Anmatbl (7273)495-231
AHrapck (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
BnapgueocTtok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBO (4932)77-34-06
WpkyTck (395)279-98-46
Kasanb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
Konomna (4966)23-41-49
KocTtpoma (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

Kupruauna (996)312-96-26-47

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosnbpbcek (3496)41-32-12

OMmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

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

Poccua (495)268-04-70
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MepMmb  (342)205-81-47
PoctoB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MNMeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
TamboB (4752)50-40-97

KasaxcraH (772)734-952-31

Teepb (4822)63-31-35
TonbATk (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Yna (3012)59-97-51
YnbAHoOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
AxyTek (4112)23-90-97
flpocnaBnb (4852)69-52-93

AneKkTpnyeckas potaumoHHas neyb 8.84 E

Performances

Use

Rotating rack oven - Electric

8.84 E is an electric rotating rack oven for bakers, pastry chefs and caterers.

Operating principle

The latest Bongard technological breakthrough, the 8.84 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
8.84 oven guaranties a high quality of baking for a large range of products.

¢ Rack oven for 800 x 800 mm, 700x900
mm, 1000x600 or 2x 460x660 tray size
¢ 180 baguettes of 250 g on 18 levels

e 190 baguettes of 250 g on 19 levels

Accessories

e Rack features: see rack data sheet

e Baking tray

The advantages

e Fitted with «soft flow» 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

¢ New stainless steel and glass design

e Safety audited by an independent orga-
nisation: APAVE

Construction

Eront -polish inl

-tool holder

-blade holder

-control panel protection bumper
-circuit breaker

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

Heating element

-high performance S/S electric heating elements

Access ramp

-retractable access ramp for a perfect and durable door tightness

-150 mm depth with double anchoring

Door

-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 ner, r

-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

Insulatiol

- Performant insulation by crossed rock wool panel
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Power features

Electric power

[Total connecting power (A) 125
Exhaust fan connecting power (kw) 0,18
Heating power (kw) 69

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

lOven dimensions

Dimensional features

(mm)

Depth with hood (mm) 2520
Depth with headband (mm) 2080
Depth on the floor (mm) 2080
Depth (door opened) (mm) 3100
Width on the floor (mm) 1640
otal height, overall (mm) 2600
otal height, oven front (mm) 2300
Floor area (m2) 3,41
[Total weight (kg) 1550
Baking chamber
Maximum rack height (mm) 1900
Maximum rack width (mm) 880
Maximum rotation @ (mm) 1320
[Total acceptable payload (kg) 350
ISpace required to access building site
Minimum door clearance 930

e o o Important note:

® < e

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

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

Water connection from the ceiling + stop valve.
@ 3/8"-12/14 mm, pressure : 1.5-2 bars

Steam exhaust duct @ 150 mm. Draught between 0.1-0.4 mbars.
Oven with steam exhaust hood: steam duct @ 200 mm.
Extraction between 800-950 m3/h or 28252-33550 ft3/h.

Required technical access (electric battery or heat exchanger): 600 mm




Rotating rack oven 8.84 E

The exit diameter
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of the customer

Without hood
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Technical
access

®

Technical

Anmartbl

AcTpaxaHb

BpsaHck
BnagusocTtok

Bonoraa

(7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
(8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
(4832)59-03-52
(423)249-28-31
BnapvkaBka3 (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
(8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

Without hood

Kupos

access

to be connected to
the nearest drain

With hood

497_|

* Elsoncaro

MxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
(8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (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

With hood

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHuin HoBropopa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Honb6pbck (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
MckoB (8112)59-10-37

Poccus (495)268-04-70
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Mepmb (342)205-81-47
PocTtoB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-lMeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdbepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
Tamb6og (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
Ynan-Yaa (3012)59-97-51
YnbaAHoBCK (8422)24-23-59
Yipa (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
Uura (3022)38-34-83
AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93
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