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AUTOMATIC DONUT FRYERS

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 oTCcakmBaeT No OAHOMY NMOHYMKY CTaHAAPTHOro pasMepa Unun 2 MUHU-
noH4ymka B pydeii. @putiopHas BaHHa pasfeneHa Ha 2 napannenbHbix pyybsi. [lepeBopoT 1 Bbirpy3ka
NMOHYMKOB OCYLLECTBNSIOTCS aBTOMATUYECKM.

NAYHXEPbDI

B 6asoBoi koMnnekTauuy npegnaratotcst NiyHXepHble napbl Ans hOpMOBaHUSI CTaHAAPTHbLIX MOHYMKOB
pa3nuuHoro pasmepa (avametp nnyHxepa 30 u 36 mm). B kadyectBe onuum Mbl nNpegnaraem niyHxep
anameTpoM 40 MM Y NyHXEPHbI MexaHn3M Ans (hOPMOBAHUSI MUHU-NIOHYUKOB.

AONOJIHUTEJIbHOE OBOPYAOBAHUE

MP®-11/2400 moxeT ObiTb YCTAHOBMEH BHYTPU NMOHYMKOBOI CTAHUMN.

Taioke MPP-11/2400 moxeT paboTaTb COBMECTHO C BbITSXHbIMY LUKadaMu 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

ABTOMaATUYECKN cbopmyeT, OTCaxuBaeT, nepesopavmBaeT 1 BbIrpyXaeT NMOHYNKN N MUHN-TIOHYUNKN.

MJIYHXEPbI

B 6a30B0I1 KOMMIEKTALMK Mbl MPe/iaraem NerkoCbeMHbIN MITYHXePHbIN MexaH3M 4151 GOPMOBAHUS MUHU-
NOHYMKOB. B kavecTBe onuuii npegiaraloTcs MyHXepHbIe napbl 415t GOPMOBAHNS CTaHAAPTHBIX MOHYMKOB
pasnnyHoro pasmepa (auametp nayHxepa 30, 36 1 40 mm).

AONOJIHUTEJIbHOE OBOPYAOBAHUE

MNP®d-11/1200 MoxeT ObITb YyCTAHOBNEH BHYTPU NMOHYMKOBOM CTAHLMN.

Taioke MP®D-11/1200 moxeT paboTaTb COBMECTHO C BbITSXHbLIMY LLUKadpaMu 3KCKI3UBHOIO An3aiHa.

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

ABTOMaTUHECKM POPMYET 1 OTCAXMBAET MO OHOMY MOHYVIKY B py4eil. PpuTiopHas BaHHa pasaesneHa Ha 2 py4bs,
B KOTOPbIX CO3aH KOJbLIEBOVI MOTOK ppuTiopa. MepeBopoT 1 BbIrpy3Ka MOHYMKOB OCYLLECTBISIOTCA aBTOMATUHECKM.
NJYHXEPbI

B 6a3oBoii komMnnekTaumn npeanaratoTcs NnyHxepHble napbl Ans opMOBaHUA CTaHAAPTHBLIX MOHYMKOB
paanuyHoro pa3mepa (guametp nnyHxepa 30 n 36 Mm) B kayecTBe onumm Mbl NpeanaraemM nerkocbemMHbIn
NyHXePHbIN MexaHn3M Ans POPMOBAHMSA MOHYMKOB AvameTopm 40 MM.

AONOJIHUTEJZIbHOE OBOPYAOBAHUE

115 aBTOHOMHOIO pasmMeLLLeHUs MOSTHOLLEHHOMO KOMIIEKCa MO NPON3BOACTBY MOHYMKOB HA OFPAHNYEHHOM
npoctpaHcTae, NP®d-11/900 MoxeT ObITb YCTAHOBMIEH BHYTPY MOHYMKOBOW 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
NOJIYABTOMAT

MoHYMKOBBIN NOMyaBTOMAaT C aBTOMATUYECKON CUCTEMOIA YNpaBIieHNst UMEeT TOT Xe MexaHU3M 403npoBa-
HUS, YTO 1 MOJTHOCTLIO aBTOMAaTUYeCcKoe NOHYMKOBOE 060pyAoBaHMe.

NAYHXEPbDI

BasoBas komnnekTauus BKMOYAeT CMEHHbIN mnyHxep avameTpoMm 30 MM; B KayecTse OMNuuUu MOXHO
npuoBbpecTy NIyHxXepHble MexaHn3Mbl AnameTpom 36 1 40 mm.
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PRF-11/2400D
NP®-11/2400D

PRF-11/1200D
NP®-11/1200D

PRF-11/900D
NP®-11/900D

robotics ——

MoH4YuKOBbIE aBTOMATDI
C MOAEPHN3NPOBaAHHbIM
npusogom posaropa NMPP-11D

3aBog «<CMKOM» B 2010 roay npucTynun K Npon3BOACTBY MOHYMKOBLIX aBTOMATOB
MP®, ocHaLLEHHbIX CHETYMKOM C DUCKaNbHOM NaMATbIO.

HoBoe ycTpoiiCcTBO NMO3BONSET KOHTPONMpoBaTb paboTy aBToMaTta npu
MHOrocMeHHol pabote. Kaxablih onepatop nonydaet ceoii PIN-koa, a TexHonor
/aAMUHUCTPATOP MMEIOT BO3MOXHOCTb NOy4aTh eXeOHEBHble/exeHeaeNbHble
BbINUCKN 06 M3rOTOB/IEHHOM HA @aBTOMAaTe NPOAYKLUW.

KpoMme Toro, TEXHOOr/aMUHUCTPATOP, UMEsS COBCTBEHHbIE KOZbl LOCTYNa MOTyT
KOHTPO/IMPOBAaTb Pecypc GpuTiopa, CBOEBPEMEHHO O0BHOBASATL €ro, 4To,
HECOMHEHHO, YJTy4LUIUT KA4€CTBO NMPOM3BOAVMBIX MOHYMKOB.

HoBoe o6opynosaHue asTomatos MNP®P 2010 roaa:
MP®d-11/2400D

nP®d-11/1200D

MNnPd-11/900D

MP®-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




AUTOMATIC DONUT FRYERS SIKOIM =

robotics ——
NMoHuuKoOoBbIE ABTOMATDI

MoH4nkoBble aBTOMaThl cepun MNP® co3paHbl BeayLLM POCCUNCKMM NPOU3BOAUTENIEM TEXHONIOIMYECKOro 060pyA0BaHUS.
Hawm noH4mKoBble aBTOMaThl 06ecrneyaT BbICOKOE Ka4eCTBO NOHYMKOB 1 NMO3BOJIST BaM CHU3UTb 3aTpaThl HA MepcoHas 1 ero obyyeHue.

MoHYmKoBbLIE aBTOMaThl cepun MPD npeactasnaoT co6oii yHMBEPCanbHOE 060PYyA0BaHME A1 aGCOIOTHO J1I060ro NPeanpUATUS MOHYUKOBOIA
VNHAYCTPUN.

[MoH4YMKoBbIE aBTOMAaThI GOPMYIOT, 0OXapMBAIOT, MEPEBOPAYMBAIOT U BbIFPYXKAIOT MOHYMKM aBTOMaTMYecku. PaboTaloT Kak Ha APOXCKEBOM, Tak U Ha
cmeceBoM TecTe. Ha MPd-11/1200 n MNPdD-11/2400 MOXHO NPON3BOANTb Kak MOHYMKN TPAOULMOHHOIO pa3mMepa, Tak M MUHU-0HATChI.

Cepuis NOHYMKOBLIX aBTOMATOB, NPUBOJ, ,03aTOPa KOTOPbIX OCHALLEH CYETYMKOM C duckanbHoli namatsto, (MPd-11,/2400D, NP®-11/1200D,
MP®-11/900D, NMP®d-11/300D) No3BONSIOT YNPaBisiTb aBBTOMATOM B HECKOJbKMX PeXMMaXx.

Mpon3BoAMTENBHOCTb MOHYMKOBLIX aBTOMaToB AocTturaeT 600 noHYMKOB B 4ac. [py Npon3BOACTBE MUHU-A0HATCOB MPOU3BOAUTENIbHOCTb
yBenunumpaetcsa 0o 2400 MUHU-NOHYMKOB B Yac. [ns noboro 13 NoHYMKOBbIX aBTomaToB cepumn MNMP® Mbl npeanaraemM AONOJHUTENbHOEe
conyTcTByloLLee 060pyaoBaHMe A5 MakCUManbHOro yagoocTea Baller paboTbl. OTO NO3BONSET ONTUMU3NPOBATL PAb0OTy 0OCTYXNBAIOLLETO
nepcoHasna 1 BeCTn y4eT BblpaboTaHHO NPOAYKLN.

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/TexHuuyeckne xapakTepucTmKm SRS SR R RS
PRF-11/2400D PRF-11/1200D PRF-11/900D PRF-11/300D

Nominal voltage, V / HomuHanbHoe Hanpsixenue, B 380 20%‘_’2 40 2 102)‘_)?20 380 20%?'340 3 20%‘_’240
Frequency, Hz / Yactora, Iy 50 60 50 60 50 60 50 60
Nominal power, W / HomuHanbHasi MoLWwHOCTb, BT 5150 2700 5150 5100
Frying tank capacity, | / BMectumocTb XapouHoro 6aka, n 16 75 16 12
Warm-up time (at the most), min / Bpema pa3orpesa (He 6onee), MuH 20 20 20 20
Hopper capacity, | / Bmectumoctb ByHkepa fo3atopa, i 7 7 7 7
Exchangeable plungers (d), mm / CMeHHble nnyHXepHble Napbl (AMameTp), MM

basic set of options /' B komnnekTauum 30, 36 223 30, 36 30

extra options / onuus 40, 2x23 30, 36, 40 40 36, 40
Donuts weight, gm / Macca , r

donuts / noH4ukoB 35-65 35-65 35-65 20-60
mini-donuts / MMHK-MOHYNKOB 10-20 10-20 - -

Max. output per hour / MakcumanbHas npou3BOAUTENbHOCT, WT/4ac

yeast-raised donuts / ApOXXeBbIX MOH4YMKOB 450 225 450 300

cake donuts / cMeceBbiX MOH4YMKOB 600 300 600 300
mini-donuts / MUHK-MOHYUKOB 2400 1200 - -
Machine weight, kg / Macca annapara, kr 32 27 30 23
Overall dimensions (L/B/H), mm / Fa6apuTHble paameps! (L/B/H), MM 1200/480,/600 1200/370,/600 1200/550,600 1330/560,/600

A

® Patent RF Ne 2181981 / MareHt P® Ne 2181981
® Certificate RF N2 POCC RU.AE44.B45252 / Ceptudukatr PP Ne POCC RU.AE44.B45252
® Eurasian certificate EAC / EBpa3suiickuin ceptudmkar EAC




ATTENDED EQUIPMENT

SIKOm -
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express ——

AosaTop HaumHok BP-3

ﬂoaaTop Ha4YMHOK npeacTaBreH B 4 koMBUHaLusIX:

BP-3.1 — ons HAYNMHEHUS NMOHYMKOB Ha [ABE HAYMHKUN
(2 emkocTu no 3 nuTpa kaxaas)

BP-3.1 1/2 — ans HauMHEeHUst MOHYMKa Ha OfHY HaYMHKY
(ogHa eMkocTb 06beMoM 3 NnUTpa)

BP-3.2 — ons HAYMHEHUA JOHATCOB Ha [ABEe HAYMHKKN
(2 emkocTu no 3 nuTpa kaxaas)

BP-3.1 1/2 — ans HaunHeHUst JoHaTca Ha OaHY HaYMHKY
(ogHa eMkocTb 06bemMom 3 nNnUTpa)

Manual filling machine VR-3

VR-3.1 — deposits 2 types of fillings in ring donuts (2 tanks x 3 1)
VR-3.1 1/2 — deposits 1 type of fillings in ring donut (1 tank x 3 )

VR-3.2 — deposits 2 types of fillings in donuts (2 tanks x 3 I)
VR-3.2 1/2 — deposits 1 type of fillings in donut (1 tank x 3 1)
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JAononuurennHoe o6opyaoBanue : .
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EXQUISITE HOODS o T
The advanced stage of development in donut industry is caused by appearance 3 =0 -
of our concept product — exquisite hoods. These exceptional design hoods are h # . "
made in the form of locomotive, Mississippi steamer & space shuttle. \
These exquisite hoods resembles of old good times when engineering novelties | &= |
were stunning eye-popper for public. I A \) /
Placed over the donut machines PRF-11\1200 or PRF-11\2400 and used together
with our recuperator, these hoods eliminate the need for an exhaust hood & \\_

represent merchandizing at its best.

OKCKJIIO3UBHbIE BbITS)KHbIE LLUKaDbI

KoHLenTyansHOM pa3paboTKoi Hallen KOMNaHUM SBASIOTCS BbITSXKHbIE LWKadbI
3KCK/IIO3MBHOr0 an3aliHa. OHM BbINOJIHEHBI B BUAE TOKOMOTUBA, Napoxona u
KOCMWYECKOro Kopabns n UMetoT ABMXYLLMECS AeTann. DTN HOBUHKWU NPU3BaHbI
BbIBECTV PAa3BUTUE NOHYNKOBOWN MHAYCTPUM HA HOBbIA BUTOK, MOTOMY KaK HE MPOCTO
NPE3EHTYIOT NPOAYKT 1 MPOLIECC €r0 MPUrOTOBJIEHMS!, HO 1 CMIOCOOHbI CTaTb BU3UTHOW
KapTOUKOM 3aBeAEHMS NOOOro YPOBHS.

OKCKIO3UBHbIE BbITSXKHbIE LKAdbl MOTYT ObITb YCTAHOBMIEHbBI HA MOHYMKOBLIE aBTOMAThI
MNP®-11/1200 n MPdD-11,2400. Mpwn MCNONL30BaHUN COBMECTHO C PEKYNEpPaTopoM,
napoxof, NapoBO3 M KOCMUYECKUIA KOPabb OTIMYHO CMPaBATCS € PYHKLMEN O4UCTKN
BO3AyXa.

Folding loco’s root provides easy dough loading.
Kpbilua kabuHbl OTKuAbIBAETCS AJ1s
yaobcTBa 3arpy3ku TecTta.

]
Moving wheels are
by transparent sl
Koneca Bpatyaro
3alUMLLEeHbI TPo3pa
SKPaHOM.

-

g
-
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www.russiandonut.com
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ATTENDED EQUIPMENT

AononuurennHoe o6opynoeanme

Overall dimensions, mm Weight, Is used .
~ = L B H kg together with
1 S i ra6apuTHbie pa3mepsi,MM macca, WUcnonbayeTtcsa
AnNVHa WIMpUHA BbICOTA Kkr c oGopyaoBaHuem
PRF-11/2400
LOCOMOTIVE NAPOBO3NK | 1590 | 590 | 760 | 21 | ... 1.0,
. MISSISSIPPI NAPOXOL PRF-11/2400
-y STEAMER «MUCCUCUNNU» 1750 | 500 | 910 21 PRF-11/1200
PRF-11/2400
SPACE SHUTTLE | SHEPITUA-BYPAH ing soon / B ke

PRF-11/1200

Automatic donut machine.
[MoHynkoBbIVi aBTOMAT.

www.russiandonut.c
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Folding spardeck Donuts unioading to the tray.

provides easy dough loading.
BepxHsisi nanyba oTKuAbIBAETCS
2515 ynobcTBa 3arpysku TecTa.

Bbirpy3ka rnoH41KoB
ocylecTeiseTcs
B raCTpPOEeMKOCTb.




AUTOMATIC DONUT FRYERS

MoHuMKOBbIE ABTOMATDI

MoHuyukoBble aBToMaTbl MPD-218

Hosutkoi 2010 roga SBASiOTCA NOHYNKOBbLIE @aBTOMAThl TPAHC-
noptepHoro Tuna: MP®-218/4.10, MP®-218/4.15.

DT BbICOKOMPON3BOAUTENbHbIE aBTOMaThl (40 1900 NOHYMKOB B
yac) o6opynoBaHbl YeTbIpbMS A03MPYIOLLUMN MEXaHU3MaMW,
COBpPeMeHHbIM 6J10KOM NPOrPamMMHOro YNpPaBfieHNs, MOLLHbIMUN
HarpeBaTenbHbIMM TOHamu 1 06bEMHOM PPUTIOPHON BaHHOW. Takxke
BaXHEWLWNM NpenMyLLLecTBOM AaHHOro Buaa obopynoBaHus
ABNSIETCS HANMYME JaTymKa YPOBHS Macna: npu nepensdbiTke macna
Ha Tabn0 610ka ynpasfieHVsi NOSIBASIETCA CUrHasl, a Npu HepgocTaTke
¢puTiopa MPD aBTOMATMYECKM OTKIOHaETCS.

BbICOKOE Ka4ecTBO MaTepuanos, HaAEeXHOCTb Y3/10B 1 AeTanei ,
yA06CTBO NPOrpaMMHOro yrnpasieHust Mo3BOSAT MakCMManbHO
GbICTPO M KA4eCTBEHHO M3rOTOBUTb GO/bLWIOE KOJIUYECTBO
npoayKumm.

Automatic donut fryers PRF -218

Our new conveyer type automatic donut fryers PRF-218/4.10 &
PRF-218/4.15 are specially designed for high output demands.
These fryers are equipped with 4 hoppers, modern program panel
& safe THE-unit. The great advantage of this type of fryers is the
presence of frying fat level sensor — it will switch fryer off if the level
of frying fat is too low, and indicates if there’s too much frying fat in
the tank.

A
PRF-218/4.10
NnP®»-218/4.10

PRF-218/4.15
nPd-218/4.15
v
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robotics ——

ByHkep nosaropa v LO3UPYIOLNI MEXAHN3M.
Hopper.
TpatcriopTep. MaHesnb yrnpaBaeHus.
Conveyer. Program panel.
TOHbI. Jarunk ypoBHs macna.
THE-unit. Frying fat level sensor.
specification / TexHM4Yeckue xapakrepucTukm * PRF-218/4.10 PRF-218/4.15
Nominal voltage, V / HomuHanbHoe HanpsixeHne, B 380 380
Nominal power, W / HoM1HanbHas MoOLWHOCTb, KBT 10,1 15,1
Frying tank capacity, | / BmectumocTb xapo4yHoro 6aka, n 55 85
Hopper capacity, | / BmectumocTs 6yHkepa gosaropa, i 20 20
Max. output per hour / MakcumanbHas Npou3BOANTENBHOCTb, LWIT/4ac
yeast-raised donuts / ApOX>XeBbIX MOHYMKOB 850 1400
cake donuts / cMeceBbIX MOHYNKOB 1100 1900
Overall dimensions (L/B/H), mm / Ma6apuTtHble pa3dmepsl (L/B/H), Mmm 1600/750/700 2200/750/700

*
T.K. B HacTosiLWEee BpeMSA nsagenus MOAEPHU3NPYIOTCSH, XapakKTepPUCTUKN MOTyT HE3HAYNTEJIbHO UBMEHATbCSA



ATTENDED EQUIPMENT

ATTENDED EQUIPMENT
DONUT STATION

Our special Donut Station is designed to place full donut —producing complex on the limited
space. There are two types of stations: floor and countertop ones. Both types could be
connected up to the local hood system. Floor model has different technological modules that
could be optionally equipped with additionally integrated devices. Countertop model is an
economy-type.
Both countertop & floop models are completely panoramic with bright lightning inside &
colorful merchandizing signs front & back provoking customer’s curiosity & biilding impulse
sales.
Attractive all stainless steel Donut Station, 4 sides glass, displays delicious donut marking
process that will send sales & profit soaring!
Our Donut Station is a perfect merchandiser that saves you thousands — it works on limited
space, eliminates the need for an exhaust hood & need only one operator!

MoHuukoeaa CtaHuus

MoHyukoBasi CTaHUMA cosdaHa KOHCTPYKTOpaMu Halleid KomnaHuu [Ansi aBTOHOMHOrO
pasMeLLieHNsi MOSTHOLEHHOMO MOHYMKOBOrO NPOU3BOACTBA HA OrpaHUYEHHOM NPOCTPaHCTBeE.
MorunkoBas CTaHUMS naeanbHa ans paboTel B cynepmapkeTax, Ha dyakopTax, B TOProBbix
ueHTpax. MNpeagnaraetcs ABe Moaudukaumm — HanonbHas U HacTonbHas. HanonbHas
MOHYMKOBAs CTaHUWsi [AaeT BO3MOXHOCTb BCTPOUTb AOMONHWTENbHOE obopynoBaHue
(paccToeyHsbli Wkad, XONoAUNbHbLIA MOAYMb, pekynepartop).

HactonbHasi mogens Gonee akoHoMuuHa. lpeaycMOTpeHO MCMonb3oBaHWe HaCTONbHOM
MOZENM COBMECTHO C peKynepauMoHHbIM GrokOM WM MoAKMoYeHne K JoKanbHOM
BbITSXKHOW cucteme.

O6e mogenu MoHuymkoson CTaHuum obecneymn-
BalT abCoMTHY MNaHOpPaMHOCTb, pabounii
o6bem CTaHuUMK SpKO NOACBEYEH, (PU3 MOXKHO
yKpacuTb  LBETHbIMM  Hakneikamu. Hawa
MoHunkoBas CTaHuMs — 3TO He npocTo
obopynoBaHue, 3TO0 06GOpyAoBaHME, KOTopoe
cbepexeT BaM TbicsuMn — oHa paboTaeT Ha
MWHUManNbHOM MPOCTPaHCTBE, CaMUM CBOUM
BMOM peknamupyeT MpOAyKT W NpuBrekaeTt
nokynatenen. [ins obecne4yeHnst NONHOLEHHOW
paboTbl TpebyeTcs BCEro OAvH onepaTop.

4 Countertop model / A Floor model /
HacTtonbHaga HanonbHas MoHunkoBas
MoHuukoBas CraHuus
CraHuus

ATTENDED EQUIPMENT DONUT STATION / lNMoH4YuMKOBasi CTaHUMA

Nominal voltage, V / HomuHanbHoe HanpsxxeHve, B
Frequency, Hz / YacTtoTa, Ny
Nominal power, W / HOMuHanbHast MOLHOCTb, BT

Weight, kg / Macca, kr

specification / TexHn4Yeckue xapakTepucTUKu Floor model / HanonbHas

Overall dimensions (L/B/H), mm / FabaputHble pa3mepsl (L/B/H), mm 1353/603/1990

Countertop model / HacTonbHasa

1350/600/1190

RECUPERATOR
Recuperating block was created especially for eliminating the need for exhaust hood, which adds mobility to donut business. It allows
placing your donut equipment inside of selling place & presenting exciting donut-making show, which sells donuts itself.
Recuperator can be integrated into the Donut Station or used together with our exquisite hoods.

M MOBbICUT NMPOAAXMN.

LwKapamMm 3KCKIO3UBHOIO an3anHa.

PekynepauuoHHbIii 610K

PekynepaunoHHbiii 610K 6bin co3aaH AN pelleHns NpobaemMbl pasMeLLeHrst MOHYNKOBOro 060pya0BaHNS HEMOCPEACTBEHHO
noA, BEHTUNISILMOHHBIM 30HTOM. Mcrnonb3oBaHue Hallero pekynepaTtopa no3sosseT NoMecTUTb MOHYMKOBOE 060pyaoBaHve
Ha TOProBbIX NioLaasx, obecneynsas BenvkonenHoe dya-Loy, KOTOpoe, HECOMHEHHO, BbI30OBET MOKYNaTeNbCkUin NHTEpeC

PekynepaTtop MoxeT ObITb MHTErpMpoBaH B MoH4MKoBYO CTaHUMIO, Takke BO3MOXHA ero COBMECTHast paboTa C BbITSXXKHLIMU



SEMI-AUTUMATIC DONUT FRY
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PRF-11/300M
SEMI-AUTOMATIC

These semi-automatic machines are presented in 2 types — with automatic (PRF-
11/300A) & mechanic (PRF-11/300M) control unit. PRF-11/300 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 these donut machines we offer exchangeable plungers (30 mm, 36 mm & 40
mm diameter) to form standard size donuts. Hopper is universal for all plungers’
types. It’s also easily removable for cleaning.

ATTENDED EQUIPMENT & ACCESSORIES

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

nPo-11/300M
NOJIYABTOMAT

MoH4mkoBbI nonyasToMat MNPd-11/300M ¢ MexaHN4eCcKol CUCTEMOI YNpaBneHus
MMEET TOT Xe MexXaHW3M L03MPOBaHMUS, YTO U MOJIHOCTbIO aBTOMaTUYeCcKoe
NOH4YMKOBOE 060PYAOBaHME.

NNYHXEPBI

Tak xe, kKak U1 aBToMaThl, annapaT KOMMNIIEKTYEeTCS CMEHHbLIM MIYHXXEPHbIM MEeXaHU3-
Mom anameTpom 30 MM, LOMOMHUTENBHO MOXHO NPUOGPECTU NNYHXepbl AMaMeTpoM
36 n 40 mMm. naBHOe OTNMYME NONyaBTOMATOB COCTOUT B OTCYTCTBUM MEXaHU3MOB
nepeBopoTa U BbIFPY3KU MOHYMKOB — 3TN ONEPALIMU BbINOSTHSAOTCSA BPYUHYHO.

AONOJIHUTEJIbHOE OEOPYOBAHUE

Jlns aBTOHOMHOroO pas3meLLeHns NOJIHOLEHHOro KOMMIeKca no Npon3soacTBY
MOHYMKOB Ha OrpaHNYEHHOM NpocTpaHcTBe, NMPM-11/300M MoOXeT ObiTb yCTaHOBIEH
BHYTPM NOHYNKOBOM CTAHLMN.

ne-7
CocTouT 13 py4HOro fosartopa n 4ebypednnupl dP-12HY. MopTaTMeHoe, HadexXHoe
1 HELOPOroe peLleHue.

DpuTIOpHULLI U 4YebypeuHuubl AP

9%-6H 9-12H BOAYITOR & S NeNooGpasoRaEN! (HOWE. Kaprodon).
OKOHOMUYHbI, HAZAEXHbI, KOMMAKTHbI.
PpUTIOPHULEI  [ONONMHUTENBHO 060PYAOBaHLI CUCTEMOW 3aLLUTbI
OT neperpeBa 1 cHabxeHbl NephoprpPoOBaHHbLIM BKIaAbILEM.
Ad-6HY Ad-12HY Ad-18HY
specification / TexHuyeckme xapakTepucTmKu PRF-11/300M PR-7 9D-6H4 3P-12HY 3P-18HY 3d-6H Id-12H
Nominal voltage, V / HomuHanbHoe Hanpsixerue, B 220 220 220 220 380 220 220
Freguency, Hz / Yactora, Iy 50 50 50 50 50 50 50
Nominal power, W / HomuHanbHas MowwHocTs, BT 5000 5000 2500 5000 7500 2500 5000
Frying tank capacity, | / Bmectumoctb xapoyHoro 6aka, n 12 12 6 12 18 6 12
Warm-up time (at the most), min / Bpemsi pasorpesa (He 6onee), MuH 15 15 -
Hopper capacity, | / BMmectumocTb byHkepa fo3atopa, 1 7 7 - - -
Exchangeable plungers (d), mm / CMeHHble nayHXepHble napbl (aMameTp), Mm
basic set of options / B komnnexTaywm 30 30 - - R
extra options / onuus 36, 40 36, 40 - - -
Donuts weight, gm / Macca noHuukos, 1 20-60 20-60 -
Max. output per hour / MakcumanbHas npoM3BOANTENBHOCTD, LIT/4ac 300 300 - - -
Machine weight, kg / Macca annapara, kr 18 17 7,5 14 22,5 7,5 14
Overall dimensions (L/B/H), mm / Ta6aputHble pa3mepsl (L/B/H), Mm 1030/560/560 1030/560/520  695/560/260 1010/560/260 1655/560/260 695/560/260 1010/560/260

A

® Patent RF Ne 2181981 / Matent P® Ne 2181981

® Certificate RF Ne POCC RU.AE44.B45252 / Ceptudukat P® Ne POCC RU.AE44.B45252

® Eurasian certificate EAC / EBpa3uickun ceptucpukatr EAC
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Recipes

We are proud to present our original recipes of yeast-raised donuts.
All these recipes were created by our specialists, tested & certified on
the territory of RF.

Under the Trade Mark «Russian Donut» we tried to collect
the best that Russian Tradition of yeast-raised donuts maintains.
The wide range of traditional recipes includes the following types
of yeast-raised donuts:

1) Traditional Donut
2) Cheese cake Donut
3) Apple Donut

4) Potato Donut
(with added tastes of: bacon, cheese, dill, garlic & others)

5) Teen’s Donut B
6) Sesame Donut

7) Raisins Donut

8) Tender Donut

TexHunueckue ycnosus «<PYCCKUA NMOHYUK»

«CeBepHas NHxeHepHaa KomnaHus», kak BegyLLmii npor3BoavTeNs 000pyaoBaHMS OJ1 NMPOM3BOACTBA MOHYMKOB, YCMELLUHO 3aBepLumna
paboTy Haf, HOBLIM NPOAYKTOM — TY «PYCCKUM MOHYUK».

TY BK/IOYAIOT B Ce651 TEXHNYECKMNE YCNOoBUS Ha 8 peLlenTyp NMOHYMKOB, TEXHNYECKME UHCTPYKLMM N KapTy METPOIOrMHYECKOro KOHTPONS
NpoV3BOACTBA. Takxe ONUCaHbl BapyMaHThbl MOHYMKOB C HAYMHKOU 1 6e3, OXNaXAEHHbIX U 3aMOPOXeHHbIX. TY «PYCCKUM NMOHYUK»
copepxar cneaytoLme opurvHanbHble U TPaaNLMOHHbBIE PeLenTypbl MOHYUKOB: «KapTodesbHbIn», «TBOPOXHbIA», «ABN0UHbINA», «C KYHXYTOM>»,
«C n3toMoM>», «HexHbIN», «MoNoaeXHbIN», «TPaanLMOHHbIN».

Y10 paet nokynka TY?
e OTkpbiBas nb6oe npeanpuatTie oblenuta, KOMNaHWUs OOJXKHA MOJy4nUTb 3 CAHUTAPHO-3MUAEMUONIOTMYECKUX 3aKJTIOYEHUS: Ha
NPOU3BOACTBO, HA AOKYMEHTaLUMIO 1 Ha npoaykumio. TY «PYCCKUM MOHYMK» paBoTaioT Kak caHUTapHO-3MaEMMONorMYeckoe 3akiioHeHme
Ha JOKYMEHTaUMIO, Kpome 3Toro, TY ynpoLaioT Npoueaypy NonyYeHns 3akloHeHNs Ha NPOAYKLMIO.
e OCHOBHbIM JOCTOMHCTBOM pa3dpaboTaHHbIx Hamu TY aBnsieTcs To, 4TO loboe NpeanpusTMe MOXET Cpady Xe Ha4yaTb BbiMyCK LUMPOKOro
accopTUMEHTa NPOAYKLMN, HE Tepsis BpeMsi U AeHbrn Ha pa3paboTky, 0dOopMIIEHNE U YTBEPXAEHNE MHOMO4MNCIIEHHOV HOPMAaTUBHOM
nokymeHTaumn. Mpuobpetas KoMnnekT AokyMmeHToB TY «PYCCKUA MOHYUK» Bbl 9koHOMUTE OT 2 A0 3 MecsueB Ha pa3paboTky u
yTBEPXAEHNE JOKYMEHTaLMM U CYLLEECTBEHHO CHKaeTe GMHAHCOBbIE 3aTpaThl, CBA3aHHbIE C 3TUM.
e Kpome 3TOro, B Balem pacnopsibkeHMn HaxoaMTCs AOKYMEHT, COrlacoBaHHbIn ¢ opraHamu PocnoTtpebHansopa PO v nmelowmnin
KaTanoxXHbli IMCT NpoAykumn. To ecTb BO BCex pernoHax P Balua peuentypa v Nnpoaykums 6yayT 3alumieHbl.
e Pa6otas no TY «PYCCKUW MOHYMK» Bbl aBTOMATUHECKN SIBNSETECH AEpXaTenem TOProsoii Mapku, s KOTOpOoii HaMu paspaboTaHb
BCce GUPMEHHbIE aTprbyThbl (MPUOBPETAIOTCA OTAENBHO).
e PagpabotaHHoe Hamun TY He TONIbKO PacLUMPSIOT aCCOPTUMEHTHBIN psf, TPaAULIMOHHOrO NPOAYyKTa, HO U NO3BONSIOT Pa3BUTL HOBbIN
dopmat obwenuta, roe Ha OCHOBE MOHOMPOAYKTAa — MOHYMKA MOXET ObiTb MPEACTaBNEH LUMPOKU aCCOPTUMEHT Kak KOHAUTEPCKMUX
N30ennii, Tak U OPUrMHaNbHbIX CHIKOB W annuTali3epos.

Komnnekt pokymeHtoB TY «PYCCKUU MOHYUK» cocTOoUT N3 Tpex Hacrteii:
1) TexHuyeckne ycnosus

2) Peuentypbl

3) TexHu4eckme MHCTPYKLMKN

nogpobHee ynTanTe Ha:
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TM «Russian Donut» was created especially to emphasise the great value of donut business. Presenting this Trade Mark to the market
we intend to show wide assortment & new form of organizing traditional donut business.

[nsa 6onee KOMPOPTHOrO BXOXAEHNS HALLMX MAaPTHEPOB HA PbIHOK MOHYMKOB, «CeBepHon NHxeHepHo KoMmnaHven» cospaHa 1 akTUBHO
npogguraetca TM «Pycckuii noHuuk». MNpegnaraem n Bam o3HakoMuTbCS ¢ pa3paboTaHHbIM Hamu noptdenem 6peHaa.

Packing for take-out
yeast raised donut

( PYCCREE NOHTRK f ( RUSSIAN DONUT ’"

Logo == s Yrakoska
_ Jloroturiel «Pycckui MoH4nk»
«PYCCKUW INMOHYYK» (45151 APOXKEBLIX
un «RUSSIAN DONUT» MOHYUKOB)

.

Packing for take-out

mix donut
Menu form Ynakoska
BnaHky pypMeHHbIX «AMEPUKaHCKNI MOHYUK»
MEHIO (47151 cMeceBbIX MOHYNKOB)
Food court sign
Price-tags O6pa3Libl BLIBECOK
BnaHkn pupmMeHHbIX A1 pasmeLLeHus B 3ane
LIEHHUKOB Gya kopta
Donut clipart Outdoor sign
dororpagpumn O6pa3Lbl BbIBECOK
accopTuMmeHTa Aans pacaanHoro

MOH4Y1KOB pasmeLyeHvs
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Petrovskiy prospekt, 26, Saint-Petersburg, Russia 197110
Volkhonskoye highway, 115, Saint-Petersburg, Russia 198323
tel./fax: 8-800-100-5214
www.russiandonut.com, www.sikom.com, e-mail: sales@sikom.com

197110, Poccusa, CaHkT-lNeTepbypr, MNeTpoBckuii np., 4. 26
198323, Poccus, CaHkT-leTepbypr, BonxoHckoe w., . 115
8-800-100-52-14

www.russiandonut.com, www.sikom.com, e-mail: sales@sikom.com

As our strategy is permanent perfection of produced equipment,
we declare our right to alter equipment without pre-notification.

MockonbKy Hallueil cTpaTerueil SBNSeTCs HenpepbIBHOE COBEPLLIEHCTBOBAHME BbiMyCKAaeMOro 000pyaoBaHus,
Mbl OCTaBnsieM 3a co00/ NpaBo U3MEHATb KOHCTPYKLMIO U3Aenuin 6e3 NpealecTByIOWEero yBeaoMIeHus.

Design & manufactire copyright 2015 sikom®

Bce o6opynoBaHue ceptuduumpoBaHo Ha Tepputopumn PP n EC
All equipment is certificated in RF & EC
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