Anmatbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapusocTok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WxeBck (3412)26-03-58
UBaHoBO (4932)77-34-06
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (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
Nuneuk (4742)52-20-81

MaruuToropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HuxHuit HoBropopa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck  (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoAck (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHnkT-lMeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononk (8652)20-65-13
ChbIKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35

Tam6oB (4752)50-40-97

Teepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TomeHb (3452)66-21-18
YnaH-Ypa (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yebokcapsl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosewy, (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

Kuprusua (996)312-96-26-47 Poccua (495)268-04-70 KasaxcraH (772)734-952-31

https://bongard.nt-rt.ru || bdi@nt-rt.ru

PoTtauuoHHbIe neyun 8.64 E

“ BONGARD

Rotating rack oven - Electric

Use

8.64 E is an electric rotating rack oven for bakers, pastry chefs and caterers. Multipurpose
and highly compact.

Operating principle

The latest Bongard technological breakthrough, the 8.64 was designed with state-of-the-
art product development software.

The “soft flow” technology and the possibility to reinforce steam production offer all the
features needed for modern baking in bakeries, pastry shops and catering operations. The
8.64 oven guaranties a high quality of baking for a large range of products.

Construction

Performances e Front
-polished stainless steel
-tool holder
-_Rack oven for 600 x 800 mm tray _blade holder
size -control panel protection bumper
e 152 baguettes of 250 g on 19 levels -circuit breaker
e 570 buns of 50 g on 19 levels e  Baking chamber

-Stainless steel

- baking floor with 45° angle rims
-adjustable air flow louvers

-air flow managed by “soft flow” technology
-halogen lighting

-driven by gear motor with torque reducer

e Maximum capacity : 300 kg
Accessories

e Rack features: see rack data sheet

e Baking tray features: see baking tray e  Heating element
data sheet -high performance S/S electric heating elements
° Access ramp
-retractable access ramp for a perfect and durable door tightness
The advantages e Door

-150 mm depth with double anchoring

-door seals on 4 sides

-over-dimensioned hinges

-removable ventilated double-glazing for an easy cleaning
-ergonomic handle on door width in order to avoid any impact on the oven front
. m generator

-steam generator composed of structured gutters in cast-iron
-"ESG” modules in structured micro-wrought iron (optional)
-multi-level injection pipe

Steam vent

-2 electric steam dampers

-programmable steam evacuation

° Insulation

- Performant insulation by crossed rock wool panel

¢ Fitted with «soft pulse» technology for
gentle and effective ventilation

e Ideal for baking bread and pastry pro-
ducts

e Enhanced productivity

e Increased baking capacity for limited
floor space

e Unrivalled ergonomics and hygiene ®

e New stainless steel and glass design
e Safety audited by an independent organi-
sation: APAVE
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Rotating rack oven 8.64 E

France

Mechanical rack lifting system | n
[Turntable [m] [m]
Left | n
Right [m] [m]

Electronic controls Opticom | n
Computerized controls Intuitiv €
Electromechanical Ergocom O O

Headband ] ]

Hood with exhaust fan

™
™

Steam pulsed injection | ] ]
Reinforced steam generator € €
Double reinforced steam generator € €
Brass water solenoid valve ] |
\Water filter to prevent scale deposits € €
Pressure reducing valve kit | ] |
Base 12 mm € €
Stainless steel exterior panels € €

3N~400V

Power features

[Total connecting power (A) 100
Exhaust fan connecting power (kW) 0,18
Heating power (kW) 57

IAverage gradient of temperature rise °C/min 8-10
Maximum baking temperature of the oven °C 280

Dimensional features

Water drain, H=65 mm, @ 3/4".

Electrical connection from the ceiling direct to the electrical power
supply panel at base of oven.

Depth with hood

Water connection from the ceiling + stop valve.

Depth with headband (mm) 1880 @ 3/8"-12/14 mm, pressure : 1.5-2 bars

Depth on the floor (mm) 1880
Steam exhaust duct @ 150 mm. Draught between 0.1-0.4 mbars.

Oven with steam exhaust hood: steam duct @ 200 mm.

Depth (door opened) (mm) 2700 Extraction between 800-950 m3/h or 28252-33550 ft3/h.

®© < +e

Width on the floor (mm) 1440

otal height, overall (mm) 2600

otal height, oven front (mm) 2300

Floor area (m2) 2,71

[Total weight (kg) 1270
R

Maximum rack height (mm) 1900

Maximum rack width (mm) 680

Maximum rotation @ (mm) 1120

[Total acceptable payload (kg) 300

830

Minimum door clearance

(mm)

. -
Required technical access above oven: 600 mm



Four a chariot rotatif 8.64 E

A

The exit diameter

has to be determined
according to the power
of the oven and locally
applicable regulations

and codes.
Draught between 0.1
and 0.4 mbars,

Install an extraction
turret on the roof.

above the oven

?‘}A

the T-purging pipe and
the drain on the flooy
is the responsability

of the custome

Required technical access

A The exit diameter
has to be determined

according to the power

of the oven and locally
applicable regulations
and codes.

Draught between
80

A

Required technical access
above the oven

and
1100m?/b. ?
|

A technical
access

Without hood

97,

L I 0
LIMIT OF SUPPLY 1% 1%
EXrAcTony | | =Y~ 600 H f—r L =600
e ] i [T 200 T
! Connection | 1| |
éﬁl Connection between
between 1 || gy the T-purging pipe and —=) LIMIT OF duppL) -
= the drain on the floor L EXFALCTOR
is the responsability @
of the customer
2e 2c
35 2e
88 ] 852 u]
84 Sz
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S5 £5 ll==2
gc S¢ |88
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With hood
(extractor in option)

97,

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnaguBoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

Without hood

WxeBck (3412)26-03-58
WBaHoBO (4932)77-34-06
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (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
Kypran (3522)50-90-47
INuneuk (4742)52-20-81

Kuprususa (996)312-96-26-47

technical
access

L,

(extractor in option)

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Honbpbek (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mcko. (8112)59-10-37

Poccua (495)268-04-70
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Mepmb  (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChikTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tam6oB (4752)50-40-97

Kasaxcran (772)734-952-31

TBepb (4822)63-31-35
TonbaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynaun-Yas (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
YebGokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
YuTa (3022)38-34-83
AxyTek (4112)23-90-97
Apocnaenb (4852)69-52-93
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