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RADAX. l[HHOBaLMOHHbIV OpeH, \
DOXOEHHbIN OT BCTPEUU [ABYX

KYJbTY.

IT'S RADAX. An innovative brand born out
of the meeting of two talents.



RADAX nossunca Ha 6a3e wWTanbAHCKOro AwW3aiHA W TEeXHONOrMi, U POCCUINCKOro
onbiTa W nNpakTMymMsma. ITO NpeanpuHUMAaTeNbCKMA  MPOEKT, coyeTalowmn B cebe
TEXHUYECKYIO CUTYy 1 TBOPYECKYID SHEPruto, MHHOBALMOHHbLIE TEXHOMOMMWU W SMNETraHTHbIN CTUSb.
Cuna 3Toro HoBOro 6peHaa — BO B3aUMOAENCTBUM ABYX TPAAMLIMIA, @ Liefb - YCNexX Ha MeXKayHapOAHOM
PbIHKe.

RADAX was born from the encounter between Russian high technology and Italian design,
experience and quality. An entrepreneurial project that combines the power of mechanics and the
energy of creativity, technological innovation and stylistic elegance of forms. A new production reality
that puts two complementary talents at stake in order to overcome the most important challenges of the
international market.
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HOBbIV UTANTO-POCCUNCKNI
opeHa — pa3BuTme
[NAaBHUX TPaANL M

1 CBA3EMN.

New Italo-Russian energy in the sign of a
bond with a long-lasting tradition.
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Radax

UTAJINA n POCCUA cBA3aHbl JaBHEN TOHKOW HUTBIO, KOTOPAaA nepernsieTaeT ux UCTopum, Co3aaBan
MHTEPECHbIE MPMMEPBI B3aWMMHOIO BAWAHWA, 3aKNadblBaAa OCHOBblI AIA HOBbIX BAOXHOBAIOLMX
BO3MOXHOCTEN. [lepeocmbiC/ieHne B COBPEMEHHOM KIIIOYE HaLMX KYSbTYPHbBIX Y 3KOHOMUYECKMX
TpaauLmMiA, 3TO 0CO60M CBA3M NOBANANO Ha co3pgaHne mapku RADAX.



ITALY and RUSSIA are bound by a long-standing tie that has often been interwoven in their history,
producing interesting interactions and laying the foundation for stimulating opportunities for discussion.
Reinterpreting in a modern way this bond made of cultural, artistic, commercial and elective affinities
means giving value to a team work that makes the difference.




TexHonorum
HaLLX MeYyen

The technology of our ovens
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X-Power

PekopaHoe Bpems HarpeBa
M TOYHOCTb NoAAepKaHUsA
Temneparypbl.

bnarogapa ycosepLueHCTBOBaHHOM
CMCTEME INEKTPUYECKIX
Pe3nCTOPOB CO CBEPXBLICOKOW
MOLLHOCTBIO Y HU3KIM
SHepronoTpebneHuem.

Record times for temperature and
precision in maintenance during
the cooking cycle.

Thanks to an advanced system of

electrical resistors with very high
power and low consumption.
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X-Preheating

Kamepa Bcerga rotoBa K pa6ore.

HoBgas TexHonorusa no3sonset
TOYHO paccuUnTaTh TEMMepaTypy
npenBapuTeNbHOrO Harpesa u
n36exaTb TEPMMUECKOTO LLOKA.

The cooking chamber is always
ready to use.

An effective technology to calculate
the correct preheating temperature
and avoid thermal shocks harmful
to the good success of the dish.
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X-Equal

OpHOPOAHOCTb BbINeKaHWA
1 NpeKpacHbIi pesynbrat
npu No6bIX YCI0BUAX.

VIHTennekTyanbHada cnucrema
[BYHaMpaBieHHbIX BEHTUIATOPOB
COYETAEeTCA C YCOBEPLIEHCTBOBAHHbIM
[13aHOM Kamepbl 1 NepeoBoi
TexHonorven X VORTEX.

Maximum cooking uniformity
and excellent results in all loading
conditions.

An intelligent bi-directional fan system
combines with the innovative design
of the cooking chamber and the
advanced X VORTEX technology.



X-Vortex X-Ecosystem

WpeanbHbIn MUKpoKnnmaTt
AnA npuroToBneHus 6niof
no CTporvum npasuiam.

PaBHOMepHaﬂ BeHTNAUnA
Kamepbl.

IKCKIH03MBHAA CUCTEMa
PELMPKYIALMM BO3YX3,
pa3paboTaHHas C y4eToM HOBOW
reomMeTpumn Kamepsl 18 nyyLiero
pacnpefeneHus Bo3ayLHbIX
MOTOKOB.

TexHonorya HOBOro NOKONEHNA
obecneyusaet MOJIHYtO aBTOHOMWIO
nofdayv Bnarvi 1 napa, nogaepxxmnsad
X ONTUManbHbIN YPOBEHb.

The perfect ecosystem for a
perfect cooking.

A new generation technology ensures
in total autonomy the ideal emission
of moisture and steam in the room for
every type of dish.

Complete uniformity of ventilation
in all areas of the oven.

An exclusive air circulation system
studied in relation to a new geometry
of the cooking chamber for the best
air diffusion.
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X:-Dry

bonble uBeta, NnpuaTHee
TEeKCTYpa N HeXXHee XpycTALwan
KOpouKa.

VIHHOBaUWOHHaA c1cTemMa yaaneHus
N1WHen Bnaru obecneuvizaet
HeobxoAnMoe ocCyLieH1e BO3ayxa
AN NpUroToBneHua nioboro 6noaa.

More color, more texture and
more crispness to each dish.

The innovative system for the
elimination of excess steam constantly
guarantees a perfect dehumidification
in the cooking chamber.



TexHonormm
HaLLMX neyen

The technology of our ovens

X-Control

MpocToe, onepaTnBHoOE,
3ProHOMUYHOE ”
MHOTOYHKLIMOHaNbHOe
ynpasneHme.

MaHenb ynpasneHvs no3gonsert
paboTaTb OLICTPO W UHTYUTUBHO,
BbIAEKMBAET BbICOKYIO
TEMNEepaTypy ¥ MHTEHCUBHYIO

Harpysky.

X-Safe

MonHasa 6e3onacHOCTb U
onTMMasibHOe noaaepx aHue
Temnepartypbl.

SbdeKkTrBHAA CUCTEeMa M30MALNK
1 TEMNOBOW 3alLuTbl bnarogapa
repMeTMYHOCTY 1 IBOVIHOV ABEPY
3 3aKaNeHHOoro CTekna.

P

X-Core

loTOBHOCTb O Camoro cepaua.

MHOroTOUEUHbIN AaTUMK rapaHTMpyeT
CTPOruiA TeMnepaTypHbI KOHTPOSb,
obecneunBasn coxpaHeHue
nuTaTeNbHBIX CBOMCTB UCXOLHbIX
NPOAYKTOB 1 3alMLLaA X OT NOTEPU
Beca.

Simple, fast, ergonomic and
feature-rich controls.

New generation technological
solutions designed for an intuitive
use and to resist heat and a high
intensity of work.

Total safety and optimal
temperature maintenance in
the cooking chamber.

An effective insulation and heat
protection system through a double
tempered glass door that seals the
cooking chamber.

Maximum cooking accuracy at
the heart of the product.

The core-probe ensures strict
temperature control while safequar-
ding the nutritional properties of
food and reducing the weight loss
of the product.
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X-Clean

MakcrmanbHas uncToTa,
ONTUMAaJbHbIN pacxon BoAbl,
Mowwnx cpeacTts n BpemMmeHun.

CoBpemeHHas MotoLLasa cuctema
npeanaraeT Tpy pasHbix Mo
NHTEHCUMBHOCTY peXnMa.

C Uenbio 3KOHOMUK BPEMEHW 1
CPEeACTB MOXHO MCMOMb30BaTh
NPOCTON PEXIM MPOMBbIBA.

Maximum hygiene, no waste
of water, detergent and
precious time.

The innovative washing system offers

the possibility to choose between three

different programs (soft — medium —
hard) and simple rinsing to optimize
efficiency and reduce labor costs.
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X-Double

Tpl/l B O4HOM — oNTUMMN3aunAa
BpeMeHW, 3aTpaTt n SHeprun.

YnauHoe pelueHve ans
KOMOWHMPOBaHWA 060PYA0BaHNA
13 BCel ramma npoaykumm Radax.
70 NO3BONAET NIErKO COBMELLATH
M YNPaBnsaTb HECKONbKUMU da3amm
MPUrOTOBAEHNS,

All in one, optimising time,

costs and energy.

An effective system to combine more
products in the Radax range,

and more, for easy management

of different cooking phases,
maintenance and prooving.
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X-Reverse

OnTummsauma pabouero
npocTpaHCTBa.

VIHTennekTyansHasa cucTema
NO3BONAET OTKPbLIBATL ABEPD
TakKe CleBa Hanpaeo AnA
ynobcTea 1 bonee NpakTMYHOro
1CNONb30BaHWA paboyero
NPOCTPaHCTBa.

Optimised spaces, greater
efficiency.

An intelligent system allows the
opening of the furnace door also from
left to right favouring a more practical
and effective organisation of the

work spaces.
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[ IpermylecTBa
HaLLMX reYyen

The advantages of our ovens

ABTOMaTM4ecKad
roToBKa

Automatic cooking

PaBHOMepHOe
3arnekaHue

Uniform cooking

PeBepCnOHHasA
cucTema

Reversing system
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TOLSTOJ

[ACTPOHOMWYECKAA JTNHIAA
GASTRONOMY LINE

OcHoBHadA nnHKA npoaykuny RADAX Ha3BaHa B YeCTb OTLa pycCcKow nuTepaTypbl JIbBa Tonctoro.
Byayun 6Gonbwmm noumtatenem Mrtanmm, OH COBEpWM KOPOTKYIO, HO HaCbILEHHYIO MOe3AKy Mo
pervoHy [beMOHT, BO BpeEMA KOTOPOW BCTPEYANCA C WM3BECTHLIM UTANIbAHCKUM MOAUTUYECKUM
nedatenem rpagom Kamunno beHco am Kasyp. Beicokaa nponssoantenbHocTs obopyaosaHns RADAX,
MOLLHOCTb 1 MHOFOFPaHHOCTb — BNOJIHE MOryT COOTBETCTBOBATb XapaKTepy NMCbMa Hallero
BeNIMKOro nucarens.
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TL12DYC

The backbone of RADAX’S production pays tribute to the father of Russian literature, Lev Tolstoy.
A great admirer of Italy, he travelled to Piedmont for a short but intense period and met Camillo Benso,
Count of Cavour. The character and writing style of this great writer, philosopher and educator are the
perfect emblem of the high performances offered by the gastronomy line: creative power,
technical precision, great professionalism and expressive versatility.
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OBLLUECTBEHHOE

PECTOPAHDI MUTAHNE

TLO7DYC
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KYNIMHAPUM CTONOBbIE 1
SnaL [ACTPOHOMUY KAQETEPUM

KomnaHusa RADAX pa3zpaboTtana TOLSTOJ,

NOMHY0 Ceputo NPOGECCNOHANBHBIX NeYel,
npefHa3HavyeHHbIX ANA NpeanpuATUi ObLLECTBEHHOIO
NUTaHKA, CynepMapKeToB, MPOPEeCCMOHaNbHOrO CeKTopa
00LLEeCTBEHHOIO NUTaHNA, OTENbEPOB, MPOAYKTOBbIX
MarasuHOB, CTONTOBbIX 1 MHOTOro Apyroro.

RADAX has developed the TOLSTOJ range of ovens

to meet the needs of professionals in the catering,
commercial catering, supermarkets, hotels, gastronomy
and fish markets.

15
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TL12DYC' /TL12DYO TL12MO
BmecTumocTb N0TKOB - Tray capacity 12 GN1/1 12 GN1/1
Pacctosnue mexay notkamu - Distance between tray 70 mm 70 mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 400V 3N~ 400V 3N~
MowHocTb, KBT - Power (kW) 15,7 15,7
Pazmepbi neyu LLxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 1268 867 x 826 x 1268
Makc. Temnepatypa rotoBku - Max cooking temperature 260°C 280°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb Co BCTPOEHHOI CUCTEMOI CAMOOYUCTKN
*Automatic clean system integrated

TLO7DYC' / TLO7DYO TLO7MO
BmecTumocTb N0TKOB - Tray capacity 7 GN1/1 7 GN1/1
PaccrosiHue mexay notkamu - Distance between tray 70 mm 70 mm
Yacrora, My - Frequency (Hz) 50/60 50/60
HanpsxeHue - Voltage 400V 3N~/ 230V 3~ 400V 3N~ /230V 3~
MowHocTb, KBT - Power (kW) 10,5 10,5
Pa3mepbi neyu LLIXIXB, mm - Oven size (WxDxH mm) 867 x 826 x 932 867 x 826 x 932
Makc. Temnepatypa rotoBku - Max cooking temperature 260°C 280°C
Bec neuwu, Kr - Oven weight (kg) 98 98

TLO5DYC"/TLO5DYO TLO5SMO
BmecTumocTb n0TKOB - Tray capacity 5 GN1/1 5GN1/1
PaccrosiHue mexay notkamu - Distance between tray 70 mm 70 mm
Yacrora, My - Frequency (Hz) 50/60 50/60
Hanpsenue - Voltage 400V 3N~ /230V 3~ 400V 3N~ /230V 3~
Mownoctb, KBT - Power (kW) 10,5 10,5
Pa3mepbi neun LxMxB, mm - Oven size (WxDxH mm) 867 x 826 x772 867 X826 x 772
Makc. Temnepatypa rotoBku - Max cooking temperature 260°C 280°C
Bec neuw, Kr - Oven weight (kq) 78 78
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TEXHOJIOITUA C PYYHbIM

(Cuctema nerkoii 0YNCTKM BHYTPEHHETO (TeKJa

Internal glass with easy clean system

X SAFE

XSAFE

HapyHblli pa3bem Ang 2-ro TepmoLLyna

External connection for core probe

LindpoBas perynnupoBKa UHKeEKLMN BObI

Digital water injection control

B nonckax NyJwero
The research of Excellence

YTMPABJIEHVEM
TECHNOLOGY
(CepuiiHo OnuuoHanbHo Henoctynto
Standard Optional Not available

PYYHOE NIPUTOTOBAIEHUE MANUAL COOKING [ b |
KoHBeKL1OHHOe npuroToBNeHme Convection cooking 30°C-260°C — 30°C-280°C
X ECOSYSTEM XECOSYSTEM 30c-230°C [CHI  30°C- 230
Map Steaming 3sc-130°C [ECHI 35°C- 130
XDRY XDRY 30°C-260C I 30°C- 280°C
MpurotosneHue B pexxume [lensta Tc tepmowynom  Delta T cooking with X CORE n
X CORE X CORE | e |
CMEUMATIBHBIE LK TTbI SPECIAL CYCLES |
OTOBKA B HOYHOE BPEMA Overnight Cooking | e
ABTOMaTUYECKOE OXNAXKAEHNE Automatic Cooling —
X CLEAN XCLEAN | o |
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING |
KHYIrA PELIENTOB Recipe Book 99 programs [N
ég;mamuecl(aﬂ fIPOTpaMMa HACTKIN B HOYHoE Overnight automatic cleaning program -
LIKnbl npUroToBNEHIA Ha KaX Ayt Nporpammy Cooking cycles for each program n°4 n
PACMPELE/NIEHVE BO3AYXA B PAGOYEW KAMEPE AR DISTRIBUTION IN THE COOKING CHAMBER |
X EQUAL XEQUAL | e |
X DOUBLE X DOUBLE |
X DOUBLE nevei X DOUBLE with ovens | o ]
X DOUBLE wwKagoB L0KOBOrO 0XNaxaeHuA X DOUBLE with blast chillers n
XDOUBLE paccroeuHbix kamep X DOUBLE with proofers n
X DOUBLE nocraBok X DOUBLE with stand | o ]
MPOYME OYHKLYM OTHER FUNCTIONS |
Pexxim NpozoKeHus padoTbl 10 BbIKMIOYeHNS Infinity time n
Envnmnua nsmepenna temnepatypbl °F unm °C Unit of temperature: F° or C° —
OCBELLEHVIE Lights HaoGeN [ HALOGEN
TEXHUYECKAR XAPAKTEPHCTHKA TECHNICAL DETAILS |

|+ |

| e |

X REVERSE 1Bepb

X REVERSE door

DYC/DYO0
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CECRHOV

MEKAPCKAA JTIMHWA (XTTEBOBY/TOYHAA — KOHAMTEPCKAA)
BAKERY LINE - PASTRY

JInHMA ONA NpoV3BOACTBA XN1e606yNOUHbIX N KOHAUTEPCKUX VI3[V NPeKPacHO accoummpyeTca
C TOHKMM W M3bICKaHHBbIM CTUiem AHTOHa YexoBa, nuvcatend u gpamaTypra C MMUPOBOM C/1aBOW.
Benmknin  nyTellecTBeHHNK, OH TpwpKkabl nocewan Wranwio, Has3biBaa €€  «CTPaHOW  uydec».
OcobeHHo ero ouapoBany OnopeHuvs U1 BeHeuuA. V3bICKAHHOCTb U CKPYMYyNE3HOCTb
ero MaHepbl MMCbMa XOPOWO COYETAOTCA C  TOHKOCTAMM  X/1lebonekapHOro MCKycCTBa  Ha
obopynosaHvt RADAX.

18



B nounckax NyJwero
The research of Excellence

o g

Ccc1oDYC

The bakery and pastry line are ideally associated with the subtle and refined taste of the
internationally renowned Russian writer and playwright Anton Chekhov. An avid traveller, he visited Italy
three times, calling it “the Wonderland” and remaining enchanted by cities such as Florence and Venice.
The freshness, the delicacy and at the same time the meticulousness of its stylistic traits are well
matched with the characteristic fragrance and sweetness of white art and enhanced by the high
technology of RADAX.

19



Ccc10DYC

PECTOPAHbI
OTEJNIN

RADAX pa3pabotan CECHOV, nonHas cepua
NPOGeCcCcMOoHanbHbIX AyXOBOK, NpeAHasHauYeHHbIX 414
MCMONb30BaHNA B KOHONTEPCKMX, MEKAPHAX, PECTOPAHAX,
oTenax, CynepmapkeTax, bapax 1 3aKyCOUHbIX.

RADAX developed CECHOV, one complete professional oven

lines for patisserie shops, bakeries, restaurants, hotels,
supermarkets, cafés and snack bars.

20
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cc1oDYC'/ CC10DYO CC10MO0
BmecTumocTb NOTKOB - Tray capacity 10 600x400 - GN1/1 10 600x400 - GN1/1
PaccrosHne mexay notkamu - Distance between tray 80 mm 80 mm
Yacrora, I - Frequency (Hz) 50/60 50/60
Hanpsxxenue - loltage 400V 3N~ 400V 3N~
MowuHocTb, KBT - Power (kW) 15,7 15,7
Pa3mepb! neun WxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 1268 867 x 826 x 1268
Makc. Temnepatypa rotoBku - Max cooking temperature 260°C 280°C
Bec neun, Kr - Oven weight (kg) 131 131

*Mogenb Co BCTPOEHHOI CUCTEMOI CAMOOYUCTKN
*Automatic clean system integrated

CCo6DYC" / CCO6DYO CCo6MO0
BmecTumocTb 10TKOB - Tray capacity 6 600x400 - GN1/1 6 600x400 - GN1/1
PaccTosHue mexxay notkamu - Distance between tray 80 mm 80 mm
Yacrora, Iy - frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 400V 3N~ /230V 3~ 400V 3N~/230V 3~
MouwHocTb, KBT - Power (kW) 10,5 10,5
Pazmepbi neyu LWxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 932 867 x 826 x 932
Makc. Temneparypa rotoBKku - Max cooking temperature 260°C 280°C
Bec neuwu, Kr - Oven weight (kg) 98 98

CC04DYC" / CC04DYO CCo4mMo
BmecTumocTb N0TKOB - Tray capacity 4 600x400-GN1/1 4 600x400-GN1/1
PaccTosHue mexxay notkamu - Distance between tray 80 mm 80 mm
Yacrora, Iy - frequency (Hz) 50/60 50/60
Hanpsxenue - Voltage 400V 3N~ /230V 3~ 400V 3N~/230V 3~
MouwHoctb, KBT - Power (kW) 10,5 10,5
Pazmepbi neyu LWxIxB, mm - Oven size (WxDxH mm) 867 x 826 x 772 867 x 826 x 772
Makc. Temneparypa rotoBku - Max cooking temperature 260°C 280°C
Bec neuwu, Kr - Oven weight (kq) 78 78
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TEXHOJIOIA C PYYHbIM

YIMPABJIEHVEM
TECHNOLOGY
(CepuitHo
Standard
PYYHOE MPVTOTOBJIEHUE MANUAL COOKING
KoHBeKL1OHHOe npuroToBNeHme Convection cooking 30°C-260°C
X ECOSYSTEM XECOSYSTEM 30°C-230°C
Map Steaming 35°C-130°C
XDRY XDRY 30°C-260°C
MpurotosneHue B pexxume [lenbra Tc TepmoLynom Delta T cooking with X CORE
X CORE X CORE
CNELMANBHBIE LIKIbI SPECIAL CYCLES
[OTOBKA B HOYHOE BPEM# Overnight Cooking
ABTOMaTUYECKOE OXNAXKAEHNE Automatic Cooling
X CLEAN XCLEAN
ABTOMATUYECKAA TOTOBKA AUTOMATIC COOKING
KHUTA PELIENTOB Recipe Book 99 programs
ABTOMaTHueCKad nporpamma YncTk B HouHoe Bpema  Overnight automatic cleaning program
LInKnbl npuroToBNeHINA Ha KaXyto nporpammy Cooking cycles for each program n°4
PACTIPELIENEHWE BO3JYXA B PAGOYEI KAMEPE  AIR DISTRIBUTION IN THE COOKING CHAMBER
X EQUAL XEQUAL
XDOUBLE XDOUBLE
X DOUBLE neyeii X DOUBLE with ovens
X DOUBLE wKagoB LL0K0OBOr0 0XNaxaeHuA X DOUBLE with blast chillers
XDOUBLE pacctoeuHbix kamep X DOUBLE with proofers
X DOUBLE noactaBok X DOUBLE with stand
MPOYME OYHKLINK OTHER FUNCTIONS
Pexxum npogomkeHna pabotbl [0 BbIKAYEHNA Infinity time
EnuHuua nzmepenusa remnepartypbl °F unu °C Unit of temperature: F° or °
OCBELLEHNE Lights HALOGEN
TEXHWYECKAA XAPAKTEPUCTUKA TECHNICAL DETAILS
(Cu1cTema NerKoil 0UNCTKIN BHYTPEHHETO CTeKNa Internal glass with easy clean system
X SAFE X SAFE

HapyHblii pa3bem And 2-ro TepmoLuyna

External connection for core probe

LindpoBas perynnpoBka MHXKEKLIM BOAbI

Digital water injection control

X REVERSE 1Bepb

X REVERSE door

DYC/DYO

23

OnuuoHanbHo
Optional
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HepoctynHo
Not available

30°C-280°C
30°C-230°C
35°C-130°C
30°C-280°C

HALOGEN
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GOGOL

JIMHAA KOHBEKLIMOHHbBIX MEYEMN
CONVECTION OVENS LINE

JINHNA KOHBEKLMOHHbIX MNe4vyen OTOXAeCTBleHa C TBop4yeckon maHepown [oronda. Hukonawm

BacunbeBny Takxe 1CnbiTbiBa BEIVIKYIO CTPACTb K MTannm, Ha3biBasd ee «pOoAUHON MOEW LyLU».

Ero »xuson n OCprII?I A3bIK, KOTOPbIM ONMnCaHa noBcegHeBHaA KWU3Hb, BMNoOJiIHE MOAXOONT OJ1A

XapaKTepuctnkKke npakKkTU4YHbIX, MOOGUNIbHBIX 1 nponsBoaunTesibHbIX annapaTtoB, KOTOPble

YIIOBNETBOPAIOT MOTPEOHOCTV COBPEMEHHOIO PECTOPAHHOIO Hr3HeCa.
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GG43DIHX0

The line of convection ovens is identified with the modern creative power of Nicholas Gogol,
one of the most important forerunners of realism in literature. His great passion for Italy led him to call
it “the homeland of my soul” The strong and incisive style that penetrates into daily life offering
great emotion is well suited to the practical, dynamic, performing equipment, that with great
effectiveness, satisfies the needs of contemporary catering.

25



GG43MO00X0

KomnaHma RADAX pa3zpaboTtana GOGOL - tpu
KOMMeKTHble MpodeCccrnoHanbHble MMHENKM neder as
nepcoHana, paboTalollero Ha KyxXHAX ObICTPOro NUTaHWA

N HY>KOAIOWErocAa B Upe3BblYanHOW MPaKTUYHOCTW. [leun,
obecneunBaoLLve BENMKONENHOE KaYeCTBO BbiMeuKn 1
HaVBbICLLYO TMOKOCTb [/1A 3aHATOrO Ha KyxHe NepcoHana
B KOHAUTEPCKMX, OYNOUHbIX, OTENAX, CynepmapKkeTax, Kade,
Hapax-3aKyCOYHbIX 1 MUHUMAPKETAX.

RADAX developed GOGOL, one professional oven lines for staff
working in fast-paced kitchens who need extreme versatility.
Ovens that ensure excellent cooking quality and maximum
flexibility for kitchen staff in patisserie shops, bakeries, hotels,
supermarkets, cafés, snack bars and convenience stores.
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CYMNMEPMAPKETDbI [IOMA

KAOE BAPbI

GGA4DIH

GG43DIHX0

27



| cocoL

GG4DIH GG43DIHX0
KoHBeKLMOHHaA neyb ¢ I.I,I/I¢pOBbIM ynpaBneHuem + KoHBeKL1OHHaA neyb ¢ I.II/I¢pOBI>IM ynpaBneHuem +
QYHKUMA yBRAXKHEHNA (GYHKUMA yBRaXKHEHNA
Digital convection oven + humidity Digital convection oven + humidity

BmecTumocTb N0TKOB - Tray capacity 4 TRAYS 600x400 - GN 1/1 4 TRAYS 460x340
PaccrosiHue mexay notkamm - Distance between tray 75 mm 75 mm
Yacrora, My - Frequency (Hz) 50/60 50/60
HanpsxeHue - Voltage 400V 3N~ / 400V 2N~ / 230V~ / 230V 3~ 230V~
MowuHocTb, KBT - Power (kW) 6,7 3,2
Pa3mepbi neuu LLIXIXB, mm - Oven size (WxDxH mm) 750 x 749 x 553 560 x 674 x 530
CenekTop nogaum napa - Steam selector e °
Makc. Temnepatypa rotoBku - Max cooking temperature 260°C 260°C
Bec neun, Kr - Oven weight (kg) 45 33

GG4MIH

GG4MOH

KoHBeKuMoHHaA neub ¢ GyHKUMeN yBRaXHeHNA
Convection oven + humidity

KoHBeKuMOHHaA neyb ¢ GyHKUMeld yBnaxHeHNA
Convection oven + humidity

BmecTumocTb NOTKOB - Tray capacity 4 TRAYS 600x400 - GN 1/1

4 TRAYS 600x400 - GN 1/1

PaccTosiHue mexxay notkamu - Distance between tray 75 mm 75 mm

Yacrora, Iy - Frequency (Hz) 50/60 50/60

HanpsxeHue - Voltage 400V 3N~ / 400V 2N~/ 230V~ / 230V 3~ 400V 3N~ /400V 2N~/ 230V~ / 230V 3~
MowwHocTb, KBT - Power (kW) 6,7 3,3

Pazmepbi neyu LLxIxB, mm - Oven size (WxDxH mm) 750 x 749 x 553 750 x 749 x 553

CenekTop nogaum napa - Steam selector o °

Makc. Temnepatypa rotoBku - Max cooking temperature 280°C 280°C

Bec neuw, Kr - Oven weight (kg) 45 45

GG43MOHX0 GG43M00X0 GG43MOHEG GG43MO00EO
KoHBeKumoHHas neyb ¢ MynbTdyHKLMOHANbHBIN C
(GyHKLMeil yBnaXHeHuA rpunem + GyHKUMA yBRaxHeHua Koug);l;tx;:: ?:/ ellleqb Ko"&;"yg?g:: ;f/ e':,eqb
Convection oven + humidity  Multifunction with grill + humidity

Bmectumoctb noTKoB - Tray capacity 4 TRAYS 460x340 4 TRAYS 460x340 4 TRAYS 460x340 4 TRAYS 460x340
PaccTosHue mexay notkamu
Distance between tray /5 mm /5 mm /5mm /5mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60 50/60 50/60
Hanpsxenue - Voltage 230V ~ 230V ~ 230V ~ 230V ~
MowyHocTb, KBT - Power (kW) 3,1 3,1 3,2 3,1
Pa3mepbi neun LLIxIxB, mm
Oven size (WxDxH mm) 560 x 674 x 530 560 x 674 x 530 560 x 674 x 575 560 x 674 x 530
CenekTop nogauu napa - Steam selector ° - ° -
Makc. Temnepatypa rotoBKu ° o ° o
Max cooking temperature 280°C 280°C 280°C 280°C
Bec neuw, Kr - Oven weight (kg) 28 28 32 28
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TECHNOLOGY
(CepuiiHo OnuuoHanbHo Henoctynto
Standard Optional Not available
PYYHOE PUTOTOBMEHVE MANUAL COOKING | D | [ MIH| MoH
g g 30°C 30°C 30°C 30°C- 30°C-
KoHBEKLMOHHOE NpUroToBeHue Convection cooking 260°C n 380°C n 280°C n 280°C n 280°C n
90°C 90°C 90°C 90°C
X ECOSYSTEM X ECOSYSTEM 230°C n 230°C n 230°C n 230°C n -
PerynupoBka Bnaru Humidity regulation Digital n Manual n Manual n Manual n -
fpune Gl H B B Ki B
ABTOMATHYECKAS FOTOBKA AUTOMATIC COOKING B | B | |
[Tporpamma: BO3MOXHOCTb Program: possibility to memorize 9 n - - - -
3aNoMMHaHNsA NPOTPaMMbl program
Liuknbl npuroToBNEHMA Ha Kaxayio Cooking cycles for each n°3 n - - - -
nporpammy program
X PREHEATING X PREHEATING K B [ -] | - | [ - ]
PACTIPEQENEHUE BO3AYXA B AIR DISTRIBUTION IN THE
PABOYEN KAMEPE COOKING CHAMBER
JIBYHAMPABIEHHbII PEBEPCUBHbIN
BEHTINATOP BI.DIRETIONAL REVERSING FAN n n - - -
KPOWER XPOWER K2 KiI KiI kKki K3
XDOUBLE XDOUBLE . P P N e
X DOUBLE neveii X DOUBLE with ovens B B B | © | | o |
XDOUBLE pacctoeyHbix kamep X DOUBLE with proofers n n n n n
X DOUBLE nogcrasok X DOUBLE with stand B B B | © | | o |
MPOYUE OYHKLMY OTHER FUNCTIONS B B N | | ]
Pexum nponomKkeHns paboTsl 10 - n n n n n
BbIK/IOYEHUSA Infinity time
EnuHnua n3mepeHns Temneparypbl Temperature parameter unit
°F unn °C FeorC®
OCBELLEHKE LIGHTS Halogen n Halogen n Halogen n Halogen n Halogen n
TEXHWYECKAA XAPAKTEPUCTUKA  TECHNICAL DETAILS B N N | | ]
CucTema nerKoii 0uNCTKIA Internal glass easy n n n n -
BHYTPEHHEro CTeksa clean system
0 B O Kb ki
= = DIH
- e s DIHX0
Y
- -

MIH &

MOH .

MOHXO0 -

MOHEG

MOOEO

MO00X0

D = Lndpposoe ynpasnenue - Digital control

M = MexaHwnyeckoe ynpasnenue - Mechanical control

| = [IByHanpaBneHHbIn BEHTUNATOPOB - Bidirection fan

H = KoHTponb BnaxxHoctu - Humidity control

X = Kamepa 13 HepkaBetoLleii ctanu - Stainless steel chamber
E = Kamepa c nokpbiTiem 13 amanu - Enamel chamber

G = OyHKuma rpuns - Grill function
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PUSKIN

JIMHNA PACCTOEYHBIX LLKADOB
PROOFERS LINE

JInHMA paccToeuHblx WkKados nonyunna uvsa AnekcaHpgpa Cepreesuua lMywkuHa. Bennkuii nost
MCMbITbIBAN POMAHTUUECKYto No60Bb K MTanuu. B CBOMX CTMXax OH BbIpasna BOCXMLLEHME 3Ton «bel
paese», BONWebHOW 3emnelt «BLOXHOBEHWA». A Nerkasa 1 Becenan MHTOHaLUWA ero MIMprKK BAOXHOBMNA
VIHKEHEPOB, U MNaBHbIM TEXHUYECKUM CeKpeTom ob6opyaoBaHMA CcTana urpa Ha 6anaHc mexay
KOMMOHEHTamMn — TeCTOM, TeMNepaTypom, BaXKHOCTbIO N BpEMEHM.
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CCco6DYC

PS812M

The line of proofers is ideally paired with Aleksandr Sergeevic Puskin, poet, writer and playwright and
one of the best representatives of Russian romanticism. The verses composed in the ode “All'ltalia”
express a great admiration for the “Bel Paese’ a magical and playful land of inspiration. With an extrover-
ted, ironic and vital character, it lends itself to being an emblem of that lively game of balance between
dough, temperature, percentage of humidity and time that characterises this line.



PUSKIN
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YAauHo 0bbeanHasa B cebe TeEXHONOMMI0, HAEXHOCTb 1 AN3aliH,
PACCTOEYHDIE LUKA®bI PUSKIN npenocTtaBaaoT TOUHbIM KOHTPOSb
TeMMepaTypbl 1 Barv, KOTOpbIV HEOOXoAMM ANA He3ynpeyHoi
PaCCTONKMN.

A perfect blend of technology, reliability and design, PUSKIN PROVERS
ensure the accurate temperature and humidity control essential for

perfect proving.

CCo4DYC
PyyHoe yCcTponcTso
ynpasneHus.
Manual control.
PS812M
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| puskin

PS812M

PS78M

Mopenb nogxoaut ana neuw - Model suitable for oven CC04 -TLO5-CCO06-TLO7 -CC10-TL12

GG4

BmectumocTb n0TKOB - Tray capacity 12 TRAYS 600x400 - GN 1/1 8 TRAYS 600x400 - GN 1/1
Paccrosanue mexpay notkamu - Distance between tray 75mm 75mm
Yacrora, Iy - Frequency (Hz) 50/60 50/60
Hanpsxenne - Voltage 230 230
MouwuHocTb, KBT - Power (kW) 2,6 2,6
Pa3mepbi neyu LUXIXB, mm - Prover size (WxDxH mm) 865 x 878 x 706 773 x 679 x 866
Makc. Temnepatypa rotoBku - Max cooking temperature 60 60
Bec neuw, Kr - Prover weight (kg) 46 35
GG43DIHXO0

PS68M
Mopenb nogxoaut ana neuw - Model suitable for oven GG43
BmectumocTb N0TKOB - Tray capacity 8 TRAYS 460x340 - GN 2/3
Paccroanue mexpy norkamu - Distance between tray 75mm
Yacrora, Iy - Frequency (Hz) 50/60
Hanpsxenue - Voltage 230
MouwHocTb, KBT - Power (kW) 1.2
Pa3mepbi neyn WXIXB, mm - Prover size (WxDxH mm) 560 x 679 x 866
Makc. Temnepatypa rotoBku - Max cooking temperature 60
Bec neuw, Kr - Prover weight (kg) 26
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I NOACTABKA ONA NEYEN
STANDS

b, W, . W 1

I/j — ] ] — i | /ﬂ N r
0 U o
RS5660H8X RS5660H8S RS5660H6S RS7567H8X
Mopenb noaxoaut Ana neun
Model suitable for oven GG43 GG43 GG43 GG4
[DlonycTumas Harpyska ) ) ) )
Load Capacity 6 TRAYS 460x340 - GN 2/3 4 TRAYS 460x340 - GN 2/3
Paccroanue mexpy notkamu ) )
Space between trays 80 mm 80mm
HapyxHbie pa3m. LLXIXB, mm
Outside dim. (WxDxH mm) 560 x 600 x 800 560 x 600 x 800 560 x 600 x 600 750 x 675 x 800
Bec, kr - Weight (kg) 12,6 20 18 13,6
|
; J — T
| o "
' - J f:} l . : :
| = 1 gl =) -~
| o 1 = - : -
o % 21 |
—_— — . e £
Vel L , | A7 B —
g J J u
RS7567H8S RS7567H6S RS8677H8X RS8677H8S
Mopenb nopxopuTt Ans neun GG4 GG4 CC04-TLO5 CC04-TLO5
Model suitable for oven CC06 -TLO7 CCO06 -TLO7
[JlonycTumas Harpyska ) ) ) .
Load Capacity 6 TRAYS 600x400 - GN 1/1 4 TRAYS 600x400 - GN 1/1 7 TRAYS 600x400 - GN 1/1
PaccrosHue mexay notkamm B
Space between trays 80 mm 80 mm 80 mm
HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm) 750 x 675 x 800 750 x 675 x 600 865 x 770 x 800 865 x 770 x 800
Bec, kr - Weight (kg) 22,6 20 17 26
| | - |
\ ’ ., - |
) / -
% A —
- 7 I ] e -
— Fa = £
| /6 | .U/ﬁ l,/‘ﬁ r
4d u |
RS8677H7X RS8677H7S RS8677H5S
Mogenb noaxoaut ana neuun ) ) CC04-CCo6-CC10
Model suitable for oven CC10-TL12 CC10-TL12 TLO5-TLO7-TL12
TlonycTumas Harpyska . ) )
Load Capacity 6 TRAYS 600x400 - GN 1/1 3 TRAYS 600x400 - GN 1/1
PaccrosHue mexay notkamm )
Space between trays 80 mm 80 mm
HapyxHbie pa3m. LXIXB, mm
Outside dim. (WxDxH mm) 865 x 770 x 700 865 x770x 700 865 x 770 x 500
Bec, kr - Weight (kg) 15,6 24,6 22,6
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TOLSTOJ

PELLETKW U MPOTUBHA
GRILLS & TRAYS

TLGO1
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e
\rl £
&
\ -
TLP1 TLMKO2
TEPMOLLLYN SQUERO KOMTWUbHA YHUBEPCAbHASA
SQUERO CORE PROBE UNIVERSAL SMOKER

TLGO02

TLGO3

GN 1/1 TEOJIOHOBAA PELLETKA HA 8 KYP
GN 1/1 TEFLON CHICKEN GRID 8 PCS

GN 1/1 TEQIOHOBbI MPOTVIBEHD [1/199 PEBPBILLIEK
GN 1/1 TEFLON RIBS TRAY

GN 1/1 NPOTUBEHDb AN1A LLAMITYPOB
GN 1/1 SKEWERS TRAY

e -

TLGO04 TLGO5 TLGO6
GN 1/1 [TIAZKAS JKAPOUHAS MIIWTA GN 1/1 PUDEHAS SKAPOUHAS MJINTA GN 1/1 PELLETKA [/l )APKI
GN 1/1 GRIDDLE GRID WO/CHANNEL GN 1/1 GRIDDLE GRID W/CHANNEL GN 1/1 FRY GRID
TLGO7 TLGOS8
GN 1/1 TPOTUBEHb AN AL GN 1/1 PELUETKA U3 HEPK. CTAZIN
GN 1/1 EGGS TRAY GN 1/1 STAINLESS STEEL GRID
PELWLETKW U MPOTUBHW
GRILLS & TRAYS -
. e -
CCBO1 CCB02 CCBO03
600X400 NEPOOPVUPOBAHHbIV 600X400 NEPOOPVUPOBAHHbIV .
ATIOMVHVIEBBIV MPOTUBEHD C 5 KAHATIAMM ANIOMUHVEBBIN MPOTVBEHb 600X4020’3)?£2A}\4Lm/,5,,%%‘7\'4r}22yBEHb
600X400 PERFORATED 5 CANAL ALUMINIUM TRAY 600X400 PERFORATED ALUMINIUM TRAY
CCB04 CCBO5 CCBO06
600X400 TEQIOHOBbIV MPOTUBEHb 600X400 TEQIOHOBbI NPOTVBEHb 600X400 XPOMVPOBAHHAS PELLETKA
600X400 TEFLON TRAY 600X400 PERFORATED TEFLON TRAY 600X400 CHROMED GRILL
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I GOGOL
PELLETKM 1 MPOTVBHN

GRILLS & TRAYS
4 /e
CCBO1 CCB02
600X400 EPOOPUPOBAHHbIN 600X400 EPOOPUPOBAHHbIM
ATIOMVHVEBbIN MPOTUBEHB C 5 KAHATAMM ATIOMVHUEBbIN MPOTUBEHb
600X400 PERFORATED 5 CANAL ALUMINIUM TRAY 600X400 PERFORATED ALUMINIUM TRAY
F
9 [/
CCB03 CCB04 CCBO5
600X400 ATIOMUHVEBbIN MPOTVBEHD 600X400 TEQSIOHOBbI NPOTVBEHD 600X400 MEPOOPVPOBAHHbIN
600X400 ALUMINIUM TRAY 600X400 TEFLON TRAY TEQNOHOBLIW NPOTWUBEHD
600X400 PERFORATED TEFLON TRAY
CCB06 GGCO1 GGCO02
. 460X340 NEPOOPVIPOBAHHbII
600X400 XPOMVIPOBAHHAS PELLETKA 460X340 ATIIOMUHVIEBbIY TPOTVBEHb P
600X400 CHROMED GRID 460X340 ALUMINIUM TRAY ANIOMUHUEBbI MPOTUBEHD

460X340 PERFORATED ALUMINIUM TRAY

GGCo3 GGCo4
460X340 MEPOOPVPOBAHHbIV
7 7 460X340 XPOMMPOBAHHAS PELLIETKA
AJOMVHVEBBI TEQIOHOBBI MPOTVBEHD 460X340 CHROMED GRID

460X340 PERFORATED TEFLON ALUMINIUM TRAY

I KOHOEHCALUMOHHAA BbITAMXKKA
CONDENSATION HOOD

KG86W

TLO5DYO - TLO5DYC - TLO7DYO - TLO7DYC - TL12DYO - TL12DYC - TLOSM

Mopenb nopxoauT AnA neuw TLO7M - TL12MO - CCO4DYO - CCO4DYC - CCO6DYO - CCO6DYC

Model suitable for oven CC10DY0 - CC10DYC - CCO4MO - CCO6MO - CC10MO
Onucanue KOHIEHCALMOHHASA BbITAXKA 113 HEPXKAB. CTANIN
Description STAINLESS STEEL CONDENSATION HOOD
Cuctema KoHpeHcaum BO3IYX / AIR

Condensing system

cc1obYC

HapyxHbie pa3m. LxI'xB

yonnt 867 x 826 X317 mm
Qutside dim. WxDxH

MowwHocTb 0,3 kW
Power
Hanpsxenue / Yacrota 230V / IN - 50 /60 Hz
Voltage / Frequency
. 2 CbeMHbIX V1 MOIOLMXCA XKMPOYNaBINBAIOLLMX GUIBLTPA U3 HEPX. CTann
Cepuuuan OCHaCTKa 2-X CKOPOCTHOW ABUraTenb
Standard equipment 2 stainless steel removable and washable anti grease filters

2 extraction speeds
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I AKCECCYAPbI 419 MEYEN
ACCESSORIES FOR OVENS
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ASSHO1 ASWPO1
KOMIMEKT [1/11 OMONACKMBAHWA BOJAHOWM HACOC + KOHTEMHEP [1)151 BOJIbl 3 HEPXKABEIOLLIEV CTAZIM HA 7 IMTPOB
SHOWERKIT WATER PUMP + 7 LITRE STAINLESS STEEL WATER CONTAINER

x4

&

AL

ASWTO1 ASWTO02 ASWTO03
KPbILLKA YMATYUTENA BObI YMAMYUTE/b BOADI 3,5 YMATYUTESb BObI 7,0
WATER SOFTENER CAP WATER SOFTENER 3.5 WATER SOFTENER 7.0

ASSTO1 KOMIIEKT /1A YCTAHOBKW APYT HA IPYTA 1A TOLSTOJ - CECHOV

STACKING KIT FOR TOLSTOJ - CECHOV

ASSTO02 KOMIIEKT A/19 YCTAHOBKW APYT HA IPYTA MEYEN GOGOL 600X400

GOGOL OVEN STACKING KIT 600X400

KOMMJIEKT AN19 YCTAHOBKW APYT HA [IPYTA MEYEV GOGOL 460X340-GN2
ASSTO3 (0) ANA YCTAHO 112% APy OGOL 460X340 /3

GOGOL OVEN STACKING KIT 460X340-GN2/3

ASRUO1

KOMINEKT M3 2 KONEC C TOPMO30OM U 2 KOJIEC BE3 TOPMO3A /19 PACCTOEYHOW KAMEPbI
KIT, 2 WHEELS WITH BRAKE + 2 WHEELS WITHOUT BRAKE FOR PROOFER

RADAX He HeceT H1MKaKoW OTBETCTBEHHOCTM 3a HETOYHbIE CBEAEHNS, KOTOpPbIE MOTYT COAePXaTbCA B HACTOALLEM KaTanore, M OCTaBIAET 3a coboit npaso

Ha BHeCeHM1e HeobXOAVMbIX M3MEHEHWI B MPOAYKLUMIO.

RADAX declines all responsibility for inaccuracies in this catalogue and reserves the right to make appropriate changes to the product.
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MpousBoacTBeHHaA Niowaaka:
425000, Pecny6nvka Mapuii 31, r. Bomkck, yn.
Mpombasza, fom.1

Oduc npopax:

119334, ropoa MockBa, JIEeHUHCKUI NPOCNEeKT, AOM
37, kopnyc 1, nometleHune 2-5, stax 4

Ten: +7 495 260 1310 (MHOroKaHasnbHbIN)

E-mail: info@radaxovens.ru
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