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TECHNICAL CARD

net weight (Kg) 13
breadth (mm) 400
depth (mm) 340
height (mm) 403

PROFESSIONAL DESCRIPTION

STAINLESS STEEL MANUAL MEAT MIXER with 20 kg TANK, ideal for SMALL DOUGH, both in BUTCHER'S and CATERING :

o Construction in Aisi 304 stainless steel ;

o Aisi 304 stainless steel blade easily removable without tools;
o Reducer with hardened and ground gears ;

o Gear protection system with double oil seal;

o 2 kneading speeds :
- 1:1 in direct contact with the shovel
- 1:3 for tougher doughs.

o Practical and compact .

TECHNICAL DATA :
o Tank dimensions: mm 270x300

o Capacity: 28 It / 20 kg
o Net weight: 13 kg
o Dimensions: 400x340x403mm

CE mark
Made in ITALY

CODE DESCRIPTION PRICE/DELIVERY
SI-IP20MAN Manual meat mixer in stainless steel, bowl| capacity 20
Kg, removable stainless steel blade, 2 mixing speeds, € 600’27
Weight 13 Kg, dim.mm.400x340x403h VAT escluded

Shipping to be calculed

Delivery from 8 to 15 days
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