Planet Mikser

Planetary Mixer

lnaneTapHbIi MUKcep
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Model / Model / Mogenb Birim / Unit / Eg. U3m. PMP 20 PMP 40 PMP 60

Kazan kapasitesi It
Bowl capacity | 20 40 60
EmMKOCTb fexn n
Kafa donus hizi dev/dak Hiz kontrollu
Motor rotation rpm Variator 55-110-120 55-110-120
BpalyeHua gsuratens 06/MUH Bapuatop
Firca donus hizi dev/dak
Attachment rotation rpm 100-415 140-280-520 140-280-520
BpalyeHua Hacagku 06/MVH
Genislik (W) mm
Width (W) mm 500 630 630
WnpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm 650 910 910
OnuHa (L) MM
Yiikseklik (H) mm
Height (H) mm 770 1370 1370
BbicoTa (H) MM
Yiikseklik (H1) mm
Height (H1) mm 410 800 810
BbicoTta (H1) MM
Elektrik gticti kw
Electrical power kW 0,75 1-14-1,5 1-1,4-1,5
SneKkTpryecKas MOLWHOCTb KBT

- Makine agirhg kg
Weight of machine kg 110 220 230
Macca o6opyaoBaHus Kr

Basic attachments
ba3oBas KomnnekTayua

W ‘ L Temel aparatlar

Kanca Spatula Cirpma aparati
i Dough hook Spatula Wire whisk
Kptok Jlonata BeHuumk
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Karistirma, ¢irpma ve yogurma islemlerinin Planetary mixers were specifically designed for MnaHeTapHble MUKCepbl MpeAHa3HaveHbl Ans
tamamini yapabilen ve bunun icin gerekli bitin bakeries, patisseries, hotels and large kitchens. 3aMeLuMBaHUA 1 B36MBaHVA KOHOUTEPCKNX
aparatlar beraberinde olan planet mikser, firinlar, Simple and safe to use. Mixing and beating n3penuia. MnaHeTapHble MUKCcepbl obecneyrBatoT
pastaneler, oteller ve buytk mutfaklar icin 6zel machines are developed for the users who OT/IMUHOE B36VBaHME U NepemMelliBaHne
tasarlanmistir. Kullanimi basit ve emniyetlidir. have extra ordinarily high quality requirements KpemoB (6eIKoBOro, 3aBapHOro, MacisiHOTO 1
Verim bakimindan gii¢li bir doner elektrik for the production of various masses want to T.A.), cydne, MyccoB, BUCKBUTHOTO, MECOYHOTO,
motoruna sahiptir. Karistirma kafasi serbest hareket work in an extremely economical manner. New LPOXKEBOTO (C BbICOKOI BNIAXXHOCTbIO),
eder ve bakim gerektirmez. Kazan yiiksekligi advanced design made is ideal for mixing every 61MHHOrO, 3aBapHOro TecTa U T.4. bnarogaps
manuel veya otomatik ayarlanabilir. Kazan ve type of dough as well as for mixing eggs, cream, 60sbLIOMY 3anacy MPOYHOCTU, UCMONb3YOTCA
karistirma aparatlari (cirpma, spatula, kanca) mayonnaise and other similar food products. A LNA UHTEHCVMBHOW PaboTbl Ha MPOMbILLEHHbIX
paslanmaz celikten imal edilmistir. Kullanim bakim rotating electric motor with quite powerful. Free npeanpuAThAX, NeKapHsx, B pectopaHax, kade,
ve temizligi cok kolaydir. moving, no need maintenance mixing head. ctonoBbIx. CTaHAapTHasA KoHoUrypauusa: 3
Yeni gelistirilmis tasarim sayesinde her gesit - Bowls and tools are made of stainless steel MECU/IbHBIX OpraHa: BEHUMK, KPIOK, SlonaTka.
hamurun yogrulmasinin yansira yumurta, krema, - Heavy duty body construction Pa6oTatoT 6ecluymHo 1 6e3 Bubpauuu. Jlerkas
mayonez ve benzeri gida trtinlerini homojen bir - Safety guard stainless steel UncTKa 1 06paboTKa feTanein. SKOHOMHbIV PAaCcXOA
sekilde karistirir. 3M1eKTPO3Hepruu.
- Paslanmaz celik kazan ve aksesuarlari Optional : - Bce petanu, conpukacatowmecs ¢ Tectom,
- Agir hizmete dayanikli gévde yapisi 1. Automatic bowl lifting system BbINOJIHEHbI 13 HepXKaBetoLUeit cTany (aexa un
- Emniyet kapagi paslanmaz 2. Electronic speed control MeCUIbHbIe OpraHbil).
- MpouHbIN Kopnyc
Opsionel : - 3alMTHasA NaHEeNb 13 HepXKaBeloLwen cTanu
1. Otomatik kazan kaldirma, indirme
2. Elektrik hiz kontrol Unitesi Mo Tpe6oBaHuIoO :

1. ABTO MOABEM U CMYCK JEXM
2. DNeKTPOHHOE YMpaBieHne CKOpoCTu

Iimalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
MponsBoavTeNb OCTABAAET 3a CO6OI MPABO M3MEHATL TEXHUUECKVE XapPaKTEPUCTIKI 663 NPEBAPUTENBHOTO YBEAOMAEHNA



