CHLAZENA REZACKA

SETNA

Zcela z nerezové oceli 18/10

Chlazené ¢asti zarucuji maximalni hygienu (l)adalw

Podsviceny prostor pro mleté maso CZECH REPUBLIC




CHLAZENA REZACKA SETNA

Skryté srouby. Jednolité pouzdro prevodovky. Beze spar. Veskeré
rohy jsou zakulaceny. Celonerezova konstrukce (nerezova ocel 18-10). Zcela
chlazena: Rezn4 hlava, nasypka, prostor pro mleté maso. Povrchova Gprava
piskovanim. Reza¢ka je vybavena bezpeénostnim spina¢em zabrafujicim
spusténi fezacky s otevienymi dvitky protoru pro mleté maso. Viko nasypky
z bezpeénostniho skla. Vyhovuje normam CE. Usporny design.

Objemny prostor pro mleté maso: Prostor pro mleté maso je podsviceny.
Naklonény zasobnik, aby se zabranilo usazovani masa v kondenzatu.
Naklonény porcovac pro snazsi vyjmuti porce.

Porcovac: 5 velikosti: 90-110-130-150-170 gramu. Automatické vypnuti pfi
dosaZeni hmotnosti. Automaticky Start-Stop system. Otevienim dvifek
porcocavace |ze mlit maso bez davkovani.

Pulzni a statické chlazeni: Reznd hlava a nasypak jsou chlazeny statickym
chleznim. Prostor pro mleté maso je chlazen pulznim chlazenim. Kombinace
obou systém( umoznuje perfektni a dokonale chlazeni. Regulace
elektronickym termostatem s digitalnim displejem. Chlazeni 1 fazovym
hermetickym kompresorem 230 V. Chladici medium R134a

Rezné ustroji: Dvojité fezné slozeni H82 (system unger). Reznd hlava,
matice, fezny 3nek z nerezové oceli 18-10. Pfevodovka s pernamentni
olejovou néplni.

Piplatkova vybava: Jednofazovy motor 230V

Vysoce kvalitni
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Mechanical parts of great
quality + tightness ring

Dvojité slozeni

Sklenéné viko

Glass lid

Svétlo v prostoru pro mleté maso
Display lighting

Maximalni bezpeci

Full safety

Vysoce kvalitni zpracovani

High finish level

Vodotésny oviadaci

Zaoblené rohy pro dokonalou cistotu

Refrigerated meat mincer Type SETNA

No apparent screw. Monoblock crank case. No sheet junction.
Every corners are rounded. Entirely in stainless steel 18-10.
Entirely refrigerate: body, storage, glass case. Fine brushing
stainless steel.

Machine with a safety contact implanted in order to forbid
the starting of the machine with the opened window. Safety
glass lid. Complies with CE norms. Low space requirement.
Large meat storage

Lighting in the glass case. Minced meat ferry sliding below of
the glass case. Inclined reserve in order to avoid the meat
deposit in the condensate. Inclined portioner to facilitate the
extraction of the portion.

Reconstitution unit:

5 automatic calibers : 90-110-130-150-170 grams.

Automatic stop when the weight is reached.

Automatic start and stop. Meat in bulk by simple opening of
the plexiglass door.

Pulse and static cold

Body and storage are refrigerated by a static cold and the
glass case by a pulse cold. The association of static and pulse
cold allows to obtain a complete and perfect refrigeration.
Electronic control with a digital display thermostat. Hermetic
compressor, single phase 230V. Gas R134a

Mincing unit
H82 System unger. Body, screw, propeller in stainless steel
18-10. Reducer is lubricated to life.

Option Single phase motor 230V - 50 Hz.
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Objemna nasypka

Pozice pro cisténi

panel Rounded corners for perfect Large meat storage Machine in cleaning position
Waterproof control panel cleanliness
Model Napéti Motor Kapacita Objem nasypky @ Slozeni @ Otvori Hmotnost
Ref Tension Motor Theoretical debit Hopper capacity @ Exit @ Grate Weight
SETNA | 400V,50Hz | 10kwWw |  300kg/h 5L 82mm | @3mm | 70Kg
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