[friendly inovation

BETTERPAN

F OODU®PWRUOT GCESSI NGE~QUI PMENT



M cb » AUTOMATIC BASKETS LIFTING
SYSTEM ON DEMAND

It>  VERSIONI CON COMODO E FUNZIONALE

SISTEMA ALZACESTI

De » STEUERUNG AUTOMATISCHE
KORBANHEBUNG AUF ANFRAGE

Fr> SOULEVEMENT AUTOMATIQUE
PANIERS SUR DEMANDE

Es> ELEVACION AUTOMATICA

B Gb > FRIENDLY SERVICE: QUICK
ACCESSIBILITY TO THE MAIN
COMPONENTS

FRIENDLY SERVICE:
ACCESSIBILITA FACILE

E VELOCE ALLA PRINCIPALE
COMPONENTISTICA

FRIENDLY SERVICE:
HAUPTBESTANDTEILE SIND
LEICHT ERREICHBAR

FRIENDLY SERVICE:
ACCESSIBILITE RAPIDE AUX
PRINCIPAUX COMPOSANTS

FRIENDLY SERVICE:
RAPIDA ACCESIBILIDAD
A LOS PRINCIPALES
COMPONENTES

CESTOS BAJO PEDIDO

M Gb > SECOND TEMPERATURE PROBE
DIRECLTY IN CONTACT WITH THE FOOD

SECONDA SONDA DI
TEMPERATURA A DIRETTO
CONTATTO CON IL PRODOTTO

De » ZWEITE TEMPERATURESONDE
IN DIRECKTEM KONTAKT MIT
DEM KOCHGUT

It

. Fr> DEUXIEME SONDE DE
TEMPERATU RE A DIRECT
- CONTACT AVEC LE PRODUIT

Es > SEGUNDA SONDA DE TEMPERATURA EN
DIRECTO CONTACTO CON EL PRODUCTO

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

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

DI GIUNTURA

De > DECKEL STAHLBEHALTER MIT DOPPELTER WAND
UND DICHTUNG MIT EINER VERBINDUNGSSTELLE

Fr»> COUVERCLE AUTOCLAVE A DOUBLE PAROI AVEC
GARNITURE D'ETANCHEITE A UN SEUL POINT
DE JONCTION

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

M Gb > PAN WITH ROUNDED CORNERS
GUARANTEEING A HIGHER
LEVEL OF HYGIENE AND EASIER
MAINTENANCE

It> VASCA CON ANGOLI ARROTONDATI
PER UNA MAGGIORE IGENE E UNA
PIU FACILE PULIZIA

De » BECKEN MIT ABGERUNDETEN
ECKEN FUR BESSERE HYGIENE
UND EINFACHES SAUBERMACHEN

Fr> CUVE AVEC ANGLES ARRONDIS
POUR UNE MEILLEURE HYGIENE
ET UN NETTOYAGE SIMPLIFIE

Es > CUBA CON RINCONES
REDONDEADOS PARA UNA MAYOR
HIGIENE Y PARA FACILITAR
SU LIMPIEZA

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

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

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

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

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




MULTIPURPOSE BRATT PANS
BRASIERE POLIVALENTI

KIPPBRATPFANNEN

MULTIPURPOSE BRATT PANS
SARTENES POLIVALENES

M Gb » Betterpan is a
multipurpose cooking
appliance designed for
carrying out the main
cooking methods: boiling,
browning, frying and
pressure cooking.

By means of the electronic
device it is possible to

set different cooking
programs: from omelettes
to fish fillets, from steamed
vegetables to meat sauces.
Thanks to its versatility and
its compact dimensions,
Betterpan can be

installed even in very
limited spaces. It is an
irreplaceable element that
can be used as catering
equipment and in central
kitchens, in public and
private canteens, in small
and medium-sized food
industries and laboratories.

M it Betterpan & un
macchinario di cottura
polivalente, progettata per
assolvere alle principali
funzioni; puo bollire,
rosolare, friggere e
cuocere in pressione.
Grazie all'applicazione

elettronica & possibile
impostare svariati
programmi di cottura e
produrre dall'omelette

al filetto di pesce, dalle
verdure al vapore ai

sughi di carne.

Le dimensioni compatte e
la polivalenza di Betterpan
permettono l'installazione
anche negli ambienti
meno spaziosi. Elemento
insostituibile, trova
applicazione nei catering
e cucine centralizzate,
mense pubbliche e private,
piccole e medie industrie
alimentari e laboratori.

M De > Betterpan ist eine
vielseitige Kippbratpfanne,
die sich fiir alle wichtigen
Funktionen einsetzen ldsst
und sich unter anderem
zum Garen, Anbraten,
Frittieren und Kochen
unter Druck eignet.

Die elektronische Steuerung
des Gerats macht das
Einstellen verschiedener
Garprogramme maéglich
zur Zubereitung zahlreicher
Gerichte, vom Omelett
Uiber Fischfilet bis zu

gedampftem Gemiise

und Fleischsaucen.
Aufgrund seiner kompakten
Bausweise kann Betterpan
auch an beengten
Standorten problemlos
aufgestellt werden. Ein
unverzichtbares Gerét

fur Cateringfirmen und
GroR3kiichen, 6ffentliche
und private Kantinen,
kleine und mittelstdndische
Lebensmittelindustrie

und Kiichen.

M Fr > Betterpan & une
sauteuse pour cuisson
polyvalente, projetée pour
exécuter les fonctions
principales: bouillir, rissoler,
frire et cuire en pression.
Grace a 'application
électronique, il est possible
de sélectionner divers
programmes de cuisson

et produire de 'omelette
au filet de poisson, des
légumes a la vapeur

aux sauces de viande.

Les dimensions compactes
et la polyvalence de
Betterpan permettent
aussi l'installation dans
des locaux plus petits. Un

élément irremplacable

car elle est utilisée dans

les catering et les cuisines
centrales, cantines
publiques et privées, petites
et moyennes industries
alimentaires et laboratoires.

M Es > Betterpan es una
maquina de coccién
polivalente, proyectada

para realizar las principales
funciones; puede hervir,
dorar, freir y cocer a presion.
Gracias a la aplicacion
electronica se pueden
programar diferentes
programas de coccion

y realizar de las tortillas
francesas a los filetes de
pescado, de las verduras al
vapor a las salsas de carne.
Las dimensiones compactas
y la polivalencia de
Betterpan también permiten
instalarla en ambientes
poco espaciosos. Elemento
insustituible, se puede usar
en catering y en cocinas
centralizadas, en comedores
publicos y privados, en
pequeiias y medianas
industrias de alimentacién

y en laboratorios.



SAVING WITH THE COOKING UNDER PRESSURE
9KOHOMMA NPU NPUIOTOBJIEHAU NULLK NOA4
AABJIEHUEM

Lower energy consumption

MoTpe6nexune aHeprumn = 40/ 60 %
Shorter cooking time

BpeMsi NpUroToBsieHUs = 30/ 40 %
Lower cookin ter ti

ower cooking water consumption - 70 %

HOTPGGHGHMG BOAbI NPy NpUroToBJieHNn

Smaller shrinkage in weight / MeHbluee cokpalieHue Beca

Better quality in end-item / Bonee Bbicokoe ka4ueCTBO KOHEYHOIO
npoaykrta

MOST SUCCESSFUL PRODUCTS OF BETTERPAN

Stews braising and cooking under pressure
Fried rice and legumes frying
Cutlet searing
Hamburger grilling
Beef- steak grilling
Sliced potatoes under pressure
Omelette/scramble eggs braising
Lentils under pressure
Sauerkraut braising
Fried bread toasting
Browned roasted beef braising and cooking with core probe
Bacon sautéing
Potatoes and onions sautéing
Pasta boiling

PEKOMEHAALUMU NO NPUMEHEHWUIO BETTERPAN

Coycobl ans nepsbix 61104 NPUroToBIEHWNE NOA AaBleHNeM
Puc NpUroToBiEHNE Ha napy
KypuHoe msco oTBapuBaHue
Sckanon TylweHune
Mynsaw TyweHue
KoTeknHo OoTBapuBaHue
Pebpbilwkn TyLlEeHWEe
KoTtnetku XapeHue
Omnet TylleHue
boboBblie oTBapuBaHue
®enxenb NpUroToBiEHNE Ha napy
Kaptodenb oTBapuBaHue
WnuHaT TylweHne

MopKoBb oTBapuBaHuUeE




CONSTRUCTIVE FEATURES

Cooking vessel in stainless steel
AlSI 304 (bottom thickness 15
mm) with rounded corners. 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 (thickness 40/10).
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

50° to 250° C by means of a
sensor located into the bottom
just under the cooking surface

or by a second probe in the vat
to ensure a precise survey and
quick reaction of the heating.

AUTOCLAVE VERSIONS

Lid with double cover reinforced,
balanced by means of gas springs.
Mechanical locking system

on four points.

Alimentary silicone gummy gasket
with only one jointing point.
Double-wall Lid reinforced and
springs loaded counterbalanced
type with manual safety locking
system controlled by two

sistems (lever and pressure).
Safety valve set at 0,35 bar.

Third probe (core-probe) to
survey the temperature on the
product core (optional on the
version without autoclave).
Internal protection filters,

removable for cleaning operations.

Automatic steam trap at the
end of cooking cycle.

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,
with thermocouple system to
guarantee a correct measurement
and an hight reaction speed

of the heating system.

ELECTRIC VERSIONS

* Heating by means of armoured
elements in INCOLOY 800 alloy
controlled by electronic card
with thermocouple system to
guarantee a correct measurement
and an hight reaction speed
of the heating system.

* Equipped with aluminium
thermodiffuser.

KOHCTPYKLIMOHHbIE
XAPAKTEPUCTUKU

¢ BapouyHas emkocTb 13 AISI 304
(aHuLWEe TonwmHoM 15 MM) ¢
3aKpYrieHHbIMK yrnamu. EMKOCTb C
3NEKTPUYECKUM OMPOKUAbIBAHNEM
OTHOCUTENBHO NepeaHei ocu.

o KpbllwKa ¢ ABOVHOW M30n5UMeN
u3 AISI 304, ypaBHoOBeLLeHHas
MHEBMATUYECKOIN MPYXXMHOW.

* HesaBucuMbIl kapkac u3 AISI 304
(TonwmHa 40/10)

o BHELHWUIH KOXYX 13 CAaTUHUPOBaHHOM
cranu AISI 304.

¢ Perynupyembie no BbICOTE HOXKM
13 ctanu inox AISI 304, umerot
CbEMHYIO KPbILIKY AJ1s orepauuii no
oumncTKe.

o BbICTPbIN AOCTYN K FNaBHbIM
dyHKUMOHaNbHBIM YacTam (Frendly
Service).

e Perynsumsa Temnepatyp ot 50°
A0 250°C ¢ nomoLLblo 30HAa
TemnepaTyp, pacnonoXeHHOro nNoa
BapOYHO NOBEPXHOCTbLIO, a TakxXKe

30Ha, PacrnosioXXEHHOro B BapoYHOM
E€MKOCTH, ABNAOLLIMXCA rapaHTuen
TOYHOrO onpefeneHns n 6eicTporo
pearnpoBaHusi HarpeBatoLLen
CUCTEMBI.

BEPCUSA ABTOKJ1AB

KpbllLKa C ABOMHON yKpenieHHOoM
CTEHKOW, YpaBHOBELLEHHast
NMHEBMATUYECKON NPYXXMHOMN;
Cuctema MexaHU4ecKon 610KMPOBKU
yeTblpex TOYeK.

Mpoknagka 13 CUIMKOHOBOWM pe3unHbl
NS NULLEBBIX NMPOAYKTOB C OAHWUM
CTbIKOM.

CucTema 3aKkpbITus/OTKPbITUS

C ABOMHbIM MaHEBPOM A/1sl
obecneyeHnsi MakCMMasibHOM
6e3onacHocTu.
MpenoxpaHUTENbHbIV KanaH,
KanmbépupoBaHHbIi npu 0,35 6ap
TpeTuit aaTumK-wwyn ans
onpeaeneHusl TeMmnepaTypbl B
cepaueBuHe npoaykTa (onums Ha
Mopensix 6e3 aBToknasa).
BHyTpeHHWe 3awwnTHble DUNLTPSI,
CbEeMHbIE A9 OCYLLECTBNEHNS
onepaLuii Mo OUYNUCTKeE.
ABTOMaTMYECKMI BbIMYCK
KOHAEHCaTa Mo OKOHYaHWUKM UMK
KOHAEHCaLuK.

FA3OBASA BEPCHUA

Hapres nocpeacrsom
BbICOKO3(PDEKTUBHBIX
TpyboobpasHbix ropenok us cranm
inox.

ABTOMaTM4eckas cuctema

BKJIIOMEHMSI M HabnoaeHus 3a
YPOBHeM nniameHun 6e3 BeayLlen
rOpesiKu.

HarpeBaHwue perynupyetcs
3/1IEKTPOHHOMN MnaTou ¢
ABTOMATMYECKOW YCTaHOBKOM
MWUHMUMasbHOM TeMnepaTyphbl 2°C
[10 33/laHHbIX 3HaueHuin SETPOINT,
C TepMonapoW, sSBnsowmxcs
rapaHTUeln TOYHOro onpeaeneHus
1 BbICTPOro pearmpoBaHus
HarpeBaloLLEeN CUCTEMBI.

ANEKTPUYECKUE BEPCUU

HarpeBaHue perynupyetcs
3/1EKTPOHHOMN MNaToM M TepMonapow,
SBNISIIOLMXCS FapaHTMeN TOYHOro
onpeseneHuns u belCTporo
pearnpoBaHusi HarpeBatoLLen
CUCTEMBI.

HarpeBaHue nocpesacTBOM
APMMUPOBaHHbIX 3/1IEMEHTOB
n3 cnnasa INCOLOY-800,
3ahMKCMPOBaHHbIX Ha AHMLLE,
antoMUHMEBBIN TepMoandysop.

/
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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 50°C to 250°C;
gives the possibility to choose

among different types of cooking:

boiling, (deep) frying, pressure
cooking, braising (browning/
sautéing/searing), processing
the product using the core
probe or doing a soft cooking;
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 3 different temperature

probes: in the bottom, in the
vessel in contact with the product
and the core probe/hatpin;
admit the possibility to set

an heating start in a precise
time and date in the future;
can have as optional the
automatic and temporized
control of baskets lifting
(version “-C");

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 to be
connected with the PC for

the HACCP control;

provides simple messages to
help to identify and to 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

XapakTepucTvkn 3nekTponnatsl Firex:

e COO06LLEHMNS Ha A3bIKE NONb30BaTENS;

e npeaenbHO NpocTa AN NOHUMaHUS U
aKcnyaTaumu;

¢ rapaHTUpyeT npeaesibHO TOUHYHO
YCTaHOBKY BpEMEHW MpuroToBIeHUs
W TemnepaTypy B AnanasoHe ot 50°C
no 250°C;

e BO3MOXHOCTb BblbpaTb OAMH 13
3a/laHHbIX BUAOB NPUrOTOBIIEHMS:
BapuTb B BOAE, XapWTb BO
dpuTiope, rotoBUTb NOA
[aBneHveM, NoaxapueaTtb, Unn
rOTOBUTb, UCMONb3YS AATUMK-LLYM
[ANS U3MepeHus TemnepaTypbl B
cepaueBUHE NPoAyKTa, a Takke
[ANS MeANeHHOro/AennkaTHoro
NPUroTOBEHNS;

* M3[aeT aKyCTUYECKMI CUrHan no
OKOHYaHWM NPUrOTOBNEHUS;

¢ N0O3BONSET BbIGPATb KONNYECTBO
NUTPOB 3aIMBAaEMOW BOAbI, XON0AHOM
WK ropsiuel, a 3aTeM OCyLLEeCTBSIET
aBTOMaTUYECKMIA 3a/1B;

e npeanaraeT 3 30HAA onpefeneHns
CTaHAapTHbIX TeMnepaTyp: Ha
[HWLLE, B BAPOYHOM EMKOCTM
B KOHTaKTe C NPOAYKTOM U B
cepaueBuHe, NOCpesCTBOM AaTuuka
yna;

e NpefoCTaBNsSET BO3MOXHOCTb
3anporpaMmMnMpoBaTh MNPUroToBAEHUE
Ha onpefeneHHbIli AeHb U BpeMsi;

e MOXET aBTOMaTU4ecKu
ynpaBnsiTb NOAHATUEM KOP3UH,
3anporpaMMMpOBaHHbLIM MO BPEMEHMU;

* MOXET, eC/iM 3anporpamMMmnpoBaHo,
noaaepXuneBaTbe MUHUMAsbHYO
TemrnepaTypy npoaykTa 65°C nocne
NPUroTOBEHNS;

e yBEIOMNSIET O HEO6XOAMMOCTU
TeKyLlero 06cnyXvBaHus cornacHo ¢
rpadukom;

e UMeeT NpeaycTaHOBKY AN
noacoeanHeHns k MK unm
koHTponnepy HACCP;

e NpefocTaBnsieT NpocTbie
coobLeHus, nomoratroLme
onpeaenuTb U UCNpasuTb Haubonee
pacnpocTpaHeHHble OLnbKK
aKcnayaTaumu;

e B C/ly4yae BO3HUKHOBEHMS
aBapUMHOro CUrHana, YeTko
OOBACHSAET K KaKOMy BHYTPEHHEMY
KOMMOHEHTY OH OTHOCUTCS;

* yMeeT 60MbLION 3KpaH C
MOACBETKOMN.
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MAIN OPTIONALS ——

\ AND ACCESSORIES

Wheels
« Container with holes
« HACCP Controller
Coreprobe

+ Cleaning shower
* Current tap 230 V

* Trolleys

OCHOBHDbIE
KOMNNEKTYHOLWUE N
onuuun

o Konecuku

e Cuto

e HACCP KoHTponnep
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POLYVALENT ELETRONIC PRESSURE BRAISING PANS
MHOIO®YHKUMOHAJIbHBIE SJIEKTPOYIPABJISAEMbIE CKOBOPO/bl AJ1A
NMPUIroTOBJIEHNA NoA AABJIEHUEM

Cooking Vessel Electric Version Gas Version
BapouHasi eMKOCTb AnekTpuyeckan Bepcus FasoBsas Bepcus

Gas power
rating
Ki

: : . . Pan area Uzal O_veraII Elect. :

Dimensions  Pressure | Pandim. Dim. ‘ capacity i Elect. power rating

MOD.  Pasweps bar Pasm. dm it CONRECHON Kw V/Hz
MOJE/b mm JlaBnenne | EMKoCTu . TTELE MonezHblii 06bem/ Uiz DNEKTPOMOLLHOCTb Hc:q'\gﬁ:gcbr:ﬂ DNEKTPOMOLLHOCTb

aHa % OneKTponuTaHue
(LxPxH) 6ap mm M2 O6Ju1.w|m B/Tu KBT = B/I'y

KeT

Elect. power rating

DBR [1725x1125 1060x650 400/50 230/50
DBR [2255x1125 1590x650 400/50 230/50
220% | h.1030 * h.2so | & | 103 2D 2ED 3N+PE AC 30 >2 0,2 IN+PE AC
* 1l modello 220 litri non ha I'autoclave / Y Moaenu Ha 220 nuMTpoB HET aBTOK/1aBa
VERSIONS / MOAE/IN

DBR.S

CANTILEVER (H. 650)
KOHCO/Ib (H. 650)

| DBRA P DBRSA
AUTOCLAVE CANTILEVER (H. 650)
ABTOK/IAB AUTOCLAVE
KOHCOJTb (h. 650)
ABTOK/IAB

WITH BASKET LIFTING SYSTEM
ABTOKJ1AB C NOABEMHbBIMA
KOP3MHAMU

WITH BASKET LIFTING SYSTEM
C NOABEMHBIMN KOP3MHAMU

*110X2 GN

* 145 X3 GN *110X2 GN
+ 180 X4 GN * 145 X3 GN
*220X4 GN *+ 180 X4 GN

*+220X4 GN
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FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.I. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it



