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Moviche AR-50, AR-T0 & AR-B0
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FORCED CONVECTION OVENS WITH
ROTATING RACK

Types: AR-50, AR-70 & AR-00
Thess haking svens are designed and manfactuned according
to Evropean narm EN and comply with CE directee concemeaid
with safety and hymens of the oparators,

Use:

Thesa types of baling avens are ideal for small bakeries and
confectioneries, of 85 a supplementary plece of equipment in
large productsan urets, They are designed for baking products
in trays or moukis. They arg easy to use and afow low fuel
cansumgticn.

Operation

The balang is carmad out by the pascage of hot air, haatad by
a heat exchanger, through a Multi-laper rack which i= lpaded
with trdys, offermg the best result for small and rge sred
bread as wall as any other simdar products,

Thi: baking chambser 1= keated by recycied hol @ providad by
o heat exchanger, at the back of the oven, through vertical
louvars, The heat exchanger i= haatad by a gas oil, gas burner
or hieating electnc elaments, The ar m the heat exchanper is
prowided by @ centrilugal fane The vertical lowwers can be
adusted 1o provide a wiform low distnbution to baking
chiambes ensurmng parlect bake and fragrance 1o e producks,

The rack is kanged and rotates on its axis by means of electramechanical systam paced on the
awen ceiling. On demand 1ha oven can be supplied with a turntable unit,

EPBEIfIEEItII]I'Ii.

The awen front 5 made of stainless steel sating and is composed of 2 coumns, a swilchboard, &
hood and & thick door progerdy insdated. The door is slso eoupped with an inside zafety handle.

There is dso a window to check the products

= The baking chamber i5 made entirely with stainless stesl, to allow an easy cleanng and kng life,
The flogr is epuoped with & chute enables the easy lpading of racks, The lighting gives a good

wision of the products.

The heat exchanger consisting of @ 3 mm staindess steel combustion chamber pre-arranged for - —
aperation with a gas-oil, natural gas, LPG burner or electric elements. ===
The steam generatar it is plecad between the heat sxchanger and the baking chamber ard it has =

8 lerge steam capacity, Steam can be produced gither atomaticaly by means of salencid valve

or manualy.

Extermal covering is made of high resistance stanless stesd sheets. The long fiber
ook wood mattress insdation guarantess a minmum loss of heat.

Control system:

Theé control $}|I"3[{"r'|'l of the r'I]'[ﬂI:l' CAHBT COMES I Two wersions, 1he lecir-mechancs
wstandard], and {he computenzed control sy=tem {otionad,

1. The electro-mechanca contrd
Sy=tem [Standard) consists of

Esctronic main thermostat
for haking temperaturs
control, with continmous
display.

Safety thermoztal which
cam a@u cantral the
baking temperature in
case of main thermostat
damage.

Steaming fimer.
Autamatis st stop

af Fack rotation af
Aporopriate posion
Inside fhe aven when the
Do Cioses,/opens.
Vapour exhaust regulaior,
Stearn exhaust fan
Baking timar with sound
Slgral

Warning lights, in the
event of Durmzer and
carweclion lan
malimetions.

[Mirenation switch,

. The compaterized control

SYSTEM [ofiona) consists
al:

Sutamate: micde n wheh
one of B ninety (90
avalable baking programs
can be sekctad and can
easiy be executed, This
mode also affords the
vz the ogtsan of wsing a
apectrom of nine (3
different temperaiuras
for baking & parbicidar
priodwck, This enhanting
the guality of the product,
Manual adieztment of the
avalable haking programs
fo fit & particular product
ar situation is #so
possitle ar any fime. Tha
program wsed last along
with all rmanus
adjustments can be
stored a5 @ naw program
by using the program
moiE
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Teyvika Xopaktnpionika - Technical Specifications
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FORCED CONVECTION OVENS WITH TWO, THREE OR FOUR ROTATING RACKS

Moviiha: AR-150, AR-300,/2 & AR-300,/3 Types: AR-150, AR-300,/2 & AR-300/3 o Steaming timer.
Exefioopsivel olupava pe Tic Eupundiuee npobiaypopec nporypevnc texvohoylog EN TI?;EF; baking owens are ﬂEl;'E"Ed &l / Automatic start/stop of rack rotaton at appropriate position inside the
BlavTan vo g pou T arueeon CE nou apopsd T aomaien Ko ngsenT ma marufactred sccordng to Ewropean novm EN aven when the door closes/opans.
EPYOTOPEMN. and comply with CE directive concernad with + Vapowr exhaust reguiator.
safety and hygiena of the operators., «  Gteam exhaist fan. .
Xpriamn: s Baking timer with saund =igral
Ui A pOBE DU ADTCeAIR, TONOW AR-10, AR-3D0Z & AR-300,73, KoMIMOw 0Ag Use: o Warming lights, in the evant of burner and convecan fan matunctans.,

G arkEroee; ewls poyahoy apienaicioy, poapankaocio mor cpyeordo

PAEY LG ginsgned / siBoy Jaxopenina Tk,

Mnogody v pompananBedy cane ko e Enpmaimn nafiofc, poymiy, sk
Elwal axchmaptve yio va yreowy ¢ Erpaleouy mpoitvis of dopapives {Tagd) n

Thase types of bakng avers are ideal far
medium production bakeries and confectionaries
and ats0 in lerge production units. They are

Humination switch.

. The cormguiterized confrel system (sptionall consists of:

Automatic mode, inwhich ang ol the remety (900 avskable bakng

dasigned for baking products i trays or mouwds. L
programs can be selected and can easily be exscuted, This mode dso

They are easy to use and abow low Fuel

e, Eive 00l ouny $prkan s Sx0uy KopAs BOEavERBOr KOuTLI

consumptan affords the wser the cofion of using & spectrum of nire (3] difesant
Aeiraupyia: temperatures for baking a particular product, Thus enhancing the quality
H deitcupyia taw aepdieppuy aptoskfdvay faaizeto atiy pEiopopd Beppdinec jie Operation: al e product.

afpo and $vay oepokd e oroe Bikapn khfiione oL Baaking K
pulpszapevey glopkay, UE e Bofders BOG 0 oKy KUKADDSONTOY HUOREVIDIRGSY
avepiorigh] Eov Babops sMfiven popoiy v ronmBemBaiy and Bio S
IEO0ERD KapoTma ancieAnipeya and 11-18 kapasiveg [ayna), cvdhoyow Sooracewy
pe gyt To giagie NpaynnoiEne e 1y SIEXEuIn 10U opn, atg Eninedo 1o
rapotoicd. Ta nopdioe tonodetodvios 0e ahufid o ongios nepapdpeta ooy o owd
pou pe T BofjBein ewdc ARCRIGOUNEAWKOL JUOTIParos ansekolpeva and,
MAERTOOPERITARG, TPOKOMNES HO (|IVTES

Texving Xopawrpiored Kaorooxewnc:

= H nptaayn el koroorevocpEvng ant awofEiGeie xabafba Alst 304 Sabiny,

O Bakapo; whaflavion: elvon korooxcuooEvo; €0 chordpou and ovolcibuno
wdhufo Risi 430 2B yio peedin Si0pReE 2600 B eORAD KaSomopd.

o O Bdkapoc HaGane kamaEeuazera and nuplpoEe awpls [BuTo GTTAM NAxoUE 3 ML
Oy wewarrpeer, anpey (oo oe sode Mo} clvar peyahne Beppomwpnurdinmog =
elvol ronoBernpeves am Belid wos oot nheupd ou Bohapou Kl

«  H Bepuopdewon nasoug 20 ©m, REMIORIZEl 010 EAINON0 TG anEdeiEs Bepudnog
ChITWDNIEG, 101 LIV KOOYIon s lpow,

«  Toeborepied waklpparo v Horooeouae e and ool csfuto Kaiufio bisi 420
Satiny.

Evmenpa Acrcovpyios & chéyxou ;
To olatiie kemavgyat & ehEyxou oy Acpodeppwe AptorRifdvwy v condaptyo
UE EvE and [0 NApoRdtn S0 OUTIomD COpQEAT [ TV ROOTIEST ToU oyopaoik

L. Tonhesrpoprpoast (Standard nou repdapfoeec:

+  Hheurpovind Beppootdrn cxpfieiac pe ousexr évbeiln Bepporgasioc,

«  Qeapoordarn oopodeion now pnooed wa xpnoponmrfel se nepdnsen fafing o
KUuplag Bepuoaarn,

«  Wpowikd, paBpons spdvou opobdomons.

o Humrdpomg oOoTIig ERRVTENE KOL BIarannc Thg NEpIDTpoGE 100 KOPOTaRId pPE [
RARIFEID Sdvoigaa NG ndprac.

«  Pubuizdgews capmep yia v ELobo Ty arpay {evioxuEive ooy ne i

The bakng s caried out by the passage of hof
air, heated by a heat exchanger, thraugh mutt
lager racks which are loadad with fraws, affenng
fhoer bk pesult far sl and larpe s1ized bread as
well a5 any other similar products.

The bawng chamber = hedted by recycled ot ar
perovided by a heal exchargear, at the ledf side of
the oven, through wertical loweers, The hest
exchangar is kaated by a gas ol or gas burrsr
The air in the heat exchanger 5 provided by lwo
of three cantrifugal fars. The vertical luvers cas
b acdjusted to prowvice & wrlormm flos distribatbicn
10 baking chamber ensiring perect bake and
fragrarce o the products.

The rackes are placad on a furndabia unt whech by
mes of electromechanical system paced an
fhe oven celling,

Specifications:

« The oven front Is made of st@ness sled
satry ard 13 composed of 2 colimns, a
switchbioard, a haod and 2 thick door properly
nsulatad. The door i5 also equipoed with an
nside safety handle. There is also @ window
to check the products,

» The baking chamber |5 made entwely with
stamless slesf, 1o ghow an easy channg wd
long Be. The floor is equpped with a chute
enatles the easy loadeg of racks, The
kghting gives 8 good vision of the products.

+ The heat exchanger consisting of 8 3 mm
slaniess stesf combiston chamber pre-
arranged for opsralion with 8 gas-oil, salural

Enpavinpoul. _ gas or LPG burner
o PUBINTOUEVD TOPRED i3 TV EIE060 Wonol o8 pa (Ve O NEQINMTHO +  There are two steam generators inside
Enpavinpoul producing large steam capacity, Skeam can

« Koo cEaeplopon T QT | 10 OVoypa e b

«  Wpowikd plBhons spdaeou KaBAviong pE fEo-ongEenpa.

«  Edornga npociBonainong e muxdy avauehion O ATDRIYES [0U KIUOTARA K
TEO . s ADDO Qs

o PaardnTn o iapal Bokapou,

«  fuardntn yio iy elepio S Efobn Tow soporoice Grow Bdlkaun Khldavion:.

2, Toowmpowd (Mpoarpeting] oot now nepdapieg ekipomimd unokyioer
SCITOURYIDE, COECAD. OTOY XCoeaud Ton, e xopremormra 50 npoy popusitey, Enigng
napfxe| T napoRdTo HUOroTImES:

«  feroupyio arto S manual

s Elcyroc [ng SCoucKpanios whioiuoms, Kabos Wl ERCyad tmy BIopope Ty
BEpparpadin {pdece] peoa @ Hio fpoy papa ya agdia Kodlepn bl
NP

« ERoyans (ou spiaou ysioipoing Kol oy Kpdvou maong

+  fkeroppevn opeidonan ym keRITEon MO Gl

o Burdgiom anoBRKeuon Npoy pAPLOTOS YinaiLmog orn e ToU UnGRoy ot

ke prodiced either automatically by mears of
solenoid valve of manually.

«  External coversng & made of high resistance
stamless stesf cheets. The long fiber rock
woel matiress insilation guarantess a
minemaam loss of heat,

Control system:

The contral system of the rotary oven comes in
o wersians, the efeciro-mechanical (standard),
and the computerized contral system {optionall.

1. The electro-mechanics control system

[Standard) consists of;

+  Electronic main thermostat for baking
temperature confrgl, with continuous desplay,

«  Hafely thermostat which can 2o control the
biading temperature in case of main
thermastal damage.

Mamial adjustment af (e avatable bakng programs o it & parbcdar
product or stuation is also possible al any tme. The program vsed last
alorg with all marual adpstments can be stored as 8 rew program by

using the program maode,
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