Sabit Kazanh Spiral Mikser

Spiral Mixer with Fixed Bowl
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Porlanmaz Otomatik Spiral Mikserin 6zelligi

¢ok daha kisa siirede ve kiiglik gramajlarda
hamur yogurabilmesidir. Spiral hamur yogurma
makinalari yogurma zamanini kisalttigi igin firin ve
pastanelerde tercih edilmektedir. Ayni zamanda
daha homojen bir hamur karisimi elde edilir,
boylece ekmegin hacmi daha buiyiik olur. Makine
manuel ve otomatik olarak ¢alisabilir ve iki adet
zaman ayari mevcuttur. Kazan, spiral kol ve kesme
bicagi paslanmaz celikten imal edilmistir. Kazan
ters istikamette dondurilebilir. Kayis ile tahrik
edildiginden sessiz calisir. Hareketlidir, sabitleme
aparatlar mevcuttur. Acil durdurma fonksiyonu
ve kazan kapaginda guivenlik sistemi mevcuttur.
Direkt su baglanti sistemi mevcuttur.

Opsiyonel :
Kazan icin mika kapak

Model Unit PMSP 40 PMSP60  PMSP100 PMSP 120 PMSP 160 PMSP 250
Mopenb Ep. Viam.
Un kapasitesi kg
Flour capacity kg 25 35 62 75 100 150
Makc. Kon-Bo MyKu Kr
Hamur kapasitesi (min. - max.) kg
Dough capacity (min. - max.) kg 3-40 3-60 4-100 4-120 5-160 6-250
Kon-Bo TecTa (MUH. - MaKc.) Kr
Kazan olctileri (@xh) mm
Bowl sizes (@xh) mm 530x300 600x350 700x410 800x410 900x470  1000x480
Pasmepbl gexun (@xh) MM
Kazan hacmi It
Bowl volume | 66 100 155 205 300 370
O6bem gexu n
Genislik (W) mm
Width (W) mm 560 630 720 820 920 1020
WunpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1025 1150 1250 1350 1500 1600
OnwuHa (L) MM
Yikseklik (H) mm
Height (H) mm 1100 1235 1350 1350 1560 1600
BbicoTa (H) MM
Elektrik gticti (spiral)
dlsaiiez] jporier (Epirl) W 1525 2235 3555 3555 5575 7511
neKTpryeckas MOLHOCTb KBT = e et e = .
(cnupanb)
Elektrik gticti (kazan) KW
Electrical power (bowl) KW B B 11 'R 15 15
SneKkTpryecKasa MOLHOCTb ! ! ! !

KBT
(nexa)
Makine agirhig kg
Weight of machine kg 270 390 610 650 970 1040
Macca obopyaoBaHus Kr
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Spiral kneading machines are commonly preferred
by bakery and pastry shops in order to shorten
the usual kneading time. It enables to make

very little flour to dough.This also provides more
homogenate dough mixture and bigger volume
bread. Machine works in manual and automatic
cycle with two programmable timers. The bowl,
spiral arm and bar are made of stainless steel.
Reverse bowl rotation. 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. It can
be moved easily thanks to its wheels. Machine has,
direct water connection system.

Optional :
Mica cover for bowl

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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Oco6eHHOCTb 3TOro TecToMeca 3aKoyaeTca B
TOM, UTO 3aMec TecTa OCyLLeCTBIAETCA B camoe
KOpoTKOe BpeMsA. IHTeHCMBHbIN 3amec ynyyliaeTt
KayecTBO BbinekaeMol npoayKkuumn. Pabotaet

B PyYHOM 1 aBTOMaTMYECKOM pexrmax, Ha

[IBYX CKOPOCTAX. Bce anemeHTbl KOHCTPYKLMK,
KOHTaKTMpYtoLLMe C TECTOM 1 3aliMTHaA pelueTka
- BbIMOJTHEHBI 3 HepXKaBetoLeli cTanu. Mimeetca
peBepcrBHOe BpalleHne eMKocTu. Jlerko
nepefBuKHaA MallvHa, Takxke dukcupyeTca

B HY>KHOM MecTe.[lexka 1 cnnpanbHbin

CTep>KeHb BpaLLaloTCA OAHOBPEMEHHO Npu
pabote. OTAenbHbIV NPUBOA Y AeXU. PaboTaloT
6ecLuymHO 11 6e3 BUGPaLN.OKOHOMHDIN Pacxos
anekTposHeprun.Jlerkas uncrka n obpaborka
netaneit. Cuctema npAMOro BOAOCHaGXeHNA

Mo Tpe6oBaHuIo :
Kpbiwka ana gexv n3 ciofbl

MPoV3B0AVTENb OCTABNAET 3a OGO/ MPABO M3MEHATL TeXHIIECKYE XapaKTEPUCTUKN 623 NPeBAPHUTENbHOTO YBEAOMACHNS



