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Kili
I..I..éraqu ceneraTione (Vacuum) Fine Mix 300
“THE CLASSICAL SERIES*

“THE CLASSICAL” Series of Food Machines fulfil the
requirements of most of the customers worldwide. The classical
desigh and the very competitive equipment components are

topped by an excellent cost performance ratio.

Standard:
¢ Machine stainless steel
e Hopper stainless steel with electr. bolted safety grid
e mMixing capacity approx. 220-265 kg
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2 PADLLE shafts

¢ Relays steering with push buttons

e Integrated switch cabinet

e Drive capacity of spiral mixing arms 4,4 kW, 380 V, 50 Hz

Optional:
¢ Vacuum installation with pneumatic lid (vacuum level- 0-9)

e TSR

Technical Data:
Fine Mix “The Classical 300 litres
Series
Hopper volume [ Itr] 300
Max. batch size [ kg] 220-265
Power [ kW] 4.4 (5,5) kw
(Vacuum
Weight (Vacuum) [ kg] 480 (770)
Dimensions LXWxH [ mm ] 1500 x 800 x 1300
(Vacuum (1500 x 1200 x 1500)
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