Hamur Acma Makinesi

Dough Sheeter

TecTopackatka
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Model Birim
Model Unit PMDS 507 PMDS610 PMDS612 PMDS613 PMDS614 PMDS 615
Mopenb En. Vam.
Silindir Uzunlugu mm
Roller length mm 500 600 600 600 600 600
[nviHa Banuka MM
Silindir Araligi mm
Roller interval mm 0-40 0-50 0-50 0-50 0-50 0-50
PaccToaHue mexay Bannkamm MM
Bant Olciileri mm
Belt sizes mm 488*700 584*1000 584*1200 584*1300 584*1400 584*1500
Pa3mepbl neHTbI MM
Bant Hizi m/san.
Belt speed m/sec. 35 35 35 35 35 35
CKOPOCTb NEHTHI Mm/ceK.
Makine Genisligi (W) mm
Width (W) mm 865 1050 1050 1050 1050 1050
WunpwuHa (W) MM
Uzunluk (L) mm
Length (L) mm 1500 2485 2885 3085 3285 3485
Onuna (L) MM
Uzunluk (L1) mm
Length (L1) mm 785 880 1010 1075 1140 1205
OnuHa (L1) MM
Yukseklik (H) mm
Height (H) mm 630 1250 1250 1250 1250 1250
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm 750 1775 1965 2060 2150 2250
BbicoTa (H1) MM
Yukseklik (H2) mm
Height (H2) mm - 870 870 870 870 870
BbicoTa (H2) MM
Elektrik Giici KW
Electrical power kw 0,55 0,75 0,75 0,75 0,75 0,75
neKkTpuyecKas MOLHOCTb KBT
Voltaj V/Hz
Voltage V/Hz 380/50 380/50  380/50 380/50 380/50 380/50
HanpsaxeHne B/ Ty
Agirhk kg
Weight kg 115 190 193 196 198 200
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Makine her cesit yufka, borek ve baklava agmak
icin tasarlanmistir. Kolay hareket edebilen
styiricilar, tablasi tasinabilir ve kolay sekilde

banti degistirilebilen konveyor bant diizenegi
vardir. Hamura temas eden tim parcalar gida
normlarina uyumludur ve sessiz calisir. Sik

ve kosesiz tasarimi toz birikimini engeller ve
kolay temizlenir. Milimetrik hamur kalinigina
ayarlanabilir ve yukariya kalkabilen bantlari ile az
yer kaplar ve masa tip ve zemin tabanli modelleri
bulunmaktadir. Daha list modellerinde hamur
kesme aparatlari, unlama Uniteleri ve hamur
sarma Uniteleri gibi genis bir aksesuar aralig
bulunmaktadir. Dokunmatik ekranli olan tam
otomatik modellerinde 30 basitlestirilmis program
bulunmaktadir.

Opsiyonel :

- Hiz Kontrol

- Kruvasan kesme bigagi

- Donut Kesme bigagi

- Full otomatik, dokunmatik monitor
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This machines used for filo pastry (yufka), pie
(borek), and baklava production. All parts in
contact with the dough are compatible with food
production and quiet operation. Conveyor belts
on each side can be lifted up. Agonic and smart
design prevents dust accumulation and ensures
easy cleaning. The fully automated touch-screen
models have 30 simplified programs. Usable

for the facilitialties from little shops to industrial
facilities.

Optional :

- Speed control

- Croissant cutting station

- Doughnut cutting station

- Fully automated touch-screen models

imalatci firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.
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TecTopackaToyHadA MallviHa Ncnonb3yeTca Ana
npoun3BoAcTBa odKa, bopek, nasaly, naxiasa n
nopo6HbIX M3aenuii. Bce yactu, KOHTaKTUpYyoLwme
C TECTOM - M3rOTOBJIEHbI U3 MaTeprana BbICOKOro
KayecTBa AnA nuLLeBbIX Lenen. KoHeenepHble
NeHTbl MOXHO CKNaabiBaTb BBEPX. [TpofymaHHan
c60pKa MaLLVHbI NPefOoTBPALLAET HAKOMNEHNE
nbinn 1 obecneymBaeT Nerkyo OUnCTKY.
ABTOMaTMYECKIME MOLENN NMEIOT CEHCOPHbIN
MOHUTOP 1 NPOrpaMMmnpoBaHHbie ¢ 30
nporpammamu. icnonb3yeTca Ha ManeHbKrX 1
6onbLIVX NPesnpUATUAX.

Mo Tpe6oBaHuio :

- PerynaTtop ckopoctun

- Annapatbl 418 NOArOTOBKM KpyaccaHa
- Annapartbl AN NOArOTOBKM loHaTa

- MonHocTblo aBTOMaTNYeCKaa Mopenb

TpON3BOAMTENb OCTABAAET 32 COBOVi NPABO M3MEHATH TEXHMUECKIE XapaKTEPUCTUK 6e3 NPeAsapuTeNibHOTo yBeAoMneHNA





