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FOOD PROCESSING EQUIPMENT

YYTYHHbIE NIEKTPUHECKUE NMJINTbI PESOMN
SKU: PES50MN

ADDITIONAL INFORMATION

MowHocTb Kw 3,6 Kw

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

NMoBepxHOCTb

N Mixed-KaHaBKMK
BapO4YHOM MaHesnu

Bpems

50+300°C
NPUroToBJIEHMUSA

PasmMep Bapo4HoO#

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

Mpubop Ans NpUroTOBAEHUS U pa3orpeBaHns Msca, pbibbl, OBOLLEN - CbIpOB, CaHABUYen - 6yTepbponos 1 T.n. Kopnyc 13 Hep)kaBetoLwen ctany -
)Kapo4Has NanTa M3 YyryHa C NeckocTpyHon obpaboTKom - KoTopas CNocobHa COXpaHATb TEMN0 B TeYEeHNEe ANMTENbHOr0 BpEMEHH -
HarpeBaTe/IbHbIE 3/IEMEHTbI - KOHTAKTMPYOLWMeE C NanTaMm ans obecnevyeHns ny4yen NpoBOAUMOCTM - NMPeLOXPAaHNTENbHBIN TepMOCTaT-
BEPXHSA NANTa C aBTOMaTNYeckon 6anaHCMpPOBKON.

MOZe/lb CO CMELUaHHOM BapOYHON 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/mixed-%d0%ba%d0%b0%d0%bd%d0%b0%d0%b2%d0%ba%d0%b8/
https://www.fimarspa.it/ru/superficie-piano-di-cott/mixed-%d0%ba%d0%b0%d0%bd%d0%b0%d0%b2%d0%ba%d0%b8/
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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