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MULTICOOKER

FOODW®PWROT CGCESSI NGEOQUI PMENT



M Gb > BASKET LIFTER
WARNING LIGHT

It> SEGNALATORE
LUMINOSO DI
SOLLEVAMENTO CESTI
IN FUNZIONE

De > KONTROLLLEUCHTE
ANHEBEN KORBE
EINGESCHALTET

Fr> SIGNAL LUMINEUX DE
SOULEVEMENT DES

M Gb > AISI 316 BASKET PERFECT FOR COOKING PASTA,
RICE AND VEGETABLES

It> CESTO IN ACCIAIO AISI 316 FORATO ADATTO
ALLA COTTURA DI RISO, PASTA E VERDURE

De » GITTERKORB AUS EDELSTAHL AISI 316, GEEIGNET
FUR DAS KOCHEN VON NUDEL, REIS UND GEMUSE

Fr> PANIER PERCE EN AISI 316 ADAPTE
A LA CUISSON DE PATES, RIZ ET LEGUMES

Es» CESTA PERFORADA EN AlSI 316 IDEAL PARA
COCER PASTA, ARROZ, VERDURAS

PANIERS EN MARCHE

Es> SENAL LUMINOSA DE
LEVANTAMIENTO CESTAS
EN FUNCION

B Gb > PULL-OUT SHOWER

It> DOCCETTA INTEGRATA
ESTRAIBILE

De » HERAUSNEHMBARER
BRAUSEKOPF

Fr> DOUCHETTE
EXTRACTIBLE

Es > DUCHA EXTRAIBLE

OPTIONAL

M Gb > LEVEL SENSOR FOR AUTOMATIC
FILLING AND SAFETY CUT-OUT
WHEN VESSEL IS EMPTY

It> SONDE DI LIVELLO PER IL
RIPRISTINO AUTOMATICO
DELLACQUA IN VASCA
E PER IL BLOCCO DEL
RISCALDAMENTO IN CASO
DI MANCANZA DELLA STESSA

De » FULLSTANDSSONDE FUR DAS
AUTOMATISCHE NACHFULLEN
VOM WASSER IM BECKEN UND Il Gb > STARCH OVERFLOW AND
FUR DAS ABSCHALTEN DER SKIMMING TAP
HEIZUNG BEI WASSERMANGEL
It> RUBINETTO PER LO
Fr> SONDES DE NIVEAU POUR LE SFIORAMENTO E SCARICO
REMPLISSAGE AUTOMATIQUE DEGLI AMIDI
DE LEAU DANS LA CUVE ET ..
POUR LE BLOCAGE DU UBERLAUFHAHN UND HAHN
RECHAUFFEMENT EN CAS ZUM ABLASSEN VON STARKE
DE MANQUE D'EAU .
ROBINET ANTI-DEBORDEMENT
Es» SONDA DE NIVEL PARA ET VIDANGE DES AMIDES
EL LLENADO AUTOMATICO
DEL AGUA EN LA CUBAYY PARA GRIFO PARA LA DESCARGA DE
BLOQUEAR EL CALENTAMIENTO LOS LIQUIDOS EN EXCESO Y

EN CASO DE QUE FALTE EL AGUA

DE LOS ALMIDONES




AUTOMATIC COOKERS
CUOCITORI AUTOMATICI
AUTOMATISCHE KOCHGERATE
CUISEURS AUTOMATIQUES
COCEDORES AUTOMATICOS

B Gb > This range -
developed for the specific
needs of catering - includes
21 different models

with 1 or 2 pans and
indipendent baskets.
Flexible cooking equipment
that can carry out most

of the traditional cooking

in water, such as those
regarding any type of pasta,
rice, soup, white and red
meat, vegetables, etc.

The technology used for
the production of these
machines guarantees

fast and safe operating
cycles, constant product
quality, utmost working
reliability and a better use
of human resources.

M It > Questa gamma, nata
per specifiche necessita
della grande ristorazione, si
compone di ben 21 modelli
ad una o due vasche con
cestelli indipendenti.

La flessibilita di queste
macchine fa si che nelle

stesse possano essere
effettuate gran parte delle
tradizionali cotture in acqua,
come quelle relative ad
ogni tipo di pasta, riso,
minestre, carni bianche

e rosse, verdure, ecc.

Le tecnologie usate nella
costruzione delle macchine
garantiscono velocita

e sicurezza dei cicli di
lavoro, qualita costante del
prodotto, alta affidabilita di
esercizio e miglior impiego
delle risorse umane.

M De > Dieses
Gerdteprogramm, das fiir die
spezifischen Anforderungen
aller Einsatzbereiche

der GroBkiiche und der
Gemeinchaftsverpflegung
entwickelt worden ist,
besteht aus 21 verschiedene
Ausfiihrungen, ausgeriistet
mit 1, 2 Kochbehélter und
unabhédngige Kochkérbe.
Dank der flexibilitdt dieser
Gerdte, kann man die
meisten herkémmlichen

Kochzubereitungen wie
Teigwaren, Reis, Suppen,
Kochfleisch, Gemiise u.s.w.
problemlos durchfiihren. Die
in der Fertigung der Gerdten
angewendeten innovativen
Technologien gewdhrleisten
schnelle und sichere
Arbeitsvorgédnge, konstante
Qualitat desPersonals.

M Fr > Cette gamme,

créée pour des exigences
spécifiques de la grande
restauration, est composée
de 21 modeéles a une
cuve ou deux cuves avec
paniers indépendants.

Ces appareillages-ci,

grace a leurs flexibilités,
permettent d'effectuer
grande partie des cuissons
traditionnelles a eau,
indiquée pour pates, riz,
potages, viandes blanches
et rouges, légumes, etc.
Lemploi de technologie
avancée assure vitesse

et sécurité des cycles de
travail, qualité constante

du produit, haute fiabilité
d’exercice et meilleur emploi
des ressources humaines.

M Es > Esta gama, creada
para necesidade especificas
del sector de la gran
restauracion, se compone de
21 modelos con 1 o 2 cubas
y cestos independientes.

La flexibilidad de estas
maquinas las hace
adecuadas ya sea para la
mayoria de las cocciones
tradicionales en agua

como para la coccion de
cualquier tipo de pasta,
arroz, sopas, carnes blancas
y royas, verduras, etc.

Las tecnologias utilizadas
en la construccion de

las maquinas garantizan
velocidad y seguridad

de los ciclos de trabajo,
calidad constante del
producto, alta confiabilidad
de funcionamiento y un
empleo mas racional de

los recursos humanos.



MOST SUCCESSFUL
PRODUCTS OF MULTICOOKER
PEKOMEHAALIMA NO
MPUMEHEHUIO

« Stock o ByNbOHbI
* Rice e Puc

* Pasta e [acta
* Fish e Pbiba

* Meat e Msaco

* Eggs (clodding eggs too) e Anua

* Vegetables  OBoOLLM

* Legumes » bobosble



CONSTRUCTIVE FEATURES

« Stainless steel AISI 304
carrying structure.

* Exterior cladding AISI
304 stainless steel.

* AISI 316 stainless steel
pans, 3 mm thick.

* Perforated baskets made of
AISI 316 stainless steel.

* Front drain tap made of 2" chrome-
plated brass with insulating handle.

+ Counterbalanced lid in AISI
304 stainless steel.

+ Automatic filling and reinstating
of water inside the pan.

+ Overflow device and
starch skimming tap.

* Extractable shower head to cool
food rapidly and wash the pan.

* Baskets lifting and tilting
automatically with standstill
in dripping position.

+ Control system to assure that the
machine stops if without water.

HEATED:

* Gas versions:
are heated via high capacity
stainless steel tubular pilotless
burners, with automatic ignition
and flame control device.

* Electric versions:
by means of armoured
“Incoloy 700" elements.

* Steam versions:

- heated by steam, introduced
into the jacket from an external
mains supply and fitted with
a control valve which provides
infinite variable heat input.

- Steam is controlled by a pressure
switch, safety valve and pressure
gauge, thermostatic valve.

- Jacket walls made of AISI
304 stainless steel.
- Maximum pressure 0,5 bar.

KOHCTPYKUMUOHHBLIE
XAPAKTEPUCTUKH

e Hecyuas KoHCcTpyKkuma n3s AlSI
304 TonwwuHom 30/10.

e BHewHM koxyx us ctanu AlSI
304.

e EMKOCTb 13 ctanu inox AISI 316

TonuimHomn 30/10.

MepdoprpoBaHHbIE KOP3UHbLI 3

ctanm inox AlSI 316.

®pOHTANbHBIN CIMBHOM KpaH

M3 XPOMMUPOBAHHOM NaTyHu 2”.

CHabxeH M3onupylouLen pyykon.

CbanaHcMpoBaHHan KpbilKka 13

ctanu AlSI 304.

e ABTOMATUYECKUI 3aNUB U
nonoJiIHeHNe BOAON BHYTpU
€MKOCTH.

e [lepenonHeHne 1 KpaH ans cnvea
KpaxMmana.

e BbigBuxHOM Ayw ans 6eicTporo
OXJIAXAEHUA NPOAYKTa U AnA
obneryeHus onepawluin No o4YNCTKe
€MKOCTHU.

e ABTOMATUYECKN NOAHUMAIOLLNECS
N nepeBopaynBaloOLLMeCs KOP3UHbI
C OCTAQHOBKOW B OMnpeAesieHHOM
NMONOXEHUN ANA CTeKAHUS.

e CncreMa KoHTpoONA,
rapaHTMpylowas 6J10KMpPoOBKY
Harpeea B C/lyyae OTCYTCTBUA
BOZbl.

HATPEB:

e [a3oBas Bepcus:
Hapres nocpeacrtsom

BbICOKO3((peKTMBHbIX
Tpyb6006pa3HbIX FOPENioK 13 CTanu
inox. ABTOMaTnyeckasa cmcrema
BKJIIOYEHUSA U HabnoaeHus 3a
YpOBHEM njaMeHun 6e3 Beaylien
rOpenKku.

DnekTpuyeckasa Bepcus:
HarpesaHue nocpeaCTBOM
ApPMVPOBAHHBIX 3/IEMEHTOB U3
crsiaBa INCOLOY-700.

MapoBasa Bepcus:

perynauus napa nocpencrtsom
KnanaHa perynsaumu nogayun ans
NOCTeNeHHOro BbIMyCKaHMA Napa;
napoBoAasHas pybaluka 13 ctanu
inox AISI 304;

MakcuManeHoe aaeneHue 0,5 6ap;
rpynna KoHTpons 1 6e30nacHoCcTu
COCTOUT M3 BaKYYMHOIO KnanaHa,
KOHTPO/LHOIrO MaHOMeTpa U
npeAoXpaHMTeNbHOro KianaHa.
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ELECTRONIC SIMPLICITY

Firex electronic card features:

» is extremely easy to learn and to use

« allows to set temperatures
very precise with values
from 20°C to 110°C

« gives the possibility to set the
cooking time, in the meaning
of basket immersion, with
minimum value of 30 seconds

« controls the basket movements

« grants the automatic filling of the
vessel and the maintaining of
the necessary level of water for
continuous cycles of cooking

« stops the heating in case of
not sufficient water level

« connects the basket surfacing
with the orange lamp signal

« standard permits water regulation
hot/cold for the shower for product
cooling down or for cleaning.

« is standarly prepared to
be connected with the PC
for the HACCP control

» provides simple messages
and alarms to help to
identify and correct the most

ayd

commun errors of use

* has 2 digital displays with 3
digits showing product and
set temperature or countdown
for end of cooking time

+ shows with a continous light
signal that heating is on.

NMPOCTOTA
SJIEKTPOHUKHA

XapaKTepuUCTUKN INeKTPOoNnAaThl
Firex:

e NpefesibHO NpocTa A
MOHUMAHUA N 3KCMyaTaLuu;

e rapaHTUpyeT NpeaenbHO
TOYHYIO0 YCTAHOBKY BPEeMEHMU
NPUroToBJIEHNA U TeMMNepaTypy B
ananasoHe ot 20°C g0 110°C;

¢ MO3BOJIAET YCTAHOBUTbL BpPeMS
NMOrpyXXeHus KOp3uHbl €
MWHUMaAbHbIM MHTepBanamn 30
CEeKYH/.

e KOHTpONMpyeT X04 KOP3UHbI.

e rapaHTUpyeT aBTOMaTMYeCKOE
3ano/siHeHne eMKOCTU U
noajepxaHve HeobxoanMMoro
YPOBHA AN NPOAOJIKEHUS
NMPUroTOBJIEHUSA NMOCNeAYIOLWNX

LLUKIOB.
bnokupyeT HarpeBaHue B ciydae
He0CTAaTOYHOIr0 YPOBHSA BOAbI.
Moabem Kop3uHbI
COMPOBOXAAeTCA MUTAIOLLAM
CUrHAJIOM OPaHXXeBOro LBeTa.
CraHpapTHas Mmoaenb
npeaycMaTpuBaeT perynauuio
XOJIOLHOM WU ropsAYen BOAb
ONA BbIABMXHOMO AylUnKa A
OXNIAXAeHUA NpoAyKTa UIn ans
OUYUCTKM.

MMeeT NpenyCcTaHOBKY AN
noacoeanHeHus K MK nan
koHTponnepy HACCP
npeaocTaBnseT NPocCTbie
coobueHns, nomoratolmne
onpeaennTb U UCNPABUTD
Hanbonee pacnpocTpaHeHHble
OWKNBKM 3KCNNyaTaLmnu;

MMeeT ABa TPEX3HAUYHbIX
unhPOBLIX Auncnnes,
BU3YaNM3NPYOLWNX
YCTAHOBJIEHHYIO TeMMepaTypy

1 TemnepaTtypy NpoaykTa uiu
OoCTaBllueecs [0 OKOHYaHUA UMKNa
NMPUroTOBJIEHUSA BpeMs.
HeMuralwuwmin cBeToBON CUTHaN
yKa3blBaeT Ha BKJIOYEHHOE
HarpesaHue.
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MAIN OPTIONALS ™
\

. AND ACCESSORIES

« Washout stainless steel
« HACCP Controller

« Cooling basin trolley, upon request

* Trolleys

OCHOBHbIE \

KOMIJIEKTYHOWUE U
onumnn

e BbiNyCKHOW KnanaH us ctanu
o HACCP KoHTponnep

e EMKOCTb oxNlaxaeHus
e Tenexku
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AUTOMATIC COOKERS / ABTOMATUYECKUE BAPOYHbLIE YCTAHOBKU

Electric Version
dnekTpuueckasa Bepcus

Steam Version
MapoBasa Bepcus

Gas Version
FasoBsasa Bepcus

Cooking Vessel *
BapouHasa eMKOCTb

Gas power
Basket capacity rating Electric Electric
kg. Kw connection connection

BmectumocTs [HomMuHanbHas V/Hz Kg/h V/Hz
MoTpebneHune
Kop3uHbi MOLUHOCTb  DNeKTponuTaHue dnekTponuTaHue
napa
Kr rasa B/l B/l'y,
Kr/
KBT

Steam
consumption

: . Vessel
DImensions| \essel  capacity
MOD. Pasmepbl . It
MOZEb mm Ne Bap. BmecTUMOCTb

(LxPxH) | emk. eMKOCTH
J.

Electric connection Elect. power rating

V/Hz Kw
dnekTponuTaHne DNeKTPOMOLLHOCTb
B/Iy, KBT

1000x900 230/50 230/50 400/50
) 1400x900 230/50 230/50 400/50
1-10/10] " ggo | ! 242 210/13 S lac-in+pe| 90 AC-IN+PE | 3N+PEAC 215
2000x900 230/50 230/50 400/50
218 |2P00001 5 | axss | 2as/a3 | 22 |, PN | aseas | OO A0S0 2422

* Dry pasta KGS / Cyxasa nacta KGS

VERSIONS / MOZEJIN

CPMIV1-12 CPMDE1-24

STEAM HEATED ELECTRIC HEATED
MAPOBASA BEPCUA DJIEKTPUYECKAA
BEPCUA

CMPDG2-12

GAS HEATED
FA30BAS BEPCUA
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COMPANY WITH
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FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.l. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it



