PEKARNE A CUKRARNE
BAKERY AND PASTRY

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Iné pekarenské zariadenia / Machines S

Artesana /

VOd a / W a ter li‘(iigizflal\erwte /

Bake-off shop

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial

PASTELERIA
. PASTRY
230 V- 50/60 Hz-| CHLADIC VODY E-AQUA +/22 (kapacita 175/90  50HZ Artesana /
90I/h) Artisan
886 mm 5200008000 | \y ATER COOLER E-AQUA (Cooling capacity _
PR 1L L 901/h) Chladivo / Coolant
R-1234yf (kg) : 0.6
€ .
£ CHLADIC VODY E-AQUA +/22 (kapacita 90I/h) 175/90  60HZ
Y] q a
r E 5200008000 WATER COOLER E-AQUA (Cooling capacity 90I/h)
Chladivo / Coolant
R134a (kg.) : 0,65
CHLADIC VODY E-AQUA /22 (Kapacita 701/h) 175/70  50HZ
5500005000 WATER COOLER E-AQUA (Cooling capacity 70I/h)
Chladivo / Coolant
R-1234yf (kg) : 0,6
CHLADIC VODY E-AQUA /22 (kapacita 70I/h) 175/70  60HZ
5000007000 WATER COOLER E-AQUA (Cooling capacity 701/h)
Chladivo / Coolant
R134a (kg.) : 0,55
PODSTAVEC POD CHLADIC VODY (nastenny)
5200001034 '\ ATER COOLER SUPPORT (Wall)
5201000001 PODSTAVEC POD CHLADIC VODY (Konstrukcia)
WATERCOOLER SUPPORT (Structure)
SPOJOVACIA SUPRAVA
5200001031 CONNECTION KIT
CERPADLO
5200001032 PUMP-KIT
230V-50HzI PIZZA
Hornos / Ovens
Modular EM
Modular E
6210101000  DAVKOVAC VODY D-AQUA /18 (Automaticky) Modular EMD
WATER METER D-AQUA /19 (Automatic) Rodtianin
Modular NXE
Horno / Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
Ceny pre Spanielsko nezahffiajti daii z Gi¢tovania chladiaceho plynu (zakon 16/2013, ¢l. 5, § 12) Z"‘Ir_egf
Prices for Spain do not include the refrigerant gas charging tax (Law 16/2013, Art. 5, Section 12) 170 p:r;;ssy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Iné pekérenské zariadenia /Machines

Punto caliente /
Bake-off shop

MieSiée / Mixer Semi-industrial /

Semi industrial

KOD / Code POPIS / Description CENA / Price € PASTELERIA
. - Artesana /
DVOJRAMENNY MIESIC 25 kg muky Artisan
5101220000 5551 £ ARM MIXER 25 Kgs. of flour AB25 2301l
DVOJRAMENNY  MIESIC 25 kg muky
2101230000 1y 31 £ ARM MIXER 25 Kgs. of flour AB25 4001l
230/400 V- 50 Hz Il i N
DVOJRAMENNY MIESIC 25 kg mtky , KOLIESKA
5101310001 DOUBLE ARM MIXER 25 Kgs. of  flour with wheels AB25 4001l
| ~
DVOJRAMENNY MIESIC 35 kg muky
5101170000 5581 ARM MIXER 35 Kgs. of flour AB3S 2301l
DVOJRAMENNY MIESIC 35 kg miiky
5101180000 15 )1 £ ARM MIXER 35 Kgs. of flour AB3S 4001l
DVOJRAMENNY MIESIC 35 Kg muky, KOLIESKA
5101310002 5L E ARM MIXER 35 Kgs. of flour  with wheels AB35 4001l
DVOJRAMENNY MIESIC 50 kg muky
5101300020 15481 £ ARM MIXER 50 Kgs. of flour ABSO 2301l
DVOJRAMENNY MIESIC 50 kg muky
5101300080 15 g1 £ ARM MIXER 50 Kgs. of flour ABSO 4001l
DVOJRAMENNY MIESIC 50 kg muky , KOLIESKA
5101310003 ' b5BLE ARM MIXER 50 Kgs. of flour  with wheels ABSO 4001l
DVOJRAMENNY  MIESIC 80 kg miuky
5101200001 151 £ ARM MIXER 80 Kgs. of flour ABBO 23011
DVOJRAMENNY  MIESIC 80 kg miuky
5101200000 15541 £ ARM MIXER 80 Kgs. of flour ABBO 4001l
DVOJRAMENNY MIESIC 80 kg muky , KOLIESKA
5101310004 h5LE ARM MIXER 80 Kgs. of flour  with wheels ABBO 4001l
DVOJRAMENNY MIESIC 125 kg mutky
5101030000 1551 £ ARM MIXER 125 Kgs. of flour AB125 2301
DVOJRAMENNY MIESIC 125 kg mutky
5101040000 1551 £ ARM MIXER 125 Kgs. of flour AB125 4001l
DVOJRAMENNY MIESIC 125 kg muky, KOLIESKA PIZZA
5101310005 15151 £ ARM MIXER 125 Kgs. of flour  with wheels AB125 4001 Lioincsiore
Modular EM
DVOJRAMENNY MIESIC 150 kg muky Modular
5101190000 DOUBLE ARM MIXER 150 Kgs. of flour AB150 2301 Modular EMD
Modular NXM
DVOJRAMENNY MIESIC 150 kg mtky Modular NXE
5101210000 1,5 5p; £ ARM MIXER 150 Kgs. of flour AB150 4001l Horno / Oven
4-30 & 8-30
DVOJRAMENNY MIESIC 150 kg mutky , KOLIESKA Condiciones
5101310006 55BLE ARM MIXER 150 Kgs. of flour  with wheels AB150 4001l de venta
G | sales
conditions
Plazos de
entrega
Deliver
171 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
ASTRY

BAKERY AND P

Iné pekarenské zariadenia / Machines

DVOJRAMENNY MESIC / DOUBLE ARM MIXE R

Miesice / Mixer

KOD / Code POPIS / Description CENA / Price €

5101312000

5101313000

5101314000

5101315000
230/400 V-50 Hz Il

..Vel 10 / Vel 22
AB-100: 4 kw / 5,5 kw

AB-125: 4,4 kw / 6,3 kw 5101316000

5101317000

5101318000

5101319000

5101320000

5101321000

5101322000

5101323000

DVOJRAMENNY MIESIC P. DIGITAL 25 kg miky
DOUBLE ARM MIXER DIGITAL 25 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 25 kg muky
DOUBLE ARM MIXER DIGITAL 25 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 35 kg muky
DOUBLE ARM MIXER DIGITAL 35 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 35 kg muky
DOUBLE ARM MIXER DIGITAL 35 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 50 kg muky
DOUBLE ARM MIXER DIGITAL 50 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 50 kg muky
DOUBLE ARM MIXER DIGITAL 50 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 80 kg muky
DOUBLE ARM MIXER DIGITAL 80 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 80 kg muky
DOUBLE ARM MIXER DIGITAL 80 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 125 kg muky
DOUBLE ARM MIXER DIGITAL 125 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 125 kg muky
DOUBLE ARM MIXER DIGITAL 125 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 150 kg muky
DOUBLE ARM MIXER DIGITAL 150 Kgs. of flour

DVOJRAMENNY MIESIC P. DIGITAL 150 kg muky
DOUBLE ARM MIXER DIGITAL 150 Kgs. of flour

AB25

AB25

AB35

AB35

AB50

AB50

AB80

AB80

AB125

AB125

AB150

AB150

2301

400 11

23011

400 111

23011

400 111

400 11l

230 Il

23011l

400 111

23011

400 111
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salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /

Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
ASTRY

BAKERY AND P

Iné pekarenské zariadenia / Machines

Miesice / Mixer

230/400 V- 50 Hzll

... Vel 10/ Vel 22
AE-25: 1,18 Kw / 2,35
kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw

230/400 V- 50 HzII

... Vel 10 / Vel 22
AE-25: 1,18 Kw / 2,35
kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw

SPIRALOVY MIESIC / SPIRAL MIXER

KOD / Code POPIS / Description CENA / Price €

5102100000 igllé{g}ﬁ&zx?zf ifﬂkfur:‘ﬁk‘/ AE25 2301l
5102200000 iﬁfmﬁ&zgﬁiiﬁfﬁﬁky AE25 400 Il
5102420000 igllmﬁ&;\gfg; i(f)ﬂkfur:“iky AE-50 2301l
5102440000 igllmfﬁ&g&fs;g igﬂkfu’?ﬁk‘/ AE-50 400 Il
5102520000 iiﬁﬁxzﬁﬁ. Z‘:’é‘furfuky AE75 2301
5102540000 iﬁmeﬁg(thglsE;;SZ?é(fuTﬁky AE75 400 I
5102550000 zgllgﬁLﬁ&;h%%SE;2?ﬂkfur:mky AE-100 400 I
5102560000 ii{ggﬁ&?ﬁ?&g;ifﬂkfuf‘ﬁky AE-125 400 I
S w0050 ol
s02601100 @ e et oI
siozs000 0 e et 200501
sozszion e et 0o
siozsa000 ke et 20050 o1
s102003100 o O e o O GOREL
102710000 g et O APOROY aers

s102720000 g et U NAPOROY g

s102730000 | S et U NAPOROU s
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salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE
Iné pekérenské zariadenia / Machines
Miesice / Mixer Furo calonc

Semi-industrial /

Semi industrial
230/400 V- 50 Hzll SPIRALOVY MIESIC / SPIRAL MIXER PASTELERIA
... Vel 10/ Vel 22 PASTRY

AE-25: 1,18 Kw / 2,35 KOD / Code POPIS / Description CENA / Price € é‘g‘/?ssaar';a"

kw
AE-50: 2,1 kw.. / 4,1 kw A AT T
AE-75: 3,0 kw ../ 6,0 kw 5102710100

EXTRA CUVE 75

EXTRA NADOBA 100

5102720100 EXTRA CUVE 100

EXTRA NADOBA 125

5102730100
EXTRA CUVE 125

ZDVIHAK PRE ODNIMATELNU MISU - NAD STOL
5102740000 BOWL LIFTER REMOVABLE CUBE ON TABLE AETS vS

ZDVIHAK PRE ODNIMATELNU MISU - NAD STOL
5102750000 BOWL LIFTER REMOVABLE CUBE ON TABLE AE100 VS

230/400 V - 50 HzII

... Vel 1° / Vel 22 g i "NU - A
- 5102760000 ZDVIHAK PRE ODNIMATELNU MISU - NAD STOL AE-125 VS
AE-25: 1,18 Kw / 2,35 BOWL LIFTER REMOVABLE CUBE ON TABLE

kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw

ZDVIHAK PRE ODNIMATELNU MISU - NAD DELICKU
5102770000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE-75 VE

PIzzA
Hornos / Ovens

ZDVIHAK PRE ODNIMATELNU MISU - NAD DELICKU Modular EM
5102780000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE-100 VE Modular E

Modular EMD
Modular NXM
Modular NXE
. . A = Horno/ Oven
ZDVIHAK PRE ODNIMATELNU MISU - NAD DELICKU 4-30 & 8-30

5102790000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE125  VE

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
175 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Iné pekdrenské zariadenia / Machines
Miesice / Mixer -

Semi-industrial /
Semi industrial

SPIRALOVY MIESIC SO ZDVIHAKOM MISY - NAD DELICKU

PASTELERIA
230/400 V - 50 Hz-Il SPIRAL MIXER WITH BOWL LIFTER ON DIVIDER PASTRY

- Vel 1o / Vel 22 KOD / Code POPIS / Description CENA / Price € eanal
AE-25: 1,18 Kw / 2,35 kw
AE50: 2,1 kw.. / 4,1 kw

AE-75:3,0 kw ../ 6,0 kw 5102441000 SPIRALOVY MIESIC AE-50 C/VOLVE 400V
SPIRAL MIXER AE-50 C/VOL.VE 400V

SPIRALOVY  MIESIC AE-75 C/VOL.VE 400V

AL SPIRAL MIXER AE-75 C/VOL.VE 400V

SPIRALOVY MIESIC AE-100 C/VOLVE 400V
5102610000 SPIRAL MIXER AE-100 C/VOL.VE 400V
R SPIRALOVY MIESIC AE-125 C/VOLVE 400V

SPIRAL MIXER AE-125 C/VOL.VE 400V

SPIRAL IESIC SO ZDVIHAKOM MISY - NAD STOL
SPIRAL MIXER WITH BOWL LIFTER ON TABLE

KOD / Code POPIS / Description CENA / Price €

SPIRALOVY  MIESIC AE-50 C/VOLVS 400V

5102310000 SPIRAL MIXER AE-50 C/VOL.VS 400V
SPIRALOVY MIESIC AE-75 C/VOL.VS 400V
AU SPIRAL MIXER AE-75 C/VOL.VS 400V
PIzzA
Hornos / Ovens
Modular EM

5102330000 SPIRALOVY MIESIC AE-100 C/VOLVS 400V Modular E
SPIRAL MIXER AE-100 C/VOL.VS 400V
Modular EMD

Modular NXM

Modular NXE

. . . . Horno/ Oven
SPIRALOVY MIESIC AE-125 C/VOL.V S 400V 4-30 & 8-30

5102340000 SPIRAL MIXER AE-125 C/VOL.VS 400V

Condiciones
de venta

General sales
conditions

Plazos de

entrega

Delivery
176 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

Iné pekérenské zariadenia / Machines

Punto caliente /
Bake-off shop

Deli¢ky - vygulovacky cesta /Divider weigher rounder ey

Semi industrial

3 inti i PASTELERIA
KOD / Code POPIS / Description CENA / Price € e
Artesana/
Artisan
Deli¢ka - vygulovacka cesta poloautomatickd DB-15
4061500000 (220/50/1) (150 - 350 gr)
DIVIDER / ROUNDER (220/50/1) 9"
Delic¢ka - vygulovacka cesta DB-15
4061510000 poloautomaticka (220/60/1) (15'0 350 1)
DIVIDER / ROUNDER (220/60/1) “oudr
Delic¢ka - vygulovacka cesta DB-30
4063000000 poloautomatickd (220/50/1) (40' 135 o1)
DIVIDER / ROUNDER (220/50/1) heedn
Delic¢ka - vygulovacka cesta DB-30
4063010000 poloautomaticka (220/60/1) “ 0' 135 1)
DIVIDER / ROUNDER (220/60/1) ; o
Deli¢ka - vygulovacka cesta DB-36
4063600000 poloautomaticka (220/50/1) (34’ 10ar)
DIVIDER / ROUNDER (220/50/1) ) or.
Delic¢ka - vygulovacka cesta DB-36
4063610000 poloautomaticka (220/60/1) (34' 10 gr)
DIVIDER / ROUNDER (220/60/1) -Hen
Deli¢ka - vygulovacka cesta DB-30S PIZZA
4063100000 poloautomaticka (220/50/1) (25-90 gr) Hornos / Ovens
DIVIDER / ROUNDER (220/50/1) Il Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Deli¢ka - vygulovacka cesta
4063110000 poloautomaticka (220/60/1) 22-383 | Homo/ Oven
DIVIDER / ROUNDER (220/60/1) e
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver
177 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA

Iné pekdrenské zariadenia / Machines

Artisan
I. C k / D. .d Punto caliente /
De IC y IVI er Bake-off shop
Semi-industrial /

3 ipti : Semi industrial
230/400 V50 Hz I KOD / Code POPIS / Description CENA / Price €

PASTELERIA
1 e ; . 5 PASTRY
] HYDRAULICKA DELICKA - STVORHRANY Artesana /
5152020000 pocet kiiskov x hmotnost max porcie (g) 5 OD:‘_OC‘E;Zg 0 Artisan
SQUARE PIECE HYDRAULIC DIVIDER ( x70)
100 a2 900 grs.

Ne pieces x Weight max. portion (grs)

HYDRAULICKA DELICKA - STVORHRANY
5152020100 DHC-10/20 50Hz DHC-10/20

SQUARE PIECE HYDRAULIC DIVIDER DHC-10/20 50Hz

HYDRAULICKA DELICKA - STVORHRANY / BASIC (*)
5152021000 SQUARE PIECE HYDRAULIC DIVIDER BASIC (*) DHC-20 BASIC

DELICKA DHC-20 TRADIFORM

5152023000 DIVIDER DHC-20 TRADIFORM

DELICKA DHC-10/20 TRADIFORM

5152023100 DIVIDER DHC-10/20 TRADIFORM

DELICKA DHC-20 PANIFORM

5152022000 DIVIDER DHC-20 PANIFORM

DELICKA DHC-10/20 PANIFORM

5152022100 DIVIDER DHC-10/20 PANIFORM

* Bez regulatora tlaku a bez rekuperatora muky.
* Without pressure regulator and without flour recuperator.

PRISLUSEN VO / ACC ESORIES

KOD / Code POPIS / Description CENA /Pri

PODPORA MRIEZKY /

5152029000 GRILL SUPPORT

R MRIEZKA PRE HYDRAULICKU DELICKU - 5 ks D5
(5X1) OPT GRILL 502 / GRILLE D5 (5X1) 502 GRILL FOR :'ZZA
lornos / Ovens

HYDRAULIC DIVIDER. 5 pieces
Modular EM

Modular E
MRIEZKA PRE HYDRAULICKU DELICKU - 8 ks D8 (1X8) Modular EMD
OPTGRILL 803 / GRILLE D8 (1X8) 803  GRILL FOR HYDRAULIC
DIVIDER. 8 pieces

5152029002
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

MRIEZKA PRE HYDRAULICKU DELICKU - 10 ks D10 (10X1)
OPTGRILL 1001 / GRILLE D10 (10X1) 1001  GRILL FOR HYDRAULIC Condiciones

DIVIDER. 10 pieces de venta
G | sales
conditions

5152029003

Plazos de

entrega

Delivery
178 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA

Iné pekdrenské zariadenia / Machines

Artisan
I. C k / D. .d Punto caliente /
De IC y IVI er Bake-off shop
Semi-industrial /

KOD / Code POPIS / Description CENA / Price € SO e

PASTELERIA
PASTRY
DELICKA DHC10/20 B SA RP 230-400 et
5158010000 DIVIDER DHC10/20 B SA RP /50-60/3
DELICKA DHC20 B SA 230-400
5158030000 DIVIDER DHC20 B SA /50-60/3
DELICKA DHC20 B SA RP 230-400
5158040000 DIVIDER DHC20 B SA RP /50-60/3
SA: POLO AUTOMAT - RP: REGULATOR TLAKU / SA: Semi Automatic - RP: Pressure regulator
PRISLUSENSTVO / ACCE SORIES
KOD / Code POPIS / Description CENA / Price €
PODSTAVEC PRE MRIEZKU DHC 20 & 10/20B
5158000006 oo 10/20B SUPPORT FOR GRILLE
MRIEZKA DHC20 B 10DIV  50X400
DL DHC20 B 10DIV 50X400 GRILLE
REJILLA DHC20 B 40DIV 50X100
5158000002 DHC20 B 40DIV 50X100 GRILLE
MRIEZKA DHC20 B 20DIV 50X200
5158000003 1150 B 20DIV 50X200 GRILLE
MRIEZKA DHC20 B 80DIV 50X50
5158000004 120 B 80DIV 50X50 GRILLE
MRIEZKA DHC20 B 5 DIV 100X400 PIZZA
5158000005 50 B 5 DIV 100400 GRILLE SRR ) (S
Modular EM
Modular E
5158000008 MRIEZKA DHC20 B 8 DIV 50X512 ez D
DHC20 B 8 DIV 50X512 GRILLE Modular NXM
Modular NXE
Horno / Oven
ZKA DHC20 B 12 DIV 135X127 ORER0
MRIE.
5158000009 DHC20 B 12 DIV 135X127 GRILLE Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery
179 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA

Iné pekarenské zariadenia / Machines

Artisan

TUBUSOVA TVAROVACKA / Tube rounder re e

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial

PASTELERIA
PASTRY

Artesana /
Artisan

TUBUSOVA TVAROVACKA - TVRDE CESTO

5155600000 TUBE ROUNDER HARD DOUGH

TUBUSOVA TVAROVACKA - MAKKE CESTO

5155700000 BLANDA TUBE ROUNDER SOFT DOUGH

DVOJTUBUSOVA TVAROVACKA - TVRDE CESTO

5156100000 DOUBLE TUBE ROUNDER HARD DOUGH

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

DVOJTUBUSOVA TVAROVACKA - MAKKE CESTO

5156000000 DOUBLE TUBE ROUNDER SOFT DOUGH

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
180 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CENE ]
I 4 /4 4 . . R PANADERIA
Nne peKarensSkKke d Mach
p zariadenia achines
Artisan
1-4 X Punto caliente /
Vertikdlny tvarovac F-700 Inox oo
1 Semi-industrial /
F-7 00 Vertical Moulder In Inox Somi ncusirl
PASTELERIA
PASTRY
maxprodukcia ROZMERY Posuvny Artesana /
Rozsah | min produkci Dimensions Hmotnosk Pds : T e
pocet fa: v g (ks) Weight ;
Pha ses Range Produc. ‘ €9 Delivery
A : A B C Kg.
ar. pieces/min. belt
mm. mm. mm.
F-700 06 3NT | 230 3,1 50 d;oo 45 1.100 = 730 740 250 nie
F-700 06 3NT 400 19 50 d;OO 45 1.100 730 740 250 nie
F-700S 0,75 3N™ | 230 45 50 d;)OO 45 1.100 | 1.600  1.110 300 jednoduchy
F-700S 0,75 3N~ | 400 26 50 € 45 1.100 1.600 1.110 = 300
700 jednoduchy
@ F-700D 0,75 3N™ | 230 45 50 d;)OO 45 1.100  1.600 1.590 | 330 Dvojity
N o
F-700D 0,75 3N~ | 400 26 50 (tbo 45 1.100 1.600 1.590 330 Dvojity
VERTIALNY TAVAROVAC / VERTICAL MOULDER
KOD / Code POPIS / Description CENA / Price €
VERTIALNY TAVAROVAC F-700 230V
5191207906 VERTICAL MOULDER F-700 230V
VERTIALNY TAVAROVAC F-700 400V VERTICAL
5191207903 MOULDER F-700 400V
VERTIALNY TAVAROVAC F-700-D 230V
5191207904 VERTICAL MOULDER F-700-D 230V
VERTIALNY TAVAROVAC F-700-D 400V
Sl VERTICAL MOULDER F-700-D 400V
VERTIALNY TAVAROVAC F-700-S 230V
5191207905 VERTICAL MOULDER F-700-S 230V
5191207902 VERTIALNY TAVAROVAC F-700-S 400V PIZZA
% VERTICAL MOULDER F-700-S 400V Hornos / Ovens
Modular EM
Modular E

OPCIONAL /  OPTIONAL Modular EMD
KOD / Code POPIS / Description CENA / Price € Modular N\

Modular NXE
VSTUPNY POSUVNY PAS + VALEX NA PREDVALKANIE (LEN F-700-D) Mg/ G

= 5191219120 ENTRY CONVEYOR BELT + PRESHEETING ROLLER (only F-700-D) 4-30 & 8-30

SPOJKA REMENA ZADNEHO DOPRAVNIKA + PAS MALEHO VALCA Condiciones

REAR CONVEYOR BELT CLUTH + SMALL ROLL BELT O
General sales

conditions

5191219170

Plazos de

entrega

Delivery
191 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
BAKERY

Iné pekarenské zariadenia / Machines )

Punto caliente /

Krdjace chleba / Bread slicers

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial
PASTELERIA

230V
50/60 Hz | PASTRY
Artesana/
Artisan
STOLOVY KRAJAC CHLEABA S/BASE
c Standard 14 mm
g Dostupné moznosti 9, 10, 11, 12, 13, 15, 16. / Na dopyt
© Sirka chleba : 450 mm.
y 5308200000 T-45B 14
TABLETOP BREAD SLICER
Q@@ Standard 14 mm
) Options 9,10, 11,12, 13, 15, 16./ Check deadline
Bread width: 450 mm.
STOLOVY KRAJAC CHLEBA
VEKO S BEZPEENOSTNYM ZACHYTOM
Standard 14 mm
Dostupné moznosti 9, 10, 11, 12, 13, 15, 16. / Na dopyt
Chlieb : 450 mm.
5308100000 T45B14
c/Tapa
TABLETOP BREAD SLICER
LID WITH SAFETY CATCH
Standard 14 mm
Options 9,10, 11, 12,13, 15, 16./ Check deadlinet
Bread width: 450 mm.
PIZZA
ZAKLADNA POD KRAJAC CHLEBA T 45B Hormos { Ovens
5308012000 BREAD SLICER BASE T 45 B T458B Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno / Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery
199 periods
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva

PANADERIA
BAKERY

Iné pekarenské zariadenia / Machines

Artisan

Punto caliente /

Kréjace chleba / Bread slicers

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial
PASTELERIA

PASTRY

Artesana /
Artisan

230/400 V
50/60 Hz Il

SAMOOBSLUZNY KRAJAC CHLEBA
Standard 14 mm

Dostupné moznoszi 9, 10, 11,12, 13, 15, 16.
Na dopyt, Chlieb : 450 mm.

5304700000 TZS' ‘éﬁ; 4
BREAD SLICER SELF-SERVICE
Standard 14 mm

Options 9,10, 11,12,13,15, 16.
N Bread widt: 450 mm.

230/400 V
50/60 Hz Il

KRAJAC CHLEBA Standard 14 mm
Dostupné moznosti 9, 10, 11, 12, 13, 15, 16. Na
dopyt, Chlieb : 600 mm.

1.280mm

5305400010 | BREAD SLICER TZ-60
Standard 14 mm

Options 9,10, 11,12, 13, 15, 16. Bread widt: 600
mm.

KRAJAC CHLEBA TZ 80 VARIASELF SAMOOBSLUZNY

230V
5305610000 BREAD SLICER TZ 80 VARIASELF SELF-SERVICE

50/60 Hz |

%‘E‘ 5305601100 KRAJAC CHLEBA TZ 80 INOX VARIASELF SAMOOBSLUZNY —

BREAD SLICER TZ 80 INOX VARIASELF SELF-SERVICE
Hornos / Ovens

Modular EM
* v R L Modular E

y 5305710000 KRAJAC CHLEBA TZ 100 VARIASELF SAMOOBSLUZNY Modular EMD

BREAD SLICER TZ 100 VARIASELF SELF-SERVICE Modular NXM

Modular NXE

Horno/ Oven
4-30 & 8-30

KRAJAC CHLEBA TZ 100 INOX VARIASELF SAMOOBSLUZNY

5305810000 pReAD SLICER TZ 100 INOX VARIASELF SELF-SERVICE Condiciones
de venta

General sales
conditions

Plazos de

entrega

Delivery
200 periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Iné pekarenské zariadenia / Machines
Kréjace chleba / Bread slicers HL

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial

PASTELERIA
PASTRY

Artesana /
Artisan

KRAJAC CHLEBA TZ 80

5306010000 VARIAPRO BREAD SLICER TZ 80 VARIAPRO

230V
50/60 Hz |

o .

KRAJAC CHLEBA TZ 100 VARIAPRO

5306110000 BREAD SLICER TZ 100 VARIAPRO

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE
Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de

entrega

Delivery
201 periods

Simbologia
Simbology



PEKARNE A CUKRARNE

BAKERY AND P  ASTRY

salva
Iné pekarenské zariadenia / Machines s
Rozvalovacky cesta / Sheeters ot

Semi-industrial /

KOD / Code POPIS / Description CENA / Price € Semi industrial
PASTELERIA

PASTRY
Artesana /
Artisan
5318054000 STOLOVA ROZVALOVACKA CESTA 700mm - (1 rychlost) L500 700mm
TABLETOP SHEETER 700mm - (1 Speed) 400/50-60/3
400V
50/60 Hz Il
S
S
o
Y
<
5318051000 STOLOVA ROZVALOVACKA CESTA 700mm - (1 rychlost) | 500 700mm
TABLETOP SHEETER 700mm - (1 Speed) 230/50-60/3
STOLOVA ROZVALOVACKA CESTA 1.000mm - (1
. ), L500 1000mm
5318052000 rychlost) 400/50-60,/3
TABLETOP SHEETER 1.000mm - (1 Speed)
PIZZA
Hornos / Ovens
Modular EM
. Modular E
PODSTAVEC ROZVALOVACKY -
5318053000 L500 Modular EMD
SUPPORT FOR SHEETER 80X60X85 T
Modular NXE
Horno/ Oven
4-30 & 8-30
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Deliver
204 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY AND PASTRY

Prislusenstvo / Accessories

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
PASTRY

Artesana /
Artisan

PIzzA
Hornos / Ovens

Modular EM
Modular E
Modular EMD
Modular NXM
Modular NXE

Horno/ Oven
4-30 & 8-30

Condiciones
de venta
General sales
conditions

Plazos de
entrega
Delivery
periods

Simbologia
Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

CEWE]
/ v ® PANADERIA
Prislusenstvo / Accessories
Pre pekarne a cukrarne / For bakery and pastry B

Semi-industrial /
Semi industrial

VOZIK NA PLECHY / TRAYS

PASTELERIA
PASTRY
KOD / Code POPIS / Description (Rozmer plechu) CENA / Price Artesana/
Artisan
2032300000 VOZIK INOX. -M- Rozostup 680 mm BR-22-M
S.STEEL DISPLAY TROLLEY -M- space between trays 680 mm (60X40)
2032500000 VOZIK INOX. -M- Rozostup 680 mm BR-22-M
S.STEEL DISPLAY TROLLEY —M- space between trays 680 mm (66X46)
. BR-22M
VOZIK INOX. -M- Rozostup 680 mm
2032600000 S.STEEL DISPLAY TROLLEY -M- space between trays 680 mm (155::46)
_ 2032400000 VOZIK INOX. -M- Rozostup 680 mm BR-22-M
- S.STEEL DISPLAY TROLLEY —M- space between trays 680 mm (75X45)
2032300018 VOZIK INOX. -M- Rozostup 860 mm BR-18-M
1756 mm S.STEEL DISPLAY TROLLEY -M- space between trays 860 mm (60X40)
2032000000 VOZIK INOX. -M- Rozostup 860 mm BR-18-M
S.STEEL DISPLAY TROLLEY —M- space between trays 860 mm (66X46)
= : BR-18-M
R, T 2032700000 VOZIK INOX. -M- Rozostup 860 mm (66X46)
450 mm S.STEEL DISPLAY TROLLEY -M- space between trays 860 mm USA
M-
2032900000 VOZIK INOX.-M- Rozostup 860 mm BR-18-M
S.STEEL DISPLAY TROLLEY —M- space between trays 860 mm (80X40)
E 2032810000 VOZIK INOX. -M- Rozostup 860 mm BR-18-M
= S.STEEL DISPLAY TROLLEY —M- space between trays 860 mm (80X46)
S ﬁ VOZIK INOX. -L- 22 - 60x40 BR-22-L
= LAl - X LoD |
=
2032200000 S.STEEL DISPLAY TROLLEY. -L- 22 - 60x40 INOX
VOZIK INOX. BC-15
2032100000 S.STEEL DISPLAY TROLLEY. (66X46)
OCHRANNY PLAST BR- 60x40 2 uzavery
5270006040 PROOFING COVER BR- 60x40 2 fasteners
OCHRANNY PLAST BR- 66x46 2 uzivery
5270006646 PROOFING COVER BR- 66x46 2 fasteners PIZZA
Hornos / Ovens
OCHRANNY PLAST BK 80x46 Moddarel
5270018046 pp 0OFING COVER BK 80x46 Modular €
Modular EMD
OCHRANNY PLAST BSR- 80x60 Moddarh
- 80x
5270100000 5o 00FING COVER BSR- 80x60 Modular NXE
Horno / Oven
4-30 & 8-30
OCHRANNY PLAST BSP 100x80 -
Condiciones
5270010080 b0 0FING COVER BSP 100x80 de venta
General sales
conditions
Plazos de
entrega
Deliver
210 periodsy
Simbologia

Simbology



PEKARNE A CUKRARNE
BAKERY ANDP  ASTRY

salva
Prislusenstvo / Accessories
Pre pekarne a cukrarne / For bakery and pastry e shshas

Semi-industrial /

Semi industrial
PLECHY / TRAYS PASTELERIA
PASTRY

KOD / Code POPIS / Description CENA / Price EsETE

Artisan

BH - 60x40x1 *
2025100000 Balenie 10 ks
10 units parcel.

PLECH Z MODRE] OCELE
2025200000 BLUE STEEL TRAY BH - 60x40 2B60 *
2025664600 BH - 66x46x1E *
2025500000 BH - 75x45x1E *
2022100000 BA-30x40x1 *
2029360401 BA-60x40x1.2 * Perforovany /
Perforated
BA-60x40
2022604010 | HLINIKOVY PLECH S naklonenym lemom, perforovany /

With slanted rim / Perforated
ALUMINUM TRAY

BA - 60x40x1 *
2022300000 Balenie 10 ks
10 units parcel.

2022664600 BA - 66x46x1E *
4091006040 Pl - 60x40
4091008040 Pl - 80x40
MRIEZKA INOX. .
2031010005 S. STEEL GRILL MRIEZKA / GRILL - 80x60
2031010002 MRIEZKA / GRILL - 100x80
2031010003 MRIEZKA / GRILL - 100x120
2020400000 TELA / TEFLON - 30x40
TEFLONOVA
2020300000 PODLOZKA TEFLON TELA / TEFLON - 60x40
2020600000 FABRIC SHEET TELA / TEFLON - 66x46
2020520000 SILIKONOV A PODLOZKA TELA / TEFLON - 80x60 —
2020510000 | ~'HCONE COATED FABRIC SHEET TELA / TEFLON - 100x80 Lomosforens
Modular EM
R Modular E
2020800000 TEFLONOV A ROLKA 30m x 0,58 m. Mod:: "
2020700000 TEFLON FABRIC ROLL 30m x 0,38 Modular NXM
Modular NXE
Horno / Oven
* Minimalna objednédvka : 10 ks * MINIMUM ORDER OF TRAYS: 10 units 4-30 8830
* OOSTATNE PLECHY MIN. OB]J. * OTHER TRAYS, MIN. ORDER: Condiciones
- Vlnité podnosy 10 jednotiek. - Corrugated trays 10 units. de venta
- Ploché podnosy 20 jednotiek. - Flat trays 20 units. General sales
conditions
Plazos de
entrega
Deliver)
211 periodsy
Simbologia

Simbology
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