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180 dakikaya kadar ayarlanabilen pisirme siresi
Tum fonksiyonlar dijital kontrolli
20 adet programlanabilir pisirme hafizasi

Program icerisinde ayarlanabilir 5 asamali pisirme
fonksiyonu

Seg¢im ve ayar butonu

Manuel veya ayarlanabilir otomatik nemlendirme
ozelligi

Halojen lambali firin i¢ aydinlatmasi

Sizdirmaz kapi contasi

Gift yone donebilen iki hizli paslanmaz gelik fan
Kolay temizlenebilir yuvarlatilmis koseli firin i¢ haznesi
Kapi emniyet sivici

Yuksek sicakhga dayanikli gift camli

Kolay temizlenebilir acilir ic cam

300 °C ye kadar ayarlanabilen pisirme sicakhgi
150 °C ye kadar rejenerasyon ozelligi

On 1sitma fonksiyonu

Sogutma ozelligi

Firin ici yikama el dus spreyi

Paslanmaz gelik gbvde

izolasyonlu pisirme kabini

Tum modeller emniyet termostatli

Gazli Modeller;

Kapali yanma sistemi
Atmosferik brilorlu

Gaz emniyet tertibati
Elektronik ateglemeli

LPG veya Dogalgaz ile calisabilir

Konveksiyonlu Firinlar
Convection Ovens

Up to 180 minutes adjustable cooking time
All functions digitally controlled
20 programmable cooking memories

5 adjustable cooking stages in the pre-set
program

Selection and setting button

Manual or adjustable automatic humidity
control

Halogen lamp interior lighting

Leakproof door gasket

Two-speed, reversing stainless steel fan
Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass

Up to 300 °C adjustable cooking temperature
Up to 150 °C regeneration mode

Pre-heating function

Cool down

Reel hand shower for interior washing
Stainless steel body

Insulated cooking chamber

Safety thermostat for all models

Gas Models;

Closed burning system
Atmospheric burner

Gas safety system
Electronic ignition

LPG or natural gas operated
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Gazli Buharli Konveksiyonlu Firinlar

Gas Steam Convection Ovens

> PRIME0616G

> PRIME1016

@00

Olgii / Agirlik

mggz: Dimensions / Weight
mm/kg mm/kg
‘ ‘ Gazlh Buharli
: PRIMEO61G Konveksiyonlu Firin :14.000 : 850 1.000 : 6GN1/1 970x910x865 140 1010x990x1030 161 5.269
Gas Steam Convection Oven
Gazli Buharl
: PRIME101G Konveksiyonlu Firin £ 21.000 : 850 1.000 : 10GN1/1 i 970x910x1155 180 1010x990x1320 205 5.618
Gas Steam Convection Oven
- Opsiyonel Otomatik Yikama ‘ ‘
PWS ‘ Sistemi : _ ‘ _ { _ - - - - - 1.550

Optional Automatic
Washing System

Gaz Tiiketim Degeri
Gas Consumption

PRIMEO61G 1.482m¥%h | 0.778 m¥h = 1.404kg/h @ 0.580 kg/h

PRIME101G  2.222m¥%h | 1.167m¥h = 1.656 kg/h | 0.870 kg/h

Genel f)zellikler/ General Specifications

- R3/4”

Gaz Girisi
Gas Inlet

Kablo Kesiti
Cable Cross

Su Basinci
Water Pressure

Su Girisi
Water Inlet

Elektrik Girisi
Power Input

(inch) (inch) (bar) V-Hz mm?
- R3/4” R 3/4” 1,5-4 bar © 220-230V 1IN AC50 Hz : 3x1.5mm
1,5- 4 bar © 220-230V INACS50 Hz : 3x1.5mm

R3/4”

180 dakikaya kadar ayarlanabilen pisirme siresi
Tum fonksiyonlar dijital kontrollu

20 adet programlanabilir pisirme hafizasi
Program igerisinde ayarlanabilir 5 asamali pisirme fonksiyonu
Segim ve ayar butonu

Manuel veya ayarlanabilir otomatik buhar 6zelligi
Halojen lambali firin i¢ aydinlatmasi

Sizdirmaz kapi contasi

Cift yone donebilen iki hizli paslanmaz gelik fan
Kolay temizlenebilir yuvarlatiimis koseli firin i¢ haznesi
Kapi emniyet sivici

Yuksek sicakliga dayanikh ¢ift camli

Kolay temizlenebilir agilir ic cam

300 °C ye kadar ayarlanabilen pisirme sicaklig
150 °C ye kadar rejenerasyon ozelligi

On 1sitma fonksiyonu

Sogutma ozelligi

Firin igi yilkama el dus spreyi

Paslanmaz gelik govde

izolasyonlu pisirme kabini

Kapali yanma sistemi

Atmosferik brulorlu

Gaz emniyet tertibati

Elektronik ateslemeli

Emniyet termostath

LPG veya dogalgaz ile galisabilir

‘ vitalmutfak.com

> >

Up to 180 minutes adjustable cooking time
All functions digitally controlled

20 programmable cooking memories

5 adjustable cooking stages in the pre-set program
Selection and setting button

Manual or adjustable automatic humidity control
Halogen lamp interior lighting

Leakproof door gasket

Two-speed, reversing stainless steel fan
Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass

Up to 300 °C adjustable cooking temperature
Up to 150 °C regeneration mode

Pre-heating function

Cool down

Reel hand shower for interior washing
Stainless steel body

Insulated cooking chamber

Closed burning system

Atmospheric burner

Gas safety system

Electronic ignition

Safety thermostat

LPG or natural gas operated



Konveksiyonlu Firinlar
Convection Ovens

Gazli Buharli Konveksiyonlu Firinlar
Gas Steam Convection Ovens

> PRIME1026 > PRIME2026 @@0

B max Olgii / Agirhk

Model Un Adi ()~ ; ; :
e S m R

Paketli Ol¢ti / Agirlik

Pack. Dim. / Gross Weight

mm/kg
Gazli Buharl 106N 2/1
: PRIME102G Konveksiyonlu Firin £35.000 : 850 : 1.000 : £ 1200x1100x1155 @ 225 : 1240x1170x1320 : 250 :@ 6.180
) 20GN 1/1
Gas Steam Convection Oven
Gazh Buharli ‘ 20 GN 2/1 ‘
: PRIME202G Konveksiyonlu Firin £ 46.600 | 2x850 : 2.000 40GN1/1 1200x1100x1845 : 375 : 1240x1170x2075 : 409 @ 9.042

Gas Steam Convection Oven

- Opsiyonel Otomatik Yikama

Sistemi i : : : : : : :
PWS : Optional Automatic : - : - : h : - : - oo - .- 1550

Washing System

Gaz Tuketim Degeri o o S "
Gas Consumption Gaz Girisi Su Girigi Su Basinci Elektrik Girisi Kablo Kesiti

Gas Inlet Water Inlet Water Pressure Power Input Cable Cross

{inch) {inch) (bar) Wik mm?
PRIME102G  3.704m¥%h  1.945m¥h 2.760kg/h 1.449kg/h = R3/4”  R3/4” = 1,5-4bar  220-230VINACS50Hz | 3x1.5mm
PRIME202G 4.932m¥h 2589 m¥h  3.675kg/h = 1.929kg/h - R3/4” = R3/4” = 15-4bar  220-230VINACS50Hz = 3x1.5mm '

Genel Ozellikler / General Specifications

> 180 dakikaya kadar ayarlanabilen pisirme siiresi > Up to 180 minutes adjustable cooking time
Tum fonksiyonlar dijital kontrollG All functions digitally controlled
20 adet programlanabilir pisirme hafizasi 20 programmable cooking memories
Program igerisinde ayarlanabilir 5 asamali pisirme fonksiyonu 5 adjustable cooking stages in the pre-set program
Segim ve ayar butonu Selection and setting button
Manuel veya ayarlanabilir otomatik buhar 6zelligi Manual or adjustable automatic humidity control
Halojen lambali firin i¢ aydinlatmasi Halogen lamp interior lighting
Sizdirmaz kapi contasi Leakproof door gasket
Cift yone donebilen iki hizli paslanmaz gelik fan Two-speed, reversing stainless steel fan
Kolay temizlenebilir yuvarlatilmis kdseli firin i haznesi Easy-to-clean rounded interior oven chamber
Kapi emniyet sivici Safety door switch
Yuksek sicakhiga dayanikli gift camli High temperature resistant double glass
Kolay temizlenebilir agilir i¢ cam Easy-to-clean openable internal glass
300 °C ye kadar ayarlanabilen pisirme sicakligi Up to 300 °C adjustable cooking temperature
150 °C ye kadar rejenerasyon ozelligi Up to 150 °C regeneration mode
On isitma fonksiyonu Pre-heating function
Sogutma ozelligi Cool down
Firin igi yikama el dus spreyi Reel hand shower for interior washing
Paslanmaz gelik gévde Stainless steel body
izolasyonlu pisirme kabini Insulated cooking chamber
Kapali yanma sistemi Closed burning system
Atmosferik brilorli Atmospheric burner
Gaz emniyet tertibat Gas safety system
Elektronik ateslemeli Electronic ignition
Emniyet termostath Safety thermostat

LPG veya dogalgaz ile galisabilir LPG or natural gas operated
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Elektrikli Buharli Konveksiyonlu Firinlar
Electric Steam Convection Ovens

> PRIMEQ61E

Model Urtin Adi " 7~
m

Elektrikli Buharl
Konveksiyonlu Firin
Electric Steam
Convection Oven
Elektrikli Buharl
Konveksiyonlu Firin
Electric Steam
Convection Oven

¢ PRIMEOG1E

: PRIME1O1E

i Opsiyonel Otomatik Yikama
‘ Sistemi ‘
PWsS i Optional Automatic
Washing System

Model Elektrik Voltaji Kablo Kesiti
M Electric Voltage Cable Section
odel 2
Vv mm
. PRIMEO61E  380-400V3NACS50Hz x4
PRIME101E 380 - 400V 3N AC50 Hz 5x4

Genel Ozellikler / General Spercificétionsr

- 12.000 . 850  13.000  6GN1/1

- 18.000 . 850  19.000 10GN1/1

> PRIME101E

Olgii / Agirik
Dimensions / Weight
mm/kg

Paketli Olcti / Agirlik
Pack. Dim. / Gross Weight
mm/kg

970x910x865 @ 125 1010x990x1030 @ 146 4.452

970x910x1155 : 165 1010x990x1320 @ 190 5.110

1.550

Su Girisi Su Basinci
Water Inlet Water Pressure
(inch) (bar)
R 3/4” 1,5- 4 bar
R 3/4”

1,5- 4 bar

> 180 dakikaya kadar ayarlanabilen pisirme suresi
Tum fonksiyonlar dijital kontrollu
20 adet programlanabilir pisirme hafizasi
Program igerisinde ayarlanabilir 5 asamali pisirme fonksiyonu
Secim ve ayar butonu
Manuel veya ayarlanabilir otomatik buhar 6zelligi
Halojen lambali firin i¢ aydinlatmasi
Sizdirmaz kapi contasi
Cift yone donebilen iki hizli paslanmaz gelik fan

Yiksek 1stya, kire¢ korozyonuna, kimyasal kullanimina karsi dayanikli
incoloy 800 kalite uzun 6mirla rezistanslar

Kolay temizlenebilir yuvarlatiimis késeli firin i¢ haznesi
Kapi emniyet sivici

Yiiksek sicakliga dayanikli gift camhi

Kolay temizlenebilir agilir i cam

300 °C ye kadar ayarlanabilen pisirme sicaklig
150 °C ye kadar rejenerasyon 6zelligi

On i1sitma fonksiyonu

Sogutma ozelligi

Firin igi yikama el dus spreyi

Paslanmaz gelik govde

izolasyonlu pisirme kabini

Emniyet termostath

n vitalmutfak.com

Up to 180 minutes adjustable cooking time

All functions digitally controlled

20 programmable cooking memories

5 adjustable cooking stages in the pre-set program
Selection and setting button

Manual or adjustable automatic humidity control
Halogen lamp interior lighting

Leakproof door gasket

Two-speed, reversing stainless steel fan

Incoloy 800 quality long life resistances resistant to high temperature, lime
corrosion and chemical use

Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass

Up to 300 °C adjustable cooking temperature
Up to 150 °C regeneration mode

Pre-heating function

Cool down

Reel hand shower for interior washing
Stainless steel body

Insulated cooking chamber

Safety thermostat




Elektrikli Buharli Konveksiyonlu Firinlar
Electric Steam Convection Ovens

> PRIME102E

Model Uriin Adi "4
Model Description w w

Elektrikli Buharl
Konveksiyonlu Firin
Electric Steam
Convection Oven

: PRIME102E £27.000 | 850 : 28.000 :

Elektrikli Buharli
Konveksiyonlu Firin
Electric Steam
Convection Oven

: PRIME202E £ 54.000 | 2x850 @ 56.000 :

i Opsiyonel Otomatik Yikama
‘ Sistemi i i i
PWs : Optional Automatic T

Washing System

Model Elektrik Voltaji Kablo Kesiti
Electric Voltage Cable Section
Model 2
Vv mm
. PRIME102E  380-400V3NAC50Hz
PRIME202E 380 - 400V 3N AC 50 Hz 5x16

Genel Ozellikler / General Specifications

Konveksiyonlu Firinlar
Convection Ovens

> PRIME202E

U/ Agirhk
Dimensions / Wei

mm/kg
10GN 2/1
206N 1/1 1200x1100x1155 210 1240x1170x1320 235 5.958
20GN 2/1
40 GN 1/1 1200x1100x1845 350 1240x1170x2075 382 8.851
i . - - - 1.550
Su Girisi Su Basincl
Water Inlet Water Pressure
(inch) (bar)
R 3/4” 1,5- 4 bar
R 3/4”

1,5- 4 bar

180 dakikaya kadar ayarlanabilen pisirme siresi

Tum fonksiyonlar dijital kontrollu

20 adet programlanabilir pisirme hafizasi

Program igerisinde ayarlanabilir 5 asamali pisirme fonksiyonu
Secim ve ayar butonu

Manuel veya ayarlanabilir otomatik buhar 6zelligi

Halojen lambali firin i¢ aydinlatmasi

Sizdirmaz kapi contasi

Cift yone donebilen iki hizli paslanmaz gelik fan

Yuksek 1siya, kire¢ korozyonuna, kimyasal kullanimina karsi dayanikli
incoloy 800 kalite uzun émrlu rezistanslar

Kolay temizlenebilir yuvarlatiimis késeli firin i¢ haznesi
Kapi emniyet sivici

Yiiksek sicakliga dayanikli gift camh

Kolay temizlenebilir agilir i cam

300 °C ye kadar ayarlanabilen pisirme sicaklig
150 °C ye kadar rejenerasyon ozelligi

On i1sitma fonksiyonu

Sogutma ozelligi

Firin igi yilkama el dus spreyi

Paslanmaz gelik govde

izolasyonlu pisirme kabini

Emniyet termostatl

>

Up to 180 minutes adjustable cooking time

All functions digitally controlled

20 programmable cooking memories

5 adjustable cooking stages in the pre-set program
Selection and setting button

Manual or adjustable automatic humidity control
Halogen lamp interior lighting

Leakproof door gasket

Two-speed, reversing stainless steel fan

Incoloy 800 quality long life resistances resistant to high temperature, lime
corrosion and chemical use

Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass

Up to 300 °C adjustable cooking temperature
Up to 150 °C regeneration mode

Pre-heating function

Cool down

Reel hand shower for interior washing
Stainless steel body

Insulated cooking chamber

Safety thermostat




Y VIiTAL

Gazli Konveksiyonlu Firinlar

Gas Convection Ovens

> PRIME061GM

> PRIME101GM

@00

.- e Ol / Agirhk Paketli Olcti / Agirlik
wr [ e [0, [RF.[ @[ i [ SR ] €

Gazh Konveksiyonlu Firin

 PRIMEOGIGM | Gas Convection Oven

Gazli Konveksiyonlu Firin
Gas Convection Oven

- PRIME101GM |

Gaz Tiketim Degeri
Gas Consumption

©14.000 : 550

6GN1/1 @ 970x910x865 : 135 @ 1010x990x1030 : 155 @ 4.150

£21.000 © 550 : 700 10GN1/1 @ 970x910x1155 : 175 @ 1010x990x1320 : 200 @ 4.707

Gaz Girisi Su Girigi Su Basinci Elektrik Girisi Kablo Kesiti

Gas Inlet Water Inlet |Water Pressure Power Input Cable Section

(inch) ) bar AR mm?
PRIMEO61GM  1.482m¥h ' 0.778m¥h = 1.404kg/h = 0.580kg/h - R3/4” = R3/4” = 15-4bar = 220-230 VACINS0HZ 3x1.5
PRIMEI01GM  2.222m¥%h ' 1.167m¥h = 1.656kg/h = 0.870kg/h | R3/4” = R3/4” = 15-4bar = 220-230 VACINS50HZ 3x1.5

Genel Ozellikler / General Specifications

> 120 dakikaya kadar ayarlanabilen pisirme siresi
Dijital kontrollii termostat
Sicakhk ayar butonu
Manuel ayarlanabilir nemlendirme 6zelligi
Halojen lambali firin i¢ aydinlatmasi
Sizdirmaz kapi contasi
Cift yone doénebilen paslanmaz gelik fan
Kolay temizlenebilir yuvarlatiimis késeli firin i¢ haznesi
Kapi emniyet sivici
Yiiksek sicakliga dayanikli gift camli
Kolay temizlenebilir agilir ic cam
300 °C ye kadar ayarlanabilen pisirme sicakligi
Sogutma ozelligi
Paslanmaz gelik govde
izolasyonlu pisirme kabini
Kapali yanma sistemi
Atmosferik brulorli
Gaz emniyet tertibati
Elektronik ateslemeli
Emniyet termostatl
LPG veya dogalgaz ile galisabilir

vitalmutfak.com

> Up to 120 minutes adjustable cooking time

Digitally controlled thermostat

Tempereture setting button

Manual adjustable humidity control

Halogen lamp interior lighting

Leakproof door gasket

Double direction rotatable stainless steel fan
Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass

Up to 300 °C adjustable cooking temperature
Cool down

Stainless steel body

Insulated cooking chamber

Closed burning system

Atmospheric burner

Gas safety system

Electronic ignition

Safety thermostat

LPG or natural gas operated




Konveksiyonlu Firinlar
Convection Ovens

Gazli Konveksiyonlu Firinlar

Gas Convection Ovens

> PRIME102GM

Model Urtin Adi - —
Model Description Vw w

> PRIME202GM

Olgti / Agirhk
Dimensions / Weight

@00

Paketli Olcti / Agirlik
Pack. Dim. / Gross Weight

mm/kg mm/kg
. Gazli Konveksiyonlu Firin -~ ‘ 10GN 2/1 ‘ ‘ ‘ ‘
: PRIME102GM : R : : : : : : : : .
026G e o 35000 550 700 Lo cni0y 1200x1100xk1155 220 1240x1170x1320 245 5120
pRIME202Gm  GazllKonveksiyonluFinn o oo ceh 1400 20ON2/L o00x1100x1845 365 1240x1170x2075 400 7.897
Gas Convection Oven 40GN 1/1

Gaz Tuketim Degeri
Gas Consumption

Gaz Girigi Su Girigi Su Basinci Elektrik Girisi

Gas Inlet Water Inlet | Water Pressure Power Input

Kablo Kesiti
Cable Section

) ) (bar) V-Hz mm?
PRIMELI02GM  3.704m¥h = 1.945m¥%h ' 2.760kg/h ' 1.449kg/h - R3/4” ' R3/4” & 1,5-4bar  220-230V INACSOHz 3x1.5
PRIME202GM  4.932m¥%h = 2.589m¥%h  3.675kg/h ' 1.929kg/h | R3/4” & R3/4" 1,5- 4 bar = 220-230VINACS50 Hz 3x1.5

Genel Ozellikler / General Specifications

> 120 dakikaya kadar ayarlanabilen pisirme suresi
Dijital kontrolli termostat
Sicakhk ayar butonu
Manuel ayarlanabilir nemlendirme 6zelligi
Halojen lambali firin ig aydinlatmasi
Sizdirmaz kapi contasi
Cift yone donebilen paslanmaz gelik fan
Kolay temizlenebilir yuvarlatiimis késeli firin i¢ haznesi
Kapi emniyet sivici
Yiksek sicakliga dayanikli gift camli
Kolay temizlenebilir agilir ic cam
300 °C ye kadar ayarlanabilen pisirme sicakligi
Sogutma ozelligi
Paslanmaz gelik govde
izolasyonlu pisirme kabini
Kapali yanma sistemi
Atmosferik brulorli
Gaz emniyet tertibati
Elektronik ateglemeli
Emniyet termostath
LPG veya dogalgaz ile galisabilir

> Up to 120 minutes adjustable cooking time

Digitally controlled thermostat

Tempereture setting button

Manual adjustable humidity control

Halogen lamp interior lighting

Leakproof door gasket

Double direction rotatable stainless steel fan
Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass

Up to 300 °C adjustable cooking temperature
Cool down

Stainless steel body

Insulated cooking chamber

Closed burning system

Atmospheric burner

Gas safety system

Electronic ignition

Safety thermostat

LPG or natural gas operated




Y VIiTAL

Elektrikli Konveksiyonlu Firinlar
Electric Convection Ovens

> PRIMEQ61EM > PRIME101EM

Model di
Model Description

priMEosiem | ClektrikliKonveksivonluFinn ) 60 oon 15700 6GN1/1  970x910x865 120 1010x990x1030 140 3.673
: © Electric Convection Oven : : : : : : : :

Elektrikli Konveksiyonlu Firin
Electric Convection Oven

: PRIME101EM

£18.000 : 550 :18.700 : 10GN 1/1 i 970x910x1155 : 160 @ 1010x990x1320 : 185 @ 4.331

Elektrik Voltaji Kablo Kesiti Su Girisi Su Basinci

Electric Voltage Cable Section Water Inlet Water Pressure
Vv mm? (inch) (bar)
PRIMEO61EM @ 380-400V 3N AC50 Hz 5x4 ‘ R 3/4” ‘ 1,5- 4 bar
PRIME101EM @ 380-400V 3N ACS50 Hz 5x4 ‘ R 3/4” ‘ 1,5- 4 bar

Genel Ozellikler / General Specifications

> 120 dakikaya kadar ayarlanabilen pisirme suresi > Up to 120 minutes adjustable cooking time
Dijital kontrollui termostat Digitally controlled thermostat
Sicakhk ayar butonu Tempereture setting button
Manuel ayarlanabilir nemlendirme 6zelligi Manual adjustable humidity control
Halojen lambali firin i¢ aydinlatmasi Halogen lamp interior lighting
Sizdirmaz kapi contasi Leakproof door gasket
Cift yone doénebilen paslanmaz gelik fan Double direction rotatable stainless steel fan
Yiksek 1siya, kire¢ korozyonuna, kimyasal kullanimina karsi dayanikli  Incoloy 800 quality long life resistances resistant to high temperature, lime
incoloy 800 kalite uzun 6miirlu rezistanslar corrosion and chemical use
Kolay temizlenebilir yuvarlatilmis késeli firin i haznesi Easy-to-clean rounded interior oven chamber
Kapi emniyet sivici Safety door switch
Yuksek sicakliga dayanikh ¢ift camli High temperature resistant double glass
Kolay temizlenebilir agilir ig cam Easy-to-clean openable internal glass
300 °C ye kadar ayarlanabilen pisirme sicakligi Up to 300 °C adjustable cooking temperature
Sogutma ozelligi Cool down
Paslanmaz gelik gbvde Stainless steel body
izolasyonlu pisirme kabini Insulated cooking chamber
Emniyet termostatl Safety thermostat

vitalmutfak.com



Konveksiyonlu Firinlar
Convection Ovens

Elektrikli Konveksiyonlu Firinlar
Electric Convection Ovens

> PRIME102EM > PRIME202EM

Model Uriin Adi
Model Description

PRIMEL02EM | EleKtrikliKonveksivonlu Finn o ooy o000 10GN2/L o001 100x1155 205 1240x1170x1320 230 5179
: © Electric Convection Oven : : S 20GN 1/1 ¢ : : : :
pRIME202eM  CleKtriKliKonveksiyonlu Firin o) 00 5 ce 55400 29CN 2/ o0041100x1845 343 1240x1170x2075 375 | 7.707
{ { Electric Convection Oven : : 40GN1/1 : : : :

Elektrik Voltaji Kablo Kesiti Su Girisi Su Basinci
Electric Voltage Cable Section Water Pressure

v mm? inch) (bar)
PRIME102EM = 380-400V 3N AC50 Hz 5x6 ‘ R 3/4” ‘ 1,5- 4 bar
PRIME202EM  380-400V 3N AC50 Hz 5x16 ‘ R 3/4” ‘ 1,5- 4 bar

Genel Ozellikler / General Specifications

> 120 dakikaya kadar ayarlanabilen pisirme suresi > Up to 120 minutes adjustable cooking time
Dijital kontrollii termostat Digitally controlled thermostat
Sicaklk ayar butonu Tempereture setting button
Manuel ayarlanabilir nemlendirme 6zelligi Manual adjustable humidity control
Halojen lambali firin i¢ aydinlatmasi Halogen lamp interior lighting
Sizdirmaz kapi contasi Leakproof door gasket
Cift yone dénebilen paslanmaz gelik fan Double direction rotatable stainless steel fan
Yiksek 1stya, kire¢ korozyonuna, kimyasal kullanimina karsi dayanikli  Incoloy 800 quality long life resistances resistant to high temperature, lime
incoloy 800 kalite uzun émaurlii rezistanslar corrosion and chemical use
Kolay temizlenebilir yuvarlatiimis késeli firin ig haznesi Easy-to-clean rounded interior oven chamber
Kapi emniyet sivici Safety door switch
Yuksek sicakhiga dayanikh ¢ift camli High temperature resistant double glass
Kolay temizlenebilir agilir i¢ cam Easy-to-clean openable internal glass
300 °C ye kadar ayarlanabilen pisirme sicakligi Up to 300 °C adjustable cooking temperature
Sogutma ozelligi Cool down
Paslanmaz gelik gbvde Stainless steel body
izolasyonlu pisirme kabini Insulated cooking chamber

Emniyet termostatli Safety thermostat
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> Finnlaricin Aksesuarlar / Accessories for Ovens

Model Uriin Adi Birlikte Kullanilabilir Olgiler
Model Product Name Use With Dimensions

PAS061-1 . Firin Alt Standi / Oven Base PRIME, 061E-061G 910x625x660
PAS101-1  Firin Alt Standi / Oven Base PRIME, 101E-101G 910x625x660 342
PAS102-1  Firin Alt Standi / Oven Base PRIME, 102E-102G 1150x810x660 365
. Firin Alt Standi, Tepsi Kizakli - GN 1/1
PAS061-2 | Oven Base, with Tray Slide- GN 1/1 PRIME, 061E-061G 910x625x660 486
¢ Finin Alt Standi, Tepsi Kizakl - 40x60
PAS061-3 . Oven Base, with Tray Slide- 40x60 PRIME, 061E, 061G 910x625x660 534
¢ Finin Alt Standi, Tepsi Kizakli - GN 1/1
PAS101-2 | Oven Base, with Tray Slide- GN 1/1 PRIME, 101E-101G 910x625x660 486
© Finin Alt Standi, Tepsi Kizakh - 40x60
PAS101-3 | Oven Base, with Tray Slide- 40x60 PRIME, 101E-101G 910x625x660 534
© Finin Alt Standi, Tepsi Kizakli - GN 2/1
PAS102-2 Oven Base, with Tray Slide- GN 2/1 PRIME, 102E-102G 1150x810x660 571
:  Mobil Firin Tepsi Kiti, 6 GN 1/1
‘ PTK061-211M ' Roll-in Rack for 6 GN 1/1 PRIME, 061E-061G 511
:  Mobil Firin Tepsi Kiti, 10 GN 1/1
. PTK101-211M | Roll-in Rack for 10 GN 1/1 PRIME, 101E-101G 619
:  Mobil Firin Tepsi Kiti, 20 GN 1/1
- PTK102-221IM | Roll-in Rack for 20 GN 1/1 PRIME, 102E-102G 692
prato1  MOPIIKItFinn Arabasi PRIME, 061E-061G, 101E-101G 850
- Trolley for Roll-in Rack
pral02  MobilKitFinn Arabasi PRIME, 102E-102G 910
: Trolley for Roll-in Rack
Mobil Kit Firin Arabasi ve Tepsi Kiti 20 GN 2/1
PFA202-1 Trolley for Mobile Oven Rack and Tray Kit 20 GN 2/1 PRIME, 202€-202G 1.608
Mobil Kit Firin Arabasi ve Tepsi Kiti 16 GN 2/1
PFA202-2 Trolley for Mobile Oven Rack and Tray Kit 16 GN 2/1 PRIME, 202€-202G 1.608
PFA202B Banket Firin Arabasi ve Tepsi Kiti 80 Tabak Kapasiteli PRIME, 202E-202G 3410

Roll-in Plate Rack Trolley and Tray Kit 80 Plates
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Konveksiyonlu Firinlar

Convection Ovens

> Finnlaricin Aksesuarlar / Accessories for Ovens

Model Uriin Adi Birlikte Kullanilabilir €
Model Description Use With

PVH11

PVH21

GW11

GW21

GN1140

GN2140

GN1120P

GN2120P

GN1120S

GN2120S

EM1140

SR11

SR21

Firin Davlumbaz

Ventilation Hood

Firin Davlumbazi

Ventilation Hood

Tel Izgara GN 1/1

Wire Grid 1/1 GN

Tel Izgara GN 2/1

Wire Grid 2/1 GN

GN 1/1-40 Firin Tepsisi

Oven Tray 1/1-40 GN

GN 2/1-40 Firin Tepsisi

Oven Tray 2/1-40 GN

GN 1/1-20 Delikli Firin Tepsisi

Perforated Oven Tray 1/1-20 GN

GN 2/1-20 Delikli Firin Tepsisi

Perforated Oven Tray 2/1-20 GN

GN 1/1- 20 Yapismaz Firin Tepsisi

Non-stick Oven Tray 1/1-20 GN

GN 2/1- 20 Yapismaz Firin Tepsisi

Non-stick Oven Tray 2/1-20 GN

Emaye Kapli Firin Tepsisi GN 1/1-40

Enamel Coated Oven Tray 1/1-40 GN

Seramik Kapli Firin Tepsisi GN 1/1-20

Ceramic Coated Oven Tray 1/1-20 GN

Seramik Kapli Firin Tepsisi GN 2/1-20

Ceramic Coated Oven Tray 2/1-20 GN

PRIME, 061E-061G, 101E-101G

PRIME, 102E-102G, 202E-202G

PRIME, Tim Modeller
All Models

PRIME, 102E-102G, 202E-202G

PRIME, Tum Modeller
All Models

PRIME, 102E-102G, 202E-202G

PRIME, Tum Modeller
All Models

PRIME, 102E-102G, 202E-202G

PRIME, Tum Modeller
All Models

PRIME, 102E-102G, 202E-202G

PRIME, Tum Modeller
All Models
PRIME, Tum Modeller
All Models

PRIME, 102E-102G, 202E-202G

1.041

1.156

25

42

23

36

25

42

58

94

47

58

116
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Elektrikli Konveksiyonlu Patisserie Firinlar
Electric Convection Patisserie Ovens

. NEVO-02E : Electric Convection Patisserie Oven 180 3.400

: © Elektrikli Konveksiyonlu Patisserie Firin
NEVO-04E Electric Convection Patisserie Oven 2130 | 6.800

: * Elektrikli Konveksiyonlu Patisserie Firin
NEVO-06E Electric Convection Patisserie Oven 2x180 ; 10.000

" NEVO-10E . Elektrikli Konveksiyonlu Patisserie Firin ' 15.000

Genel Ozellikler / General Specifications

> NEVO-02E

> NEVO-04E

Elektrikli Konveksiyonlu Patisserie Firin

Electric Convection Patisserie Oven 3x180

Kablo Kesiti
Cable Section

Elektrik Voltaji
Electric Voltage
\%

Su Girigi
Water Inlet

mm? inch

NEVO-02E = 220-230 VAC 1N 50 HZ 3x4 R3/4
380-400 VAC 3N 50 HZ 5x2.5

NEVO-04E 220-230 VAC 1IN 50 HZ 3x6 R3/4

NEVO-06E = 380-400 VAC 3N 50 HZ 5x4 R3/4

NEVO-10E 380-400 VAC 3N 50 HZ 5x6 R3/4

Model Uriin Adi "4
Model Description

Water Pressure

> NEVO-06E

Olgii / Agirlik Paketli Ol¢ii / Agirlik
Dimensions / Weigh Pack. Dim. / Gross We
mm/kg mm/kg
©3.200 : 510x700x560 :@ 48 530x750x670 58
6.400 @ 750x795x560 : 62 770x850x670 72
9.600 : 945x860x815 : 115 @ 970x920x930 135
14.400 : 945x860x1135 @ 140 : 970x920x1250 : 165

Su Basinci

(bar)
V 1.5-47

1.5-4
V 1.75-47

1.5-4

> NEVO-10E

@0

© 4xGN2/365mm

4 x 40x60 mm

6 x 40x60 mm

10 x 40x60 mm

| & (€

¢ 1.570 :
 4xoN1/165mm 1910
 6xGN1/165mm 330>

10xGN1/165mm = 4400

5 kademeli fan hiz kontroli
5 level fan speed control

>

120 dakikaya kadar ayarlanabilen pisirme siresi

250 °C ye kadar ayarlanabilen pisirme sicakligi

Tum fonksiyonlar dijital kontrollu

99 adet programlanabilir pisirme hafizasi

Program igerisinde ayarlanabilir 5 asamali pisirme fonksiyonu
Manuel veya ayarlanabilir otomatik nemlendirme 6zelligi
Avyarlanabilir 5 kademeli fan hiz kontrolt

Cift yone doénebilen paslanmaz gelik fan

Yiksek 1siya, kireg koroz_yonuna,”kimya,sal kullanimina karsi
dayanikli incoloy 800 kalite uzun'6murli rezistanslar

Kuru veya buharli pisirme mod segim 6zelligi
Bekleme durumunda otomatik kapanma ozelligi
Sogutma ozelligi

Kapi emniyet sivici

Halojen lambali firin i¢ aydinlatmasi

Sizdirmaz kapi contasi

Kolay temizlenebilir yuvarlatilmis kdseli firin ig haznesi
Yuksek sicakliga dayanikh ¢ift camli

Kolay temizlenebilir agilir ic cam

Paslanmaz gelik govde

izolasyonlu pisirme kabini

Emniyet termostatl

vitalmutfak.com

>

Up to 120 minutes adjustable cooking time

Up to 250 °C adjustable cooking temperature

All functions digitally controlled

99 programmable cooking memories

5 adjustable cooking stages in the pre-set program
Manual or adjustable automatic humidity control
5 speed fan control

Reversing stainless steel fan

Incoloy 800 quality long life resistances resistant to high
temperature, lime corrosion and chemical use

Convection or steam cooking mode
Stand-by automatic

Cool down

Safety door switch

Halogen lamp interior lighting
Leakproof door gasket

Easy-to-clean rounded interior oven chamber
High temperature resistant double glass
Easy-to-clean openable internal glass
Stainless steel body

Insulated cooking chamber

Safety thermostat




Konveksiyonlu Firinlar
Convection Ovens

Elektrikli Konveksiyonlu Manuel Patisserie Firinlar
Electric Convection Manual Patisserie Ovens

> NEV0-02EM

Model
Model

> NEVO-04EM

Elektrikli Konveksiyonlu Manuel Patisserie Firin

NEVO-02EM Electric Convection Manual Patisserie Oven
Elektrikli Konveksiyonlu Manuel Patisserie Firin
i NEVO-04EM . Electric Convection Manual Patisserie Oven  : 2x180 6.800
Elektrikli Konveksiyonlu Manuel Patisserie Firin
i NEVO-06EM i Electric Convection Manual Patisserie Oven 2x180 i 10.000 i
Elektrikli Konveksiyonlu Manuel Patisserie Firin

Electric Convection Manual Patisserie Oven

NEVO-10EM 15.000

14.400

> NEVO-06EM

> NEVO-10EM

i Paketli Olcii / Agirlik
Dimensions / Weight  JPack. Dim. / Gross Weight

mm/kg

3.200 . 510x700x560 = 48 & 530x750x670 = 58 = 4xGN2/365mm = 1.217
4 x 40x60 mm

6400  750x795x560 62 T70NB50670 | 72, SRR 1571
6 x 40x60 mm

9.600  945x860x815 115 970x920x930 135 IV EN - 2.918

140 165 l0xa0xeomm 445,

945x860x1135 - 970x920x1250 . 10xGN1/165mm |

Su Basinci

Water Pressure

Elektrik Voltaji Kablo Kesiti Su Girisi
Electric Voltage Cable Section | Water Inlet
V mm? inch
NEVO-02EM 220-230 VAC 1IN 50 HZ 3x4 R3/4
380-400 VAC3N50HZ 5x2.5
NEVO-04EM 220-230 VAC 1IN 50 HZ 3x6 R3/4
NEVO-06EM 380-400 VAC 3N 50 HZ 5x4 R3/4
NEVO-10EM 380-400 VAC3N 50 HZ 5x6

Genel Ozellikler / General Specifications

(bar)

> 120 dakikaya kadar ayarlanabilen pisirme siresi
300 °C ye kadar ayarlanabilen pisirme sicakhigi
Manuel ayarlanabilir nemlendirme 6zelligi
Sogutma ozelligi
Halojen lambali firin i¢ aydinlatmasi
Sizdirmaz kapi contasi
Cift yone doénebilen paslanmaz gelik fan

Yiksek 1stya, kire¢c korozyonuna, kimyasal kullanimina karsi
dayanikli incoloy 800 kalite uzun'6murli rezistanslar

Kolay temizlenebilir yuvarlatilmis kdseli firin i¢ haznesi
Kapi emniyet sivici

Yuksek sicakliga dayanikli gift camli

Kolay temizlenebilir agilir ic cam

Paslanmaz gelik govde

izolasyonlu pisirme kabini

Emniyet termostatli

> Up to 120 minutes adjustable cooking time

Up to 300 °C adjustable cooking temperature
Manual adjustable humidity control

Cool down

Halogen lamp interior lighting

Leakproof door gasket

Double direction rotatable stainless steel fan

Incoloy 800 quality long life resistances resistant to high
temperature, lime corrosion and chemical use

Easy-to-clean rounded interior oven chamber
Safety door switch

High temperature resistant double glass
Easy-to-clean openable internal glass
Stainless steel body

Insulated cooking chamber

Safety thermostat
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Elektrikli Mayalandirma Kabini
Electric Leavening Chamber

> VMD-04

Olcti / Agirlik i Olcti / Agirlik
Model Uriin Adi Dimensions / Weight Pack. Dim. / Gross Weight
Model Description mm/kg mm/kg

Elekirl Mayalandirma Kabin ‘ 3250 3200 750x725x845 48  770x750x1000 60 §xa0x60mm - 555

: VMD-04 EIectrlc Leavenlng Chamber i i i : { 8xGN1/165mm
: Elektrikli Mayalandirma Kabini ‘ ‘ . 8x40x60 mm
‘ VMD-06 ‘ Electric Leavening Chamber ‘ 38 ‘ 3.250 ‘ 3.200 ‘ 945x725x845 ‘ 60 ‘ 970x750x1000 ‘ 75  8XGN1/165mm 1.447 ‘
Model Elektrik Voltaji Kablo Kesiti
Model Electric Voltage Cable Section
Vv mm?
VMD-04 | 220-230VACINS0HZ = 3x2.5
VMD-06 | 220-230VACINS50HZ = 3x2.5
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Konveksiyonlu Firinlar
Convection Ovens

Gazli Pasta Borek Firini
Gas Pastry Oven

> PBFG53
- Olcii / Agirlik Paketli Olcii / Agirlik
Model Urlin Adi )~ . : . : .
Gazli Pasta Borek Firini > pes 900x1000x1650 = 140 = 950x1050x1850 = 160 = 2.173

PBFG53 13.500

Gas Pastry Oven 540x750x50 mm

Gaz Tuketim Degeri

Gas Consumption Gaz Girisi

Gas Inlet
(inch)

" PBFG53  1.429m¥%h  0.750m¥h = 1.065kg/h - 0.559kg/h = R3/4”

Genel Ozellikler / General Specifications

Paslanmaz ¢elik govde Stainless steel body

izolasyonlu pisirme kabini Insulated cooking chamber

Yiiksek sicakliga dayanikli gift camli High temperature resistant doouble glass
Kolay temizlenebilir agilir i¢ cam Easy-to-clean openable internal glass
Gaz emniyet tertibat Gas safety system

Lpg veya dogalgaz ile ¢alisabilir Lpg or natural gas
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PRIMEO61G

Firinlar/ Ovens

riin Agiklamasi / Description

Gazh Buharli Konveksiyonlu Firin

Gas Steam Convection Oven

PRIME101G

PRIME102G

Gazh Buharli Konveksiyonlu Firin

Gas Steam Convection Oven

Gazli Buharli Konveksiyonlu Firin

Gas Steam Convection Oven

PRIME202G

Gazh Buharli Konveksiyonlu Firin

Gas Steam Convection Oven

PRIMEO61E
PRIME101E
PRIME102E
PRIME202E
PWS

PRIMEO61GM

Elektrikli Buharli Konveksiyonlu Firin

Electric Steam Convection Oven

Elektrikli Buharli Konveksiyonlu Firin

Electric Steam Convection Oven

Elektrikli Buharli Konveksiyonlu Firin

Electric Steam Convection Oven

Elektrikli Buharli Konveksiyonlu Firin

Electric Steam Convection Oven

Opsiyonel Otomatik Yikama Sistemi
Optional Automatic Washing System

Gazh Konveksiyonlu Firinlar

Gas Convection Oven

PRIME101GM

Gazli Konveksiyonlu Firinlar

Gas Convection Oven

PRIME102GM

Gazli Konveksiyonlu Firinlar

Gas Convection Oven

PRIME202GM

Gazl Konveksiyonlu Firinlar

Gas Convection Oven

PRIMEO61EM

PRIME101EM

PRIME102EM

PRIME202EM

NEVO-02E

NEVO-04E

NEVO-06E

Elektrikli Konveksiyonlu Firinlar

Electric Convection Oven

Elektrikli Konveksiyonlu Firinlar

Electric Convection Oven

Elektrikli Konveksiyonlu Firinlar

Electric Convection Oven

Elektrikli Konveksiyonlu Firinlar

Electric Convection Oven

Elektrikli Konveksiyonlu Patisserie Firinlar

Electric Convection Patisserie Oven

Elektrikli Konveksiyonlu Patisserie Firinlar

Electric Convection Patisserie Oven

Elektrikli Konveksiyonlu Patisserie Firinlar

Electric Convection Patisserie Oven

NEVO-10E

Elektrikli Konveksiyonlu Patisserie Firinlar

Electric Convection Patisserie Oven

NEVO-02EM

NEVO-04EM

NEVO-06EM

NEVO-10EM

VMD-04

Elektrikli Konveksiyonlu Manuel Patisserie Firinlar

Electric Convection Manual Patisserie Oven

Elektrikli Konveksiyonlu Manuel Patisserie Firinlar

Electric Convection Manual Patisserie Oven

Elektrikli Konveksiyonlu Manuel Patisserie Firinlar

Electric Convection Manual Patisserie Oven

Elektrikli Konveksiyonlu Manuel Patisserie Firinlar
Electric Convection Manual Patisserie Oven

Elektrikli Mayalandirma Kabini

Electric Leavening Chamber

VMD-06

Elektrikli Mayalandirma Kabini

Electric Leavening Chamber

PBFG53

Gazl Pasta Borek Firini

Gas Pastry Oven

vitalmutfak.com

970

970

1200

1200

970

970

1200

1200

970

970

1200

1200

970

970

1200

1200

510

750

945

945

510

750

945

945

750

945

900

910

910

1100

1100

910

910

1100

1100

910

910

1100

1100

910

910

1100

1100

700

795

860

860

700

795

860

860

725

725

1000

865

1155

1155

1845

865

1155

1155

1845

865

1155

1155

1845

865

1155

1155

1845

560

560

815

1135

560

560

815

1135

845

845

1650

1.000

1.000

1.000

2.000

13.000

19.000

28.000

56.000

700

700

700

1.400

12.700

18.700

27.700

55.400

3.400

6.800

10.000

15.000

3.400

6.800

10.000

15.000

3.250

3.250

12.000

18.000

27.000

54.000

14.000

21.000

35.000

46.600

12.000

18.000

27.000

54.000

3.200

6.400

9.600

14.400

3.200

6.400

9.600

14.400

3.200

3.200

13.500

1,029

1,319

1,915

3,010

1,029

1,319

1,915

3,010

1,029

1,319

1,915

3,010

1,029

1,319

1,915

3,010

0,266

0,438

0,830

1,115

0,266

0,438

0,830

1,115

0,577

0,727

1,845

161

205

250

409

146

190

235

382

155

200

245

400

140

185

230

375

135

165

135

165

60

75

160

5.269

5.618

6.180

9.042

4.452

5.110

5.958

8.851

1.550

4.150

4.707

5.120

7.897

3.673

4.331

5.179

7.707

1.570

1.910

3.405

4.400

1.217

1.571

2.918

3.952

1.225

1.447

2.173
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