MODEL PKM-42

ET KIYMA MAKINASI - MEAT MINCING MACHINE

En Guvenilir Oimak Igin,
=n Guclu Olmak Gerekir |

Bunu biz degil, kullananlar soyluyor...




PKM 42 (@130) ET KIYMA MAKINASI

PKM 42 (0 130) MEAT MINCING MACHINE
PKM 42 (@ 130) MACOPYBKA

MODEL PKM 42

1200 Kg. Kushast kiyma, 600 Kg. ince kiyma,
donuk yag ve donuk ef cekmekiedir.
Opsiyonel olarak sinir ayirma zelligine de sahiptir.

Kapasitesi / (apacify

Kullamilan Voltaj / Used in Voltage 380,/400 Volt 50/60 Hz 3 Phase

Redikiorlii 42lik 5.5 Kw - 7.5 Kw

Motor giicii / Engine Power

Cikis devri / Ouiput rpm 100/200 rpm

Amperi / Amphere 125A

Hazne hacmi/ Bow/ capacity 70t

Agirhgr / Weight

380 kg

teknik bilgiler

Kasap, market, otel-restoranlarda ve et isleme sektériinde

etin kiyma haline gelme isleminde kullaniimasi igin 6zel olarak

tasarlanmigtir.

* 1 ayna + 1 bigakla veya 1 pargalayici + 2 ayna + 2 bigakla
calisabilme 6zelligine sahiptir.

« Istege bagli olarak sinir ayirma sistemi ilave edilebilir.

- Istege bagl olarak sogutucu sistemi ilave edilebilir.

» Kayis - kasnak sistemi ile ¢calismaktadir.

» Tamamen 304 kalite paslanmazdan imal edilmistir.

* Hijyendir.

» Temizlemesi son derece basit ve kolaydir.

» Tamamen CE direktiflerine uygun olarak dretilmistir.

Opsiyonel olarak sinir ayirma sistemi eklenebilir, ve donuk et
¢ekimi icin rediktorll sistem eklenebilir.

[ TexHuueckas XapakTepucTuka

CneymnanbHO CNpoeKTMpOoBaHa ANA npounssoacTea daplua

13 MAca B CNeLmnann3npoBaHHbIX MACHbIX MarasunHax,

cynepmapKeTax, roCTUHMLaX, pecTopaHax 1 Ha

npeanpUATUAX NULLEBON NPOMbILLNEHHOCTU.

« MoxeT paboTaTb B pexkume 1 naneta + 1 HOX nnm 2
nanetbl + 1 HOX

« CucTema cenapaTopa CyXOXWnii MOXET ObITb
CMOHTMPOBaHa Mo AONONHUTENbHOMY 3aKasy

* PefyKTOpHasa cuctema Ansa nepemonkn MOpPOXeHOro
MACa TaKXKe MOXET ObITb CMOHTVPOBaHa no
LOMNONHUTENIbHOMY 3aKa3y

« PaboTaeT Ha peMHeBOI cucTeme

* NONHOCTbIO U3roTOBNEHA U3 Hep»KaBetoLLel CTanm
apT. KayecTtBa 304

« [urneHnyHa

 Ypo6Ha B aKCnyaTaLuy 1 NpocTa B OUNCTKe

* [onHoCTblo cooTBeTCTBYET CTaHAapTam EC

 KpaiiHe ynobHa B pabote
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Olgiler (mm)
Dimensions

PKM 42 985 778 1271

= technical specifications

» Capable of operating on 1 precutter + 2 plates + 2 knife
system.

« Optional sinew separator system.

« Optional refrigerated system.

« Functions on a belt-hoop system.

« Entirely made up of 304 quality stainless metal.

* Hygienic.

» Extremely easy and simple to clean.

» Wholly conforms to CE directives.

« Very easy and simple to use.
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Can be equipped optionally sinew separating system and
special gearbox system to mince frozen meat.
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