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CODE

Si-IP20M

DESCRIPTION PRICE/DELIVERY

Meat mixer in stainless steel, bowl capacity 15 Kg,
removable stainless steel blade, V.230/1, Kw.0,37, ﬁ}']/'fl;%"‘o
Weight 27 Kg, dim.mm.515x337x465h Shippﬁ’ﬁg 298 reuted

Delivery from 8 to 15 days

PROFESSIONAL DESCRIPTION




STAINLESS STEEL MEAT MIXER with 20 Kg BOWL, ideal for SMALL MIXTURES, both in BUTCHER'S SHOPS and RESTAURANTS:

-o Construction in Aisi 304 stainless steel;

o Shovel in Aisi 304 stainless steel easily removable without tools;
o Gearbox in oil bath with hardened and ground helical gears;

o Gear protection system with double oil seal;

o |P x5 ventilated asynchronous motors;

o Lid with safety micro;

o |P54 commands with inversion;

o Practical and compact .

TECHNICAL DATA :
o Power: 370 watts - Hp 0.5

o Power supply: 230V

o Bowl dimensions: mm 270x300

o Bowl capacity: 20 |- 15 kg

o Dimensions: 515 x 337 x 465mm
o Net weight: 27kg

o Gross weight: 30kg

CE mark
Made in Italy

TECHNICAL CARD
power supply Monofase
Volts V 230/1
frequency (Hz) 50
motor power capacity (Kw) 0,37
net weight (Kg) 27
gross weight (Kg) 30
breadth (mm) 515
depth (mm) 337
height (mm) 465




Pala facilmente rimovibile
Remavable mixing arm
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