
Hamur Hazırlama Ek�pmanları
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HAMUR YOĞURMA ANAHTAR TESLİM ÇÖZÜMLER

HAMUR HAZIRLAMANIN GENEL ÖZELLİKLERİ

Z TYPE MIXERS

We are th�nk�ng for you...

Capac�ty: 50 Kg to 
1470 Kg / hour

Производительность от 
70 кг до 1470 кг/час

ПРОЦЕСС ПРИГОТОВЛЕНИЯ ТЕСТА
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FOR MORE
INFORMATION

SCAN HERE

Dough m�x�ng has never 
been eas�er w�th �ts 
powerful blades.
Замешивание теста никогда было проще с его
мощные лезвия.
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|    �nfo@sam-plus.com   | www.sam-plus.com

www.sam-plus.com

SAMPLUS MAKİNE

Techn�cal Character�st�cs

Model
IZM2050                     IZM2200                   IZM2300                    IZM2400                   IZM2500                   IZM2950
   Power Supply, kWt

3                        12,1                    12,1                     17,2                   24,2                    32,2
   RPM 2 speeds / Var�able Stepless RPM

20 to 60              20 to 60            15 to 45              15 to 45             15 to 45            15 to 45
   

Total capac�ty, ltr

  70                       300                     460                     600                      800                  1.470

Work�ng capc�ty, ltr

Оборудование будет меняться в 
зависимости от того, какую продукцию 
вы хотите произвести

Пожалуйста, свяжитесь с нами, чтобы 
выбрать оптимальную конфигурацию 
для вас

  50                       200                     300                      400                     500                    980

Dough capac�ty, kg

  36                       140                     200                      250                     300                    500

Informat�on
General 

Список оборудования

Equ�pments w�ll change
accord�ng to the products wh�ch
you want to produce. 

Please contact w�th us to choose
the opt�mum configurat�on for you.

1. Feet

2. User Interface

3. Product Entry

4. Warn�ng L�ghts

5. Product Hopper

6. Electr�c Panel

7. Safety Sw�tch

8. Blade Shaft

9. Safety Lever

10. S�de Cover Handles

1. Ноги

2. Пользовательский интерфейс

3. Ввод продукта

4. Предупреждающие огни

5. Бункер продукта

6. Электрическая панель

7. Переключатель безопасности

8. Вал лезвия

9. Рычаг безопасности

10. Ручки боковых крышек



Z TİPİ MİKSERLER

S�z�n �ç�n düşünüyoruz...

Z TYPE MIXERS

DAHA FAZLASI
TARAYINIZ

Hamur karıştırma asla 
bu kadar kolay olamıştı.

Never m�x the dough olam�s was so easy.

Accord�ng to the products produced,to be 
changed 
or to be addedplease contact for equ�pment.

Please contact us for cho�ce pass,let us 
produce 
the most su�table vers�on for you.

B�lg�ler
Genel 

General Informat�on

1. Feet

2. User Interface

3. Product Entry

4. Warn�ng L�ghts

5. Product Hopper

6. Electr�c Panel

7. Safety Sw�tch

8. Blade Shaft

9. Safety Lever

10. S�de Cover Handles

1. Ayak

2. Kullanıcı Arayüzü

3. Ürün G�r�ş�

4. Uyarı ışıkları

5. Ürün Haznes�

6. Elektr�k Panosu

7. Emn�yet Şalter�

8. Bıçak M�l�

9. Emn�yet Kolu

10. Yan Kapak Kolları

Üret�len ürünlere göre,
değ�şt�r�lecek yada eklenecek
ek�pmanlar �ç�n lütfen �let�ş�me geç�n.

Seç�m �ç�n lütfen b�z�mle �let�ş�me 
geç�n,
s�z�n �ç�n en uygun hal�n� üretel�m.



Kapas�te: 50 Kg �ç�n 
1470 Kg / saat

Capac�ty: 50 Kg to
1470 Kg / Hour
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Tekn�k Özell�kler

Model
IZM2050                     IZM2200                   IZM2300                    IZM2400                   IZM2500                   IZM2950
   Güç Kaynağı, kWt

3                        12,1                    12,1                     17,2                   24,2                    32,2
   RPM 2 hız /Değ�şken Kademes�z RPM

20 to 60              20 to 60            15 to 45              15 to 45             15 to 45            15 to 45
   

Toplam kapas�te, ltr

  70                       300                     460                     600                      800                  1.470

Çalışma kapas�tes�, ltr

  50                       200                     300                      400                     500                    980

Hamur kapas�tes�, kg

  36                       140                     200                      250                     300                    500



HAMUR HAZIRLAMANIN
GENEL ÖZELLİKLERİ

SAMPLUS END.MAK.
VE SAN.DIŞ.TİC.LTD.ŞTİ.

Fevz�çakmak Mah. Aslım Cd. 53M 

Karatay | KONYA | TURKEY

+90 332 2901407 (pbx)
+90 505 3610663 (Whatsapp=

�nfo@sam-plus.com
www.sam-plus.com

DAHA FAZLASI
TARAYINIZ


