Anmartsl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroselueHck (4162)22-76-07
BpsiHek (4832)59-03-52
BnagmsocTok (423)249-28-31
BnagukaBka3 (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorga (8172)26-41-59
BopoHrex (473)204-51-73
EkaTtepuHbypr (343)384-55-89

VBaHoBO (4932)77-34-06
VxeBck (3412)26-03-58
WpkyTck (395)279-98-46
Ka3saHb (843)206-01-48
KanunuHrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Knpos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jnneuk (4742)52-20-81

Poccusi +7(495)268-04-70

KazaxctaH +7(7172)727-132

MarnuToropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuid Hosropop (831)429-08-12
HoBoky3aHeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
[MeTpo3aBopck (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47

PoctoB-Ha-[loHy (863)308-18-15
PsizaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapartosB (845)249-38-78
CeBacTononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CMorneHck (4812)29-41-54

Coum (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
ChbIkTbIBKap (8212)25-95-17
Tamb6oB (4752)50-40-97

Teepb (4822)63-31-35

Kuprususi +996(312)96-26-47

https://mychef.nt-rt.ru/ || mfh@nt-rt.ru

Mychef BAKE MAX MASTER

16 TRAYS 600X400 — GAS
The ideal combined oven for pastry chefs and bakers who seek to obtain an excellent result in each

preparation.

PRODUCT DETAILS
CAPACITY

16 x 600x400mm
MEASUREMENTS
Width: 893mm
Depth: 1018mm
Height: 1923mm

DISTANCE BETWEEN GUIDES

85 mm
WEIGHT
386kg

POWER(W) — GAS(KW)

1,610 W — 70 KW
VOLTAGE(V/Ph/Hz)
230V/L+N/50-60

RECOMMENDED BAGUETTES PER HOUR
240 Baguettes (grammage 250 g, length 54 cm)

STANDARD EQUIPMENT

3 cooking modes:

Convection (from 30° to 260°C)

Mixed: convection + steam (from 30° to 260°C)

Saturated steam (from 30° to 130°C)
SmartWind. Faster and completely homogeneous cooking thanks to the intelligent management system
for the direction of rotation and the 4 speeds of the turbines

TonbsTTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHOBCK (8422)24-23-59
YnaH-Ypao (3012)59-97-51
Ydha (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapsl (8352)28-53-07
YensbuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
Apocnasnb (4852)69-52-93


https://mychef.nt-rt.ru/
mailto:mfh@nt-rt.ru

MultiSteam. Patented double steam injection technology, 5 times denser and faster than with traditional
boiler or direct injection systems

Dry Out Plus. Active extraction of humidity from the cooking chamber thanks to its low-pressure
technology. Ultra-fast and perfect crisps and browns

MyCare. automatic cleaning system

Automatic CoolDown. Ultra-fast and safe cooling for MyCare cleaning

Automatic preheat. Super fast preheating

40 Programs + 3 cooking phases in each program

Multiprogram keyboard. 7 shortcut programs

single point internal probe

manual regeneration

Easy-clean L-shaped guides

Led screen

Visual and acoustic end of cooking signaling

LED lighting Minimum consumption and maximum duration

Low-emission double glass door , hinged and easy to clean

High-resistance cooking chamber in AISI 316L stainless steel with rounded edges, completely welded,
with drain and integrated siphon

Handle and plastic components with antibacterial treatment

IPX5 protection against splashes and jets of water

Drain cooling. Cools the outlet water avoiding possible damage to the pipes

600x400 tray trolley included. Capacity 16 trays 600x400 and distance between guides of 85mm,
made of AISI 316L stainless steel

Mychef BAKE MAX MASTER

16 TRAYS 600X400 —-ELECTRIC
The ideal combined oven for pastry chefs and bakers who seek to obtain an excellent result in each
preparation.

PRODUCT DETAILS

CAPACITY

16 x 600x400mm

MEASUREMENTS

Width: 893mm

Depth: 1018mm

Height: 1923mm

DISTANCE BETWEEN GUIDES

85 mm

WEIGHT

311kg

POWER(KW)

34.7kW

VOLTAGE(V/Ph/Hz)

400/3L+N/50-60

RECOMMENDED BAGUETTES PER HOUR
240 Baguettes (grammage 250 g, length 54 cm)



STANDARD EQUIPMENT

3 cooking modes:

Convection (from 30° to 260°C)

Mixed: convection + steam (from 30° to 260°C)

Saturated steam (from 30° to 130°C)
SmartWind. Faster and completely homogeneous cooking thanks to the intelligent management system
for the direction of rotation and the 4 speeds of the turbines
MultiSteam. Patented double steam injection technology, 5 times denser and faster than with traditional
boiler or direct injection systems
Dry Out Plus. Active extraction of humidity from the cooking chamber thanks to its low-pressure
technology. Ultra-fast and perfect crisps and browns
MyCare. automatic cleaning system

Automatic CoolDown. Ultra-fast and safe cooling for MyCare cleaning
Automatic preheat. Super fast preheating

40 Programs + 3 cooking phases in each program

Multiprogram keyboard. 7 shortcut programs

single point internal probe

manual regeneration

Easy-clean L-shaped guides

Led screen

Visual and acoustic end of cooking signaling

LED lighting Minimum consumption and maximum duration
Low-emission double glass door , hinged and easy to clean
High-resistance cooking chamber in AISI 316L stainless steel with rounded edges, completely welded,
with drain and integrated siphon
Handle and plastic components with antibacterial treatment
IPX5 protection against splashes and jets of water

Drain cooling. Cools the outlet water avoiding possible damage to the pipes
600%400 tray trolley included. Capacity 16 trays 600x400 and distance between guides of 85mm,
made of AISI 316L stainless steel

Anmatsl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
bnaroselleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnaagmsocTok (423)249-28-31
BnapavkaBkas (8672)28-90-48
Bnaanmup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
ExatepuHbypr (343)384-55-89

MBaHoBO (4932)77-34-06
MxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanunuHrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jnneuk (4742)52-20-81

Poccusi +7(495)268-04-70

KasaxcTaH +7(7172)727-132

MarnuToropck (3519)55-03-13
Mockea (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3aHeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTposaBopck (8142)55-98-37
IMckos (8112)59-10-37

Mepmb (342)205-81-47

PocToB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
Capartos (845)249-38-78
CesacTonons (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
Craeponons (8652)20-65-13
CypryT (3462)77-98-35
CoblIkTbIBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Kuprusus +996(312)96-26-47

https://mychef.nt-rt.ru/ || mfh@nt-rt.ru

TonbaATTH (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBCK (8422)24-23-59
Ynau-Ypas (3012)59-97-51
Vha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
YnTa (3022)38-34-83
AkyTek (4112)23-90-97
Apocnasnb (4852)69-52-93
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