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Innovation in taste

[Torpy:xHoii cy Buj InnoCook Chef

XapaKTepUCTUKHU

MomnHocTts 1800 BT

Pa6ouuit 06 b€M: 70 IUTPOB

TounocTh: + 0,1°C

Jlnana3oH pabouux Temnepatyp: 20-95°C
[abapuTthi: 130*260*380 MMm.

3amuTa OT reperpesa

JlaT4uK TeMInepaTypbl MOTOpa
[ToreHumasn pa6otsl MmoTopa: 50 000 yacos.
Hanpsxenue: 220B
CtpaHa-npousBoauTesb: Poccus
lapanTusa: 3 roga

OC0O6EeHHOCTH:

Kopnyc nosiHOCTbI0 U3rOTOBJIEH U3 HepxKaBetolei ctaau AlISI 304

3auyTa OT neperpeBa M3-3a HU3KOT0 YPOBHA BO/bI U IyCKa B “Cyxy0”’
[TU/l-perynaTop AJid TOYHOTO KOHTPOJIS TEMIIepaTyphl

B03M0KHOCTBb ycTaHOBKHK TeMniepaTypbl B Cu F

MouHas noMna A/ UeaJlbHON LUPKYJISALUU BOAbI B eMKOCTHU (24 J1/MUH)
@dyHKIMA 3alUATHI IPOAYKTOB OT MPEXJAeBPEMEHHOTr0 OXJIaX/eHUs NI0c/e KOHLAa LIUKJIa
@OyHKLMS BKJIKOYEHUs 6e3 TallMepa C MHAMKalMeld BpeMEeHU paboThbl MPOrpaMMbl
B03MOXXHOCTb KOPPEKTUPOBKHU MIPOrpaMMbl 6€3 0CTaHOBKH paboThl Ipubopa
CbéMHBIN ceTeBOM IPOBOJ,

CbeMHbINM HUKHUX KOXKYX /11 YIIPOLILeHUS OUMCTKHU TIHA

[lonyiaBKOBBIN AATYMK YPOBHS BOJbI

Q
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Innovation in taste

[Torpy:xHoii cy Buj InnoCook Vortex XapaKTepUCTUKHU

= Momuocts 1800 BT

= BHemHUN TepMOMeTp-UIYyT /sl KOHTPOJISI TeMIIepPaTyphbl BHYTPU MPOAYKTA
= Pabouuit 06bEM: 75 TUTPOB

= ToyHocTh: 20,1°C

= JluanaszoH pabouyux Temnepatyp: 20-95°C

= Ta6aputsl: 130*260*380 MMm.

= 3auuTa OT neperpesa

= JlaTYyuK TeMIlepaTypbl MOTOpaA

* [loTeHnuan pa6otbl MoTopa: 50 000 yacos.
= Hanpsokenue: 220B

= (CrpaHa-npousBoauTesib: Poccus

= TapanTus: 3 roga

0co6eHHOCTH

* YcTaHOBKa /10 3 M0JIb30BaTEJbCKUX IPOTPaMM /iJisi ObICTPOTrO CTapTa

= MouHas noMna AJisl ueaabHOW LUPKYJASALUUA BOJbl B eMKOCTH (24 1/MUH)

= B03MOXHOCTb KaJIMOPOBKU BHYTPEHHETO U BHELIHETO TEPMOMETpA

= @QyHKIUA 3alLUTHI IPOAYKTOB OT MpPeXk/IeBPEMEHHOI0 OXJIX/AEHUS NI0C/Ie KOHLA [IMKIa

= PexxuM «ABTOCTApT» — MPU CKaYKe HAIPSIXKEHUSI B CETH, yCTPOUCTBO NMPOJIOJIKUT paboTy Ha
3a/IaHHOU MporpamMmMme

* B03MOXHOCTb KOPPEKTUPOBKHU NPOrpaMMbl 6€3 0CTaHOBKH paboThl Ipubopa
= [IU/J-perynsTop AJs TOYHOT'O KOHTPOJISA TeMIIEpATyphl

* CbeMHBIN HMXKHUX KOXYX [IJ1S1 yIPOILeHUsI OUUCTKHU TIHA

= [lonsiaBKOBBIN JATUYUK YPOBHS BO/JbI ‘

e,
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[Torpy>xHoii cy Buj, InnoCook Compact XapaKTepUCTUKHU

= Momuocts 1300 BT

= Pa6ouuit 06b€M: 30 TUTPOB

= TouHocTb: + 0,1°C

= JluanaszoH pabouyux Temnepatyp: 20-90°C
= Ta6aputsl: 90*180*290 mMm.

* 3awura OoT rneperpesa

* JlaTyuK TeMIepaTypbl MOTOpa

= [loreHnuan pa6otbl MoTopa 50 000 yacos.
* Hanpskenue: 220B

= (CrpaHa-npousBoauTesib: Poccusa

= TapanTus: 3 roga

Oco6eHHOCTH

* HHTyUTHUBHOe ynpaBjeHHe

= Jlerko o4MuaTh JOObIM CPECTBOM OT HAKUIIU

* Kopnyc no/IHOCTbIO U3TOTOBJIEH U3 HepkaBew1en ctaau AlSI 304

= 3aluTa OT neperpesa M3-3a HU3KOI'0 YPOBHSA BO/Ibl U NyCKa B “CyXy10”
= [IU/I-peryaaTop AJid TOYHOTO KOHTPOJIA TeMIlepaTyphl

= MolHas nomMmna sl ujieajbHOU LUPKY/ISIUU BOABI B EMKOCTH
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Innovation in taste

BaHHBI 17151 morpy»KHbIX TepMmocTtaToB InnoCook

XapaKTepUCTUKHU

BapuanT 140 imTpoOB Ha 3 TepMocTaTa
BapuaHT 250 1MTPOB HaA 4 TepMocTaTa

[Tos1HOCTBIO U3 HepKaBetoueHr ctaau AlISI 304

JIByxC/l10MHaA C yTelJleHueM

KpplliKa ¢ pyykaMu

KpaH g5 yo6HOTrO0 c/1iMBa BOAbI

[IponsBoacTBO 3a 21-23 paboyux JHS

Mo>kHo rotoBuTb OT 100 10 250 KT NIpOAYKTOB €ITUHOBPEMEHHO
TepMocTaThbl IPOAAIOTCA OTAENBHO
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Innovation in taste

KoHTelHeps! /151 norpyHbIX TepMocTaToB InnoCook

XapaKTepUCTUKHU

BapuaHT KOHTeiiHepOB:

e L]
-

‘ Il'/ -- t\

KoHTelHep ¢ KpbIIIKOW Ha 28 JIMTPOB
KoHTelHep ¢ KpbIIIKOW Ha 49 JIMTPOB
KoHTelHep ¢ KpPbIIIKOW Ha 62 iUTpa

MaTepuas: nosimkap6oHaT

[abapuThl KOHTeWHepa Ha 28 auTpoB: 530*325*%200 MM.
['abapuThl KOHTelHepa HA 49 suTpoB: 600*460*230 MM.
['abapuThl KOHTelHepa HA 62 juTpa: 660*460*305 MM.

Bbipes B KpbllliKe MOJX0JUT TOJIbKO JJis1 TepMmocTaToB InnoCook
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Innovation in taste

[locTnpoaakHoe U rapaHTUVHOE 00C/IY>KUBAaHUeE CY BUJ TEPMOCTATOB

= MBI OCy111€CTBJIIEM PEMOHT JIDOOTO Cy BUJ, TEPMOCTAaTa B TeueHUe 5 fHel (He BK/IOYas
CPOKH JI0CTaBKH).

= B Ha/iMyuu Bcerga JIIOObIe 3aI4YacTH U IMogMEHHBbIE YCTpOﬁCTBa AJId ITIOCTOAHHBIX KJIMEHTOB.

= B KayecTBe NoATBePK/AeHUA KayecTBa TepMocTaToB InnoCook Mbl laeM 6ecIIaTHYIO
3-X JIETHIOI0 TAapPaHTHIO HA JIIDOOW TEPMOCTAT.

= [lo oKOHYaHHMH 6ECIJIATHOrO0 rapaHTUHHOIO CPOKA Mbl OCYILECTBJIAEM OBICTPbIM PEMOHT
TEPMOCTATOB M0 a/IEKBATHOW CTOUMOCTH.

= [0OTOBBI 0OYYHUTH BallIUX TEXHUYECKUX CIELIUATMCTOB JIJIs1 COKpallleHUsI CPOKOB
006 C/Ty>KMBaHMUA.

= Oka3bIBaeM JIDOYI0 UHPOPMAIMOHHYI0 U TEXHUYECKYIO NIOAJEPXKKY JUJIepaM JIMYHO U
JIUCTAHIMOHHO.
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Innovation in taste

Tepmomukcep InnoCook V-2

XapaKTepUuCTUKHU

dyHKIMU: )KapKa, BapKa, B30MBaHMe, Hape3Ka, CMellBaHUe, 3MYJIbI'MPOBaHUeE
Hucnaen: TFT 6,8 grorima

Taumep: 0 90 MUHYT

Temneparypa HarpeBa: 1o 160°C

KosinuecTtBo ckopocten: 10

Auana3oH Becos: 3 - 3000 rp.

KomrmiekTanus: 6a3a, yaiia U3 HepK. CTa/Id, YeThIPEXJI0TAaCTHON HOX U3 HepK/
CTaJiy, JJonaTKa-6ab04Ka, KpbIlIKa /IJ1s HacaJIku-0ab604KHY, KOp3WHa i
IPOAYKTOB, KPBIIIIKA EMKOCTH C MEPHBIM KOJITAYKOM, TAapOBapKa, MOAJ0H U
KpBILIKA /11 NapOBapKy, NprUcTaBKa "Bapoma".

Oo6wasa momHocTk: 1500 BT

MowHocTe Harpesa: 1000 Bt

MowmHocTbs MmoTOpa: 500 Bt

Bec: 7,95 Kr.

[lutanue: 220-230B

KosinuecTBo 060poTOB B MUHYTY: 0T 40 10 10700
06beM yamu: 2,2 aUTpa

06'beM MmapoBapkKu: 3 1UTpa

[abapuTtel: 341*326*326 mM. (6e3 Hacagku “Bapoma”)
[IpousBoacTBO: KuTau

['apanTuda: 12 mecaues

L
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Innovation in taste

PoTopHbiit ucnapurtens Wiggens Strike 285

XapaKTepUuCTUKHU

06beM JUCTHIIIAIIMOHHON K0J16b1: 50-2000 M.
06beM nprueMHOU KoJ16b1: 250-2000 M.

CTekJ10: 0ObIYHOE UJIM TOKPBITHEM

CkopocTsb BpauleHus: 20-300 06/MuH

Temnepatypa HarpeBa BaHHbI: 0 180°C (Ha Boze U/u MacJie)
CbpeMHasd BaHHa: Ja

06'beM BaHHBI: 5 TUTPOB

ToyHoCTBb: £2°C

Tarmep: 1-999 MuH.

[logbeM KoJIObI: 3JIEKTPUYECKUU

MoiHocTh HarpeBa BaHHbI: 1400 Bt

YroJ HakJIOHa perysiMpoBKu: 15 rpaaycoB

Bec HeTTO: 26,5 KT.

CeHCOpPHBIM MOHOXPOMHBIN AUCIIEN 4,3 AroriMa
["abaputbl: 690*700%430 MMm.

["apanTusa: 12 mecdiesn

[Tox 3aka3 21-30 pabouux aHen o 100% npenoniarte
[IpousBoactBo: KHP

L
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Innovation in taste

PoTtopubiit ucnapurtenbp Wiggens Strike 385

XapakTepUuCTUKHU

06beM JUCTHIIIAIIMOHHON K0J16b1: 50-2000 M.
06beM nprueMHOU KoJ16b1: 250-2000 M.

CTekJ10: 0ObIYHOE UJIM TOKPBITHEM

CkopocTsb BpauieHus: 20-280 06/MuH
TemnepaTypa HarpeBa BaHHbI: 0 185°C (Ha Boze Uu macJie)
CbpeMHasd BaHHa: Ja

06'beM BaHHBI: 5 TUTPOB

ToyHocTh: £0,2°C

[Inomaab noBepxHOCTH oxJaxaeHus: 1500 cM.KB.
[logbeM KoJIObI: 3JIEKTPUYECKUU

MoiHocTh HarpeBa BaHHbI: 1400 Bt

YroJ HakJIOHa perysiMpoBKu: 15 rpaaycoB

Bec HeTTO: 26,5 KT.

CeHCOpPHBIM MOHOXPOMHBIN AUCIJIEN 3,5 ArorMa
["abaputbl: 690*700%430 MMm.

["apanTusa: 12 mecdiesn

[IpousBoactBo: KHP
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Innovation in taste

Yusniep a8 poTopHbIX Ucnaputesnen Wiggens

|

XapaKTepUuCcTUKHU

- O6bemM: 10 .

« MuHuManbHada TeMmneparypa: — 10°C
« TouyHoCTB: £2°C

- Hupkynsauus: 30 g/MuH

« MowmHocTb oxaaxaeHus: 2600 BT.
« BecHerTo: 130 KI.

« LCD-pucnieun

- Pasmepnl: 500%480*730 MMm.

- Komnpeccop Danfoss (I'epmanusi)
« PID koHTpOJMLIED

- T'apanTud: 12 mecsnesn

 IIpousBoactBo: KHP
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KonTposiep Bakyyma DVR480
JJ1s1 pOTOPHBIX UcniapuTeielt Wiggens

Wwiccens
OvRusg

Corosien Resst ant
it VescLum Roquistor

XapaKTepUuCTUKHU

Junana3zon pa6orsl: 0.1-1000 mBap
TouyHocTs: +0.1 mbap

JlaT4YMK 3alUThI OT NEPETPY3KHU
Jlo 5 nosib30BaTe/IbCKUX POrpamMM
MomHocTb: 600 BT.

Bec HeTTO: 5 KT.

LED-gucnnien

Pazmepsbi: 170*%220%250 mm.
["apanTus: 12 mecsnesn
[IpoussoactBo: KHP
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BakyyMHasi cucTeMa pereHeparuu
JUIs1 pPOTOPHBIX UcniapuTesieit Wiggens

XapaKkTepUuCTUKHU

+ YpoBeHb BakyyMma: 13 mbap

« MakcuMaJsibHasi NpomnyckKas ClioCOOHOCTb: 25 JIUTPOB B MUHYTY
« MomHocTs: 95 BT.

« BecHerTo: 15 KI.

« LED-gucnien
« T'apanTuda: 12 mecsues
« IlpoussoacrBo: KHP
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Innovation in taste

PoTtopusiii ucnaputesb InnoCook Eva Effective

L

XapaKTepUuCTUKHU

06beM aUCTUIAIMOHHON KoJ16bl: 1000-2000 M.
06beM npueMHOU KoJ16b1: 1000-2000 M.
CkopocTb BpaiieHus: 20-280 06/MuH
TemnepaTtypa HarpeBa: 10 180°C
ToyHocTh: £1.5°C

Tarmep: 1-999 MuH.

[logbeM KoJIObI: py4YHOU

MomHocTh: 1300 BT.

Bec HeTTO: 15 KT.

LED-pucnniei

["apanTusa: 12 mecdiesn

[IpousBoactBo: KHP
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Innovation in taste

PotopHbiit ucnapuresb InnoCook Eva Superior XapaKTepUCTUKHU

+ 06beM AUCTU/IALMOHHOM Kos16b1: 1000-2000 M.
« 06beM npueMHOU KoJ16b1: 1000-2000 M.

« CkopocTb BpaueHus: 0-180 06/MuH.

>
‘{
¥

e « TemnepaTtypa HarpeBa: g0 180°C
% « TouyHocTb: £1°C
; + MomHocTs: 1300 BT
f;’; + Bec: 17 kr.
= - LCD-gucnneit
7 >

« ABTOMaTHYECKHUH MOABEM KOJIOBI

Q\ v/ :
A
X

+ B0O3MOXXHO yCTaHOBUTH [IEHOTACUTEJIb
« lapanTud: 12 mecsdnesn
 IlpoussogctBo: KHP
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Innovation in taste

PoTtopubiit ucnaputesb InnoCook Eva Pro

%

XapaKTepUCTUKHU

06'beM JUCTHUIIIAILIMOHHON KoJ10b1: 1000 MuI.
06beM nprueMHOU Ko16b1: 500 M.
CkopocTb BpanieHus: 0-310 06/MuH
TemnepaTtypa Harpesa: 10 210°C
ToyHocTh: £1°C

Tarmep: 1-999 MuH.

[ToxbeM KoJ106bI: aBTOMaTUYECKUUN
MomHocTb: 1400 BT.

Bec HeTTO: 16 KI.

BcTpoeHHBbIM KOHTpPOJIJIEP BaKyyMa
Touch-gucnnen

PID perysvpoBaHue TeMIlepaTyphbl
["apanTusa: 12 mecdiesn
[IpousBoactBo: KHP
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Innovation in taste

PoTtopubiit ucnaputesb InnoCook Eva Big XapaKTepUuCTUKHU

+ 06beM AUCTU/IALMOHHOM Kos16b1: 3000-5000 M.
« 06beM npuemMHOU KoJ16b1: 3000 -5000 M.

- CkopocTb BpaiieHus: 0-120 06/MuH

« TemnepaTtypa HarpeBa: 10 99°C

« ToyHocTb: £1°C

« [logbeM KoJ1ObI: aBTOMAaTHYECKUHU

+ MomHocTsb: 2200 BT.

- BecHeTTO: 50 KI.

l « LCD-gucnaeun
E « lapanTud: 12 mecsdnesn
+ IlpoussogctBo: KHP
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Innovation in taste

PoTtopubiit ucnaputesb InnoCook Eva Big Plus

XapaKTepUuCcTUKHU

06beM AUCTUINALMOHHON KoJ16b1: 10 000 M.
06beM nprueMHOU KoJ16b1: 5 000 M.
CkopocTb BpalieHus: 2-130 06/MuH
TemnepaTtypa HarpeBa: 10 99°C

ToyHoCTB: £1°C

[TogbeM KoJ1ObI: aBTOMATUYECKUH
MomHocTb: 2200 BT.

MaxkcruMmaJsibHast MOIHOCTD yriapuBaHu4: 3.5 j1/4ac
[lnomaas koHAeHcaTopa: 0.49m2

Bec HeTTO: 70 KI.

LCD-pucmien

PID xoHTpOJLIIED

["apanTuda: 12 mecsdnesn

[IpousBoactBo: KHP
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Yunnep C2 pasa poropHbix ucnaputeseit InnoCook

Innovation in taste

XapaKTepUuCTUKHU

O6bem: 2.1 1.

MunurManbHada TeMmieparypa: — 20°C
ToyHocTh: +1°C

Hupkynasanus: 11 1/MuH
MomHocTb oxsaxkaeHus: 700 Bt
Bec HeTTO: 30 KI.

LCD-pucmien

Pasmepsni: 440*270*530 MmM.

PID koHTpoOJLIED

["apanTuda: 12 mecsdnesn
[IpousBoacTBo: KHP
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Innovation in taste

Yuaep C5 asa poropHbix ucnapuTeseit InnoCook XapaKTeprUCTUKHU

: + 0O6bem: 10 .
e e = e ] ’
| —

MunrManbHada TeMmieparypa: — 30°C
+ TouHocTb: £1°C
« Hupkynauus: 23 1/MuH
+ MomHocTb oxaaxaeHusi: 800 Bt
« BecwHnetTo: 75 KT.

« LCD-gucnneun

« Pasmepsnr: 400*530*830 mM.

« Kommnpeccop Danfoss (l'epmanus)
+ PID koHTpOJLIIED

+ 3aluTa OT «CyX0T0 X04a»
« T'apanTtuda: 12 mecsaues
+ IlpoussoactBo: KHP
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Innovation in taste

Yuanep C10 s poTopHbIX ucnapuTesiei InnoCook XapaKTepUCTUKHU

: + 06bem: 20 .
e e = e ] ’
L —

MuHrManbHada TeMieparypa: —30
« TouHocTb: £1°C
« Hupkynanus: 40 j1/MuH.
« MomHocTb oxnaxkaeHusd: 1650 Bt
+ BecHerTo: 110 KI.

« LCD-gucnneun

« Pasmepsnr: 450*530*830 mM.

« Kommnpeccop Danfoss (l'epmanus)
+ PID koHTpOJLIIED

+ 3aluTa OT «CyX0T0 X04a»
« T'apanTtuda: 12 mecsaues
+ IlpoussoactBo: KHP
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Innovation in taste

[Tomna V20 aJis poTopHbix ucnaputesieid InnoCook

XapakTepUuCcTUKHU

CkopocTb OoTKauku: 40 J1/MHUH.
MaxkcrumasibHbIM BakyyM: 8 mbap
lym: 49 /16

MomHocTb: 120 BT

Bec HeTTO: 9 KT.

PasMmepsni: 290*170*230 MmM.
["apanTuda: 12 mecsdnesn
[IpousBoactBo: KHP
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Innovation in taste

[Tomna V65 aJis poTopHbix ucnaputesieid InnoCook

XapakTepUuCcTUKHU

CKOpOCTb OTKA4YKH: 65 J1/MHUH.
MaxkcrumasibHbIM BakyyM: 8 mbap
KosinuecTBo cTyneHen: 2

[llym: 49 /16

MomHocTb: 400 BT

Bec HeTTO: 12 KI.

Pasmepsni: 240*290*350 mM.
["apanTusa: 12 mecsdnesn
[TpousBoactBo: KHP
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KoHTposiep Bakyyma
JJIs1 pPOTOPHBIX UcnapuTesier InnoCook

XapaKTepuCcTUKHU

« JlnanasoH pa6otsl: 1-1000 mbap

« ToyHocTs: £1 MmBbap

+ JlaT4YMK 3alUTHI OT NEPErPy3KHU

+ Jlo 5 mosib30BaTeNbCKUX IPOrPaMM
« MomHocTs: 600 BT

+ BecHerTO: 4 KI.

« TFT touch — pgucnnen

« Pasmepsnr: 189*207*193 mM.

« T'apanTtuda: 12 mecsaues

+ IlpoussoactBo: KHP
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Innovation in taste

YnpTpasBykoBoil romoreHusatop InnoCook SJ XapaKTepuCcTUKHU

« MomHoctb: 650/1500/2200 BT Ha BbI6OD
« Paboyag yactoTa: 20-25 Kusorepua
ll - Taumep: Ha 999 MUHYT

« 06beM aug romoreHusanuu: ot 500 70 1500 MJ1. B 3aBUCUMOCTH OT MOJIeJIN

« 50 mporpaMm [i/il COXpaHeHHUs

= : « LED touch-gucnnei 4,3 groiimMma

« JlonmosHUTE/IbHbIE HACA/IKU HA BbIOOP: OT 2 10 25 MM. B 3aBUCUMOCTH OT MOJEJU
« Pasmepsnl nponeccopa: 420*240*250 mm

« Pasmepnl kamepsl: 250%240*450 mm

,*_,g"'*’”-? ‘ - TapanTus: 12 mecsues
ag“jg? « IlpousBoactBo: KHP
x| :
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YnpTpasBykoBoil romoreHusatop InnoCook PZ

XapaKTepUuCcTUKHU

« MomHoctb: 650/1500/2200 BT Ha BbI6OD

« JluameTp 30HAa: OT 6 1,0 25 MM. B 3aBUCUMOCTHU OT MOZ,EJIH
« Pabouyuit o6 beM: oT 600 70 1500 MJI1. B 3aBUCHUMOCTH OT MOJIEJTH
« Yacrora: 19-25 KI'ly

« TaniMmep: 1 MuH - 99 yacoB

« PerynupoBka mouHocTH: oT 1 10 100% (LIar 1%)

« Temnepatypa: ot 0 10 300°C (war 1°C)

« HMHTepBasbl paboThl: oT 1 cek 10 60 MUH

- PasmMepsnl nporeccopa: 440*248*251 mm

- Pasmepnl kamepsbl: 252*%240%455 MM

« lapanTud: 12 Mmecsdnesn

« IlpoussoxctBo: KHP
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Innovation in taste

YnbTpasBykoBoii romoreHusatop InnoCook MB XapaKTepuCTUKHU

« ®opmaT: MOHO06JIOK (M3Jly4aTesib M Kamepa B 0JJHOM OJIOKe)
. « MomHnoctb: 650/1500/2200 BT Ha BbI6OD

« JluameTp 30HAa: OT 6 A0 25 MM. B 3aBUCUMOCTHU OT MOZ,EJIN

« Pa6ouyuit 06beM: oT 600 10 1500 MJ1. B 3aBUCHUMOCTH OT MOJIEeJIN
« YacrtoTta: 19-26 KI'ly

+ Tanmep: 1 MuH - 99 4yacoB

/

« PerynupoBka momHocTH: oT 1 10 100% (1mar 1%)
« Temnepatypa: ot 0 70 300°C (1mar 1°C)

« WHTepBasbl paboThl: 0T 1 cek 0 60 MUH.

« Pasmepnl MoHOG/I0Ka: 340*270%*479 mM.

« lapanTud: 12 Mmecsdnesn

+ IlpoussogctBo: KHP
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YnpTpasBykoBoil romorenusatop InnoCook HX XapaKTepuCTUKHU

« ®opmaT: MOHOOJI0K (M3JydyaTe/ib MU KaMepa B OJJHOM OJI0Ke)
¥ « MomHocTb: 650/1500/2200 BT Ha Bb16OD
| - JluameTp 30HAa: OT 6 A0 25 MM. B 3aBUCUMOCTH OT MOJEJIU
« Pa6ouyuit 06beM: oT 600 10 2200 MJI. B 3aBUCHUMOCTH OT MOJIeJIN
« YacrtoTta: 19-26 KI'ly
« Tawmmep: 1 MuH - 99 yacosB

+ PerynupoBka MmouiHocTH: oT 1 10 100% (mar 1%)
« Temnepatypa: ot 0 10 300°C (war 1°C)

+ CeHCOpHBIN 3KpaH

+ IloacBeTka 3ByKOM30JUPYIOLIEN KaMephbl

« DJJIEKTPUYECKHU NOJbEM CTOJIA [JIsl CTaKaHa

« HHTepBasibl paboThl: oT 1 cek A0 60 MUH.
« Pasmepnl MoHOG/0Ka: 340*270*500 MM.
« lapanTuda: 12 Mmecsdnesn

« IlpoussoxctBo: KHP
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HenTtpudyru InnoCook CF na 1000 m. XapaKTepUCTUKU

Jisa CF-1000 6e3 oxyiaxKaeHus:

= MakcuMasibHbI# 3arpy»xaeMbi 06beM: 1000 mu1. (4*250 mu)
= MakcuManbHas ckopocTb: 5000 06/MHUH.

= MakcumaznbHoOe yckopeHue: 4730 RCF

= Taiimep: oT 1 cek. 10 9 4. 59 MuH.

= Tabaputsel: 570*400*320 MM.

= Bec-HeTTO: 53 K.

| sove

= LED-gucnsen

= 20 nporpamm /ijis BHECEHUS
= YpoBenb myma: <58 /16
= lapanTua: 12 mecqanes

e — o
§5:~ ——— = CTpaHa-nmpou3BouTeNb: Kutai
NS ER——

355 E S 3R g CFR-1000 c oxs1axKaeHueMm:
NNNNNNNS
555533 S = [luanasoH temmnepartyp: oT -20°C go +40°C
SENNNNNYN
SESSS NN = Ta6apuTsl: 620%*600*360 MM.

NNNNN N

AR B — = Bec-HetrTO: 102 KT.
Ol =====
CHE=E===1 = YpoBeHb Liyma: <65 /16
= :

\

L
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Innovation in taste

HenTtpudyru InnoCook CF Ha 2400 m. XapaKTepUCTUKU

Jsa CF-2400 6e3 oxyiaxKieHUsA:

= MakcuMasibHbI# 3arpy»aeMbiil 06beM: 2400 mi1. (4*600 mu)
= MakcuManbHas ckopocTb: 5000 06/MHUH.

= MakcumaznbHoOe yckopeHue: 4730 RCF

= Taiimep: oT 1 cek. 10 9 4. 59 MuH.

= Tabaputsel: 700*500*400 MM.

= Bec-HeTTO: 75 K.

| sove

= LED-gucnsen

= 20 nporpamm /ijis BHECEHUS
= YpoBenb myma: <58 /16
= lapanTua: 12 mecqanes

e — o
§5:~ ——— = CTpaHa-nmpou3BouTeNb: Kutai
NS ER——

355 E S 3R s CFR-2400 c oxs1axKaeHueM:
NNNNNNNS
555533 S = [luanasoH temmnepartyp: oT -20°C go +40°C
SENNNNNYN
553333: = Ta6apuTsel: 720%695*410 MM.

NNNNN N

AR B — = Bec-HeTrTO: 125 KT
Ol =====
CHE=E===1 = YpoBeHb Liyma: <65 /16
= :

L
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LHentpudyru InnoCook CF na 3200 m. XapaKTepUCTUKU

Jsa CF-3200 6e3 oxyiaxKieHusA:

= MakcuMasibHbI# 3arpy»aeMbiil 06beM: 2400 mi1. (4*800 mu)
= MakcuManbHas ckopocTb: 5000 06/MHUH.

= MakcumaznbHoOe yckopeHue: 4730 RCF

= Taiimep: oT 1 cek. 10 9 4. 59 MuH.

= Tabaputsel: 700*500*400 MM.

= Bec-HeTTO: 75 K.

| sove

= LED-gucnsen

= 20 nporpamm /ijis BHECEHUS
= YpoBenb myma: <58 /16
= lapanTua: 12 mecqanes

e — o
§5:~ ——— = CTpaHa-nmpou3BouTeNb: Kutai
NS ER——

355 E S 3R g CFR-3200 c oxs1axKaeHueM:
NNNNNNNS
555533 S = [luanasoH temmnepartyp: oT -20°C go +40°C
SENNNNNYN
553333: = Ta6apuTsel: 720%695*410 MM.

NNNNN N

AR B — = Bec-HeTrTO: 125 KT
Ol =====
CHE=E===1 = YpoBeHb Liyma: <65 /16
= :

\

L
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Hentpudyru InnoCook CF na 4000 m. XapaKTepUCTUKU

Jsa CF-4000 6e3 oxyiaxKieHUsA:
= MakcuMasbHbI# 3arpyaeMbii 00beM: 4000 mu1. (4*1000 M)
= Tun ycTaHOBKH: HaNoJIbHbIN
= MakcuMasbHas ckopocTb: 6000 06/MuUH.
\ — = MakcuMasnbHOe yckopeHue: 6600 RCF
. —— A = Talimep: oT 1 MUH. /10 9 4. 59 MUH.
= TabapuTtsl: 780%660*800 MM.

S
¢ 3 = Bec-HerTO: 170 KT.
b
N N = LED-aucnseit
AN = R
RN i/// = 20 mporpamm JiJisl BHECEHHS
\\ \‘\ \‘\
R R i = YpoBeHb myMma: <55 /I6
AR R —
\\\:\\\\::\\\\:\ — = = TapanTus: 12 MecsieB
AN LN °
N :\\\\:‘\:\\\\ — = CTpaHa-npou3BouTeNb: Kutai
\\‘*:\ N - "
\\\\\\: g Jns CFR-4000 c oxJ1axkJeHHueM:
\\ __—-""_m.-
RN ’i--* = JluanaszoH Temnepartyp: oT -20°C g0 +40°C
N S
f,ff"" = Ta6apuTsel: 780%*660*800 MM.

= Bec-HeTTO: 260 KT.
= YpoBeHb miyMa: <65 /16

L
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Hentpudyru InnoCook CF na 6000 m. XapaKTepUCTUKU

Jsa CF-6000 6e3 oxyiaxKjeHus:
= MakcuMasibHbI# 3arpyaeMbii 00beM: 6000 M. (6*1000 mu1)
= Tun ycTaHOBKH: HaNoJIbHbIN
= MakcuMasbHas ckopocTb: 6000 06/MuUH.
\ — = MakcuMasnbHOe yckopeHue: 6600 RCF
. —— A = Talimep: oT 1 MUH. /10 9 4. 59 MUH.
= TabapuTsl: 800%740*930 MM.

S
¢ 3 = Bec-HeTTO: 280 KT.
b
N N = LED-aucnseit
AN = R
RN i/// = 20 mporpamm JiJisl BHECEHHS
\\ \‘\ \‘\
R R i = YpoBeHb 1iyMa: <65 /16
AR R —
\\\:\\\\::\\\\:\ — = = TapanTus: 12 MecsieB
AN LN °
N :\\\\:‘\:\\\\  — = CTpaHa-npou3BouTeNb: Kutai
\\‘*:\ N - "
\\\\\\: g Jns CFR-4000 c oxJ1axkJeHHueM:
\\ __—-""_m.-
RN ’i--* = JluanaszoH Temnepartyp: oT -20°C g0 +40°C
N S
ff,f = Ta6apuTsel: 800%740*930 MM.

= Bec-HerTo: 310 KI.
= YpoBeHb iyMa: <68 /16

L
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AnTuckoBopoga InnoCook Medium

XapaKTepUCTUKU

[Lnockas mauTa 50*50 cM. TostmuHoM 1,5 MMm.
BeicoTa: 30 cMm.

OxsaxxgeHue mJanuThbl 10 -32°C

Bec: 32 kr.

BpeMs npuUroToBsieHUs: 2 MUHYThI
Knumatuueckue ycaoBus a0 +35°C
PerysinpoBka TemMnepaTypbl 10 JaBJEHUIO
ABToOMaTHUecKas ajanTalnus KaumaTa
KHomnka pasmMopo3ku

MomHocTb: 500 BT

[lopuiHeBoM KoMIpeccop Aspera
CtpaHa-nipousBoauTesb: Poccuda
["apanTuda: 12 mecsdnesn
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JIbporeHepartop npospaydHoro jbza InnoCook The Space M XapaKTepUuCcTUKHU

 MomHocTb: 1700 BT

+ Ilopkatouenue: 220B/50T'u/1 ¢pasa
« MartepuaJi: HepKaBerwlasa CTajlb

« T'abapuTtsbl: 465*755*856 mm.

+ BecHeTTO: 76 Kr

+ MoxxHo caesiaTh 3a 24-28 4yacosB:
= 30 KyOUKOB JibJia

= 16 wapos JjbJa

= 24 6pycka

= 30 seaAHBIX OPUJIJIMAHTOB
+ Pasmepn! popmM:

= KyOuk 55*55 MM

* [ap AUaMeTpoM 75 MM

= OopumaHT 60*55 MM

= Opycok 38*38%102 mm.

« lapanTuda: 12 Mmecsdnesn

« CrpaHa-npousBoauTesib: KHP

L
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JIbporeHepartop npospaydHoro jbza InnoCook The Space M XapaKTepUCTUKHU

+ MomHocTs: 2800 BT

« Topkntouenue: 220B/50T1/1 dpasa
— « MarepuaJt: HepxkaBerolada cTalb
« T'abapuTtsbl: 870*755*856 mm.
« BecHerToO: 98 KT

« MoxxHo caenaThb 3a 24-28 4yacos:
= 60 KyOMKOB JibJia

= 32 wapa Jibjaa

= 48 6pyckKoB

= 60 eagHBIX OPUJIJIMAHTOB
« Pazmepnl popwm:

= Kyouk 55*55 MM

= [ap AuaMeTpoM 75 MM

= OopumaHT 60*55 MM
= Opycok 38*38%102 mm.

« lapanTuda: 12 Mmecsdnesn

+ Crpana-npousBogurtesb: KHP @
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[enepaTop KpynHbIX 6710K0B JibJa InnoCook B-1 XapaKTepUuCTUKHU

« KousnuectBo popM a5 sibaa: 1 6J10K

+ MomHocTtb: 850 BT

« TNopknarouenue: 220B/50Ty/1 dpasa

« MarepuaJi: HepxkKaBerolasi CTajlb

« Tabaputbl: 657*600%900 MM.

« BecHerTO: 28 KT

« Buok (1 mrt) 300%*400%120 MM. - 24 yacoB
« Buok (1 mrt) 300*400%220 MM. - 48 yacoB
« T'apanTuda: 12 mecsauesB

« CtpaHa-npousBogutesib: KHP

3a 24 yaca MO>KHO U3rOTOBUTD:
« Jléng 30*30*%100 mM. + 100 .
WIN

« JIén 50*50*50 mMm. + 50 mT.
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[eHepaTop KpymnHbIX 6J10KOB JibJa InnoCook B-2 XapaKTepUCTUKHU

« KosinuectBO QpopM A1 bJa: 2 GJI0KA
== | S + MomHocTb: 1200 BT
j\\’_ﬂ/‘ « Ioaxmouenue: 220B/50l'/1 dpasa
« MarepuaJi: HepxkKaBerolasi CTajlb
« T'abaputsl: 1100*750*1050 MM.
« BecHetTto: 53 KT

« busok (2 mt) 300*400*120 MM. — 24 yacoB
/ + Bsok (2 mt) 300*400*220 MM. - 48 yacos
%  TapanTus: 12 MecsleB

,/’

« CtpaHa-npousBogutesib: KHP

3a 24 yaca MO>XXHO U3rOTOBUTbD:
JIéx 30*30*100 mM. + 200 1uT.
UJIN
JIéx 50*50*50 mM. + 100 T
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[enepaTop kpynHbixX 6J10K0B JibJa InnoCook B-4 XapaKTepUuCTUKHU

« KousnuectBO popM A1 sibja: 4 6J10Ka

+ MomHocTsb: 2200 BT

« TNopknarouenue: 220B/50Ty/1 dpasa

« MarepuaJs: HepKaBew1as CTajlb

« T'abapuTtsl: 1768*%950*800 mm.

« BecHnerro: 112 kr

« Busok (4 mt) 300*400*%120 MM. - 24 yacoB
« Busok (4 mt) 300*400%220 MM. - 48 yacosB
« T'apanTuda: 12 mecsauesB

« CtpaHa-npousBogutesib: KHP

3a 24 yaca MO>KHO U3rOTOBUTD:
- Jléxg 30*30*100 mM. £ 600 11T,
WIN

« JIég 50*50*50 mMm. = 350 mT.
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['enepaTop kpynHbIx 6710K0B JibJa InnoCook B-6 XapaKTepUCTUKHU

+ KosinuectBO QpopM A1 ibga: 6 6JIOKOB

+ MomHocTtb: 3200 BT

- Ilopkarwouyenue: 220B/50l'u/1 ¢pasa

« MarepuaJs: HepKaBew1as CTajlb

« TabapuTtsl: 2270*950*800 Mm.

« BecHerTo: 168 kI

« Bbusok (6 mt) 300*400*120 MmM. — 24 4yacoB
« Bbusok (6 mt) 300*400*220 MmM. — 48 yacoB
- lapanTuda: 12 mecanes

« CtpaHa-npousBogutesib: KHP

3a 24 yaca MO>XXHO U3rOTOBUTbD:
JIéx 30*30*100 mM. = 900 1uT.
WJIH
JIéx 50*50*50 mM. + 500 T
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[eHepaTop KpymnHbIX 6J10KOB JbJAa InnoCook B-8

32 : o= =
| y e
___,_____.-———’h-u__- 3 T e

X198

XapaKTepUCTUKU

« KosinuectBO QpopM A1 ibJa: 8 6JIOKOB

+ MomHocTsb: 3900 BT

« Topgkntouenue: 380B/50T'u/3 dpa3bi

« MarepuaJs: HepKaBew1as CTajlb

« TabapuTtsl: 3267*950*750 Mm.

- BecHerTO: 224 KI.

« busok (8 mt) 300*400*120 MM. — 24 yacoB
« busok (8 mt) 300*400*220 MmM. — 48 yacoB
- lapanTuda: 12 mecanes

« CtpaHa-npousBogutesib: KHP

3a 24 yaca MO>XXHO U3rOTOBUTbD:
JIéx 30*30*100 mMm. £ 1200 1.
WJIH
JIéx 50*50*50 MM. + 670 T
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['enepaTop KpynHbixX 6J10K0B JibJa InnoCook B-10

XapaKTepUuCTUKHU

« KosnunuectBo popm a1 sbaa: 10 6/10K0B

+ MomHocTtsb: 4200 BT

 Toaxarouenue: 380B/50'y/3 dpasbl

« MarepuaJs: HepKaBew1as CTajlb

« TabapuTtsl: 3378%950*750 mm.

« BecHetTo: 280 KT.

« Busok (10 mrt) 300*400*120 MM. — 24 yacoB
« Busok (10 mrt) 300*400*220 MM. — 48 yacoB
« T'apanTuda: 12 mecsauesB

« CtpaHa-npousBogutesib: KHP

3a 24 yaca MO>KHO U3rOTOBUTD:
- Jléxg 30*30*100 mM. + 1500 .
WIN

« JIég 50*50*50 mMm. + 820 mT.
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OkypuBaTeJsib InnoCook Smoker XapaKTepUCTUKU

+ Jlng apoMaTu3ayuy AbIMOM BETUYMHBI, CbIPa, MsICA, KOKTEWJIEeH, XxJ1eba U T.J.
« Ilnanr 50 cM /11 apoMaTU3al Uy B KOHTEWHEPaX UJIM IaKeTax
« Yno6Hbli1 popmat "nucTtosieta”

+ TlogxopuT A/ apoMaTU3aUX TPaBaMU UJIM YaeM

« Pa3bopHas KOHCTPYKLUSA

- IlutaHue ot 6aTapei

+ B koMmiekTe 2 BUZa ONUJIOK

« T'abapuTtsbl: 260*180*80 MM.

- Bec: 0,8 kr.

« CtpaHa-npousBogutesib: KHP

- T'apanTud: 6 MecsiLeB

« OTAesIbHO MOXXHO NPUOOPECTU MEJIKYIO LieNy: 10JI0HU, BULIHH, 0JIbXU UJIK OyKa
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KokTeinbHbiil nuctosieT InnoCook Flavor Blaster Kit XapaKTepUCTUKU

« Jlns apoMaTHU3ali KOKTeWIe IbIMOM, CO3/IaHUHU [|BETHBIX YCTOMUYUBBIX
ny3bIpe, AJis 1oy

- KoMiuieKT: nvcToJieT, yeMoAaHuuK, USB-kabesb AJ1s 3apsiKU, KapTPUIK, 5
CepAlLEBUH KapTPUIKa, 5 pJIaKOHOB C )KUAKOCTAMHU, 300 MJI. Oy ThIJIb C 6a30BOH
KUJKOCTbIO, KOpOOKa

- Pas3bopHas KoHCTpyKLHUA

- IlutaHue oT 6aTapeu

« T'abapuTsbl: 205*120*170 Mm

« Bec: 3 kL.

« CtpaHa-npousBogutesib: KHP
- T'apanTud: 6 MecsiLeB
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[Ipodeccuonanbubie KpeMepbl InnoCook XapaKTepUCTUKHU

= 06bembl: 500 um 1000 M.

= Jlnss npodeCcCUOHaJIbHOTO UCI0JIb30BaHUA

= Kous6a, rosioBa, naTpoH AJis1 6a/JIOHYNKOB, HACaJIKH U3 HEprKaBeloller cTaau
= Harpes g0 90°C

= Bce 3anmyacTu 1 akceccyapbl B HAJIMYUU

= [lokynka oT 4 WT.

= ['apaHTHA: 6 Mecqa1eB

= CTpaHa-npousBoAuTeb: Kutan
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INNO-COOK.RU
INFO@INNO-COOK.COM

+7 (926) 195-46-66
+7 (916) 116-98-05
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