ZC|ZM|ZCM

Viechny standardni modely jsou vybaveny elektro-
nickou fidici jednotkou a tfemi sondami, vetné jedné
vpichové pro sniméni teploty v jadre. Provoz je nastavi-
telny ve 4 pracovnich reZimech:

« Sokové zchlazeni, Soft chilling”

« Sokové zchlazeni pomoci funkce Hard chilling”
« Sokové zmrazovani,Blast freezing”

kratkodobé skladovani

HORAK refrigerators and freezers Lllokosoe oxnaraetue, Soft chilling”
are offered in 2 model types as multi-purpose and sin- ILlokosoe OKNKACHHE Nipih nOMowA QyHKL
gle-purpose modified equipment for extensive area of Hard chilling .

use. The equipment are characterized by a high ope- * Loxogoe samopaxnatie, Blast freezing

rating performance with low power consumption. Al * KpaTkoBpemetitioe Xpakenue
standard models are equipped with electronic control (epvm y[d]]

unit and three sensors, including one that can be inser-
ted inside the core for reading of its temperature. The
refrigerating units operate in 4 different modes:

« Soft chilling

« Hard chilling

« Blast freezing

« Short-term storage

- KOMMaKTHoe 000pyAOBaHMe, WKadbl LLIOKOBOFO
OX/aXieHusA 1 LIOKOBOI 3aMOPO3KM
06opymoBaHMe MNpefHA3HAUeHO ANA OXNaXAeHuA
YCINOBHOTO KOAYeCTBa rotoBbix 6t (12, 20, 50 Kr)
cTemneparypbi o1 +70°C go +2°C3a 90 MuH.
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Mopo3unbHuKI M03BONAIT OCYLLECTBUTb 3aMOPaXii-
BaHUe NpogyKumm ¢ Temnepatypbl +70°C go -18°C 3a
240 MUH.

Likad nonHoCTbI0 U3rOTOBNEH U3 HepXXaBetoLLeit (Ta-
11, OCHALLIEH perynnpyeMbIMi HoXKami. BHyTpeHHee
NPOCTPaHCTBO 060PYA0BAHO BbIABWXHBIMU NONKAMY
ana nocyabl GN1/1, unn fepxatenami Ana npoTue-
Hell 600x400 Mm.

Wcnaputenb — oxnaguTenb pa3meLLieH B 3afiHei YacTn
WKada, HaNpOTIB iBepeiA, BO3AyX B NOCTYNaeT B M-
napuTenb, MPOXoAA MUMO Tapbl/yNakoBOK C OXNax-
[2eMbIM NPOAYKTOM.

DA HafieXHoA 1 IKOHOMHOIA paboTbl arperaTa Heo6-
Xo4umo AobuTbCa Toro, uTobbl Temnepatypa Bo3ay-
X3, 32CaCbIBAEMOTO KOHAEHCATOPOM, He MpeBblluana
+32°C.

KaMepr LUOKOBOI0 oxjiaXgeHua
ZC v wokoBoil 3amopo3kn ZM

- CepUK C OTAENbHBIM KOHAEHCALMOHHBIM XONOANNb-
HbIM arperatom. 06opyaoBaHue NpefHa3HaueHo AA
OXNAXAEHNA /UK 3aMOpaKIUBaHNA YCTIOBHOTO KO-
nnyectsa npopykuuu 70 - 280 Kr B 04HOI nopuum,
ot Temnepatypbl +70°C go +90°C. 06bluHoe Bpema

LKNa OXNaX[AEeHMA roToBbIX 6Mtof He npeBbiluaet 90
MIH, AN 3aMOpaxmuBaHna -- 20 240 muH. [1na uxoit
npoayKLmMyM 11 nonydabpukaToB 370 Bpema onpesene-
HO COOTBETCTBYIOLLMM 3aKOHOAaTeNbCcTBOM. 060pyzo-
BaHue ZM paboTaeT  TeMnepaTypoil OXNaxAatoLLero
B03ayxa Ao -40°C.

060pya0BaHIe COCTOWT M3 JiBYX YacTeli: NPOCTPaHCTBa
ANA OXNaX[EHUA C ucnaputenem B TepMOM30MPO-
BaHHOM LUKaQy 1 KOHAEHCATOPHOI YCTAaHOBKM, pa3Mme-
LLIeHHOIA 3a npeaenami kada. 06e yacTn coeMHeHb
Tpybamu v 3neKTPONpoBOZaAMM.

lkad cobupaetca yxe Ha MecTe YCTaHOBKM U3 Mo-
NVypeTaHoBbIX NaHeneli, KOpMyc BbINOMHEH W3 KOp-
PO3KeyCTONYMBON CTANV UK CTaNbHON XeCTu, MOKpbl-
TO/ 6enbiM NaKkom, NpoLUefLLIeii FOPAYYH0 OLMHKOBKY.

ZCM compact refrigerators

and freezers

This equipment is designed for refrigeration of a cer-
tain number of prepared dishes (12, 20, 50 kg) from
the temperature of up to +70°C to the temperature of
+2°Cin 90 min. When in the freezing mode, it enables
freezing of products from the temperature of +70°C to
-18°Ciin 240 min.

The casing of units is fully made out of stainless steel
and the units are supported at the base by mountable
legs. The interior is furnished with adjustable sockets
for holding grates, GN trays or bakery trays.

The evaporator — the cooler is located on the back of
a cabinet. The air flows into the evaporator passing
along containers/packaging containing the refrigera-
ted products.

In order to ensure reliable and efficient operation of
a unit, itis necessary to keep the temperature of the air
taken in by the condensing unit below +32°C.

ZCrefrigerators and ZM freezers

—these models are supplied with a separated refrigera-
tion condensing unit.

ZC|ZM|zCM

Rada ZCM - kompaktni zchlazova-
¢e azmrazovace

Zafizeni jsou uréena pro zchlazovani jmenovitého
mnoZstvi hotovych jidel (12, 20, 50kg) z teploty
aZ +70°C na +2°C za 90 min. Ve zmrazovacim cyklu
umoZiuje zmrazovani produktu z teploty +70°C na
-18°Cza 240 min.

Skfifi je v celonerezovém provedeni se stavitelnymi no-
Zickami. Vnitini prostor je vybaven zasuvy pro nadoby
GN1/1, popf. plechy 600x400 mm.

Vyparnik — chladic je umistén v zadni Csti skfiné proti
dvefim, vzduch do vyparniku proudi okolo nddob/bale-
ni se zchlazovanym produktem.

Pro spolehlivy a dsporny chod jednotky je nutno zajistit
aby teplota vzduchu nasdvaného kondenzacni jednot-
kou nepiesahovala +32°C.

Zchlazovace ZC a zmrazovace ZM

- modelové fady s oddélenou kondenzacni chladi-
¢i jednotkou. Zafizeni jsou uréena pro zchlazovani
a/nebo zmrazovani jmenovitého mnoZzstvi produktu
70 - 280 kg v jedné ddvce, z teploty +70°C az +90°C.
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Obvyklé doba zchlazovaciho cyklu pro hotové pokrmy
je 90 min, zmrazovaciho cyklu do 240 min. Pro jiné
produkty a polotovary je tato doba urcovana pfislusnou
legislativou. Zafizeni ZM pracuje s teplotou chladiciho
vzduchu do -40°C.

Zafizeni je sestaveno ze dvou ¢sti, prostorem pro zchla-
zovani s vyparnikem v izolované skfini a kondenzacni
jednotky umisténé mimo skiifi. Obé casti jsou propoje-
né potrubim a el. vodici.

Skii je sestavena az na misté instalace z polyuretano-
vych panelii s plastém z korozivzdorné oceli nebo bile
lakovaného Zdrové pozinkovaného ocelového plechu.
Vniténi prostor skiné je piizpiisoben pro zavazeni vozi-
kii s gastro nddobami, pekaiskymi plechy nebo voziki
pro konvektomat.

Izolace skfini a chladivo poufité v chladicim okruhu ne-
obsahuj Iatky poskozujici ozonovou vrstvu.

DALSIVYBAVA

- Sirokd nabidka volitelného

prislusenstvi a provedeni

Tiskdrny, loggery pro registraci teplot

lonizacni sterilizator

VariantnieSeni chladicich jednotek, povrchovych dprav
i prostorovych dispozic u modelli ZC/ZM

Na zdkladé osvédcené technologie, tradice vyroby
a know-how ovéieného v laboratornich i provoznich
podminkéch nabizi firma BRATRI HORAKOVE s.r.o.
té7 zakdzkovou vyrobu atypickych vysoce vykon-
nych zchlazovacii a zmrazovacli pro nejriiznéjsi
aplikace.

This equipment is designed for refrigerating and/
or freezing of a specific number of products, 70-
280kg in one load, from the temperatures +70°C
up to +90°C. The normal duration of the refri-
gerating cycle of prepared dishes is 90 min, the
freezing cycle lasts 240 min. The duration of these
cycles for other products and semi-finished goods are
specified by applicable legislation. ZM units can gene-
rate air flow with the temperature reaching -40°C.

The units are made of two parts, namely, a refrigerating
chamber with the evaporator in an insulated casing and
condensing units positioned outside. Both parts are in-
terconnected by a pipeline and electric conductors.
The unit is assembled at the site out of polyurethane
panels with the leaf made out of corrosion resistant
steel or white lacquered high-temperature zinc-coa-
ted steel plates. The interior of the unit is designed as
to allow entry of trolleys with gastronomic containers,
baker trays or loading racks used for kombi ovens.

The insulation of the casing and the cooling agents
used in the cooling circuit do not contain substances
harming the ozone layer.

ACCESSORIES

— a wide range of optional accessories and
designs

Printers and loggers used for monitoring and recording
of temperatures.

lonizing sterilizer

A diverse range of refrigerating units, surface finishing
and interior designs of ZC/ZM models

On the basis of its technology, manufacturing traditi-
on and know-how successfully proven in the labora-
tory and under real operational conditions, HORAK
BROTHERS Ltd. now offers custom-built production of
atypical highly effective blast chillers and free-
zers geared for a multitude of application and use.

Firma BRATRI HORAKOVE s.r.o. si vyhrazuje prévo zmén v souvislosti s trvalym technickym vyvojem a inovaci vyrobk.
The manufacturer reserves the right to modify technical features without notice.

BHyTpeHHee npocTpaHcTBO Lwkada npucnocobneHo
ANA Bbe3/1a TeNEeXKM € raCTpOHOMUYECKON Tapoii, fne-
KapHbIMW NMPOTUBHAMU, a TaKXe Tenexek anA KOoH-
BeKTOMaTa. M3onauma wkada 1 oxnaxnparoulee Be-
LeCTBO, MCMONb30BaHHbIE B OXMaX/JAIOLLEM LNKITe,
He COAepXaT 3N1eMeHTbI, KOTOpble MOryT NoBpeauTb
030HHbII CI0MA.

[TPOYEE ObOPYI0BAHWE

- WUpOKUL accopmumeHm 060py008aHUA u
B8apUAHMOB HA 8bI00p.

MpuHTEpbI, OTTEPbI IS PErvcTpaLLI TeMnepaTyp
WoH13aLMOHHbIi CTepUIN3aTOp

BapuaHTbI peLLeHuil XonoAunbHbIX ccTeM, 06paboT-
K/ TOBEPXHOCTU 1 MPOCTPAHCTBEHHBIX PELLEHNi Y
mogeneit ZC(/IM.

Ha 0cHOBaHWM NPOBEPEHHOI TEXHONOTYM, NPO3BO-
CTBEHHbIX TPaAVLMIT 1 HOY-Xay, NPOBEPEHHOTO B Nla-
6opaTopHbIX M SKCMNYaTaLMOKHbIX YCOBUSAX, dUpMa
«BRATRI HORAKOVE s.r.0.» Takxe npennaraet usro-
TOBMEHYe BbICOKOMOLLHOI TEXHONOMMM LLIOKOBOFO
OXNa/IeHNA HecTaHAAPTHO, Ha 3aKa3 1A CaMbIX
pa3sHo06pa3HbiX Lieneii.




