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Polair Bakery

AnneTtuTHble pelleHuns

ApomaT BbIMEYKN NMOBbLIWAET HACTPOEHNE, npo6y>|<,u,aeT anneTuT,
BbI3bIBAET NO/IOXKUTE/IbHbIE SMOLUNN, HACTPANBAET HA MO3UTUBHOE
BOCNPUATUNE KU3HU U CO34AET APYXKECTBEHHYIO aTMOcc|>epy.

Tennbiii xne6, apomaTtHasa caoba, NMKaHTHbIE BYI0UKM U CBEXME MUPOXKKM
C pa3HOOBpa3HbIMU HAUMHKAMM AOMONHAT XNEBHYI0 KOP3UHY 1060T0
3aBefleHMs, YKpacaT MeHo Kade Uamn pectopaHa, paclimpsT BUTPUHY
BYNOUYHON-KOHAUTEPCKOW, MPUBAEKYT HOBbIX MOCETUTENEN, MOMOTYT
YBENNUUTD BbIpYUKY H060r0 MarasmHa, NoBbICAT peHTabeNbHOCTb
NpeAnpuATUS TOProBN M 0BLLECTBEHHOTO MUTaHUA!

OpraHu30BaTb BbIMEYKY U311 U3 TeCTa He CI0XKHO, BAPUAHTOB ee
YCTPOWCTBA OFPOMHOE KOIMYECTBO — OT MPOCTOPHOI NeKapHU NMOAHOIO
LMKIQ A0 KPOLLIEYHOW NIOWAAKH, [e UCMONb3YIOT 3aMOPOXKEHHbIE
nonydabpukatsl, B TOM YNC/IE, CTONb MOMNYNSPHbIE CETOAHS, BbiMeUYeHHble
nonydabpukatbl 90% roToBHOCTM. Takoe NPOU3BOACTBO MOXHO YCTPOUTb
Ha MUHUMaIbHOM NPOCTPAHCTBE B TOPrOBOM 3a/1e MarasuHa, B kade,
pecTtopaHe, KOHAUTEPCKOW U T.M.

Polair™ npeanaraet onTuManbHble peLIeHNs A1 MOATOTOBKM K
BblNeyke N34ennin u3 Tecta — MaeanbHOro KauecTsa, C MaKCMManbHOM
3pPEKTMBHOCTBIO 1 BbICOKOM MPON3BOANTENLHOCTbIO 4151 MEKAPHU
ntoboro Tuna!

Mpon3BoamTeNb OCTABASIET 32 COBOM NPABO BHOCUTL N3MEHEHUS B KOHCTPYKLIMKO 1 KOMMEKTaL M0 060pya0BaHus 63 NpeaBapnTeNbHOTO YBEAOMEHNS 3



O60opysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacam

CS107 Bakery Br
(Retarder Prover Cabinets)

L kadbl xonoamnbHo-pacctoevHble CS107 Bakery Br—yHuKanbHblii
WHCTPYMEHT, NO3BONSAIOWLNIA BHEAPUTL HOBbIE TEXHONOTMU XneboneyeHus,
MOBbICUTb KAUECTBO NPOAYKLMMN U YBENUUYUTb pEHTA6eNbHOCTb
npeanpusaTHS.

MpaBunbHas paccToiika c cCobtoAeHneM BCeX HEOOXOAUMBIX A1 Hee
YCI0BUI — 32107 BbICOKOTO KauecTBa Bbineykun. Co3aartb naeanbHbli
MUKPOKAUMAT U MOAFOTOBUTb 32r0TOBKM K BblNeuke B TOUHO 3a4aHHOoe
Bpems — Lesioe uckyccteo. MprmeHeHne wrada CS107 Bakery Br 6e3
TpyAa CAenaeT XyAOXKHUKOM KaXKAO0ro, a X/1e6, by10uku 1 KpyaccaHbl byayT
HaCTOALLMMU LeleBpamMm BbICOKOro nckyccTea!




Polair Bakery

LW kadbl CS107 Bakery Br npesHa3sHaveHbl 415 TaK Ha3blIBA€MOI XO/I04HOA
NN OTNOXKEHHOWM PaCcCTONKM.

ﬂpeu,ycmanMBaroT BO3MOXXHOCTb C BEYEPA NOATOTOBUTL TECTO U
3aFOTOBKMXﬂ8606yﬂOHHbD(M3ﬂ6ﬂMﬂ,HOMECTMTbBLUKa¢I4HOﬂyHMTbMX
MO/HOCTBIO FOTOBbIMU K BblNeyke B 1l060e Ha3HaueHHoe BpeEM4, B TOM
QMCﬂe,paHoyTpOM,BHCOKOFOKaHECTBa,CCOXpaHeHMEN\BCEXCBOﬁCTB,6e3
HEDEchaHMﬂ,HC)BHCOKOﬁI10KyﬂaTeanKOﬁITPMBHEKaTEHbHOCTM!

LLlkad no3BonsieT TOUHO NOAAEPXKMBATL CTPOIO ONpPeAENEHHbIE YPOBHM
Temnepatypbl (0T-10 40 +40°C) 1 BAAXKHOCTM (OT 60 1,0 95%) ANS KaXKA0i
13 pa3 XxpaHeHUs TecTa — OT 6/I0KMPOBKM PEePMEHTALLUM U XONOLHOTO
XpaHEHNS 0 BO30OHOBAEHMS BPOXKEHNS, PACCTONKM U BbIAEPXKKM Nepes

BbINEYKON.
N = -
N
BnaxkHoCTb O1-10°C CkopocTb Bpems
0T 60 4,0 95% 0o +40°C BpaLLeHus

BEHTUIATOPA

npOI/IBBO,CLVITEI'Ib ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHUSA B KOHCTPYKLUIO N KOMMNAEKTaunto oGopyﬂosaHm] 6e3 npeaBapuUTeNbHOrNo yBeAoMNeHNsa 5



PaszmecTuB B WiKadax 3aroToBKM U3 TeCTa,
BbIOpaB Nporpammy 1 yCTaHOBMB Hy>KHOE
BpeMs, Bbl NONYy4YUTE NONHOCTbIO FOTOBbIE
K BbIMEeUYKe U31ensa CaMmoro BbiCOKOrOo

KayecTBa N TOUYHO B CPOK,
a 3aTpaTbl HA UX MPUTOTOB/IEHUE
CylleCTBEHHO cHu3arcq!

LLIkadbl CS107 Bakery BR (Retarder Prover
Cabinets) naeanbHbl AN9 NpUMEHEHUS:
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B ekapHe Ha KOHAUTEPCKOM B MarasmHax to6bix B NuuLepumn
Npon3BOACTBE dopmatoB 1 dpopm
TOproBau
==
B Kade- B pecTopaHe Ha NpeanpuaTnax

KOHAMNTEPCKOWN KENTEPUHTA
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[MpumeHeHune wkapos CS107 Bakery Br (Retarder
Prover Cabinets) faeT BO3MOXHOCTb:

&L

paclwmpuTb MOBbICUTb KAYeCTBO,
aCCOPTUMEHT NnpvBAEKaTeNIbHOCTb
1 pazmep roToBbIX U3AeNNi

3KOHOMUTb Ha BK/TIOUYNTb B aCCOPTUMEHT
ﬂ,06aBKaX n3aenna n3 ApoxcKkeBoro
C/10eHOro Tecta

COKpaTUTb Pacxoibl Ha
nepcoHas, B T.4., UCKIIOUYNB
paboTy B HOUHYHO CMEHY

YBENNUNTb NPUBbITBHOCTD
npeAnpuaTus

Hpomsaonmenb ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHWS B KOHCTPYKLMIO U KOMMNEKTALNKO oﬁopynosava 6e3 npeaBapuTeNbHOIO yBEAOMNEHUS 7






Polair Bakery

OcobeHHocTu wkados CS107 Bakery Br
(Retarder Prover Cabinets)

BCTpOEHHBbI MPOdECcCUOHANbHbIN YBAAXKHUTENL  NO3BONSET
6 NoAAEP>KMNBATb YPOBEHb BNAXKHOCTU B UHTEPBAse OT 60 A0 95%, UTo AaeT
o BO3MOXHOCTb paboTaThb C pa3HbIMI BUAAMM TECTA, MOBbILLASA KAYECTBO
roToBbIX M3aenvi. BogonoarotoBka ans yBnaxkHuTens npeacrapaser
cob60il NpOCTeNLLY CUCTEMY OUMCTKM, TaK Ha3blBaeMblii 06paTHbI 0CMOC,
WMPOKO NPUMEHSEMYHO M AN BbITOBbIX HYXX/, B MOBCELHEBHOW XM3HW.

TemnepaTypHbIi pexxunm oT -10 A0 +40°C npefycMmaTpuBaeT BO3MOXHOCTb
3ameaneHuns, 610KMPOBKK, a 3aTeM NPOoBYXKAEHUSA, BO30OBGHOBNEH NS
dbepmeHTaLMmM U, HAKOHeL,, pacCcTonkn. XonoLHas TemneparypHas

30Ha U36baB/geT APOXOKEBOE TECTO OT MEPEeKNCaAHMS, yNPOLLAET ero
bopMOoBKy, N03BO/ISET paboTaTh CO CI0EHbIM TECTOM. Tennas 30Ha co3aaet
HY>KHblE YCI0BUS ANS NPOBy>XKAeHNs TecTa, BO306HOBNEH NS BpoXKeHNs

1 AaeT BO3MOXXHOCTb MOYYMTb XOPOLLO NOoAoLWeLLINe 3ar0OTOBKM B
YCTaHOBJ/IEHHbI YacC.

XonoaunbHas cuctema ¢ peryanpyemon CKOpoCTbio BpaLleHNs
BEHTU/IATOPA BO34YX00X/1aAUTENS NO3BONAET NOAAEPXKNBATb HYXKHBbI A
TemnepaTypHbI pexkum, 3GPeKTUBHO OX/TAXKAAET 3aroTOBKM,
npesoxpaHsas TeCTO OT 3aBETPUBAHMS.

OnTMManbHas opraHu3aumns BHyTpeHHero obbema wkada gaet
BO3MOXXHOCTb pa3mMecTuTb 40 20 ypoBHen npoTuBHen EN 40x60

UK 45x60. CbeMHble HaMpaBASIoLLME U3 HEPXXaBeoLen CTann
rapaHTUpyHT yA06CTBO MCMONb30BAHUSA LKada U MPOCTOTy yx04a 3a
HUM. [Tefganb MOMOXeET OTKPbITb ABEPb €C/n 3aHATbl pyku. MNoacBeTka —
AOMONHUTENbHOE YA06CTBO.

MHorodyHKLMOHanbHaa KOHTponbHas TouchScreen naHesb € ya06HbIM
ﬁé pycudULMPOBaAHHBIM MHTEPdENCOM NMO3BONSET YPaBaATh MapaMeTpamm
—= paboTbl Wwkada, cozgaBas naeanbHble yCI0BUA 419 BCEX CTAANN

MPUTOTOBNEHMS K BbiNEYKe TecTa U U34ENNIA U3 HETO, COXPAHATb 0 100

COBCTBEHHbIX MPOrpamm, 3aLLMLLas GUpMEHHYHO peLenTypy U UCKaoUas

owunbKM NnepcoHana.

* LIJKad) HeO6XOLI,VIMO NOoAKNKYNTb K CUCTEME NMOoAauNn BOAbI C npeﬂ,BapMTeanon
OUUCTKOM M K cnBy OTpa6OTaHHOI7I BO/Abl, )XKENATE/IbHO, B LEHTPA/TN30BAHHYI CUCTEMY
KaHannsauun

npOVIBBO,CLVITEI'Ib ocTtasnifer 3a cobon NpaBo BHOCUTb U3MEHEHUSA B KOHCTPYKLUIO N KOMMNAEKTaunto o60pyﬂosaHm] 6e3 npeaBapuUTeNbHOrNo yBeAoMNeHNsa 9



O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

KoHTponbHas naHens wkada CS107 Bakery Br o6ecneunBaet paboTy Kak B MOSHOCTbIO
ABTOMATUYECKOM, TaK 1 B PYYHOM peXxumax.

[Mpn aBTOMATUUYECKOM MOXHO BbI6paTb Nporpammy, Npu HE06XOAMMOCTH,
OTKOPPEKTUPOBaTb NapameTpbl TeMnepaTypbl, BAAXHOCTU, CKOPOCTU BpalLLeHNs
BEHTU/IATOPA U MPOTSXKEHHOCTMW ANS KAXKA0W U3 CTaAMi B 3aBUCMMOCTM OT
MCMONb3YyEMOTO Cbipbs, 3arpy3uThb WKad U NOAYYNTb FOTOBbIE K BbiNeUKe 3aroTOBKM
BbICOKOTO KaueCcTBa B yCTAHOB/IEHHOE BPEMS.

B pyuHOM pexunme eCTb BO3MOXKHOCTb 1CMO/b30BaTb AOCTYMHble QyHKLUMU WKada B
Pa3/INUHbIX COYETAHMAX U NOCAEeL0BaATENbHOCTAX.

LW kadbl CS107 Bakery Br 4ocTynHbl B UCNONHEHMAX:

m C KOHTPONbHOW NaHEeNbIo C LLBETHLIM rpadrMyeckum gucnieem AnaroHanbto 5
AONMOB;

m C7-M1 AIOMMOBBIM AMCNEEM C MOTHOL,BETHOW rpadpuKon.

O6a ncnonHeHMs 06ecneumBatoT OANHAKOBbIE GYHKLMOHAIbHbIE BO3MOXHOCTH
WwKkados.

10



Polair Bakery

HAYA/IO OKOHYAHME OKOHYAHME
PABOTbI LUKNA PABOTbI

+30°C

-10°C

MOBTOPHOE
MPOBY>XAEHUE

+10/+13°C
70-80%
BAQXKHOCTU
1-54acoB

1 2 3 4 5

CS107 Bakery Br (Retarder Prover Cabinets)

B aBTOMaTtnueckom pexxume npeayCMOoTpEHbI:

1. Dasa oxnaxaeHus: 3ameaieHne U ocTaHoBKa hepmeHTaLmm (bpoxeHus) ¢
BO3MOXHOCTbO BbI6Opa HYXXKHbIX TeMMEepaTypbl, TPOAOIKUTENLHOCTM Pasbl, CKOPOCTH
BpaLLeHuns BEHTUASTOpA.

2. ®asza xpaHeHuWs: NPOAONXKUTENBHOCTb ONpPeAeNeTcs B 3aBUCUMOCTM OT
npesfyCcTaHOB/IEHHOTO BpEMEHMU 3aBepLUEHMS NpoLecca NoArOTOBKYM TecTa K BbINeuyke.
Temnepatypa BbIGMpaeTca B COOTBETCTBUM C PELLENTYPOI/TEX. KAPTOM, CKOPOCTb
BpaLLEeHUs BEHTUIATOPA perynpyeTcs, CKAYas 3aBeTpuBaHme npoayKra.

3. ®a3a BO306HOBNEHNS BPOXKEHUS: perynpyoTcs TeMnepaTypa v BNaXKHOCTb BHYTpY
obbema Wwkada, a TakXKe NpoAoIKUTENBHOCTb MPOLLECCa U CKOPOCTb BPaLLEHMS
BeHTUAATOPA.

4. ®aza paccToiiku: yCTaHABNMBAIOTCA BpeMs, TEMNepaTypa U BNaXXHOCTb BO3AyXa,
CKOPOCTb BpalL,EHWs BEHTUAATOPA.

5. ®aza 3a4epXXKn nepen BbIMEYKoWn, NpoAaO/IKUTENBbHOCTb KOTOpOVl MOXET 6bITb
6eckoHeu HoW, a TEMMEPATYPY, BIAXKHOCTb BO34YyXa N CKOPOCTb BpaLLEHNA BEHTUNATOPpA
TAKXE MOXXHO YCTaAHOBUTb MO CBOEMY Bbl60py.

Ncnonb3oBaTb MOXHO Kak Noc/1eA0BaTe/lbHO BCE NMepeyvncaeHHble Bbllle LUKIbl, TaK
1 BbIBMPas NnLLb HYXXKHble B JaHHbIA MOMEHT, a TakXe yrnpaBaas pabotoin Wwkada B
MOMTHOCTbIO PYYHOM PeXMME.

MpeaycMoTpeHbl BO3MOXHOCTb CO3AaHNA 1 UCMO/b30BaHNA COBCTBEHHbIX MPOrpamm,
3anunch 1 Nepeaaya AaHHbix 0 pabote wkada, B TOM UMC/IE, B paMKaxX CUCTEMbI
npoayktosoi 6esonacHoct (HACCP).

npOMZBOIlVITeI]b ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHWS B KOHCTPYKLMIO U KOMMNEKTALNKO O60pyﬂOBaHVI$1 6e3 npeaBapuTeNbHOIO yBEAOMNEHUS 1



O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

LLikadbl CS107 Bakery BR
(Retarder Prover Cabinets)

LW kadbl CS107 Bakery Br BbinyckatoTca B AByX BEPCUSX:

® C JlyXMMU ABEPbMU;
m CO CTEK/ISHHBIMY ABEPbMU, NO3BONAOWMMM HaboAaTh 32 NpoLLeccamm
CO3peBaHMA TeCTa, He HapyLllas MUKPOKIMMATA, MOAAEPXKNBAEMOTO

BHYTpU Wkada.

Lkadbl CS107 Bakery Br co cTeknsiHHbIMU ABEPbMU JOCTYMHbI B
BapuaHTax c 06LINBKAMMU:
® 113 HEPXXaBEIOLLLeN CTa/IM — CHAPY>KM (32 UCKIOUYEHNEM 33 4HEN CTEHKM) 1

U3HYTPU;
®m C BHELWHMMM 06LWMBKaMM U3 CTAIN C MOMMEPHBIM MOKPLITUEM YEPHOTO

LBETA N BHYTPEHHNUMU — 3 Hep>KaBe}ou1,e17| cTanu.

12



Polair Bakery

MogenbHbIn paj WKapoB
CS107 Bakery BR (Retarder Prover Cabinets)

CS107 Bakery Br CS107 Bakery Br
™1 ™n2 ™mni

CS107 Bakery Br CS107 Bakery Br CS107 Bakery Br
T™n 2 ™1 ™n2

npOI/IBBO,CLVITEI'Ib ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHUSA B KOHCTPYKLUIO N KOMMNAEKTaunto o60pyﬂosava 6e3 npeaBapuUTeNbHOrNo yBeAoMNeHNsa 13



O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

CS107 Bakery Bs un
CS114 Bakery Bs

LW kadbl xonoaunbHbie CS107 Bakery Bs n CS114 Bakery Bs.

MpesHa3HaueHbl 419 XpaHEHWS 3aroTOBOK, CblpOro TecTa, UHIpeiNeHTOB
npu Temneparype Bo BHyTpeHHeM o6beMe 0T -2 40 +12°C.

JLononHAT KOMNAeKT 060pyA0BaHUSA A/ NH060I NEKAPHN 1
KOHAMTEpPCKOro Npou3BOACTBA.

14



Polair Bakery

OcobeHHOCTU WKadOoB
CS107 Bakery Bs n CS114 Bakery Bs

W

(l )

dnekTpoHHasa TouchScreen naHenb C yBeNNUYEHHbBIMM
CYMBONAMM ANCTES NMO3BONSIET YCTAHOBUT HYXXHYHO
Temnepatypy, KOHTPOMPOBATb ee, a TAKXKe 3annCblBaTb U
nepefasatb AaHHble 0 paboTe WwKadoB (B TOM UNC/E, B pamMKax
cucTeMbl npogyktosoi 6esonacHoct — HACCP)

3ByKOBas CUrHanM3aLmMs N3BeCTUT
0 HEeMnJIOTHO 3aKpbITON ABEpU

LLIkadbl paccumTaHbl Ha MpYMeHeHWe NPOTUBHEN
EN 40X60 11 45X60 CM, @ TaK>Ke NAaCTUKOBbIX KOHTEMHEPOB
Ans TecTa

Hanpagnsiowne 13 HepxaBeoLLel CTann BXOAAT B KOMM/IEKT
MOCTaBKU, NO3BOMAIOT YCTAHOBUTB [10 20 YPOBHER NPOTUBHE
1 yLL06HbI B YXO4€ — UX IETKO CHATb U BEpHYTb HA MeCTO nocse
caHWUTapHO 06paboTKM

-

=

il






[ penmylecTtBsa X0noANbHbIX

wkadgos Polair™

gfll5

3

YBepeHHO paboTatoT npu
Temrneparype oKpy>karLen
cpenbl 4o +40°C

N

LKkadbl ocHaLeHbI
YHUKbHbIMW XONOANbHBIMU
cucTemamu, paspaboTaHHbIMK
cneumanbHo 414 WKapos
cepuu Polair Bakery n
No3BONAOWMMU SPPEKTUBHO
OXNaXAaTb 3aroTOBKWN 13 TecTa

3
MNepanb ang OTKpbIBaHNSA
ABEPU — AOMO/THUTENNbHOE

yAO0BCTBO, KaK M onuus —
Kosieca co ctornopamu

MmetoT LenbHo3anneHble
Koprnyca c obLmnBKamm

N3 Hep>)KaBetoLen cTanu,
KOTOPbI€ rapaHTUpyoT
OTMEHHY0 TEMNOM30NAL M0
M CTOMKOCTb K arpeCccuBHbIM
cpeaam

S\/%

060

MmetoT aBTOMaTUYECKYIO
OTTalKy ncnaputens c
CUCTEMOM UcnapeHus
KOHJeHcaTa

LWLkadbl noNHOCTbIO
3PrOHOMUYHBbI 1 6E30MaCHbI

Polair Bakery

CamosakpbliBatoLLnecs
[BEpPU U3 HepXKaBetoLLen
cTanun c Tepmonsonsgumei
1Y c nerkozameHsembiMu
YNAOTHUTENSIMUN C MATHUTHOM
BCTABKOW MOMHOCTbIO
repMeTU3NpyT BHYTPEHHMNE
NpocTpaHcTBa WKadoB

LLItamnoBaHHOe yrybneHune
B AHe WwkadoB obneryaert
TUIMEHUYECKUI yX0[,

VImetoT coBpeMeHHbl
3/1eraHTHbIN AN3aliH,
cneumanbHO pa3paboTaHHbIii
BeAyLLMMM CeLmanncTamm
eBponeckoro 6rpo
NMpPOMbILLIIEHHOO AN3anHa

npOVIBBO,CLVITEI'Ib ocTtasnifer 3a cobon NpaBo BHOCUTb U3MEHEHUSA B KOHCTPYKLUIO N KOMMNAEKTaunto o60pyﬂosaHm] 6e3 npeaBapuUTeNbHOrNo yBeAoMNeHNsa 17



O60opysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacam

LLkadbl OTA0XKEHHON/XONOAHOWN
pacctonku (Retarder Prover Cabinets)

Mogaenb CS107 Bakery Br CS107 Bakery Br CS107 Bakery Br

TMR1 M TAN 2 TUMN 11 TUN 2 BYEPHOM LiBETE ™MN1MTAN 2

06bem, n 700 700 700

HasHaueHme XONOZHasg paccToka K 3aaHHOMY BpeMeHM ¢ 610KMPOBKOM pepMeHTaLLMY M BO30BHOBNEHWEM
6POXKEHNS C YCTAHOBEHHBIMU NapameTpamm TeMnepaTypbl v yPOBHS BA2XKHOCTU

labapuTHble pasmepbl, MM 697X1005X1960 697X1005X1960 697X1005X1960

JnanasoH pabounx remnepatyp, °C -10...+40 -10...+40 -10...+40

PerynvpoBka ypoBHsi BhaxkHOCTH, % 0T 60 10 95 0T 60 10 95 0T 60 210 95

BcTpoeHHbI yBAaXHUTENb + + +

Heo6x041MOCTb MOAK/TIOYEHNS K CUCTEME . . .

nogauu (Yepes GULTP) U OTBOAA BOAbI

KoHTponbHas naHenb ¢ anaroHanbto aucnies 5'n7” 5'n7” 5'n7”

Bo3moXKHOCTb nepesayun AaHHbIX, . . .

BToM uncne HACCP

Ortranka aBTOMarunyeckas, npu nomown TIHos

Cuctema anekTponutanus, B/Ty 230/50 230/50 230/50

D;J:geefgﬂBeTmaﬂ MOLLLHOCTb NpU oxAaxaeHun/ 550/900 550/900 550/900

Hanpasnstowwme nog npotnBHM EN 40X60 1 45x60 20 nap 20 nap 20 nap

Mukponepekntouatens + + +

LED noaceetka + + +

Mepanb + + +

3amok + + +

Koneca co cronopamm onuus onuus onuus

18



Polair Bakery

LLIkadbl ng xpaHeHNs TecTa
N 3ar0TOBOK M3 HEro

Mogenb CS107 Bakery Bs CS114 Bakery Bs
06bem, n 700 1400
HasHaueHme XpaHeHune TecTa n 33.I'0T0130K

xne6obynoUHbIX M3aennii
labapuTHble pasmepbl, MM 697X925X1960 1402X925X1960
[nanasoH pabounx temnepatyp, °C -2..+12 -2..+12
PerynvpoBka ypoBHs BnaxkHocTn, % - -
BcTpoeHHbI yBAaXXHUTENb - -
Heo6x041MOCTb MOAKTIOYEHNS K CUCTEME MOAAUM
(uepes dunbTp) M 0TBOAA BOAbI - -
KoHTponbHas naHenb ¢ anaroHanbto aucnies 3" 3"
B03MOXHOCTb Nepeaaun JaHHbIX, B TOM ynucne . .
HACCP
Orraiika aBTOMaTunyeckas
Cuctema anekTponutaHus, B/Iy 230/50 230/50
MoTpebasemas MoLHOCTL NPy OXNaxKAeHUN/
Harpese, BT 350 550
Hanpasnstouwme noa npotrBHu EN 40X60 1 45x60 20 nap 40 nap
Mukponepekntoyarenb + +
LED noacseTka + +
Mepanb + +
3amok + +
Koneca co ctonopamu onuus onuus

I'Ipowssou.menb ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHWS B KOHCTPYKLMIO U KOMMNEKTALNKO OﬁOpleOBaHVIﬂ 6e3 npeaBapuTeNbHOIO yBEAOMNEHUS
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O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

TexHonornueckas uernouka

3amec Tecta/
npuUroToBneHme
3aroToBOK

BbICTPOE CHUXKEHMe
TemnepaTtypbl B Wwkadpax
N Kamepax LWOKOBOM
3amoposkn POLAIR

XpaHeHue Tecta

M 3aroToBOK B LiKadax
CS107 unn CS114
Bakery Bs

OTNIOXEHHAs paccToiika 1
MOArOTOBKA K BbIMEUKE K
onpeaeneHHoMy BpeMEHU
B WKadax CS107 Bakery Br

BbIMEYKa apoMaTHbIX x1eba,
cA06bl, KpyacCaHOB B neyax
1 napokoHBekTomaTax RADAX

fedpocTaums, pacctorka
M NOArOTOBKA K BbiMeyke B
wkadax CS107 Bakery Br
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Polair Bakery

OcobeHHOCTU WKadOoB
CS107 Bakery Bs n CS114 Bakery Bs

PacctoeuHble kamepbl Polair™ npegHasHaueHbl 419 paccTOMKM TECTOBbIX
3aroToBOK Nepej NpoLLeCCOM BbIMEKAHMS.

HO,D,ﬂ,ep)KVI Basd OMTUMAJ/IbHbIE YCNOBUA TEMNEPATYPbI N BIAXKHOCTH,

OHU ABNAKTCA NAea/IbHbIM O60py,£l,OBaHl/IeM and CO6I'I}OLI,€HVIFI
TEXHO/TOMMYECKOro npouecca noarotoBkun n3aennin n3 Tecta K Bbirneuke.
KaMepr B OT/INYNE OT LIJI(ad)OB Bakery NPUMEHSAIOTCA NpU Npon3BoaCTBE
60NbLLNX I'IapTVIVI XI'IE60I'IEKaprIX n3gennin n No3BOASIOT 3HAYNUTENTbHO
MOBbICUTb MPONU3BOANTENBHOCTb, ONTUMU3NPOBATb pa60t-me npouecchbl n
CHU3NTb N3AEPXKKN.

Becb LMK paccTonky NporpammmnpyeTcs mpm NOMOLLLK
MHorobyHKLUMoHanbHo naHenun Touch Screen, nossongtoLlei
BU3yann3npoBaTb OTAENbHbIE NPOLLECCHI B BUAE AMarpammbl. IT0
obecneyunBaeT BU3yasibHblii KOHTPO/Ib BCETO TEXHOIOMMUYECKOro npoLecca.

Tpu TemnepaTypHbIX PEXMMA, MO3BONAIOLLMX BbIOpaTh NOTpebUTENIO
Heobxoanmoe ans cebs obopyaoBaHue:

Kamepbl 0T10)KeHHOI1 paccTOiKM C TeMnepaTypHbIM
pexxumom ot -5 a0 +35°C — cepusi CRP.

6 B 3Tnx Kamepax npefycMoTpeHo 3amefieHne pepmeHTaLmm
NpuW OXNAXKAEHUN, XPAHEHNE B OXNKAEHHOM BUAe,
npoby>xaeHune 1 Hauano bepmeHTaL MK, paccTonka nepes

&

BbINEYKOWA.
\\ [ /’ Kamepbl okoHUaTeNbHOW PpacCcTONKU C TeMnepaTypHbIM
~/ < peXXumom ot + 35 A0 + 45°C — cepus CR.
;@: MpenHa3HaueHbl A1 OKOHYATENbHOW PACCTONKM TECTOBbIX
'/ [ \‘ 3aroToBOK, TEXHONOINS KOTOPOI NpeaycMaTpuBaeT paccTomnky
Bbllwe +35°C.

ﬂpomssonmenb ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHWS B KOHCTPYKLMIO U KOMMNEKTALNKO oﬁopynosaHml 6e3 npeaBapuTeNbHOIO yBEAOMNEHUS 23



O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

Kamepbl OT/10XKEHHOM
pacctonkn cepnn CRP

Kamepbl oTnoxeHHom pacctoriku cepun CRP paboTtaloT B TemnepatypHom
pexwume ot -5 10 +35°C.

TexHonornyeckmi npoLecc OTN0XKEHHON pacCTOMKKN NpesycmaTpuBaeT
3amejieHne pepmeHTaLnm Npu oxnaxaeHun Ao -5°C, xpaHeHue B
OX/1aXKAEHHOM BUuze, NpobyxaeHne N Hauano GepmeHTaLLMm, paccTorKy nepes,
BbiMeyKon Npu Temneparype Ao +35°C.

Kamepbl paccToiikv — MoaybHas KOHCTPYKLMUS, COCTOALLANA U3 COHABUY-
naHenei C TONLLMHON TenaoM3onaunm 80 MM. B cTaHAapTHOM UCNONHEH UK
06LNBKW NaHesieid KaMepbl BbINOMHEHbI U3 CTa/IM OLLMHKOBAHHOW OKpaLleHHOM
C Hapy>KHOI CTOPOHbI Kamepbl 1 CTaIv HepykaBetoLei BHyTpu. Mo 3anpocy
BO3MOXXHO UCMOTHEHME U3 Hep)KaBetoLLel CTan C 06enx CTOPOH NaHenu.

Bce mogenn Kamep y|<a3aHH017| NMHENKM BbINOHAOTCS C MO/IOM.
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Polair Bakery

OcobeHHOCTM KaMep OT/I0KEHHO
pacctonku cepum CRP

BcTpoeHHbIi KOMNAKTHbIN YNLTPa3BYKOBOW YBIYKHUTENb
O MO3BO/ISET NOAAEPXKMBATL BAXHOCTb B KAMepe B Npejenax
6 60-90%, NpwW 3TOM NPENSTCTBYET OCEJaHUNIO BNIaru Ha
NPpOAYKTE, MOBbILLAET TEMI0MNPOBOLAHOCTb TECTOBbIX 32rOTOBOK,
yeM y/yyliaeT GepmMeHTaTUBHbIE MPOLLECCHI.

CneuunanbHO YCTAaHOB/IEHHAs NaHeslb B Kamepe /19
(J b paBHOMEPHOrO pacrnpeeseHns BO3AYLLHOMo NoToka
npeAoTBpalLLaeT nonagaHue CTpyu Bo3ayxa npsmo Ha
= TecTOBbl€e 3ar0TOBKN. MeIeHHO LIPKYINPYHOLLMIA BO3AYLLIHbINA

noTok obecneympaeTt paBHOMEPHOE YBaXHEHME U
TepMoperyvpoBaHue Nno Bcemy ob6bemy Kamepsi.

MHorodyHKuUMoHanbHas KoHTponbHas Touch Screen naHenb,
% Kak ny wkados Polair Balery, nossonser susyanmsmposarb

OTZe/bHble MPOLLECCh! B BUAE Anarpammbl 1 0becrneunBaer
[OCTYMHBbIA BU3yaNbHbIA KOHTPO/b 32 BCEM TEXHONOTNYECKUM
NpoLLeCcCOM pacCTOMKM.

PaznunuHble Moaenn paccToeuHbiX KaMep B 3aBUCMMOCTM OT pa3MepoB 1
ABEpHOro 610ka NpefHa3HayYeHbl 419 pa3meLlleHns 0T 1 40 6 WUTYK Tenexek
AN NPOTUBHE 600X800 MM, 2 TaKXKe LOCTYMHbI A1 TeNeXek rabaputom
He 6onee 800 MM 1 BbICOTOM 1800 MM, MPUMEHSAEMbIX B POTALLUOHHbIX U

KOHBEHLIMOHHbIX MeYyax, NapoKOHBEKTOMaTax.

Mpon3BoamTeNb OCTABASIET 32 COBOM NPABO BHOCUTL N3MEHEHUS B KOHCTPYKLIMKO 1 KOMMEKTaL M0 060pya0BaHus 63 NpeaBapnTeNbHOTO YBEAOMEHNS
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O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

XapaKkTepUCTUKN KaMep OTI0XKEHHOW
pacctonkn cepun CRP

Mopenb CRP1.6080.T1 CRP1.6080.T2 CRP2.6080.T3
[abapuTHble pasmepbl BHYTpeHHWE 1000 X 1200 X 2140 1000 X 1800 X 2140 1000 X 2400 X 2140
labapuTHble pasmepbl BHeLLIHME 1160 X 1360 X 2300 1160 X 1960 X 2300 1160 X 2560 X 2140
Konnuectso aepen 1 1 2

CeeToBOW Npoem 900 X 1930 900 X 1930 900 X1930
BmectmocTb Tenexek 600x800 MM 1 2 2

[lmanasoH pabounx Temnepatyp, °C OT-5/0 +35 0T-5/0 +35 0T -5/40 +35
BnaxHocTb, % 65-90 65-90 65-90

Cuctema anektponuranus,B/ry, 3/N/400B/50 I, 3/N/400B/50 Iy, 3/N/400B/50 I,
MaxkcvmanbHas notpe6nsiemas MoLHoCTb, BT 55 5.5 5.5

XnapareHt R404A R404A R404A

Pacxop an/aHeprum 3a cytku 84 84 84
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Polair Bakery

Mogaenb CRP2.6080.T4 CRP2.6080.T4-T CRP2.6080.T6
[abapuTHble pasmepbl BHYTPEHHME 1500 X 1800 X 2140 1200 X 3000 X 2140 2160 X 2560 X 2300
labapuTHble pasmepbl BHeLLIHME 1660 X 1960 X 2300 1360 X 3160 X 2300 2000 X 2400 X 2140
Konnuectso aepen 2 2 2

CeeToBOW Npoem 900 X1930 900 X 1930 900 X1930
BmecTmocTb Tenexek 600Xx800 MM 4 4 6

[lnanasoH pabounx Temnepatyp,°C  oT-5 40 +35 0T-5/0 +35 0T-5/0 +35
BnaxHocTb, % 65-90 65-90 65-90

Cuctema anektponuranus,B/ry, 3/N/400B/50 Iy, 3/N/400B/50 [, 3/N/400B/50 I,
MakcumansHas notpebnsemas

MOLLLHOCTb, BT 2.3 12,9

XnapareHt R404A R404A R404A

Pacxog an/aHeprum 3a cytku 145 145 201

I'Ipowssou.menb ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHWS B KOHCTPYKLMIO U KOMMNEKTALNKO oﬁopy,uosaHm 6e3 npeaBapuTeNbHOIO yBEAOMNEHUS
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O60pysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacau

Kamepbl oKOHYaTe/IbHOWM
pacctonkn cepnn CR

Kamepbl okoHuaTenbHom pacctoriku cepun CR paboTaloT B TeMnepatypHOM
pexunme ot +35 10 +45°C.

B kamepax BbIMOMHAETCS paccToika U3aenmnii xnebonekapHoro v KOHANTEPCKOTO
NpOoW3BOACTBA, TEXHOMIOTMUYECKUIA MPOLLECC KOTOPOTo npejsycmaTpuBaeT
OKOHYaTe/IbHYI0 PacCTONKY nepej Bbineukon npu temnepatype 35-45°C.

Kamepbl paccToiikv — MoaybHas KOHCTPYKLMUS, COCTOALLAA U3 COHABUY-NaHenen
C TONLMHO TEN0U305LMM 80 MM. B CTaHAAPTHOM MCMONHEHUN HAPYXXHble
06LWMBKYM NaHenel kamepbl BbINONHEHbI 13 CTA/IM OLMHKOBAHHOM OKpalleHHOiA
C Hapy>KHOI CTOPOHbI Kamepbl 1 CTan HepyaBetoLuei BHyTpu. Mo 3anpocy
BO3MOXXHO UCMOTHEHME U3 HEp)KaBetoLel CTan C 06enx CTOPOH NaHenu.
JlBepu Kamepbl pacnallHble C BCTPOEHHbIM CTEK/ISHHBIM MOAY/IEM.

Bce mogenn Kamep y|<a3aHH017| NIMHERKN BbIMONHAOTCA 6€3 nona.
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Polair Bakery

OcobeHHOCTM KaMep OKOHYaTENbHOW
pacctonku cepum CR

Knumartuueckuit mogynb co3gaet B kKamepe HyXXHY0
Temnepatypy W B1aXXHOCTb.
C ) CneumanbHO YCTaHOB/IEHHAA NaHe/1b-BO3AYX0BOA
- CAY>XXUT NS PAaBHOMEPHOTO pacnpefeneHns BO3AyLHOro
BEETO) noToka, 06ecneunBaroLLEero paBHOMEPHOE yBNaXHEHNE 1

TepMOoperyiMpoBaHue no Bcemy 06beMy Kamepbl.

MHOI’O(I)yHKUMOHaI'IbHafI KOHTpO/IbHas NaHe/1Ib NO3BONAET
% BU3ya/IU3npoBaTb TEXHO/IOrMUYECKNI NPOLLECC PACCTOMKM.

PaznnuHbie mogenu PaCCTOEUHbIX KaMep B 3aBUCUMOCTN OT pa3MEPOB U
ABEPHOIo 6noka npefHasHayeHbl A4 pasMeLLeHnsa oT1 40 6 WTYK Tefexek ans
ﬂpOTMBHeIZ 600X800 MM, a TaKXe AOCTYMNHbI A5 Tenexekx Fa6apI/ITOM He bonee
800 MM 1 BbICOTOM 1800 MM, NpUMEHAEMbIX B pOTALNOHHBIX N KOHBEHLUMNOHHbIX

neyax, NnapokKoOHBEKTOMATax.

[MpousBoauTeNb OCTaBASET 32 COBOI MPaBO BHOCUTb U3MEHEHNS B KOHCTPYKLIMIO M KOMM/IEKTaLIMIO 060pyA0BaHNs Ge3 npeBapuTeNbHOTO YBEAOMIEHUS 29



O60opysnoBaHue Ans npodeccmoHanos xnebonekapHoi oTpacam

Pe3ynbTaThl MCMO/1b30BaHMSA 060PYL0BaAHUS
OT/IOXXEHHOW paCcCTOUKMN

0y

)

N3penns 6onblworo pasmepa
1 BbICOKOW NOKyNaTe/bCKOWn
npuBAeKaTebHOCTH

[MpurotoBneHune
3aroToBOK B yA06HOE BpeMms

Wl W

OnepaTnBHOE yrnpasneHue
aCCOPTUMEHTOM
6Y/N10UHON-KOHAUTEPCKOWA

CokpaleHune
KONMn4YecTBa nepcoHana

30

[MpepoTBpalleHne
nepekucaHus
LpOXOKEBOIO TecTa

e

MoaroToBKa K Bbineyke
3aMOpPOXKEHHbIX M/

OTKas ot paboThl
B HOUHYIO CMEHY

[apaHTMda TOYHOCTU
CobMoAEHNS 1 COXpaHEHMS
KOHOMAEHUNANBHOCTH
TEXHON0TNMI

Bbineuka B MakcMManbHO
paHHee yTpeHHee Bpems,
B CTPOro onpeneneHHbI yac

13

PacwmpeHune accoptnmeHTa
npeanpuaTus

K=]

CokpalleHne onaatbl
CBEPXYPOUHOIO 1 HOYHOIO
TpyAa

YBennueHue BbIpYyYKHN
n I'Ipl/l6bI}'IbHOCTl/I NEKapHU



Polair Bakery

AccopTumeHT npoaykumn Polair™ ans
xnebonekapHbIX U KOHAUTEPCKUX NPON3BOACTB

XonoaunnbHble WKadbl XonoamnnbHble KAMepbl
C MOHOB/10KaMM 1 CNAUT-CUCTEMAMU

XonoAunnbHble CTONbI O60pyAoBaHMe LWOKOBOA
3aMOpO3KM

HewtpanbHoe
RADAX obopyanoBaHue RADA

Meun n NapoOKOHBEKTOMATbI

npOVIBBO,CLVITEI'Ib ocTag/ifer 3a cobon NpaBo BHOCUTb U3MEHEHUSA B KOHCTPYKLUIO N KOMMNAEKTaunto 060ple,OBaHMQ 6e3 npeaBapuUTeNbHOrNo yBeAoMNeHNsa 3‘1



www.polair.com
www.polairgroup.ru
sales_russia@polair.com

MoapobHyo MHPOPMALMIO O MOCTABLLMKAX
obopyanosaHusg Polair™ B Bawem pervioHe
CMOTpWTE Ha caiite www.polair.com

B pasgene «[ae kynutb»

POLAIR






