Hamur Hazirlama Ekipmanlari
SAMPLUS MAKINE

HAMUR YOGURMA ANAHTAR TESLIM COZUMLER
HAMUR HAZIRLAMANIN GENEL OZELLIKLERI

www.sam-plus.com

| info@sam-plus.com |  www.sam-plus.com _



Z TIPI MIKSERLER

Z TYPE MIXERS

1. Feet 1. Ayak
G e n e I 2. User Interface 2. Kullanici Arayuzi
3. Product Entry 3. Uriin Girigi
B i I . I e r 4. Warning Lights 4. Uyar 1siklari
g I 5. Product Hopper 5. Urlin Haznesi
General Information 6. Electric Panel 6. Elektrik Panosu
I—— ; 7. Safety Switch 7. Emniyet Salteri
Uretilen Urtnlere gore, .
degistirilecek yada eklenecek 8. Blade Shaft 8. Bigak Mili
ekipmanlar icin litfen iletisime gegin. 9. Safety Lever 9. Emniyet Kolu
Secim igin lttfen bizimle iletisime 10. Side Cover Handles 10. Yan Kapak Kollari

gegin,
sizin icin en uygun halini Gretelim.

According to the products produced,to be
changed

or to be addedplease contact for equipment.
Please contact us for choice pass,let us

produce
the most suitable version for you.

Hamur karistirma asla
bu kadar kolay olamisti.

Never mix the dough olamis was so easy.
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Kapasite: 50 Kg icin
1470 Kg / saat

Capacity: 50 Kg to
1470 Kg / Hour

Teknik Ozellikler
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Model
1ZM2200 1ZM2300 1ZM2400 1ZM2500 1ZM2950
Gug Kaynagi, kWt
12,1 12,1 17,2 24,2 32,2
RPM 2 hiz /Degisken Kademesiz RPM
20 to 60 15to 45 15to 45 15to 45 15to 45
Toplam kapasite, Itr
300 460 600 800 1.470
Calisma kapasitesi, Itr
200 300 400 500 980
Hamur kapasitesi, kg
140 200 250 300 500
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