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IMPASTATRICE A BRACCI TUFFANTI A VASCA FISSA
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* Double arm mixer with fixed bowl Pétrisseuse aux bras plongeants & cuve fixe ‘ '
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de cuba fija



' ' Impastatrice a bracci tuffanti a vasca fissa

Macchina robusta e silenziosa, progettata e costruita secondo i pit moderni concetti conservando le caratteristiche migliori di robustezza
e affidabilitd. | movimenti in bagno d'olio racchiusi in fusioni di ghisa e montati su cuscinetti a sfera a tenuta stagna non necessitano di
manutenzione. | bracci impastatori, la vasca, la protezione antinfortunistica, la zona splash sono in acciaio inox. La macchina con le sue 62
bracciate per minuto € ideale per impasti da pane e pasticceria, anche molli e ottenuti con pit aggiunte. La macchina & costruita in ver
sione standard con 2 velocita entrambe temporizzate ed e costruita in conformitd alle norme vigentiin materia elettrica, antinfortunistica

ed igienica.
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= IS Double arm mixer with fixed bowl

A silent and solid machine, planned and built according to most modern concepts preserving at the same time a great reliability. Move-
ments operating in an oil bath, holded on cast iron and mounted on watertight ball bearings don’t need maintenance. Kneading arms, the
bowl, the accident prevention guard and the splash zone are all made of stainless steel. This machine in the 2nd speed (generating 52
beats per minute) is excellent for bakery and pastry doughs, also soft ones and those obtained from several additions. The standard version
of this machine has two gears both with timers and is built in compliance with thelaw in force asfor electricity, industrial injury and hygiene.

Amasadoras de brazos de inmersién de cuba fija
-

Mdquina robusta y silenciosa, diseniada y construida segun los Ultimos conceptos, conservando las mejores caracteristicas de robustez y
fiabilidad. Los movimientos en bafo de aceite encerrados en piezas de fundicidon y montados sobre rodamientos de bolas sellados no
requieren mantenimiento. Los brazos amasadores, la cuba, la proteccion de seguridad y la zona de salpicaduras son de acero inoxidable.
La mdquina, con sus 62 golpes por minuto, es ideal para masas de pan y pasteleria, incluso masas blandas obtenidas con varias adiciones.
La mdquina se fabrica en version estdindar con 2 velocidades, ambas temporizadas, y estd construida de acuerdo con la normativa vigen-

te en materia eléctrica, de prevencion de accidentes y de higiene.

' [BypyKme TecTomechl C GUKCUPOBAHHOW JEXON

BecwymHoe 1 HapgexHoe obopyaoBaHue Giotec CMPOEKTUPOBAHO U MPOU3BEAEHO B COOTBETCTBMM C COBPEMEHHbIMY TeHAEHLUMAMMU xieboneKapHoi oTpaciu.
YCTpOCTBO MexaHM3Ma BpalleHWA BKOYaeT B cebA repmeTUUHyt0 KOpoOKy rnepeaauy, B KOTOPOW HaXOAATCA WecTepHy, paboTatowme B MacIAHOM BaHHe. 3TO
MUHUMUW3MPYET HEOOXOAMMOCTb TEXHMYECKOrO BMeLIaTenbCTBa M UCKIoYaeT HenpenBuAeHHble CUTyaummn 13-3a yenoBeyeckoro ¢aktopa. YyryHHas Kopobka
nepefay ABMATCA BaKHbIM MapamMeTpPOM, MOCKOJbKY BpallaTesibHoe ABVKEHME MeCUSIbHbIX MHCTPYMEHTOB BbI3bIBAeT OOMbLIOE MeXaHUYecKoe [aBlieHVe Ha
LecTepHU 1 Kopnyc obopyfnoBaHuA. B cnyyae, ecnm oH He[OCTaTOUYHO NMPOYHbIN, CTb PUCK, YTO NPOLECC 3aMeca BbI30BET CHauana He3HauuTenbHyio fgedpopmaLmio
KOPOOKM, a 3aTeM, C TeYeHeM BpeMeHM, Basbl PabOUNX MHCTPYMEHTOB U WECTEPHN MOTYT BbINTIU U3 CTPOA. Paboune NHCTPYMEHTbI TeCTOMeca NpeACcTaBAlT cobom
MOHOJIUTHbIE SNIEMEHTbI U3 HepXKaBetoLyel ctanu. bnarogapa faHVHOMY KOHCTPYKLMOHHOMY PELLeHUI0 HET HeOOXOAUMOCTU B AOMOSHATENIbHOW CMa3ke, MO3ToMy
obopynoBaHvie He TpebyeT NOCTOAHHOrO CEPBUCHOMOV 06CYXMBaHUA. [lexa v xenob ana aobasneHna MHFPeANEHTOB TakXkKe BbIMOJIHEHbI 13 Hep»KaBeloLLen cTanu.
3aLWMTHBIV KOXYX, MPeAHa3HauYeHHbl 41A NpeAoTBpaLLeHNA pacnbiila MHFPEANEHTOB BO BpeMs MpoLecca CMeLIBAaHUA, MOXET ObITb M3roTOBMEH MOIHOCTbIO 13
nnacTuka Un B BUAE PeLLeTKU U3 HepKaBelLLeil cTany no Bbibopy 3akasuuka. B cTaHfapTHOM KOMMeKTaummy TeCTOMEChbl MEIOT ABE CKOPOCTH: NMepBas CKOPOCTb
npefHa3HayeHa 1A CMeLlBaHUA UHFPEANEHTOB, a BTopasd - AnA 3ameca.l1o 3anpocy TecTomec MOXKeT ObITb OCHaLLeH /1eKTPOMeXaHNYeCKol NaHenbio ynpasneHna
C ABYMSA TaliMepamu 1 aBTOMATUUYECKMUM NepeKtoyaTenem CKopocTeil.

O6opynoBaHMe pa3paboTaHO B COOTBETCTBUM C @BPOMENCKAMI HOPMamui 1 TpeboBaHUsIMI MO rUrMeHe 1 6e30nacHoOCTY Tpyaa.

MODELLO | 1° VELOCITA 2° VELOCITA BRACCIATE 1° VEL BRACCIATE 2° VEL CAPACITA VASCA PESO LUNGHEZZA | LARGHEZZA | ALTEZZA
MODEL |1°SPEED MOTOR | 2°SPEED MOTOR BEATS IN 1°SPEED BEATS IN 2°SPEED BOWL CAPACITY | WEIGHT LENGTH WIDTH HEIGHT

50 11kwW 15 kW 42 62 68LT Kg 400 873 mm 660 mm |1461mm

60 1,5kwW 22 kW 42 62 80LT Kg 415 885 mm 675 mm [ 1461 mm

80 1,8 kW 3,1kwW 42 62 120 LT Kg 625 995 mm 750 mm |1660 mm

100 1,8 kW 3,1kwW 42 62 145LT Kg 630 1015 mm 765 mm [1660 mm
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