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FOOD PROCESSING EQUIPMENT

MSACOPYBKA 12TS
SKU: 12TS

ADDITIONAL INFORMATION

MowHocTb Kw 0.75

WUcTouHuk nutauma 230V/1N/50Hz - 230-400V/3/50Hz

Yacosoe

nNpPou3BOACTBO 100+160 Kg/h
MsAcopyOKkm (Kr/4)

pa3smepbl CTaHKa

400 x 290 x 510(h) mm
(nXwWwxy-mMMm)

BeC HeTTo (Kr) 20
Bec 6pyTTO (KT) 22

pa3Mepbl yNaKoBKM

540 x 300 x 480(h) mm
(nXwWwxy-mMMm)

06beM ynakoBku
(m3) I

Kopnyc v3 noanpoBaHHOMO aloOMUHNA C BOPOHKON 13 Hep)kaBetoLwen cTann. MalinHa € NOIHOCTbI0 CbeMHbIM M3MebYaloWwnM yCTPONCTBOM,
KOTOPOE MOXET XPaHUTbCA B XONOAUbHMKE 6e3 NnpeiBapuTesIbHON 04NCTKM OT MACHOMO (hapLua nocsie Ka>k4oro 1UCnosib30BaH1s B COOTBETCTBIM
C rurneHnyecknumm Hopmamm HACCP, y3en nsmenbyeHuns n3 HepxxasetoLlen ctanum AlSI 304 MOXXHO MbITb B MOCYJOMOEYHON MaLUVHE.
Hn3koBoNbTHOE yrpasseHune - MaconpuemMHUK @ 52 MM - NpnMBOA C Mac/igHOM BaHHOM - Cuctema Enterprise ¢ peLueTKon U3 HepXxaBetoLwen CTanu
(oTBEPCTUA @ 6 MM) N CaMO3aTa4YMBAIOLLIMMCS HOXXOM U3 HEpXKaBetoLwen CTanw.
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https://www.fimarspa.it/ru/potenza-kw/0-75-ru/
https://www.fimarspa.it/ru/alimentazione/230v-1n-50hz-230-400v-3-50hz-ru/
https://www.fimarspa.it/ru/prod-h-tritacarne-kg-h/100%c3%b7160-kg-h-ru/
https://www.fimarspa.it/ru/dimensioni-macchina/400-x-290-x-510h-mm-ru/
https://www.fimarspa.it/ru/peso-netto-kg/20-ru/
https://www.fimarspa.it/ru/peso-lordo-kg/22-ru/
https://www.fimarspa.it/ru/dimensioni-imballo/540-x-300-x-480h-mm-ru/
https://www.fimarspa.it/ru/volume-imballo-m3/0-078-ru/

