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Standart Ozellikler

» Hacimsel vakum kesme islemi

* Gramaj hassasiyeti +%5

« Otomatik ayarlanabilir gramaj

« Paslanmaz kapak ve huni

* Hamur sayicl

« Yukseklik ayarl hamur ¢ikis konveyort
* Unluk

* Hiz kontrollt kesme

* Yagsiz sistem

« Tekli ve ¢iftli kesme sistemi

« Stressiz kesme 6zelligi

« Tam fermente hamur kesebilme 6zelligi
* Programlanabilir recete 6zelligi

* %80 - %85 yumusak hamur kesebilme 6zelligi

Opsiyonel Donanimlar
« Blyuk kapasiteli huni
« Teflon kapli huni

* Hiz kontrolu

Standard Features

« Volumetric suction divider

* Weighing accuracy +5%

* Automatic adjustable weight

« Stainless Steel External and hopper design
« Counter

* Height adjustable dough outfeed conveyor
« Flour duster

* Speed-controlled cutting

« Oil free system

« Single and double cutting system

« Stress-free cutting feature

* Fully fermented dough feature

* Programmable recipe feature

 The ability to cut soft dough rate %80 - %85

Accesories

* Bigger size hopper

« Teflon coated hopper
* Speed control

PONDER
Gramaj Araligi ar Tekli (Single): 200 - 2.800
Weight Range Ciftli (Double): 100 - 1.200
Kesme Kapasitesi Adet Tekli (Single): 1500
Dividing Capacity Pcs Ciftli (Double): 3000
Huni Kapasitesi kg 135
Hopper Capacity
Elektrik Baglantisi 380V/50-60 hz/3 phase
Electric Connection
Baglanti Glicu kw Z
Power Supply
Agirlik kg 600
Weight
Hidrolik Calisma Basinci bar 60
Hydraulic Working Pressure
Yag Tank Kapasitesi It 60
Oil Tank Capacity
Dis Olculer cm W: 65
Exterior Dimensions L 150

H : 115
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HAMUR KESME-TARTMA MAKINESI

OIL-FREE &
STRESS-FREE DOUGH DIVIDER

Resimler (iriin seceneklerini icerebilir. Kesintisiz Griin gelistirme politikasindan dolayi &n ihtar olmadan &zellikleri ve/veya dizayni degistirme hakkini sakl tutariz.
Pictures may include product options. Due to our continuous product development policy, we reserve the rights to change specifications and/or design without prior notice.




