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WeGrill  ~

" PRO JINHWA .

OpurnHanHuaT "Bpoinep” rpua. 3a npodecrmoHanmncTu.

Ot 2017 r. WeGrill e cuHoHUM Ha npodecnoHaneH gbpolinep" rpun.

Mpegnara ce KakTo B rasoBs, Taka 1 B e1eKTPUYeckn BapmaHT, rapaHTMpa BMCOKA W MOCTOSIHHA MPON3BOANTENHOCT
-

Mpuv roTBeHe.

CnewmanHo NPOoeKTUPaHNTE TbUYNCTU MI0UM JOCTUFAT MOLLHOCT, MOA06HAa Ha Tasn Ha AbpBeHUW BbINLLA, CAMO 33 CEKYHAN,

ocurypsiBalikv epekTMBHO 1 paBHOMEPHO NneveHe Ha ckapa.

nOB'prHOCTTa, pasgeneHa Ha 30HK, Mo3BOJIABa:

.
YacTtuyHo nsnonssaHe 3a onTUMUN3NpaHe Ha I'IOTpeGﬂeHVIeTO Ha eHeprua

EAHOBpPEMEHHO yrpaB/ieHe Ha Pa3/IMyHN HYBa Ha MOLLIHOCT Ha roTBeHe
MoBaurawia cucteMa Ha TaBaTa 3a MpPeMecTBaHe Ha XpaHaTa mno-61M30 A0 Wax no-ganedy oT TOMMHaTa,

a,u,anTlea|7|K|/| rOTBEHETO KbM pasiNyHu pa3¢ac03|<m n CcTeneHm Ha 3ann4aHe.

M Hakpas, U3LSAI0 CTOMaHeHaTa KOHCTPYKLMS OCUIypsiBa IeCHO NOYNCTBAHE U MOAAPBXKKA, JOPU B TEXKM PabOTHM
cpean.
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Pasmepy B MM

CrpykTypa

JocTtaBka
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CDaGpqua K0H¢mrypaum KomnneKT FIpVIpOﬂ,e_j-I
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PelweTka 3a rorteeHe

Bpeme 3a 3arpsBaHe A 3 MWH. o %
3anasnBaHe Mne3oenekTpryecku

Cyxa TaBa MoaBWXHa &
Fopenka 3 nHdpauepseHn x 7 kW/h g

TeMnepaTypa Ha ropeskaTa

850°C

MowHocT

21 kBT/u

Pa3xog Ha ras

Fa3/nponaH-6yTaH 1380 r/u

Terno 112 kr
CepTudpnumpaHe CE n ETL
O6opysBaHe PeweTka oT HepbXjaema CTOMaHa

Pa3Mep Ha peLleTtkata B MM

L 682 x A 474
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TECHNICAL
INSTALLATION " 1045 mm 1150 mm
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b 586 mm

PRO Line Highlander has 1cooking zone
PRO Line Hereford has 2 cooking zones

PRO Line Aberdeen has 3 cooking zones
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Pulse igniticn
Ignition position
Low power position
Max power position
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7 NEKTPUYECKM

Pasmepu B MM ; L 1045 X /3 586 X'B 711~ © °
CTpyKTypa . 304 Hepbx.qaema"CTdﬂé'Ha bt
JocTaeka ‘ : EnekTpuyecku ‘ : 4 e Sy
Pelwerka 3a rotBeHe 4 CeansiemMa v perysivipyema no BVLC‘OLIll?I.HS'E-‘.. ,T";' :
Bpeme 3a 3arpsBaHe -4 3 MUH. AL
YnpasneHue ' | Perynatop Ha mowpHocTTa L
Cyxa Tasa et _ MoABuXHa Sy s ey
J a a L) 1 - '-~"‘ ]
Jlbuncrta nnoya \ | 3 uHdpauepBeHn cTbKIOKEpaMUYHN X 4,2 kW/h f 5 A
TemnepaTtypa . 850°C : e
Terno 112 kr
CepTudpnumpaHe : ‘ CE v ETL
MoLuHocT 12,6 KBT/u
3axpaHBaHe TpudaseH +N 380V.32A
O6opyABaHe PelleTka OT HepbXgaema CTOMaHa
Pa3smep Ha pelleTkata B MM L 682 x A 474
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TECHNICAL
INSTALLATION
DIAGRAM
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Electrical supply
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711 mm

609 mm
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PRO Line Highlander has 1 cooking zone
PRO Line Hereford has 2 cooking zones
PRO Line Aberdeen has 3 cooking zones
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1150 mm
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586 mm

ON/OFF Lamp indicator

Power/control knob
Half Power position
Full Power position
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Pasmepn B MM

CprKTyba

Ll 1064 X J 449 X"B'}Eé?x Ut

304 Hepbxaaema cToMaHa

JocTaBka
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DabpuiHa KOHUrypaLws Komnne‘K"r'ﬁpmpoﬁ'e‘H" faé

L
03
*x

‘h
Y
2

) " -i .
S, ]
g
S Xe -

.

&

]

4

PelleTka 3a roteeHe CBansiema u perympyema no B;/ICO.\—IVIHa e
Bpeme 3a 3arpsiBaHe '3 MUH. DR .w’ £ :
3anansaHe Me30enekTpPUYecKn W 1 _.”\" ¥
Cyxa TaBa MoaBMXHa i
Fopenka 2 nHopavepseHn x 7 kW/h %
TemnepaTypa Ha ropenkata 850°C :
MowHocT 14 kBT/u

Pa3xog Ha ras

ras/nponanH-6ytaH 920 r/u

Terno 95 Kr
CepTuduLMpaHe CE v ETL
ObopyaBaHe PelweTka OT HepbXAaeMa CTOMaHa

Pasmep Ha pewleTtkata B MM

W 710 x 4 374
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Machine Translated by Google

TECHNICAL
INSTALLATION
DIAGRAM

Gas Version 0

1064 mm

E T+ [E‘ ry
EElo |- :
28 (e I l

PRO Line Highlander has 1 cooking zone

PRO Line Hereford has
PRO Line Aberdeen has

2 cooking zones

3 cooking zones
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747 mm

sssssssnsaaa.
*

449 mm

Pulse ignition
Ignition position
Low power position
Max power position
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H=R=FORD

Pasmepu B MM

U1 1064 X /4 449 X B 633

S22 304 Hepbxaaewa croMana &
AocTaBka E'J‘1eK+pm<—'|'ec|<m o TN P e _-_-_‘
1 L,

Pewletka 3a rotBeHe

P ey 4 0 e

.

21

- s S 2} 3 gt 4
CsansiemMa 1 peryvpyema mo BUCOYMHA /'

Bpeme 3a 3arpsiBaHe . 3 MUH. S pbiERe

YnpasneHune : PerynaTtop Ha Mou.q,HoCTTa S ; L e

Cyxa TaBa ToasuxHa i ) £

JTbuncTa naova 2 MHq)paqepBeHm CT'bKﬂOKepaMI/I'-It-;\I/AI_‘X,ZL:‘é‘- k\(N/h.7f 3
Temnepatypa '850°C B (‘ y =9 A
Terno 95 Kkr Eivihy
CepTnduLmpaHe CE u ETL {
MoLuHocT 8,4 kW/h A
3axpaHBaHe TpudazeH +N 380V.32A

O6opysBaHe PeLLeTka OT HepbXgaeMa CTOMaHa

Pa3Mep Ha pelleTkata B MM

W 710 x A 374
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TECHNICAL
INSTALLATION ) 1064 am
DIAGRAM
Electrical supply // L7 - T — ‘i
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PRO Line Highlander has 1 cooking zone
PRO Line Hereford has 2 cooking zones
PRO Line Aberdeen has 3 cooking zones
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747 mm

449 mm

ON/OFF Lamp indicator
Power/control knob
Half Power position
Full Power position
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Pasmepyu B MM ’ L 739 X A 4485 X B ggg;
- V¢ | T { T ‘.L R
CTpyKTypa ¢ ' ‘ b | 304 Hepbxpgaema cToMaHa . .
- 5 ‘_' E Y 11 _,;'rJ.-‘I.l—‘.d % ‘:_‘.‘1‘4 534 £
JocTaBka - . Al d>a6pV|L||'-ta'~'_K0H¢V|rypauvm I{oMnné‘Kif'lr!pwpo;qgj:'
| ‘ 7 R S, T
PelleTka 3a roTBeHe 3 CBansema v peryavpyemMa no BIZIQOH_HH&?E{ ¢
Bpeme 3a 3arp}|BaHe coal” > - | 3 MuH. e ; ‘ t A R
3anansaHe . : SE : [nesoenexkrpuyeckmn e ’ ““
7 5 + Ly -
e | NoasuxHa : SRR B R
ropenka b 1x_uHdpayepBeHa 7 kW SRS =)
TeMnepaTypa Ha ropeskaTa ; : 1.850°C ERPCRALT: B, 20
MoLuHoCT 27 : 7 kBT/u : e, A
Pasxog Ha ras Fas/mponaH-6ytaH 460 r/u .l
Terno > : 53 «r X
Ceptnonuympare CE n ETL
O6opyzBaHe PelleTka OT HepbXgaemMa CTOMaHa
Pa3mep Ha peluetkata B MM ; L 387 x 4 374
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TECHNICAL
INSTALLATION , 739 mm . . 853 mm
DIAGRAM

Gas Version o

629 mm
527 mm

PRO Line Highlander has 1cooking zone
PRO Line Hereford has 2 cooking zones

PRO Line Aberdeen has 3 cooking zones

Pulse ignition
Ignition pesition
Low power position
Max power position

00 mP

49



50

nomos kitchens.com

Pasmepu B MM

L

Ll 739 X [ 4485 X B 629

e ¢ v yui AN ity =
CTpykTypa 304 Hepwbxaaema CTOMaHa
AocTaBka EnekTpuyeckm ks

" T 7 TR a S
PelleTka 3a roTBeHe Cansiema n perynvipyema o B
Bpeme 3a 3arpasaHe 3 MWH. : - = {
ynpasneHue - Nk Perynatop Ha MoU{HOCTTA = = '
Cyxa TaBa MoaBw>KHa g

JIbuncrta naoya

1 MHPpayepBeHa CTbkaeHa Kepamuka
e

TemnepaTypa 850°C h
Terno 53 KF

CepTuduLmpaHe | CE v ETL

MolyHocT : 4,2 kW/h

& 2 -l\r/lpoMHq:d?::eJ 2’\120:-’;/82\2//&I v
O6opyABane PelleTka OT HepbX/jaema CTOMaHa

Pasmep Ha peluetkata B MM

L 387 x 4 374




+®® nomos kitchens.com

TECHNICAL
INSTALLATION - 739 e - a 853 mm
DIAGRAM [
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Electrical supply A A
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629 mm
527 mm
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- // L 448,5 mm

PRO Line Highlander has 1 cooking zone
PRO Line Hereford has 2 cooking zones

PRO Line Aberdeen has 3 cooking zones

ON/OFF Lamp indicator
Power/control knob
Half Power position
Full Power position
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