©fimar

FOOD PROCESSING EQUIPMENT

MACOPYBKA 12S
SKU: 125

ADDITIONAL INFORMATION

MowHocTb Kw 0.75

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

Yacosoe

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

pa3smepbl CTaHKa

400 x 250 x 500(h) mm
(nXwWwxy-mMMm)

BeC HeTTo (Kr) 21
Bec 6pyTTO (KT) 23

pa3Mepbl yNaKoBKM

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

06beM ynakoBku
(m3)

Kopnyc 13 NnoaMpoBaHHOI0 ajiloMUHKSA C BOPOHKOW U3 HepxxaBetoLen ctanu. CbeMHas pexyLias rpynna u3 Hepxxasetowen ctanu AlS| 304 -
Hn3koBONbTHOE yrpas/eHune - MaconpuemMHUK @ 52 MM - Np1MBOA C Mac/igHOM BaHHOM - Cuctema Enterprise ¢ peLLueTKon U3 HepxaBetoLwen CTanu
(oTBEPCTUA @ 6 MM) N CaMO3aTa4MBAIOLLMMCS 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-250-x-500h-mm-ru/
https://www.fimarspa.it/ru/peso-netto-kg/21-ru/
https://www.fimarspa.it/ru/peso-lordo-kg/23-ru/
https://www.fimarspa.it/ru/dimensioni-imballo/540-x-300-x-480h-mm-ru/

