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VHUBEPCAABHBIE
SIPYCHBIE ITEYM XIID
Universal Deck Ovens HPE
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XI13-750/50031  HPE-750/500.31

Pacerofinsit wwagy L11P3-2.1 Fermentation room SRE-2.1

XI13:750/50041  HPE-750/500.41

P
B newax takme MomHO sapuTb, 3anearn,
pasorpeBath GAlozia M3 Msica, pbiGbl, OBOILEH H
APYPHX TIPOAYKTOB.

[Meun BbITYCKAIOTCA B HECKOABKHMX HCTIOAHEHHSIX,
OTAMYAIOWMXCA BHEUIHHM O(OPMAEHHEM,
KOAMYECTBOM TEKapHbIX Kamep, PacrioAOKeHHEM
OpPraHoOB YTpaBACHHs H Ap.

Ob6auioBKa - HeprKaBeloWas CTaAb HAH 9MaAb-
TOKPBITHE.

The ovens HPE are intended for baking pan
loaves from wheat and rye flour, long loaves, rolls
and confectionery at bakeries with small and
medium capacity.

Besides it is possible to roast, bake and heat up
meat, fish, vegetables and other dishes.

The ovens are supplied in several modifications
depending on their external version, number of
decks, controls arrange ment, etc.
Facing is stainless steel or enamel.
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AO «BOCXOA» - ITPOU3BOAUTEAD
COBPEMEHHOI'O OBOPYAOBAHMS
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Texnnueckne XapaKTepHCTHRH
Technical characteristics

IMponssomreashocts, kr/s

Output, kg/h 54
Koansectso cexuii (apycon), ure 3
Number of decks 3
Buecristocr 110 xxe6mmint popsiass A7 72
Oven capacity for bread forms L7 72

ougaan 219
Baking tray square, m? 219
Buiyrpene paswepsi nexaphoii Kawepn, 965x760x240
Internal dimensions of baking chamber, mm 965x760x240
Veranoaennan worgiocts, kBr
nstalled power, KW 19.2
Yucao srcrposarpesarecii B mesm, 24
Number of electric heaters L2
Uncao fioronmix AHCTOR B KOMRACKTE e, T 6
Number of trays 6

ie pasviephi, s 1160x1050x1635

1160x1050x1655
370
370

410600 Caparos, y. Caxxo

Representative agency: Moscow, Maly Kumenschik st 160ff, 201,
phone /fax: (095) 911.00-12

| XT13-750/500.41 HPE-750/500.41

Texunueckue xapaxrepucruxu uiea 2.1 mea 2.2

Bangerru, a. 14.
c: (8452) 73-14-75 ("5 unit), z:-77.21, 24.38.73. Technical characteristics SRE 2.1 SRE 2.2

E-..;... hod ; http:/ /voshod.renet BMECTHMOCTS 110 XACGOGYAGHHBIM H3ZCAHAN, KF 144 132
TMpeacrasurencrno s Mocxse: yr.Maxsie Kavermygin, 16,0qmc 201, Camcny kg 144 132
Tea./gaxc: (095) 911-00-12 Veranosaeunas mouocts, kKBr 16 16

Installed power, kW X ;
410600, Saratov, Sakko and Vantsetti str., TaGapwrivie pasvepsi, My 1010x810x1635 980x1340x900
Tel. /fax: (5451) 73-14-75 (5 lines), 24- 77 21 24-38-73. Dimensions, mm 1010x810x1635 980x1340x900
E-mail: ;  http:/ /voshod Macea, e 150 160

Weight. ke 150 160

Umversnl Deck Ovens

The ovens «HPE» are:

independent temperature adjustment of every deck;
ability to disconnect the upper electric heaters;
simple steam damping system;

secure heat insulation;

construction simplicity and high efficiency

The control board is equipped with the timer-relay with sound signal,
temperature adjustment devices.

XI13 750/500.21 XI13 750/500.31 XI13 750/500.41
HPE 750/500.21 HPE 750/500.31 HPE 750/500.41

36 54 72

36 54 72 -

2 3 4

2 3 4

48 72 96

48 72 96

1,46 219 292

146 219 292
965x760x240 965x760x240 965x760x240
965x760x240 965x760x240 965x760x240
144 19,2 25,6

144 19.2 25,6

18 24 32

18 24 32

4 6 8

4 6 8
1340x1075x1010 1340x1070x1750 1340x1070x1800
1340x1075x1010 1340x1070x1750 1340x1070x1800
300 480 540

300 430 540

s65

1500

TMeuwn XTT3 750/500.21 xomnaekTyioTcst HuzKHHM paccTOMHbIM  wIKadioM,
ocrabubie - Gokosbivu wkadavu Tuma [11P3.

The ovens HPE - 750/500.21 are supplied with the bottom proofer, the
others - withthe side fermentation chambers of the type SRE.




RUTRAN
«IJUKAOH-POTOP-180»

VHKBCpCﬂAbHa}l AXOA€YHaAsA TIeYb
npoussoAuTeabHoCcThI0 180 Kr/vac

«CYCLONE-ROTOR-180»
Universal Cradle-type Oven with
output 180 kg/hour

Ynobuas u necaomuas cucrema

YIpaBA€HHs! TIeubio GitpoR

TIPOAYKIIMH, OGCCTICHBAIONAA BHICOKYIO
SKOHOMHIO TONAMBA

K

H pasmepbi B
€ BBICOKOH TPOH3BOAHTEABHOCTBIO

A
€BPONEHCKHX NPOHABOAHTEAEH

eun s e
(opmoBoro  xaeba, a TakzKe IOJOBBIX XAeGOGYAOUHBIX
M KOHJHMTEPCKHX —H3/eAHH B MeKapHsxX H Ha
xre6osasozax. [leun  ouenn  oKomommuma,  mmeer
PALMOHAABHYIO M NPOCTYIO B OKCIAyaTaUuH H
obc. KOHCTp P Ha Tase MAM
ZKHAKOM TOIAHBE.
Pexomenayercst AA 3aMeHbl YCTapeBIIMX TyMHKOBO-
AIOACUHDIX H TOHHEABHBIX Iedei.

The oven is intended mainly for baking pan loaves
and confectionery. The oven works very economically,
operation and  maintenance of the unit is
rational and simple.

DKOHOMUYHOCTb,
HaAEKHOCTD,
KayecTno!
Quality,
efficiency,
reliability!

Simple and operator-oriented control system.
Supplied with burers of the best European manufacturers.
Fast loading and unloading of the products provide highfuel saving.
Small dimensions and high capacity.

AO «BOCXOA» -
TIPOM3BOAMUTEADL
COBPEMEHHOTO
OBOPYAOBAHUS AASE
XAEBOTTEYEHUSA U APYTUX
MUIEBBIX TTPOU3BOACTB

«VOSKHOD» -

MANUFACTURER

OF MODERN BAKERY AND
FOOD PROCESSING EQUIPMENT




ROTOR-180»

Vuupepcaasas Aloaeunas ieun Universal Cradle-type Oven

The oven includes:

e automatic temperature control;

o effective steam damping and blowdown syste ms;
o reliable heat insulation;

o fuel and energy saving design.

The console is equipped with the:

e timer-relay withsound signal;

® temperature adjustment and control devices;
®  conveyor rotation control devices.

Automatic burners of the best European manufacturers provide
economical operation of the oven.

TexHHIECKHE XapPaKTEPUCTHRM Technical characteristics

TpoussoaurenstoctTs, Kr/uac: Output, kg\h:

xa¢6 dopmosoit Pan-loaves 180

6aton HapesHoi long loaves 90
Koantectso Atoaek, . Number of cradles 12
Bmecrumocts (xaebuas gopma A7), . Pan capacity, pes 180
TIMaowaas  sermeuku, m? Baking square, m* 42
Pasmep roposoro ancra (poTuBHS), MM Tray dimensions, mm 200x580x20
Hommnaasnas aa. mouguocts, kKB Nominal power, kW 09
Amanason yerasonku temneparypsi, C Temperature installation rangef {23 100-300
Homuganuniit pacxoa Tormansa; Nominal fuel consumption:

JKMAKOTO, KI'/uac Liquid fuel, kg\h 4,5

rasoobpassoro, M*/uac Gas, m*\h 5
Tabaputabie pasmepsr e, Mm Dimensions, mm 2770x1820x2050

Macca, xr Weight, kg 1700

M N

410600, Caparos, yr.Caxko u Banyermu, 4. 14,
Tea./axc: (8452) 73-14.75 (5 wnnii), 24-77-21, 24-38.73.
E-mail: voshod@renet.ru; http:/ /voshod renet.ru
Tpeacranurencrno n Mockse - yaMaanie Kamergiss, 16,0qmc 201,
rea./gaxc: (095) 911-00-12

410600, Saratov, Sakko and Vantsetti str. 14
/! 452) 73-14.75 (5 lines), 24-77-21, 24.38-73.
1 i hutp:/ /voshod.renet
presentative agency: Moscow, Maly Kamenschiki str., 16, off. 201,
phone /fax: (095) 911-00-12
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« MVCCOH_TVPBO» 3 TO 06OpyAOBaHME EBPOINENCKOrO

YPOBHSI TIPeA YEHO AASL OC

« MuSSON_TuRBO» :Am-m»nekapex—x, TEKAPeH ITPY MarasuHax,

ax, Kade, p

pmap P UTA.

Ileun YHUBEPCAAbHAS B meun «Myccon-typbo» MOKHO

BBIIIEKATH M3 CBEXKEIPUTOTOBACHHOTO W
KOHBEKIJUOHHAsI 3AMOPOYKEHHOTO TecTa Byaoukwu, baromsl,

C paCCTOﬁHLIM I.I.IKa(l)OM xAe6 POPMOBON, KOHAMTEPCKIUE UIACAMS,
«Bpua—l’l» 4 Tak)Ke TOTOBUTH MSCHBIC, PHIOHBIE M
Apyrue 6aoaa.
Universal convectional oven
with fermentation room T

his equipment of European quality
level is meant for supermarkets, mini-
bakeries attached to confectioneries,

cafeterias, restaurants, shops, etc.

The Oven «Musson-Turbo» is
intended for baking buns, pan and long
loaves, confectioneries, both from fresh
and frozen dough. The baker also has
the opportunity to roast, bake, heat up
meat, fish and other dishes.

B HOBBIM BEK —
C HOBBIM
OBOPYAOBAHMEM!

TO THE NEW
CENTURY —
WITH NEW

EQUIPMENT!
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AO «BOCXOA» — TTPOMU3BOAMUTEAD
COBPEMEHHOTO OBOPYAOBAHMSI
AAST XAEBOTTEYEHMST 1 APYTUX
TTUIIEBBIX ITPOMU3BOACTB

VOSKHOD - THE PRODUCER OF
MODERN EQUIPMENT FOR BAKING
AND OTHER FOOD PRODUCTIONS




PaCCTOMHBI uu(a!

Dimensions, length x
*

Toapyminie pasvepsi, VAR X LIS X BXUT, Mt
Macca, xkr

Poccus, 410600, Capaton, ya. Caxio  Basjerr,
Tou / gue: (8452) TRA475 (5 anwuah), 24.27.43, 3873
E-mail vmhml@mrmru lmp //www.overta.ru/ voshod
Ipeacranureatcrso n - ya. M Kamerguion, opuc 201,
en./axe: (095) S0

Russia, 410600, Saratov, 14 Sakko and Vantsetti str.

Phone/fax: (8452) 73-14-75 (5 lines), 24-27-43, 24-38-73,
E-mail: voshod@overtaru http://www.overta.ru/“voshod.
Representative agency: Moscow, Maly Kamenschiki str., off. 201,
phone/fax: (095) 911-00-12

Universal Convectional OVEN

® Baking chamber, hcaung appliance, door, the front side of
the oven-stainless steel.

® Extra low thermal conductivity isolation-plates.

® Positive hot air ventilation system.

® Full evaporating system.

® Built in lightning system: 3 lamps.

@ Double-glazed door.

. Thermal -resist and silicone rubber packmg of the dmr.

ic control of values, ti Y.
. Sl::am escape and ventilation systems of the hakmg

® Blocking system controlling electric heaters while
ventilation system is switched of

FERMENTATION ROOM

® Chamber, heating appliance, the front side - stainless steel.

@ Doors from strike durable glass (special order- stainless
steel).

@ Packing of doors-special rubber materials.

® Automatic control of temperature values.

® Built in steam oscillator with automatic control of water
level.

® Fermentation room is delivered with wheel foothold.
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L i el <MUSSON-TURBO»  <BREEZE-P»
L e e e 50 =z
Buecrumocs niesn: Oven capacity: =
R R S D e R 6 7
nporwssm maockue 6005400 ma, urr. Plain trays, mm 6 14
T e RS R 6 78
xaerasie opwst A7, A10, mr. Bread pans 04 84
s i e R R 86 8
HOMMHAABHAR 3A€KTPUSECKAR MOIHOCTS, KBT Nominal power, kW 14 (3808, 50T) 1,9 (2208, 50Ty)
PR Raere 0 e s 100 - 290 Py

30 -
width x height, mm 1028 x 1133 x 842 1026 x 1061 x 1011
240

Weight, mm
1159
1028 i
Stoam escape tube (200x45)mm-
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TEMJIOBOWU BAJIAHC NEYEN

B obLiem B1Mae ypaBHeHMe TensioBoro 6anaHca ne4yHoro arperara
MOXET ObITb NPeaCcTaBleHO Tak:

Qa = Qn.a + YQnot

roe
Qa — TennoBas 3Heprud, nocTynarwLlas B Ne4Houn arperar, BT;
Qn.a — nonesHo ucnosnb3yemMmasi B Ne4HOM arperarte aHeprus, BT;
> QnoT — noTepu SHEPrnKn NeYHbIM arperaTom, BT.



