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FOOD PROCESSING EQUIPMENT

YYTYHHbIE NIEKTPUHECKUE NMJINTbI PES0LN
SKU: PESOLN

ADDITIONAL INFORMATION

MowHocTb Kw 3,6 Kw

WUcTouyHuk nutaHmsa 230V/1N/50-60Hz

NMoBepxHOCTb

. rNnajkad 1 nosocatasn
BApPO4YHOU NaHeJNn

Bpems 50+300°C
npuroToBJZiIeHUA
PasMep BapouHol . .

naHenu

pa3Mepbl cTaHKa

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

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

pa3smepbl
ynakoBKu (n x w x 690 x 450 x 380(h) mm
4 - MM)

06beM ynakoBku
(m3) T

MallnHa AN NpUroTOBNEHNS U HarpeBa Msca, pblbbl, AW, 0BOLLEN, Chipa, (hapLUMPOBAHHbLIX TOCTOB, CIHABUYEW U T.4.. KOHCTPYKLMS 13
Hep>KaBetoLLel CTaNn - YyryHHas BapoyHas naHesNb, NoaBeprHyTas NeckocTpyiHol obpaboTke, cnocobHas noanepXXnBaTb TEMMNEPATYPY B
TeyeHne O4UTENbHOro BPEMEHU - COMPOTUBEHNE KOHTAKTY C BApOYHOW NaHenbio Ans obecnevyeHns nyyliein NpoBoAUMOCTY - 6e30nacHsbIi

TepMocTaT - caMmobanaHCMpyIOLLAsCs BEPXHAS MaHeNb - NpeasaraeTcs C rnafkon uim noaocaTon NoBEPXHOCTbIO.
Mopenb C rnafkoi Bapo4HON 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/%d0%b3%d0%bb%d0%b0%d0%b4%d0%ba%d0%b0%d1%8f-%d0%b8-%d0%bf%d0%be%d0%bb%d0%be%d1%81%d0%b0%d1%82%d0%b0%d1%8f/
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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