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model divisions basis weight capacity dimension
| coltelli sono interamen- ar Kg (WxDxH) mm
te in acciaio inox_The
Rhiveslararallinistainiess SMTA 8 8 113/1000 0.90/8 700x670x1820h 147
Stee{.'f-aén‘e spnt entiérle‘ SMTA 15 15 50/200 0.75/3 680x670x1730h 108
. . ment fabriqués en acier
manual divider_coupeuse manuelle_cortadora/porcionadora manual inox_LAMinas de corte oo completa- SMTA 15 M 15 60/533 0.90/8 700x670x1820h 147
EITE 2 20 DT, SMTA 20 20 45/400 0.90/8 700x670x1820h 147
SMTA 30 30 25/100 0.75/3 680x670x1730h 108
Facile apertura della te-
stata per la pulizia_Easy SMTA30M 30 30/267 0.90/8 700x670x1820h 147
opening of the top of the
- I B SMT 30 30 30/100 0.90/3 550x450x1150n 100
Facile ouverture de la ma- SMTB 30 30 30/100 0.90/3 500x650x1000h 170

chine pour aseptisation_Facil apertura
de la cabeza de la maquina para lim-

ieza.
p M Le grammature min./max sono fomite a titolo puramente indlcativo e possono variare a seconda del grado i lievitazione dei pastoni

Sono indicative anche le produzioni orarie, perche dipendono sempre dall’ organizzazione interna dell’ utilizzatore (test fatti in laboratorio attrezzato).
Min./max. sizes are provided purely as an indication and can vary according to the degree of leavening of doughs

Pressini in polietilene ali- Hourly production rates are also inclicative, as they always depend on the user’s internal organization (tests performed in a laboratory with equipmen).

mentare PE500; superfi-
cie interna del coperchio
in polietilene alimentare
PE500; piatti in polietilene
alimentare PETG_Presses in PE500
food grade polyethylene; inside surfa-
ce of the cover in PE500 food grade 3
A polyethylene; plates in PETG food gra- ]
de polyethylene_Presseurs en
polyéthylene  alimentaire  PE500;
intérieur du couvercle en polyéthylene
alimentaire  PE500; plateaux en
y polyéthylene alimentaire PETG_Prensa |
i de polietileno para uso alimentario
PE500; superficie interior de la tapa de
polietileno para uso alimentario
PE500; platos de polietileno para uso
alimentario PETG.
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