Star 2002 yilinda Ure

tibaren yakaladig kal

1 olarak retitmekte olug

unda kanitianmiskall
kineleri; (zgaralar

3bility SR ants of "healty, safety,
e our prad mark, in collaboration

ssuadl

EGS Mutfak Ekipmanlari ig ve Dig Tic. San. Ltd. Sti.
Ulukent Sanayi Bolgesi 10.002 Sokak No: 9 35663 Menemen - Izmir - Tiirkiye
Tel: +90 (232) 833 40 40-41 + Fax: +90 (232) 833 40 51
www.eurogastrostar.com * info@eurogastrostar.com

EGS Katalog igeriginde, dnceden haber vermeksizin teknik degigiklik yapma hakkini sakli tutar.
We reserve the right to make technical changes without prior notice.

2012




Daviumbaz

Kendine has tasarimi ile firin kapagi
acildiginda ortaya ¢ikan buhar
toplayarak baca ¢ikigina iletir.

Canopy
This collects all the steam when the
oven door is opened. For direct

connection to the damper duct.

- Regulated for taste !

GUCLU, EKONOMIK SAGLAM VE KULLANISLI

EGS-Master teknolojisi ile saglam, ekonomik ve kullammi kolay bir firin olup
degisik pisirme ihtiyaclarina cevap verebilecek bir Grindur.

EGS-Master serisi firinlar degisik ebat ve gugteki modelleri ile farkli
ihtiyaglari olan igletmelerin hizmetindedir

ROBUST, ECONOMIC and USEFUL

EGS Master, Equipped with latest technology, is a functional, economic
and easy to use product which can meet all different backing requerements.
EGS-master with different models and sizes has been producing to be able
to cover all different requerements for the final users.
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Tepsi Kapasitesi / Tray Layout

Model Dig Ebatlar ig Ebatlar Pizza Kap. Giig Agirlik 80 x 40 60 x 40 40 %40 040
Model Outher Dim. Inner Dim. Pizza Cap. Power Weight 0.5 - > e
Tek/Single MT 1200  1660x1140x480+a  1240x 820 x 180 @40cm6  13,5kw/3NAC400V 240kg
Gift/ Double M 1200 1660 x 1140 x 820 + b 1240x820x 180  ©40cm6+6 27 kw/3NAC400V 400 kg
_60x40
Tek/Single MT 1000  1485x 1040x480+a  1040x720x180 @30cm6 10kw/3NAC400V  210kg
Cift/Double M 1000  1485x 1040 x 820 + b 1040x720x180 @30cm6+6 19kw/3NAC400V 350 kg ..
80 x40
Tek/Single  MT 800  1240x 1140x 480 +a 820x820x180 ©@40cm4  85kw/3NAC400V 160 kg
Cift/Double M 800 1240 x 1140 x 820 +b 820x820x180  @40cm4+4 17kw/3NAC400V 280 kg
Alt Stand Yiiksekligi / Stand Height a.1110 mm 1 kath finin igin / For 1 deck oven
b. 930 mm 2 kath firin igin / For 2 deck oven
c. 760 mm 3 katli firin igin / For 3 deck oven
Versatile Genel Ozellikler :
Is a model electronically controlled and has been specifically * On-arka ve alt olarak ayriimis hassas
designed to accommodate both your present and future needs. ELEKTRONIK ISI KONTROL.SISTEMi

Its versatile makes it suitable tor a wide range of different products. « 400°C analog gostergeli termostatiar (Combistat)

* Mukemmel izolasyon, ekonomik ve verimli

QOk Ama?" * |siya dayanikli Halojen ¢ift aydinlatma
EGS- Master firinlari ihtiyaciniza gére birgok model ve * |siya dayanikli camli panoramik kapaklar
ebatlarda Uretilmektedir * Ayarlanabilir servis rafi

* Modiiler olarak dizayn edilmis saglam ayak sistemi
« Kilitlenebilen tekerlekler

* Baca kontrol sistemi

» Ozel refrakter tag ile kaplanmis pisirme ytzeyleri
* Aliminize sag¢ pisirme kazanlari

Opsiyonel Ozellikler :

* Haftalik zaman saati ile otomatik galisma ve
kapanma (weektimer)

* Buhar jeneratért ile nemlendirme 6zelligi

Yarinin ustalari , bdyle firnlarinda belli olur...

General Specifications
* Durable and aesthetic design
* Steppless heat control for front, top and bottom
* Electronic Heat Controll System
(EHCQOS) and Turbo function for maximum
temperature accuracy and advanced heat
distribution system
* Easy control of temperature and power with
400 °C Analog thermostats
® Dual Halogen Illumination, Heat proof glassed doors
* High quality thermal insulation
* Adjustable shelf, Assemable strong base system
.
.
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Easily movable on castors
Backing chamber is made of special aluminium
coated plate, refractor stone backing surfaces

* Optional: Programmable for each day of week to
start on preffered time (Weektimer)
Humidition with steam generator

®
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Kullanici Dostu Kontrol Paneli

Tepsi Kapasitesi / Tray Layout
Kontrol paneli kolay kullanim ve izleme icin

kullaniclya dogru agili olarak yerlestirilmistir. Model Dig Ebatlar i Ebatlar Gilg Agiriik
Finn; Ust 6n — Ust arka ve alt olmak Uzere Mode/ Outher Dim. Inner Dim. Power Weight
ug ayr bélgeden ayarlanarak akla M120.TAS 1700x1340x480  1240x1000x 180 15kw/3NAC400V 290kg
gelebilecek her Urtnin pisirilebilmesi igin

sonsuz olanaklar saglar.

Her kat ayri ayr calistirilabilmektedir. Model Dig Ebatlar ig Ebatlar Giig Agirhik
Turbo 6zelligi ile finn ilk calistginda en hizl Model Outher Dim. Inner Dim. Power Weight
sekilde ayarlanan sicakliga ulasarak zaman M 80.TAS 1280 x 1340 x 480 820x1000x 180  9kw/3NAC400V 210kg

ve enerji tasarrufu saglar.

User-friendly instrument panel

The instrument panel is angled towards

the oven. Three individual, regulable heat
zones- at the top, bottom and front of

the oven- enable the temperature to be set
very precisely for baking and meeting different
levels of demand. The turbo-start function,
engaged automatically at start up, brings

the oven up to temperature very quickly.

Each oven deck is regulated separately.

EGS MASTER ne pisirmek isterseniz !

Pigirme Yiizeyi

EGS pizza ve pastane firnlarinin tamami 6zel refrakter samot plaka ile
kaplanmistir. Finnlarda bu plakalar sayesinde en lyi pisirme saglanir,
bu dogal samot plakalar dogrudan gida temasina uygundur

The baking chamber
The baking surface of the all the EGS pizza and bakery ovens is in
a special refractory material to enable a proper diffusion of the heat.
Thanks to this feature these ovens are particularly suitable to bake
directly on the refractory stone or in baking trays.

Finn pisirme kazani komple Dogal Samot / Refrakter Tas ile kaplanarak mukemmel is1 dagilimi saglanmistir.
M120 ve M80 Model firinlarda rezistanslar refrakter taslarin icerisine yerlestirilmis olup, benzersiz bir hararet ve mikemmel

8 MU/ﬁ,OUf,OOUSG OVen ./ sicaklik dagiimi elde edilmistir. Bu nedenle, en kaliteli ve en iyi sonuca ulasilir.
M120.TAS Complete Refractory Chamber

Baking chamber entirely in refractory brick for a perfect temperature maintenance Deck entirely built in refractory brick
and the heating elements inside the stone, allow an uncomparable temperature maintenance and a quality of
Mayalama Dolabi baking very much appreciated all over the world.
EGS Master Serisi Firinlarda opsiyonel olarak Mayalama Dolabi kullanilabilir. Dolap kapaklari istege gére Stirme Cam
veya paslanmaz gelikten imal edilebilir. Mayalama dolabi turbo fan ile isitiimakta olup, nemlendirme ve aydinlatma
ozelligi ile son derece kullanighdir. Cikarilabilen raflar ile kolayca istenilen sekilde ayarlanabilir ve temizlenebilir.

Fermantation Unit

Every EGS-Master Oven can be equipped with a highly versatile fermentation cabinet with a stainless steel interior, dual
lighting and sliding glass doors. The shelf supports and the dividers in the cabinet can be adjusted almost infinitely, so
that you can exploid the storage space optimally and use different sizes of tray and/or pizza pan at the same time.

The shelf supports and dividers can also be removed altogether in matter of minutes, which makes it very easy to clean
the cabinet and can be fitted to your own portable racks.
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Convitone serisli

60.DX-4

Dijital Kontrollii Konveksiyonlu Firin

Convection Oven with Digital Control S

EGS.DX Kontrol sistemi ile pisirme siirecine
her yoniyle hikmedin...

© Programlarinizi kaydedip zaman kazanin...

© Sag-Sol donebilen fanlar

© Tek harekette kolayca degisebilen raflar ile
ister 1/1 GN, ister 60x40 tepsi kullanimi ...

Konveksiyonlu Firin

* GUclu konveksiyon = verim

* Kolay kullanim, nemlendirme ve kompakt tasarim

e Kontrol panelinden, %10 dan %100 e kadar
kolayca ayarlanabilen buhar verme orani..

* Genis Urlin yelpazesi

* Cift fanh sistemle hizli ve glgli iIsinma ve pisirme

® 30-250°C arasinda termostat kontrolu

* Zaman saati ile otomatik kapanma (0-90 dk arasi)

Convection Ovens

* Powerful convection = efficency

® Fasy use, humidity and compact design ...

* Injection humidity from %10 to 100%,
settable from the control panel

* Use for every kind of foods.

® Quick and efficent heating and cooking with
Powerful double fans ...

® Thermostat is working 30-250°C temperature

* Autostop with timer (0-90 min. between)

® 4 adet 2/1 GN raf sistemi.
®220V.
e Otomatik buhar fonksiyonu

® 4 pcs 2/1 GN capacity
220V
e Automatic humidity control







