SteakMaster My nbTU(QYHKLMOHaNbHbIN AyxoBon wKadg ¢ 4' TFT-
ancnneem, pexxmmom Typbo 1 3-xypoBHEBOW MUPOSINTUYECKON
O4NCTKOM
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DualClean HydroClean Plus Extension Pyrolysis SoftClose SurroundTemp
Telescopic
Guide
OMMUCAHME My nbTUYHKLUNOHASIbHBIA AyX0BOW WKad ¢ 4' TFT-gucnneem,
pexxmumom Typ60o 1 3-XypOoBHEBOW MUPOSINTUHECKON OYUCTKOM
KONJNEKLNA Maestro
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SteakMaster

XAPAKTEPUCTUKH

MynbTURYHKLNOHANbHbIN AyxoBon WwKadg ¢ TFT-gucnneem,
pexxumom Typbo 1 3-ypoBHEBOW MUPOIUTNHECKON O4YNCTKOM
IKCKNt03MBHasA TexHonorusa SteakGrill (Harpes go 700°C)
TemnepaTypHbI Anana3oH 30-270 °C

12 pexxumoB npurotosneHus + HydroClean® PRO + nuponus (3
pexxuma)

20 aBTOpELEeNTOB A8 MPUIOTOBJIEHNSA MSCA 3@ HECKOJIbKO
MUHYT: CTENK, CTENK pubai, aHTpeKoT, rambyprep n T.4.
3-ypoBHEBas nupoanTmyeckasa o4mctka (go 500°C)

O6bém 70 n

DdukcmnpoBaHHble perynsatopbl ¢ LED-noaceseTkom

CTek/IiHHas CeHCopHas naHesb ynpasieHus +
XupgkKokpuctanandeckmuin TFT 6eno-kpacHbln gucnnen 4’
MnaBHbIN goBoa4nk aeepu SoftClose

Jlerko cHMMaeMas asepua

OTKNOHOM MaKCU-rpuiib

MpoTekTop ANS 3alWnUThl OT OXKOra rpuaemM

ABTOMaTUYeCKU BLICTPLIV pa3orpes

Pexxnmebl (12): Typbo (KONbLEBON HarpeBaTesbHbIN 3IEMEHT),
thepmeHTaums, PIZZA (HMxXHUIA Harpes + Typbo), ECO (rpunb +
BEHTUNATOP), BEPXHUI HAarpeB + HVKHUIA Harpes, rpuib +
HVKHW Harpes, rpusib, MaKCu-rpub, BEPXHUI Harpes +
HV>KHUA Harpes + BEHTUAATOP, HVXKHUIA Harpes, MeasieHHoe
MPUroToBJIEHNE, Pa3MOpa>kuBaHue

Pe>xum Typbo obecneymBaeT paBHOMepHOe pacnpeneneHune
rops4vero Bo3ayxa u cTabunbHyto TemMnepaTypy, NO3BOAASA
roOTOBUTb O4HOBPEMEHHO pa3Hble 61l04a Ha HECKOJIbKNX YPOBHSAX
MuponnTtnyeckoe nokpbeiTue Slippery

TaHreHumManbHas cCUCTEMa OXJ1IaXXAEHNA BEHTUNATOPOM C 2
CKOpPOCTAMM

PenbedHoe fHO KaMepbl € yraybneHnem ans oAbl Ans YACTKU
Hydroclean

BHYTpeHHSS NOBEPXHOCTb ABepLbl U3 3aKa/EHHOr0 CTeKNa
4-cnonHas TepMoM30JIMpoOBaHHas ABepLa

3 CbEMHbIX BHYTPEHHUX CTekKa

ABTOMaTMYeCKOoe OTK/0YEHNE MPU OTKPbLITUN ABEpPLbl
BnokupoBka gns 6e3onacHoOCTW geTen (Tanmep n OBepb)
Teneckonuyeckne Hanpasnswowme Easy Slide Ha 2-x ypoBHSX
5-ypoBHEBble XPOMMPOBaHHbIE HaMpaBasoLmne

[ep>xxaTenn HanpasfSAOLWMX MNJOTHO 3aKpPenJieHbl BUHTaMu A
Jlyyllero coxpaHeHus Tenna

YBeNMYeHHbI 3a30p MexAy KaMepon n MmebenbHbIM KOpyCcoMm
ONA nyywen TepMon3onaumnm

1 rny6oKnin BMECTUTESbHBIN MPOTUBEHb C MOKpbITMEM Slippery:
459%353*50 MM C aHTUCKOJIb3ALUM MOKPbITUEM

1 ycuneHHas pewwéTtka

1 cneumnanbHasa YyryHHas peléTka A5 CTenkoB

Knacc sHepronotpebneHus A+

Kabenb 150 c™ ¢ BUNIKOM

MNopnceeTKka ranoreHoBon namnon 25 BT

MakcumanbHasa HOMUHaNbHas MOWHOCTbL 3215 BT

CoenaHo B NcnaHuu

B nopapok: cneumnanbHbI BbICOKOKAYeCTBEHHbIN HOX A4
CTENKOB N KPaCO4YHOEe PyKOBOACTBO MOJIb30BaTENSA MO
NMPUrOTOBJIEHUIO MSICa B Pa3HbIX peXxmnmax
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FTABAPUTHDIE
PA3MEPbDI

BbicoTa uspenua (Mm): 595
LlinpuHa nspenumsa (Mm): 595
FnybuHa uspenua (Mm):
537+22

OnvHa uspenusa (MM):

Bec HeTTO (Kr): 45,8

TEXHUYECKMUE
XAPAKTEPUCTUKMUN

KOHKPETHbIE
OCOBEHHOCTHN
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Ceptudukarbi: N/ CE/ CCA/CB/EAC

Konuuectso kamep: 1

SManupoBaHHaa KaMmepa: [la
Perynatop MuHuManbHou TemnepaTtypsl (2C): 30

Perynatop MakcuManbHOW Temnepatypbl (2C): 250
Bbi6op cpyHkuum: ELECTRONIC
KonuyectBo ¢pyHKLUMA NpUroToBsieHus: 13

KonuuecrBo peuentoB

1 20

KonuyectBo sueek namatu: 0
BepxHuh HarpeB + Hu>xHu#M Harpes: [a
Fpunb + HW>XKHMK Harpes: [a

Fpuvne: a

dyHkuua Makcu-rpuns: [la
BepxHuu HarpeB + HuxHuu HarpeB + KoHBekuusa: [a

Hu>xHu# Harpes: [a

Hu>XHUI HarpeB + Typ6o-pexxum (Muuua): [a

Typ6o0-pexxum: [a
dyHkuua ECO: [la
Bpo>xeHue: [la

ABTOMaTU4YeCKUM ObICTPLIA pa3orpes: [a
«MepneHHan rotoBka» SlowCook: [la
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Konbuesasa nopceetka: [la

CucteMa Cb€MHbIX NpoTUBHeN: [la

KonuyecTBo HanpasafaloWUX A1 NPOTUBHEN (YpOBHEN): 5
Teneckonuuyeckue HanpasJfloWMe C NJIABHbIM CKOJIb)XEHUEM:
Oa

MnaBHoe 3akpbiTue aBepubl SoftClose: [la

SJIEKTPOCOEOAUMHEHUE MakcMManbHas HOMUHaJNbHasA MOLWHOCTL (BT): 3518
YacToTa (l'u): 50/60
HoMuHanbHoe Hanps>xeHue (B): 220-240
I nvuHa coeguHuTenbHOro kKabensa (cm): 150
Bunka: [a
dHepronoTpebneHue BHyTpeHHeu noacBeTku (BT): 2x25

SHEPIronoTPEBJIEHUE dHepronoTpebsieHne Ha OAMH LUK B HOPMaJIbHOM pexume
(kBT-4): 1.01
SHepronoTpe6bsieHne Ha OAUH LUK B peXXMMe NPpUHyaUTeNbHON
KOHBeKuum (KkBT-4): 0,77
Hu>XHUKA HarpeBaTesibHbIA 351eMeHT (BT): 1050
Fpunb (BT): 2400
Makcu-rpuns (BT1): 3450
TpaAMULUOHHBLIA pexum (BT): 2100
Typ60-pe>xxum (BT): 2000
MHorocgyHKULUOHaNbHbIA TYp6o-pexxum (BT): 25
Osuratenn Beptena (B1): 0
OBuratenb BeHTUAATOpPa oxnaxkaeHusa (BT): 30

CUCTEMA BE3OIMNACHOCTU ABTOMaTHU4YeCKoe OTKJIIDYeHUe NMpPUu OTKPbITUM ABepubl: [a
Cucrtema 6,10KMpoBKM naHenum: [a
DYHKUUA 3alLUTHOW 6JI0KMPOBKM OT peTen: [a
3awumTa rpuna: [la
CucTteMa 3aluUTbl NPOTUBHEN OT ONPOKUAbIBaHUA: [la
MpepoxpaHuTenbHbIK TepMocTaT: [a

CUCTEMA OYUCTKMA 9mManb Crystal Clean pnsa nérkon o4ncTku (rnsHuesasn): [a
Hydroclean PRO: [la
Muponutuyeckas ouucrtka: [la
IO BoMHana cuctema ouuctku DualClean: [a

AKCECCVYAPbDI Fny6okui npotuBeHb (50 Mm): 1
JInTOM YYryHHbIW NPOTUBEHDb: 1
YcuneHHas pewéTka: 1

SHEPIrO3®®EKTUBHOCTb Knacc sHepronoTpebneHnums: A
UHpekc aHeproad dekTusHoctu (EEI): 95
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3HEPrETUYECKAS HAKJIEVNKA

* wian - cydlus - portion - zyklus - npdypanua - dico - tsikke -chielma - ciklus®
lkles- cikb- tikha - cydus - oyl - ciclu - program - cykel
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