BCHTUIALMNOHHDBIC

30 H T bl
MMOJATOBAPHUKH



COAEPXAHUE

30HTbI BEHTUAALMOHHBI® .....ovvniennneennnennneennnnnns 1
30HTbl BEHTUAALMOHHbIE 3BH ..ot 4

E‘q‘! MecTHble BeHTOOTCcoChl MBO 5
77 AR —

MOATOBAPHMUKM ....oovvnniiiiiniieeeinnnieeeennaeaeennnnns 6

*-l --'ﬂ"—I-'. >
4 .
g

MoACTaBKU NOA KUNATUABHMK ..o.ovnernennrnennenennenns 8

BEHTUIIIINOHHEIE

3OHTbI

TTTTTTTTTTTTTTTTTTTTTTT



3OHTbI

BCHTUIALNMNOHHBLBIC

JlaHHble 30HTbHI NpefHa3HayeHbl ANA YCTAaHOBKM
B CUCTEMEe BbITAXXHOW BEHTUNALUU HA 0O6beKTax
061LleCTBEHHOTO NMUTAHMA W CNYXKAT ANA OYUCTKM
BO3AyXa OT }KMpa, Macna U BOJAHOrO napa.

30HTbI MOTyT GbITb pa3MmelleHbl Haf N06bIM TenJio-
BbiAenawiemM 060pyaoBaHueM (NAUTOM, Kapou-
HbiM wWKacdoM, PPUTIOPHULEIH, TPUNEM U T.A.) U
06s13aTe/IbHO NOAKIIIOYEHbI K CUCTEME C BbIHOCHBIM
BEHTUJIATOPOM.

KoHcTpyKumna

Bce Mopenu 30HTOB, BbIMOMHEHbI MOMHOCTLIO W3 MULLEBON
HepXaBelwen CTanu U COCTOSAT U3 ABYX OCHOBHbIX KOM-
MOHEHTOB: KOPMyca U CbeMHbIX NaBUPUHTHbLIX (HUNLTPOB,
KOTOpblE IErKO BLIHUMAIOTCS U YUCTATCS.

B 30HTe umeetcs I'EpMETI/I‘-IHbIﬁ CNUBHOM KaHan, no KOTOpO-
My MaCno CTeKaeT B HAaKONUTENIbHbIE CTaKaHbl, PACNOJIOXEH-
Hbl€ CUMMETPUYHO C ABYX KOHL,OB 30HTa.

NpuHYMn peicTemua

Pa3orpertbiii BO3Ayx, HaCbIlWeHHbI NapaMu Macna BcachiBa-
eTCs B 30HT, NPU NPOXOXAEHNIM CKBO3b (DULTP OH yAapsAeT-
CA O CTEHKW UAbTPa, UMeloLero NabUPUHTHYIO CTPYKTYPY,
BCefiCTBME TEMNEpaTypHOro nepenaga Macno KOHAEHCUpy-
eTCA U OTAenseTcsa oT Bo3fyxa. B panbHeiwem macno cre-
KaeT No repMeTUyHOMy CMBHOMY KaHasy B HaKoMuUTesbHble
cTakaHbl. [ins 6osiee IErKOro yAaneHWs Macna U3 CTakaHoB
B HUX PEKOMEHAyeTCs NpeABapuUTeNbHO 3anuUTb XKUAKOe
mololee CPefcTBo.

I'IpMMepHo pa3 B Hejento HaKOMWUTeNbHbI1 CTaKaH CHUMAeT-
CA U NpoMbIBaeTCA.

ventilation hoods

Ventilation hoods are designed to be installed in
the catering establishment’s ventilation systems
to remove combustion products, oil and fat from
Fkitchen premises.

Hoods may be placed above any heat-generating
appliance (stove, oven, grill, efc.) and should
be connected to a ventilation system with an
external fan.

Design

All hood models are made entirely of food grade
stainless steel and have two major components:

1. hull

2. removable labyrinth filters (that are easily
removed and cleaned).

Operating principles

Hot air saturated with oil vapors is sucked into
the hood through a filter. The air hits the sides of
the labyrinth filter and as the result of tempera-
ture difference oil is condensing and separates
from the air. After that oil trickles down along
hermetic drain channel into symmetric collecting
tanks on both sides of the hood.

To ease removal of oil from the tanks it is recom-
mended to fill them provisionally with a liquid
detergent. Approximately once a week the col-
lecting tanks are removed and washed.

Hood mounting

There are two ways to mount the hoods.

1. In case a heat-generating appliance is
standing next to a wall the hood is mounted
directly on that wall above the appliance.

2. In case a kitchen line or its components are
standing in the middle of premises (“island
mode”) two hoods are attached to each
other back to back and chained to the
ceiling. The chain suspender kit includes two
bracing wires to adjust the level.

ATESY produces two types of ventilation hoods
for professional kitchen lines:

1. ventilation hoods ZVN;
2. local ventilation suction pump MVO.
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YcTaHOBKA

B cooTBeTCTBMM C NPUHATHIM CTAHAAPTOM pa3sHulia Mexpy
rabapuTHbIMKU pasmMepamMu nauThl (MM UHOTO 06opynoBa-
HUs) U 30HTA, KOTOPbI HAKPbIBAET ee KaK HaBec, A0/MKHa
cocTaBnATb He MeHee 100 mMM. ViHaye roBops, ecau WupuHa
nanTbl — 400 MM, TO WMPKHA 30HTA AOJIKHA 6bITb 500 MM.

30HT HebonblmX pa3MepoB MOXET KpenutbCa Henocpepac-
TBEHHO K CTEHE.

Bo3MOKHbI B2 CNOCO6A KPenseHns 30HTa:

1. B cnyyae npucTEHHOro pacnonoXeH!s TeNN0BbIAENNAI0-
1ero 060pyAOBaHUS 30HT KPENUTCS HENOCPEACTBEHHO
K cTeHe Hap obopyposaHuem. Lupokoit 30HT KpensaT
LOMOJIHUTENLHO LiensAMM K NOTONKY, YTo obecneynsaet
60/1bLUYI0 YCTONYNUBOCTb.

2. Ecnnt kyxoHHast MHUA WA ee OTAeNbHbIe J/IEMEeHTI
pacnonoeHbl NoCpeauHe NoMeleHns: («OCTPOBHOM
BAapMaHT»), palLuoHanbHee MCMoab30BaTh [Ba 30HTA,
NPUKPENUB UX 33AHUMU YACTAMU SPYT K APYry U NoA-
BECUB [OMONHUTENLHO LENAMU K NOTONIKY.

Mo xenaHuo 3aKka3ynka B KOMMIEKTE C 30HTaMW MOCTaB-
NnAeTca KpenexHasa cucrema LeTanei, coctoawas U3 uenew,
Tanpenos U NOTONIOYHbBIX KpOHI.IJTEI?IHOB.

Npepnpuatue ATECU npoussoput pBa
TMNA BEHTMAALUOHHOrO 060pyAOBa-
HUA ana npogecCUOHaNbHbIX KYXOHHbIX
JIUHUM:

30HTbl BeHTUNALMOHHbIe 3BH;

E MecTHble BeHTooTcocbl MBO.
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B30HT BeHTuaanuoHusii 3BH

30HT BeHTUNALUMOHHLIA 3BH npepHa3zHayeH Ans BbITAXKKM
TEnaoro BO3Ayxa C NPOAYKTaMu cropaHus, obpasyollerocs
BO BPEMSA NPUrOTOBAIEHUA FOpAYeil NULLY U YCTaHABANBAETCS
Haf NAUTaMK U APYriM TENNOBbIM 060PYA0BAHUEM.

3BH-400

ventilation hood ZVN

The ZVN ventilation hoods are used to draw the
hot air and smell out of kitchen. They are usually
placed above the stove and other heating devices.
valves to adjust air flows.

3BH-900

BMEeCTHBIe BeHTooTCcOoChl MBO

30HT MBO (MecTHbIii BEHTOTCOC) MpefHa3HavyeH Ans ycta-
HOBKM Hafi TeMI0BbIM 000PYAOBAHUEM [ OCYL|ECTBAEHUSA
BO34yX000MeHa Ha KyxXHE, a UMEHHO yhaneHus NpofyKTOB
cropaHus 1 U36LITOYHOrO TEMNIA, @ TAKXKE NPUTOKA CBEXe-
ro BO34yxa B ropsuue uexa u fpyrue npou3BOACTBEHHbIE
nometieHus.

MBO cocTouT U3 [Byx HE3aBUCUMbIX KaMep MPUTOYHOW U
BLITAXHOW.

1. TpUTOYHBIA NOTOK BLIXOAWUT M3 BEPXHEW YacTU 30HTA
M U3MEHAETCA MOABUMHbLIMU Xanto3uMu, peryaunpyowmnmm
Hanpae/jeHWe noToka (3Kano3u umelnT 3 GUKCUMPOBAHHBIX
NONOXEHUA).

2. BbITAXHOM NMOTOK BXOAWT B HUWXKHIOW  4acTb
30HTAa UM MNpPOXOAUT 4epe3 NabUPUHTHbIE QUALTPLI.
MBO npumeHseTcs BO BCEX KyXHAX U Liexax KOMOMHATOB
nUTaHus, roe TpeGyeTcs NOCTOAHHbIA BO3JYX00OMEH.

Mopenn LNVHA, MM | LWIMPUHA, MM | BbICOTA, MM | Macca, Kr | rabaputbl uastpa | Auametp natpybka, MM
Model length, mm width, mm height, mm weight, kg | filter dimensions, mm | branch pipe diameter, mm
MB0-500
MVO-500 500 800 655 18,2 200x450 150
MBO0-1200
mvo-1200 | 1200 800 655 25,4 200x450 150
MB0-1600
Mopenb ANUHA, MM | WKMPUHA, MM | BbLICOTA, MM | Macca, Kr rabaputbl hunsTpa AuameTp natpybka, MM MVO-1600 1620 800 655 51,1 200x450 150
Model length, mm width, mm height, mm weight, kg | filter dimensions, mm branch pipe diameter, mm
3BH-400
zvN-q00 | 1220 | 500 530 24,5 200x400 150
BHT90 0| 1220 | 800 530 | 30,6 200%500 250 local ventilation
3BH-900 suction pump MVO
ZvN-o00 | 1220 1000 530 33,5 200x500 250
The MVO (local ventilation suction pump) is

designed to be placed above heating devices to
improve kitchen space air exchange by removing
combustion products and excess heat as well as
providing inflow of fresh air into hot rooms and
other production units.

MVO hood is used in all catering establishment’s
kitchens and production units where constant air
exchange is needed.

The unit incorporates two independent extraction
and input chambers.

1. The incoming air flows through the hood’s
front side and its direction may be adjusted
with the help of flexible shutters. These
shutters have three fixed positions (upward,
strait and downward).

2. Extracted air goes into the hood’s lower part
and flows through the labyrinth filters.

Both the intake and extraction branch pipes have
valves to adjust air flows.
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KoHcTpyKuMs noAaToBapHUKOB pasbopHas,
YTO YROGHO MpU TPAHCMOPTUPOBKE, BbIAEp-
wuBaet o 80 Kr.

MpepnpusaTMe BbiNyCKaeT ABa TUNOPas-
Mepa NoATOBaPHUKOB:

H nku-s400
H nku-1200

Mopenb ONUHA, MM | WKMPUHA, MM | BbICOTA, MM macca, Kr MaKC. Harpyska, Kr
Model length, mm width, mm height, mm weight, kg maximum load, kg
NKWU-400
0 . | 400 400 420 5,7 80
NKKU-1200
110 I[ TOBAPHUKU o | 1200 | 400 | 40 | 107

NoptoBapHuku MKW npegHasHaueHbl
ANA UCNOJIb30BAHMA HA NpeanpuUATH-
AX 0014eCTBEHHOr0 NUTAHMA, a TaKKe
NPOAYKTOBbIX CKJafax U MarasuHax,
ANA BPEMEHHOro CKNaaMpoBaHUA
KYXOHHOTO MHBEHTapA U NPOAYKTOB
nuTaHuA.

Moryt cnyxuTb noAcTaBKOW nop
KOT/ibl C NepBbiMU GtoaamMu.

storage tables

The PKI storage tables are designed for the tem-
porary storage of cooking implements and food
products in both catering businesses, and food
warehouses and stores.

They can be used to store first courses underneath
a heater.

The company produces two different sizes of
storage tables:

1. PKI -400;

2. PKI-1200.
The construction of the tables means they are

portable, enabling convenient transportation,
and can hold up to 80kg.
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JlaHHble noAcTaBKM npejHa3Haye-
Hbl ANnA YCTAHOBKU 3JIEKTPOKUNA-
TUNIbHUKOB.

KoHcTpykuus noactaBok pazbopHas, usro-
TOBJIEHa TaKMM 00Pa30M, YTO Nerko BbiAep-
KMBAET HEOOXOAUMYIO HArpysky U umeert
TpU OTBEPCTUA A5 NMOAKMOYEHUS INEKTPU-
4eckKoro KUMATUbHUKA K KOMMYHUKALUAM,

MpeanpuaTMe BbiNyCcKaeT ABa TUNOpas-
Mepa NOACTaBOK NOA KUNATUIIbHUKUE

NK-420
H nk-870

ITOACTABKA
MOJ KUMATUIBbHUK

Mogenb AANHA, MM | WUPWHA, MM | BbICOTA, MM macca, Kr

Model length, mm width, mm height, mm weight, kg
NK-420

a0 | 400 400 420 5,9
NK-870

e | 400 400 870 8,2

heater stand

These stands are designed to hold electric water
heaters. The construction of the stands means
they are portable and are made to hold the
required weight without difficulty. They have
three openings to enable connection of the elec-
trical heaters to the supply lines.

The company produces two different sizes of
stands:

1. PK-420;

2. PK-870.
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