[I:l Impastatrice

Caratteri

sore verniciata
mer e motore
iparo in acciaio
ormative CE.

e della spirale e

issa ideale per panificio. Struttura rinforzata d
ssiche per alimenti. Motore spirale a due velocita
senso di marcia in prima velocita. Frusta, piantc
n bassa tensione 24 Volt e dispositivi disicure

a polveri ef
vasca con i
inox. Impia
Comodo rip
della vasca

Features

Fixed spiral epoxy powders

for foodstu oility of
inversion in direction for the first speed. Whisk, column, bowl and protection are stainless steel. The

electrical system has low voltage (24 Volt) and safety devices according to CE norms. There is a
useful shelf on the top which can support up to 20 kilos. Transmission of spiral and bowl with

toothed belts, machine on wheels.



Sismocltalia

MODELLO
IMPASTATRICE /
MIXER MODEL

ORION 130 ORION 160

POTENZA /
POWER (Kw)

6,7 8,2

CAPACITA’ /
CAPACITY (KG)

DIAMETRO VAS
BOWL DIAMETER T:1510 MM
(MMm)

NGHT: 1395
PROFONDITA’
VASCA / BOWL
DEPTH (MM) IDTH: 946 MM
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