©fimar

FOOD PROCESSING EQUIPMENT

MSACOPYBKA 22TS
SKU: 22TS

ADDITIONAL INFORMATION

MowHocTb Kw 1.1

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

Yacosoe

nNpPou3BOACTBO 150+250 Kg/h
MsAcopyOKkm (Kr/4)

pa3smepbl CTaHKa

420 x 300 x 520(h) mm
(nXwWwxy-mMMm)

BeC HeTTo (Kr) 31
Bec 6pyTTO (KT) 40

pa3Mepbl yNaKoBKM

570 x 420 x 680h (mm)
(nXwWwxy-mMMm)

06beM ynakoBku
(m3) I

Kopnyc v BOpOHKa 13 Hep)xasetoLen CTaan - MalimHa ¢ NOJHOCTbIO CbeMHbIM U3Me/bYatoLMM YyCTPONCTBOM, KOTOPOE MOXET XPaHUTbCS B
X0n04MbHUKe 6e3 NpeaBapuTENbHOM 0YUCTKM OT MACHOIO (haplua Noc/e KaxAoro UCnofib30BaHNs B COOTBETCTBUN C FTUIMEHNYECKMMIU HOpMaMu
HACCP, y3en nsmenby4yeHuns n3 HepxxasetoLlenn ctann AlSI 304 MOXKHO MbITb B MOCYA0MOEYHON MallnHe. H13KOBONbTHOE yNpaBfieHue -
MsconpmeMHuK @ 52 MM - Pesepc-MprBoL C MacaIaHON BaHHON - HU3KOBObTHOE ynpasneHne - Cuctema Enterprise ¢ pelueTKol 13 Hep)kaBetoLuen
CTanm (0TBepCcTNA @ 6 MM) N CaMO3aTauMBalOLLMMCS HOXXOM 13 Hep)KaBetoLLen CTaau.
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https://www.fimarspa.it/ru/potenza-kw/1-1-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/150%c3%b7250-kg-h-ru/
https://www.fimarspa.it/ru/dimensioni-macchina/420-x-300-x-520h-mm-ru/
https://www.fimarspa.it/ru/peso-netto-kg/31-ru/
https://www.fimarspa.it/ru/peso-lordo-kg/40-ru/
https://www.fimarspa.it/ru/dimensioni-imballo/570-x-420-x-680h-mm-ru/
https://www.fimarspa.it/ru/volume-imballo-m3/0-163-ru/

