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timers for direction and speed change

Comandi digitali / digital control

Impasta rapidamente con risultati eccellenti /
short mixing time and excellent results
Modalita automatica o manuale / automatic and
manual settings



nocltalia

VISTA LATERALE E FRONTALE / LATERAL AND FRONTAL

VIEW

25 = 1400 mm
50T = 1600 mm
60T = 1700 mm

= 80T = 1800 mm
120T = 1920 mm

-+ 200T = 2200 mm

25=1130 mm
50T = 1220 mm
60T = 1280 mm

= 80T = 1320 mm
120T = 1400 mm
200T = 1600 mm

25 =810 mm
50T =1010 mm
60T = 1080 mm
80T = 1230 mm

120T = 1230 mm
200T = 1560 mm
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25 =480 mm
50T = 585 mm
60T = 640 mm
80T =720 mm

120T = 825 mm
200T =970 mm

25 =560 mm
50T =630 mm
60T = 680 mm
80T =750 mm

120T = 750 mm
200T =950 mm

Model ARES 25T 50T 60T 80T 0]
200T
Capacita farina 2-15kg 4-30kg 4-40Kg 4-50kg 6-75kg 10-120kg
Flour capacity
Capacita impasto 3-25kg 6-50kg 6-60Kg 6-80kg  9-120Kg 15 - 200 kg
Dough Capacity
Capacita acqua 1-8L 2-151L 2-20L 2-25L 3-40L 5-60L
Liquid capacity
Potenza motrice (Spirale - Vasca) 2,2 kW 3,75kW 3,75kW 4,75kW 6,55 kW 13,5 kW
Fusibile 16 A 16 A 16 A 20A 32A 50A
Breaker value at 380V
Rev/min a 50 Hz con 17/2A velocita 140/280 135/270 135/270 125/250 110/220 98/196
R.P.M. at 50 Hz with 1st/2nd gear
Peso netto 140 kg 320 kg 350 kg 390 kg 610 kg 1300 kg
Net weight
\oltaggio 220/380V 3Ph 50Hz
Voltage

4 Line

BISMAC ITALIA SRL P. Iva: IT04032210249
Via Lago di Bolsena 23, 36015 Schio (V) - Italia
Tel +39 3371199158 / mail: marketing@bismacitalia.com



