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CODE DESCRIPTION PRICE/DELIVERY

FM-30C1P Meat mixer in stainless steel, with 30 Kg tilting bowl,
removable blade, V.400/3, Kw.0,75, Weight 49 Kg, €A7;I;;c8/u:cll-e§j.’04
dim.mm.700x420x1020h Shipping to be calculed

Delivery from 8 to 15 days

PROFESSIONAL DESCRIPTION

STAINLESS STEEL MEAT MIXER, MAX CAPACITY 30 Kg :

.o Structure entirely in sandblasted stainless steel ;
o Standard stainless steel lid;

o Microswitch on cover;

o Reverse direction ;

o Emergency button;

o Bowl overturning (110°) to facilitate emptying;

o removable shovel ;

o Low voltage controls;

o Standard wheel kit (2 of which with brakes).

TECHNICAL DATA
o Bowl size (mm): 380x300x390h

o Tank capacity min/max: 25 - 30 Kg
o Speed: 30rpm

o No. blades: 1

o Power: 0.75kW (1Hp)

o Power Supply: 400V

o Dimensions mm: 700x420x1020h
o Net weight: 49Kg

o Gross weight: 58Kg

CE mark
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