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CODE DESCRIPTION

SIPLUTONE7?7
complete with: whisk, hook and spatula,
0.28, dim. mm 240x410x437h

PRICE/DELIVERY

7 liter planetary mixer, professional, with liftable head,
V 230/1, kw < 374'31

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

PROFESSIONAL DESCRIPTION

The planetary mixer of It. 7, semi-professional bench with liftable head:
o made on an entirely metal structure ;

o Removable stainless steel tank of It. 7;

o liftable head for tank disassembly, tool replacement and general cleaning;
o direct current motor with speed variator ;

o transmission with grease lubricated gears ;

o microswitches on head lift;

o NVR device;

o supplied: whisk, spatula and hook .

Note : machine suitable for dough of medium consistency , especially sweets, for about 1 kg of flour . Hard doughs excluded.

TECHNICAL CARD

power supply Monofase
Volts V 230/1

frequency (Hz) 50

motor power capacity (Kw) 0,28
net weight (Kg) 18
gross weight (Kg) 21

breadth (mm) 240

depth (mm) 410

height (mm) 437
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mm 220
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mm 240
mm 410

mm 437
mm 510
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