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KYXHEHCKU CMVYKATEJIN / KITCHEN HOOD

TEXHWNYECKW KATAJIOI - MNMpodecnoHanHn KyxHEHCKM cMyKaTenn CK
TECHNICAL CATALOGUE - Professional kitchen hood CK







NcTopuA

ET Atapo ce ocHoBaBa oT ATaHac Porayes
ET Atapo ce npeobpa3ysa Ha Atapo Knuma EOO

MbpBaTa 4acT OT NPOM3BOACTBEHOTO Xane
B [1noBAMB e NOCTPOeHOo

MbpBUTE TPU eTaxa oT opuUc crpagata
Ca NOCTPOEHU U NYCHATH

MNbpBOTO paswmnpeHne Ha pabpuKaTa
€ NoCTPOeHo

lMocTpoeH e MbpBUAT ronAM cKiag
roToBa NpoayrunA

LlexbT 3a Npon3BoACTBO H3 KNUMATUYHN KaMepu
€ NoCTpoeH

HosuTe rmasHu cknagose 1 nabopatopusa
Ca NOCTPOEeHU

PaswmpeHue KbM rmaBHUTE CKNagoBe
6e cb3nageHo

HoBwn 4yeTnpu eTarka agMUHUCTpaLMA
Ca AOCTpOeHu BbpXy CbLiecTByBaLLnUTe TpU
3d NpUTABAaHE HA Pa3pacCTBALUNAT Ce nepcoHan

HoB uex, KonTo Aa nomecTsa
BCUYKM POSTIKOBU MALLIMHK 6€ NOCTpoeH

HoB uex 3a aceM6nMpaHe H3 KAMMAaTU4YHU KaMepun
C BEHTUNALMOHHA TEXHUKA be NnoCcTpoeH

HoB uex 3a aBToMaTn3nMpaHa NpomM3BoACTBEHA
NMHNA € NOCTpoeH

Oule eaHO pa3sLlUMpeHne Ha MaBHUTE CKNagoBse
€ NocTpoeHo

HanbnHo dBTOMATU3NPAHAa NMHUA Ha NPON3BOACTBO HA
[etannun oT NINCTOB MaTepuan e nycHaTta B ynoTpeba

HoBo noKkoneHne HaNMbAHO aBTOMATU3MPaHA MALLK-
Ha 33 NPOU3BOACTBO Ha NPaBObIrb/HU
Bb3yX0BOAM € NYCHATa B AelcTBue

History

ATARO is founded by Atanas Rogachev
Ataro is reformed into Ataro Clima Ltd.

The first part of the production facility
in Plovdiv, BG is constructed

The first three floors of the office building
are built and commissioned.

The first expansion of the production facility
is built

The first major warehouse
is built

AHU construction facility
is built

The new major warehouses and laboratory facilities
are built

Expansion of the main warehouses
is built

Four new floors of office space is built
on top of the existing office building
to accommodate the growing staff

New production facility
for all roll-forming machines is built

New AHU and Ventilation equipment production
facility is built

New production facility to accommodate the new
automated job shop line is built

Another expansion of the main warehouses
is built

Fully automated sheet metal parts production line
is commissioned

New generation fully automated
rectangular ducts manufacturing machine
is commissioned
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OBLIA NHOOPMAULWA

—
1. CMyKaTe}'IFI € npegHasHa4eH 3a N3CMyKBaHe
Ha OTAENEHN ra3oBe N MUPU3MKN OT KYXHATA.

2. OtgeneHuTe rasoBe U MUpU3MKM ce abcopbupaTt
npes cneunanHn NabupuHTHU GUATPU U ce cbbupaTt
B /IECHO MOYUCTBALLIM BaHW.

3. KpanCTeHHUAT KYXHEHCKM CMyKaTes ce MOHTMPA Ha
1650 MM. BUCOYMHA OT paboTHMA NOT.
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GENERAL INFORMATION

1. The kitchen hood's purpose is to evacuate contam-
inated air emitted by cooking equipment.

2. Heavy, greasy particles in contaminated air are
collected in the labyrinth filters and then drained in
grease pan to be washed out later.

3. The kitchen hood should be installed around
1650mm above cooking equipment surface..
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Tabn1La Ha NPOM3BEHAAHNTE CTAHA3PTHY PA3MEpU
H3 KYXHEHCHKIM CMyKaTesn.

Table with the produced standard measures
of kitchen hoods.

Tvn / Type Pazvep / Size MAPKa / measure
K- K 1000/ 470/ 700 | AemvHa/EncovHa/
LIMPO4MHE
CK - K - INOX 1000/ 470/ 700 lenght/height/width
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OBWA NHOOPMALA GENERAL INFORMATION
i
1. CMyKaTeNA e NpegHa3HaqYeH 33 M3CMYKBaHE Ha OT- 1. The hood aims at sucking the worked
paboTeHWTE KYXHEHCKM ra30Be 1 MUPU3MMN. kitchen gases and odours
2. OToenaHWTe Ma3HWHK ce abcopbupaT B 2. The removed gases and odours are absorbed
CreumanHo n3paboTeHn BaHW. through special labyrinth filters and gathered in easy-
cleaning vanes.
3. OCTPOBHUTE KYXHEHCKM CMyKaTeNu ce
MOHTUPAT Ha 1650MM. OT NOBBPXHOCTTA Ha 3. The Island kitchen hood are mounted at 1650mm.
PabOTHNA KyXHEHCKM Noa. distance from the working floor.

2250
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MOHTaX
montage 1650mm.

paboTteH noa / working floor : {
Ea ' S
- p Tabnnua Ha NPOVI3BEHA3HNTE CTAHA3PTHY Pa3Mepu
"o / Ha KyXHEHCKI CMyKaTenu.
£ 20 Table with the produced standard measures
ESw // of kitchen hoods.
:E; E 210 //
% § 180 .
. / Tun / Type Pazmep / Size MAPK3 / measure
s 2w ,/
g8 / CK-0 1000/ 470/ 1400 | APIHHE/BMCO-MHS/
£ e / LMPOUMHS
2 =
LY - K- 0 - INOX 1000/470/1400 | lenght/height/width
800 1000 1200 1400 1600 1800 2000 2200 2400 2600 2800' m3/h
De6ur / Debit
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OBLIA NHOOPMAULWA

—
1. CMyKaTe}'IFI € npegHasHa4eH 3a N3CMyKBaHe
Ha OTAENEHN ra3oBe N MUPU3MKN OT KYXHATA.

2. OtgeneHuTe rasoBe U MUpU3MKM ce abcopbupaTt
npes cneunanHn NabupuHTHU GUATPU U ce cbbupaTt
B /IECHO MOYUCTBALLIM BaHW.

3. KpanCTeHHUAT KYXHEHCKM CMyKaTes ce MOHTMPA Ha
1650 MM. BUCOYMHA OT paboTHMA NOT.
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GENERAL INFORMATION

1. The kitchen hood's purpose is to evacuate contam-
inated air emitted by cooking equipment.

2. Heavy, greasy particles in contaminated air are
collected in the labyrinth filters and then drained in
grease pan to be washed out later.

3. The kitchen hood should be installed around
1650mm above cooking equipment surface..
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TabnnLa Ha NPOVI3BEMKA3HWTE CT3HA3PTHW pa3mepu
Ha KYXHEHCHM CMyK3TenNM.

Table with the produced standard measures
of kitchen hoods.

Tun / Type Pa3mep / Size MAPKa / measure
CK - KH 1000/ 470/ 700 | AEmHa/Bacowre/
WVPOHMHa
CK - KH - INOX 1000/ 470/ 700 lenght/height/width
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ObLLA NHOOPMALNA GENERAL INFORMATION
=
1. CMyKaTenAa e npegHasHayeH 33 W3CMyKBaHe Ha 1. The hood aims at sucking the worked
0TpaboTeHUTE KyXHEHCKW ra30BE U MUPU3MMN. kitchen gases and odours
2. OToenaHWTe Ma3HWHK ce abcopbupaT B 2. The removed gases and odours are absorbed
CreumanHo n3paboTeHn BaHW. through special labyrinth filters and gathered in easy-
cleaning vanes.
3. OCTPOBHUTE KYXHEHCKM CMyKaTeNu ce
MOHTUPAT Ha 1650MM. OT NOBBPXHOCTTA Ha 3. The Island kitchen hood are mounted at 1650mm.
PabOTHNA KyXHEHCKM Noa. distance from the working floor.
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OBWA NHOOPMALA GENERAL INFORMATION
—
1. CMyKaTena e npefHa3HayeH 33 W3CMyKBaHE Ha 1. The hood aims at sucking the worked kitchen gases
OTPabOTEeHUTE KYXHEHCKN r330B€ Y MUPU3MMU. and odours
2. OTgenAHnTe MasHUHK ce abcopbupaT B 2. The removed gases and odours are absorbed through
CneumanHo n3paboTeHn BaHW. special labyrinth filters and gathered in easy-cleaning vanes.
3. OCTPOBHUTE KYXHEHCKM CMYKAaTenu ce MOHTUPAT Ha 3. The Island kitchen hood are mounted at 1650mm.
1650MM. OT MOBBPXHOCTTA H3 PabOoTHMA KYXHEHCKM NoA. distance from the working floor.
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Tabnvua Ha NPoV3BEHA3HUTE CTAHA3PTHW pa3mepu
Ha KYXHEHCKM CMyKaTenn.
R4 Table with the produced standard measures of kitchen hoods.
a600
3 / Tun / Type Pasmep / Size MADKa / measure
a—,_g_ 500
=3 / 2000/ 450 / 900 BHHNHA/BACOYMHE/LLMPOYMHE
s Y CK-K-L-INOX N
58 w // =250 lenght/height/width
g o o // YnpasneHue Ha CMyKaTena NabUPUHTHY GuATpN
g / Control of the hood Labyrinth filters
% 200 /
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100 /
1500 1700 1900 2100 2300 2500 2600 2800 3000 3200 3400' m3/h
Nle6ur / Debit
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OBWA NHOOPMALWA GENERAL INFORMATION
— B
1. CMyKaTena e npefHasHayeH 33 W3CMYyKBaHE Ha 1. The hood aims at sucking the worked kitchen gases
0TPabOTEHNTE KYXHEHCKWN ra30B€ 1 MUPU3MMU. and odours
2. OTgenAHUTe MasHWHK ce abcopbupar B 2. The removed gases and odours are absorbed through
CneunanHo n3paboTeHn BaHW. special labyrinth filters and gathered in easy-cleaning vanes.
3. OCTPOBHUTE KYXHEHCKM CMYKATenn ce MOHTMPAT Ha 3. The Island kitchen hood are mounted at 1650mm.
1650MM. OT MOBBPXHOCTTA Ha paboTHMA KyXHEHCKM Noa. distance from the working floor.
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Tabnmua Ha nponssergaHnTe CTaH4aPTHN Pa3Mepn Ha KYXHEeHCKI CMyKaTeNnn.

Table with the produced standard measures of kitchen hoods.

R4
P
aGUD |
Tvin / Type Pasvep / Size MADPHKa / measure
z /]
5 _g_ 500 2000/ 450/ 900 ﬂbﬂMMHa/BMCOQMHa/MMDOHMHa
£3 / CK- K- L - INOX -
£k =250 lenght/height/width
£ w0 /
S5 /
;E ";_’ // HarHeTaTenHu naHa JI36UPUHTHM GrNTPU YNpaBneHVe Ha CMyKaTena
5 s 300 / 7 Supply boards Labyrinth filters Control of the hood
% 200 /
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[le6ut { Debit







BEJTEHRKN

www.ataro.bg

KOHTAKRTW

LileHTpaneH oduc n npoussoacTBeHa 6asa:

nnosauB

4003, MK 16; yn. Bacun fleBckn 272

Ten.:+359 32 906 906, ®akc:+359 32 906 900, e-mail: plovdiv@ataro.bg

Apyru opucu:

coounn

c. JIO3EH 1151, yn. Jlo3eH 4, pa3knoHa OKONOBPbCTEH NbT U C. J1o3eH
Ten.:+ 359 2 962 50 22; e-mail: sofia@ataro.bg

BAPHA

rp. BapHa 9009, yn. ,Akagemuk Vrop Kypdatos” 1

Ten./dakc:+ 359 52 502 776; e-mail: varna@ataro.bg

BYPrAC

BYPIAC 8000, Cknagosa 6a3a J103. CTOK

Ten./dakc: +359 56 970 022; e-mail: burgas@ataro.bg

PYCE

PYCE 7000, yn.Tynya 15

Ten./dakc: +359 82 507 715; e-mail: rousse@ataro.bg

NNEBEH

MJIEBEH 5800, yn. Yatanga 59

Ten./dakc: +359 64 910 999; e-mail: pleven@ataro.bg

CTAPA 3ArOPA

rp. Ctapa 3aropa, KOrHa HAYCTpUanHa 30Ha, crpaga Tepamuc 2007
Ten./dakc: +359 42 937145; e-mail: stzagora@ataro.bg

BYKYPELL, PYMDBHUA
Ten.: +40 726 188 765; e-mail: bucharest@ataro.bg

AMCTEPOAM, XONAHAUA

Ten.: +44 203 967 0309 e-mail: amsterdam@ataro.bg
JIOHAOH, BEIMKOBPUTAHUA

Ten.: +33 1 8288 2955, e-mail: london@ataro.bg

NAPUX, ®PAHUUA
Ten.: +31 20 701 8518, e-mail: paris@ataro.bg

CONTACTS

Head office and factory:

PLOVDIV

272 Vasil Levski Str., 4003 PLOVDIV, BULGARIA

Tel.: +359 32 906 906, Fax: +359 32 906 900, e-mail: plovdiv@ataro.bg

Other offices:

SOFIA Municipality, BULGARIA
4, Lozen Str. 1151 LOZEN
Tel.: +359 2 962 50 22; e-mail: sofia@ataro.bg

VARNA
1 Akademik Igor Kurchatov Str., 9009 Varna, BULGARIA
Tel./Fax: +359 52 502 776; e-mail: varna@ataro.bg

BOURGAS
Lozstock warehouse, 8000 BOURGAS, BULGARIA
Tel./Fax: +359 56 970 022; e-mail: burgas@ataro.bg

ROUSSE

15, Tulcha Str., 7000 ROUSSE, BULGARIA

Tel./Fax: +359 82 507 715; e-mail: rousse@ataro.bg

PLEVEN

59, Chataldja Str., 5800 PLEVEN, BULGARIA

Tel./Fax: +359 64 910 999; e-mail: pleven@ataro.bg

STARA ZAGORA

South Industrial Area, Building Teramys 2007, STARA ZAGORA, BULGARIA
Tel./Fax: +359 42 937145; e-mail: stzagora@ataro.bg

BUCHAREST, ROMANIA
Tel.: +40 726 188 765; e-mail: bucharest@ataro.bg

AMSTERDAM, NETHERLANDS

Tel: +44 203 967 0309 e-mail: amsterdam@ataro.bg
LONDON, UNITED KINGDOM

Tel: +33 1 8288 2955, e-mail: london@ataro.bg

PARIS, FRANCE
Tel: +31 20 701 8518, e-mail: paris@ataro.bg
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