Natural gas.

- 10x(40x60) fray capacity.

- Adjustable cooking time.

- Adjustable cooking temperature between 0/300 °C
- Safety thermostat for overheating protection 360 °C
- Provide homogenic cooking due to rotary system.
- Homogenic heating due to adjustable air system.
- Casette system provides high density evapuration.
- Due to high efficiency resistance.

- Halogenic lighting.

- Equipped with proofing cabinet and hood.

- Easy-access interior glass in order fo provide
cleanning.

- Door switch system.

- Stainless steel body.

FERMANTATION CABINET
- 12x(40x60) tray capacity.
- 4 kW electric power.
- Stainless steel body.

EMP.GDKF-10 / EMP.GDKF-10-B
- Gas Consumption (ng): 4,90 m*/h
- Gas Consumption (Ipg): 3,65 kg/h

233 | www.empero.com.tr
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030mepe3ameﬂbna}1 Mmamwiuna

IHACIIOPT

OBOILIEPE3KA
Mopgeans: HKN-FNT




2 Oeowepes’ameﬂbnaﬂ mauwiuna

BBEAEHUE
YBAKAEMBIE I'OCIIOAA!

Bor npuobpenu mpodeccronanbHoe obopymoBanue. IIpexae yem Bbl mpucTymute K paboTe ¢ HUM,
00513aTeNIbHO 03HAKOMBTECH C HACTOSIIMM [lacopToM.

HOMHI/ITG, 4YTO, BBIIMIOJIHAA BCC YKa3aHUs, U3JIOKCHHBIC B HACTOAIICM HacnopTe, BeI TeM camMbIM MIpoOJINTE
CPOK 3KCILTyaTalluy 000PYAOBaHUS U H30SKHUTE TPaBM 00CITYKMBAIOIIETO IIEPCOHAIA.

MpbI HajieeMcs, UTO HAIIM PEKOMEHIAIMK MaKCUMallbHO 00sieryat Bam paboty ¢ 00opyioBaHuem.

HA3HAYEHHUE

O0opynoBaHue MpeAHA3HAUCHO JJIs HAaTUPAHUs ChIpa M OBOIIEH, a TAaKXKe JIS Hape3aHHs ChIPBIX U BAPEHBIX

OBOIIIEH TOMTHKAaMH, COJIOMKOM, KyOUKaMH pa3IMaHOro pazMepa.

TEXHUYECKHUE XAPAKTEPUCTUKH

Mopneans HKN-ENT

Onucanue Hacronenas

I'aGapuTHBIE pa3Mepbl, MM 600x240x590
Oo0mme JaHHBbIE YeranoBounasi MOIIHOCTE, KBT 0,55

IMapamMeTpbl JIEKTPOCETH 220/50/1

Marepuan kopmyca Hepx.crainb/amoMiuHuN

Tun mammHbI Haxnonnas

Tun 3arpy3ku Pyunas

Yacrora BpalieHusl IBUraTeisi, 00/MIUH 270
XapakTepucTHKH

I[Ipon3BoaUTEIBLHOCTD, KI/4 100 —300

Pexxum padorbl IToBTOPHO-KPAaTKOBPEMEHHBIH

MaxcumaibHas VINTeJIbHOCTh pagoyero 10

LHUKJI2, MUH

KOMILVIEKTAIIUA

OBoriepe3aTenpHas MalllvHa 1 wr.

Kommutext pexynmx miactud (5 mrT.):

JIOMTHUKH 2 MM 1 wr.
JIOMTUKHU 4 MM 1 wr.
TepKa 3 MM 1 wr.
TepKa 4 Mm 1 wr.
TepKa 7 MM 1 wr.
[TecTuk muacTMaccoBbIi 1 wr.
JHuck-cOpaceiBaTeNb MIaCTMACCOBBIN 1 mT.

[Tacnopt 1 mT.



OsouiepesamenvHas Maumuna 3

HOPAAOK PABOTbI
OPTAHBI YIIPABJIEHUS

M)

Cwm.puc.1. Opransl yrpaBieHUs] HAXOISTCS HA MIPABO CTOPOHE KOpITyca (eciM CMOTPETh Ha 000py10BaHNE

criepen):
e 3enenas kHonka «I[TYCK» (1) BKITIIOUEHHE 000PYI0BaHHS;
e kpacHas kHonka «KOCTAHOB» (O) BBHIKITIOYEHUE 000PYA0BaHUS.

SAIIIUTHBIE CUCTEMBI

)

Cwm.puc.2. O0opyqoBaHHE OCHAIIEHO IBYMS 3aIIMTHBIMA MHKPOBBIKIIOYATEISIMU (YKa3aHbI CTPEIKaMH).
MHUKpOBBIKITIOYATENh Ha KPBIMIKE OTKIIOYaeT OOOPYZOBaHWE NPH OTKPHIBAHUM KPBIMIKK JUIS JOCTyNa K
pexymeld miacTuHe. MUKPOBBIKIIOUATENb HA phlUare-TOJNKaTelIe OTKI0YAeT OOOpYHAOBaHWE TPH TTOTHITHH
pBIYara-ToJIKATENs IS 3arpy3KH MPOIYKTA.

IHEPE/ IIEPBbIM BK/IIOYEHHUEM

1. Ouucrure 060pynOBaHHE B COOTBETCTBUH C HHCTPYKUMAMH pazzena «OO0cIyKUBaHUE U YXOI».

CBOPKA OBOPYJAOBAHMUA

OTtkpbiBanue KpbIukH (3) YcranoBka pexyuneii niiacTuabi (4)



4 Oeowepe3ameﬂ bHaA mauiuna

1. Cwm.puc.3. OTBepHHTE IPOTHB YaCOBOH CTPEIKH (PUKCATOP, PACIOIOKEHHBIH B IEpeTHEeH YaCTH KPBIIIKH, 1
OTKPOKTE KPBIIIKY.

2. Cwm.puc.4. HagenpTe Ha Baj IBUraTens CHavaja MJIACTMACCOBBIN IMCK-COpAchIBATENb, 3aT€M — PEXYILYIO
MJIaCTHHY.

Hape3zanue kyOuKamMu W coJ0MKON sl kaprodens-¢ppu. J[ns 3Toil Lenu HCHONb3yeTcs pexyas

pelIeTka U COOTBETCTBYIONIAs IUIACTHHA JUI Hape3aHHs JoMTHkaMu. CHaualla Ha Baj JABUIaTeNs CIELyeT
HAJETh PEXYIIYIO PEIIETKY, 3aTeM — IUTACTHHY ISl Hape3aHUs JIOMTHKaAMH.

3. 3akpoiiTe KpHIIIKY U 3aBEpHUTE (PUKCATOP IO YACOBOH CTpEJIKE.
Ecau kpblmka He 3akpbiTa U (GUKCATOP He 3aBEPHYT, TO 3AIUTHHIA MHUKPOBBIKJIIOYATEIb He

MO3BOJIMT BKJIIOYUTDH ABUTATEC/Ib.

BKJIFOYEHUME OBOPYJIOBAHUS

1. TloaroroBbTe OBOIIHU (BBIMOWTE, OYMCTUTE, MPU HEOOXOJUMOCTH HAPSIKBTE KYCKaMHU).

2. Y0eautech B TOM, UTO MalllMHA COOpaHa, KPBIIIKA 3aKpbiTa U 3aKpervieHa (ukcaropom. [loacraBeTe mon
pa3rpy304HOE OTBEPCTHE KPBINIKA TOMXOMANIYI0 €MKOCTh. BKIIOUHTE TWTAaHWE TMPHU TOMOIIH
ABTOMATHUYECKOTO BBIKITIOUATEIS.

3. TlogHUMHTE pPBIYAr-TOJIKATEb, 3aIPY3UTE MPOIYKT B OTBEPCTUE M OIYCTHTE PhlYar-TONKaTe b,

Cwm.puc.5. IpaBoii pykoit HaxmuTe 3e1eHy0 KHONKY «IIYCK». JIeBoil pykoi Ha)KMMaWTe Ha TOJIKATENb
JUTSI TIOZAYH TIPOTYKTA K PEKYIICH IIIacTHHE.

Bo m30e:xxanue MmEeperpy3sKu 060py2103alms1 U BbIXOJAa €ro U3 CTPOA HAXKMM Ha TOJKATEC/Ib T0J/IKCH

ObITH PAaBHOMEPHBIM U HE CJIMINIKOM CUJIbHBIM.

(®)

5. llomHmmuTe pBHIYAr-TOJIKATENb M 3arpy3UTe B OTBEPCTHE CIEAYIOILYI0 HOPLHUI0 mponykra. OmycTure
prraartonkarens. OOopygoBaHHE aBTOMATHUECKHU BKIIOuUTcA. [loBTOpsiiTe mpoxeaypy [0 TeX HOp, MOKa
BECh IIPOIYKT He OyJer mepepaboTaH.

6. Kppimka ocHamieHa IByMSl 3arpy304HBIMH OTBEpCTHSMH. bombiioe oTBepcTHE, OCHALIEHHOE PhIYaroM-
TOJKaTeJdeM, NpPeAHA3HAuYeHO Ul IepepadoTKM KpynHbIX oBolued. Llunuaapuueckoe orBepcrue,
OCHAILEHHOE IUIACTMACCOBBIM IIECTUKOM, NPEAHA3HAYEHO AJsl mepepaOOTKU AJMHHBIX TOHKHX OBOLIEH
(MOpPKOBB, OTYPIIBI U T.II.).

IIpu padote ¢ 0AHOM pexkyuieil IACTHHOH NPOAYKT MOKHO 3arpPy:KaTh B 002 OTBEPCTHS.
IIpu pabore ¢ pexylieil IVIACTHHON W PpelIeTKOH (Hape3aHHe COJIOMKOW M KyOMKaMM) HPOAYKT

cjleyeT 3arpyKaTh B TO OTBepcTHE, 10 KOTOPbIM HAXOAATCS J1e3BUS PelleTKH.

BBIKJIFOYEHUE OBOPYJIOBAHUSA
1. Haxwmure kpacnyro kHonky «OCTAHOBY.

2. OTKIIOUNTE MUTAHUE Ipu NMNOMOIIM aBTOMATHYCCKOI'O0 BBIKJIIOYATCIIA.
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CHSTHUE U 3AMEHA PEXYIIUX IIVIACTUH

OtBepHUTE PUKCATOP U OTKPOWUTE KPHIIIKY.

CMm.puc.6. [ToBepHHUTE pEXYIIyIO IIACTHHY IMPOTHUB YaCOBOM CTpenkud. HakpoilTe JIe3BUS MOIXOISAIIIM
MaTepHuaoM (pe3rnHa, TKaHb U T.II.), IPUIIOJHUMHTE IJTACTHHY 3a Kpasi 00eMMHU PyKaMH U CHUMHUTE €e.

[Ipu cHsATHM pelIeTKU TS Hape3aHUs COJIOMKOW MJIM KyOMKaMM BpalaTh PEIICTKY He cienyer. BeiHbTe ee
13 rue3jia ABUKCHUEM BBEPX.

YcTaHOBUTE CMEHHYIO TJIACTHHY, 3aKPOWTE KPBIIIKY U 3aBepHUTE (PUKCATOP.

OBCJIY’ KUBAHUE U YXO/

Bce paﬁon mo OﬁcﬂymI/IBaHI/IlO BBINNOJIHAKOTCA HA 060py21013amm, OTKJIIOYCHHOM OT 3JICKTPOCETH.

He A0IMYyCKAeTCHA MCMOJb30BaATh AJIA OYMCTKH OﬁOpy}IOBaHHﬂ aﬁpa:mBm)Ie MaTepuadabl, KOJIOIINEC U

PeXKYHINEC MPEIMETDHI, arPECCUBHLIC XJI0OPCOACPKAIINE YUCTALIIME CPEACTBA, 66]!3](“{, KHUCJO0TBI, IICJI0YN U

pacTBOpHUTENH.

1.

2.

3.

He A0IYCKAE€TCHA MBITh CbEMHBIC Y3J1bI oﬁopyuosaﬂnﬂ B ﬂOCYI[OMOQ‘l]—[Oﬁ MalIuHe.

EsKeIHeBHO 10 OKOHYAHHUH PAdOThI:

BrIMoiiTe cheMHBIE Y37l OBOIEPE3aTEbHON MAIIUHBI (ITECTUK, PEXYIINE TUIACTHHBI, JUCK-COPACHIBATENb)

IO/ CTPYEH TEIION BOABI U MPOCYLLIUTE.

()

Cwm.puc.7. OTKpoiiTe KPBIIIKY, OTBEIUTE e¢ OOKOBBIE (PMKCATOPHI B CTOPOHBI M CHUMHUTE €e. BriMmoiiTe
KPBIIIKY ITOJT CTPYEH TEIION BOJBI M MTPOCYIINTE.

[Iporpure xopmyc 000pyIOBaHUSI YUCTOW BJIaKHOH T'yOKOH MM TKaHbIO M BBITpUTE Hacyxo. OcoOeHHO
TIIATENBHO CIIeIyeT OYMINATh THE30 ISl YCTAHOBKM PEXYIIMX IUTACTHH M B JBUTATENs. B mpoTuBHOM
Cllydae yCTaHOBKA PEXKYIIHMX IUTACTHH B pabodee MoIoKeHue OyeT 3aTpyaHeHa.

Eciu oOopyaoBanne He OyaeT HCHOJb30BAThCSI B TedeHHe [JIUTEJbHOI0 BpeMeHM (BBIXOJHBIE,

KaHUKYJIbI U T.II.), He00X0AMMO OTKJIIYHTH €ro 0T SJIEKTPOCETU U THHATCJIBbHO OYUCTUTD.
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TEXHUKA BE3OITACHOCTHU

1.

10.
11.

12.

13.
14.
15.
16.
17.
18.

YcraHoBka ~ 00OpymOBaHUS W TOJKIFOYEHUE K DJIGKTPOCETH  OCYINECTBISACTCS  TOJBKO
KBUTA()UITUPOBAHHBIMHU CIICIIUATTHCTAMHU.

O6opynoBaHHEe OCHAIIEHO JJCKTPHUYECKUM KalelaeM, KOTOPBId JOIKEH OBITh TPUCOSITUHEH K
WHIUBUIYAIbHOMY aBTOMATHYE€CKOMY BBIKIIOYATEII0. JIJI1 MOAKIIOYSHHUS OAHO(PA3HOTO O00OPYIOBAHHMS
JIOJKHA MCIOIBb30BAThCS TPEXIPOBOHAS CXEMa C 3a3eMJICHHEM.

O0opynoBaHue JTOJHKHO OBITh YCTAHOBJICHO Ha YCTOWYMBOW mojcTaBke Bbicoror 800 — 900 MM ¢ poBHOI
TOPU30HTAIBHOW MOBEPXHOCTHIO. [loBEpXHOCTh JOMmKHA OBITh cyxoi W uucToi. [loacTaBka nOMMKHA
BBIZICPIKMBATh BEC 000PYIOBAHUSI.

O0opynoBaHue J0DKHO OBITh YCTAHOBJICHO BAAJIU OT HCTOYHUKOB TEIJIa, MOCYHBIX BaHH, BOJIOIPOBOIHBIX
KpPaHOB M T.II.

Crnenure 3a TeM, YTOOBI DJIEKTPUYECKUN KaOeldb HE CBEIIMBAJICS 4Yepe3 Kpall MOACTaBKM W HE Kacalcs
MpeAMETOB C OCTpbIMH KpasMu. He craBbTe Ha Kabelb IOCTOPOHHHE IMPEAMETHL. OKCIUTyaTalus
000py/IOBaHHS C MTOBPEKIACHHBIM JJIEKTPUUECKIM KaOeleM He JIOMYCKaeTCsl.

O0opynoBaHue MpeaHa3HauYeHO JJIs HaTUPaHUs ChIpa U OBOIIEH, a TaKXKe U1 Hape3aHUs ChIPHIX U BapEHBIX
oBoileil. He nomyckaercs ucmnons3o0Bath 000pyIoBaHKEe HE MO0 HA3HAYCHHIO.

He nomyckaercs ucmons30BaTh 000pyI0BaHHE JIJTsl HAPE3aHHS 3aMOPOKEHHBIX MPOITYKTOB.

[Tpu pabote ¢ obopymoBaHWEM PEKOMEHJyeTCsl HOCUTh CIelHaIbHyI0 padouyro ofexay. He momyckaercs
HOCUTH CBOOOJIHYIO OASKIY, IIap(bl, MEHHbIC IIATKH, TAJICTYKH, APAroleHHOCTH U T.I. PykaBa JO/DKHBI
OBITH 3aCTErHYTHI. BOOCKI TOIDKHBI OBITH 3a0paHbl KOCHIHKOM.

O6opymoBaHrue TMpeaHa3HAYEHO I pPabOTBI TOJBKO B IOBTOPHO-KPATKOBPEMEHHOM PEXUME C
JUTMTEILHOCTRIO pabodero 1ukiia He Oomee 10 MuH. DTO 03HAYaeT, 4TO Mocie KaxAplx 10 MHH pabOTHI
He00XOANMa TEXHOJIOTHYECKasl ay3a MPOIOHKUTEIHHOCThIO He MeHee 10 MuH.

Crenure 3a TeM, YTOOBI JIE3BHSI PSKYITUX TUIACTUH OBLIN BCETIa OCTPHIMH M 0€3 3a3yOpHH.

He nonmyckaercd mojava OBOIIEH K Bpamjaroiiencs pexyined miactuie pykamu. [lonbs3yiTech pbryarom-
TONIKATEIEeM WIIH TTECTHKOM.

He pomyckaercs meperpyxarp MamuHy. HakuM Ha TeCTHK W phIUar-TOJIKaTellb OJDKEH OBITh
PaBHOMEPHBIM U HE CIIUIIKOM CHIIBHBIM.

He nomyckaercs 3acoBBIBaThH B 3aTpy309HYIO HACAIKY PYKH M IIOCTOPOHHHE TIPEAMETHI BO BpeMs paboTEHI.
He nomyckaercst ocTaBisITh BKIIIOUEHHOE 000pyA0BaHHE 0€3 MPUCMOTpa.

3anperiaercs MPOBOAUTH PabOTHI IO OOCTYKUBAHUIO 000PYOBAHHS, HE OTKIIFOUUB €ro OT SJEKTPOCETH.

He nomyckaercst MbITH 000pyI0BaHHE MO MIPSMON CTPyel BOJBI HITU TIOTPYXaTh €r0 B BOLLY.

[Tpu obparieHNy ¢ peKYIMME IUIACTHHAMU CIIEAYET COOMI0AATh OCTOPOKHOCTD, T.K. OHM OY€HB OCTPHIE.

[Ipy BO3HMKHOBEHHMH JFOOBIX HEUCIIPABHOCTEH CleqyeT oOpalaThes K ClIeUaIncTaM CiIy KObl cepBHca.



EBPABUNCKHUN YKOHOMHUUYECKHUI1 COIO3
NEKJAPAIIMS O COOTBETCTBUHA

3ageurtens O0mecTBO ¢ orpanuyeHHo#M oTBeTcTBeHHOCTRIO "COBPEMEHHOE T[TPO®ECCHUOHAJILHOE
OBOPYJIOBAHHE"

MecTo HaxoXKIEHUS U afpec MecTa OCYIIECTBICHUs AeaTensHOCTH: Poccuiickas ®enepanus, Mocksa,
125080, mocce Bonokonamckoe, nom 2, komHarta 104, ocHOBHOM rocyaapCTBEHHBIN perucTpalHOHHEBIH
Homep: 1147746113316, nomep Tenedona: +74952340035, agpec s1neKrpoHHOM mouTel: info@mp-equip.ru
B auue ['enepansHoro aupekropa YibsHosa Minbu Hukonaepuua

3asBasieT, 4To OGopynoBaHKe TEXHOIOTHYECKOE VIS IPeNPHSTHI TOPrOBIIH, 0OLIECTBEHHOTO MHTAHHS U
nuiebnokoB: Mukcepsl, GlieHiepsl, BCIICHHBATEH 1Sl MOJIOKA, H3MEJIBYUTENHN JIBAA, KOPEMOIIKH,
COKOBBDKMMAIKH, H3MEJIBYHTENH 0TX0J0B, Toprosoi Mapku «HHURAK AN

msrorosureasb GUANGZHOU WEIKAI CATERING EQUIPMENT CO.LTD , Mecto HaxoxIeHHs H
aJlpec MecTa OCYILUECTBJECHMs JESTEJBHOCTH IO M3rOTOBIEHWIO Tpoaykuuu: No.2, Longzhong Street, Shihu
Village, Taihe Town, Baiyun District, Guangzhou, PRC, Kuraii

[Iponyxuus usrorosyieHa B coorBeTcTBUM ¢ Jlupekruroit 2006/42/EC "Mammine u mexanusmer", 2014/30/EU
"O snexrpomarHuTHOMH coBMectumoctH", 2014/35/EU "HuzkoBonsTHOE 060pynoBaHue"

Kox TH B5J1 EASC 8509400000 CepuliHblii BEITYCK

COOTBETCTBYeT TpeOoBaHHAM

TP TC 004/2011 "O GezonacHocti HU3KOBOJETHOTO 06opynoBanus”, TP TC 020/2011 "DnexrpoMarHuTHast
copmecTuMOCTh TexHuueckux cpezncts”, TP TC 010/2011 "O Ge3onacHocTu MammH 1 o6opyaoBaHus'"
Jleknapanusi 0 COOTBETCTBHH IPHHSITA HA OCHOBAHHH

[Tporokona ucnertanuii Ne 02092-MJI211-2018 ot 01.11.2018 roxa, BerganHoro McneITaTenbHOM
nabopatopueit OOmEcTBO ¢ OrpaHUYEHHOM OTBETCTBEHHOCTRIO "DHUIMA", arrectaT akkpenutauuu POCC
RU.31112.1J10023, cpoxom aeitctBus mo 30.08.2021 roga

Cxema nexnapupoBaHus 11

JonoanuTenbHast HHG OpMaLus

Cpok cinyx0bl yKazaH B pH/IaraeMoH K NpOAYKIIMH TOBApPOCONPOBOAMTENBHOM U/WIIH SKCIUTyaTallMOHHOMH
JOKYMEHTALIMH . -z
Jexapanusi 0 cOOTBeTCTRAN AelcTBHTEILHA ¢ AaThl perucTpauuy no 31.10.2023 BKI0OYHTEIBHO
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MAXIMA
PLANETARY MIXERS

USER MANUAL

GEBRUIKSHANDLEIDING

BEFORE USING THIS PRODUCT YOU SHOULD READ THIS USER MANUAL PROPERLY

ALVORENS U DIT PRODUCT IN GEBRUIK GAAT NEMEN DIENT U EERST AANDACHTIG DEZE
GEBRUIKSHANDLEIDING DOOR TE LEZEN

CelXlx
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Introduction

Thank you for purchasing this Maxima product. To ensure optimal and safe use, please read these instructions
completely before attempting to install or use this product

All Maxima products are manufactured with great care and are CE certified. As a result, our products meet the
legal requirements within the European Union with regard to safety, health and the environment. In addition,
our products are tested and inspected prior to shipment to ensure product quality and safety.

The Maxima mixer range can be used for mixing food products, various types of dough or product fillings. The
machines are safe, stable and easy-to-use. All parts that come in contact with your product are made of stainless
steel or food grade plastics. The machine is supplied with a variety of tools to meet your mixing requirements
and several speeds can be selected to ensure satisfactory results.

At Maxima we are very proud of our products and are completely committed to providing you with the best
products and service possible. Your satisfaction is our number one priority.

We trust you will enjoy using this product and Thank You for choosing Maxima Kitchen Equipment as your
supplier. We hope you will consider Maxima for your future purchases.

NEDERLANDS
Introductie

Bedankt voor het aanschaffen van dit Maxima product. Deze instructies dienen volledig gelezen te worden
voordat u dit product gaat installeren of gebruiken. Op deze manier kunt u optimaal en veilig van dit product
gebruik maken.

Alle Maxima producten worden met grote zorgvuldigheid gefabriceerd en zijn CE gecertificeerd. Onze producten
voldoen hierdoor, onder andere op het gebied van veiligheid, gezondheid en milieu, aan de wettelijke eisen
binnen de Europese Unie. Daarnaast worden onze producten voor verzending getest en geinspecteerd om
productkwaliteit en -veiligheid te kunnen waarborgen.

De Maxima mixer serie kunt u gebruiken voor het mengen en kneden van voedingsmiddelen, zoals verschillende
soorten deeg of productvullingen. De machines zijn veilig, stabiel en gemakkelijk in gebruik. Alle delen die in
contact komen met uw product voedsel zijn gemaakt van RVS of voedselveilige kunststoffen. De machine wordt
geleverd met een verscheidenheid toebehoren om aan al uw eisen te voldoen, daarnaast is het mogelijk
verschillende snelheden te selecteren voor elk gewenst resultaat.

Bij Maxima zijn wij erg trots op onze producten en zijn volledig gecommitteerd om u van de beste producten en
service te voorzien. Uw tevredenheid is onze eerste prioriteit.

We vertrouwen erop dat u dit product met plezier zult gebruiken en bedanken u voor uw keuze in Maxima
Kitchen Equipment als uw leverancier. We hopen dat u Maxima zult overwegen voor uw toekomstige aankopen.

Spangenberg International B.V. — Nijverheidsweg 19F — 3641 RP Mijdrecht — Holland — T. +31 (0) 297 253 969 — F. +31 (0) 297 256 445
info@spangenberg.nl - www.maximaholland.com
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Certification: All Maxima machines are CE certified.

e  Motors: All Maxima mixer motors are designed specifically for heavy duty mixing applications.

e Transmission: All Maxima gears, bearings and shafts are made of precision machined quality steel. The
transmission is lubricated with long lasting grease lubricant to ensure quiet operation and a long life span.

e Controls: All Maxima mixers have a separate start and stop button so that operators can easily stop the
machine in an emergency situation. Also, several speeds can be selected using the speed handle.

Specifications

Name Maxima Planetary Mixer
Model MPM 10 MPM 20 MPM 30 MPM 40 MPM 60
Prc‘:dd“:t 09300160 09300165 09300170 09300175 09300180
Electrical 230V /50 Hz 230V /50 Hz 230V /50 Hz 230V /50 Hz 400V /50 Hz
Input 1 Phase 1 Phase 1 Phase 1 Phase 3 Phase
Power 550 W 750 W 1100 W 1500 W 2000 W
Dimensions H606 x W366 H790 x W440 H760 x W420 H1011 x W630 H1300 x W652
(mm) x D450 x D520 x D545 x D620 x D724
Weight 57 kg 76 kg 80 kg 150 kg 150 kg
BOW.I 10 liters 20 liters 30 liters 40 liters 60 liters
Capacity
Max. Flour Regular: 2.5 kg Regular: 5 kg Regular: 7.5 kg Regular: 10 kg Regular: 15 kg
Capacity Whole grain: 2 kg | Whole grain: 4 kg | Whole grain: 6 kg | Whole grain: 8 kg | Whole grain: 12 kg
Max. Dough Pizza: 5 kg Pizza: 10 kg Pizza: 15 kg Pizza: 20 kg Pizza: 30 kg
Capacity Bread: 4 kg Bread: 8 kg Bread: 12 kg Bread: 16 kg Bread: 24 kg
Mixing
Speeds 110/178 /390 105/180/ 408 110/200/ 420 80/160/310 74 /150/ 288
(RPM)
Stainless Steel Dough Hook Aluminium Dough Hook
Included

Accessories

Stainless Steel Mixing Wing

Stainless Steel Whisk

Aluminium Mixing Wing
Stainless Steel Whisk

Safety Regulations

e The machine may only be used for the purpose for which it was intended and designed. The manufacturer is
not liable for any damage caused by incorrect operation and improper use.

e This machine may only be used for its intended purpose: Mixing food products.

Spangenberg International B.V. — Nijverheidsweg 19F — 3641 RP Mijdrecht — Holland — T. +31 (0) 297 253 969 — F. +31 (0) 297 256 445
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This is a commercial product and must only be used by a trained professional who has read and fully
understands this manual. It must not be used by children or persons with reduced physical, sensory or
mental capabilities

Keep the machine and electrical plug away from water and any other liquids. In the unlikely event that the
machine should fall into water, immediately pull the plug out of the socket and have the machine checked
by a certified technician. Not following these instructions may cause life-threatening situations.

The device is to be used indoors only.

Do not move the appliance while operational.

Do not cover or place objects on top of the appliance when its operating.

Never try to open the casing of the machine yourself.

Do not insert any objects in the casing or openings of the machine.

Do not touch the power plug with wet or damp hands.

Do not use the machine after it has fallen or is damaged in any other way. Have it checked and repaired by a
certified engineer.

Do not try to repair the machine yourself. This may cause life-threatening situations.

Make sure the cord does not come in contact with sharp or hot objects and keep it away from open fire. To
pull the plug out of the socket, always pull on the plug and not on the cord.

Keep the power cable away from operating range. Do not lay over carpets or heat insulation and do not
cover the cable.

Always keep an eye on the machine when in use.

Never put your hands near the moving parts of the machine.

Never let children use professional machines without supervision.

Always pull the power plug out of the socket when the machine is not being used.

ATTENTION! As long as the power plug is in the socket the machine is connected to the power source.

Keep all packaging away from children. Dispose of packaging in accordance to the regulations of local
authorities.

Turn off the machine before pulling the power plug out of the socket.
Never try to move or carry the machine by the power cord.

Do not use any extra devices that are not supplied along with the machine.
Avoid overloading the machine.

Do not place the machine on its side, upside-down or tilt the appliance more than 45° from the vertical. Also
not while the appliance is being transported.

The electrical installation must satisfy the applicable national and local regulations.

Spangenberg International B.V. — Nijverheidsweg 19F — 3641 RP Mijdrecht — Holland — T. +31 (0) 297 253 969 — F. +31 (0) 297 256 445
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First Time Use

e Unpack and inspect your machine immediately after receipt. If there are any latent defects or damages to
the machine then immediately contact the freight carrier as well as your dealer. Save all packaging materials
for inspection by the freight carrier.

e Read this instruction manual completely before attempting to install and operate this product. All
installations and set ups must be done by authorized service agents, your dealer, or Maxima
representatives.

e The machine must be positioned on a flat surface with sufficient space around the machine to allow for easy
access to the machine, and for cleaning and ventilation.

e If your machine is supplied with a factory fitted molded plug then you may plug the unit into a standard
electrical outlet. Make sure that the voltage of the machine and the wall outlet are compatible. If your
machine is not supplied with a factory fitted molded plug then a qualified electrical technician must be
contracted to wire the unit to the power supply.

e  Before using your machine for the first time it is recommended that the exterior of the machine is wiped
down with a damp cloth, and the worksurfaces, attachments or attributes are cleaned using a food safe
cleaning detergent and rinsed with warm water.

e After cleaning, wait for appliance to dry completely and then plug the appliance into the power socket.

e Level and position the machine in such a way that the plug is accessible at all times.

Operation
e  Plug the machine into the main socket.

e  Before switching on the machine, select the desired mixing speed using the speed handle. It is critical to
select an appropriate speed when mixing heavy dough. Only use the lowest speed when mixing heavy
dough.

e ATTENTION! Never overload the machine. When processing heavy dough, do not fill the bowl for more than
50% of its capacity. In case of heavy operation the maximum capacity may even be less. Consult your
supplier in case of doubt.

e Once the speed has been selected, press the start button to activate the mixer. The safety guard must be
closed for the mixer to operate. If the safety guard is open or not closed properly then the mixer will not
start.

e ATTENTION! In order to prolong the life span of the motor and gearbox, it is required that the mixer is
turned off before switching from one speed to another. To change speeds, stop the mixer. You can change
the speed once the mixing attachment has stopped rotating. Select the desired speed using the speed
handle or button and press the start button to reactivate the mixer.

e When mixing light batches it is recommended that the mixer is not used continuously for more than 30
minutes. Allow the machine to cool down for approximately 15 minutes between mixing cycles.

e When mixing heavy batches it is recommended that the mixer is not used continuously for more than 20
minutes. Allow the machine to cool down for approximately 30 minutes between mixing cycles.

e Should the machine not be used for a longer period, please remove the plug from the main socket.
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Safety Features

The mixer is fitted with the following safety features designed to protect the user and machine against injury or
damage:

e Safety Guard: The safety guard must be closed completely in order to operate. If the safety guard is not
closed properly the mixer will not start. Also, if the safety guard is opened during operation the mixer will
switch off automatically. To restart the mixer, the safety guard must be closed again. Never try to put your
hands through the safety guard while the mixer is operational.

e  Bowl Lift — The mixing bowl must be in the fully lifted position in order to operate. If the bowl is not lifted
properly the mixer will not start and if the bowl is lowered during use the mixer will switch off automatically.
To restart the mixer, the bowl must be lifted again. Never try to remove the mixing bowl while the mixer is
operational.

e QOverheat Protection — The motor is fitted with a safety shut off device which will automatically turn off the
machine if the temperature of the motor exceeds the manufacturers recommended operating limits. If this
happens then the machine should be left off for a minimum of 60 minutes in order to allow the motor to
cool down. After the cool down period then the user can continue use of the machine.

e Overload Protection — The machine is fitted with an overload protection switch which will trip if the batch
size being mixed is too heavy. If this happens then reduce the batch size.

Cleaning and Maintenance

e  Maintenance and repairs should only be done by certified engineers.

e Regularly check and clean the appliance, its attributes and tubes/hoses (if aplicable).

e Regularly check the power plug and power cable for damage. If either is damaged do not use the appliance.
Instead, have it repaired by a certified electrical engineer.

e Always switch off and disconnect the power supply before cleaning or maintenance.
e Never use aggressive cleaning agents or abrasives. Do not use solvents or petrol based cleaning agents.
Cleaning agents may leave harmful residues or cause damage to the machine. Warm, soapy water is

recommended for cleaning.

e Do not use any scourer and sharp or pointed objects during cleaning, this may cause damage to the
machine.

e Always dry the appliance after cleaning using a soft cloth.

e ATTENTION! Never hose down the machine or immerse it in water or any other liquid, instead wipe the
exterior with a damp cloth.

e ATTENTION! Never let the power cable or power plug get wet or damp.
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Storage
e Make sure the appliance is cleaned the right way before it is being stored.
e  Coil the power cord and put it away.

e Storeina cool and dry place.

Discarding

When discarding the appliance, do so in compliance with local, state and national regulations.

Guarantee

Thank you for using our products, our company will follow related provisions from our "Algemene
Voorwaarden", and provide you services when you can show us the invoice.

We provide 12-month warranty from the date of purchase (invoice date). In the warranty period, our company is
responsible for free parts if there is a device fault or quality problem of spare parts under correct operation.

The following is not included in the free service:

1. Damages result from transportation, installation, improper connections.

Component damages caused by failing to provide power and voltage as required in technical data.

3. Damages caused by disassembling products, adjust or change the mechanical and electrical structures
without permission.

4.  Damage caused by improper operation, cleaning and maintenance.

5. Non-man-made damage, such as damages from abnormal voltage, fire, building collapse, lightning, floods
and other natural disasters, and damages from rats and other pests.

6.  Failure in following the manual when operating.

Wearable and expendable parts.

8.  Altered invoice or without invoice.

N

~

In line with our policy of continuous development, we reserve the right to alter the product, the packaging or the
documentation without prior notice.
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STICK BLENDER

MODEL: 210 MM

SPECIFICATIONS

Power 450 Watt

Connection 230V / 50Hz / 1phase
Nett Weight 3.8 Kg

Gross Weight 4.4 Kg

H100 x W655 x D260 mm
H115 x W560 x D290 mm

Machine Dimensions

Packaging Dimensions

Packaging Volume 0.02 CBM

Packaging Material Carton Box with Foam
HS Customs Code 85094000

EAN Code 8719632129684
Article Number 08410100

HIGH QUALITY / LOW PRICES

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

Simple and robust operating switches

382

@80mm stainless steel rod

Professional stick blender

Powerful and durable motor

Ventilated motor with thermal overload protection
Stainless steel rod

Double bearing inner shaft and knife housing
Wear-resistant couplings in rod and engine block
The blade and inner shaft can be disassembled
Variable speed control switch

Optimal whipping and mixing result

Very durable construction

Foot diameter: g 80 mm

Speed: 4,000 - 16,000 RPM

Processing capacity: 20L

Insertion depth bar: 167 mm

Easy to dismantle and clean




MaXima

PLANETARY
MIXER

MODEL: MPM 20L

SPECIFICATIONS

Power 750 Watt

Connection 230V / 50Hz / 1Phase
Nett Weight 76.0 Kg

Gross Weight 91.0 Kg

H760 x W520 x D440 mm
H870 x W640 x D560 mm

Machine Dimensions

Packaging Dimensions

Packaging Volume 0.31 CBM

Packaging Material Wooden Box with Foam
HS Customs Code 84381010

EAN Code 8719632120193
Article Number 09300165

HIGH QUALITY / LOW PRICES

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

Separate start and stop buttons

407

Stainless steel protective guard
over the bowl

Powerful planetary mixer

Robust stainless steel bowl of 20.0L

3 speeds: 105 - 180 - 408 RPM

Strong machine with high speed

Strong transmission with metal gears

Bowl lift with lever and safety switch
Stainless steel protective guard over the bowl
Safety switch in the guard

Separate start and stop buttons

Cast-iron casing with scratch-resistant coating
Very easy to clean

Available in ‘Grey Deluxe’

Production:

Min. dough quantity: 2 Kg

Max. dough quantity: 7 Kg
Including:

Stainless steel hook

Stainless steel wing

Stainless steel / Aluminium whisk

Robust stainless steel bowl and
accessories




STICK BLENDER

MODEL: 260 MM

SPECIFICATIONS

Power 450 Watt

Connection 230V / 50Hz / 1phase
Nett Weight 4.0 Kg

Gross Weight 4.6 Kg

H100 x W710 x D260 mm
H115 x W560 x D290 mm

Machine Dimensions

Packaging Dimensions

Packaging Volume 0.02 CBM

Packaging Material Carton Box with Foam
HS Customs Code 85094000

EAN Code 8719632129691
Article Number 08410105

HIGH QUALITY / LOW PRICES

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

Simple and robust operating switches

383

@80mm stainless steel rod

Professional stick blender

Powerful and durable motor

Ventilated motor with thermal overload protection
Stainless steel rod

Double bearing inner shaft and knife housing
Wear-resistant couplings in rod and engine block
The blade and inner shaft can be disassembled
Variable speed control switch

Optimal whipping and mixing result

Very durable construction

Foot diameter: g 80 mm

Speed: 4,000 - 16,000 RPM

Processing capacity: 30L

Insertion depth bar: 200 mm

Easy to dismantle and clean




ITACIIOPT
MIJIAHETAPHASI TECTOMECHUJIbHASI MALIIMHA

Moznens: HKN-KS5 Mopnens: HKN-KS7




Bel  mpumoOpenu — IUTAaHETapHYID  TECTOMECHIBHYIO  MAIIUHY.

TecTomecunpHass MallMHAa  OCHAIleHa IepeKiIiodaTeneM  CKOpocTer
MEPeMEIINBaHUS W CICIUANBHO pa3pa0OTaHHBIMU JEKOW W MEIIaIKOM,
obecrieunBarOIUMK ~ Oojee  KaueCTBEHHOE IepeMellMBaHue. MaimHa
nocturaer or 0 1o 1000 060pOTOB B MHUHYTY, YTO MO3BOJISIET UCIONTH30BATh
€¢ JUIA IIMPOKOTO CIICKTpa Omepaunuii B30WBaHHWS W IEPeMEIIMBaHUS,
HaTpUMep, 3aMEIIMBAHI TECTa, B3OUBAHUS SHIT U T.1.
[ToBepXHOCTh MAIIMHBI TPOYHAS U ONIECTAIAs, H3TOTOBIEHA M3 CHCIUATBEHO
00paboTaHHOI Hep)KaBeIlel cTanu, KoTopas Jerko uucturca. llepen
OTTpy3KOW IOKYMaTelo IUIAaHEeTapHas TEeCTOMECWJIbHAs MallliHa IpolIa
UCIIBITAHUS HA HAJIOKHOCTh U OE30MacCHOCTb.

A. Ocnoegnbvie y3ivl 000py00eanus

a: OcHoBanne  b: Jexa C: Bemunk  d: Ban mmanetapHOTo mpHBOzIa
e: Otkuanas pabogas ronoBka f: @ukcarop paGodeit romoBKu
g: Ilepekmtouarens CkOpoCTeH h: Brtrouerne nuTasus

i: Kprok mst tecra (onuumonansho) | Burep (omunonansHO)
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B. Pabouue XapaKkmepucmuku .

ITocTOsHHBIH 2NEKTPUYECKUI MOMEHT, IIJIABHOE PErYIUPOBAHHUE.
LenocTHas cTpyKTypa IpUBOJA C IIJIAHETAPHOU Iepefadei.
OnexTpoMexaHUuecKas 3aIluTa OT MAKCUMAaJIbHOTO TOKA.

@OyHKIMS OIOKUPOBKU C HHIAMKATOPHOI JIaMITOH.

OyHKIMS TOTHATHS (HUKcaTopa paboueil roIoBKH.

Bbicokas ~ MOIIHOCTb, HH3KMM  ypOBEHb  IIyMa,  BBICOKas
IIPOU3BOJUTEIBHOCTD.

C. Texnuueckue napamempuot

Hanpsoxenue: 220B
Onekrpudeckas MoutHocTh: S00BT

O0Bém T'abapuThl MaIIMHBI Pasmep B ynakoBke
Mogensb qamm, (nouma*nmpuHa*® (numHa* nmpuHa™®
(@) BBICOTA) BBICOTA)
HKN-KS5 5 380*235*375 450*310*440
HKN-KS7 7 380*235*405 450*310*470
E. IlIpumeuanusn:

1. Tlpexzae yeMm MPHUCTYNUTh K paboTe C TECTOMECHILHOW MAIIMHOM,
00s13aTeIbHO O3HAKOMBTECh C HacTosIeld WHCTpykuuerd. CoxpaHsiTe
WHCTPYKIHIO IS TATbHEHINETO HCIOIBb30BaHUS.

2. D10 o00OpyIOBaHHWE YCTAaHABIWBACTCS HA TOPH3OHTAIBHYIO W
YCTOWYUBYIO TTOBEPXHOCTH - CTOJN - BBICOTOM OT 650 MM 10 750 MM.
Jliis obecriedeHus MpaBUIILHONW W O€30IMacHOM pabOThl MAaIIMHBI OHA
JIOJDKHA OBITH YCTAHOBIIEHA TaKUM 00pa3oM, YTOOBI OT MEpEeTHEro W
3aJJHETO Kpas CTONa OCTaBaJIOCh CBOOONHOE MPOCTPAHCTBO HE MEHEe
160 MM, 1 He MeHee 320 MM 110 OOKaM.

3. Tlapamerpsi anekrpoceru: 220B/501 1,

4. OO6opynoBaHHe JOIKHO OBITH 3a3EMIICHO.

5. He morpyxaidTe TECTOMECHJIbHYIO MAIMHY B BOAY WJIH JpPYTyIO
YKHUIIKOCTB MITH JIFO0YIO BIIATOCONECPIKAIIYIO CPELY.

6. He kacaiiTech BIa)XHBIMH pyKaMH BKIIIOYCHHOTO 000PYIOBaHHS.

7. Bcerma orkiovaiTe 00OpyTOBaHHME OT  3JEKTPOCETH  Tepen
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IpoBe/leHneM palboT 1O YCTaHOBKE, JEMOHTaXy M TEXHHYECKOMY
00CITy’KHBaHUIO 000PYAOBAHHUS.

He xacaiiTech MOABMXKHBIX AeTaneil oOopynoBaHMsI BO H30ekaHUE
TpaBMupoBaHus. He ocrapmnsiite obopynoBaHue 6e3 mpucMoTpa, eciu
MOOIH30CTH €CTh JETH.

YcraHaBnuBaiTe MEPeKII0YaTENIb CKOPOCTEH B HYXKHOE IOJIOKEHUE B
3aBHCHUMOCTH OT MEPEMEIIMBAEMBIX IIPOAYKTOB, YTOOBI HE MOBPEIUTh
obopynosanue. I[lpu mnepemelmMBaHUM MaKCUMAJIBHOE KOJINYECTBO
MYKH HE J0JDKHO npeBsimaTh 500 r.

F. Hucmpykuuu no yxcnayamauuu 000pyoosanus

CHauana ocnabpre (puxcaTop, 4TOOBI MOTHATH PabOUyIO TOJOBKY U
YCTAaHOBUTH €€ B (DUKCHPOBAHHOE IIOJIOXKEHUE. 3aTeM YCTaHOBHTE
MELIAJIKY B KOpITyc, ToBepHUTE Ha 40 rpaaycoB BJIEBO.

VYcranoBuTe ey W3 Hap)KaBelOUell CcTajdd Ha OCHOBAaHHE U
[IOBEPHUTE IIPOTUB YaCOBOM CTpenKu A0 ynopa. CHATh JeKy MOXHO
IPOCTO IOBEPHYB €€ B MPOTHUBOITOIIOKHOM HallPaBJIEHHUH.

HanaBute Ha pabovyro TronoBKy, Korjga ociiadure (ukcaTop, 4ToOBI
yOeUTHCS, YTO TOJNOBKA CTaja B (DUKCHPOBAHHOE IIOMOXKEHHE.
3arsHUTE UKCATOP M YCTAHOBUTE IEKY. BKiIrounTe anekTponuranue,
3arOpUTCS  MHAWKATOpHAs Jamna. MemIeHHO [OBOpadynBauTe
MIePEKITIOYATENh CKOpOCTeii, MallliHa  HayHeT  paboTarTs.
[lepexmtouarens CKOpOCTe MOXHO PETyIMpOBaTh IO  Mepe
HEO0OXOIUMOCTH.

PerymupoBanue ckopocTtu B30HBaHUS

Benunk mms B30WBaHWS SUI] HCHONB3YeTCS UIS TIEPEMEIIHBAHIS
HEBS3KUX MPONYKTOB, TAKUX KaK CIWBKU U siina. B3OmBaHme Takux
MIPOAYKTOB OCYIIECTBISIETCS Ha 2-3 CKOPOCTH.

Benunk mcmons3yercst s CMEIIUBAHUS KICUKUX MPOAYKTOB, TAKAX
Kak MsCHOH (apm. B30uBaHue ocymiecTBisercs Ha 1-2 CKOPOCTH.
CKopocTh He AOMKHA OBITH BEHINIE YKa3aHHOW, B30OWBAHUE MPOLYKTOB
Ha Oomee BBICOKOH CKOPOCTH MOXKET WPUBECTH K IOJIOMKE

000pyIOBaHHS.



C. Kprok mms Tecta ucmonb3yercs Ul CMEIIUBAHUS BI3KUX MPOIYKTOB,
TakuX Kak Tecto. [lepememmBanue ocymiectsisercs Ha 0-1 ckopocTu.

5. Korma obopynoBaHue yCTaHOBIIEHO HAa MAaKCHMAJbHYIO CKOPOCTb HE
BpalaiTe ero ¢ YCHJIHMEM, TO MOXET MPHBECTH K HEMPAaBHIBHOU
pabote mepeKItoyaTens CKopocTel.

G. Oocayrcusarnue u yxoo

1. ExenHeBHO MNpoTHpaiTe KOpIyc OOOPYIOBaHMS YHCTON BIIAXKHOM
I'yOKOH MJIM TKaHBIO U BHITUPAHTE HACYXO.

2. He ocrapnsiiTe TeCTOMECHJIBbHYIO MAIIMHY BKJIIOYEHHOH, €CIH
IepeMEIMBaHUE IPOLYKTOB yXKE 3aBEPLICHO.

3. Ecnu mpu mepeMeInBaHHM MeEIIanka TpeTcs O Xy, HeoOXomumo
OTpPEryJINPOBaTh MOJIOXKEHUE IeTalell MalllUHBbI.

4. Tlo ncTedeHNH OFHOTO TOAa IKCILUTyaTallud 00OPYIOBaHUSI 00pPaTUTECH
K KBaJU(HUIUPOBAHHOMY CIICIMAJMCTY Ml TPOBEACHHUS OCMOTpa M
TEXHHUYECKOTO 00CITYKUBaHHUSL.

5. He wucnome3yiiTe 3amyacTd OT JPYrHX IIOCTABIIMKOB, 4YTOOBI HE
JOMyCTUTh  MOBPSXXACHHA  OOOpYIOBaHMS  WIM  BO3HHUKHOBEHHS
TPaBMOOITACHBIX CUTYallUH.

H. Henonaoku ¢ padome 000pyoosanus u cnocoobl ux

YCMPAHEHUA

Ne
Henonanku CniocoOnI ycTpaHEeHHS
n/m
IIutanue BKIIOYEHO, HO
1 MammHa He padoTaeT u IIpoBepbTe, HE NOBPEXKIAEHA U
WHIUKATOpHAs JIaMIla He BUJIKA.
TOpHUT.
5 Mammna BHE3aITHO IIpoBeprTe, He TIeperopen Jiu
OCTaHOBHUJIACh. IJIAaBKUM NPe10XpaHUTENb.
IIpoBeprTe, HE TOBPEXKAEH JIH
3 | CKopocTb HE TEPEKITIOYAETCS. .
MepeKIIYaTeNb CKOPOCTEH.
4 [Ipn nepememmBannn OTtperynupyiTe yCTaHOBKY
MeIIaJIKa TPETCA O JEXKY. 000pyIOBaHHUS.




Pabouast ronoBka He

5 | nomHumaercs u He OcnabbTe pukcatop.

OIyCKaeTcsl.

Ecnu 3Tu pexoMeHIanMy HE MOMOINIM YCTPAaHUTh BO3HUKIIHE
po0JIeMBbl, 00paTUTECh K KBAIU(HUIUPOBAHHOMY CIICIIHAIIHCTY.

|. Texnuueckue na pamempuasl

Enununa ITapamerpst
HaunmenoBanue
U3MepeHus HKN-KS5 HKN-KS7
Yacrora
BpaIICHUS Baja o6opor 0~302
006./muH.
IUTAaHETAPHOTO Bpamienue 0~1000
npUBOIA
Hanpsxenue B 220
Homunansuas
I'g 50

JacTora
Homunansuas
norpedsemMast Br 500
MOIIHOCTH
HomunansHbIM

A 1.6
TOK
O0BeM cocyna I 5 7
KonnuecTBo sy r 500 750
KomuuecTtBo Tecta r 500 750
B36uBaemblit

r 500
MIPOILYKT
Oxkpyxatorue

/ B nomemenun
YCIIOBHS
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