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M Gb» MIXING DEVICE WITH THREE ARMS ENTIRELY REMOVABLE

It

MESCOLATORE A TRE BRACCI COMPLETAMENTE ASPORTABILE

De > 3-ARMIGES RUHRWERK KOMPLETT ABNEHMBAR

Fr> DISPOSITIF DE MELANGE A TROIS BRAS ENTIEREMENT AMOVIBLE
Es» DISPOSITIVO DE MEZCLA CON TRES BRAZOS COMPLETAMENTE

EXTIRPABLE

M Gb > SECOND TEMPERATURE PROBE
DIRECLTY IN CONTACT WITH THE
FOOD. STANDARD ON CBTA

It> SECONDA SONDA DI
TEMPERATURA A DIRETTO
CONTATTO CON IL PRODOTTO
STANDARD SU CBTA

De>» Z\WEITE TEMPERATURESONDE
IN DIRECKTEM KONTAKT MIT DEM
KOCHGUT. SERIENMASSIG BEI CBTA

Fr> DEUXIEME SONDE DE
TEMPERATU RE A DIRECT
CONTACT AVEC LE PRODUIT. DE
SERIE SUR CBTA

Es> SEGUNDA SONDA DE TEMIPERATURA
EN DIRECTO CONTACTO CON EL
PRODUCTO. DE SERIE EN CBTA

FILLING TAP (COLD/HOT WATER) WITH LITRE-COUNTER DEVICE FOR
PRESETTING THE DESIRED QUANTITY OF WATER FROM THE BOARD

RUBINETTO DI CARICO ACQUA (CALDA/FREDDA) IN VASCA
CON CONTALITRI IMPOSTABILE DA SCHEDA

HAHN ZUM EINFULLEN VOM WASSER (HEISS/KALT) IN DAS BECKEN,
MIT LITERZAHLER, DER AUF DER ELEKTRONISCHEN KARTE
EINGESTELLT WERDEN KANN

ROBINET DE REMPLISSAGE EAU (CHAUDE/FROIDE) DANS LA CUVE,
AVEC COMPTE-LITRES PROGRAMMABLE A PARTIR DE LA CARTE

GRIFO PARA CARGAR AGUA (CALIENTE/FRIA) EN CUBA, CON CUENTA-
LITROS QUE SE PUEDE PROGRAMAR EN LA TARJETA ELECTRONICA

| Gb > FRIENDLY SERVICE:

It>

QUICK ACCESSIBILITY
TO THE MAIN COMPONENTS

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 COMPONENTES

DOUBLE-WALLED AUTOCLAVE LID WITH SEALING
RING WITH A SINGLE JUNCTURE POINT

COPERCHIO AUTOCLAVE A DOPPIA PARETE CON
GUARNIZIONE DI TENUTA AD UNICO PUNTO DI
GIUNTURA

DECKEL STAHLBEHALTER MIT DOPPELTER WAND
UND DICHTUNG MIT EINER VERBINDUNGSSTELLE

COUVERCLE AUTOCLAVE A DOUBLE PAROI AVEC
GARNITURE D’ETANCHEITE A UN SEUL POINT DE
JONCTION

TAPA AUTOCLAVE DE DOBLE PARED CON JUNTA
HERMETICA CON SOLO UN PUNTO DE UNION

s

Il Gb > PRESSURE COOKING AT 0.5 BARS

It> COTTURA A PRESSIONE A 0,5 BAR
De > DAMPFGAREN MIT 0,5 BAR
Fr> CUISSON A PRESSION A 0,5 BAR

Es» COCCION A PRESION DE 0,5 BAR




BRAISING PANS WITH MIXER

BRASIERE MIXER

BRATPFANNEN MIT MIXER

SAUTEUSES MIXEUR
SARTEN MIXER

B Gb > Cucimaxis a
fundamental piece of
equipment for the most
efficient production centres.

It is highly flexible in use
guaranteeing the optimization
of production processes

and of human resources

and is, therefore, both

energy and cost-saving.

A unique new range of
products has been created
in order to offer further
advantages: Cucimax for
pressure cooking. Now
you can pressure cook
and mix at the same time:
this new system combines
autoclave cooking benefits
with those of a presettable
automatic mixing function.

Cucimax is a complete, sturdy
and multifunctional device:
from sauces to jams, from
meat dishes to steamed
vegetables, and much more!

M it > Da sempre Cucimax

& riconosciuta come
un’apparecchiatura
indispensabile per i centri di
produzione piul professionali.
La grande elasticita di utilizzo
permette di ottimizzare al
meglio i processi produttivi
le risorse umane, garantendo
cosi riduzione dei consumi

e risparmio di denaro.

Al fine di offrire ulteriori
vantaggi, & stata concepita
una gamma unica al mondo:
Cucimax a pressione. Ora &
possibile cuocere in pressione
e mescolare nello stesso
momento, unendo i vantaggi
della cottura in autoclave

a quelli del miscelamento
automatico regolabile.

Questa innovazione permette
di utilizzare un prodotto
dawvero completo, robusto e
seriamente multifunzionale.
Dai sughi alle marmellate,
dalle carni alle verdure al
vapore, i campi di applicazione
sono innumerevoli!

[ | Schon immer

ist Cucimax als ein
Kiichengerét bekannt,

auf das in professionellen
Gastronomiebetrieben nicht
verzichtet werden kann.

Der sehr flexible Einsatz
ermdglicht eine Optimierung
der Prozesse und der
Arbeitskréfte und garantiert
gleichzeitig dafir, dass Zeit
und Energie gespart werden.

Um den Kunden noch weitere
Vorteile zu bieten, wurde

eine weltweit einzigartige
Serie entwickelt, und zwar

der Dampf-Cucimax. Jetzt

ist das Dampfgaren bei
gleichzeitigem Umriihren

moglich, da zu den Vorteilen
des Dampfgarens jetzt auch
das einstellbare automatische
Riihrwerk kommt.

Diese Innovation erlaubt
den Gebrauch eines wirklich
kompletten und robusten
Multifunktionsgerats, mit
dem sich von Saucen tiber
Marmelade bis hin zu Fleisch
und gedédmpftem Gemiise
alles zubereiten lsst.

M -+ > Depuis toujours,
Cucimax est reconnu comme
un appareil indispensable
pour les centres de production
plus professionnels. La grande
souplesse d'usage permet
d'optimaliser au mieux les
processus de production et
les ressources humaines,

en garantissant ainsi une
réduction des consommations
et une économie d'argent.

Dans le but d'offrir des
avantages ultérieurs, une
gamme unique au monde

a été concue: Cucimax a
pression. Il est désormais
possible de cuisiner sous
pression et de malaxer en
méme temps, en unissant les
avantages de la cuisson avec
autoclave a ceux du malaxage
automatique réglable.

Cette innovation permet
d'utiliser un produit
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vraiment complet,

robuste et sérieusement
multifonctionnel. En partant
des sauces jusqu’aux
confitures, des viandes

aux légumes a la vapeur,
les champs d'application
sont innombrables!

M < > Desde siempre se
considera a Cucimax como
una instalacién indispensable
para los centros de produccion
de mayor profesionalidad. Su
amplio abanico de empleo
permite optimizar del mejor
modo los procesos de
produccion y los recursos
humanos, garantizando

de esta forma no sélo la
reduccién del consumo sino
también el ahorro de dinero.

Para ofrecer ulteriores
ventajas, se concibié una
gama Unica en el mundo:
Cucimax a presion. Ahora
se puede cocinar a presion

y mezclar al mismo tiempo,
uniendo las ventajas de la
coccion en autoclave a las de
mezcla automética regulable.

Esta innovacién permite
utilizar un producto realmente
completo, robusto y
seriamente multifuncional.
Salsas, mermeladas, carnes,
verduras al vapor: ilos campos
de aplicacion son infinitos!
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SAVING WITH THE COOKING UNDER PRESSURE /
9KOHOMMA NPU NPUIOTOBJIEHU NOA AABJIEHUEM

Lower energy consumption

MoTpe6nexune aHeprumn = 40/ 60 %
Shorter cooking time

BpeMsi NpMroToB/ieHUs = 30/ 40 %
Lower cookin ter ti

ower cooking water consumption - 70 %

Pacxop Boabl Npy NPpUroToBaeHUN

Smaller shrinkage in weight / MeHbluee cokpalleHune Beca

Better quality in end-item / Bonee Bbicokoe KaueCTBO KOHEYHOIO NPoAyKTa

MOST SUCCESSFUL PRODUCTS OF CUCIMAX

Stews braising and cooking under pressure
Vegetables (especially green ones) sautéing or roasting
Chocolate cooking
Goulash braising and cooking under pressure
Braised tilapia fryning and braising
Morrocan tajines long braising
Potatoes steaming
Chinese food stir frying
Sauces searing and brasing
Karamell cooking
Beef bourguignon sautéing and cooking under pressure
Poultry roasting
Chicken pressure cooking and braising
Fried rice and legumes frying and cooking under pressure
Mashed potatoes under pressure/cooking
Shredded cabbage braising and cooking under pressure
Onions sautéing
Pasta-stuffings long braising

PEKOMEHAALMN NO NPUMEHEHUIO CUCIMAX

CochbputTo cnerka nogxapveaTb
Pary/Coycbl ans nepsbix 65104 TYLWUNTb/BapUTb
PuzotTo BapUTb/TOMUTb
Mynsw TYLWIUTb /FOTOBWUTL NOA AABNEHNEM
OBoLum coTd TYLNTb
MoneHTa BapuTb
Kapamerb BapuTb
BapeHbe BapwuTb
TyLleHble OBOLLM roTOBMTb MOA AABNEHNEM




CONSTRUCTIVE FEATURES

Cooking vessel in stainless

steel AISI 304 (bottom
thickness 12 mm).

Vessel with electric

tilting on front part.

Insulated lid with double cover in
stainless steel AISI 304 balanced
by means of gas springs.
Self-supporting frame in
stainless steel AISI 304.

Outer cover in stainless steel
AISI 304 fine satin finish.
Adjustable feet in stainless

steel AISI 304, even of different
heights, with removable cover
for cleaning operations.

Frendly Service: quick accessibility
to the main components.

» Temperature regulation from
20° to 220° C by means of

a sensor located into the
bottom just under the cooking
surface or by a second probe

in the vat (optional) to ensure

a precise survey and quick
reaction of the heating.

MIXING DEVICE

 Automatic mixing device to
program, with three arms and
teflon and harmonic steel
scrapers, entirely removable to
make cleaning easier. Rotation
in both directions, with speed
regulation and time adjustment
(including pausa time) directly
from the control panel.

* Optional extra scraper to
clean the wall of the vessel
or to fix to the arms to
move the product more.

GAS VERSIONS
 Heating by means of stainless
high efficency steel tube burnes.
+ Automatic ignition and
flame control system
without pilot burner.

* Heating controlled by the
electronic cars with automatic
activation of the minimum power
2°C before the SETPOINT.

ELECTRIC VERSIONS

* Heating by means of armoured
elements in INCOLOY 800 alloy
controlled by electronic card.

AUTOCLAVE VERSIONS

+ Double-wall Lid reinforced and
springs loaded counterbalanced
type with manual safety locking
system controlled by two
sistems (lever and pressure).

« Alimentary silicone
gummy gasket.

+ Safety valve set at 0,5 bar.

KOHCTPYKLUMNOHHDbIE
XAPAKTEPUCTUKHU

¢ BapouHas emkocTb u3 AISI 304
(AHULWe ToNWMHOWK 12 MM)

¢ EMKOCTb C 3neKTpnyeckmm
OMpOKMAbIBAHNEM OTHOCUTENBHO
nepesHen ocu.

o Kpbillka ¢ ABOMHOI M3onsaumel
u3 AISI 304, ypaBHOBeLleHHas
NMHEBMATUYECKON MPYXXMHOM.

o He3zaBucuMbIN kapkac n3 AISI 304

o BHELLHUI KOXYX U3
caTUHMpOBaHHoOM cTanu AISI 304

e BLICTpbIN 4OCTYN K FaBHbIM
dyHKUMOHanNbHbIM YacTaMm (Frendly
Service)

¢ Perynupyemble Mo BbICOTE HOXKM
13 ctanu inox AISI 304, umetoT

CbEMHYIO KpbILLKY ANS onepauuii no

O4MCTKeE.
e Perynauus Temnepatyp ot 20°

4 )

80 220°C ¢ nomMoLbio 30HAa
TemnepaTyp, pPacnosioXXeHHOro
noJl BApOYHOI NOBEPXHOCTbIO, a
TaKXXe 30HAa, PacrnosioXXeHHOro B
BapOYHOW EMKOCTM, SABSIOLLNXCS
rapaHTUen TOYHOro onpeaeneHust
1 6bICTPOro pearMpoBaHus
HarpeBaloLLEeN CUCTEMbI.

MELLAJIKA

¢ ABTOMaTM4YeCKOe YCTPOWNCTBO
nepeMeLlIMBaHuns ¢ 3-mMs
MaHUNynsaTopaMn, CbeMHblEe
TedIoHOBbIE CKPebKM Unn
CKpebKM 13 KpeEMHEBOW CTanm
Ansi obneryeHmsl onepauuin no
ouncTke. MepemelunBatoLWnii
MEXaHW3M, BpaLlaoLwmmncs
B ABYX HanpaBfieHusX, C
HenpepbiBHLIM UM NEPEMEHHBIM
(PYHKUMOHNPOBAHMEM;
perynnpoBaHne CKOpOCTH U
BpeMeHu (BKOYas MHTEpBan)
HemnocpeACTBEHHO Ha NaHenu
ynpaBieHusi.

¢ BO3MOXHOCTb YCTaHOBUTb
[OMOSTHUTENbHbIN CKpebok
Ha 6OKOBYIO CTOPOHY
LOMNONHUTENbHbIE nonaTku (onuus).

FA30BAS BEPCUA

¢ Hapres nocpeactsom
BbICOKO3((HEKTUBHBIX
Tpy6006pasHbIX ropenok 13 crtanu
inox.

¢ ABTOMaTu4yeckas cuctema
BKJIIOUYEHUSI M HabnoaeHus 3a
YPOBHEM MNfiaMeHun 6e3 BeayLiei
rOpenku.

¢ HarpeBaHue perynupyetcst
3/1EKTPOHHON MnaTom ¢
ABTOMaTUYECKOWN YCTAHOBKOM
MUHUManbHOM TemnepaTypbl 2°C oo
3aAaHHbIX 3HaveHuit SETPOINT.

SNNEKTPUYECKME BEPCUUN

e HarpeBaHue nocpeacTtsom
apMUPOBaHHbIX 3/1EMEHTOB U3
cnnasa INCOLOY-800

BEPCUSA ABTOKJIAB

¢ KpbllKa ¢ ABOMHOW YKpenaeHHoM
CTEHKOW, ypaBHOBELLEHHas
MHEBMATUYECKON MPY>XXUHOM.
CnctemMa 3aKpbITUS/OTKPbITUS
C ABOMHBLIM MaHEBPOM ANsi
obecneyeHnss MaKCMMasbHOM
6e3onacHocTu. Mpoknaaka u3

CUJIMKOHOBOM pe3nHbl Angd nueBbIX /

NPOAYKTOB C OAHWNM CTbIKOM.
MpeaoxpaHnTeNbHbLIN Kanax,
KanuépupoBaHHbI npu 0,5 6ap.



ELECTRONIC SIMPLICITY

Firex electronic card features:

« communicates in the user’s
language;

* is extremely easy to learn
and to use;

« grant to set times and
temperatures very precise with
values from 20°C to 220°C;

« gives the possibility to choose

among different types of cooking:
boiling, pressure cooking, braising
(browning / sautéing /searing),
processing the product using the
core probe or doing a soft cooking
(both last only with the second
probe optional);

* 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;

offers 2 different temperature
probes: in the bottom (standard)
and in the vessel in contact with
the product (optional);

admit the possibility to set an
heating start in a precise time and
date in the future;

Controls the mixing device on
clockwise and anticlockwise
directions, on 7 different speeds
and pause time;

keeps the product at the end

of cooking at a minimum
temperature of 65°C, if
programmed;

points out the maintenance
actions programmed following a
schedule;

is standarly prepared tobe
connected with the PC for the
HACCP control;

+ provides simple messages to help
to identify and correct the most
commun errors of use;

« explain easily if there’s an alarm
and to which component is
referring to;

+ has a big back lighted display.

MPOCTOTA JIEKTPOHUKU

XapakTepuctukn anektponnatsl Firex:

e coobLLEHNS Ha SA3bIKe NONb30BaTeNs;

e npefenbHO NpocTa ANs NOHUMaHWs u
aKkcnayaTaumm;

e rapaHTuUpyeT NpeaesnbHO TOYHYHO
YCTaHOBKY BPEMEHW MPUrOTOBNEHNS
1 TeMNepaTypy B AnanasoHe OT
20°C po 220°C;

e BO3MOXHOCTb BbIOpaTb OAUH 13
3a[laHHbIX BUOB NPUrOTOBNEHUS:
BapuTb B BOAE, FOTOBUTbL M0A
[JaBneHneM, NoaXapveaThb;

* M3[3eT aKyCTUYECKMUI CUrHan no
OKOHYaHUW NPUrOTOBNEHUS;

 MO3BONISIET BbIOPATb KONMYECTBO
JIUTPOB 3a/IMBAEMOW BOAbI, XONOAHOW
WK ropsiyeid, a 3aTeM OCyLLECTBASIET
aBTOMATUYECKUI 3aNMB;

e KOHTPONMPYET 2 30HAa CTaHAAPTHbIX
TemnepaTyp: Ha AHWLLE U B
BapOYHON EMKOCTU B KOHTaKTe C
NpoAYyKTOM Anst Haubonee nerkoro
WK cneuuanbHOro NPUroToBIEHMS.

¢ nMeeT 99 3aaHHbIX Nporpamm
nepeMeLLInMBaHus, Kaxzaas ns
KOTOpbIX OCHOBbIBAETCS Ha
BPaLLEHMM MO YacoBOW CTPESKE,
MPOTMB YacoBOW CTPENKMH,
WHTEpPBasnoB 1 7-MW pasHbIX
CKOpOCTSIX;

¢ NpefoCTaBsSeT BO3MOXHOCTb
3anporpamMMmMpoBaTb NPUroTOBAEHNE
Ha onpeaeneHHbI AeHb U BPEMS;

* MOXET, eC1 3anporpamMMmnpoBaHa,
noAAep>XMBaTb MUHUMANbHYIO
Temnepatypy npoaykta 65°C nocne
NPpUrOTOBNEHUS;

¢ yBEIOMNSIET O HE06X0AMMOCTU
TekyLlero 06CnyXunBaHns cornacHo ¢
rpacmkomM;

* MMeeT npeayCcTaHoBKY A4
noacoeavHeHus K MK nnm
koHTponnepy HACCP;

e NpefoCTaBNsSeT NPoCTble
coobLieHuns, noMorarolme
onpeaenvuTb U UCnNpasuTb Haubonee
pacrnpocTpaHeHHbIe OLN6KN
aKcnnyaTaumm;

® B C/ly4ae BO3HWKHOBEHMS
aBapuMMHOro CUrHana, YeTko
OOBACHAET K KAKOMY BHYTPEHHEMY
KOMMOHEHTY OH OTHOCUTCS;

 yMeeT 60MbLLIOIN 3KPpaH C NMOACBETKOM.
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MAIN OPTIONALS OCHOBHbIE - ~
AND ACCESSORIES KOMIMJIEKTYOLUME
™~ N onumm I

» Wheels

« Strainer « Konecuku \

» HACCP Controller * Cuto
 Washout stainless steel valve * HACCP KoHTposnnep
+ Cleaning shower e BbINyCKHOW KnanaH 13 ctanm inox \

* Current tap 230 V o [lylunK Anst MbITbS

« Extra scraper for the wall * PozeTka

* Trolleys e [lononHUTesNbHbI 60KOBOW CKpebok
o Tenexkun

T~

/
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Dimensions
Pa3mepebl
mm
(LxPxH)

H1

mm. CkopocTb
MELLaNK1 MeLankm

Mixer
speed

pm

o/M

Mixer
torque

nm

Bpaw. [aenenve

HM

Pressure

BRAISING PANS WITH MIXER / YXAPOBHW C MELLAJIKOW

Cooking Vessel
BapouHasi eMKOCTb

Useful/overall
capacity Pan dim.
It mm
lMonesHbIn Pasmep
ob6bem/ Emkoctu
O6wwmin MM
n

Gas power rating

HoMuHanbHas
MOLLHOCTb
rasa
KeT

bar

6ap

Gas Version
FasoBasi Bepcus

V/Hz

DnekTponuTaHue

B/

Electric Version
AnekTpuueckasa Bepcus

Kw Elect. connection| Elect. connection Elect. power rating

V/Hz Kw
DNEKTPONUTaHNe  SNEeKTPOMOLLHOCTb
B/I'y KBT

CBT |1455x1290 700 o 250/50 400/50
09 | hoso |'940| €21 | 160 - 90/115 | 1 "300 2 AC-IN+PE | 3N+PEAC llef
CBT |1455x1290 700 o 250/50 400/50
130 | hoso |'240 €18 | 191 - 130/154 |} 400 £ AC-IN+PE | 3N+PEAC 2
CBT |1655x1505 900 & 250/50 400/50
180 | h.oso |2200| €14 | 236 - 180/225 |} "2ep =5 AC-IN+PE | 3N+PEAC 2
CBT |1755x1560 1000 & 250/50 400/50
S | hesw |0y AT e - 310/353 | | 4sg 52 AC-IN+PE | 3N+PEAC Z2)
CBT |1455x1270 700 o 250/50 400/50
090A | hoso |2100| €21 | 160 | 05 | 65123 | 5o 2 AC-IN+PE | 3N+PEAC 153
CBT |1455x1290 700 o 250/50 400/50
130a | hoso |1940| 18 | 191 ] 05 | 130/158 |y s, 2 AC-IN+PE | 3N+PEAC 15,3
CBT |1655x1505 900 & 250/50 400/50
180A | hgso [2200| €14 | 236 | 035 | 180/223 | = AC-IN+PE | 3N+PEAC 2
CBT |1755x1560 1000 & 250/50 400/50
310A | hoso |2240| 410 | 353 | 035 | 310/353 | %0, - AC-IN+PE | 3N+PEAC 24
VERSIONS / MOAEJ/IN
CBT _ CBTA
AUTOCLAVE
ABTOKJ/IAB
INSTALLATION / YCTAHOBKA
H1
> —
H
H H







undiey aydyeid Aq Ajey ur pajuud - yrepepije Aq soiydes3 - 110z ©

‘0SIAD o1n2.4d uis ojuswow Jainbjpnd Us saUOIDDIIDA ID}OAD Sp DAISSSI 8S SUDIIIGDY |7 "SOADIIPUI
U0S 50311359p SOIDP SOT / *SIADPIA SUDS JUSWIOW }NO} D SUOHDLIDA SSP JONIISYYS,p HOIP 9] SAISSI 8S UL SAQN JHDIIPUI 91313 D SIUINOY JUOS S991I0da1 SIUUOP $37 / “UBWIYaUNZIoN usbuniapuy bunbipunyupiop aulyo yazispal 104 Yois Jjpyaq bulild 8ig PUSPUI] iU puls
uajp@ uapuabaijion aiq / -a2130u noym awiy Aup 3o suolpI}D aypw 03 3ybL ay) sentasas Aupdwiod oy “buipuiq jou pub aAnD2IpUY SI UIBJaY UonDULIOUI By / *0simeald ezuds luoizeliea ojuswow iseisienb ul siepodde Ip eAISsH IS BPUBIZY;] TIAIRYIPUI OUOS eodu nep |

COMPANY WITH

COMPANY

sZ
woc
E>8
P
YEM
L2
=
<@ O
SC__
E>
Zz1
529
>
gmo
Z0N
mm..
-
=1}
m.mo
=52
59
P
EL
=n

[riendly tnnovation

FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.I. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it



