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FOOD PROCESSING EQUIPMENT

YYTYHHbIE NIEKTPUHECKUE MJINTbI PES0RN
SKU: PESORN

ADDITIONAL INFORMATION

MowHocTb Kw 3,6 Kw

WUcTouHuk nutaHma 230V/1N/50-60Hz

MoBepxHoOCTb Rigata-rigat
BapoO4YHOW naHenu Rigata-rigata
Bpems
P 50+300°C
NPUroToBJIEHMUSA
Pa3smep Bapo4yHOM

P sap 480 x 230 mm

naHenu

pa3Mepbl cTaHKa

570 x 360 x 200/520(h) mm
(AXwWxy-mMM)

BeC HeTTo (Kr) 27
Bec 6pyTTO (KI) 34

pasMepbl yNakoBKU

690 x 450 x 380(h) mm
(AXwWwxy-mMMm)

061beM ynakoBku
(m3) T

MalmnHa ong NpUroToB/IEHNSA N Harpesa Msca, pbibbl, A1, 0BOLLEN, Cbipa, (hapLUMPOBAHHbLIX TOCTOB, CIHABUYEN U T.4.. KOHCTPYKUUS 13
Hep>aBeloLLen CTann - YyryHHas BapoyHas naHesb, NoABeprHyTas NeckocTpyHon obpaboTke, cnocobHas noaaepXxvBaTb TeMnepaTypy B
TeYeHne ONTENbHOr0 BPEMEHM - COMPOTUB/IEHNE KOHTAKTY C BApPOYHOI NaHenbio ANna obecneyeHmns nyywen NpoBoAMMOCTY - 6e30MacHbIN

TepMocTaT - caMmobanaHCMpyIoLLAsCs BEPXHSAS MaHeNb - NpeasaraeTcs C rnafkon Uim noaocaTon NoBePXHOCTbIO.
Mogfenb ¢ NonocaTon Bapo4YHON MOBEPXHOCTbIO.
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https://www.fimarspa.it/ru/potenza-kw/36-kw-ru/
https://www.fimarspa.it/ru/alimentazione/230v-1n-50-60hz-ru/
https://www.fimarspa.it/ru/superficie-piano-di-cott/rigata-rigata-ru/
https://www.fimarspa.it/ru/tempo-di-cottura/50%c3%b7300c-ru/
https://www.fimarspa.it/ru/dimensione-piano-di-cott/480-x-230-mm-ru/
https://www.fimarspa.it/ru/dimensioni-macchina/570-x-360-x-200-520h-mm-ru/
https://www.fimarspa.it/ru/peso-netto-kg/27-ru/
https://www.fimarspa.it/ru/peso-lordo-kg/34-ru/
https://www.fimarspa.it/ru/dimensioni-imballo/690-x-450-x-380h-mm-ru/
https://www.fimarspa.it/ru/volume-imballo-m3/0-118-ru/
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