Lavorazione carne - Meat processors

TC 22-32 NEVADA ICE

tritacarne refrigerato
refrigerated meat grinders

* Caratteristiche tecniche e performance identiche a
Nevada.

* Impianto refrigerante 150 Watt con gas R304.

« Refrigerazione su collo, bocca e tramoggia.

* Comandi inox IP 67 con inversione.

Opzioni:

« Sistema di protezione interbloccato per uso
piastre con foro > 8 mm.

 Bocche Unger parziale o totale.

« Coperchio plexiglass su tramoggia.

* Hamburgatrice Format M.

* Featuring the very same advantages of the
Nevada series, the Nevada Ice series feature:

* 150 Watt, R304 gas refrigerator.

* Refrigeration on feed tray neck, mincing head
and on the whole feed tray.

« Stainless steel IP 67 protected controls with
reverse.

Options:

* Interlock protection for more than 8 mm holes
plates. (An interlock protection system is
required in order to utilize more than 8 mm
holes plates).

* Partial or total Unger system mincing head.

« Plexiglass feed tray lid.

e Paity-forming attachment Format M.

TC 32 NEVADA ICE
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