Ara Dinlendirme Makinesi

Intermediate Proofer
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Porlanmaz hamur dinlendirme makinesi icerisinde
aktarma metoduyla ve ideal zamanlama sayesinde
her hamur dogru zamanda askilarda sirayla dolasir.
Bu askilardaki taslar kolayca degisebilmekte
hijyenik ve gidaya uyumlu plastik malzemeden
imal edilmektedir. Cam kapaklar sayesinde hamur
hareketi kolayca gézlenebilmektedir. Tekerlekleri
sayesinde istenilen yere kolayca hareket ettirilebilir.
Bu makine olusturulan miikemmel senkronizasyon
sayesinde kullaniciya sag ve sol ¢ikis almasi
saglanmis boylece daha rahat bir calisma ortami
sunulmustur. Kumanda panosunda elektriksel
hatalara karsi koruma énlemleri alinmistir. Makine
paslanmaz celikten imal edilmistir.

Opsiyonel :

- Hiz kontrolll

- Hiz control

- Mekanik haraketli
- Buhar Unitesi
-UVisik

imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

Model / Model / Mopenb Birim / Unit / Ea. V3m. PMIP 152 PMIP 240
Tas sayisl adet
Number of pocket pcs 152 240
Konuyectso aveek LT
Dinlendirme araligi gr
Proofing weight g 100 - 1500 100 - 1500
Macca TecToBbIX 3aroToBOK r
Dinlendirme Siiresi min
Proofing time min 5 8
Bpema paccToiikn MWH
Kapasite adet/saat
Capacity pcs/h 1800 - 2000 1800 - 2000
Mpovi3BoauTENbHOCTD WT./Y
Genislik (W) mm
Width (W) mm 1800 1800
Wnpuxa (W) MM
Uzunluk (L) mm
Length (L) mm 1380 1950
Onuna (L) MM
Yikseklik (H) mm
Height (H) mm 2200 2200
BbicoTa (H) MM
Hamur giris ytiksekligi (H1) mm
Height of dough entry (H1) mm 930+ 20 930+ 20
BbicoTa Tecta Bxoga (H1) MM
Hamur cikis ytiksekligi (H2) mm
Height of dough exit (H2) mm 1150 + 100 1150 + 100
BbicoTa Bbixoga TecTa (H2) MM
Elektrik glict kw
Electrical power kW 0,37 0,37
dneKTprYeckasa MOLHOCTb KBT
Makine agirhg kg
Weight of machine kg 490 700
Macca obopynoBaHua Kr
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Porlanmaz dough proofing machine is specially
designed for the cold and hot climate. Dough is
circulated at all of the pockets one by one with
the transferring method in the machine. This
circulation stays 8 minutes in the cold climates
and 5 minutes in the hot climates. Right and

left outlet is provided due to the fact that the
transferring mechanism is adjustable, and thus; an
untroubled working environment is ensured. An
easy and hygienic cleaning is provided because
the conveying nets are plastic and replaceable.
They can be moved to any place due to their
wheels. Some parts of the machine are covered
by transparent material to observe the dough. The
control panel is protected against electrical errors
such as missing phases or wrong connections.
Machine is made of stainless steel.

Optional :

- Speed control

- Speed controller

- Mechanical movement
- Steaming unit

- UV light

TpOV3BOAMTENb OCTaBAAET 32 COBOV NPABO M3MEHATH TEXHNYECKYE XaPAKTEPUCTUK Ge3 NPeAsapuTeNbHOTO yBeAomeHNA

v

Likad npeaBapuTenbHOM PacCTONKM
npeAHa3HayeH A1A CHATWA HaNPAXXeHnA B
TECTOBOW 3aroTOBKe Moc/ie OKPYrNeHns, 4To
NO3BONAET CYLLECTBEHHO YNYYULLNTb BHELIHWIA
BUJ 11 KQYeCTBO NPOAYKLMN, 1 SKOHOMUT BpPemsA
1 nnowasb nomeleHus. lNpeaycmoTpeHa
BO3MOXHOCTb YCTaHOBKM TpaHcnopTepa Ans
Bbljauy TecTa Kak ‘BNpaBo; TaK 1 ‘BneBo’ Aueinkn
CAenaHbl 13 Ierko OUKLLAEMOro rMrMeHnYeckoro
MaTepuana. Kopnyc 13 HepxaBetoLuein cTanu.
CreknAaHHan ABepLia No3BonAeT HabnoaaTb 3a
NpoLEeccom BblepxKu Tecta. ObopyfnosaHue
MOXHO nepefBuraTb 6narogapsa Konécmkam.

Ha naHenw ynpasneHus yctaHoBneHa
npeAoxpaHnTeNbHasa CCTEMa OT SNEKTPUYECKNX
Hernonapok. PaboTatoT 6ecluymHo 1 6e3 BUbpaLuum.
DKOHOMHbIV pacxof anekTposHepruu. Jlerkas
yncTKa n 0bpaboTka aetaneil.

Mo Tpe6oBaHuIo :

- Perynatop ckopoctun

- PerynaTtop ckopoctn

- MexaHnyeckas aBnxeHun
- Annapart gna napa

- YO-usnyyeHune




