©fimar

FOOD PROCESSING EQUIPMENT

IMPASTATRICE PLANETARIA BH7
SKU: BH7

DATI TECNICI
. - E — Potenza (Kw) 0.3 Kw
Alimentazione 220-240V/1N/50Hz

l% ECET Velocita (rpm) 45-270 rpm
0‘ CapacitavascainlL. 7
[ o8] :;‘zzf:;"('mm) 400 x 250 x 410(h) mm
4 Peso netto (kg) 17
Peso lordo (Kg) 19

Dimensioni imballo 490 x 320 x 520(h) mm
(mm)

Volume imballo

(m3) 0.0824

Macchine per diversi tipi di impasto quali pizza, pane, biscotti, croissant, brioches, bigne, pan di spagna, pasta frolla, meringhe, puree, salse
varie, panna montata. Struttura verniciata bianca - 1 vasca da 7 L per la BH7 - 3 utensili in dotazione, uncino, spatola e frusta tutti in acciaio inox
- regolatore di velocita. Accessori: Vasca supplementare.
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https://easylinebyfimar.it/power-kw/03-kw/
https://easylinebyfimar.it/power-supply/220-240v-1n-50hz/
https://easylinebyfimar.it/speed-rpm/45-270-rpm/
https://easylinebyfimar.it/container-capacity-l/7/
https://easylinebyfimar.it/machine-dimensions-mm/400-x-250-x-410h-mm/
https://easylinebyfimar.it/net-weight-kg/17/
https://easylinebyfimar.it/gross-weight-kg/19/
https://easylinebyfimar.it/packaging-dimensions-mm/490-x-320-x-520h-mm/
https://easylinebyfimar.it/packaging-volume-m3/00824/

