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GENEL GLGOLER
GEMERAL DIMENSIONS

KKF 40E Konveksiyonlu Firin

KIsitmali Konveksiyonlu Firin

GE{EQE- snerm 1/1 x 40 tepsi kapasiteli

» Paslanmaz celik govde ve sase

* Gastroni 1 B‘L:iadekl tepsi standi ile 40 adet GN 1/1 tepsiyi pisirme imkani
» Yilksek veri 1sitma sistemi

= Hullanici tariﬁ@ stikulebilen cift caml kapak sistemi ile temizlik imkam
* Kapagin kapatllmm baslayan pisirme déngiisii
« Kontrol edilebilir baca a cikis
= Alt bolimde yag tm[aﬁﬁh&na&i
» Fonsiyonel otomatik nemlendirmeli pisirme programlar
» Giivenligi saglayan emniyet termostati
* Firin ic tasarimi ile temizlik kolayligi
» Capraz yerlestirilmis aydinlatma lambalari ile gidalarin net gérilme imkam
« Kullanici dostu kumanda ara yizi
+ Yiiksekligi ayarlanabilir ayaklar
+ Uluslararas: glivenlik standarlarina uygunluk.
Electric Heated Convection Oven
Gastronorm 1/1x40 trays capacity
® Stainless steel chasis construction
@ Gastronorm 2/1 fitch roll-in rock dimention
allows you to cooking of the 40 pieces GN 111
#® Highly efficient electric heating system
® Double-glazed removable door system allows to clean it by the user
® Cooking cycle start at door closing
@ The flue outlet is controllable
® The bottom section contains the oil collection chamber
® Water connection allows you to cooking foods with humidity
@ Functional automatic cooking programs with humidification
® Safety thermostat is provided with a safety
® Interior design provides ease of cleaning
@ Cross-placed lighting lamps provides clear visibility for foods
@ User-friendy command interface
@ Height adjustable feet

b L Ride ® Requirements for international safety standards
® Motors and fans manufactured in EU Kod /Code
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| GENEL OLCULER
GEMERAL DIMENSIONS

}) O / Frent

KKF 40G Konveksiyonlu Firin

1’3@: |Sitmali Konveksiyonlu Firin

Gamnﬂarm 1/1 x 40 tepsi kapasiteli
. Pastuﬂwhh govde ve sase

= Gastrol "ﬁﬂ. .ﬁh;ﬁdekl tepsi standi ile 40 adet GN 1/1 tepsiyi pisirme imkam
= Yiiksek veri sitma sistemilNG&LPG]
= Kulltanici tarafi tlebilen cift camli kapak sistemi ile temizlik imkam
» Kapagin kapatil baslayan pisirme dongiisii
» Alt béliimde yag tnﬁkmahamsn
» Su baglantisi ile glﬁahﬂq: pisirilirken nemlendirilmesi olanad
* Fonsiyonel otomatik nemlendirmeli pisirme programlar
» Giivenligi saglayan emniyet termostat:
= Firin i¢ tasarimi ile temizlik Kolaylig)
= Capraz yerlestirilmis aydinlatma lambalar ile gidalarin net girilme imkam
* Kullanicr dostu kumanda ara yilizi
= Yilksekligi ayarlanabilir ayaklar
* Uluslararasi glivenlik standarlarina uyguniuk.
Gas Heated Convection Oven
Gastronorm 1/1x40 trays capacity
® Stainless steel chasis construction
® Gastronorm 2/1 fitch roll-in rock dimention
allows you to cooking of the 40 pieces GN 11
@ Highly efficient gas heating system (NG&LPG)
® Double-glazed removable door system allows to clean it by the user
® Cooking cycle start at door closing
® The bottom section contains the oil collection chamber
® Water connection allows you to cooking foods with humidity
® Functional automatic cooking programs with humidification
@ Safaty thermostat is provided with a safety
® [nterior design provides ease of cleaning
@ Cross-placed lighting lamps provides clear visibility for foods
® User-friendy command interface
® Height adjustable feet
® Requirements for international safety standards

@ Motors and fans manufactured in EU Kod /Code
KKFO00406
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OPTIOMAL PARTS
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KAYALAR

Elektrik Isitmall Kapveksiyonlu Finn | Electric Heated Convection Oven PROFESSIONAL
C _ Y

KKF 20E Konveksiyonlu Firin

- Elektrik Isitmali Konveksiyonlu Firin
Gastronorm 1/1 x 20 tepsi kapasiteli

= il Paaﬁaﬁmﬁhk govde ve sase

e . Gastrgmu%‘ﬁ}ﬁ‘] tilctideki tepsi standi ile 20 adet GN 1/1 tepslyi pisirme imkan
* Yiiksek 'lm_r]rlilr Hﬁtlﬂkll 1sitma sistemi

n sdkiilebilen cift camli kapak sistemi ile temizlik imkan
* Kapadin kapaﬁlﬂmﬁlﬂ&ha;layan pisirme dinglisi

* Kontrol edllehlifrﬁmg ikist

» Alt béliimde yad toplama haznesi

H = Su baglantisi ile gldﬂlﬂﬂl‘!_plﬁil‘f“l‘k&n nemlendirilmesi olanagi

» Fonsiyonel otomatik nemlendirmeli pisirme programlani

= Giivenligi saglayan emniyet termostati

» Firin ic tasarimi ile temizlikk kolaylig

= Capraz yerlestirilmis aydinlatma lambalar ile gidalarin net gériilme imkam
» Kullanici dostu kumanda ara yuzi

= Yilksekligi ayarlanabilir ayaklar

* Uluslararasi giivenlik standarlarina uygunluk

Electric Heated Convection Oven

Gastronorm 1/1x20 trays capacity

® Stainless steol chasis construction

@& Gastronorm 21 fitch roll-in rock dimention
allows you to cooking of the 20 pleces GN 111

GEMNEL OLCULER » Highly efficient electric heating system
GEMERAL DIMEMNSIONS ® Double-glazed removable door system allows to clean it by the user
¥ mm - 20 . @ Cooking cycle start at door closing

1 ® The flue cutlet is controllable
® The bottomn section contains the ofl collection chamber
@ Watar connection allows you to cooking foods with humidity

@ Functional automatic cooking programs with humidification
o Safoty thermostat is provided with a safety

1 e ey ® Interior design provides sase of cleaning

}} P }) T @ Croas-placed flighting lamps provides clear visibility for foods
o Userriendy command interface

® Haight adjustabla feet

® Reguirements for international safety standards

® Motors and fans manufactured in EU

—————

Ked /Code
KKFO0020E
fel e R 20V - ot | [E Dtk phedean () I50x1360x945
5 Faars gLl (KW}
l!‘ﬁr*hnt B Wishing pump pawer 0,75
" ielh (W) 15
Eﬁ";‘ . CORVeLTRon
Gl kanenad ot pasear | 16
Pownr supphy Electric Togsann gai wasfiyat
Muarraanadia, g Tertal gaa comsmption -
Ciemmasne mﬂ] Analog [ w— oxd
Timar tsoc EET A s ..
3 = . ABIVAMN ~ SoHy
Shatva typs 1 i Vol haamen s
Fead leapmaitessl (N 10 o YES
. 171
Raf mrakds{mm} &0 Fiad
Sl spaeia Brit sl 188
P, Pryiemss secakdsds (0} 300 s
Haw. Cooking 501 940 mm Tepsi Standh 31 & &) GA, =
eI - Bhar e YES V-1 4 e fincs roli-in pock 30 371 G
Humidity - Staam [¥5-02 G mem Yepal Stand: 18 & 21 GAL.
Diraers o gy baeo (9w 200-400 TE-02 60 mem fitch roli-in rock 10 378 G !
o e gh o Y50k 360 2045 el "ﬁ’ﬁlﬂ"&'ﬂ'ﬂh 3
OPSIYOMEL PARC ALAR
OPTIONAL PARTS
_.,-f"" A
& /"‘
g -4 =
o 5 = 3 {fi E
] - ]
v ST-02 10 521 GN Wy T5-02 60 mm Tepsi s, FTA01 Sy 10 - 211 GN, Tepsi Ny, TR-01 530 x 650
27 Siand Tasima drabass 22 Standh 10% 211 GN, 72 Tagima Stand } 1 GN. Tray } Tepsi Ral
ST-02 T3-02 60 mim FT-01 TR-01 530 x 650
Trolley for 10x21 fitch Roll-in Rock Cup Board Stand Tray Shell
_ KAYALAR GM. Roll-in Rack 10 x 21 GN 4

vikayakarcelik




“Gaz |sitmall Konveksigonlu Finn | Gas Heated Convection Oven

KAYALAR

PROFESSIONAL

r

o
—

GENEL OLCULER
GENERAL DIMENSIONS

==

. }} Sol Yan | Laft Side

KKF 20G Konveksiyonlu Firin

Gaz Isitmali Konveksiyonlu Firin
Gastrenorm 1/1 x 20 tepsi kapasiteli

» Paslanmaz. celik govde ve sase

. Gastmnurmﬂi Blctideki tepsi stand: ile 20 adet GN 1/1 tepsiyi pisirme imkani

* Yiiksek v&nn!ﬁpyaz {sitma sistemilNG&LPG)

= Kullanici tarafindan sdkiilebilen cift canl kapak sistemi ile temizlik imkam

= Kapagin kapatilmasiyla baslayan pisirme déngiisii
* Kontrol edilebilir baca cikis:
= Alt boltimde yag toplama haznesi

= Su baglantisi ile gidalamn pisirilirken nemlendirilmesi olanagi

= Fonsiyonel otomatik nemlendirmeli pisirme programlar
+ Giivenligi saglayan emniyet termostat
= Firin i¢ tasarimi ile temizlik kolaylig)

+ Capraz yerlestirilmis aydinlatma lambalari ile gidalarin net gorilme imkam

* Kullanici dostu kumanda ara ylzl
« Yiiksekligi ayarlanabilir ayaklar
* Uluslararasi glvenlik standarlarina uygunluk.

Gas Heated Convection Oven
Gastronorm 1/1x20 trays capacity
® Stainless steel chasis construction
® Gastronarm 2/ fitch roll-in rock dimention
allows you to cooking of the 20 pleces GN 111
@ Highly efficient gas heating system [NG&LPG)
® Double-glazed removable door aystem allows to clean it by the user
& Cooking cycle start at door closing
® The flue ocutlet is controllable
@ The bottom sectlon contains the oil collection chamber
& Water connection allows you to cooking foods with humidity
® Functional automatic cooking programs with humidification
o Safety thermostat is provided with a safety
# |nterlor design provides ease of cleaning
@ Cross-placed lighting lamps provides clear visibility for foods

OPSIYONEL PARCALAR
OPTIONAL PARTS

1
RO
>

p_.f"

)} O ! Front ® Userfriendy command interface

@ Height adjustable feet

® Requirements for international safety standards

@ Motors and fans manufactured in EU Kod /Code
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KAYALAR

pated Convechion Oven PROFESSIONAL

KKF 6E Konveksiyonlu Firin

Elektrik Isitmall Kanveksiyonlu Firin
U L Gastronorm W1 %X & tepsi kapasiteli

A D ] » Paslanmaz ﬂim.gﬁuﬁﬁw
£ * Gastronorm 1/1 dicdekd tepsi stand: ile 6 GN 1/1 tepsiyi pigirme imkani
» Yiiksek verimli elektrikli istma sistemi
+ Kullanic tarafindan sﬁlﬁﬁeﬂhﬂﬂh caml kapak sistemi ile temizlik imkani
+ Kapagin kapatilmasiyla baslayan pisirme dangisii
+ Kontrol edilebilir baca cikisi

’, » Alt bislimde yag toplama haznesi
3 » Su baglantisi ile gidalarin pisirilicken nemlendirilmesi olanadi
j *» Fonsiyonel otomatik nemlendirmeli pisirme programlan
+ Giivenligi saglayan emniyet termaostati
+ Firin i¢ tasarimi ile temizlik kolayligi
* Capraz yerlestirilmis aydinlatma lambalari ile gidalarin net gériilme imkani
+ Kullanici dostu kurnanda ara ylizi
* Yiiksekligi ayarlanabilir ayaklar
* Uluslararas: givenlik standarlarina uygunluk
Electric Heated Convection Oven
Gastronorm 1/1x6 trays capacity
@ Stainless steel chasis construction
® Gastronorm 1/1 fitch roll-in rock dimension
GEMEL ﬁ:u;iJLER allows you to cooking of the & pieces GN 1M1
GEMERAL DIMEMNSIONS & Highty efficient electric heating system
g @ Double-glazed removable door system allows to clean it by the user
- E:75) e - A - # Cooking cycle start at door closing
H — # Tha flue outlet is controllable
, o |' @ The bottom section contains the oil collection chamber
£ ) . l @ Water connectlion allows you to cooking foods with humidity
E = L‘] @ Functional automatic cooking pregrams with humidification
= | & ! @ Safaety thermostat is provided with a safety
J | @ |nterior design provides ease of cleaning
_—— . @ Cross-placed lighting lamps provides clear visibility for foods
! - ® User-friendy command interface
}) On { Front }} Sal Yan | Left Side @ Helght adjustable fest
#® Requirements for international safety standards
® Motors and fans manufactured in EU Kod/Code
KKFOOODGE
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OPSIYONEL PARCALAR
OPTIONAL PARTS
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KAYALAR

PROFESSIONAL

Ui elektrikli isitma sistemi
= Stkiilebilen cift eamli kapak sistemi ile temizlik imkam
= GN 1/1 Tepsi kiti lle gastronom tip tepsileri pisirme imkam
» Kapagin kapatilmasiyla baslayan pisirme déngisii
= On biliimde yag toplama haznesi
» Giivenligi saglayan emniyet termostati
= Ternizlik kolayli sunan firin kabin tasarimi
* Su badlantisi ile gidalarin pisirilirken nemlendirilmesi olanag:
= Kontrol edilebilir baca cikist
» Kullanici dostu kumanda arayizi
* Tak calistir Gzelligi ile hizli ve etkin kullanim.

Electric Heated Patisserie Oven
600x400 mm x 10 trays capacity

® Stainless steel chasis construction
@ Control unit with digital display
® Highly efficient electric heating system
@ Double-glazed removable door system allows fo clean it by the user
® Type of GN 1/1 tray kit allows to cooking with gastronorm trays
) - ® Cooking cycle start at door closing
s L S = 4 @ The front section contains the oll collection chamber.
H # Safety thermostat Is provided with a safety
@ Interior design provides ease of cleaning
® Water connection allows you to cooking foods with humidity
@ The flue outlet is controllable
1 & User-friendy command interface
® Motors and fans manufactured in EU
@ Functional automatic cooking programs with humidification
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3 . KAYALAR
E’&tﬂk Isitmall Konveksiyonlu Finn | Electric Heated Convection Oven PROFESSIONAL

= = KKF 6 Patisseri Firini

a2 0

ElektriitlSitmali Patisseri Firini
S pme 500 an mim x.6 tepsi kapasiteli

« Paslanmaz ¢

. Di]ﬂalgastergeﬂ -”..ll.lnltesi

= Yiksek verimili alﬁﬂﬁ‘i 3 Isitma sistemi

= Sokillebilen cift camili mﬂh sistemi ile temizlik imkani
= [ki yonlii fan slstemﬂl&kl.lsﬂrsuz pisirme
= GN 1/1 Tepsi kitiile gastnmnm tip tepsileri pisirme imkani
* Kapagin kapatilmasiyla ta;laj'an pisirme dongtisd
» On bélimde yag toplama haznm
* Giivenligi saglayan emniyet termostati
* Temizlik kolayli sunan firin kabin tasarim
l. * Su baglantisi ile gidalarin pisirilirken nemlendirilmesi olanad
» Kontrol edilebilir baca cikisi
el » Kullanici dostu kumanda arayiizi
» Tak calistir 6zelligi ile hizli ve etkin kullamm.

GENEL OLCULER Electric Heated Patisserie Oven
SREERAL DUMEION e00x400 mm x & trays capacity

B e 815 mw

E - g E " # Stainless steel chasis construction
{ 1| I T ¢ Control unit with digital display
= p e Highly efficient electric heating system
= & Double-glazed removable door system allows fo clean it by the user
& Perfect cooking with Clockwise-anticlockwise fan system
e Type of GN 1/1 tray kit aliows to cooking with gastronorm trays
e Cooking cyche start at door closing
1 # The frant section contains the oil collection chamber.
1 & Safety thermostat is provided with a safety

T 1 ¢ Interior design provides ease of cleaning
e Water connection allows you to cooking foods with humidity
} 0! Yan | Laft Side @ The flue outlet is controllabla

@ User-friendy command interface

@ Mators and fans manufactured in EU

—
poe
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el

} Oy | Fromt
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Bulhar verrmg ?Eﬁ
OPSIYONEL PARCALAR
OPTIONAL PARTS
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600 x 400 mm Tray
“ KAYALAR ) FT-02 Tagima Stands } TK-01 GN 1/1 Tepsi Kili ) TR-02 600x400 mm Tepsi Raf)
- FT-02 Cup Board Stand TK-01 GN 111 Tray Kit TR-02 600x400 mm Tray Shelf
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KAYALAR

Efektnk Isitmall Patisseri Finni | Electrical [Heat

||_|

ed Patisserie Oven PROFESSIONAL

. KKEF 4P Patisseri Firini

EleRipik Isitmali Konveksiyonlu Patisseri Firini
S00% 600 mm x 4 tepsi kapasiteli

- . . Faslunmﬂqaﬂk govde ve sase
[ « Termostatik kontrol
" » Yiiksek verinﬂfihktri]{ﬁ isitma sistemi
+ Sikiilebilen ﬁftﬂnﬂtﬁapak sistemi ile temizlik imkam
= [ki yoinlii fan sistemi ile kusursuz pisirme
= Kapadin kapatilmasiyla baslayan pisirme dingisii
* Givenligi saglayan'emniyet termostat)
+ Temnizlik kolaylig sunan firin kabin tasarimi
= Gidalarin net giriilmesini saglayan capraz yerlestirilmis aydinlatma lambalar:
= Su baglantisi ile gidalanin pisirilicken nemlendirilmesi olanai
+ Kontrol edilebilir baca cikisi
+ Kullanici dostu kumanda araylizi
+ Tak calistir dzelligi ile hizl ve etkin Kullamm.

Electric Heated Patisserie Oven

GENEL OLCULER 600x400 mm x 4 trays capacity

GENERAL DIMENSIONS
Stainless steel chasis construction
¢ Thermostatically controlled
e P30 mm o 800 mm _*® Highly efficient electric heating system
- SN = 1 ® Double-glazed removable door system allows to clean it by the user

® Perfect cooking with Clockwise-anticlockwise fan syste

"'_'" ' @ Cooking cycle start at door closing

o ' e Safety thermostat is provided with a safety

::, ® [nterior design provides ease of cleaning

- 0 ® Cross-placed lighting lamps provides clear visibility for foods
L & Water connection allows you to cooking foods with humidity
® The flue outlet is controllable

& User-friendy command interface

o NS ARy 4 @ Plug and play feature for fast and efficient use
)> On Front >> Sol Yan / Left Side @ Motors and fans manufactured in EU Kod /Code

KKF00004P
iriai Buha =
s -t 220V/1/N ~ 50Hz Steam YES
Ty Dinamik su giny basino (kPa)
syq':a?:ﬁnput 374" Dynamic water input prassure 200-400
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OPSIYONEL PARCALAR
OPTIONAL PARTS

>> 600 x 400 mm Tepsi )) TR-02 600 x 400 mm
600 x 400 mm Tray Tapsi Rafj

TR-02 600 x 400 mm
vkagalarcelik Tray Shelf
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Eieictrlk istmall’Patisser! Finni | Electrical Heated Patisserie Oven

KAYALAR

PROFESSIONAL

GENEL OLGULER
GENERAL DIMENSIONS

o
[0~ 0 o0

>> On ! Front

>> Sod Yan | Left Side

KKF 4 Patisseri Firini

Elektrik Isitmali Patisseri Firini
S00XE00 mm x 4 tepsi kapasiteli

» Fﬂﬁlﬂmu‘m govde ve sase

= Termostatik kontrol

= Yiiksek \mrhnfﬁnﬁlﬂrikl.i 1sitma sistemi

» Sgkiilebilen cift i:lmill kapak sistemi ile temnizlik imkam
= [ki ydinlii fan sistemi ile kusursuz pisirme

= Kapadin kapatilmasiyla bastayan pisirme dingisi

» Givenligi saglayan emniyet termostati

= Temizlik kolayli sunan firif kabin tasarimi

« Gidalarin net goriilmesini saglayan capraz yerlestirilmis aydinlatma lambalari
+ Kullanici dostu kumanda arayuzll

+ Tak calistir dzelligi ile izl ve etkin kullamm.

Electric Heated Patisserie Oven
600x400 mm x 4 trays capacity

® Stainless steel chasis construction

®* Thermostatically controlled

& Highly efficient electric heating system

# Double-glazed removable door system allows to clean it by the user
# Porfect cooking with Clockwise-anticlockwise fan syste

® Cooking cycle start at door closing

# Safety thermostat is provided with a safety

& Interior design provides ease of cleaning

® Cross-placed lighting lamps provides clear visibility for foods
® User-friendy command interface

* Plug and play feature for fast and efficient use

& Motors and fans manufactured in EU
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OPTIONAL PARTS
'>> 600 x 400 mm Tepsi » TR-02 600 x 400 mm 10
600 x 400 mm Tray Tepsi Rafi

TR-02 600 x 400 mm
Tray Shelf




KAYALAR

PROFESSIONAL

> TR-01

530 x B50 Tepsi Rafi
530 x 650 Tray Shell

® TR-01
530 x 650 mm Tepsi Rafi
Farkl Glgiide tepsilen kullanmaya yonelik tepsi rafi

® FT-01
Tagima Standi
Firini vanmii kullanilacak yikseklige ulaghiran
tagima standi

@ ST-01 20 x 2/1 GN. Stand Tasima Arabasi
ST-02 10 x 2/1 GN. Stand Tasima Arabasi
60 mm Tepsi standini kolayca hareket ettirebilen
tasima arabasi

® T5-01 60 mm Tepsi Stadi 20 x 2/1 GN.

TS-02 60 mm Tepsi Stadi 10 x 2/1 GN.
Ekstra tepsileri tasimaya olanak saglayan
60 mm tepsi tasima standi

o OAT-0
TS 01 igm 20 x 211 GN
Swand Tasima Asalas
Trolbey for TS 01 20221 GMH
Rofan Rack

> 5102
TS0 jon 10 x 251 GN
Stand Taguma Ayabas
Traliey for TS 01 J0a2M G
Rall-n Rack

OPTIONAL PARTS
TO USE OVEN MORE
EFFECTIVE

® TR-01
530 x 650 mm Tray Shelf

Tray shelf to use a different size trays

® FT-01

Cup Board Stand
Cup board stand for delivering efficient
transport to use the oven

@® 5T-01 Trolley for TS 01 20 x 2/1 GN. roll-in rack

5T-02 Trolley for TS 02 10 x 2/1 GN. roll-in rack

Trolley for 60 mm fitch roll-in move easily }) FT.o4
Tagima Stand:
Cup Board Stand

® T5-01 60 mm fitch roll-in rock 20 x 2/1 GN.

TS5-02 60 mm fitch roll-in rock 10 x 2/1 GN.
60 mm fitch roll-in rack allows you to move extra rays

OPSIYOMEL PARCALAR
OPTIONAL PARTS

O — 600 x 400 mm Tepsi
: /*"/ // > 600 x 400 mm Tray
- MEE-4 | MKF-4P
MEF-6 / MKF-10

>> TH-01 GN 171 Tepsi Kiti
TK-01 GN 1/1 Tray Kit

MKF-8

)) TR-02 600 x 400 mm Tepsi Ral
TR-02 600 x 400 mm Tray Shelf

MEF-4 | MEF-4P
MEF-6 I MEF-10

>> TR-02 GM 1/1 Tepsi Kitl
TK-02Z GN 11 Tray Kit

MKF-10

f\ xavaLar

>) FT-02 ! FT-03 Tasima Stand:
-

FT-02 | FT-03 Cup Board Stand
MEKF-6 | MKF-10

vkayakarcelik




. KAYALAR
Mayalama Saklama Dalabt | Procfer&Holding Cabinet PROFESSIONAL

Mayalama Saklama Dolabi
Proofer & Holding Cabinet

> MD-08 / 16

Mayalama ve Saklama Dolabi
Proofer & Holding Cabinet

GENEL OLCULER
GENERAL DIMENTIONS

- 925 mm - —— 755 mm —

845 mm——-
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Kayalar Profesyonel Mutfak Uriinleri San. Tic. Ltd Sti.
Plevne Caddesi No:74/B Giilveren - Momak / Ankara - Tiirkiye
info@kayalarcelik.com.tr - www.kayalarcelik.com.tr 12
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Tel: (+90312) 363 65 75 » Fax: (+90 312) 363 65 85




