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BAKERYMACHINES & EQUIPMENTS

MOBIL KAZANLI SPIRAL MIKSER
SPIRAL MIXER WITH MOBILE BOWL MMSM

MONOFI mobil kazanli otomatik spiral mikserin ézelligi
cok kisa sturede hamur yogurmasidir. Celik kazan,
spiral ve bicak takim halinde paslanmaz gelikten
imal edilmektedir. Cok daha kuguk gramajda unu
hamur yapabilmektedir. Otomatik ve manuel kullan-
ma segenekleri mevcuttur. Yogurma sureleri ayarla-

TR nabilir. Kayis kasnak sistemi sayesinde sessiz ¢alisir.
Cift devirli motoru sayesinde iki farkli hizda kullanim
saglar. Acil durumlarda durdurma fonksiyonu ve ka-
zan kapagdinda guvenlik sistemi mevcuttur. En 6nemli
ozelligi hareketli kazan sistemi ile yedek kazan kul-
lanilabilmesidir. Hareketli kazan otomatik kaldir devir
makinesi ile uyumlu ¢alismaktadir.

Feature of MONOFI automatic spiral mixer with mobile
cooker is that it kneads dough in short time period. The
bowl, spiral and blades which are made of stainless
steel are imported in set. It enables to make very little
flour to dough. The automatic and manual use op-
tions are available. The kneading time can be adjust-
EN  ed Thanks to the belt pulley system, it operates very
quietly. It also provides a two speed use because of its
double positioned motor. The emergency stop function
and the security system on the cover are available. The
most important specification is to use a removable
bowl system and spare bowl. Removable bow! works
compatible with Automatic Tilting Lift Machine.
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UN KAPASITESI / CAPACITY

HAMUR KAPASITESI / WIRE CUTTING KG 160 250
KAZAN GLGULERI / MARMALADE mm 900*470 1000*520
GENISLIK (W) / SESAME mm 940 1040
UZUNLUK (L) / FILLED mm 1500 1600
YOKSEKLIK (H) / PAN MEASUREMENTS mm 1600 1600
ELEKTRIK GUCD / AIR PRESSURE kw 16 16
MAKINE AGIRLIGI/ WIDTH KG 150 1250
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