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1,1kW (1,5 HP)

230V/1N/50Hz - 230-400V/3/50Hz

300Kg/h

470x270x450h (mm)
26Kg

28Kg

540x300x480h (mm)

0,078 m’

0 (arcssa e tramoggia in acciaio inox - gruppo macinazione in acciaio inox
completamente estraibile - bocca ingresso carne @ 52 mm - riduttore con ingra-
naggi a bagno dolio- in dotazione sistema enterprice con piastra inox (fori 0 6
mm} e coltello inox autoaffilante,

Optional: sistema Unger per macinati molto fini (es: wiirstel) - inversione di
marda.

Accessori: piastre forate e coltelli - imbuti per insaccare @ 15mm / 20mm /
30mm.

@ Stainless steel body and hopper - fully removable stainless steel grinding
unit - @52mm meat inlet - oiled gear motor - enterprice system with stainless
steel plate (s6mm holes) and self-sharpening stainless steel knife supplied.
Options: Unger system for fine grinding (i.e.: Hot dogs) - reverse.

Accessories: drilled plates and knives -o 15mm / 20mm / 30mm sausage fun-
nels.

O Corps et trémie en acier inox - groupe de hachage en acier inox complétem-
ent amovible - bouche de hachage @ 52 mm - réducteur a engrenages a bain
d'huile - de série : systeme enterprice avec plaque en inox (trous o 6 mm) et
couteau inox a aiguisement automatique.

Options: systeme Unger pour hachages trés fins (ex : saucisses de Francfort) -
inversion de marche.

Accessoires: plaques percées et couteaux - trémies pour mettre la viande en
saudisse @ 15mm/ 20mm/ 30mm.

@ (ehiuse und Trichter aus Edelstahl - Schneidegruppe aus Edelstahl
komplett herausnehmbar - Heischeinfiihrdffnung @ 52 mm - Getriebemotor mit
Olbad - mitgeliefertes Enterprise-System mit Edelstahlplatte (Lochdurchmesser
6 mm) und selbstscharfendem Edelstahimesser.

Optionals: Unger-System fiir sehr feines Hackfleisch (z. Bsp.: fiir Wiirstchen) -
Drehrichtungsumkehr.

Zubehdr: Gelochte Platten und Messer - Einfiiller fiir Wurstwaren @ 15mm /
20mm / 30mm.

Q aresa y tolva de acero inoxidable - grupo para picar de acero inoxidable
completamente extraible - boca paraintrodudr la came @ 52 mm - reductor con
engranajesen bafio de aceite -en dotacidn sistema enterprice con placa de ace-
roinoxidable (agujeros @ 6 mm) y cuchilla de acero inoxidable con autoafilado.

Opcional: Sistema Unger para picado muy fino (Ej.: Salchicha) - inversién de
marcha.

Accesorios: Placa perforada y cuchillos - embudos para embutir @ 15mm /
20mm / 30mm.

. KCIpII)I'( il ﬁ}’HK(‘.p W3 H(‘.})}K'r]BE‘H]lU.(‘.ﬁ CTaln, NOJHOCTRID W3BNCKACMbBI
PeXYLNA Y3en U3 HepXaBelowed CTanu, oTBepave ANA Nodayn MAG @
52 mm, 3y6uaTblil peayKTop B MACTSHOM BaHHe, B KOMMMEKTE ¢ CUCTEMOIl
enterprice ¢ pelleTkoil U3 HepxageLel cranu (oTRepaua @ 6 mMm) u
(aM03aTauMBaIOLLMMCA HOKOM 13 HepKaBeloLLel cTani.

Hononnumeneraa Komnaexmayua: chctema Yurep Ans nperotonenua
(apLwua oyeHb TOHKOrO MOMONa (Hanp.: Ang COTNCOK) - peBepe.
Komnnexmyloujue: pelueTkit W HOXW - HAGAKA ANA HanonHexna Konbac o
15mm /20mm / 30mm.



