OPTIMUS OTOMATIK SPIiRAL MIKSER (BICAKSIZ)
OPTIMUS AUTOMATIC SPIRAL MIXER
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(WITHOUT CENTRAL BAR)

Optimus bigaksiz otomatik spiral mikserin 6zelligi ok kisa sirede hamuru isitmadan ve
6200 pargalamadan yogurmasidir. Max. yogurma kapasitesinin %10 u kadar hamuru
yogurabilmektedir Yogurma esnasinda hamuru kesen bir bicak bulunmamaktadir. Bu

ay daazaltiirken, hamurdaha
Bu yontemle g yogurma indeki tat yakalar ir. De

panel ile daha kolay programlanabilirken, dahili pirometre 6zelligi sayesinde ekranda
stirekli hamur sicaklig izlenebilmektedir. Yavas ve hizl devir olarak hamur yogurma stiresi
panel ekraninda gézlemlenebilmektedir. Hamurda kullanilacak su miktarini su litreleme
ozelligi ile dokunmatik ekrandan kontrol edilebilir. Celik kazan, spiral ve bigak takim
halinde paslanmaz celikten imal edilmektedir. Otomatik ve manuel kullanma segenekleri
meveuttur. Yogurma siireleri ayarlanabilir. Sessiz calisan cift devirli motoru sayesinde iki
hizl kullanim sagar. Acil durumlarda durdurma fonksiyonu ve kazan kapaginda giivenlik
sistemi mevcuttur. Tekerlekleri sayesinde kolayca hareket ettirilebilir.

Property of automatic Optimus spiral mixer without bladed is that it kneads dough in short
time period without heating and breaking down the essence of dough. It may knead up to
10% of max kneading capacity. There is not any central bar which cuts dough during kneading
Thereby use of ice reduces significantly and dough may be more elastic and intense. Taste in
traditional kneading can be obtained by this manner. t can be programmed easier by touch
operated panel while dough temperature can be shown in display by internal diameter. Dough
kneading period as slow and fast speed can observed in display. Amount of water to be used in
dough can be controlled through touch operated panel. Steel boiled, spiral and blade as made
of stainless steel as set. It has manual and automatic operation options. Kneading periods can
be adjusted. It provides two speed operation by two speed motor. Kneading period can be
adjusted. Also there emergency stop function and safety system in vessel cover. It can be moved
easily by its wheels,
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Teknik Ozellikler

Technical Data Capacty Of Dough kg) LY 160 250

Un Kapasiesi (kg)
Capaciy Of Flour (kg)

Kazan Ofter 0 xh (nm) (DX E )

Dimensions Of Bowl @ x h (mm) (DX E ) 650x390 850x500 950x515
Geriik.- ()
Widh-A (nm) 670 880 980

On Goriintis Sol Yan Gériinis Perspektif Goriiniis

H 1 i : " - Derinlik - B (mm)

Front View Left Side View Perspective View Derb () ) 1140 1425 1530
Viksekik - (nm)
ol 1390 1440 1560
‘Spiral Déndarme Motor Giicl ve Devri (kW (hp) - devidk) 5,5/3,5 kW (8/4,7 hp) 8/5kW (11/7 hp) 12/8 kW (16/10,5 hp)
‘Spiral Rotation Motor Power and Cycle (W (hp) - rom) 700 x 1400 devidk 715 x 1430 devidk 715 x 1440 devidk

@ Spirl Dot Hi cech)

- ‘Spiral Rotation Speed (rpm) 14472 136-68
Kazan Dondarme Motor Gicii ve Devri (kW (hp) - devidk)
Mixer Rotation Motor Power and Cycle (kW (hp) - rpm) 1,5 kW (2 hp) - 950 dev / dk (rpm)
/2" Temiz Su Girisi /
1/2" Clean Water Inlet Pipe "
Kazan DonGs Hiz: (dev/dk)
Mixer Rotation Speed (rpm) 15 %
Toplam Elektrik Gcd (kW) : 9.5
Kablo: 54 m
JRRESI itk Bagants: -

Electrical Connection

m Elektrk Gt (k) 1135
. Sxdmm Konirol it i
Ust Goriintis Conirol Systam Manuel veya Dokunmatik / Manuel or Touch
Top View
Elekik Gl (kW)
Electical Power (kW) 7 95 135

Maline A3 (k)
Weighof chine (kg) 600 800 995
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