Anmartel (7273)495-231
AHrapck (3955)60-70-56
ApxaHnrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBelyeHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnaauBocTok (423)249-28-31
BnaauvkaBka3 (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

Poccusa +7(495)268-04-70

MarnuTtoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93

Hab6epexHble YenHbi (8552)20-53-41
HwxhHuit Hoeropogp (831)429-08-12

HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42
OpeHbypr (3532)37-68-04
MeH3a (8412)22-31-16
MeTpo3aBopck (8142)55-98-37
MckoB (8112)59-10-37

MepMb (342)205-81-47

KaszaxcraH +7(7172)727-132

PocToB-Ha-[loHy (863)308-18-15

PasaHb (4912)46-61-64
Camapa (846)206-03-16

CaHkr-MNeTep6ypr (812)309-46-40

CaparoB (845)249-38-78
CeacTononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpeponons (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononsb (8652)20-65-13
CypryT (3462)77-98-35
CoikTbiBKap (8212)25-95-17
Tamb6oB (4752)50-40-97
TBepb (4822)63-31-35

TonbaTTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsaHoBck (8422)24-23-59
Ynan-Ypas (3012)59-97-51
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
Ye6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
YuTa (3022)38-34-83
SAkyTck (4112)23-90-97
Slpocnaensb (4852)69-52-93

Kuprusuma +996(312)96-26-47

https://tecnoinox.nt-rt.ru || txo@nt-rt.ru
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Professional Cooking Equipment
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A TOUCH OF INNOVATION
z ®

TOUCH SCREEN COMBI OVENS

[MTAPOKOHBEKTOMATbI U IEYN C CEHCOPHOM MAHEJIbIO YIPABJIEHUA

Chamber °C

v Ingredients
Ingredients for 4 people
600 g sliced beef (not too lean )
1 spoonful of Worcester sauce

Personalize (

* SIMPLE TO USE

MPOCTOTA SKCIJTYATALUN

* CONSISTENT RESULTS

HEW3MEHHbIV PE3Y/IbTAT

* CONSTANT MONITORING

[MOCTOSAHHbIV KOHTPO/Ib

* EFFICIENT WORKFLOWS

SOPEKTUBHOCTb

* SAVINGS

9KOHOMUWYHOCTb

* EFFICIENCY

MPON3BOANTE/IbHOCTb

=

=
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GN OVENS // MTAPOKOHBEKTOMATbI
GN1/1-6-10-20 TRAYS // YPOBHEW

DIRECT STEAM // IPSIMAS MOAAYA IMAPA

BOILER // BOVJTIEPHAA MOLAYA MAPA

600x400 - 5- 8 - 16 TRAYS // YPOBHEM

OVENS FOR PASTRY // NEYY KOHBEKLINOHHbIE

DIRECT STEAM // TTPAAMAS IMOAAYA MAPA




Automatic adjustment of humidity level in the cooking chamber.

ABTOMaTMYECKOE PErynpoBaHue ypoBHsl BIaXKHOCTU B PaboYes
Kamepe.

Increasing the maximum cooking temperature to 300 °C.
MakcumanbHasi Temnepartypa gocturaet 300 °C.

Optimized boiler for great performance and energy savings.
YnyulueHHbIi 6ovinep A5 60/bLUel IPOU3BOAUTENbHOCTU U
3KOHOMMMN SHEPTUN..

Perfect cooking results independently from the loaded
amount of product (one tray or full load).

YpeanbHbie pe3ybTaThbl MPUrOTOB/IEHUS] HECMOTPS Ha 3arpy3aKy
pa6oyesi kamepb! (0ANH ypPOBEHb WJIU MOJIHas 3arpy3Ka).

Displaying real value of temperature in the cooking chamber.

OTo6paxkeHne hakTudeckoi TeMrnepaTypbl B paboyeii kKaMepe.

Automatic cooking of different products in the same cooking chamber.

BO3MOXHOCTb MPUrOTOBJIEHUS Pa3/INYHbIX MPOJYKTOB B OFHOM
pabouyeii kamepe.

Recipe collection with pictures, ingredients and procedure.

C60pHMK peyenToB ¢ $oTo, CIucKamMn UHTPEANEHTOB U1
onMcaHusIMM NpoLiecca NpUroTOBIEHHUS.

Indicating the current operation of the oven by means
of a coloured light beneath the knob.

CBeToBasi UHANKaLUMSA KHOMKN push-scroll B 3aBUCMMOCTU
OT onepauyunn.

Suggesting the most appropriate automatic washing program.
ABTOMaTHYeECKMIi NO[60p Hanbosiee NoAXoAALLEN NPorpaMmbl
MOVIKN.

HACCP data collection and storage.
XpaHeHue u c6op onepauymm s cuctembl HACCP.
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TECNOCOMBI / TECNOBAKE / TECNODUAL

PROGRAMMABLE AND ELECTROMECHANICAL COMBI OVENS
MAPOKOHBEKTOMATbI U MEYN C 3JIEKTPOHHOU U
SJIEKTPOMEXAHWYECKOM MAHEJIAMW YTPABJIEHNSA

COMBI OVENS // MAPOKOHBEKTOMATDI

TECNOCOMBI i TECNODUAL
4/6/10/20xGN1/1 4/6/10xGN1/1 - 600x400
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TRAYS // YPOBHU: 4 TRAYS // YPOBHWU: 6 TRAYS // YPOBHW: 10 TRAYS // YPOBHW: 20
PROGRAMMABLE // QNTEKTPOHHAA NAHEb @ WITH PROBE // C TEPMOLLIYNOM
YMPABJIEHNA @ @ WITH PROBE AND AUTOMATIC CLEANING // C TEPMOLLYIOM U
ABTOMATUYECKOW MOMKOW

ELECTROMECHANICAL // 9NEKTPOMEXAHUYECKAS 7 LEVELS HUMIDIFIER // 7 YPOBHEN BNAXHOCTH
MAHENb YMPABJEHNS




* Hot air convection and steam
+ Cooking uniformity and quality
+ Cooking with heat probe

+ Vacuum cooking

+ Cook and chill

+ Automatic cleaning system

* Reliability and sturdiness

* KoHBeKLu1s ropsyero Bo3ayxa 1 yBiaaxHeHue napom
* HenameHHoe Ka4yeCcTBO NPUroTOBIEHNSA

* [0TOBKa C TEPMOLLYNIOM

* [0TOBKa B BaKyyMHOW yriakoBke

+ Cook and chill

* ABTOMaTnyeckasi Molika

* HafexxHoCTb 1 [O/ITOBEYHOCTb

COMBI OVENS FOR PASTRY // NIEYY KOHBEKLINOHHBIE

TECNOBAKE
3/5/8/16x600x400

TRAYS // YPOBHWU: 3 TRAYS // YPOBHU: 5
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TRAYS // YPOBHWU: 8 TRAYS // YPOBHU: 16

PROGRAMMABLE // 3NEKTPOHHASA MAHEJTb
YMPABJIEHUA

WITH PROBE // C TEPMOLLYOM
WITH PROBE AND AUTOMATIC CLEANING // C TEPMOLLYITOM ¥
ABTOMATWYECKOM MOVIKOM
TIMED STEAM INJECTION // TAVIMEP BbIEPOCA ITAPA
RIDUZIONE POTENZA// LIMKJT C TOHMXXEHHOM MOLHOCTbIO

ELECTROMECHANICAL // QNTEKTPOMEXAHWUYECKAA
MAHESb YTMPABJIEHUA

7 LEVELS HUMIDIFIER // 7 YPOBHEW BJTAXXHOCTU




MODULAR COOKING LINES

TECNO90 / TECNO74 / TECNO7/0 / TECNO65 / TECNO60

+ A wide range to meet the needs of both the small food
service and the large kitchen

+ Great quality level and appearance
+ Maximum attention to safety conditions
+ Easy cleaning and maintenances

B

* LLIMpOKMI acCOPTUMEHT, MO3BOJISHOLLMI MOJ06paTh 060pysoBaHNe

KakK 4151 He60/IbLLINX Kage 1 3aKyCOYHbIX, TaK U A/151 KPYMHbIX PECTOPaHOB.
* BbICOKO€ Ka4yecTBO U MpUBJIeKaTebHbIA AN3aiiH.

+ Oco60e BHUMaHue K COBTIO[EHMI0 yCoBuii 6e30MacHOCTH.

* [pocToTa aKcrayaTaUum U 06CyKUBaHUS.
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MOSAICO

A NEW CONCEPT OF COMPACT MODULAR COOKING ISLAND
HOBASA KOHUENUWA LEHTPAJIBHOI O KOMIIAKTHOI'O OCTPOBA

; %___[!]__

—

700/ 900 mm

SMALL DIMENSIONS, MAJIEHbKWE PASMEPb,
GREAT PERFORMANCES BOJIbLLIAS [TPOV3BOANTE/IHOCTb
GAS BOILING TOPS A30BbIE M/INTbI

ELECTRIC BOILING TOPS SNEKTPUYECKME MTNTbI

GLASS CERAMIC COOK TOPS  JI1Tbl CO CTEK/IOKEPAMUYECKOM
MOBEPXHOCTbIO

INDUCTION COOK TOPS WMHAYKLUWNOHHBIE MNJINTbI
BAIN-MARIE MAPMMUTBI
WORK TOPS HEWTPAJIbHbIE CTO/Ibl-BCTABKM




DROP-IN

BCTPAUBAEMOE ObOPY/1OBAHUE
INSTALL IT WHEREVER YOU WANT
YCTAHABJINBAWUTE ' E YITOAHO

SALAMANDERS / Ir'PUJIN CAJIAMAH/LPBI

AU GRATIN FINISHING, COOKING, KEEPING FOOD WARM
WIEATIbHO MOAXOAAT /19 3ABEPLUEHMS,

[PUIOTOBJIEHUA U NO40OIPEBA BJ1IOA

CLASSIC SALAMANDERS ULTRARAPID SALAMANDERS LIGHT SALAMANDERS GAS SALAMANDERS
CAJIAMAH/IPblI CEPUW CLASSIC CAJIAMAH/[IPbl CEPUN ULTRARAPID CAJIAMAH/PbI CEPUW LIGHT FA30BbIE CAJIAMAH/ZPbBI
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Anmartbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
Bapnayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBeuweHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnagusocTok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89

MBaHoBo (4932)77-34-06
MxeBck (3412)26-03-58
UpkyTck (395)279-98-46
Ka3saHb (843)206-01-48
KanunuHrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Tnneuk (4742)52-20-81

Poccust +7(495)268-04-70

MarHuToropck (3519)55-03-13
Mockea (495)268-04-70
MypmaHck (8152)59-64-93

Ha6epexHble YenHbl (8552)20-53-41
Hwxuuii Hoeropogp (831)429-08-12

HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42
OpeH6ypr (3532)37-68-04
MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MNckoB (8112)59-10-37

Mepmb (342)205-81-47

KasaxcraH +7(7172)727-132

PocToB-Ha-[loHy (863)308-18-15

PsizaHb (4912)46-61-64
Camapa (846)206-03-16

CaHkT-MNeTep6ypr (812)309-46-40

CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CwmoneHck (4812)29-41-54
Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97
Teepb (4822)63-31-35

TonbaTTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YneaHoBck (8422)24-23-59
YnaH-Ypa (3012)59-97-51
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
YebGokcapbl (8352)28-53-07
Yenabuhck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
SApocnaBnb (4852)69-52-93

Kupruaus +996(312)96-26-47

https://tecnoinox.nt-rt.ru || txo@nt-rt.ru
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