IMPASTATRICI A SPIRALE / SPIRAL DOUGH MIXERS

Dotazioni standard: costruzione in

acciaio inox.

verniciato bianco. Vasca, coperchio,
spirale e spaccapasta in acciaio

inox AISI 304.

1 VELOCITA / 1 SPEED
MONOFASE 230V
SINGLEPHASE 230V

protection,

Standard equipment: steel
construction,
white painted. Bowl, bowl

spiral and dough-breaker in
stainless-steel AISI 304.

GM 8

Volume vasca/Bowl volume

Capacita di lavoro/Working capacity
Potenza/Power

Peso/Weight

Dimensioni vasca/Bowl dimension
Dimensioni esterne/External dimension

Dimensioni imballo/Packing dimension

Tl

6 Kg

05 HP - 037 KW
30 Kg

mm @ 240x160 h
mm 290x450x550 h
mm 390x520x700 h

1 VELOCITA / 1 SPEED

MONOFASE 230V
O TRIFASE 400V

SINGLEPHASE 230V
OR THREEPHASE 400V

2 VELOCITA / 2 SPEED
TRIFASE 400V
THREEPHASE 400V

GM 18

Volume vasca/Bowl volume
Capaaita di lavoro/Working capacity
Potenza/Power

Peso/Weight

Dimensioni vasca/Bowl dimension

Dimensioni esterne/External dimension

Dimensioni imballo/Packing dimension

2l

17 Kg

10 HP - 0,75 KW
59 Kg

mm @ 360x210 h
mm 400x630x700 h
mm 450x770x840 h

1 VELOCITA / 1 SPEED

MONOFASE 230V
O TRIFASE 400V

SINGLEPHASE 230V
OR THREEPHASE 400V

2 VELOCITA / 2 SPEED
TRIFASE 400V
THREEPHASE 400V

GM 25

Volume vasca/Bowl volume

Capaaita di lavoro/Working capacity
Potenza/Power

Peso/Weight

Dimensioni vasca/Bowl dimension
Dimensioni esterne/External dimension

Dimensioni imballo/Packing dimension

32

25 Kg

15 HP - 11 KW

82 Kg

mm @ 400x260 h
mm 440x680x780 h
mm 510x790x930 h

1 VELOCITA / 1 SPEED

MONOFASE 230V
O TRIFASE 400V

SINGLEPHASE 230V
OR THREEPHASE 400V

2 VELOCITA / 2 SPEED
TRIFASE 400V
THREEPHASE 400V

GM 38

Volume vasca/Bowl volume

Capaaita di lavoro/Working capacity
Potenza/Power

Peso/Weight

Dimensioni vasca/Bowl dimension
Dimensioni esterne/External dimension

Dimensioni imballo/Packing dimension

11t

36 Kg

20HP - 15 Kw

96 Kg

mm @ 450x260 h
mm 495x800x798 h
mm 570x850x940 h
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DATI TECNICI

TECHNICAL CHART
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Dimensioni (crm)
Dimensions (cm)

Peso
Weight

Alimentazione
Supply

Potenza
Power

Quantita impasto
Dough capacity

Volume vasca
Bowl volume

—~ & 7

5

GM38 - 2 speed | 798 495 80 9% 400/3/50 2/15 36 a1
400/3/50

GM38 - 1speed | 798 495 80 9%6 250/1/0 2/15 36 a1

GM25 - 2 speed 78 a4 68 82 400/3/50 15/11 25 32
400/3/50

GM25 1 speed 78 a4 68 82 50/1/0 15/11 25 32

GM18 - 2 speed 84 45 77 59 400/3/50 110,75 17 21
400/3/50

GM18 - 1 speed 84 45 77 59 s 170,75 17 21

GMS - 1 speed 61 45 55 30 23011/50 0517037 6 7

On request models available in 60Hz.
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