AUTOMATIC DONUT FRYERS

NMoHunkoOBbIE ABTOMATDI
PRF-11/2400
AUTOMATIC

Deposits, turns donuts and dispenses automatically. The frying tank divides into 2 parallel rows. Deposits
2 mini-donuts or 1 standard size donut per convey row.

PLUNGERS AND ATTACHMENTS

Basically this automatic fryer forms standard size donuts (the basic set includes 30 mm & 36 mm diameter
plungers; 40 mm diameter plunger is an extra option).Additional plunger for forming 2 mini-donuts per convey
is now available as well. Hopper is universal for all plungers’ type. It's also easily removable for cleaning.
ATTENDED EQUIPMENT & ACCESSORIES

PRF-11/2400 could be used inside our special donut station for placing full donut-producing complex
on the limited space. It’s also available to use this model inside of one of our exquisite hoods.

nPd-11/2400
ABTOMAT

ABTOMaTnyeckn GopmyeT 1 OTCakMBAET MO OAHOMY NMOHYMKY CTaHAAPTHOro pasMepa Unun 2 MUHU-
noHyuvKka B pydeii. @puTiopHas BaHHa pasfeneHa Ha 2 napannesnbHbix pyybsi. [lepeBopoT 1 Bbirpy3ka
MOHYMKOB OCYLLECTBASIOTCH aBTOMaTUYECKN.

NAYHXEPbBI

B 6asoBoi koMMnekTauuy npegnaratoTcst NiyHXepHble napbl Ans (hOpMOBaHUsSi CTaHAAPTHbLIX MOHYMKOB
pasnuyHoro pasmepa (avametp nnyHxepa 30 u 36 Mm). B kayectBe onumm Mbl npegnaraem niyHxep
avameTpom 40 MM U NNYHXXEPHbI MeXxaHU3M Anst (hOpPMOBAHNS MUHW-NOHYMKOB.

AOMNOJIHUTEJZIbHOE OBOPYAAOBAHUE

MNP®d-11/2400 MOXET ObITb YCTAHOBNEH BHYTPW NMOHYMKOBOM CTAHLMN.

Taioke MP®-11/2400 moxeT paboTaTb COBMECTHO C BbITSXHbIMY LLKapaMm SKCKI3MBHOIO An3aiHa.

PRF-11/1200
AUTOMATIC

Deposits, turns donuts and dispenses automatically. Deposits 2 mini-donuts or 1 standard size donut
per convey row.

PLUNGERS AND ATTACHMENTS

Basic plunger of this automatic fryer forms 2 mini-donuts per convey row. Optionally we offer exchangeable
plungers (30 mm, 36 mm & 40 mm diameter) to form standard size donuts. Hopper is universal for all
plungers’ type. It’s also easily removable for cleaning.

ATTENDED EQUIPMENT & ACCESSORIES

PRF 11/1200 could be used inside our special donut station for placing full donut-producing complex
on the limited space.

It’s also available to use this model inside of one of our exquisite hoods.

NP®-11/1200
ABTOMAT

ABTOMaTMYeCckn GOPMYET, OTCAXMBAET, NEPEBOPAYNBAET U BbIrPYXaeT MOHYUKN U MUHU-NOHUYUKN.
NAYHXEPbDI

B 6a30B0W KOMMIEKTaUMM Mbl NpegJiaraem IErkOCbeMHbI MYHXXEPHbI MEXaHN3M A1 POPMOBAHMA MUHW-
NMOHYMKOB. B kayecTBe onuuii npeaiaraloTcs MiyHXepHbIe napbl A5t GOPMOBaHNS CTaHAAPTHBIX MOHYMKOB
pasnuyHoro pa3mepa (anametp nayHxepa 30, 36 1 40 mm).

AONOJIHUTEJIbHOE OBOPYOBAHUE

MP®-11/1200 MOXET ObITb YCTAHOBNEH BHYTPU MOHYMKOBOV CTAHLMN.

Takxe MP®-11/1200 moxeT paboTaTb COBMECTHO C BbITSXXHbLIMU LLKadammn 3KCKIIO3NBHOIO An3aliHa.

PRF-11/900
AUTOMATIC

Deposits one donut per convey row. The frying tank divides into 2 communicating rows with forward &
backward flow of fry liquid. Turns donuts and dispenses automatically.

PLUNGERS AND ATTACHMENTS

We offer exchangeable plungers (the basic set includes 30 & 36mm diameter; 40mm diameter is an extra
option)to meet the most demanding quality expectations for both yeast-raised & cake donuts.

ATTENDED EQUIPMENT & ACCESSORIES

PRF-11/900 could be used inside our special donut station for placing full donut-producing complex on
the limited space.

nP®$-11/900
ABTOMAT

ABTOMaTUYECKM HDOPMYET 1 OTCAKMBAET MO OLHOMY MOHYUKY B pyyeit. PpuTiopHas BaHHa pa3neneHa Ha 2 pyybs,
B KOTOPbIX CO3[1aH KOMbLIEBOI NOTOK dpuTiopa. [NepeBopoT 1 BbIrpy3ka NOHYMKOB OCYLLECTBSIOTCS aBTOMATUHECKW.
NAYHXEPbBI

B 6a3oBoi koMnnekTauuv npeanaratoTcst NiyHXepHble napbl Ans GOpMOBaHUSI CTaHOAPTHBIX MOHYUKOB
pasnuyHoro pa3mepa (guametp nnyHxepa 30 1 36 Mm) B kayecTBe onumm Mbl NpeanaraemM NerkocbeMHbIN
NIyHXepHbIN MexaHn3M Ans OPMOBaHMSA MOHYMKOB AvaMeTopm 40 MM.

AOMNOJIHUTEJZIbHOE OBOPYAOBAHUE

[N aBTOHOMHOIO pasMeLL,eHUst NOSTHOLLEHHOMO KOMMIeKca Mo NPOU3BOACTBY MOHYMKOB HAa OFPaHUYEHHOM
npocTtpaHcTee, NMPM-11/900 MoXeT BbITb YCTAHOB/IEH BHYTPU NMOHYNKOBOW CTAHLMN.

PRF-11/300A
SEMI-AUTOMATIC

This semi-automatic machine PRF-11/300A has an automatic control unit. PRF-11/300A has the same deposit
mechanism as our automatic donut machines PRF series. This donut equipment is the right variant for easy-
start in donut business.

PLUNGERS AND ATTACHMENTS

For this donut machine we offer exchangeable plungers (the basic set includes 30 mm diameter; 36 & 40 mm
diameter is an extra option) to form standard size donuts. Hopper is easily removable for cleaning.
ATTENDED EQUIPMENT & ACCESSORIES

PRF-11/300A could be used inside our special donut station for placing full donut-producing complex
on the limited space.

NP®d-11/300A
NOJSIYABTOMAT

[MOHYMKOBbIN NOMyaBTOMAaT C aBTOMaTUYECKON CUCTEMON YNpaBneHns MMEeeT TOT e MexaHu3M [403vpoBa-
HWS1, YTO M NMOMHOCTBIO aBTOMATUYECKOe NMOHYMKOBOE 060pyAOBaHMe.

MJIYHXEPbI

Ba3oBas komnnekTaumsi BKIHOYAET CMEHHbIN NnyHxep Avametrpom 30 MM; B KayecTBe OMuMU MOXHO
nprvo6pecTn NNyHXepHble MexaHn3mbl auameTpom 36 1 40 mm.
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NMoH4YMKOBbIE aBTOMATDI
C MOAEPHU3UPOBAHHbIM
npuBogom po3atopa NMPd-11D

3aBog «CMKOM» B 2010 rogy npucTynmi K Npon3BOACTBY NMOHYMKOBbBIX aBTOMATOB
MP®, ocHaLLEHHbIX CHETYMKOM C GUCKANBHO NAMATbIO.

HoBoe ycTpoMCTBO MO3BONSIET KOHTPOAMPOBATbL paboTy aBTOMaTta npu
MHOroCMeHHoI paboTe. Kaxapblii onepatop nony4daet ceoi PIN-koz, a TexHonor
/aoMUHNCTPATOP MMEIOT BO3MOXHOCTb NOJly4aTh eXeHEBHbIE/eXEeHeAENbHbIE
BbINUCKN 00 M3roTOBNIEHHOKM Ha aBTOMaTe NPOAYKLNN.

Kpome Toro, TexHO0r/afiMMHCTPATOP, MMes COBCTBEHHbIE KOl I0CTYNna MOryT
KOHTPONNpOBaTh pecypc ¢dpuTiopa, CBOEBPEeMeHHO O0OHOBNATbL ero, 4To,
HECOMHEHHO, YyYLIUT Ka4eCTBO NMPOM3BOAMMbIX MOHYMKOB.

Hoeoe o6opynosaHue asTomaTos MP®P 2010 ropa:
MP®d-11/2400D

MP®d-11/1200D

MP®-11/900D

MP®d-11/300AD

Since 2010 Sikom presents to the market modernized type of our automatic donut
fryers series PRF.

Modernization concerns hopper drive of PRF — electronic control unit has 2 levels
of access - for operator & for administrator. Daily productivity, frying fat condition
& other information provides you new easy way to control your business.

PRF-11/300AD
NP®-11/300AD
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NMoHuMKoOBbIE ABTOMATDI

[MoHYMKOBbIE @aBTOMAThI CEPUN MP® cospaHbl BeAYyLUMM POCCUMCKMM NPON3BOANTENEM TEXHOIONMYECKOro 060py,EI,OBaHW;L
Halum noH4YmKoBbIE aBTOMaThl 06ecneyaT BeICOKOE KQ4ECTBO NMOHYMKOB 1 MO3BOSAT BAM CHU3UTb 3aTpaTtbl Ha NepcoHan n ero 06yHeH|/|e.

MoHumkoBble aBToOMaTbl cepumn MPD npeacTaBnsaioT co60M yHMBEpPCcanbHOe 060pyaoBaHne asis abCcosoTHO II0O0ro NpeanpusTUs MOHYMKOBOKN
NHOYCTPUN.

MoH4yrKoBbLIE aBTOMaTHI POPMYIOT, 06XKapMBatOT, MEPEBOPAYMBAIOT 1 BbIFPYXXAKOT NMOHYMKM aBTOMATUYECKM. PaboTaloT Kak Ha APOXCKEBOM, Tak U Ha
cmeceBoM TecTe. Ha MP®d-11/1200 n1 MPdD-11/2400 MOXHO NPON3BOANUTbL Kak MOHYNKM TRPAAMLIMOHHOIO pa3mMepa, Tak i MUHU-A0HATChI.

Cepusi NOHYMKOBbLIX aBTOMATOB, MPUBOL, [,03aTOPA KOTOPbIX OCHALLEH CHETYMKOM C dUcKanbHo namaTteio, (MP®-11/2400D, NP®-11/1200D,
MP®-11/900D, MPd-11/300D) no3BONSIOT yNpaBAsaTh aBBTOMATOM B HECKOJIbKMX PEXMMAX.

Mpon3BoaANTENBHOCTb MOHYNKOBLIX aBTOMaTOB AocTuraet 600 noHYMKOB B Yac. MNpu Npon3BOACTBE MUHW-A0HATCOB NPON3BOANTENIbBHOCTb
yBenunymaetcsa A0 2400 MUHU-MOHYMKOB B Yac. [nsa no6oro U3 NoHYMKOBbLIX aBTOMaTOB cepum MNP Mbl npegnaraem AOMNONHUTENbHOE
COnyTCTBYylOLLLEE 060PYA0BaHME AN MakCUManbHOro ynobcTea Bawlen paboTel. 9TO NO3BONSET ONTUMU3NPOBATL PAabOTy 0OCYXMBAIOLLETO
nepcoHana nu BecTu y4eT BbipaboTaHHOW NPOAYKLNN.

PRF automatic donut machine is produced by the leading Russian foodservice equipment producer to improve donut quality and reduce labor
& training costs. The high standard of your donuts is guarantee by our automatic donut fryer.
Automatic donut machines PRF series present absolutely universal equipment for any kind of business in donut industry.

PRF-11/900 (11/1200 & 11/2400) deposit, fry, turn, and dispense yeast-raised donuts as well as cake donuts (mix donuts) automatically. You
can also easily produce traditional size donuts and mini donuts automatically using only one machine (PRF-11/1200 or PRF-11/2400).

Three types of PRF automatic donut fryers are offered with capacity up to 600 donuts per hour. Production for mini donuts is up to 2400 per hour.
For any machine you can find additional attended equipment to adapt a donut system to your specific needs.

specification/TexHuyeckue xapakTepucTUKu PRF-11/2400 PRF-11/1200 PRF-11/900 __PRF-11/300
PRF-11/2400D PRF-11/1200D PRF-11/900D PRF-11/300

Nominal voltage, V / HomuHanbHoe Hanpsixeue, B 380 20%‘_’2 10 220 |, 08‘_’:‘20 380 20%‘_’2 10 380 20%‘_’2 10

Frequency, Hz / Yactora, Ny 50 60 50 60 50 60 50 60

Nominal power, W / HoMuHanbHasi MOLHOCTb, BT 5150 2700 5150 5100

Frying tank capacity, | / BmecTumocTb xapouHoro 6aka, n 16 7,5 16 12

Warm-up time (at the most), min / Bpema pasorpesa (He 6onee), MUH 20 20 20 20

Hopper capacity, | / BMmectumocTb GyHkepa fo3atopa, i 7 7 7 7

Exchangeable plungers (d), mm / CMeHHble nnyHXepHble napbl (auameTp), MM

basic set of options / B komnnekTauwm 30, 36 2x23 36 36

extra options / onuus 40, 2x23 30, 36, 40 40 40

Donuts weight, gm / Macca , r

donuts / NOHYMKOB 35-65 35-65 35-65 20-60

mini-donuts / MMHN-NOHYMKOB 10-20 10-20 - -

Max. output per hour / MakcumanbHasi NpOM3BOAUTENBHOCTb, LT/4ac

yeast-raised donuts / [pOXKeBbIX NOHYMKOB 450 225 450 300

cake donuts / CMeCeBbIX NOHYNKOB 600 300 600 300

mini-donuts | MUHK-NOHYMKOB 2400 1200 - -

Machine weight, kg / Macca annaparta, kr 32 27 30 23

Overall dimensions (L/B/H), mm / FabapuTHble pa3mepbi (L/B/H), Mm 1200/480/600 1200/370/600 1200/550/600 1330/560,/600

A

@ Patent RF N2 2181981 / NMarent P® Ne 2181981

@ Certificate RF No POCC RU.AE44.B45252 / Ceptudukat Pd Ne POCC RU.AE44.B45252
® Eurasian certificate EAC / EBpasuiickuit ceptucmkar EAC
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