OVL%[%E RO

THE PROFESSIONAL THERMAL MIXER
[i&8e in N

BbIGOP IE®-IIOBAPA

£
1 /PP
#ﬂ‘/@“" £



ové%f%i@: RO

THE PROFESSIONAL THERMAL MIXER
[iage in 5

OT 06pabOTKM 1O IPUTOTOBJICHNS - 3TO KaK MMeTh ' cy-1neda’!

TOYHOCTb OQPOEKTUBHOCTb YHUBEPCAJIbHOCTb
koHTpOnb | paboyast %6
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HotmixPRO - nuHenka MHHOBALUMOHHbLIX MHOrOQYHKLMNOHASBHbLIX YCTPOWCTB, €AUHCTBEHHbIX B CBOEM
poge. bnarogaps cneumanbHbIM HOXaM OHM MOTyT paboTaTb kak MUKcep ONS XXUAOKOCTEN, Tak U Kak
KyTTep ANns TBepablX UHIPEOANEHTOB.

3TV BO3MOXHOCTWU AOMOSHSAKTCA CMCTEMOW OXMNaXKAeHUs M HarpeBa, C MOMOLLBIO KOTOPOW MOXHO
roToBUTb W OxNnaxaatb Nobyto nuwly B avanasoHe oT -24°C po 190°C, npu aToM nepemeluvBas Ha
pasHbIX ckopocTsix. [podeccrmoHanbHble Auratenu mowHocTblo oT 1200 go 3000 BT BpaLwlaloT HOXNK
Ha ckopocTu ot 0 go 16000 06/MUH - OHM MOTyT pyOuUTb, AenaTh 3MYNbCUIO, MPEBpaLLaTb B XUOKOCTb,
cMelmBaTh 1 B3bMBaTh Ntobble NPOAYKTbI 32 KOPOTKOE BPEMSI.

Yawa 13 HepxaBetoLLel cTann ¢ MepHbIMM Haceykamu BMeLLaeT B cebs oT 2 Ao 5 NMTPOB ChbipbS.
MHorune 3agaym Ha KyxHe BbIMOMHSAOTCSA C MCMONb30BaHNEM OObIYHbBIX KyTTEPOB, paboTalowwmx Ha
ckopocTsx He Bbilwe 3000 06/M, Ho Gnarogapst 26 ckopoctaM HotmixPRO, 3Tn 3agaun genatotcs
HamHoro ObicTpee n 6e3 yuiepba cBoMCTBaM 1 kKayecTBaM MHIPEANEHTOB. BbiCOkMe CKOpPOCTM 3aMeTHO
COKpaLLaT Bpems 06paboTkM, @ CMECU U MHIPEANEHTbI OCTUraOT CaMor ONTUMarbHON
KOHCUCTEHLMN.

1 yCTpOIicTBO, 2 akceccyapa, 27 pyHkmmit! *

Peska Tennosasn TemnepupoBaHue
Bs6uBanne obpaboTka IIOKOJIafia
Py6ka Penyuuposanne OKcTpakuymsa xmopodumia
CMmennBaHue 3apyMsAHMBaHME PasmeninBanme
PasmarnbiBaHMe [Tapoo6paboTka MOPOKEHOTO
OMYNIbIrupOBaHMe Cy-Bup [Tacrepusarus
3amemnBaHue Tymenne Baxyymuas o6paboTka
Pactupanmne Konpmposanue BakyymHas peska
3amexkanue Bakyymnas cymika
Kapamenmsarpys BakyymHoe crymenne

*
3aBucur or Mopenn

BaKYYMHOC BbIMa4YlMBaHNE
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HOTPHC&IOH.I&H HpOI/ISBO,IH/ITﬁ]IbHOCTb!

« Pa6oyas remmepatypa ot -24°C 50 +190°C ¢ KOHTpOJIEM TeMIIepaTyphbl C TOYHOCTBIO A0 Tpagyca.

« TapaHTNA OMHOPOTHOI KOHCUCTEHIIMM, HE3aBJICYMO OT TeMIIEPATYpPhI ¥ KOMIMIecTBa
VHIPEfMEHTOB, 6/1arofapst 0co60it GyHKIMM, KOTOPast TO3BOJISIET 3ayCKATh IIPOTPAMMY TOJIBKO [OCIIE
TOCTIDKEHNS HYXKHOI TeMITepaTypblL.

» Ot 0 50 16000 06/MuUH c 26 pasTUIHBIMYI CKOPOCTAMMU Ha BBIOOP, 6/1arofapsi MOLIHBIM
podeccroHaTbHBIM MOTOPaM

moIiHoCThIo oT 1200 o 3000 BatT.

» XpaHuTe cOOCTBEHHbIE PELeNThI I OTIpaBILAliTe UX 110 e-mail. boee 400 mpepycTaHOB/IEHHBIX
peuentos Ha SD-kaprte.

» CBA3BIBaliTe pasIMYHbIE STANbI pelieNTa 6e3 PyYHOrO YIIpaBIeHN .
» BesocranoBoyHas pabora ot 4 o 12 gacos 6maropaps cucreme TURBO AIR MOTOR.

o VIndopmManyoHHbII1 AUCIUIeN ¢ PyHKIME CAaMOJMATHOCTHKY, 3aTrpy3Ka HOBBIX IIPOTPaMM depe3
WurepHer.

o Ileperpyska MOTOpa HeBO3MOXKHA. [[MHaMIM9ecKas CUCTeMa TENIOBOM 3al{UTHl MOTOPa
TapaHTHUPYET HaAEXXHOCTb pa6OTbI. Kor;[a MOTOp HAYMHAET IEPErpeBaTbCA CUCTEMA ABTOMATUYECKU
OCTaHaB/IMBAET €r0 Ha HECKOJIBKO CeKYH, IIPM 3TOM BCe OCTa/lbHble (QYHKIMM IPOAOLKAIT paborats. ITocne
3TOTO MOTOP BO30OHOB/IsIET paboTy Bpemst pabOThI 1 OCTAHOBKM 3aBUCKUT OT TeMIIEPATYPBI MOTOPA.




Bcsa pasHnna - B geranax!

« Kopmryc 13 100% Hep>kxaBeroieit cram AISI 304.

» Ho>k11 O/THOCTBI0 M3TOTOB/IEHBI M3
Hep KaBelouleil CTanu:

v Hoxxu crienaHbl U3 11eIbHOTO KyCKa MeTasla s
MPOYHOCTY U IETKOCTY OUUCTKIL.

v SInoHCKMe NOINITHMKY U3 HEPKaBEeIoLIell CTalin
MO3BOJIAIOT MBITh HOXY B ITOCYJOMOEYHOI MallliHE.

v [lepenaya u3 IUTOI CTaNy AJIs1 KOTOBEYHO PabOTEL.

v ANIIOMMHIEBbBIE IIKMBbI [APAHTUPYIOT Iepefady
MaKCUMa/IbHOM MOILIHOCTHA.
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[Ipocto u 3ddexTuBHO!

YunkasnbHast ocoberHocTh HotmixPRO - BO3MOXHOCTb 06pabaThIiBaTh B rOpsideM BIfie MHOTYE IPOAYKTHI, TaK1e
KaK KPeMbl, COYCBI U JDKEMBI, T€M CAMBIM YCTPAHAIOTCsI MHOTVIE IPOMEKYTOUHBIE 3TAIIbl IIPUTOTOBJIEHNSA
pelenTOoB, Tpebyolie MOCTOAHHOTO BHUMaHMA U AEJICTBUIL CO CTOPOHBI ITO/Tb30BATEA.

dakTop yno6cTBa B TOM, YTO BCE MHIPEAMEHTHI MOTYT IIOMEIIAThCSA B Yallly OHOBPEMEHHO, a 0XXMIaeMBblil
Pe3yIbTaT JOCTUTAETCA JIETKO, 6/1arofiaps yIbTPAaTOYHON CUCTeMe KOHTPOJIA TeMIIepaTyphlL.

HotmixPRO cMmernnBaeT copepK1Moe Jaly IOCTOSAHHO U pABHOMEPHO, TOYHO Ha BEIOPaHHOI CKOPOCTH, TaK YTO
OXXIJJa€MBIIi Pe3y/IbTaT BCET/la FapaHTUPOBAH.

B03MO>XXHOCTD ZOCTYDKEHNA U IOANEPKAHNA UJlea/IbHOI TeMIlepaTypbl rapaHTHpyeT 9 (deKTUBHOEe
VCIIOIb30BaHe BPEMEHH, 4TO0, B CBOIO O4epe/ib, 00ecrednBaeT IIOCTOSHHO BBICOKOE KauecTBo. ITonb3ysch
HotmixPRO pgaxxe camble TpeboBaTenbHbIe IPOGECCHOHATIBI CMOTYT JOOUTHCS MAKCUMATBHOTO KadeCTBa KaXI0ro
6mtofia 6/1arofapst TOYHON CUCTEMeE YIIPABIEHsI: TYYIIIIe ¥ CaMble TOIY/IsIPHbIE PeLieNThl MOXXHO COXPAHATH U
BIIOCTIE[ICTBUY BOCIPOU3BOUTD B 060€e BpeMsI II0OBIM II0/Ib30BaTe/IeM.

HotmixPRO nospossieT mpodeccroHanaM 3aHMMATbhCsl OTPOMHBIM KOJIMYECTBOM 3a/jad, KOTOPbIe ObITIO TPYAHO
BBITIOJIHATD PaHbllle 3-32 HEXBAaTKM BpeMeHU U IepcoHana. IIpucyTcraue nopapa Heobs3aTeIbHO; IIOC/IEe CO3AHNUSA
HOBOTO peleNTa ero MOXXHO COXPaHUTD Ha SD kapTy. VI MO>KHO IpOCTO BBIGpATh MOO0I pelienT 13
uMerolerocs Karanora. [Tossurca 6osblie BpeMeH!, KOTOPOe MOXKHO YAETATD [PYTVM JiellaM - KOTOpbIe paHee
Ka3a/IMCh TPY/JHBIMM 1 [TO4AC HEBBIIIOIHNMbIMIL, HO B GyZyIleM [ie/IaTh VX MOXXHO OY/eT IeTKO 1 OBICTPO.

B nentom moBsiaercs 061as 3¢ peKTNBHOCTb pabOTHI Ha KyXHE I,

CIIE[IOBATENIbHO, YIOBIETBOPEHME TIOCETHUTETIEIN.
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Maccumo BotTypa Lwed-nosap: Osteria Francescana - MogeHa - 36353 Michelin

3-e mecTo B cnucke "50 nyywmnx pectopaHoB
mupa" 3a 2013 rog






e Jlerko ynmcTuTh
JIr06011 KOMITOHEHT, BCTYMAIOIINIT B KOHTAKT C IUIIEl, MO>KHO
JIETKO CHATD ¥ IOMBITh U IIOCYIOMO€YHON MallIJHe, YTO

COOTBETCTBYET I[CIZCTBY}OHLMM HOpMaM.

e T'u6xocTn
Ocobas koHnveckast popma yaui mo3BosieT 06pabaTriBaTh Kak
MajIeHbKOe, TaK U 60JIbIlI0e KOJIMYEeCTBO IPOAYKTOB, BHE

3aBJMCUMOCTU OT OOLIell BMECTMMOCTY YaIlllL.

o MHTYI/ITI/IBHI)IC CUMBOJIbI

YCTpOﬁCTBO JIETKO MCIIO/Ib30BAaTh C CAaMOTO Hava1a,

6Har0)1apﬂ HPOCTI)IM n I/IHTyI/ITI/IBHO IIOHATHBIM CMMBOJIaM.
° O6yuaroee Bugeo Ha www.hotmixpro.com

o VinpuBupyanusamusa

CospaBaiiTe 1 coXpaHsAiiTe CBOM peleNThl. BrmoTs 0 16 maros B
KaxgoM; 6oree 400 IIpeyCTaHOBIEHHBIX PELIeIITOB, KOTOPbIE MOXXHO
BOCIIPOM3BOJUTD B IH000€ BpeMsl.

Kpblka MOKeT OTKPBIBATbCA KaK CI€Ba, TaK I CIIpaBa.
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IIpaBUIbHBIN BHIOOP /I KaXKIO mmemu!

Gastro X

320 MM

=

0-16000 o6/

26

2

24°-190°C

110+240 B 50/60T

1500 Br

1800 Bt cucrema Turbo Air Motor

it

Ha6op Hoxeit, TOTACTHAS MENIANKa, KPbIIIKA C

MEPHBIM CTAKaHOM, JIOTIATKA, JIOTIACTD JIIs

B30MBaHIIS

*
Texumnueckue XapaKTEPUCTUKN MOAIEKAT USMEHEHNIO 6e3 YBEIOM/IEHNSL



296 MM

Gastro

2n
0-12,500  06/m
26
4
24°-190°C
110+240 B 50/60I'y,
800 Bt
1500 Bt
2300 Br
Ia
Hep>xaBeromias cranb

13,5 xr

Hab6op Hoxxeit,
KpBIIIKa C MEPHBIM
CTaKaHOM, JIOTIATKa

302 mm

271

0-10,000  o6/m
26
4
24°-130°C
110+240 B 50/60I'y
800 Bt
1200 Bt
2000 Bt
Hert
OkpaiieHHas cTaab

13 xr

Ha6op HoXeit, T0MacTHAs MEIIajIKa, KPBILIKa C

MEPHDBIM CTaKaHOM, JIOIIaTKa
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296 MM

F

KpbIIIKa C MEPHBIM CTaKaHOM, JIOIIaTKa

2
:
e

*
Texumnueckue XapaKTEPUCTUKN MOAIEKAT USMEHEHNIO 6e3 YBEIOM/IEHNSL

10



Gastro X/

A
- B o
: )
o1
396 MM |
f i
I Dﬁl’l iy a
420 MM “ /WWW
320 mu
‘va/m /W/‘//,/
3n

0-16000 06/m

26
12

24°-190°C

110+240 B 50/60I's
1500 Bt
1800 Bt cucrema Turbo Air Motor
3300 Br
Ha
Hep>kaBeromas cranb

18 KT

Hab6op HO>Xelt, ToIIacTHas MeIlanKa, KPBIIIKa C MepHbIM
CTaKaHOM, JIOIIATKa, JIOIIACTh /11 B30MBaHMA + HOMiep>KKa Cy-
BUJL

N

520 MM

— —

//////é50 MM

491
0-8000 06/m
26
12
24°-190°C
110240 B 50/60I'
3.000 Bt
3000 Bt cucrema Turbo Air Motor
6000 Bt
Ha
Hep>kaseromas cranb

22 KT
Hab6op Hoxeit, TomacTHas MelIanKa, KpbIIIKa ¢ MepHBIM
CTAaKaHOM, JIOIIAaTKa, JIOIIACTb /1A B36I/IBaHI/I}I aF no;mepxq(a Cy-

BUJI
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Master

YHukanpHas 0cO6eHHOCTD 3TOI MO/ - IPUTOTOB/IEHNE IO, BaKyyMoM. IToaToMy, BI06aBOK KO BCeM

npenmyuiectsaM HotmixPRO Gastro , OHA MO>KeT:

o ['oroBuUTP M Hapes3aTh NOJ BaKyyMOM, YTO YAVMBUT Jla)kKe CaMbIX B3bICKaTeIbHBIX cHenmanucToB. Huskme
TeMIIepaTypbl KUIIEHNUs] He BIMAKOT HAa BKYC M I[BeT HMIN. II0/€3HO NpM IPUTOTOBIEHUN COYCOB M TIOOBIX
KPeMOBBIX IIPOAYKTOB. VICKIIO9aeT JOCTYII KUCTIOPO/a U, CTIef0BaTe/IbHO, OKMC/IeHNe. [apaHTpyeT MOCTOAHHBI
BeC I OTCYTCTBIE a9POOHBIX GaKTepMit.

« Peska moj BakyymoMm, 6e3 n3MeHEHNMS [[BETA 3a CUET OTCYTCTBYA KMCIOPOJA.

PegyuupoBaHue moji BaKyyMOM IIO3BO/LIET HOOMTHCS SIPKO BBIPOXEHHOTO BKyca Oyiof, 6raromapsi HU3KUM

TemmepatypaM. KoHLIeHTpUpYyeT BKyC U apOMaT MHTPEJUEHTOB 6Iarofiaps mpoleccy, KOTOPbIil He 3aTparuBaeT
I[BET ¥ MI3MEHYMBbIE APOMATUIECKII€ CBOVICTBA IIPOAYKTOB.

BriMaunBaHme MO BaKyyMOM - 3TO TEXHMKA, KOTOpas [aeT HEBEPOSTHbIE Pe3ylIbTaTbl. B xome cosmaHms
BaKyyMa B 4allle, BeChb BO3yX U3 IIPOJAYKTOB TaKXKe OyHeT yianeH. 3aTeM, C HOMOLIBI0 0COO0T0 COeMHEHNS, TIPK
crabunusanuy atMochepHOro faBeHus1, 6ymeT BOSMOXKHO AOOABUTDH Ta3 VIIM SKUAKOCTb /I 'BHIMAYVBAHUS"

IPOJYKTOB.

Cymka mop BakyyMoM - KpaiiHe 3(¢eKTMBHAsI TeXHNWKa BBICYLIMBAHNS IPOLYKTOB, IPK KOTOPOil He
VICIIO/Ib3YIOTCSI BBICOKME TeMIlepaTypsl. TakuM 06pa3oM M3MeHYMBbIE apOMATUIECKIE CBOJICTBA HE IIOCTPA/jAloT
OT apa. JTa TeXHNKa MOXeT VCIIOIb30BATbCS [IA YIy4dIIeHWs 'TeKCTYphl', HAIpMUMep, IPU BHICYIINBAHIA

MepeHT.

520 mm

2n 1800 Br cucrema Turbo Air Motor
0-16000 06/m 100 Br
26 3100 Br
12 Ia
24°-190°C 16 xr
15 - Bakyym = 98% - Kumsitok = 15°C Ha6op noxeit,
JIONIACTHAs! MEIUAJIKa, KPBIIIKA C
220+240 B 50Ty MepHBIM CTaKaHOM, JIOTIATKA, 7OTACTb

1500 Bt 1 B3GMBAHNA + TIOJZePIKKa Cy-BHJY



Bpewmst e, 1 [1oBapa UCIIONB3YIOT B CBOEIT paboTe BCe 60/Iee HOBBIE U TEXHOIOTMYHBIE yCTpoitcTBa. KyTTepsr n
MMKCEPBI IIPEBPATU/INCEH B TEPMOMMKCEPBL CO BCTPOEHHBIM IOorpeBoM. Ho elile HMKOIA HUKTO He ITOZyMa
[006aBUTD B 3TU YCTPOICTBA QYHKIINIO OXTKIEHNIS.

9T0 HOBOE IIOKOJIEHNE MUKCEPOB, KOTOPOE COYeTaeT yIIpaB/IeHNe TeMIIepaTypoit, faxke Hivke 0°C, ¢ pasnuyHbIMU
CKOPOCTSIMM BpAlLjeHNsI HOXKeEIL.

OtH yCTpOJicTBa MpeHa3HAYeHbI /Il pellieHus OObIINHCTBA 3a/jad Ha COBpeMeHHOIT KyxHe. Huskue
TeMITepaTyphl Iy pyOKe U pasMeLIVBaHNM TAPAHTUPYIOT COXPAHEHIE LIBETA U CTPYKTYPHI IIPOAYKTOB. JTa
GbyHKUMA [OJIe3Ha IPY IPUTOTOB/IEHNM TI000T0 THIIA SMY/Ibcyu. [Iponcxoput crabyninsanus 6enkoB 1 He

JOITYCKa€TCs OKMCIEHME N13-3a ITOBBbIIIEHNA TEMIIEPATYPbl B p€3Yy/IbTAaTE€ BpallleHMA JIOTIacTelA.

o
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Breeze

YHuKanbHas yHKUUS STOM MOAENM - BO3MOXHOCTb paboTbl B XONOAHbIX TEMMNepaTypax npu CKoOpocTu
BpaweHus go 8000 06/MuH, oxnaxgaTtb NpoaykTbl 40 -24°C n ngeanbHO KOHTPONMPOBAaTb
TemnepaTypHbIA PEXUM.

* MacTtepusaumsa - GbiCTpoe oxnaxaeHve Mocre Harpesa, 3Ta npoueaypa CBOAWUT K MUHUMYMY PUCK
3apaxeHuss OT MaToreHHbIX MUKPOOPraHWamoB. HenpepbiBHOEe NepemellMBaHMe WU uaearnbHbIN
KOHTPOIb TemnepaTypbl rapaHTMPYOT NPEeBOCXOAHbIE pesynbTaThl.

» Py6GKka B oxnaxgeHHol cpede OaeT HeBeposATHble pesynbTaTbl, NPU 3TOM He MPOMCXOAUT MoTepu
LuBeTa NpoAyKTOB M3-3a BLICOKMX Temnepatyp B pesynbTate TpeHus. Bonee Toro, couvetaHue

BbICOKMX CKOPOCTEM W XOrfiofa NO3BOMSAIOT COXpaHATb 06beM W CTPYKTypy dhaplua, 4ero Hemnb3s
A0BUTLCA € MOMOLLbIO APYINX TEXHUK.

OMynbrupoBaHue B OX/MaXOeHHOW cpede rapaHTMpyeT OAHOPOAHOCTb WM PaBHOMEPHYHO
KOHCUCTEHLMIO aMynbcun Gnarogapsi ctabmnnmnsaumm 0enkos.
B36uBaHMe B OXNaxaeHHoW cpeae No3BONsieT roTOBUTb MPaHuUTy, WepbeT u MopoXKeHoe.

S R SR SR
U LR SR SRR

L AR S S

390 MM

320 mm

\ .
2n 250 Br
0-8,000 06/m 2050 Br
26 Ia
4 26 kr
110 -24°C Hab6op Hoxeit,

JIOTIaCTHAsA MEIlla/IKa, KPbIIIKa ¢ MEPHBIM
220+240B 500y CTAaKaHOM, JIOTATKa, JIONACTh

1500 Br 1A B36MBaHUA
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# ﬂYLMKPH O

COOKING PLEA nur;

Kpucrunan Kacropanu - 6penp-med HotMixPro
3onoras Mefanb B KynnHapHOM yeMImoHaTe Mypa
2010r. B JTrokceMbypre






Combi

YuukanbHbie ocobeHHocTr HotmixPRO Combi - iBe oTaenbHble Yaiin: OfHa Ajisi pabOThI IPYU HUSKUX
TeMIlepaTtypax fo -24°C; BTopas - st BBICOKUX TeMIIeparyp, oT +24°C o +190°C. Obe way ocHaIeHbI
MIepBOKJIACCHOM CHCTEMOJ KOHTPOJIA TeMIIepaTypbl.

BsanmosaMeHsieMble Jalliy YCKOPSIIOT 1 00/1er4aioT IPOoLiece MacTepusariii.

TexHUYeCcKMe XapaKTepUCTUKY COOTBETCTBYIOT MoziesisiM Gastro u Breeze.

340 mm

Creative

Harpesaer go 190°C n oxnaxxpgaer o -24°C B 0JHOII Yallle ¢ U/iea/IbHbIM TeMIIepaTypHbIM KOHTpO/IeM. Takum
06pa3oM, B OHOM YCTPOIICTBE COUETAIOTCS (PYHKLNMIY IIATH PasHBIX MPUOOPOB: KyTTepa, MUKCEPa, MOPO>KEHUIIBL,
MAaIlIVHBI i1l TEMIIEPMPOBAHNA IOKOIAJHOI MAacChl 1 ITacTepU3aTOpa.

0O6Lem Yawm 2n
0-12,500 06/m
Yucno ckopocTen 26

4

| Obvemvawn |

| uwcno cropoctein |

-24°+190°C

220+240B 50y
1500 Bt
2960 BT

pe

HaGop Hoxeil, nonacTtHasi Meluarnka,
KpbILWKa C MEPHbIM CTaKaHOM,
nonatka, B3GuBatLLas ionactb
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Cdepnl nprMeHeHN

Pecropansp1
HotmixPRO, 6aropapst cBouM pasHo0OpasHbIM QYHKIMM, U/eaIeH AL
v OnTnMusauy NUK/Ia IPUroTOBIEHNS TI0OBIX O/TI0f

v [loBbirenne apPpeKTUBHOCTH CEpBICa

v Vcro/p30BaHNs TEXHUK, KOTOPbIE ObUIM GBI HEBO3MOXHBI € MMEIIMMCS 060pyLOBaHIEM
v [loBblIeHNe CTaHZaPTa KAYeCTBA IPUTOTOBJIEHS TIVILN

v DKOHOMUSA IIEHHOTO BpEMEHN, HE HalO Ka)KI[I)IIZ pa3 HaCTpanBaTb OAVIH U TOT K€ IIapaMeTp 6naro;[apﬂ (bYHI(I_U/II/I COXpaHEeHNA

T'ocTuHNIIBI ¥ KeMITEpUHT

VieanbHO OOXOMUT /IS IIPUTOTOBIEHNs 6OMbIINX 06BeMOB iy, 10 5 11 B mogenu 5 STAR.

YupexpeHns 3ApaBoOXpaHeHN

Y10BOTBCTBYE OT €IbI FTAPAHTUPOBAHO M T€M, KTO MCIBITHIBAET MPOOIEMBI CO 30POBbEM.

Jns cTalMOHapHBIX MAllMEHTOB efla AB/IAeTCA BaXHBIM 37eMeHTOM Tepanuy. C IOMOILIbIO CIelaTbHbIX HOXell
Ha MakKCMMajabHOW cKopocT (16000 06/MMH) BOSMOXKHO [OOMTbCA TaKOrO YpPOBHsS M3MeNbYeHMS U
PasXIDKeHMs, KaK JUIig FOTOBOJ, TaK M /I CBHIPOJl HNIIM, KOTOPBII HEJOCTIDKMM Ipy padoTe ¢ JPyruM
060pyfOBaHNeM, NP ITOM COXPAHSIOTCA BCe OpraHONMENTHYecKue cBOJicTBa. OmepaTtop MOXXeT BBIOpaTbh
JKe/laeMyl0 KOHCUCTEHLIMIO C IOMOUIbI0 IepeKIIovyaTens CKOPOCTel, BIVIOTh [0 IIOMHOTO PasXIDKeHMA A
KOpMJIEHNS IAIMIEHTOB 4Yepe3 TpyOky. Bosee Toro, omius 371eKTPOHHOrO XpaHeHMs TapaHTUPYeT, YTO MH060i1
peLienT MOXeT ObITb BUIOMSMEHEH [/I1 HYXJ KaX[Oro Ial[ieHTa, TeM CaMbIM ONTVMU3UPYS BpeMs
IIPUTOTOBJIEHS U 0becIieuyBast BBICOKOE KauecTBO KaX/joro Omofa.

ITpocT B ucnonb3oBaHuM A Beex!

Brineuka/mMoposkeHOe

VipeanbHblil KOHTPOJIb TEMIIEPATYPBI BCera 0beceunBaeT OXXIgaeMblil pesyIbTart.

v [IpuroroBieHune Kpema, Jaske TAKOTO CBOEOOPA3HOTO, KaK cabaiioH, 6e3 BMeIIaTeNbCTBa OepaTopa

v Periertel, Tpebyrolye BEICOKMX TEMIIEPATYp, HaIpuMep, obpaboTka caxapa go 190°C

v [IpuroroBneHme M0OBIX TOMIINHIOB

v Ouncrka CyXux MpoAyKTOB, TAKMX KaK MUHAIb, QYHIYK, KeLPOBbIE OPEIIKM I T.J.

v HepeMOHOTbIe opexn n CyXO(l)pyKTbI MOTYT MCIIO/Ib30BATHCA B MOPOKEHOM U BBITIE€IKE

bapnr

MammHa MoxeT 6e3 Tpy#a pyouTh 7ef, faxke B 60IbIINX KOMMIECTBAX, @ TAKXKe TOTOBUTb COPOETHI 1 MOTIOYHbIE KOKTENIIIL.
Mo>KHO U3TOTaBINBATb TOPAYME M XOOHbIE COYCHI, TYAVMHIY ¥ TOpsIMe Omofa faXke 6e3 KYXHY U BBITSDKHOTO 30HTA, B
OTpaHMYEHHOM IIPOCTPAHCTBE. PesynbTaThl rapaHTUpPOBaHbI laXKe HelpodeccroHamaM, 61arofiaps mpeayCcTaHOBIEHHBIM
penenram.

IIIxonpl 1 mUeTIYeCKOe MUTAHIIEe

Brarogapst BO3MOXXHOCTH COXPAHSTb OPTaHOIENTUYECKIe CBOIICTBA 06pabaThiBaeMbIX IPOAyKToB, HotmixPRO
- ufleaslbHOE PellleHMe I/1 KYXOHb B TOCYlapCTBEHHBIX ¥ YaCTHBIX IIKO/aX. Efja Bcerga nomydaercs
Ka4eCTBEHHOJ ¥ BKYCHOIA.

Bo3MOxHOCTD IepepabaTsIBaTh CBeXK1e GPYKTbI ¥ OBOIIY, KaK IIPY BHICOKYUX TaK U HU3KMX TeMIIepaTypax, s
HoTy4YeHus )KeMoB 1 mope. OHM NOTy4YaloTCs BCETa CBEXKMMI, CaXap MOYXKHO peryInpoBaTh 110 JKeJlaHMIo,
I[BET COOTBETCTBYET LiBETY (GPYKTOB - BCE YTO HYXKHO [/Is1 BKYCHOTO, 3TOPOBOTO 1 Pa3HOOOPasHOTO MUTAHN B
HIKOJIaX.

JIa6oparopun

ITornesHBIIT MHCTPYMEHT B Tab0PaTOPUAX MMIeBBIX KOMIIAHNII /L1 IPUTOTOB/IEHNS TECTOBBIX 00pa3LioB, a
TaKXe [/Is1 1Tab0paTOpuil XUMIUIECKNX 1 (hapMalieBTUIeCKIX KOMIIAHWII /s TOMOTeHV3MPOBAHYISI TBEPABIX
MaTepyaIoB, N3TOTOBJIEHNS Masell, KpeMOB I T.J.



VI3mep>XKu 1 BBITOZ b

CoxpalieHue ¥ ONITUMU3ANU paboyero BpeMeHn
HotmixPRO 3HaunTenpHO COKpalaeT pabodyee BpeMs 1, TIOMUMO STOTO, OCBOOOXK/IAaeT IIoBapa oT
BBITIOJTHEHS PYTUHHBIX 3aHATHUIL. 3BYKOBOII CUTHA/I HATOMHUT 00 OKOHYaHUY KaXOTO [IUKJIA.

CranpapTusannsa
HotmixPRO rapanTupyer BoCIponsBojIMOCTb BalllMX PELIENTOB. B pesynbraTe 3HAUUTENBHO

9KOHOMMUTCA BPpEM, ITIOBBIMIAETCS Ka9€CTBO U ITIOCTOAHCTBO pE3yIbTaTa.

OKOHOMMNSA MeCTa 3a CYeT YCTpaHEHNA OPYTIUX YCTPOﬁCTB
OJIHO yCTpOI‘/'[CTBO BBIIIO/THAET Q)YHKIH/II/I MHOTUX OPYIUX. HOSTOMy HE HY>XXHO [€p>KaTb Ha KyXHE INIITHNE

pu6OpHI.

Vicnionb3oBaHMe TEXHUK, HEOCTYNHBIX B APYTUX YCTPOJICTBAX
bnarogaps TO4HOMY KOHTPOJIIO TeMIIEpaTyphl, BBICOKMM M HU3KMM TEMIIEPATyPaM ¥ MOTpsICaroLieit
NIPOU3BOJUTENBHOCTH, MOXKHO MCIIONb30BATh METOBI ¥ TEXHMKM, HEJOCTYIIHBIE B IPYTMX YCTPOMCTBAX.
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AKceccyapbl

Ha6op HO)KCI?I, JIONMAaCTHasA MEIIA/IKA, KPBhIIIKAa C MEPHBIM CTAKaHOM, TOIIATKaA.

3a3yOpeHHBIIT HOX Oc060 OCTPBIiT HOX MeaeH [is

Hape3aHNsA KPYIIHbIX KyCKOB. ,

upeajacH JHA TOHKOTO

N3MEIbYCHUA.

JTomacrh musa B3ouBauma (s 271, 371 u 5m).

TTofXOMNT WISl PELieNTOB, I7ie BaXKEH pa3Mep MHIPEAVEeHTOB: pU30TTO, Hape3aHHbIe
KyOMKaMU OBOLLM, PKEMBI ¢ KycKamu ppyKToB, u T.4. [Tole3Ha Py IPUTOTOBIEHNN
JI06BIX COYCOB ¥ KPEMOB Ha SIMYHOI OCHOBE.

TE—= .

Kopsuna gna KoHAMpPOBaHNA/TIOTPYKHOTO NPUTOTOBIEHNA
CrenaibHas KOp3MHa U3 Hep>KaBeIolleil CTamy /ISl KOHMPOBaHMA
VIV TIPUTOTOBJIEHNSI Ha IIapy.

- S .

v

J " Monmepskka cy-Bup, (s 271, 371 u 571).

Oco6biii akceccyap, TIO3BOMAOINI IONIACTAM BpPallaThcs, 06ecrieunBas
HOCTO}IHHYIO TeMHepaTypy, B TO BpeM}I KaK IInia roTOBUTCA B BaKYYMHbIX ITaKeTax.
[103BOISIET SKAPUTH B Macyie MU HU3KUX TeMIlepaTypax.




brarogapuoctu

Ocoboe criacn6o Hamemy ropofy MogieHe, YHUKa/IbHOMY MECTY, IOTHOMY TPafMLMIL ¥ TEXHOTOTMYECKIX 1
Ky/IMHaPHbIX IPOJYKTOB BBICLIETO KIacca. DTa UTaIbAHCKAA IPOBMHLMA C HAXMOOMbLIMM YMCIOM IPONYKTOB,
nmeromux nateHTsl PDO un PGI. HexoTopble 13 HUX BXOJAT B YMC/IO CaMbIX IIPOflaBaeMbIX U ITOMY/IAPHBIX
Ha BHyTPEHHEM J MeX/IyHapOJHOM pbIHKax: Ferrari, Maserati; 6anp3samMuyeckuii ykcyc us MogieHbl, BUHO
JTambpycko u coip ITapmesan (Parmigiano Reggiano). 1o b HeMHOTHME U3 HALMX BCEMUPHO M3BECTHDIX
HPOAYKTOB. VIMEHHO 37iech ObI/I CO3/JaH M HAIll IPOAYKT, B TOPOJiE, I/l eCThb 4 pecTOpaHa, BXOAAIMX B PEJITHUHT

Michelin, a ofmH 13 HUX U3BECTEH Ha BECh MUP.

Maccumo BoTTypa med-mosap: JIyka MapKMHM med mosap:
Osteria Francescana - Modena - <3<32 Michelin L’erba del Re - Modena -<2 Michelin
3-e MecTo B cricKe "50 Ty4IINX pecTOpaHOB Mipa”

322013 rox

Amunmo babp6bepu wed mosap: Burropuo HoBaHu wed-nosap:
Strada Facendo - Modena - < Michelin Hostaria del Mare - Modena - <= Michelin

JOBPO ITOKAJIOBATD B CTPAHY COBEPIIEHCTBA

Bpenp Piacere Modena (YnoBonbcTBue MofieHbI) - 3TO BhIpakKeH1e BCEMIPHOTO
IIpM3HAHMA COBEpLIeHCTBa MoZIeHbl, B TOM YNCTIe ee KYXHU U TocTelpuuMcTBa. Piacere
Modena 910 yOBONBCTBIE OT IIPOBEJEHSI BpeMEHY B XOPOIIIell KOMIIAaHNN, PafoCThb
JKU3HU M HaCNTaK[eHe BKyCOM 3TO 3eMIIN.

C BpyXeno6HOI YIbIOKOIL.

Pl AC ERE MO D EN A [Tokymaiite or6opHbie ¢pepmepckue nposyktsl DOP n IGP Ha caitre:
Territorio, Turismo, Ristorazione www.piacerem()dena.it

CeppeuHas 671arofapHOCTb BceM, KTO paboTaeT ¢ HaMy KaXX/blil ieHb, C TPOodeCcCOHANN3MOM U IPEfAHHOCTHIO.

l\
Kpucrunan Kacropanu 6penn-wed Mapxko Y6anbau wed-nosap:
3onoras Mefanb B KynmiHapHOM yeMnoHare Hotel Ristorante Villa Sgariglia - Ascoli Piceno
mupa 2010r. B Jliokcembypre
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“Jlyummii B kareropun” u “Jlydiee moy”

na THMRS 2010 (Hsto-Vopk)

Gullood wﬂ_‘«""“"ﬁ —
- ¥

“Jlydruasi ”HHOBAIMS B CBETOBOM Bri6pan
obGopynoBannn” Ha Gulfood Kochnationalmannschaft der Bundeswehr
2012 (dy6ait)
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www.hotmixpro.com

info@hotmixpro.com

IIummre Ha chef@hotmixpro.com u momydnTe KOHCY/IBTALMIO OT ONMBITHOTO ITOBapa 110 IOA60pPY

060pyROBaHM [/ BalllUX HYXXT.

ITogmmmuureck Ha paccoiky CLUB HOTMIX PRO: BbI 6yzneTe nepBbIMIU IOTY4aTh
HOBbI€ TPOTPAaMMBbI ¥ PELIeNThI OT M3BECTHBIX IOBAPOB CO BCETO MMpa.

VITAECO Srl

Via Bazzini, 241 - 41122 Modena - Italy - Tel. +39 059 4924149 - Fax +39 059 282735



