[friendly tmnovation

" FIXPAN
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Il Gb > HANDY STAINLESS STEEL BASKETS

It>  COMODI CESTI FORATI IN ACCIAIO INOX

De > PRAKTISCHE GITTERKORBE AUS EDELSTAHL

Fr> PANIERS PRATIQUES PERCES EN ACIER INOX

Es> PRACTICAS CESTAS PERFORADAS DE ACERO INOXIDABLE

Il Gb > AUTOCLAVE

PRESSURE LID 0.05 BAR

It> COPERCHIO

AUTOCLAVE 0,05 BAR

De » DECKEL

STAHLBEHALTER 0,05 BAR
Fr> COUVERCLE AUTOCLAVE

0,05 BAR

Es > TAPA AUTOCLAVE

0,05 BAR

[l Gb > BI-CONICAL DRAINAGE TAP
WITH NO GASKETS

It> RUBINETTO DI SCARICO
BICONICO SENZA GUARNIZIONE

De » ABLASSHAHN, KEGELFORMIG,
OHNE DICHTUNGEN

Fr> ROBINET DE VIDANGE BICONIQUE
SANS GARNITURES

Es > GRIFO DE DESCARGA BICONICO
SIN JUNTAS

Il Gb > FRIENDLY SERVICE: QUICK
ACCESSIBILITY TO THE MAIN
COMPONENTS

It > FRIENDLY SERVICE:
ACCESSIBILITA FACILE E
VELOCE ALLA PRINCIPALE
COMPONENTISTICA

De > FRIENDLY SERVICE:
HAUPTBESTANDTEILE SIND
LEICHT ERREICHBAR

Fr> FRIENDLY SERVICE:
ACCESSIBILITE RAPIDE AUX
PRINCIPAUX COMPOSANTS

Es > FRIENDLY SERVICE:
RAPIDA ACCESIBILIDAD A LOS
PRINCIPALES COMPONENTESO

[l Gb > COREPROBE OPTIONAL
It > SONDA SPILLONE OPTIONAL
De > KERNTEMPERATURSONDE AUF ANFRAGE
Fr> SONDE A COER OPTIONAL
Es > SONDA CORAZON BAJO PEDIDO

M Gb > AUTOMATIC
WATER FILLING FOR
DOUBLE-JACKET

It> CARICO
AUTOMATICO
INTERCAPEDINE

De > AUTOMATISCHE
BEFULLUNG DES
ZWISCHENMANTELS

Fr> CHARGEMENT
AUTOMATIQUE
DOUBLE ENVELOPPE

Es>» CARGA AUTOMATICA
CAMISA
INTERCAMBIADOR




ELECTRONIC ROUND CASED BOILING PANS
PENTOLE CILINDRICHE ELETTRONICHE
ELEKTRONISCHE KOCHKESSEL

MARMITES CYLINDRIQUES ELECTRONIQUES
MARMITAS CILiNDRICAS ELECTRONICAS

B Gb > Fixpan represents
the easiest and most
efficient way of cooking
large quantities of food. This
series, with its 48 models,
is the widest available on
the market. The electronic
system makes it easy to
use all its features and its
cylindrical shape makes it
easy and fast to clean.

Available in gas, electrically
and steam-heated versions,
with a capacity from

100 to 550 litres and an
autoclave pressure lid.

M 1t > Fixpan costituisce
la risorsa piti semplice ed
immediata per la cottura
di grandi quantita di cibo.
La gamma, composta da
48 differenti modellj, &

la pii ampia disponibile
sul mercato. Lelettronica
installata permette un
semplice e preciso uso

dell'apparecchiatura in tutte
le sue funzioni e, grazie

alla costruzione cilindrica,
le operazioni di pulizia
sono rapide ed efficaci.

Disponibili nelle versioni
a riscaldamento gas,
elettrico e vapore, con
capacita da 100 a 550 litri
e coperchio autoclave.

M De > Fixpan ist die
einfache und direkte
Lésung, wenn grof3e
Mengen an Speisen gegart
werden miissen. Die Serie
umfasst 48 verschiedene
Modelle und ist damit

die umfangreichste, auf
dem Markt erhiltliche
Serie. Die Gerdte sind

mit einer elektronischen
Steuerung ausgeriistet,
die flir einen einfachen
und prézisen Gebrauch
aller Geratefunktionen
garantiert. Aufgrund

der zylinderférmigen
Bauweise lassen sich
die Gerate schnell und
einfach sauber machen.

Erhéltlich in der elektrischen
und der gasbeheizten
Ausfiihrung oder als
Dampfer mit einem
Fassungsvermdgen von 100
bis 550 Litern und Deckel.

M Fr > Fixpan constitue la
ressource plus simple et
immédiate pour la cuisson
de grandes quantités
d’aliments. La gamme,

qui se compose de 48
différents modeles, est la
plus ample disponible sur
le marché. Lélectronique
installée permet un

usage simple et précis de
I'appareil dans toutes ses
fonctions et, grace a la
construction cylindrique,
les opérations de nettoyage
sont rapides et efficaces.

Disponibles dans les versions
a réchauffement a gaz,
électrique et vapeur, avec
une capacité de 100 a 550
litres et couvercle autoclave.

M Es > Fixpan es el recurso
mas sencillo e inmediato
para cocer grandes
cantidades de alimentos. La
gama, compuesta por 48
modelos diferentes, es la
mas amplia disponible en
el mercado. La electrénica
instalada hace si que el
uso de la instalacion sea
sencillo y preciso en todas
sus funciones y, gracias a la
construccion cilindrica, las
operaciones de limpieza
sean rapidas y eficaces.

Disponible en las versiones
calentamiento a gas,
eléctrico y a vapor, cuya
capacidad oscila entre

los 100 y los 550 litros

y tapa autoclave.



MOST SUCCESSFUL
PRODUCTS OF FIXPAN

* Soups

» Potages

* Pasta

* Rice

* Sauces

* Boiled meat or fish or vegetables
« Stock

* Milk product

+ Coffee

* The

« Pasteurisation of food

« Pasteurisation of jars or poaches

PEKOMEHAALMM NO
NMPUMEHEHUIO FIXPAN

o Cynbl

e ['ycTble Ccynbl

¢ [lacrta

e Puc

o Coycbl

¢ BapeHble npoayKThl

¢ BynbOHbI

¢ MOsIOYHbIE NPOAYKTHI

¢ Kodpe

e Yan

¢ BapeHble oBowm

o [acTepu3aums pasMBHBIX MOMOYHbIX
NpoayKTOB

* [MacTepu3aums GacoBaHHbIX MOMOYHbIX
NpoayKTOB



technical data chart). HENPAMOIO HAFPEBA

» Power economiser device: cutsin » MapoBoasHas pybaluka m3 AISI 304.
automatically when selected * KoHTponb AaBneHuns
temperature is reached. MOCPEACTBOM AaTyMKa AaBNEHWS,

NpenoXpaHUTENbHbIV KnanaH

GAS VERSIONS 0,5 6ap, BaKyyMHbIi KnanaH u

* Heating by means of high aHanoroB.blii MaHOMETP.
efficiency stainless steel tube ¢ ABTOMaTM4eCcKoe 3anosiHeHne
burners. Automatic ignition and napoBoAsSiHON pybaLlku.
flame control system without
pilot burner. Heating controlled SJIEKTPUYECKUE
by electronic board, with ¢ HarpeBaHue nocpesacTBoM
automatic activation of minimum APMMPOBAHHbIX 3/IEMEHTOB
2 °C before the SETPOINT, u3 cnnaea INCOLOY-800,
and by the pressure switch. YCT@HOBNIEHHbIX BHYTpH

NapoBOASHOW py6aLlKu.

STEAM VERSIONS e JKOHOMaWi3ep TEPMOMOLLHOCTU C

* Heated by steam, introduced aBTOMaTWUYECKUM BMeLLaTeNbCTBOM
into the jacket from an external NP1 AOCTMXKEHWUW BbIGPAHHOM
mains supply, and fitted with TeMnepaTypsl.

a control valve which provides
CONSTRUCTIVE FEATURES infinite variable heat input. rA3
e Harpes nocpeacTtsom

BbICOKO3((PEKTUBHBIX
Tpy6006pasHbIX rOPEnoK 13 cTanu
inox. ABTOMaTu4yeckas cucrtema
BKJIOMEHUS U HabntoaeHust

3a YpoBHeM nnameHu 6e3

BeayLlen ropenku. HarpeesaHue
PErynMpyeTcs 3/IEKTPOHHONM NNaTon
C aBTOMaTMYECKOW YCTaHOBKOM
MUHMManbHOWN TemnepaTypbl 2°C Ao
3aAaHHbIX 3Ha4YeHuit SETPOINT u
AaTYMKOM [aBMeHUs.

* Pans bottoms are constructed

in AISI 316 quality stainless

steel and are even suitable

for boiling food products with

a high acidity content.

Exterior cladding, in 1 and AISI

304 quality stainless steel.

Carrying structure, in heavy

gauge stainless steel.

Lid is insulated (optional

extra ), spring loaded

counterbalanced type.

* Automatic power operated
water filling device for the pan.

MNnAP

e HarpeBaHve nocpeacTBoM napa u3
CeT noTpebneHus, perynupyemoe
3NEKTPOMNIaToN M KnanaHoM
perynimpoBKM Noaaqu.

AUTOCLAVE (pressure lid versions)

Counterbalanced lid fitted with KOHCTPYKLMOHHDIE

0,05 bar safety relief valve:
an airtight seal is assured XAPAKTEPUCTUKU

by means of screw down
clamps and silicone gasket.

¢ BapouyHas emkocTb 13 AISI 316,
NOAXOAUT ANS NPOAYKTOB C BbICOKMM
YPOBHEM KUCIOTHOCTMU.

o BHewwHuii koxyx 13 ctanu AISI 304.

e Hecywiasa CTpyKTypa NOMHOCTbIO 13
CTanu inox.

¢ Kpbiwka (MOXeT 6bITb U301MpOBaHa
no 3akasy) cbanaHcMpoBaHa
NpY>XUHOWA.

o YCTpOWCTBO aBTOMaTUYECKOro
3arno/IHEHNS| EMKOCTY.

INDIRECT HEATED VERSIONS

« Jacket walls are in AISI 304
quality stainless steel.

« Jacket pressure is controlled by
a pressure switch, a (0,5 bar)
safety valve and pressure gauge.

« Automatic water filling
into the double jacket

ELECTRIC VERSIONS

* Heated by means of armoured
“Incoloy-800" elements,
fitted inside the jacket.

* High heating capacities, in
accordance with CE DIN
18855 Standards for “Fast
cooking equipment (see

ABTOKIJIAB

¢ Kpblwka cbanaHcuposaHa
NpY>XMHOW, CUMKOHOBAsI NPOK/IAAKa,
NpeaoXpaHUTENbHbIW KranaH
oTkanubpuposaH npwu 0,05 bar
N repMeTUYeCKoe 3aKpbiTHe C
3aXUMHOM UKcaumen.




ELECTRONIC SIMPLICITY

Firex electronic card features:

« is extremely easy to
learn and to use

* grant to set times and
temperatures very precise with
values from 20°C to 110°C

« gives the possibility to make
cook and chill of the product
inside the vessel thanks to the
cooling system (optional)

« checks and restores the
double jacket water level

_—+ emits an acoustic signal to

indicate the end of cooking

« allows to select water quantity
in litres to charge, if cold or hot,
and fills it later automatically

« let you set a time to maintain
the set temperature once
the product reaches it.

« offers 2 different temperature
probes: in the vessel in contact
with the product (inside the
drain valve) and coreprobe for
special cooking type in which
is important the temperature
in the middle of the product

7

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
commun errors of use

has 2 digital displays with 3 digits.
shows with a continous light
signal that heating is on.

MPOCTOTA NNIEKTPOHUKU

XapakTtepuctuku snekTponnaTsl Firex:

npeaenbHO NPocTa Afs MOHUMAaHUS U
aKCNNyaTaumu;

rapaHTMpyeT npeaesibHO TOYHYHO
YCTaHOBKY BPEMEHW MPUrOTOBMIEHUS
W TemnepaTypy B AnanasoHe o1 20°C
ao 110°C;

BO3MOXHOCTb OCYLLECTB/SATh
NPUrOTOBNEHWE U OXTaXAEHNS
npoaykta «COOK&CHILL» BHyTpU
BapOYHOW €MKOCTM (onums);
aBTOMAaTUYECKN KOHTPONUPYET U
BOCCTa@HaB/MBaET ypoBeHb BOAbI B
NMapoBOASIHON pyballke;

M34aeT aKyCTUYECKUIA CUrHan no
OKOHYaHWM NpUroTOB/EHWS;

* M03BOSISIET BbI6paTb KONYECTBO
JIMTPOB 3a5IMBaeMOI BOAbI,
XOJSIOAHOW WNIM FropsiYel, a 3aTeM
OCYLLECTB/ISIET aBTOMATUUECKUI
3anve;

* KOHTPONUpYyeT 2 pa3HbiX 30HAa
TeMnepaTyp: CTaHAAPTHbIV B
BapOYHOIN EMKOCTM B KOHTaKTe
C NPOAYKTOM (pacrosioXeH B

C/IMBHOM KpaHe) M AaTUMK-lyn ANt —

perynMpoBaHus TemnepaTypbl B
cepaueBvHe npoaykTa (onuus);

* M03BOMISIET YCTAHOBUTb
BpPeMs noaaep>KaHus
3anporpaMMMpOBaHHOM
TemnepaTypbl C MOMEHTa ee
LOCTVKEHWS.

* MMeeT npeayCcTaHOBKYy A/s
nogcoeanHenuns K MK nam
koHTponnepy HACCP;

¢ MpeaocTaBnseT NpocTble
coobLieHns, noMoratolme
onpeaenvTb U ncnpaenTb Hanbonee
pacnpoCcTpaHeHHble OLMOKM
aKcnnyaTaumm;

* MMeET ABa TPeX3Ha4HbIX LMdPOBbIX
aucnnes;

® MOCTOSIHHbIN CBETOCUTHaN Mpu
BK/IIOYEHHOM HarpeBaHwuu.
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MAIN OPTIONALS AND
“\ ACCESSORIES —

Wheels

Handy stainless steel baskets
HACCP Controller

Coreprobe

Double-jacket cooling
prearrangement

 Washout stainless steel valve \_

//
;

OCHOBHbDIE
KOMMNJMEKTYHOLLUME U
onuun

o Konecmku

¢ MNepdoprpoBaHHbIE KOP3UHbI
¢ HACCP KoHTponnep

o [laTumk-LLyn

¢ Cncrema oxnaxaeHus

e CNIMBHOW KpaH W3 CTanw.

/

/




ELECTRONIC ROUND CASED BOILING PAN
ANEKTPOHHBbIE KACTPHOJIN LW INHAPUYECKOU ®OPMbI

Cooking Vessel
BapouHas
€MKOCTb

Steam Version
MapoBas Bepcus

Gas Version
Fasosas Bepcus

Electric Version
dnexkTpuuyeckas Bepcus

Useful/Overall

Dimensions Pandim. P2 Electric connection Elect. power rating conmection  consumption
Pasmepbl H1 | Pasvep It V/Hz Kw Kw Kg/h

mm mm | EMKocTy WS DNEKTPONUTAaHUE IEKTPOMOLLHOCTb RPN v/t MoTpebneHne
i obbem/ B/I Kar MOLLUHOCTb | DneKTponuTaHue -
(LxPxH) 06w o rasa B/l K|P/
n KeT

Gas power

. Steam
rating

Electric Electric

connection
V/Hz
OneKTponuTaHue
B/l'y

1025x850(950) 600 & 400/50 230/50 230/50
[ X900 h. LEED ey | EWER 3N+PE AC e A AC- IN + PE 2B AC- IN + PE

1305x1130(1255) 900 & 400/50 230/50 230/50
e X900 h. 1970 | |\ '570 | 325/300 | 3y pEAC £9 = AC- 1N + PE < AC- 1N + PE

1550x1380(1505) 1100 & 400/50 230/50 230/50
510 x000h, | 2180 h570 | 340/500 | 3N.ipEAC >4 60 AC- N + PE 7 AC- N + PE
Jacket pressure: 0,5 bar / [laBneHvie B napoBoasiHol py6atuke: 0,5 bar
P = depth for electric and steam versions / P = rnybuHa anekTpuyeckoii Moaenu Ha napy
P1 = depth for gas versions / P1 = rnybuna Moaenu Ha rase
N VERSIONS / MOAE/U
PF...
AUTOCLAVE
ABTOKJI1AB
INSTALLATION / YCTAHOBJIEHME I
4 PFIE/V.. PFDG/IG..
[ ————=]
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FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.I. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it



