Mobil Kazanh Spiral Mikser

Spiral Mixer with Mobile Bowl

CnupanbHblil TecTOMeCnTeNb ¢ NOAKATHOM AeXO0N




Mobil Kazanl Otomatik Spiral Mikserin 6nemli
ozelliklerinden biri hamuru ¢ok kisa stirede
yogurabilmesidir. Kiiclik gramajlardaki unu bile
hamur haline getirebilen makine, kullaniciya hem
zaman hem de enerji tasarrufu saglar. En 6nemli
ozelligi ise hareketli kazani sayesinde yedek kazan
kullanilabilmesidir.

- Gidayla temas eden tiim bolgeler, gidaya uygun
malzemeden imal edilmistir. (Kazan, spiral, siyirici
bigak v.s)

- Kazan disli sistemi ile hareket ettiginden,
yogurma sirasinda kesinlikle kayma yapmaz ve
baoylelikle kazan sabit hizda yogurma islemine
devam eder.

- Makine tzerinde hamur is1 gdstergesi mevcuttur.
- Yogurma sliresi istege bagli olarak ayarlanabilir.
- Kayis kasnak sistemi sayesinde sessiz caligir.

- Makine manuel ve otomatik olarak galisabilir ve
iki adet zaman ayari mevcuttur.

- Hareketlidir, sabitleme aparatlari mevcuttur.

- Acil durdurma fonksiyonu ve kazan kapaginda
guvenlik sistemi mevcuttur.

- Kazan geriye donme 6zelligi.
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Un kapasitesi
Flour capacity
Makc. Kon-Bo myku

Hamur kapasitesi
Dough capacity
Makc. kon-Bo Tecta
Kazan Olciileri (@xh)
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Elektrik glict
Electrical power
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Makine agirligi
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Macca o6opynoBaHus
Yedek kazan agirhgi
Weight of spare bowl
Macca JonNoNHUTENBHOWN AEXN
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Spiral mixer with mobile bowl provides to mix the
dough in a short time. It enables to make very little
flour to dough and also more homogenate dough
mixture and bigger volume bread.

One of the most important specifications of this
mixer is mobile bowl. This specification of mixer
allows us to use extra bowl.

- Energy and time saving

- Bowl, spiral arm and bar are made of stainless
steel.

- By means of the gear driving system bowl is
stable and in provides to mix dough in a stable
speed.

-There is an indicator which shows temperature

of dough

- Kneading time can be adjusted according to wish
- Due to belt transmissions of main power the
machine noise level is quite low.

- Mixer is mobile and there is a fixing device on the
mixer.

- The emergency stop function and the security
system on the cover are available.

- Machine works in manual and automatic cycle
with two programmable timers.

- Reverse bowl rotation.

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

ABTOMATUYECKIE CMMPAsTbHbIE TECTOMECUIIbHbIE
MaLUMHbI 419 3aMeca TeCTa, C OTKaTHOW EXOMN,
3aMecAT TECTO B Camble KpaTyanime CPpoKu.
Ocobas dopma cnvpanu No3BosseT 3amellrBaTb
[axke HEOONbLUIOE KOIMYECTBO TecTa. 3amec
NPOVCXOAUT 63 Pa3pbIBOB, HAMPAXKEHNSA U
cTpecca ans Tecta. OQHUM U3 CamMblX BaXKHbIX
TEXHUYECKMX XapaKTEPUCTUK STOrO TECTOMECA 3TO
OTKaTHas fexa. dTa cneyndrkaums no3sonsert
MNCNOJ1b30BaTb AOMONIHUTENbHYIO EXKY.

- DKOHOMHDbI PACXOA SNEKTPOSHEPrUN.

- [lexka 1 MecusibHble OpraHbl - U3 HepKaBeloLLein
cTanu.

- C nomoLLbto cMCTeMbI 3y6UaToro NpuBoAa, Aexa
cTabunbHa KpyTMTCA 1 06ecneurBaeT CMELLMBATb
TECTO C PaBHOMEPHOW CKOPOCTbHO.

- imeeT TepmouHAMKaTOP, KOTOPbIN NMOKa3blBaeT
TemnepaTypy Tecta

- Bpems 3ameca MOXHO OTperynmpoBaTth no
KenaHuio

- PabortaioT 6eciuymHo 1 6e3 Bubpaumn.

- MawmHa 370 NoaBMKHaA 1 CyllecTByeT
drKcupyoLee yCTPOCTBO AN GUKCUPOBAHNA.

- CyLiecTBYIOT aBapuiiHas OCTaHOBKa Ha MaLLUHe U1
aBaPVINHbIV NepeKoYaTeNb Ha KPbILWKE AEXKN.

- PaboTaet B py4HOM U aBTOMATUUYECKOM PEXMMAX,
Ha ABYX CKOPOCTAX.

- [lexxa KpyTUTCs 06paTHo.

TPOU3BOAMTENb OCTABASAET 32 COBOV MPABO UIMEHATH TEXHNUECKYE XapaKTEPUCTUKY 63 NPefiBapUTENbHONO YBEAOMACHIS



