Anwmarbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapveocTok (423)249-28-31
Bnapwvkaskas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkatepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Ctatunyeckme neym CHT

TexHn4yeckne xapakTepUCTUKM

Mo Bonpocam npoaax 1 nogaepkn odbpallanTtecs:

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

KasaxcraH +7(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuia Hoeropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosnbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapycb +(375)257-127-884

PoctoB-Ha-[loHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lMNeTtepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpepononsb (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
Craspononsb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekuctaH +998(71)205-18-59

an.noyta: meo@nt-rt.ru || canT: https://moduline.nt-rt.ru/

TonbatTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBck (8422)24-23-59
YnaH-Yas (3012)59-97-51
Ydpa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel (8202)49-02-64
YuTa (3022)38-34-83
AkyTck (4112)23-90-97
Apocnasnb (4852)69-52-93

Kuprusus +996(312)96-26-47
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CONSTRUCTION
FEATURES

FUNCTIONAL
FEATURES

STANDARD
SUPPLY

OPTIONS
& ACCESSORIES

| COOK & HOLD
CHTOS8IE

Static low
temperature oven

e Tightness chamber with radiuses corners

* All-around rubber bumpers

¢ Total thermic insulation with rock or glass wood

¢ Long lasting front seal, made up of food-grade and high-heat resistant silicone
« Removable side racks to facilitate cleaning

« Static heating provided by low consumption wire heating element that coils up all the
chamber

*« Ergonomic and fully built-in door handle with magnetic closure

* Mounted on four 125 mm diameter castors, two of which with brake
¢ Ergonomic handle for pushing and guiding

* Easy access to facilitate maintenance and repair

* Opposite side opening

* Electronic control of the temperature
¢ Operating temperature 30°-120°C

¢ Adjustable humidity vents on the door
e Chamber with safety thermostat

¢ Manual keyboard lock

* Removable GN 1/1 tray racks
e Internal core probe

O kit feet
O Grids
O Trays



TECHNICAL
INSTALLATION
DIAGRAM

»

Electricity supply
cable inlet

Vent for excess
humidity &

Important - Drawing and
dimensions refer to the
standard version.

They may change with the
addition of accessories

or options.

Overall dimensions
(WxDxH)-mm

Trays capacity -
distance [mm]

Tray max. height
[mm]

Power supply

Total input
[kwW]

550

550 x 730 x 1010h

8 x GN 1/1- (75)

8 x 65 (h)

3 x 150 (h)

2 x 200 (h) +2x 65 (h)

AC 220-240V 50/60Hz

1(230V)

moduline

982
1010

gt

Amps.
[A]

Working
temperature [°C]

Product max
capacity [Kg]

Net weight
[Kgl

1129

4,4 (230V)

30 + 120

22

46

ON/OFF switch

Display

Time selection key
Keeping warm key
Temperature selection key
Core probe on/off key
Temperature decrease key
Temperature increase key
START/STOP key

T I omTmmoOOw>»



CONSTRUCTION
FEATURES

FUNCTIONAL
FEATURES

STANDARD
SUPPLY

OPTIONS
& ACCESSORIES

S— COOK & HOLD
® CHTOS82E

Static low
temperature oven

e Tightness chamber with radiuses corners

* All-around rubber bumpers

¢ Total thermic insulation with rock or glass wood

e Long lasting front seal, made up of food-grade and high-heat resistant silicone
* Removable side racks to facilitate cleaning

« Static heating provided by low consumption wire heating element that coils up all the
chamber

* Ergonomic and fully built-in door handle with magnetic closure

* Mounted on four 125 mm diameter castors, two of which with brake
* Ergonomic handle for pushing and guiding

* Easy access to facilitate maintenance and repair

* Opposite side opening

* Electronic control of the temperature
¢ Operating temperature 30° + 120°C

¢ Adjustable humidity vents on the door
e Chamber with safety thermostat

¢ Manual keyboard lock

*« Removable GN 2/1 and GN 1/1 tray racks
¢ Internal core probe

O kit feet
O Grids
O Trays



TECHNICAL
INSTALLATION
DIAGRAM

Electricity supply /
cable inlet

Vent for excess 2

humidity E

Important - Drawing and
dimensions refer to the
standard version.

They may change with the
addition of accessories

or options.

Overall dimensions
(WxDxH)-mm

Trays capacity -
distance [mm]

Tray max. height
GN 2/1 [mm]

Tray max. height
GN 1/1 [mm]

Power supply

I
b

755
755 x 850 x 1010h
8 x GN 2/1- (75)
16 x GN 1/1- (75)
8 x 65 (h)
3 x 150 (h)
2 x 200 (h) + 2 x 65 (h)
16 x 65 (h)
6 x 150 (h)

4 x 200 (h) + 4 x 65 (h)

AC 220-240V 50/60Hz

moduline

7

982
1010

)

Total input
[kW]

Amps.
[A]

Working
temperature [°C]

Product max
capacity [Kg]

Net weight
[Kg]

20

1454

1,5 (230V)

6,6 (230V)

30 + 120

40

62

ON/OFF switch

Display

Time selection key
Keeping warm key
Temperature selection key
Core probe on/off key
Temperature decrease key
Temperature increase key
START/STOP key
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CONSTRUCTION
FEATURES

FUNCTIONAL
FEATURES

STANDARD
SUPPLY

OPTIONS
& ACCESSORIES

COOK & HOLD
( il CHT281E

Static low
@ temperature oven

* Two separately controlled compartments

* All-around rubber bumpers

¢ Total thermic insulation with rock or glass wood

* Long lasting front seal, made up of food-grade and high-heat resistant silicone
* Removable side racks to facilitate cleaning

« Static heating provided by low consumption wire heating element that coils up all
the chamber

e Ergonomic and fully built-in door handles with magnetic closure

* Mounted on four 150 mm diameter castors, two of which with brake
¢ Ergonomic handle for pushing and guiding

* Easy access to facilitate maintenance and repair

* Opposite side opening

* Two separate electronic controls

* Operating temperature 30° + 120°C

* Adjustable humidity vents on the doors
« Chamber with safety thermostat

¢ Manual keyboard lock

* Removable GN 1/1 tray racks
 Internal core probe

O kit feet
O Grids
O Trays



TECHNICAL
INSTALLATION
DIAGRAM

Electricity supply /
cable inlet

Vent for excess 2

humidity E

Important - Drawing and
dimensions refer to the
standard version.

They may change with the
addition of accessories

or options.

Overall dimensions
(WxDxH)-mm

Trays capacity -
distance [mm]

Tray max. height
[mm]

Power supply

Total input
[kwW]

550 x 730 x 1760h

(8+8) x GN 1/1- (75)

8 x 65 (h) +8x65 (h)
3 x 150 (h) + 3 x 150 (h)

)

29

1728
1760
1129

5

Amps.
[A]

Working
temperature [°C]

Product max
capacity [Kg]

2x 200 (h) +2x65 (h) and 2 x 200 (h) + 2 x 65 (h)

AC 220-240V 50/60Hz

2 (230V)

moduline

Net weight
[Kgl

Display

— IO M MmMmUOOwW>

ON/OFF switch

8,7 (230V)

30 +120

44

94

Time selection key
Keeping warm key
Temperature selection key
Core probe on/off key
Temperature decrease key
Temperature increase key
START/STOP key




CONSTRUCTION
FEATURES

FUNCTIONAL
FEATURES

STANDARD
SUPPLY

OPTIONS
& ACCESSORIES

it COOK & HOLD
i CHT282E

Static low
temperature oven

* Two separately controlled compartments

¢ All-around rubber bumpers

¢ Total thermic insulation with rock or glass wood

¢ Long lasting front seal, made up of food-grade and high-heat resistant silicone
* Removable side racks to facilitate cleaning

 Static heating provided by low consumption wire heating element that coils up all the
chamber

¢ Ergonomic and fully built-in door handles with magnetic closure

* Mounted on four 150 mm diameter castors, two of which with brake
¢ Ergonomic handle for pushing and guiding

* Easy access to facilitate maintenance and repair

* Opposite side opening

* Two separate electronic controls

* Operating temperature 30° + 120°C

¢ Adjustable humidity vents on the doors
« Chamber with safety thermostat

* Manual keyboard lock

*» Removable GN 2/1 and GN 1/1 tray racks
e Internal core probe

O Kit feet
O Grids
O Trays



TECHNICAL
INSTALLATION
DIAGRAM

Electricity supply /
cable inlet /

Vent for excess 2

humidity

Important - Drawing and
dimensions refer to the
standard version.

They may change with the
addition of accessories

or options.

Overall dimensions
(WxDxH)-mm

Trays capacity -
distance [mm]

Tray max. height
GN 2/1 [mm]

Tray max. height
GN 1/1 [mm]

Power supply

moduline

20

1728
1760

1454

®
780 ()
Total input
760 x 845 x 1760h kW] 3(230V)
(8+8) x GN 2/1 - (75) Amps.
13,1 (230V
(16+16) x GN 1/1 - (75) [A] ( )
8 x 65 (h) + 8 x 65 (h) .
Working 20 = 120

3 x 150 (h) + 3 x 150 (h) temperature [°C]
2 x 200 (h) + 2x 65 (h) and 2 x 200 (h) + 2 x 65 (h)

16 x 65 (h) + 16 x 65 (h) Product max 80

capacity [Kg]
6 x 150 (h) + 6 x 150 (h)

4 x 200 (h) + 4 x 65 (h) and 4 x 200 (h) + 4 x 65 (h) Net weight

[Kg] m

AC 220-240V 50/60Hz

ON/OFF switch

Display

Time selection key
Keeping warm key
Temperature selection key
Core probe on/off key
Temperature decrease key
Temperature increase key
START/STOP key

- I ommooOm>»



Anwmarbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapgusocTok (423)249-28-31
Bnapwvkaskas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHnex (473)204-51-73
EkatepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npoaax 1 nogaepkn odbpallanTtecs:

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

KasaxcraH +7(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuia Hoeropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosnbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapycb +(375)257-127-884

PoctoB-Ha-[loHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lMNeTtepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpepononsb (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
Craspononsb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekuctaH +998(71)205-18-59
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TonbatTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBck (8422)24-23-59
YnaH-Yas (3012)59-97-51
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YenabuHck (351)202-03-61
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AkyTck (4112)23-90-97
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Kuprusus +996(312)96-26-47
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