© fimar

FOOD PROCESSING EQUIPMENT

MACOPYBKA 12C
SKU: 12C

ADDITIONAL INFORMATION

MowHocTb Kw 0.75

WUcTouHuk nutauma 230V/1N/50Hz - 230-400V/3/50Hz
Yacosoe
\ Npou3BOACTBO 100+160 Kg/h
.'. | MsAcopyOKkm (Kr/4)
|
| PasMEpbl CTaRKa 40 x 270 x 450(h) mm
(nXwWwxy-mMMm)

z BeC HeTTO (Kr) 22

9 J

P iy ety

Bec 6pyTTO (KT) 24

pa3Mepbl yNaKoBKM

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

06beM ynakoBku
(m3) I

Kopnyc v BOPOHKa 13 Hep)kaBetoLer CTaan - MalimHa € MOJHOCTbIO CbeMHbIM U3MeNbYatoL MM YCTPONCTBOM, KOTOPOE MOXKET XPaHUTbCS B
Xon0anbHUKe 6e3 NpeaBapuTENbHOM 0YUCTKM OT MACHOIO (haplua Noc/e KaxAoro UCrnoib30BaHNs B COOTBETCTBUN C TUIMEHNYECKMMIU HOPMaMu
HACCP, y3en nsmenbyeHns n3 Hepxxasetowlenn ctann AlSI 304 MOXKHO MbITb B MOCYA0MOEYHON MallHe. HN3KOBObTHOE yNpaBfieHue -
MsconpmeMHuK @ 52 MM - PeBepc - [p1BOA C MacnsHOW BaHHOW - CucTeMa Enterprise ¢ pelueTKol 13 HepxaBeroLLen cTanu (0TBepcTna @ 6 MM) 1
camo3aTay4nBaloLLMMCS HOXKOM 13 HepXKaBeIoLLel 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/440-x-270-x-450h-mm-ru/
https://www.fimarspa.it/ru/peso-netto-kg/22-ru/
https://www.fimarspa.it/ru/peso-lordo-kg/24-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/

