TECTOMECHI C NMOAKATHOW AE)XXOM
CEPUN L /L-R

TecTtomechl ¢ nogkaTHOW AeXon Obinn
pa3paboTaHbl AN yOA0BNETBOPEHUS JOObIX
3anpocoB: OT HEBOSbLLIOW NekapHU 40
NPOMbILLITIEHHOro Npomn3esoacTea. bnarogaps
0co60 NPOYHOMY KOpPMyCy, KOMMNAKTHbIM
pasmepam 1 NerkocTu ynpaBneHns oHn
noaxoadaT Anga NpousBoACTBa LLUMPOKOro
accopTUMEHTa m3genuin.
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O06e cepun L 1 L-R nmerot BMECTUMOCTb
Tecta oT 80 go 280 kr, 3 MmOoTOpa: N0 O4HOMY
ONs cnvpanu, 4eXn U rmapaBfindecKkoro
MeXxaHn3Ma; 2 CKOPOCTU MEeCUITbHOroopraHa
N ogHa y OeXWn C BO3MOXHOCTbIO peBepca Ha
nepBon CKOPOCTW.

CTAHOAPTHOE OBOPYAOBAHUE

¢ Bo3moXHOCTb 3arpy3ku oT 80 oo 280 kr

¢ Tectomechl cepun L-R nogxoaat Anga 3ameca 6ornee Tyroro Tecta unm npepbIBUCTOro pexnma paboTsl

* [lexxa, cnuparnsb, LLeHTpanbHbIl OTCEKaTelNb N3 HEPXKaBEIOLLEN CTany BbICOKOM NPOYHOCTU

¢ PemeHHas nepegava

¢ 3 MoTOpa (Ha cnuparb, Ha Xy, Ha rMapaBnNYECcKNA MexaHn3m), 2 CKOpoCTH, 2 Tanmepa

¢ PeBepc AeXun Ha NepBor CKOPOCTU

¢ [MogkaTHOM MexaHM3M Ferko ynpasnseM, NOAHSATME 1 ONMyCKaHWe rofnoBbl OCYLLECTBNSAETCS aBTOMaTUYeCKu
¢ DnekTpuyeckuin 6nok 1 NnaHenb ynpaBneHns pacnonoxeHbl COOKy

L 4 3J'IEKTpVI‘-IeCKMe CUCTEMbI N NMpeaoxpaHnTerbHble yCTpOFICTBa COOTBETCTBYIOT aKTyalibHbIM Tp960BaHVIF|M 6e3onacHocTn EC

onunnm / AKCECCYAPbBI

¢ 3awmTa aexu

¢ BapuaHTbl naHenewn ynpaBreHus - areKTPOHHAas U ¢ ABYMS NIeKTPOMEXaHN4YeCckumMmn Tanmepamm

¢ LiBeT no 3anpocy

¢ Ckpebok ans gexu

¢ Cncrtema 6bICTPOI CMEHbI MECUITLHOTO OpraHa

¢ BeH4uk ¢ cuctemon BbICTPOM CMEHbI MECUIBHOIO OpraHa

¢ BapuaTop ckopocTu ons cnvpany U AeXn co CTaHAapTHON NaHenbio ynpaBreHnst ¢ NoTeHLMoMeTpamm

¢ [1ononHUTENbHbIN MECUSTBHBIN OpraH fionaTtka unu B Buae 8-kn
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MOAEABHBIN PIA CEPUM L / LR
Fa6apuTsbi
EMKocTb MowHocTb MowHocTb
EmkocTb 0O6bem
TecTa npusoaa npusoaa Bec
} MYKU LeXu
min/max cnupanu AeXun
Mopenb OnuHa LUnpuHa BbicoTa
Kr K n kBT kBT Kr MM MM MM
L80 8/80 50 154 4/8 0,75 800 1235 1960 1450
B (1840)*
L120 10/120 75 188 4/8 0,75 820 1235 1960 1450
g (1840)*
L160 10/160 100 266 6/12 0,75 1150 1325 2065 1540
g (2045)*
1540
L200 10/200 125 306 6/12 0,75 1200 1340 2065
(2045)*
1540
L280 15/280 175 413 9/15 0,75 1280 1415 2240
(2045)*
L-R 80 8/80 50 154 4/8 0,75 850 1235 1960 1450
g (1840)*
L-R 120 10/120 75 188 4/8 0,75 870 1235 1960 1450
g (1840)*
1540
L-R 160 10/160 100 266 9/15 0,75 1230 1325 2065
(2045)*
1540
L-R 200 10/200 125 306 9/15 0,75 1280 1340 2065
(2045)*
1540
L-R 280 15/280 175 413 9/15 0,75 1360 1415 2240 (2045)*

* - MakcumarsnbHas BenvymHa Npwv BbIrpy3Kke



SPIRAL MIXER WITH FIXED BOWL
L /L-R SERIES

Spiral mixers with removable bow! have
been designed to satisfy all the requests:
from the small bakery up to the semi-
industrial productions. Thanks to their strong
structure in painted steel, their reduced
dimensions and their user-friendliness,
these dough mixers are suitable for a wide
range of products.
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L series have a dough capacity from 80 to
280 kgs, 3 motors (one for spiral tool, one for
bowl and one for hydraulic unit), two speeds
on spiral tool and one speed on the bowl
with possibility of reverse bowl rotation in
first speed.

STANDART EQUIPMENT

<+ Dough capacity from 80 to 280 kg

* L-R series equipped with double spiral transmission, straight breaking bar and reinforced spiral motor and then conceived for
stiffer dough mixtures with hydration greater than 45% with European flour

¢ Bowl, spiral, central razor high strength stainless steel

¢ Spiral transmission

¢ 3 motors (one for spiral tool, one for bowl and one for hydraulic unit)

¢ Two speeds on spiral tool and one speed on the bowl with possibility of reverse bowl rotation in first speed

¢ The head lifting and descent are hydraulic and the bowl locking, with is a made by an hydraulic hook, is fully automatic
thanks to an innovative coupling system

¢ The electical box and the control panel have been placed on the side of the machine in order to be always easily accessible
for any maintenance task

# Electrical systems and safety devices comply with the current EU safety requirements

OPTIONS / ACESSORIES

¢ Bowl protection

< The control panel can be fitted, at choice, with two electro-mechanical timers or with an electronic control panel fitted with
bypass selector

¢ Color

¢ Bowl scraper

¢ Quick tool attachment

¢ Whisk with quick tool attachment available

< Spiral and bowl speed variator with potentiometer

¢ Additional tool: blade or 8-shaped spiral tool
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THE LINEUP L / L-R SERIES
Dough Flour Bowl Spiral Bowl Weight Dimensions
; . motor motor g
Model capacity capacity volume

power power Length Width Height
kg kg L kw kw kg mm mm mm

1450

L80 8/80 50 154 4/8 0,75 800 1235 1960 (1840)*
1450

L120 10/120 75 188 4/8 0,75 820 1235 1960 (1840)*
1540

L160 10/160 100 266 6/12 0,75 1150 1325 2065 (2045)*
1540

200 10/200 125 306 6/12 0,75 1200 1340 2065 (2045)*
1540

L280 15/280 175 413 9/15 0,75 1280 1415 2240 (2045)*
1450

L-R 80 8/80 50 154 4/8 0,75 850 1235 1960 (1840)*
1450

L-R 120 10/120 75 188 4/8 0,75 870 1235 1960 (1840)*
1540

L-R 160 10/160 100 266 9/15 0,75 1230 1325 2065 (2045)*
1540

L-R 200 10/200 125 306 9/15 0,75 1280 1340 2065 (2045)*
1540

L-R 280 15/280 175 413 9/15 0,75 1360 1415 2240 (2045)*

* - Height with open head



