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RADAX. /IHHOBaLMOHHbIN bpeH,
POXKOEHHbIV OT BCTPEUM ABYX ‘
KYJbTYP.

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



RADAX nosasunnca Ha 6a3e UTanbAHCKOro Au3aliHa U TEXHOJNOrMiA, POCCUMACKOro onbiTa n
NPaKTUYHOCTU. DTO MPOEKT, coyeTallWm B cebe TeXHUYECKYI CUY U TBOPUECKYID SHEPruto,
NHHOBALIMOHHbIE TEXHONOTNN 1 NeraHTHbIN CTUb. Cina 3TOro HOBOro bpeHaa — BO B3aUMOAENCTBIN
ABYX TpaauuMi, a Lenb — obecneyrBaTb HalWWX KAMEHTOB HafieXXHOW TEXHWKOW, KOTOpasa oTBeYaeT
BbICOKMM CTaHAapTaM KauecTBa 1 yaobCTBa paboThi.

RADAX was born from the encounter between Russian high technology and lItalian design,
experience and quality. An entrepreneurial project that combines the power of mechanics and the ener-
gy of creativity, technological innovation and stylistic elegance of forms. A new production reality that
puts two complementary talents at stake in order to to provide our customers with reliable equipment
that meets high standards of quality and ease of use.




B nonckax nyJywero
The research of Excellence

HOBbIV UTANTO-POCCUNCKUI
opeHa — pa3BuTme

NAaBHUX TPaAVLNM

N CBA3eN

New Italo-Russian energy in the sign of a
bond with a long-lasting tradition.

UTANTUA n POCCUA cBAzaHbl JaBHEW TOHKOW HUTbIO, KOTOpadA nepeneTaeT nx NCTOpun, Co3LaBas
MHTEPEeCHble MPUMEPbl B3aVIMHOTO BMAHWA, 3aKMafblBas OCHOBbI ANA HOBbIX BAOXHOBAAOLLMX
BO3MOKHOCTeW. [lepeocMbliCieHME 3TOM 0COOOM CBA3M B COBPEMEHHOM KiltoUe HaLUMX KYNbTYPHbIX 1

3KOHOMUYECKUX TPaAULMiA NOBANANO Ha co3aaHue 6peHaa RADAX.



ITALY and RUSSIA are bound by a long-standing tie that has often been interwoven in their history,
producing interesting interactions and laying the foundation for stimulating opportunities for discussion.
Reinterpreting in a modern way this bond made of cultural, artistic, commercial and elective affinities
means giving value to a team work that makes the difference.




TexHoNnOrx
HaLLX MeYyen

The technology of our over
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X-Power

PekoppaHo 6bicTpoe Bpems
Harpesa.

bnarogapa ycoeepLueHCTBOBaHHOM
cMCTeME SNEKTPUYECKMX
Pe3nCTOPOB CO CBEPXBLICOKOWM
MOLLHOCTbIO W HN3KNM
SHepronoTpebneHvem.
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X-Preheating

Kamepa Bcerga rotoBa K pa6ore.

HoBgas TexHonorusa no3gonset
TOYHO paccunTaTh TEMMNEPaTypy
npenBapwTeNbHOrO Harpesa u
n36exaTb TePMMUYECKOTO LWOKA.
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X-Equal

OpHOPOAHOCTb BbINeKaHWA
1 NpeKpacHbIi pesynbrat
npwu No6bIX YCIOBUAX.

VIHTennekTyanbHaa cnucrema
[BYHaMpaBieHHbIX BEHTUIATOPOB
COYETaEeTCA C YCOBEPLIEHCTBOBAHHbIM
[13aHOM Kamepbl 1 NepeoBoi
TexHonorven X VORTEX.

Record times for temperature and
precision in maintenance during
the cooking cycle.

Thanks to an advanced system of

electrical resistors with very high
power and low consumption.

The cooking chamber is always
ready to use.

An effective technology to calculate
the correct preheating temperature
and avoid thermal shocks harmful
to the good success of the dish.

Maximum cooking uniformity
and excellent results in all loading
conditions.

An intelligent bi-directional fan system
combines with the innovative design
of the cooking chamber and the
advanced X VORTEX technology.
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X-Vortex X-Ecosystem X-Dry
PaBHOMepHaﬂ BeHTUNAUnA I/Ip,eaanbu?l MUKpOKnnmat bonblie uBeTa, npuAaTHee
Kamepbl. ANnA npuroToBnieHus 6niof TEKCTypa 1 HeXHee xpycTaLas
DKCKIIO3MBHAA CUCTEMA no CTporvm npasuam. KOpoOukKa.
peurprynAaunmn Bo3ayxa, TexHonorma HOBOro MOKONEHKWA MHHOBaLLMOHHaH CncTema yaaneHuA
pa3paboTaHHasA C y4eToM HOBOW obecneunBaeT NOMHYI0 aBTOHOMMIO NULLHeN Bnaru obecneunsaet
reoMeTpun Kamepsbl And nyyuero nofdayv Bnarvi 1 napa, nogaepxmsad HeO6><O):I,l/H\/lO€ OCyuleHne BoO3ayXa
pacnpeneneHna Bo3ayLHbIX VX ONTManbHbIN YPOBEHb. ONA NPUroToBieHnA T100bIX BMNAOB
NMOTOKOB. 651104,

Complete uniformity of ventilation The perfect ecosystem for a More color, more texture and

in all areas of the oven. perfect cooking. more crispness to each dish.

An exclusive air circulation system A new generation technology ensures The innovative system for the

studied in relation to a new geometry in total autonomy the ideal emission elimination of excess steam constantly
of the cooking chamber for the best of moisture and steam in the room for guarantees a perfect dehumidification

air diffusion. every type of dish. in the cooking chamber.



TexHonorunm
HalLMX neyen

The technology of our ovens

X-Control

MpocToe, onepaTnBHOE,
3PrOHOMMUYHOE U
MHOTOyHKLIMOHaNbHOe
ynpasneHue.

[NaHenb ynpaeneHunsa no3sonset
paboTaTb ObICTPO U UHTYUTUBHO,
BbIAEDKMBAET BbICOKYIO
TEMNEepPaTypy 1 UHTEHCUBHYIO

Harpysky.

Simple, fast, ergonomic and
feature-rich controls.

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

X-Safe

MonHas 6e30nacHOCTb U
onTMManbHoe noaaepKaHue
Temnepartypbl.

SbdeKTnBHaA cucTeMa 1M3onaumn
1 TENNOBOW 3aLLMTLl Gnarofnaps
repMeTMYHOCTY ¥ IBOVIHOV ABEPU
13 3aKaNeHHOoro CTekna.

Total safety and optimal
temperature maintenance in
the cooking chamber.

An effective insulation and heat
protection system through a double
tempered glass door that seals the
cooking chamber.

P

X-Core

FOTOBHOCTb 4O CaMOIi CepALEBUHbI.

OAHOTOYEUHbIN AaTYMK rapaHTMpyeT
CTPOruIA TeMNePaTYPHbIN KOHTPOSb,
obecneunBan coxpaHeHne
nuTaTeNbHBIX CBOMCTB UCXOLHbIX
NPOAYKTOB ¥ 3aLLMLLAA UX OT
noTepu Beca.

Maximum cooking accuracy at
the heart of the product.

The core-probe ensures strict
temperature control while safequar-
ding the nutritional properties of
food and reducing the weight loss
of the product.
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X-Clean X-Double X-Reverse
MaKkcmanbHas yncrToTa, Tpu B ogHOM — onTMMM3aL A OnTmusayma pabouero
ONTMMaJbHbIN pacxos BoAbl, BpeMeHU, 3aTpaT U SHeprum. NpOCTpaHCTBa.

MOIOLLMX CPeACTB U BpeMeHN. YaayHoe pelieHmne ana BO3MOXHOCTb NEBOrO M MPaBOro
CoBpemeHHas MotoLLias cC1ucTema KOMOWHMPOBaHWA 060PYA0BaAHNA UCMONHEHNA OTKPbIBAHWA BEPH
npeanaraeT Tpy pasHbix Mo 13 BCeW rammbl NPOAYKLIMM Ana 3bdeKTMBHOM opraHm3aumm
NHTEHCUBHOCTI PEXMMA. RADAX n POLAIR. pabouero NPoCTPaHCTBa.
C Uenbio S3KOHOMUK BPEMEHW 1 [lo3BonseT nerko cosmellaTh 1
CPEeACTB MOXHO MCMOMb30BaTh YNpaBnATb HECKOMbKMMM ha3amu
NPOCTON PEXIM MPOMBbIBA. NPpUroToBNEHMA NMOOLIX BUAOB 6107

OfIHOBpPEMEHHO.
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Maximum hygiene, no waste Allin one, optimising time, Optimised spaces, greater

of water, detergent and costs and energy. efficiency.

precious time. An effective system to combine more An intelligent system allows the

The innovative washing system offers products in the Radax range, opening of the furnace door also from
the possibility to choose between three and more, for easy management left to right favouring a more practical
different programs (soft — medium — of different cooking phases, and effective organisation of the
hard) and simple rinsing to optimize maintenance and prooving. work spaces.

efficiency and reduce labor costs.



[leyn racTpoOHOMUYECKOU
NNHUA N IMHUW KOHOUTEPCKIX
n3pennin 16 n 20 ypoBHewn

Gastronomy and patisserie ovens
16 and 20 trays for high demandes.

[lpenmyLyecTBa

HalWnX neyeu ABTOMaTUYECKOE
npuroTosfieHne

The advantages of our ovens 6nton
Automatic cooking

PaBHOMepHOe

3aneKaHue CamoouuncTka

Uniform cooking self-cleaning

PeBepcnoHHas
cuctema

Reversing system

10
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TL20DYC

’P

Jlerkas yctaHOBKa Tenexek 1-TOYeYHbIN AaT4YMK TemnepaTypbl
Easy trolley insertion 1 point Core Probe
(20 trays GN1/1 or 16 trays 600x400)
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X-Double

JTiobo HeobXxoaAMMOCTH
HY>KHOE MPOCTPAHCTBO

The right space for every need

[loCTynHOCTb YHMBEPCANbHbIX
peLleHnin ANnA YOOBNETBOPEHNA
BCeX TpeboBaHWI Ha PbIHKe.

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

867

867

2357

2091

12GN1/1 + 7GN1/1+7GN1/1 +
BbITAXKA + MOACTABKA BbITAMKA + MOACTABKA+
MOHTAHbIA KOMIMJIEKT

12

2037

867

5GN1/1+5GN1/1 +
BbITAMKA + MOACTABKA +
MOHTAMHbI KOMMNEKT
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10 GN1/1 + 6 GN1/1+6 GN1/1 + 4 600x400 + 4 600x400 + 4 600x400 +
BbITAMXKA + MOOCTABKA BbITAMKA + MOACTABKA+ NOACTABKA + PACCTOVKA
MOHTAXHbIA KOMIJIEKT MOHTAXHbI KOMMNEKT
867
867
867
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1961

10 600x400 + 6 600x400 + 4 600x400 + 6 600x400 +
BbITAMKA + PACCTONKA BbITAMKA + PACCTONKA BbITAMKA + MOACTABKA +
MOHTAHbI KOMMJIEKT
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TOLSTOY

[ACTPOHOMWYECKAA JTNHIAA
GASTRONOMY LINE

OcHogHaa nuHna npoaykumy RADAX Ha3BaHa B YeCTb OTUa pycckon nutepaTypbl JibBa ToncToro.
Byoyun 6Gonbwmm noumtatenem Mtanmm, OH COBEpPWM KOPOTKYIO, HO HACbILEHHYIO MOe3AKy Mo
pervoHy [beMOHT, BO BpeMA KOTOPOW BCTPEYaNCA C M3BECTHbIM UTANIbAHCKUM MOAUTUYECKUM
aedatenem rpagom Kamunno beHco am Kasyp. Beicokaa nponssoantenbHocTs obopyaoBaHns RADAX,
MOLLHOCTb 1 MHOFOFPaHHOCTb — BNOJIHE MOryT COOTBETCTBOBATb XapaKTepy NMcCbmMa Hallero
BeNIMKOro nucarens.



B nonckax nyywero
The research of Excellence

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

15
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PECTOPAHbDI OBLUECTBEHHOE

NMUTAHUE
RESTAURANTS CATERING

TLO7DYC




KYJIMHAPUA
CYNMEPMAPKETbDI FTACTPOHOMUM

SUPERMARKETS DELICATESSEN
BUTCHERS

Komnanua RADAX paspaboTtana TOLSTOY,

NOMHYI0 Ceputo NPOoGeCcCcMoHanbHbIX NMeyer,
npefHa3HauyeHHbIX AN NPeanpuUaTui 0bLEeCTBEHHOIO
NUTaHWA, PECTOPAHOB, OTeNel, MPOAYKTOBbIX Mara31HOB,
CYNepMapKeTOB 1 MHOTUX PYTUX.

RADAX has developed the TOLSTOY range of ovens

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

CTOJIOBbIE U
KAGETEPUU
CANTEENS AND

CAFETERIAS




| ToLsToy

TL20DYO0/C” TL12DYC' /TL12DYO TL12MO
BmecTumocTb ypoBHeii - Tray capacity 20 GN1/1 12 GN1/1 12 GN1/1
PaccrosiHne mexay ypoBHaAMK - Distance between tray 67 mm 70 mm 70 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 28,6 15,7 15,7
Pazmepb! neyw LxIxB, mm - Oven size (WxDxH) mm 1051 x 938 x 1900 867 x 826 x 1268 867 x 826 x 1268
Makc. Temnepatypa npurotoBnesus - Max cooking temperature 270°C 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 250 131 131

* Mogenb co B(TpOEHHOﬁ CMCTEMOII CAMOOYNCTKM

* Automatic clean system integrated
** 2 PerynupoBKu ckopocTu
** 2 Speed regulation

TL20MO TLO7DYC" / TLO7DYO TLO7MO
BmecTumocTb ypoBHeii - Tray capacity 20 GN1/1 7 GN1/1 7 GN1/1
PaccTosHue mexay ypoBHamu - Distance between tray 67 mm 70 mm 70 mm
HanpsxeHue - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 28,6 10,5 10,5
Pa3mepbi neyu LIxIxB, mm - Oven size (WxDxH) mm 1051 x 938 x 1900 867 x 826 x 932 867 x 826 x 932
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 280°C 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 250 98 98

TLO5DYC" / TLO5DYO TLO5MO
BmecTtumocTb ypoBHeii - Tray capacity 5GN1/1 5GN1/1
PaccTosHne mexay ypoBHamu - Distance between tray 70 mm 70 mm
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 10,5 10,5
Pasmepb! neun LXIXB, mm - Oven size (WxDxH mm) 867 x826x772 867 X826 x 772
Makc. Temneparypa npurotoBnexus - Max cooking temperature 270°C 280°C
Bec neun, Kr - Oven weight (kg) 78 78
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TECHNOLOGY

(CepuitHo OnLuoHanbHo HegoctynHo
Standard Optional Not available

KoHBeKL1oHHOe npuroToBneHune Convection cooking 30°C-270°C — 30°C-280°C

X ECOSYSTEM AgToHomHas nosava Bogeiunapa X ECOSYSTEM 30c-230°C [CHI  30°C- 230

Map Steaming 3sc-130° [ECHI 35°C- 130

X DRY Cuctema yaaneHua nuLLHeli Bnaru XDRY 30°C-270°C - 30°C-280°C

MpuroToBneHue B pexume [lenta T c Tepmowynom  Delta T cooking with X CORE n

X CORE Tepmouwyn X CORE

CNELIMANTbHBIE LIKIbI SPECIAL CYCLES

ABTOMaTInYeCKas nporpamMma unCTKM B HouHoe Bpema  Overnight automatic cleaning program

ABTOMaTNUYECKOE OXNAMAEHNE Automatic Cooling —

X CLEAN AgTomaTnyeckas Moiika X CLEAN

ABTOMATWUYECKASA FTOTOBKA AUTOMATIC COOKING

Konuuectso nporpamm Recipe Book 99

[0TOBKa B HOUHOE BpemA Overnight Cooking —

LInknbl npuroToBNeHNA Ha KaXAyto nporpammy Cooking cycles for each program 4

PACTIPELLENEHWE BO3JYXA B PAGOYEI KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

X EQUAL PeBepcuBHble BEHTUAATOPbI XEQUAL

XDOUBLE MoHTa B KONOHHY XDOUBLE

[lapokoHBeKTOMATOB X DOUBLE with ovens

LIkadoB LLOKOBOrO OXNaXAeHINA X DOUBLE with blast chillers n

PaccToeuHbix kamep X DOUBLE with proofers

MPOYME OYHKLINK OTHER FUNCTIONS

Pexxum npogomkeHna pabotbl [0 BbIKAOYEHNA Infinity time

OcBeLeHne Lights [anoreHoBoe [anoreHoBoe

TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS

(CucTema nerkoil 0UMCTKI BHYTPEHHETO CTeKNa Internal glass with easy clean system

X SAFE [IBoiiHoe ocTekneHue U3 3aKkaneHHoro crekna X SAFE —

Lindposas perynnposka UHXKeKLM BOADI Digital water injection control —

X REVERSE MepeBeLunBanue fBepu Ha 3aBofe X REVERSE door *

m e e

DYO - undpoBas naHesb C py4HO MOVIKOM
digital panel, hand wash
DYC - umdpoBas naHesb C aBTOMATUUYECKO MOMKOIA
digital panel, automatic wash
— 3NeKTPOMexXaHMYeckas NaHenb
electromechanical panel

! Mo
DYo/C Mo




TURGENEV

[ACTPOHOMWYECKAA JTNHIAA
GASTRONOMY LINE

RADAX npefcTtaBnaeT HOBOe MOKOMEHMe neyeit, KoTopble HamOMUHAKOT 00 MMEHW, Cue 1 NPecTuxe
BEJIMKOTO AEATENA PYCCKOro KyJbTYPHOrO MWpa, nucatens v gpamatypra UMBaHna CepreeBuua
TypreHeBa: OJHOTO M3 MEPBbIX aBTOPOB, KOTOPOrO Y3HaAW M OLEHWIM B 3amnafHOM 4YacTu Mupa,
6OMbLIOro MOKMOHHMKA WTanun. Mollb, 3Hepruna, yHWBEPCanbHOCTb, CYWECTBEHHOCTb GOPM ¥
6OraTCTBO COAEPKaHWA - BOT XapaKTePUCTUKM, KOTOpble OTAnYani ero paboTy, Kak 1 HOBadA NMHeNKa
npoaykToB Radax, oTaatollan AaHb YBaeHWs ero cfage.

20
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TR10DYO

RADAX introduces a new generation of ovens which evokes in the name, power and prestige of a great
player of the Russian cultural world, the writer and playwright Ivan Sergeevic Turgenev: one of the first
authors to be known and appreciated in the western part of the world, a great fan of Italy.
Power, energy, versatility, essentiality of forms and richness of content are the characteristics that
distinguished his work, just like the new Radax products line, paying homage to his fame.
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HoBble KOMMAKTHbIE 1 BbICOKOMPOM3BOAUTENbHbBIE
neur TURGENEV ot RADAX ngeanbHO NoaxoaAat ans
HeboMbLWMX MOMELLEHWI B TOCTUHUL,AX, CTONOBbIX,
MarasmHax genmKaTecoB, KynuHapusax n kade.

The new TURGENEV by RADAX ovens, compact and highly

performing, are ideally located in small spaces within hotels,
canteens, delicatessens, snack bars and cafes.

22
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| TurRGENEY

TR10DY0/C”

TR0O6DY0/C”

TR63DYO0/C*

Bmectumoctb ypoBHei - Tray capacity

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

6 GN 1/1 h=40mm
4 GN 1/1 h=65mm

6 GN 2/3 h=40mm
4 GN 2/3 h=65mm

Hanpsxenne - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MowHoctb, KBT - Power (kW) 124 6,3 53
Pa3mepbi neun WIxIxB, mm - Oven size (WxDxH) mm 532x915x932 532x915x 748 532 x740x 748
Makc. emneparypa npurotoBnenus - Max cooking temperature 270°C 270°C 270°C

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

* Mogenb co BCTPOEHHO CUCTEMOi CAMOOUNCTKM
* Automatic clean system integrated

TR10MO

TRO6MO

TR63MO0

Bmectumoctb ypoBHei - Tray capacity

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

6 GN 1/1 h=40mm
4 GN 1/1 h=65mm

6 GN 2/3 h=40mm
4 GN 2/3 h=65mm

Hanpsxenne - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MouwHoctb, KBT - Power (kW) 124 6,3 53
Pa3mepbi neun LWIxIxB, mm - Oven size (WxDxH) mm 532x915x932 532x915x 748 532 x740x 748
Makc. emneparypa npurotoBnenus - Max cooking temperature 280°C 280°C 280°C

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

24
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TECHNOLOGY
(CepuitHo OnLuoHanbHo HegoctynHo
Standard Optional Not available
KoHBeKL1oHHOe npuroToBneHue Convection cooking 30°C-270°C — 30°C-280°C
X ECOSYSTEM ABToHoMHasi nogava sonbiuniapa X ECOSYSTEM 30c-230°C [CHI  30°C- 230
Map Steaming 3sc-130°C [CHI 35°C- 130
X DRY Cuctema yaaneHna nuiuHeli Bnaru XDRY 30°C-260°C - 30°C-280°C
MpuroToBneHue B pexume [lensta T c Tepmowynom  Delta T cooking with X CORE n
X CORE Tepmotuyn X CORE
CNELMANTBHBIE LIKIbI SPECIAL CYCLES
ABTOMaTNUYECKOE OXNAXAEHNE Automatic Cooling
X CLEAN AgTomatnyeckas Moiika X CLEAN
ABTOMATWYECKAA TOTOBKA AUTOMATIC COOKING
Konuuectso nporpamm Recipe Book 99
ABTomaTnyeckas mporpamma YACTKI B HOuHoe Bpema  Overnight automatic cleaning program n
LInknbl npuroToBNeHIA Ha KaxAyto nporpammy Cooking cycles for each program 4
PACTIPELLENEHWE BO3JYXA B PAGOYEI KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER
X EQUAL PeBepcuBHbIe BEHTUAATOPbI XEQUAL
XDOUBLE MoHTa B KOIOHHY XDOUBLE
Meyeit X DOUBLE with ovens
MPOYUE OYHKLIMU OTHER FUNCTIONS
Pexxum npogomkeHna pabotbl 0 BbIKAKOYEHNA Infinity time
OcgelLeHne Lights LED LED
TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS
CucTema nerkoil 0UMCTKI BHYTPEHHETO CTeKNa Internal glass with easy clean system
X SAFE [IBoitHOe ocTeKNEHNe U3 3aKaneHHoro ctekna X SAFE n
Lindposas perynnposka UHXeKLM BOAbI Digital water injection control n
X REVERSE MepeBelunBanve aBepu Ha 3aBofe X REVERSE door &

DYO - undposas naHenb, pyyHaa Monka
digital panel, hand wash

DYC - undpoBas naHesb, aBToMaTyecKas Molika
digital panel, automatic wash

MO - 3neKTpOMEXaHMYeCKan NaHesb, PyYHas Moiika
electromechanical panel, hand wash

DYC/DYO0




CHEKHOV

MEKAPCKAA JTIMHWA (XTEBOBYJTOYHAA — KOHOMTEPCKAA)
BAKERY LINE - PASTRY

JInHWA ONA NpOV3BOACTBA XN1e606yNOUHbIX N KOHAUTEPCKUX VI3[V NPeKPacHO accoummpyeTca
C TOHKMM W M3bICKaHHBIM CTUilem AHTOHa YexoBa, nvcatend u gpamaTypra C MUPOBOW CIIaBOMW.
Benmknin  nyTelleCcTBeHHMK, OH TpwKkAbl nocewan Wranwio, Ha3biBaAa €€  «CTPaHOW  uymdec».
OcobeHHo ero ouapoBany OnopeHuma 1 BeHeuuA. W3bICKAHHOCTb U CKPYMYNE3HOCTb
ero MaHepbl MMCbMa XOPOWO COYETAOTCA C  TOHKOCTAMM  X/1ebonekapHOro MCKycCTBa  Ha
obopynosaHvt RADAX.

26
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Ccc1oDYC

The bakery and pastry line are ideally associated with the subtle and refined taste of the
internationally renowned Russian writer and playwright Anton Chekhov. An avid traveller, he visited Italy
three times, calling it “the Wonderland” and remaining enchanted by cities such as Florence and Venice.
The freshness, the delicacy and at the same time the meticulousness of its stylistic traits are well
matched with the characteristic fragrance and sweetness of white art and enhanced by the high
technology of RADAX.
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NEKAPHU KOHANTEPCKUE PECTOPAHDI
BAKERIES PATISSERIE SHOPS RESTAURANTS

RADAX pazpaboran CHEKHOV, nonHasa cepus
NPodeccroHanbHbIX AyXOBOK, NpeAHasHauYeHHbIX 414
MCMONb30BaHWNA B KOHANTEPCKMX, MEKAPHAX, PECTOPAHAX,
oTenax, CynepmapkeTax, bapax 1 3aKyCOUHbIX.

RADAX developed CHEKHOV, one complete professional
oven lines for patisserie shops, bakeries, restaurants, hotels,
supermarkets, cafés and snack bars.

CcC10DYC
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CYNEPMAPKETbI OTENN
SUPERMARKETS HOTELS

cco6Mo

CCo4DYC
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cc16DYO/C* Ccc1oDYC'/ CC10DYO CC10MO0
BmecTumocCTb ypoBHeli - Tray capacity 16 600x400 10 600x400 - GN1/1 10 600x400 - GN1/1
PaccrosiHne mexay ypoBHaAMK - Distance between tray 80 mm 80 mm 80 mm
HanpsxxeHue - loltage 400V 3N~ 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 28,5 15,7 15,7
Pazmepb! neuw LxIxB, mm - Oven size (WxDxH mm) 1051 x 938 x 1900 867 x 826 x 1268 867 x 826 x 1268
Makc. Temnepatypa npurotoBnesus - Max cooking temperature 270°C 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 250 131 131

* Mogenb o BCTPOEHHOI CUCTEMON CAMOOYNCTKM
*Automatic clean system integrated

*% 2 PerynupoBkw ckopocT
** 2 Speed requlation

cC16MO/MOV™ CCo6DYC" / CCO6DYO CCo6MO0
BmecTumocTb ypoBHeii - Tray capacity 16 600x400 6 600x400 - GN1/1 6 600x400 - GN1/1
PaccTosHne mexay ypoBHamu - Distance between tray 80 mm 80 mm 80 mm
HanpsxeHue - Voltage 400V 3N~ 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 28,5 10,5 10,5
Pa3mepbi neuu LIxIxB, mm - Oven size (WxDxH mm) 1051 x 938 x 1900 867 x 826 x 932 867 x 826 x 932
Makc. Temnepartypa npurotoBnenus - Max cooking temperature 280°C 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 250 98 98

CC04DYC" / CC04DYO CCo4amo
BmecTumocTb ypoBHeii - Tray capacity 4 600x400-GN1/1 4 600x400-GN1/1
PaccTosHne mexay ypoBHamu - Distance between tray 80 mm 80 mm
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 10,5 10,5
Pazmepb! neun LUXIXB, mm - Oven size (WxDxH) mm 867 x826x772 867 x826x 772
Makc. Temneparypa npurotoBnexus - Max cooking temperature 270°C 280°C
Bec neuw, Kr - Oven weight (kg) 78 78
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TECHNOLOGY

(CepmitHo OnuuoHanbHo HegoctynHo
Standard Optional Not available

KoHBeKL1oHHOe npuroToBneHune Convection cooking 30°C-270°C 30°C-280°C

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

Map Steaming 35°C-130°C 35°C-130°C

X DRY Cuctema yaaneHua nuLLHeli Bnaru XDRY 30°C-270°C 30°C-280°C

MpuroToBneHue B pexume ensta T c epmowynom  Delta T cooking with X CORE

X CORE Tepmouwyn X CORE

CNELIMANTbHBIE LIKIbI SPECIAL CYCLES

ABTOMaTHuecKaa nporpaMmma YUCTKM B HouHoe Bpema  Overnight automatic cleaning program

ABTOMaTNUYECKOE OXNAMAEHNE Automatic Cooling

X CLEAN AgTomaTnyeckas Moiika X CLEAN

ABTOMATWUYECKASA FTOTOBKA AUTOMATIC COOKING

Konuuectso nporpamm Recipe Book 99

[0TOBKa B HOUHOE BpemA Overnight Cooking

LInknbl npuroToBNeHNA Ha KaXAyto nporpammy Cooking cycles for each program 4

PACTIPELIENEHWE BO3JYXA B PAGOYEI KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER

X EQUAL PeBepcuBHble BEHTUAATOPbI XEQUAL

XDOUBLE MoHTa B KONOHHY XDOUBLE

Meyeit X DOUBLE with ovens

LIkadoB LLOKOBOrO OXNaXAeHINA X DOUBLE with blast chillers

PaccToeuHbix kamep X DOUBLE with proofers

MPOYME OYHKLINK OTHER FUNCTIONS

Pexxum npogomkeHna pabotbl [0 BbIKAOYEHNA Infinity time

OcBeLeHne Lights [anoreHoBoe [anoreHoBoe

TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS

(CucTema nerkoil 0UMCTKI BHYTPEHHETO CTeKNa Internal glass with easy clean system

X SAFE [IBoiiHoe ocTekneHue 13 3akaneHHoro ctekna X SAFE

Lindposas perynnposka UHXKeKLM BOADI Digital water injection control

X REVERSE MepeBeLunBanue fBepu Ha 3aBofe X REVERSE door

e e |

DYO - undpoBas naHenb, pyyHasa MoliKa
digital panel, hand wash
DYC - undpoBas naHesb, aBToMaTmyeckas Morika
digital panel, automatic wash
— 2NeKTPOMEXaHMYeCKada NaHeb, pyyHaa MoliKa
electromechanical panel, hand wash
MOV - snekTpomexaHnyecKkan naHesnb, pyyYHas MOKa r
electromechanical panel, hand wash

! -
DYo/C Mo/MmV
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GOGOL

JIMHAA KOHBEKLIMOHHbBIX MEYEN
CONVECTION OVENS LINE

JINHNA KOHBEKLMOHHbIX Ne4vyen OTOXAeCTBleHa C TBop4deckon MmaHepow [oronda. Hukonawm

BacunbeBuny Takxe NCnbiTbiBa BEIMKYIO CTPACTb K MITannn, HasblBasd ee «pOAMHON MOen Ay,

Ero »xusom n OCprII?I A3bIK, KOTOPbIM ONMnCaHa noBcegHeBHaA »KWU3Hb, BroJjiHe MoaxoanT AsA

XapPaKTePUCTUKN MNPaAKTUYHDbIX, MOOGUNbHBIX 1 nponsBoauTesibHbIX annapaTtoB, KOTOPble

YIOBNETBOPAIOT MNOTPEOHOCTV COBPEMEHHOIO PECTOPaHHOIO Br3HeCa.
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GG43DIHX0

The line of convection ovens is identified with the modern creative power of Nicholas Gogol,
one of the most important forerunners of realism in literature. His great passion for Italy led him to call
it “the homeland of my soul” The strong and incisive style that penetrates into daily life offering
great emotion is well suited to the practical, dynamic, performing equipment, that with great
effectiveness, satisfies the needs of contemporary catering.
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GG43MO00X0

MEKAPHU
BAKERIES

KOHANTEPCKUE
PATISSERIE SHOPS HOTELS

Komnanua RADAX pa3paboTtana GOGOL - nuHuio
NPOdECCNOHANBHBIX KOHBEKLMOHHbBIX Mevei ana
nepcoHana, paboTalolero Ha KyxHax OblCTPOro NuTaHmua

M Hy>KOIOLLerocs B Ype3BblUaiHOM NpakTUYHOCTL. [Neun,
obecneunBatoLLve BENMKONENHOE KaYeCTBO BbliNMeyKM U
HaVBbICLLYO TMOKOCTb [/1A 3aHATOrO Ha KyxHe NepcoHana
B KOHAMTEPCKMX, OYNOUHbIX, OTENAX, CyrepmapKeTax, Kade,
6apax-3aKyCOUHbIX 1 MUHMMapKeTax.

RADAX developed GOGOL, one professional oven lines for staff
working in fast-paced kitchens who need extreme versatility.
Ovens that ensure excellent cooking quality and maximum
flexibility for kitchen staff in patisserie shops, bakeries, hotels,
supermarkets, cafés, snack bars and convenience stores.
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CYNEPMAPKETbI MATA3/H Y NIOMA KA®E BAPbI

CONVENIENCE CAFES SNACK

SUPERMARKETS STORES s

GG4DIH

GG43DIHX0

35
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Digital convection oven + humidity

GG4DIH GG43DIHX0
KoHBeKuMOHHasA neub C LuppoBbIM ynpaBneHem +  KoHBeKUMOHHaA neub ¢ L POBbIM ynpaBneHuem +
DYHKUMA YBRAXKHEHNS GYHKUMA YBRAXKHEHUA

Digital convection oven + humidity

BmecTumocTb ypoBHeii - Tray capacity

4 LIT. /TRAYS 600x400 -GN 1/1

4 LLT. / TRAYS 460x340

Kon-Bo ypoBHeii B komnnekte - Quantity of trays included - 4 LUT. /TRAYS
Pa3mepbl kaxgoro ypoHsa [l x LU, mm - Dimensions per each tray (Lx W mm) - 460x340
PaccTosiHMe mexxay ypoBHAMM - Distance between tray 75 mm 75 mm
HanpsxxeHue - loltage 400V 3N 230V~
MowHocTb, KBT - Power (kW) 6,7 3,2
Pazmepbi neun LLUXIxB, mm - Oven size (WxDxH mm) 750 x 749 x 553 560 x 674 x 530
Liugposas perynupoBka napa - Steam selector ° e

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

Bec neun, Kr - Oven weight (kg) 45 33

GG4MIH

GG4MOH

KonBekumoHHas neyb ¢ hyHKUMel yBaXKHeHNA
Convection oven + humidity

KoHBeKumoHHaA neub ¢ GyHKuUMeN yBRaXHeHNA
Convection oven + humidity

BmecTumocTb ypoBHeii - Tray capacity

4 LUT./TRAYS 600x400 - GN 1/1

4 LT. /TRAYS 600x400 - GN 1/1

PacctosiHue mexay ypoBHamu - Distance between tray 75 mm 75 mm
Hanpsxenue - Voltage 400V 3N 400V 3N / 230V
MowHocTb, KBT - Power (kW) 6,7 3,3
Pazmepbi neun LLUXIxB, mm - Oven size (WxDxH mm) 750 x 749 x 553 750 x 749 x 553
PyuHas nogava napa - Steam selector o °

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

Bec neuw, Kr - Oven weight (kg) 45 45

GG33MO00X0S GG43MOHXO0 GG43MO00X0 GG43MOHXG
KonBekumoHHaa neub MynbTuyHKLMOHANBHBIN C FpUnem
Ko"&;‘;ﬂ?&:ﬁ’; e';,eqb ¢ QyHKUMeli yBnaXHeHUA Koug,%lxt(;:x;; e';,eqb + dyHKUNA yBRaXKHeHUA
Convection oven + humidity Multifunction with grill + humidity
Kon-Bo ypoBHeii B Komnnekre
Quantity of trays included 3 LWUT./ TRAYS 4 WUT./ TRAYS 4 WUT./ TRAYS 4 WUT./ TRAYS
Pa3mepbi kaxgoro ypoHa [ x L, mm
Dimensions per each try (Lx Wmm) 450x340 460x340 460x340 460x340
PaccTosiHue mexay ypoBHAMM
Distance between tray /5mm /5mm /5mm /5mm
HanpsxxeHue - loltage 230V ~ 230V ~ 230V ~ 230V ~
MowHocTb, KBT - Power (kW) 3,1 3,1 3,1 3,2
Pazmepbi neyu LLxIxB, mm
Oven size (WxDxH) mm 560 x 674 x 455 560x 674 x575 560x 674 x530 560x 674 x575
Pyunas nogava napa - Steam selector - ° - °
Makc. Temnepatypa npurotonenus o o o o
Max cooking temperature 280°C 280°C 280°C 280°C
Bec neuu, Kr - Oven weight (kg) 28 32 28 32
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TECHNOLOGY
(CepuitHo OnuuoHanbHo HegoctynHo
Standard Optional Not available

KoHBeKLWOHHOe NpuroToBaeHue Convection cooking 2370(;"CC n 238(g§c n 232?;5( n 323& n 32((;((
X ECOSYSTEM Cuctema aBTOHOMHOI 90°C 90°C 90°C 90°C
noJauun Bofbl 1 napa XECOSYSTEM 230°C n 230°C n 230°C n 230°C n
PerynupoBka Bnaru Humidity regulation Digital n Manual n Manual n Manual n
s Gl H B B KK
ABTOMATHYECKAS FOTOBKA AUTOMATIC COOKING B B [ |

Program: possibility to memorize n - - -
Konnyectso nporpamm program 9
Liuknbl npuroToBNEHMA Ha Kaxayio Cooking cycles for each 3 n - - -
nporpammy program
X PREHEATING X PREHEATING K [ -] [ -] | - |
PACTIPEQE/IEHUE BO3IYXA B AIR DISTRIBUTION IN THE
PABOYEW KAMEPE COOKING CHAMBER
PeBepcnBHble BEHTUNATOPDI REVERSING FANS n n - -
XPOWER XPOWER K2 KiI KiI K3
X DOUBLE MonTax B Konowsy  XDOUBLE N N | |
MNeyeit X DOUBLE with ovens n n n n
PacctoeuHbix kamep X DOUBLE with proofers n n n n
NPOYUE OYHKLYH OTHER FUNCTIONS N N | |
PexIM NpooMKeHua paboTbi 1o L n n n n
BbIK/IHOYeHNA il i
OcBeLeHne LIGHTS [anoreH n [anoreH n [anoreH n [anoreH n [anoreH
TEXHWYECKAA XAPAKTEPUCTUKA  TECHNICAL DETAILS I ] [ [
Cuctema nerkoii 04NCTKN Internal glass easy n n n n
BHYTPEHHETO CTeKNa clean system
X SAFE [1BoitHoe ocTekneHue
U3 3aKaNleHHOro CTeKNa Mo n n n -

D - Lindposoe ynpasneHve
Digital control

M - MexaHwnuyeckoe ynpasneHmne
Mechanical control

I - [IByHanpaBneHHble BEHTUAATOPbI
Bidirection fan

DIH
DIHXO0

MIH
MOH
MOHXO0

MOHEG

MOOEO
MO00X0

H - KoHTponb BnaxHoCTH
Humidity control

X - Kamepa v3 HeprkaBetolLen cTanm
Stainless steel chamber

G — OyHKUuMA rpuna
Grill function
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PUSHKIN

JIMHNA PACCTOEYHBIX LLKADOB
PROOFERS LINE

JInHMA paccToeuHblx Wkados nonyunna uva AnekcaHpgpa Cepreesuua lMywkuHa. Bennkuii nost
MCMbITbIBAN POMAHTUYECKYtO N000Bb K MTanunu. B cBOMX CTMXax OH BbIpasui BOCXMLLEHME 3ToM «bel
paese», BONwWebHOW 3emnel «BIOXHOBEHWA». A Nerkasa n secenaa MHTOHaUWA ero MMpUKIKA BAOXHOBWA
VIHKEHEPOB, 1 MNaBHbIM TEXHUYECKUM CeKpeTom ob6opyaoBaHMA cTana urpa Ha 6anaHc mexgy
KOMMOHEHTamMn — TeCTOM, TeMNepaTypomn, BaXKHOCTbIO N BpEMEHM.
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CCoe6DYC

~ PS812M

The line of proofers is ideally paired with Alexsander Sergeevich Pushkin, poet, writer and playwright and
one of the best representatives of Russian romanticism. The verses composed in the ode “All'ltalia”
express a great admiration for the “Bel Paese’ a magical and playful land of inspiration. With an extrover-
ted, ironic and vital character, it lends itself to being an emblem of that lively game of balance between
dough, temperature, percentage of humidity and time that characterises this line.
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YAauHO 0bbenHaA B cebe TEXHONOMMI0, HAlEXHOCTb 1 ANn3aliH,
_ P U S H Kl N PACCTOEYHDIE LUKA®bI PUSHKIN npeaocTaBnsaoT TOYHbIN
KOHTPOMb TemnepaTypbl U BRaru, KOTOPbI HeOOXoAUM AN
He3ynpeyHo PacCTONKN.

A perfect blend of technology, reliability and design,
PUSHKIN PROVERS ensure the accurate temperature and humidity
control essential for perfect proving.

CCo4DYC GG43MOHX0

PS812D PS68M

Lindposoe ynpasnerue. Py4Hoe yCTPOMCTBO yNpaBieHus.

Digital control. Manual control.
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PS812D PS78D PS68D
. CC04 -TLO5 - CC06

Mopenb nogxoaut ana neuu - Model suitable for oven TLO7 - CC10-TL12 GG4 GG43
Bmectumoctb ypoBHei - Tray capacity 12 TRAYS 600x400 - GN 1/1 8 TRAYS 600x400 - GN 1/1 8 TRAYS 460x340 - GN 2/3
PaccrosHmne mexpay ypoBHamu - Distance between tray 75 mm 75 mm 75 mm
Hanpsaxenue - Voltage 230V ~ 230V ~ 230V ~
MowHocTb, KBT - Power (kW) 2,4 2,4 1,2
Pazmepbi neuu WxIxB, mm - Oven size (WxDxH) mm 865 x 882 x 709 773 x 682 x 866 560 x 682 x 866
Makc. Temnepartypa npurotonenus - Max cooking temperature 60°C 60°C 60°C
Bec neuw, Kr - Prover weight (kg) 46 35 26

M
PS812M PS78M PS68M
. CCO04 - TLO5 - CCOo6

Mopenb noaxoaut gna neun - Model suitable for oven TLO7 - CC10-TL12 GG4 GG43
Bmectumoctb ypoBHei - Tray capacity 12 TRAYS 600x400 - GN 1/1 8 TRAYS 600x400 - GN 1/1 8 TRAYS 460x340 - GN 2/3
Paccrosanue mexpy ypoBHAmu - Distance between tray 75 mm 75 mm 75 mm
Hanpsxenue - Voltage 230V ~ 230V ~ 230V ~
MowuHocTb, KBT - Power (kW) 2,6 2,6 1,2
Pazmepbi neyu WxIxB, mm - Oven size (WxDxH) mm 865 x 882 x 709 775 x 682 x 866 560 x 682 x 866
Makc. remneparypa npurotoBnenus - Max cooking temperature 60°C 60°C 60°C
Bec neuw, Kr - Prover weight (kg) 46 35 26




I NOACTABKA ONA NEYEN

STANDS
1 r'l -
| | {
LBl B L
RS5660H8X RS5660H8S RS5660H6S RS7567H8X
Mogenb noaxoaut ana neyn
Model suitable for oven GG43 GG43 GG43 GG4
Jlonyctumas Harpyska ) i i i
Load Capacity 6 TRAYS 460x340 - GN 2/3 4 TRAYS 460x340 - GN 2/3
PaccrosiHue mexay ypoBHAMM ) )
Space between trays 80 mm 80 mm
HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm) 560 x 600 x 800 560 x 600 x 800 560 x 600 x 600 750 x 675 x 800
Bec, kr - Weight (kg) 12,6 20 18 13,6
i | F |
. .
- - L - b 10
RS7567H8S RS7567H6S RS8677H8X RS8677H8S
Mopgenb nogxoaut ana neun GG4 GG4 CC04 -TLO5 CCO04 -TLO5
Model suitable for oven CCO06 -TLO7 CC06 -TLO7
[Jlonyctumas Harpyska i i i )
Load Capacity 6 TRAYS 600x400 - GN 1/1 4 TRAYS 600x400 - GN 1/1 7 TRAYS 600x400 - GN 1/1
PaccrosaHue mexpy ypoBHAMY .
Space between trays 80 mm 80 mm 80 mm
HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm) 750 x 675 x 800 750 x 675 x 600 865 x 770 x 800 865 x 770 x 800
Bec, kr - Weight (kg) 22,6 20 17 26
,. ”
1
| |
-~ " v - t, - >
RS8677H7X RS8677H7S RS8677H5S RS8677H2X
Mopenb nogxoaut ana neum ) ) CC04-CCo6-CC10 CC04-CCo6-CC10
Model suitable for oven CC10-TL12 C10-TL12 TLO5-TLO7-TL12 TLO5-TLO7-TL12
TlonycTumas Harpyska . ) ) )
Load Capacity 6 TRAYS 600x400 - GN 1/1 3 TRAYS 600x400 - GN 1/1
PaccrosHune mexay ypoBHAMM ) )
Space between trays 80 mm 80 mm
HapyxHbie pa3m. LXIXB, mm
Qutside dim. (WxDxH mm) 865 x 770 x 700 865 x 770 x 700 865 x 770 x 500 865 x770x 170
Bec, kr - Weight (kg) 15,6 24,6 22,6 12
RTR20S RTR16S

Mopenb noaxoput ana neyu

TL20DYC - TL20MO

CC16DYC - CC16MO

Model suitable for oven

Nlonyctumas Harpyska

Load Capacity 20 trays GN 1/1 16 trays 600 x 400
PaccTosHne mexpy ypoBHAMM

Space between trays 67 mm 80 mm

HapyxHbie pa3m. LLXIXB, mm
Qutside dim. (WxDxH mm)

755x565x 1710

755x565x 1710

Bec, kr - Weight (kg)

25 kg

25 kg

e
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RS5360H8X RS5360H8S RS5360H5X RS5360H5S RS5360H3X RS5360H2X

Mogenb noaxoput ans neun i i ) i i ) i i

Model suitable for oven TR10DYO - TR10DYC - TRO6DYO - TRO6DYC - TR63DYO0 - TR63DYC - TR10MO - TRO6MO - TR63MO

Donyctumas Harpyska 7 TRAYS 460x340 3 TRAYS 460x340 .

Load Capacity GN2/3 GN2/3

PaccroaHue mexgy ypoBHAMY _ . ) )

Space between trays 80 mm 80 mm

HapyxHble pa3m. LIXIxB, mm
Qutside dim. (WxDxH mm)

530x610x800 530x610x800 530x610x500 530x610x500 530x610x300 530x610x 170

Bec, kr - Weight (kg) 13 20 12 18 11 8
PELLETKW M MPOTUBHIN £ g
GRILLS & TRAYS I' e -

TLP1 TLMKO2
TEPMOLLYM KOMTWIIbHA YHUBEPCATbHARA
CORE PROBE UNIVERSAL SMOKER
&
TLGO1 TLGO2 TLGO3
GN 1/1 TEQSIOHOBAS PELLETKA HA 8 KYP GN 1/1 TEQNOHOBbI MPOTVBEHD [1/19 PEBPBILLEK GN 1/1 MPOTVBEHb AN1A LUAMIMYPOB
GN 1/1 TEFLON CHICKEN GRID 8 PCS GN 1/1 TEFLON RIBS TRAY GN 1/1 SKEWERS TRAY
.-'
= o
TLGO4 TLGO5 TLGO6
GN 1/1 TNALKAS X)KAPOUYHAA MIIUTA GN 1/1 PUDSIEHAS XKAPOYHASA MJIUTA GN 1/1 PELLETKA /151 XKAPKU
GN 1/1 GRIDDLE GRID WO/CHANNEL GN 1/1 GRIDDLE GRID W/CHANNEL GN 1/1 FRY GRID

TLGOS8

TLGO09

TLG10

GN 1/1 PELLUETKA 13 HEPX. CTAJTA
GN 1/1 STAINLESS STEEL GRID

GN 2/3 MPOTUBEHb AJ1A BbIMEKAHIA, TPAHUT, B. 20
GN 2/3 GRANITE MULTI BAKING TRAY H:20

GN 2/3 NPOTWUBEHDb /1A BbINMEKAHIA, TPAHIT, B. 40
GN 2/3 GRANITE MULTI BAKING TRAY H:40
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TLG11 TLG12 TLG13
GN 2/3 MPOTWBEHb AN1A BBINEKAHA, TPAHIAT, B. 65 GN 2/3 PELLETKA [IJ1 )KAPKI GN 2/3 PELLETKA 3 HEPX. CTAJIN
GN 2/3 GRANITE MULTI BAKING TRAY H:65 GN 2/3 FRY GRID GN 2/3 STAINLESS STEEL GRID

TLG14

TLG15

TLG16

GN 2/3 EMKOCTb W13 HEPK. CTAJI B. 20
GN 2/3 STAINLESS STEEL TRAY H:20

GN 2/3 EMKOCTb W13 HEPX. CTAJI/ B. 40
GN 2/3 STAINLESS STEEL TRAY H:40

GN 2/3 MEPOOPNPOBAHHAA EMKOCTb
3 HEPX. CTAJIN B. 40

GN 2/3 PERFORATED STAINLESS STEEL TRAY H:40

TLG17

TLG18

GN 2/3 EMKOCTb W13 HEPXK. CTAJIU B. 65
GN 2/3 STAINLESS STEEL TRAY H:65

GN 2/3 MEPOOPVPOBAHHAA EMKOCTb U3
HEPX. CTAJIN B. 65

GN 2/3 PERFORATED STAINLESS STEEL TRAY H:65

I CHEKHOV
PELLETKM 1 NMPOTMBHY

GRILLS & TRAYS
F - ——
F— N = N
CCBO1 CCB02 CCBO03
600X400 MEPOOPUPOBAHHbIV 600X400 MEPOOPVPOBAHHbII ;
ATIOMVHVEBbIN MPOTUBEHB C 5 KAHATAMM ATIOMVHUEBbIN MPOTVBEHb 6°°X40&’3?;‘33’%3)2‘},,%‘7%‘}2%”BEH"
600X400 PERFORATED 5 CANAL ALUMINIUM TRAY 600X400 PERFORATED ALUMINIUM TRAY
. F
4 < 4
CCB04 CCBO05 CCBo6
600X400 TEGJIOHOBBI MPOTUBEHb 600X400 TEGIOHOBbIN MPOTVBEHb 600X400 XPOMVPOBAHHAS PELLIETKA
600X400 TEFLON TRAY 600X400 PERFORATED TEFLON TRAY 600X400 CHROMED GRILL




I GOGOL

PELUETKW U MPOTUBHA
GRILLS & TRAYS
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CCBO1

B nonckax nyJdwero
The research of Excellence

CCB02

600X400 MEPOOPNPOBAHHbIN
AJTIOMUHUEBbBIV MPOTUBEHDb C 5 KAHAJTAMU
600X400 PERFORATED 5 CANAL ALUMINIUM TRAY

600X400 MEPOOPUPOBAHHbIN
AJTIOMUHWMEBbBIV MPOTUBEHb
600X400 PERFORATED ALUMINIUM TRAY

W

CCBO3 CCB04 CCBO5
600X400 ATIOMUHUEBBIV MPOTVBEHD 600X400 TEQSIOHOBBIN MPOTVBEHb 600X400 [NEPOOPUPOBAHHbINA
600X400 ALUMINIUM TRAY 600X400 TEFLON TRAY TEQNOHOBbIV NPOTVBEHD
600X400 PERFORATED TEFLON TRAY
-:r -\\
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CCBoO6 GGCO1 GGCO02
600X400 XPOMVIPOBAHHAS PELLETKA 460X340 ATIIOMUHVIEBBIY NPOTVIBEHb 460X340 NEPOOPUPOBAHHbIN
600X400 CHROMED GRID 460X340 ALUMINIUM TRAY ANIOMWUHUEBLIN NPOTVUBEHD
460X340 PERFORATED ALUMINIUM TRAY
a #
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GGCO03 GGCo04
460X340 NEPOOPVPOBAHHbII
! \ 460X340 XPOMVIPOBAHHAS PELLETKA
ATIOMVHMEBbIV TEGAOHOBbIN MPOTUBEHb A T

460X340 PERFORATED TEFLON ALUMINIUM TRAY

I KOHOEHCALIMOHHAA BbITAMKKA
CONDENSATION HOOD

KG86MWF2/ KG86MWEF1

— =

KG53MWF2/ KG53MWF1

KG46

TLO5DYO - TLO5DYC - TLO7DYO
TLO7DYC-TL12DYO-TL12DYC

Mopenb noaxoaut pna neyu TLO5M - TLO7M - TL12MO - CC04DYO

TR10DYO - TR10DYC
TRO6DYO - TRO6DYC

GGA4DIHS - GG4MIHS - GG4MOHS
GG43DIHXO0S - GG43MOHXO0S -

Model suitable for oven CC04DYC - CCO6DY0 - CCO6DYC CC- TR063DYO0 - TRO63DYC GG43MOHXGS - GG43M00X0S
10DY0 - CC10DYC - CC04MO TR10MON - TRO6MON - TRO63MON GG33MO00X0S
CCO6MO - CC10MO

Onucanue MWE2 - BbITAXKa OCHaLLeHa yronbHbIMU GUnbTpamm _
Description MWF1 - BbIT)KKa 6e3 yrofibHbIX GprsTpos
(ucrema KoHpeHcauu BOJA / WATER BOJA / WATER BOJA / WATER
Condensing system
HapysHble pasm. LlixIxB 867 x 852 x 323 mm 532 X 853 X 323 mm 460 X 435 X 182 mm
Qutside dim. WxDxH
Motwtocrb 0,35 kW 0,3 kw 0,02 KW
Power
Hanpsxenue - Voltage 230V/ 1N~ 230V/ 1N~ 230V/ 1N~
CepuitHas oCHacTKa 2 CbeMHBIX 1 MOIOLUMXCA XKMPOYNABNMBAIOWNX GIETPA U3 HEPX.

. cTanm 2-x CKOPOCTHOW ABuratenb -
Standard equipment 2 stainless steel removable and washable anti grease filters 2 extraction speeds




AKCECCYAPbI 419 MEYEN
ACCESSORIES FOR OVENS

t

i
%,
i

.

ASSHO1 ASWPO1
KOMMEKT [111 ONONACKMBAHNA BOJAHOWM HACOC + KOHTEMHEP [1)191 BOJIbl 3 HEPXKABEIOLLIEVI CTAZIM HA 7 IMTPOB
SHOWER KIT WATER PUMP + 7 LITRE STAINLESS STEEL WATER CONTAINER

s +
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ASWTO1 ASWTO02 ASWTO03
KPbILLIKA YMATYWTENSA BObI YMArYUTENb BOJbI 3,5 YMATYUTENb BOJbI 7,0
WATER SOFTENER CAP WATER SOFTENER 3.5 WATER SOFTENER 7.0
-
RCAO01 RCA05 RCMO05
MOIOLLEE CPE[ICTBO 1 KI MOIOLLEE CPEACTBO MOIOLLIEE CPEAICTBO

DETERGENT 1 KG

[N ABTOMATUYECKOIW MOVIKW 5 KI

[NA PYYHOWN MOVIKW 5 KI

RDO5 RDPO5
MEHHOE CPEAICTBO CUJTbHOKMCJTIOTHOE CPEACTBO
ONA EKATTIbLIMHALIN 5 KT ONA EKANBLIMHALINW 5 KT

KOMIIEKT AJ1A YCTAHOBKW APYT HA PYTA N1 TOLSTOY - CHEKHOV

ASCT STACKING KIT FOR TOLSTOY - CHEKHOV

ASGG KOMIMMEKT NS YCTAHOBKM [IPYT HA [IPYTA MEYEN GOGOL 600X400 1 460X340-GN2/3
GOGOL OVEN STACKING KIT 600X400 & 460X340-GN2/3

ASTR STACKING KIT FOR TURGENEV

KOMIIEKT AJ1A YCTAHOBKW APYT HA IPYTA ANNA TURGENEV

KOMIEKT AJ1A YCTAHOBKW APYI HA IPYTA MAPOKOHBEKTOMATA

1054215r TOLSTOY/CHEKHOV HA LLOKEP POLAIR

ASRUO1 KOMIMNEKT 13 2 KOJIEC C TOPMO3OM U 2 KOJIEC BE3 TOPMO3A 11 PACCTOEYHOW KAMEPbI
KIT, 2 WHEELS WITH BRAKE + 2 WHEELS WITHOUT BRAKE FOR PROOFER

y

RADAX ocTaBniseT 3a cO60M NPaBO BHOCUTL M3MEHEHNA B KOHCTPYKLMIO, AM3alH 1 KOMMIEKTaUMIO NpoayKLvn 6e3 NnpeABaprTeNbHOTO YBEAOMIEHNA.
RADAX reserves the right to make changes in the design, appearance and set of equipment without prior notice.
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