Hamur Kesme ve Tartma Makinesi

Volumetric Dough Divider

Tectopenutennb
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Porlanmaz hamur kesme tartma makinasi seri
Uretim yapan isletmelere hamur islemede ¢ok
buyuk yardimi olup kesme tamburu, emis pistonu
yukseklik ayarl hamur cikis bandi sayesinde
hamuru sikistirmadan ve yipratmadan istenilen
gramajda el ile keser gibi kesmektedir. Kesme
esnasinda yaglama sistemi bitiin ylizeyleri gidaya
uyumlu yag ile otomatik olarak yaglamaktadir,
bdylece makinenin daha uzun d6mirli olmasi
saglanir. Hamur kesme sistemini temizleme geregi
yoktur. Gelistirilmis filtre sistemi ile yagin icerisine
kagan un, hamur benzeri maddeler piston ve
tambura ulagmalarini engellemektedir boylece
makinanin 6mri daha da uzamis ve ekmekginin
Uretimi aksamamaktadir. Tekerleri sayesinde
kolayca hareket ettirilebilmektedir. Hamur hunisi
ve dis kapaklar paslanmaz celikten imal edilmistir.
Opsiyonel :

- Dijital gramaj ayar sistemi

- Dokunmatik ekran gramaj ayar sistemi

- Teflon kaplamali huni

- Hiz kontrol cihazi

- Buylk huni (90kg hamur kapasiteli)
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Model Birim

Model Unit PMVD 2000 PMVD 2500
Mogenb Eg. N3m.

Kapasite (max.) adet/saat

Capacity (max.) pcs/h 1800 3600
Mpowr3BoanTeENbHOCTL (MaKC.) WT./Y

Calisma araligi(¥) / Piston Capi gr/ mm g(s) B igg ; g gg

Dough dividing range(*) / Piston diameter g/mm 100-600/3 110 50-200/@70
Macca TectoBbIx 3arotoBoK(*) / InameTtp nopLuHa r/vMm 200 - 1000/ @ 130

Piston sayisi adet

Number of pistons pcs 1 2
Konuuectso nopluHe wT

Bunker kapasitesi kg

Hopper capacity kg 60 60
EmKocTb ByHKepa Kr

Genislik (W) mm

Width (W) mm 665 665
WnpwnHa (W) MM

Uzunluk (L/L1) mm

Length (L/L1) mm 1400/ 1780 1400/ 1780
AnviHa (L/L1) MM

Yikseklik (H) mm

Height (H) mm 1520 1520
BbicoTa (H) MM

Hamur cikis ytiksekligi (H1) mm

Height of dough exit (H1) mm 960 +80/95 960 + 80/ 95
BbicoTa Bbixoga Tecta (H1) MM

Gramaj ayar sistemi Manuel, Dijital veya Dokunmatik
Weight adjusting system Analogue, Digital or Touch Screen
CucTema perynimpoBKIM Maccbl AHanoroBoe, LMPPOBOE MSIN CEHCOPHOE
Elektrik glicu kw

Electrical power kw 1.5 2,2
dneKTpuyeckas MOLWHOCTb KBT

Makine agirligi kg

Weight of machine kg 405 415
Macca obopypoBaHus Kr
(*) £5%
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Porlanmaz volumetric dough divider machine,
uses the latest system of the dough processing
technology, cuts the dough at the requested
weight without pressing and harming the dough.
All the surfaces contacting the dough are made

of stainless steel. It cuts the dough with its weight
due to the vacuum generated by piston cylinder
movement. The lubrication system is automatically
operated. Thus, the machinery is provided to have
longer life. All surfaces are lubricated with the oil
which is compatible of food. The hopper is made of
stainless steel.

Optional :

- Digital control panel

- Touchscreen control panel

- Hopper with Teflon coated

- Speed controlling device (variator)

- Larger hopper (90kg dough capacity)

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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[ln3aiiH BakyymMHOro Tectoaenutens
(TecTopenuTenbHas MallvHa), NpeAHasHaveH

[N1A pa3feneHna TecTa Ha YacTy paBHO Macchbl.
Bnaropaps ABKeHUAM LMIMHAPA B NOPLUHe
obpasyeTca BakyyMHas cuctema, obecneymsatowan
TOYHOCTb fieneHus. Tecto Hape3aeTcs 6e3

CTpecca, CKMMaHUA 1 paspbisa. besynpeuras
TOYHOCTb JleNleHns CUCTeMa CMasKu BCex ieTanei
paboTaeT aBTOMaTNYECKM, YTO CNOCOBCTBYET
6onee gnuTtenbHomn pabote obopyaoBaHusA. Bce
NoBEepPXHOCTY AeTaneil 060pyA0BaHNA CMa3blBalOTCA
Mac/ioM, FOAHBIM ANA NULLEBOV NPOAYKUUK. BHellHe
KanoTbl U BCE YaCTU KOTOPbIMU KOHTaKTUPYET 1
conpuKacaeTca TeCTo CAeNaHbl U3 HepxaseloLlel
ctanu. PaboTtaeT 6ectuymHO 1 6e3 BUGpaLum.
DKOHOMHbIN pacxof aneKTposHeprun. Jlerkas
yncTka n obpaboTka geTanei.

Mo Tpe6oBaHuio:

- LUndposas naHenb ynpaeneHus

- CeHcopHas naHerb ynpasneHns

- ByHKep ¢ TepIOHOM NOKpbITHE

- Perynatop ckopocTu (Bapuatop)

- YBeNnuyHHbIN 6yHKep (8o 90Kr)

TpoV3BoANTeNb OCTaBAAET 32 COBOV NPABO M3MEHATH TEXHNUECKVE XaPAKTEPUCTIK 6e3 NPeABapUTENIbHONO yBeAoMeHNA





