Komnanusa 000 «BucanSystems» , uMewmas Gosee 4eM 35 JieTHMH ONBIT paGoThl B
NPOU3BOJACTBE META/UVIHYEeCKHX KOHCTPYKUMH, U3Je/HMd UM NpodeccHOoH OHHOTO
060pyAOBaHMs, BBINOJHEHHOTr0 N0 UHAUBHAYAa/IbHBIM 3aKa3aM, C FOpJAOCTbI0 NMpeACTaB/IAeT
HOBBIH MNpPOAYKT, KDTprIﬁ OBII CO03JaH COBMECTHBIMH YCH/IHAMH HAUIHX Ta/JAHT/IHBBIX
AW3alHepoB, ONbITHLIX HHKeHEpOB U led-noBapos.

«BucanGrill» CharcoalOven - 3T0 0AHOBpcMeHHO TI'pU/ib AJA Gap6GeKbld H JYXOBOW
wKad, co3aaHHbI cnenyalbHO Aasd NpodeccHoHaJAbHOM KyxHH. BucanGrill aaert
BO3MOKHOCTb FrOTOBUTb NNPH 6GO/IbLLIOM AHaNna3oHe TEMNEPATYP, PH 3TOM OH MOGHJIEH,
NpoYeH, JOCTYINEeH Mo LeHe U MPOU3BOAHT HeMMOBEPHO BKYCHBI€ 6.J110ja.

Company ,Bucan Systems“ Ltd., with 35 years of experience in the production of metal
constructions, metal products and custom made professional Kitchen appliances, proudly
presents a new product that has been created as a collaborative effort of our talented designers,
experienced engineersand chefs.
The ,,BUCAN GRILL" Charcoal Oven is a barbecue grill and oven designed for the profess
kitchen. Capable of cooking at a range of temperatures, it is strong, versatile, affordable a
aboveall, producesincredible tasting food.




CharcoalOven - 3To coYeTaHHe IrpHJIA H AYXoBoro mikadga B oJHOM NpHGoOpe, MO3BoJIAIOIIEe
NPHBHECTH JIyulllee OT KaXK/A0ro U3 yCTPOHCTE B cOBpeMeHHYI0 racTpoHoMu0. CharcoalOven gaet
OTJIMYHYI BO3MOMKHOCTD IOJIYYHTh NPOAYKT € ayTEHTHYHBIM apOMaTOM IpHJIA, COXpAHHMB IIPH 3TOM
NMpeKpacHY CTPYKTYPY H COYHOCTh.

[Ipn Heo6x0AMMOCTH MOKHO OJIYYHUTh NOJKOMYEHHBIA BKyC H apoMarT 6/1104a.

The Charcoal Oven is a combination of the grillandan ovenin just one appliance, providing the best of
each to the modern gastronomy. The charcoal oven is the perfect option to get the authentic, flavour
of the GRILLING, with a perfect texture and juiciness. With the charcoal oven you can get, if it is
reequired a taste of smoked flavour.

CharcoalOvencosaan cnienpa/bHO /1 NPHTOTOB/IeHUA MACA, HO TAK JKe MOJKeT GbITh HCMO0/b30BaH
H B IpYTHX BH/JaX KyXOHb, TAK KaK AaeT 6G/1104y IIMPOKUH JHANa30H apoMaToB, BKYCOB H TEKCTYp.
CharcoalOven MoxeT GbITh HCIIOJIb30BaH JJIA MPHTroTOB/JAEHHA: PbIGBI, MOPENpPOAYKTOR, OBOLIeH,
nacTel ¥ gaxe geceproB. IIpu6op He nmojgkAOYaTcA K 3JIEKTPHYECTBY H He CO/IEPXKUT rasoBbIX
YCTPOHCTB.

YerpoiicTBo paGoTaeT Ha J06OM BHJAe yI/iA MPH cpegHEM exeAHEeBHOM moTpeGjieHHH B 15 KL
Pa6ouasa TeMnepaTypa BHyTpH coctaBjseT oT 350 g0 500 rpaaycos lleabcus. 3ta Temneparypa
pesy/IbTaT KOHBEKLUMH M M3/Iy4aeMoro yrjieM Telia, YTO M03BOJAET NoXKapUTh 61103, NoJAyIHB
3¢ eKTrpuaa BMecTo 3aneKaHuA.

The oven is specially ideated to cook meat, but is equally appreciated in many different types of
cuisines because adds a variety of flavours, textures, and aromas at the most varied dishes: meat,
vegetables, seafood, pastaand even desserts. The oven doesn 't have any electric or gas device.

Works with any type of charcoal and their average consumption is 15 kg coal for a daily food service.
The working temperature inside the oven is between 350°C to 500°C. This temperature is a
combination between convection and radiation heat and the food inside the oven is roasted and
grilled instead of baked.




TexHu4yeckasa uHGopMaLus:

Bpems po3xura 40 MMHYT B Cpe/JHEM
MoTpe6aeHHe yIas 15 Kr B JileHb B cCpeiHEM
JAUTeNbHOCTD VAepAKaHUs Temnaa 9,5 yacor

KonuyecTBo npoH3BogHMoro npoaykra 110 Kr B yac
TeMnepaTypa NpUTOTOBJAE€HHS 350°C-500°C

BMeCTMMOCTb pellleTKH rpuJst 2XxGN 1/1 + 2xGN 1%

IKBHBAJICHT B 2/IeKTPOIHEPrHH 7 KB
MOILHOCTH ABIMO YAaJeHUS 4000 m3/h
MaKcHMMaJlbHBIH OTOK AbIMa 13g/s

YcraHOBKa
BbIcoTa ycTAaHOBKHM 6e3 30HTa 2600 Mmm
BbICOTa yCTAHOBKH C 30HTOM 3000 mm

PeKoMeH/yeMoe paccTOsIHHE A0 KYXOHHBIX NpH6opoM 100 MM

RasMep rpuas

Rasmepbl rpu/s 6e3 3oHTa 2100x680x810 MM
Raamepsl rpus c 3oHTOM 3000x1155%960 Mm

Bec rpuasa
061Kt Bec 6€3 30HTa 365 Kr
061 Mt BEC C 30HTOM 390 kr

Cxema u pa3mepbl /OUTLINE AND DIMENSIONS

TECHNICAL INFORMATION

Fire up time 40 min. average
Charcoal consumption daily 15 kg average
Performance 9,5h
Production per hour 110 kg average
Cooking temperature 350°C-500°C
Oven capacity per grill rack

Equivalent el. energy 7 kW
Exhaust rate 4000 m3/h
Max. smoke flow 13g/s

INSTALLATION

Installation height without the hub
Installation height with the hub

Dimensions of the grill without the hub 2100x680x810 mm
3000x1155x960 mm

Dimensions of the grill with the hub
WEIGHT OF THE GRILL

Total weight without the hub 365 kg
Total weight with the hub 390 kg
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2600 mm
3000 mm
Rec. distance from other Kithc. appliances 100 mm




Akceccyapsl / ACCESSORIES

¢ 300x160

T'pWiIb C JINTBHIM YYTYHHBIM COTE€iiHUKOM

Grill rack with cast iron stewpot ' ‘
m
630x470x20/250/150 /
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JloTok Bucan rpuis JJist NPUroToBJIEHHS Ha napy ’ \
Bucan grill tray for steaming f k
630x495x70/95 )

/KesreaHoe JiMuTOE 61100 A1 CEpBHPOBKH Bucan rpu/ib
Bucan grill cast iron serving plate
520x270x50

PellleTKHU JJ1s1 TPpHJIS
Grill rack
630x470x20

HaGop uHcTpymMeHTOB Bucan rpuib
Bucan grill tool Kit

BUCAN SYSTEMS DOO
Proizvodnja:
Industrijska zona bb
Ille¢- noBap KOHCY/1bTAHT NovaTara
l'opaH CTenaHoBHY +381(0)22 325 036
Mo6.Ten. +7989 298 89 89 +381(0) 22 325 037

+381(0) 64 23997 20

+381(0) 63 7716 213
bucansystems@gmail.com
www.nadstresnice-garaze.rs

En.noyra: g.stepanovic@mail.ru
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