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Cod. art. Description Qty Price Discount Amount

FIMAR/ AFP/T/22REF refrigerated meat mincer 1 €2.229.00
, .

- Three-phase model in stainless steel -
Dimensions cm L 27 x P

41 x H 54.5 - Three-phase power
supply 230/400 v - Power 1.1

kw - Hourly production kg / h 250 -
Standard ce

Optional :
- Single-phase model
- Unger stainless steel system with plates and knives

Technical Sheet

Power Watt / 1100 R134a refrigerant gas

Hourly production 150 - 250 Kg / h Total dimensions L 270 x P 410 x H 545 mm
Net weight 43 Kg Reverse

Working temperature + 4 C Fixed hopper

Three-phase power supply 230-400V / 3/ 50Hz Structure in AlSI 304 stainless steel
Grinding group in AISI 304 stainless steel Front controls

Low voltage controls Lateral grinding group locking

+ Add Product

For countries outside of Italy, shipping costs may vary. We will send you a quotation after
receiving this order confirmation.
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https://dev.allfoodproject.dgcal.it/en/macina-carne-22-rs-in-acciaio-inossidabile-inox-modello-trifase-potenza-2200w-230-400-v-produzione-oraria-kg-h-500-norma-ce-3951.html
https://dev.allfoodproject.dgcal.it/en/macina-carne-22-rs-in-acciaio-inossidabile-inox-modello-trifase-potenza-2200w-230-400-v-produzione-oraria-kg-h-500-norma-ce-3951.html
https://dev.allfoodproject.dgcal.it/en/preventivo-gratis
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