ApxaHrenbck (8182)63-90-72
Actana (7172)727-132
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsaHck  (4832)59-03-52
BnapuBocTok (423)249-28-31
Bonrorpap (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73

WxeBck (3412)26-03-58
WUpkyTck (395)279-98-46
KaszaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04

ExaTepuHOypr (343)384-55-89
WBaHoBO (4932)77-34-06

Nuneuk (4742)52-20-81
Kuprususa (996)312-96-26-47

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

Open (4862)44-53-42

OpeHBypr (3532)37-68-04

Mensa (8412)22-31-16
Kasaxcran (772)734-952-31

Mepmb (342)205-81-47
PocTtoB-Ha-[loHy (863)308-18-15
Psasanb (4912)46-61-64
Camapa (846)206-03-16
CaHkT-lMeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdbepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
TamxukucTtan (992)427-82-92-69

https://unox.nt-rt.ru || uxn@nt-rt.ru

NMAPOKOHBEKLUUWOHHAA NMEYb UNOX

XEBC-16EU-EPR-SP

OMNCAHNE N XAPAKTEPUCTWKU

CypryT (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbaHoBcK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
YenabuHck (351)202-03-61
YepenoBeu (8202)49-02-64
flpocnaBnb (4852)69-52-93

[MapoKOHBEKLMOHHAsA NeYyb C 3anaTeHTOBAHHOW CUCTEMOW NapoyBnaxHeHuss Steam.Maxi, anektpuyeckasi, KOHAMTepcKas, Ha 16

npotuBHen 600x400 (B KOMMNEKT HE BXOAAT), ceHcopHas naHenb ynpasneHns MASTER.Touch ¢ BO3MOXHOCTbIO cO3AaHns v

COXpaHeHus nporpamm B namaTn (384 averkn Ang nporpaMmm), pacctostHue mexay ypoBHsAMU 80 MM, YeTbipeXTOYEYHbIN LLyN B
KomnnekTe, TexHonormua Mind Maps (coxpaHeHue nporpamm rotosku B Buge rpadmkos), dyHkums Delta T, Multi. Time
(MoOypOBHEBBIN KOHTPOIb BPEMEHW FOTOBKU C BO3MOXHOCTBIO yCcTaHoBKM A0 10 TaliMepoB), aBTOMaTUyeckue NporpaMmmMbl FOTOBKM

CHEFUNOX ans 9 rpynn npogyktoB, MISE.EN.PLACE (TexHomnorusi noypoBHEBOIO KOHTPOMSI BpEMEHW FOTOBKM, MO3BONSIOLLANA

3aKOHYUTb NPUroTOBIEHNE pa3HbiX NpoaykToB ogHoBpeMeHHo), ADAPTIVE.Cooking (yHMKanbHasa 3anateHToBaHHas TEXHOMOrus -

OoNTMMM3aLus Nnpouecca NPUroToBEHNS B 3aBMCUMOCTM OT 3arpy3ku neum), TemnepatypHbivi pexxum 30 C-260 C, aBTomaTnyeckas

cucteMa MoViKM (ynpoLueHHas), 4 CKopoCTM BEHTUNATOPA + 4 MonycTaTUYeCcKUX NONMOXEHUs, ABOVWHOE CTEKIO B ABepLe, kKamepa u3

HepxxaBetowen ctanu AlSI 304, LED noaceeTka, cuctema camogmnarHoCTUKK.

OCHOBHbIEe XapaKTePUCTUKU:

BpeHa

CtpaHa

ApTukyn
HanpsbkeHue, B
MouwHocTb, KBT

Bec, kr

OnunnHa, mm

WnpwuHa, mm
BbicoTa, mm
KonuyecTtBo ypoBHem
MaHenb ynpaBneHus
MNopknoyeHne

Twn HanpaBnaLWUX
Twn napoyBnaxHeHus

Twn npoTuBHen/racTpoemKkocTemn

UNOX

Utanua

XEBC-16EU-EPR-SP

380
35
185
882
1043
1866

16
3NeKTPOHHasA
3NeKTPUYECTBO
noa NpoTUBHU
MHXeKTop

600x400


https://unox.nt-rt.ru
mailto:uxn@nt-rt.ru

NMAPOKOHBEKTOMAT UNOX XEVC-0621-EPR

OMNCAHNE N XAPAKTEPUCTWKU

MapokoHBekTomat UNOX XEVC-0621-EPR cepun ChefTop MIND.Maps npegHasHa4eH a5isi NpMroToBneHnst pasnnyHbix 6ntoa,
BbINeYKn XnebobynoyHbIX 1 KOHOUTEPCKMX U3AENUIA Ha NPEANPUATUSX MULLEBON NPOMbILLIEHHOCTU U OBLLECTBEHHOIO NMUTaHUS.

O6opynoBaHne 3aMeHsIeT cpasdy HeCKOSbKO BUAOB NMPUMGOPOB: NIMTY, KOHBEKLIMOHHYHO NeYb, KapouHbIi LKad, AYXOBKY,
OMPOKMABIBAIOLLYIOCS CKOBOPOZAY, MULLEBAPOYHbIN KOTEN, pUTIOpHILY 1 ap. MpUroToBneHHbIe B NapokoHBeKToMaTe 6roga
COXPaHsIOT BCe MoMesHble BeLlecTsa.

Mopenb ocHalleHa ceHcopHow naHenbto ynpaenenmsa MASTER.Touch PLUS, obnagatowen pasnnyHbiMm yHKLUSMU 1
MO3BOMSAIOLLIEN pUCcOBaTb NPOLIECCHI BbIMEYKM, COXPaHATL peLenTbl U FOTOBUTL pasHble 6oga 0gHOBPEMEHHO.

Pexnmbl BbIneyku:

KonBekuunsa 30-260 °C

KoHeekuus + nap 35-260 °C, ¢ STEAM.Maxi ot 30 go 90%

CMeLLaHHBIN pexmM BrIaXXHOCTU M KoHBekummn 35-260 °C, ¢ STEAM.Maxi ot 10 no 20%
Map 35-130 °C ¢ STEAM.Maxi 100%

Cyxon Bo3gyx Beineykn 30-260 °C ¢ DRY.Maxi ot 10 go 100%

Oenbta T - BbINE€YKa C OCHOBHbIM AATYMKOM

3oHa MULTI.Point

[ononHutenbHble (byHKLI,VIVI M aBTOMaTU4eCcKoe nporpaMmmmnpoBaHne BbINMEeYKN:

MIND.Maps: pucoBaHue NpoLLEeCCOB BbINEYKN N3 MHOXEeCTBa waroB CoxpaHeHne
0o 256 nporpamm nonb3oBaTtens

B03MOXHOCTb MPUCBOEHUS UMEHU U N300paKeHNs1 COXpaHEHHbIM MporpaMmam
CoxpaHeHune Ha3BaHuA peuenTta Ha Nnobom s3bike

CHEFUNOX: BbIGOp pexuvma, pa3Mmepa NULLKM 1 pe3yrnbTaTa BbiNeyku
MULTI.Time: Bbineyka pasHbix 6ntog ogHoBpeMeHHo, Ao 10 Tarimepos
MISE.EN.PLACE: rotoBHOCTb pa3Hbix 6mtof B 04HO BpeMS

Pacnpegenexue BO3AyXa B Kamepe:

AIR.Maxi: HeCKOMNbKO BEHTUIATOPOB C PEBEPCUBHBIM OBMKEHNEM

AIR.Maxi: 4 nporpaMmmumpyemble CKOPOCTU BO3aAyxa
AIR.Maxi: 4 nporpammMmumpyembIxX NONYCTaTUYECKMX PeXMMa BbINeYKn

YnpaBneHue KnumaTom B Kamepe:

DRY.Maxi: Bblcokasi BNaXHOCTb 1 BNaXHOCTb NporpamMmmupyemasi nonb3oBarernem

DRY.Maxi: Bbineyka ¢ BriaxkHocTbio 30-260 °C

STEAM.Maxi: nap 35-130 °C

STEAM.Maxi: coyeTaHme BnaxHoro n cyxoro so3gyxa 35-260 °C

ADAPTIVE.Cooking: onTumusauus npouecca BbiNeykn 1 aBTomaTnyeckas HacTpomnka napameTpoB BbINeYkM AS OTINYHBIX
pe3ynbTaToB

ADAPTIVE.Cooking: oguHakoBbIl pe3ynbTaT npu NOSHON 3arpy3ke Ui OfHOM MPOTUBHE

ADAPTIVE.Cooking: Aatunk BNaXHOCTU U aBTOMaTU4YecKasi KoppeKkTupoBka



[ByxsipycHas KoroHka:

MAXI.LINK: no3BonsieT rotoBuTb OAHOBPEMEHHO NPOAYKTbI, KOTOPbIE MMEIT COBEPLLEHHO pa3Hbie TpeboBaHWsa Temneparypsbl,
BMaXXHOCTU 1 BPEMEHM

Tennousonauusa n 6e3onacHOCTb:

Protek.SAFE: makcumanbHas Tennosas apdekTBHOCTL U 6e3onacHOCTb paboThl (OXnaXaeHue cTekna ABepy U BHELLHWX
NoBepxHOCTEN)

Protek.SAFE: TopmoxeHne moTtopa Ansa nsbexaHns notTepb 3HEPrum nNpu OTKpbIBaHUN ABEPU

Protek.SAFE: anektpuyeckasi MOLLHOCTbL B COOTBETCTBUM C pearbHbIMU NOTPEOGHOCTAMM

Protek.SAFE PLUS: TpoliHoe ocTekrneHue aBepu

ABTOMaTMYECKas O4NCTKA:

Rotor.KLEAN: 4 aBTomaTtnyeckme nporpamMmmbl OYUCTKM C MOIOLLMM CPEACTBOM U KOHTPOMEM YPOBHS BOAbI
Rotor.KLEAN: 6ak ons motoLero cpeacTsa UHTErpupoBaH B kamepe

3anaTeHTOBaHHas OBepb:

,D,BeprIe neTnn BbINOJIHEHbI N3 BbICOKOMPOYHOIro camMocmMasbliBaloLeroca rexHononmmvepa

OCHOBHbIe XapakKTepUCTUukKu:

BbpeHa UNOX

CtpaHa Utanusa

ApTyKyn XEVC-0621-EPR
Hanpspkenue, B 380

MowHocTb, KBT 20.5

Bec, kr 160

OnuHa, mm 860

LWnpwnna, mm 1120

BeicoTa, Mm 843

KonuyecTtBo ypoBHem 6

MaHenb ynpaBneHus 3NeKTPOHHas
MopaknioyeHne 3NeKTPUYecTBO
Tun HanpaBnSOLLMX nop, racTpoeMKoCTH
Tun napoyBnaxHeHWs MHXeKTop

Tun NPOTUBHEN/racTPOEMKOCTEMN GN 2/1

OnumK 1 akceccyapsi Onuuu (3akasbiBaroTcs otaenbHo): 3oHa SOUS-VIDE:

npuroToBrneHne B Bakyyme PeBepcuBHasa aBepb €
BO3MOXHOCTbIO NepeBelwnBaHUA gaxe nocrne
YCTaHOBKU nevun 2-3TanHasn GHOKMPOBKa ABepu

NMAPOKOHBEKTOMAT UNOX XEVC-1011-GPR




OIMNCAHNE N XAPAKTEPUCTWKU

MapokoHBekTomaT UNOX XEVC-1011-GPR cepun ChefTop MIND.Maps npegHasHaveH ans NpuroToBneHnst pasnmyHbix 6o,
BbINEYKU XnebGobynoYHbIX 1 KOHOAUTEPCKMX U3AENUIA Ha NPEANPUATUAX NULLEBOM NPOMbILLIEHHOCTU 1 0BLLECTBEHHOMO NUTAHUS.
OGopyaoBaHue 3aMeHSIET Cpasy HECKOSbKO BMAOB NPMGOPOB: NiNTY, KOHBEKLUMOHHYIO NeYb, XXKapoYHbIi WKad), AYXOBKY,
ONMPOKWAbIBAIOLLYIOCS CKOBOPOAY, NULLEBAPOYHBIA KOTeM, (pUTIOpHULY 1 Ap. MNpUroToBreHHbIe B MApOKOHBEKTOMaTe broaa
COXPaHsIoT BCE NoMe3Hble BeLlecTBa.

Mogenb ocHalleHa ceHcopHol naHenbto ynpaeneHna MASTER.Touch PLUS, obnagatowen pasnmyHbiMu yHKLMAMA 1
NO3BONSAOLWEN PUCOBATL NPOLECCHI BbINEYKM, COXPaHATb peLenTbl U FOTOBUTL pa3Hble 6rtoga ogHOBPEMEHHO.

MoxHO ncnonb3oBaTb COBMECTHO € TennoBbiM Wwkadom XEVSC-0711-CR.
PexvMbl BbINeyku:

KoHneekums 30-260 °C

KoHBekums + nap 35-260 °C, ¢ STEAM.Maxi ot 30 go 90%

CMeLLaHHbIN peXnm BNaXKHOCTM 1 KoHBekummn 35-260 °C, ¢ STEAM.Maxi ot 10 go 20%
Map 35-130 °C ¢ STEAM.Maxi 100%

Cyxon Bo3gyx Bbinedkn 30-260 °C ¢ DRY.Maxi ot 10 go 100%

OenbTta T - BbiNeYka C OCHOBHbIM 4ATYMKOM

3oHa MULTI.Point ¢ 4 Toukamu onpegenexHvs TemnepaTypbl BHYTPY NpoayKTa

HononHutenbHble (*)yHKLl,VIVI M aBTOMaTU4eCckoe nporpaMmmMmmpoBaHne BbINMeYKn:

MIND.Maps: p1coBaHune NpoLeccoB BbINeYykn M3 MHoXecTBa waros CoxpaHeHune
00 256 nporpamm nosnb3oBaTtens

B03MOXHOCTb MPUCBOEHMST UMEHU U N300paXKeHNsi COXpaHEHHbIM NporpaMmmam
CoxpaHeHue Ha3BaHus peLenTta Ha Nobom s3blike

CHEFUNOX: BbIGOp pexvma, pa3mepa nuLLm n pesynbTaTta BbiNeyku
MULTI.Time: Bbine4yka pasHbix 6ntog ogHOBpeMeHHo, Ao 10 Tanmepos
MISE.EN.PLACE: roToBHOCTb pa3Hbix 65tog B O4HO BpeMst

PacnpeneneHue Bo3ayxa B kamepe:

AIR.Maxi: HeCKONbKO BEHTUNATOPOB C PEBEPCHBHBIM ABUKEHUEM
AIR.Maxi: 4 nporpammMmupyemble CKOPOCTU BO3AyXa
AIR.Maxi: 4 nporpaMmmmnpyemblix NoNycTaTUYECKNX pexmma Bblneyku

YHpaBneHme KNMMMaToM B Kamepe:

DRY.Maxi: Bblcokasi BNaXXHOCTb W BIaXXHOCTb Nporpammupyemas nonb3osarenem

DRY.Maxi: Bbineyka ¢ BnaxHocTtbio 30-260 °C

STEAM.Maxi: nap 35-130 °C

STEAM.Maxi: coyeTaHve BnaxHoOro u cyxoro sosgyxa 35-260 °C

ADAPTIVE.Cooking: onTumusaums npoLecca Bbineykn 1 aBToMatmyeckas HacTpoka napaMeTpoB BbiNeykn Ans OTINYHbIX
pesynbTaToB

ADAPTIVE.Cooking: oanHakoBbI pe3ynbTaT nNpu NosIHOW 3arpy3ke Uiy O4HOM NPOTUBHE

ADAPTIVE.Cooking: gaT4nk BNaXHOCTU 1 aBTOMaTU4ecKasi KoppekTUpoBKa

[ByxsipycHas KornoHka:

MAXI.LINK: no3BonsieT rotoBUTb O4HOBPEMEHHO NPOAYKThI, KOTOPbIE MMEIT COBEPLLEHHO pa3Hble TpeboBaHWsA TemnepaTtypbl,
BNaXHOCTU U BPEMEHN

Tennousonsauns n 6e3onacHoOCTb:



Protek.SAFE: makcumanbHas Tennosas aphekTMBHOCTL 1 6e3onacHOCTb paboThl (OXnaxaeHne cTekna ABepy U BHELUHUX

NMOBEPXHOCTEN)

Protek.SAFE: TopmoxeHne MmoTopa Ans n3bexaHns notepb SHeEpPrum Npy OTKpbIBaHUM ABEPU
Protek.SAFE: razoBasi MOLLHOCTb B COOTBETCTBUM C pearnbHbIMU NOTPeBHOCTSIMU

Protek.SAFE PLUS: TpoliHoe ocTekneHue asepu

Bbicokas npon3BogMTENbHOCTb AAaBNEHNS FOPEnKK:

Spido.GAS: noaxoaut gns rasa G20/ G25/ G25.1 / G30/ G31

Spido.GAS: Bbicokasi NPOM3BOANTENBHOCTb TENNO0OMEHHVKaA C NPSIMbIMU TP

OCHOBHbIe XapaKTepPUCTUKK:

BpeHa

CtpaHa

ApTukyn
HanpsikeHue, B
MoluHocTb, KBT

Bec, kr

OnunnHa, mm

WnpwuHa, mm

BbicoTa, mm
KonnyecTBo ypoBHeWn
MaHenb ynpaBneHus
MoakntoveHne

Twn HanpaBnsoLWUX
Twn napoyBnaxHeHus
Tvn npoTuBHen/racTpoemkocTemn

KomnnekT noctasku

Onummn n akceccyapsl

UNOX
Utanua
XEVC-1011-GPR

220

22

110

750

773

1010

10

3NeKTPOHHas

ras

nop, racCTpoeMKocT!

MHXeKTop

GN 11

MowHocTtb 22 kBT LUnpunHa 750 mm My6unHa 773
MM BbicoTa 1010 mm Bec (6e3 ynakoBku) 110 kr

Onuwuu (3aka3sbiBatoTcsa oTaensHo): 3oHa SOUS-VIDE:
npuroToBneHue B Bakyyme PeBepcuBHas asepb €
BO3MOXHOCTbLIO NepeBeLIMBaHNA fgaxe nocne
yCTaHOBKM Nne4u 2-3TanHas 6rnokMpoBKa aBepu
UHTepHeT-3G WI-FI

NMAPOKOHBEKTOMAT UNOX XEVC-0511-GPR




OMNCAHWNE N XAPAKTEPUCTWKW

MapokoHeektomaT UNOX XEVC-0511-GPR cepumn ChefTop MIND.Maps npegHa3sHayeH Ans npurotToBreHns pa3nunyHbix 6niog,
BbINeykn xnebobynoyHbIX U KOHAUTEPCKMX U3OEeNuiA Ha NPeanPUATUAX MULLEBON MPOMbILLIEHHOCTU U OBLLECTBEHHOTO MUTaHUS.
O6opyaoBaHve 3aMeHsieT Cpa3y HECKOMbKO BUAOB MPUOOPOB: NANTY, KOHBEKLMOHHYIO NeYyb, XXapoUHbI LKad, OyXOBKY,
ONPOKMAbIBAOLLYIOCH CKOBOPOAY, MULLIEBAPOYHBIN KOoTen, hpuTiopHMUy v Ap. MNpurotoBneHHble B napokoHBeKkToMaTe 6nioaa
COXPaHSIOT BCE NomnesHble BellecTsa.

Mopenb ocHalleHa ceHcopHow naHensto ynpasnenmss MASTER.Touch PLUS, o6nagatowlen pasnnyHsbiMy yHKLUSIMU 1
MO3BONAOLLEN PUCOBaTL NPOLECCHI BbIMEYKN, COXPaHATL peLenTbl U roTOBUTL pasHble 6noga oaHOBPEMEHHO.

Mo)HO 1cnonb3oBaTb COBMECTHO C TennoBbiM Lwkadom XEVSC-0711-CR.
Pexumbl BbIneyku:

KonBekums 30-260 °C

Koneekuus + nap 35-260 °C, ¢ STEAM.Maxi ot 30 go 90%

CMeLLaHHbIN peXxMM BIIaXXHOCTU M KoHBekummn 35-260 °C, ¢ STEAM.Maxi ot 10 go 20%
Map 35-130 °C ¢ STEAM.Maxi 100%

Cyxon Bo3gyx Bbineykn 30-260 °C ¢ DRY.Maxi ot 10 go 100%

OenbTa T - BbIN€YKka C OCHOBHbLIM AATYMKOM

3oHg MULTI.Point ¢ 4 Toukamn onpegeneHnst TemnepaTypbl BHYTPU NpodyKTa

ﬂ,OFIOﬂHI/ITeJ'IbeIe (byHKLI,VIVI n aBTOMaTM4yeckoe nporpamMmmMmmpoBaHne BbiNne4vkn:

MIND.Maps: pucoBaHue NpoLLECCOB BbINEYKN U3 MHOXeCTBa waroB CoxpaHeHne
0o 256 nporpamm nonb3oBaTtensi

B03MOXHOCTb MPUCBOEHUS UMEHM U N30OpaKEHNS1 COXPaHEHHbIM MporpaMmmam
CoxpaHeHwve Ha3BaHus peLenTa Ha NloboM A3bike

CHEFUNOX: BbiGOp pexuvma, pa3mepa NULLM 1 pe3yrbTaTa BbiNeyku
MULTI.Time: Bbineyka pasHbix 6ntog ogHoBpeMeHHo, Ao 10 Tarimepos
MISE.EN.PLACE: roToBHOCTb pa3sHbix 6504 B 0O4HO Bpems

Pacnpenenexune BO3AyXa B KamMmepe:

AIR.Maxi: HeCKONbKO BEHTUNATOPOB C PEBEPCUBHBLIM ABMXKEHNEM
AIR.Maxi: 4 nporpammupyemblie CKOPOCTU BO3ayXa
AIR.Maxi: 4 nporpaMMmpyembix NOMyCTaTUYECKNX PEXMMA BbINEYKN

YnpaBneHue KNnMmMaTom B Kamepe:

DRY.Maxi: Bblcokasi BNaXHOCTb U BIT@XXHOCTb Nporpammupyemas nonb3oBartenem

DRY.Maxi: Bbineyka ¢ BnaxHocTtbio 30-260 °C

STEAM.Maxi: nap 35-130 °C

STEAM.Maxi: coueTaHue BnaxxHoro n cyxoro sosgyxa 35-260 °C

ADAPTIVE.Cooking: onTummnsaumsa npouecca BbiNneykn 1 aBTOMaTu4eckas HaCTpovka napaMeTpoB BbINEYKN Anst OTIINYHbIX
pesynbTaToB

ADAPTIVE.Cooking: ognHakoBbIi pe3ynbTaT npu NOMHON 3arpyske Ui OA4HOM NPOTUBHE

ADAPTIVE.Cooking: gatumk BNa)HOCTW 1 aBTOMaTMyecKasi KOppeKTMpoBKa

[ByxsipycHas KOInoHka:

MAXI.LINK: nosBonsieT rotoBuTb OAHOBPEMEHHO NPOAYKTbI, KOTOPbIE MMEIOT COBEPLUEHHO pasHbie TpeboBaHusa TemnepaTypsl,
BMaXXHOCTU 1 BPEMEHM

Tennousonsaumst 1 6e30NacHoOCTb:



Protek.SAFE: makcumarnbHas Tennoas apdekTBHOCTb U 6e3onacHOCTb paboThl (OXnaXaeHue cTekna ABepy U BHELLHMX
noBepxHoCcTen)

Protek.SAFE: TopmoxeHne moTtopa Ans nsbexaHunsi noTepb 3HEPrin Npu OTKpbIBaHUN ABEPU

Protek.SAFE: razoBasi MOLLHOCTb B COOTBETCTBMUN C pearibHbIMU NOTPEOHOCTAMM

Protek.SAFE PLUS: TpoliHoe ocTekrneHue asepu

Bbicokas npon3BOANTENIbHOCTb AaBl1€HUA rOpesikn:

Spido.GAS: nogxoaut gna rasa G20/ G25/ G25.1 / G30/ G31
Spido.GAS: BbIcOKas MPoOM3BOANTENLHOCTL TENNOOOMEHHUKA C MPAMBIMU TP

ApxaHrenbck (8182)63-90-72
Actana (7172)727-132

OCHOBHbIe XapakKTepUuCTukun:

BbpeHg

CtpaHa

ApTuUKyn
HanpsixeHue, B
MouuHocTb, KBT

Bec, kr

OnvHa, Mm

LnpuHa, Mm

BbicoTa, Mmm
KonuyecTtBo ypoBHem
MaHenb ynpaBneHus
MNopgkntovyeHne

Tun HanpaensaLWMX
Twn napoyBnaxHeHus
Tun NPOTUBHEN/TacTPOEMKOCTEN

Onuun n akceccyapbl

WxeBck (3412)26-03-58
WUpkyTck (395)279-98-46

UNOX
Utanuna
XEVC-0511-GPR

220

15

85

750

773

675

5

3NEeKTPOHHasn

ras

nop racTpoeMKocTH

MHXEeKTop

GN 11

Onuum (3aKkasbiBaroTCA oTAENBLHO): 30HA SOUS-
VIDE: npurotoBneHune B Bakyyme PeBepcuBHas
OBepb C

BO3MOXHOCTbIO NepeBellMBaHUA gaxe nocrne
YyCTaHOBKM Neyn 2-3TanHasi 6r1oKMpoBKa ABepu
UHTepHeT-3G WI-FI

Maruutoropck (3519)55-03-13 Mepmb (342)205-81-47 CypryTt (3462)77-98-35
(495)268-04-70 PocTtoB-Ha-[loHy (863)308-18-15 TBepb (4822)63-31-35

AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsHck  (4832)59-03-52
BnapauBocTok (423)249-28-31
Bonrorpaa (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89
MBaHoBO (4932)77-34-06

Kasanb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
JNvuneuk (4742)52-20-81
Kuprusua (996)312-96-26-47

MypmaHck (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHuin HoBropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHGypr (3532)37-68-04

Mensa (8412)22-31-16

Kasaxcran (772)734-952-31

PasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lNMeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdepononb (3652)67-13-56
CmoneHck (4812)29-41-54

Coum (862)225-72-31
CraBpononb (8652)20-65-13
TapxukucTtan (992)427-82-92-69

https://unox.nt-rt.ru || uxn@nt-rt.ru

Tomck (3822)98-41-53
Tyna (4872)74-02-29
TomeHb (3452)66-21-18
YnbAHoOBCK (8422)24-23-59
Yda (347)229-48-12
XabapoBck (4212)92-98-04
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
ApocnaBnb (4852)69-52-93
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