Planet Mikser

Planetary Mixer
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Temel aparatlar / Basic attachments / basoBaa KomnnekTayma




@

Karistirma, ¢irpma ve yogurma islemlerinin
tamamini yapabilen ve bunun icin gerekli bitin
aparatlar beraberinde olan planet mikser, firinlar,
pastaneler, oteller ve blyiik mutfaklar icin 6zel
tasarlanmistir. Kullanimi basit ve emniyetlidir.
Verim bakimindan guglu bir doner elektrik
motoruna sahiptir. Karistirma kafasi serbest hareket
eder ve bakim gerektirmez. Kazan yuksekligi
manuel veya otomatik ayarlanabilir. Kazan ve
karistirma aparatlari (¢irpma, spatula, kanca, spiral)
paslanmaz celikten altiminyumdan imal edilmistir.
Kullanim bakim ve temizligi ¢ok kolaydir.

Yeni gelistirilmis tasarim sayesinde her gesit
hamurun yogrulmasinin yansira yumurta, krema,
mayonez ve benzeri gida trtinlerini homojen bir
sekilde karistirir.

- Paslanmaz celik kazan ve aksesuarlar
- Agir hizmete dayanikli gévde yapisi
- Kaydirilan emniyet kapadi paslanmaz

Opsiyonel :
1. Otomatik kazan kaldirma indirme sistemi
2. Elektrik hiz kontrol Unitesi

Model / Model / Mogenb

Kazan kapasitesi It
Bowl capacity |
EmMKOCTb nexn n
Kafa donus hizi dev/dak
Motor rotation rpm
BpalyeHua gsuratena 06/MVH
Firca donis hizi dev/dak
Attachment rotation rpm
BpalyeHua Hacagkum 06/MVH
Genislik (W) mm
Width (W) mm
WnpwnHa (W) MM
Uzunluk (L) mm
Length (L) mm
OnwuHa (L) MM
Yiikseklik (H) mm
Height (H) mm
BbicoTa (H) MM
Yikseklik (H1) mm
Height (H1) mm
BbicoTta (H1) MM
Elektrik gticti kw
Electrical power kw
neKTpryeckas MOLHOCTb KBT
Hiz kontorollu kw
With speed controller kw

C BapnaTtopom KBT
Makine agirhg kg
Weight of machine kg
Macca o6opygoBaHuis Kr

Birim / Unit/ Ep. U3m.

PMP 60M PMP 80
60 80
55-110-120 55-110-120
140-280-520 140-280-520
680 850

940 1050
1600 1600
800 810
1,1-1,4-185 1,5-2-25
2,2 4
250 265
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Planetary mixers were specifically designed for
bakeries, patisseries, hotels and large kitchens.
Simple and safe to use. Mixing and beating
machines are developed for the users who
have extra ordinarily high quality requirements
for the production of various masses want to
work in an extremely economical manner. New
advanced design made is ideal for mixing every
type of dough as well as for mixing eggs, cream,
mayonnaise and other similar food products. A
rotating electric motor with quite powerful. Free
moving, no need maintenance mixing head. Bowl
& mixing tools, wire whisk, spatula, spiral are made
of aluminium. Cleaning and maintenance can be
done easily.

- Bowls are made of stainless steel
- Heavy duty body construction
- Slideable Safety guard stainless steel

Optional :
1. Automatic bowl lifting system
2. Electronic speed control

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

[naHeTapHble MUKCepbl NpegHa3HayveHbl 4nA
3aMeLunBaHNA 1 B36MBAHNA KOHAUTEPCKNX
nsgenuii. MnaHeTapHble MUKCepbl obecneynsatoT
OTNNYHOE B36UBaHNME 1 NepemeLLBaHe KpemMoB
(6enkoBoOro, 3aBapHOro, Mac/IfAHOTO 1 T.4.), cydne,
MYCCOB, BUCKBUTHOIO, MECOYHOTO, APOXKKEBOrO
(C BbICOKOW BNaXHOCTbI0), B/IMHHOIO, 3aBapHOro
TecTa u T.4. bnarogapa 6onbLiomy 3anacy
NPOYHOCTU, NUCNOJIb3YIOTCA ANA VHTEHCUBHOMN
pPaboTbl Ha NPOMbILNEHHBIX NPeANPUATUAX,
nekapHsx, B pecTopaHax, kade, CTONoBbIX.
CraHpapTHas KoHUrypauma: 3 MecunbHbIX opraHa:
BEHYVK, CNpanb, lonaTtka. PaboTaloT 6eclymHO
1 6e3 BMbpauun. Jlerkaa ynmctka n obpaboTka
feTanel. JKOHOMHbIV PacXof NeKTPOIHEPrmm.

- [lexka n3roToBNieHa U3 HepXKaBeloLLel CTanw,
BEHUVK, CN1pPasib 1 IONaTKa N3roToB/eHbl 13
anioMUHNA.

- MpouyHbIN Koprnyc

- Pa3aBUXHble HepXaBetoLLas Kpbiluka ¢
BbIK/IIOUaTenlem 6e30MacHoOCTu

Mo TpeboBaHuio :
1. ABTOMOABEM U CMYCK AEXU
2. DNeKTPOHHOE yrpaBneHne CKopocTn

Mpov3BoANTeNb OCTABNAET 33 COBOI NPABO M3MEHATH TEXHNUECKVIE XAPAKTEPUCTIKY 6e3 NPeABAPHTENIbHOTO yBEAOMICHNA





