
�C��C�����RT���V�
��VG���G��V����CT����G��RT���V���CVV��C�

�G�C�CVG�VC�G�VG�G�VG��C��C����G���

�GTVG�C���G���G��GT���C�VC�VG��V���

���C��T�C�������VCV���

����C��

���

lauro
Textbox
Conhecendo Produto
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������ �DUD�WHUtVWL�DV

�► 3LQW�UD�HS��L��PHOKRU�SURWHomR�H�D�DEDPHQWR��2�SURG�WR�
IL�D�QR�R�SRU�P�LWR�PDLV�WHPSR��p�PDLV� UHVLVWHQWH�H� Ii�LO�
GH�OLPSDU�

�► �� T�HLPDGRUHV� LQGHSHQGHQWHV�� HVSDOKDP� �QLIRUPHPHQWH�
R��DORU�

�► 6LVWHPD�GH�URWDomR�GRV�HVSHWRV��SHUPLWH�DVVDU�D��DUQH�GH�
IRUPD�KRPRJrQHD�

�► 3RUWD� GH� �LGUR� UHWR�� SHUPLWH� Ii�LO� �LV�DOL�DomR�� PHOKRU�
�LU��ODomR�GR�DU�H�D�RPSDQKDPHQWR�GR�SUHSDUR�GR�DOLPHQWR�

�► 3pV�GH�DSRLR�HVWDELOLGDGH�H�VHJ�UDQoD�QR��VR�GR�SURG�WR�

�► �/3�HP�ERWLMmR�3���

�► 7HPSR�DSUR�LPDGR�GH�DVVDGR��

�6DOVL�KmR�����PLQ�

��DUQH�GH�JDGR���K���PLQ�

��DUQH�V�tQD���K���PLQ�

��DUQH�GH�IUDQJR�HP�SHGDoRV���K���PLQ�

�����

Tempo�aproximado�de�assado�pode�variar�em�função�da�espessura�
e� formato� das� carnes,� � da� intensidade�de� calor� regulada� nos�
controles�de�gás�(maximo�ou�minimo),�da�posição�dos�espetos,�
da�temperatura�das�carnes�ao�serem�colocados�no�equipamento�
(temperatura�ambiente,�resfriado,�semi�congelado�ou�congelado),�
se�o� equipamento� foi�pré-aquecido,� � e�do�ponto�de�cozimento�
desejado�na�carne�(ao�ponto,�mal�passada�ou�bem�passada).

�����S��V���DomR��R�S�R���R
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��� 3RUWD�GH��LGUR

��� 3��DGRU

��� 3DLQHO�GH��RPDQGR

��� (L�RV�GH�DUUDVWH

��� �RWmR�GH�UHJ�ODJHP�GR�T�HLPDGRU�
V�SHULRU

��� �RWmR�GH�UHJ�ODJHP�GR�T�HLPDGRU��
LQIHULRU

��� /LJD��HVOLJD�URWDomR�GRV�HVSHWRV

��� �SRLR�H�WHUQR�GRV�HVSHWRV

��� 5ROGDQD�GH�DSRLR�GR�HVSHWR

���� 4�HLPDGRU�V�SHULRU

���� 4�HLPDGRU�,QIHULRU

���� 3ODT�HWD�GR�Q��GH�VpULH

���� 6DtGD�GH�H�D�VWmR

���� �KD�H� VHOHWRUD�GH� 7HQVmR� ����� H�
����9�

���� �RQH�mR� W LSR � �HVS LJD�� SDUD�
PDQJ�HLUD�GH�JiV

���� �DER�GH�HQHUJLD

�����S��V���DomR��R�S�R���R

3.2�-� Identi�cação�dos�componentes
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3.3�-� Especi�cações�técnicas

�����S��V���DomR��R�S�R���R

Especi�cações �DWWL�D

�SOL�DomR�GR�DSDUHOKR
�VVDPHQWR�GH��DUQHV�HP�JHUDO��VDOVL�KmR��
�DUQH�GH�JDGR��V�tQD��IUDQJR��SHL�H�

7HQVmR ����R������9

Frequência �����

3RWrQ�LD�GR�PRWRU ���:�����9��R�����:�����9�

�LUR�GRV�HVSHWRV ��USP

�LVWkQ�LD�HQWUH�HVSHWRV��HP�PP� ���

4�DQWLGDGH�GH�T�HLPDGRUHV �

4�DQWLGDGH�GH�HVSHWRV �

0HGLGDV�LQWHUQDV��PP�
�OW�UD� ������/DUJ�UD� ������3URI�QGLGDGH� �

����PP

0HGLGDV�H�WHUQDV��HP�PP��

�HU�LPDJHP�DEDL�R

�OW�UD� ������/DUJ�UD� �����3URI�QGLGDGH� �
����PP

0HGLGDV�GD��DL�D��HP�PP�
�OW�UD� ������/DUJ�UD� ������3URI�QGLGDGH� �

����PP

3HVR�OtT�LGR ���.J

�DUDQWLD ��PHVHV

�
/7
8
5
�

PROFUNDIDADE
/�5�85�
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������ ,WHQV�D��OVRV�T�H�D�RPSDQKDP�R��VVDGRU�5RWDWL�R

Ao�receber�o�produto,�con�ra�se�todos�os�itens�abaixo�relacionados�
HVWmR�SUHVHQWHV�

��� (VSHWRV�VLPSOHV

��� �DQGHMD��ROHWRUD�GH�JRUG�UD�����QLGDGH

��� 0DQ�DO�GH�,QVWU�o�HV�

�����S��V���DomR��R�S�R���R
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������ �LDJUDPD�HOpWUL�R�GR��VVDGRU
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