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WHOIAKO XEIPIZTHPIO PLC  DIGITAL PLC CONTROL

TEXNIKA XAPAKTHPIZTIKA TECHNICAL SPECIFICATIONS
EowTEpIKES
WOENpES Ainordoeig / ApiByog Napoxi
EEWTEPIKES ‘Avorypa | ApiBpdg diootdoeig Kapotoiov Kapdroio| nAektpikod | Anaion | Anaimnon
Tinog diordoeig (cm) | Oupag | Bupav | M Dimensions / Number | Tehduv | - pediaros | . toxias | Gepi. toxios
Model External dimensions Door | Number Img::;uns of racks trolley power  |requirements | requirements
opening | of doors supply (HP) (kw)
A B C MAatog| Miikog | 45*60 | 55*70|63*63| 65*80|70*230
S5t94-323 A 94 323 | 220 | 80*191 1 80 315 6 5 4 3 1 4
St94-323 /2 94 323 | 220 | 80*191 2 80 35 6 b 4 3 1 4
St94-310 /1 94 | 310 | 230 | 80*191| 1 80 | 285 | 6 | 5 | 4 | 3 1 340% VD;E f; 6.5
+N+
St94-350/2 | o4 | 350 | 230 | 80%191| 2 80 | 35| 7 | 6| 5| 4] 1 50Hz | 05 6,5
St 94-285 /1 94 285 | 220 | 80*191 1 80 260 5 4 4 3 1 6,5
St108-275 /1 108 275 | 230 | 93*191 1 93 250 ) 4 4 4 1 6,5
St108-160 /1 108 160 | 230 | 93*191 1 93 135 3 2 2 2 6,5
Inueiwan: Note:
e 112 Avagépetal atov aplBus Bupwv. e 1or2-Itrefers to the number of doors.

ZTE®ANOY A.E.
EAAHNIKH BIOMHXANIA KAIBANON & MHXANHMATON APTOMOIIAS ZAXAPOMAASTIKHE
A’ BIOMHXANIKH MEPIOXH BOAOY TAXYA. AIEYO.: T.©. 1003 - 381 10 BOAOX

— - THA: 24210 95217 THA. KENTPO FAX: 24210 95262
cSciivan export .o

HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS

http://www.clivanexport.gr A’ INDUSTRIAL AREA VOLOS P.0.BOX 1003 - 381 10 VOLOS HELLAS
e-mail:clivan@hol.gr TEL: +30 24210 95217 FAX:+30 24210 95262

H Cli port Bek OUVEXWS TA TPOIOVTD NG, Ta TEXVIKG Yapakmpotikd eival Suvardv va petafinBoiy ywpic npogdonoinom.

B Cli port is continually improving its products, specifications are subjected to changes without notice.




OANAMOZ OPIMANZHZ ZYMHZ (2TOOA)
Xprjon:

Mpdkettat yia évav khpat{épevo Bdkapo mou pubpilel mv
apxkn {0pwon katd my onoiav enépyetal MARPNGS apopoiwan
TWV OUOTATIKWY Tou ahetpou Kat Twv Aoty uAikwv. 0 8dkapog
wpipgavone {Uung eivat €va arapaimro epyakeio ya myv
napackeur] aptou.

AeiToupyia:

Tamhaopéva tepdyta {iuncg agou ToroBemBolv oe Aapapiveg,
QOpUES 1 Teldpa, €lo€pyovial gtov Baiapo wpipavong
(otd@a), 6rou emkpatolv KatdAAnAeg, eEAEYYOHEVES OUVONKES
Bepokpaoiag katuypaoiag.

H Béppavon mg QUung ermutpémel my erutdyuvon me
dladikaoiag wpipavong. H davikr yia Tov xwpo me atoag
Bepuokpaoia mpoadlopiletal otoug 32° C kat e€aptdrat
dpeoa ard mv Beppokpacia TwV l0EPXOPEVIV TEPAY WY
(Upng

H uypaoia Tou 6akdpou pubpiletal avahoya pe mv avaykn
TOU UTApXEL Yia mv avarrtuén me {oung. 210 Xwpo mg
atopag Ba npénet va eTukpatel pia oxeTika uynArn uypaaia
agpa, Mmou WS dev Ba mpeneL va YL oav anoTEAEUa my
dnuioupyia atayovidiwv vepou. Ta tepdyia me {upne Ba
TpéreL va uypaivoval 1600 WOTE va dlampouv ENapkn
ghaotkdmra oty em@dvela Toug, KaL va pnv
"netolalouy".

Noyw ¢ texvohoyiag tou dlaBgtel o BAhapog wpipavong,
napéxetal n duvardmria ya axkpipéatateg pubpicelg tou
KAILATOG OTOV XWPO C 0Tégag.

Texvika Xapaktnpiotikd Kataokeung / TEXVIKES
npodiaypagpEs:

0 6dAapog wpipavang Lupng (otoga) repthappaver:

Tov BdAapo Tou aroTeleltal amé MPOKATACKEUAOUEVA
ndveh oAuoupeBdvng nayoug 40 mm kat rukvotrag 40
kg/m’ ta oroia ouvd€ovtal PeTagy Toug e avogedwto
OKEAETG mou Oivel tnv duvatdtnia €eUKOANG
guvapuoAdynaong - arnocuvappohdynone. Ecwtepikd ta
TOIWATA KAL) 0pogr eival KataokeuaoygEva arno enineda
QUM avoEeidwtou ydhuBa Aisi 304, ev etwtepikd and
enineda pUAa xaiuBa (St-12) nhektpoatatiknig Bagng. H
nopta eivat eniong katackeuaopév ané avoieidwto
Xa\uBa pe kabapd dvorypa 800 & 930 * 1910 UPog mm.
Adnedo Oev Kataokeualetar o' autou tou eiboug TIQ
0TOPEC, Hovo Katémy eldIKAC mapayyehiag.

Tov Beppavripn o omoiog eivar avofeidwtog Kal
nepappavetniektpikn avtiotaon 4 kW.

Tov kukhogopntii Beppol aépog o omolog eival
avoEeidwtoc Kat mephapBavel UYOKEVIPIKO avEULOTpa
kat kvnmpa xaunAng napoync aépa. H kukhogopia twv
agplwv yivetal LEow avoEedWTwY KavaMv Kat aTopiwy.
Tnv yevvijTpia atpou napaywync, nepinou, 3 kg/h atpou,
elval avo&eibwm kat epthappavel, nAektpikn aviiotaon
2.5 kW kat ghotép autépame mMAjpwang vepou. 2TIQ
OTOQEC TIOU gUVOBEUOUV TOUG KUKAOBEPHIKOUC KALBAVOUQ
urnidpyet n duvardtnra tpogodoaiag atpol omy atéga and
1oV KAiBavo.

Baoikdg eEonhiopdg xeiproTnpiou eA€yxou. Mephappavet:
Awakomm €vapéng Aettoupyiag / Kukhogopntr Beppou
Qépog.

HAektpoviké Beppootam 0 60° C.

Aakémm gwTtiopol Bakdpou.

Alakdrrm yevwitplag atpou pe Yypootat Xwpou.
MpoaipeTikdg eZomAiopdg XeipioTnpiou EAEyXOU.
MNephapBdvet;

WUnolako xewpomplo PLC pe evoeielg Beppokpaaiag,
uypaciag Bahdapou kat 8 mpoypappan{opevoug xpovoug
arnonepdtwang epyaaiag.

PROVER

Use:

This is an air-controlled chamber that regulates the fermentation of the dough, during
which complete assimilation of the ingredients of flour and the other dough
components is obtained. The dough-proving chamber is an essential tool for bread

making.
Function:

The kneaded pieces of dough, after being placed in trays, tins or frames, enter the
proving chamber, where appropriate and controllable conditions of temperature and

humidity exist.

e Heating enables the acceleration of the fermentation (proving) process. The ideal
temperature inside the chamber room is specified to be 32°C - 35°C and depends

upon the temperature of the incoming dough.

o The humidity inside the chamber is regulated accorded to the type of dough. Inside
the fermentation (proving) chamber relatively high air humidity should be present;
however this must not result in the formation of water droplets. The pieces of dough
should be moistened just as much as required in order to maintain a sufficient
elasticity on their surface, without the surface formation of "skin".

The technology integrated in the fermentation (proving) chamber allows accurate

adjustments of the conditions inside the chamber.
Construction data/ specifications:
The fermentation (proving) chamber includes:

e The chamber, consisting of pre-fabricated polyurethane panels of 40 mm
thickness and 40 kg/m® density, inter-linked by means of a stainless steel
framework that permits easy assembling - disassembling. Internally, the walls and
the roof of the chamber are made of Aisi 304 stainless steel whereas, externally,
they are made of electrostatically painted, galvanized steel. The door is also made
of stainless steel, with an opening of 800 & 930 mm and a height of 1910 mm.
Such chambers are manufactured without a deck, unless otherwise specified and

only upon special request.

The heating unit is made of
stainless steel and featuring a 4
kW heating element (electric
resistor).

The hot air circulator, is made of
stainless steel and featuring a
centrifugal fan and a low air supply
motor. The air circulation is
obtained by means of stainless
steel air ducts and inlets.

The steam generator, with a
steam output of about 3 kg/h,
made of stainless steel and
featuring a 2,5 kW heating element
(electric resistor) and an
automatic water-filling floater. For
fermentation (proving) chambers
models, which complement
cyclothermic ovens, there is the
option of supplying the chamber
with steam fromthe oven.
Standard equipment of operation
control. Comprises:

A start-up switch.

A 0-60°C electronic thermostat.

A chamber lighting switch.

A steam generator switch with a
chamber room hygrostat.

Optional equipment of operation
control. Comprises:

A digital PLC control, which
features display of chamber
temperature and humidity, as well
as 8 programmable time settings
for operation completion.
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