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Xneb6ope3ka D/ Cross Slicer 208
MonynpomblwneHHas xnebopeska ¢ cuctemon Cross Slice

MNMonynpombiwneHHas xnebopeska D/ Cross Slicer 208
paspaboTaHa Ans HebonbLnx xrnebonekapeH, B KOTOPbLIX
xneb Hape3alT HENOCPEeACTBEHHO Nepes NOCTaBKON.
OcHalleHa cuctemon pasgyBa NakeToB U ABOMHBIM
TpaHcnopTepom Ans nogayn xneba ¢ nepeMeHHon
CKOpOCTb0. BokoBble HanpaBnsAwLmne MOXHO HacTpansaTb
cornacHo gnuHe 6yxaHku, a BEpXHUIN peMeHb perynupyeTtcs
B 3aBMCUMOCTM OT Tuna xneba n ckopocTtun onepaTopa.
MakcumanbHas npoussogntenbHocTb — 1200 6yxaHok B
4yac; OHa 3aBuMCUT OT Tuna xreba n ckopocTn onepaTopa.

YCTpOWNCTBO pa3ayBa NakeToB aBTOMATUYECKN OTKPbIBaET
NNacTUKOBbIM NaKeT, MO3BOSISAA onepaTopy NOMOXNUTb B HEFO
xne6 ogHMM BbICTPbIM ABMKEHNEM. OTO SKOHOMUT Maccy
BPEMEHMN, NOCKONbKY XxNeb He Hy>XHO JocTaBaTb. JTa
cucteMa TpebyeT nakeThbl C KPbILLKOW, KOTOPbIE
npeaocTaBnseT NOCTaBLUUK.

RUO014v2

Bbnarogaps yHukanbHown cucteme
Cross-Slice nessus criyxart B Tpu
pasa gonblLue.
MonynpombilwneHHasa xnebopeska
D/ Cross Slicer 208 paspaboTaHa
ans Hebonblnx xnebonekapeH, B
KoTopbIx xneb HapesatoT
HernocpeacTBEHHO nepen
NoCTaBKOW.

Mocne Hape3ku xneba yCcTpoMCTBO
pa3gyBa NakeToB aBTOMAaTUYECKM
OTKpbIBaEeT NMacTUKOBbIN MakeT.
HapesaHHbIi xneb nomellaeTtcs B
Hero BpY4HY O4HWM MPOCTbIM
OBWKEHNEM, YTO SKOHOMUT HEMaro
BpeMEHMN.

i

HapgexHbin NOTOK 13
Hep)xaBelLlen cTanm ans
XpaHeHus 15 6yxaHok xneba.
PerynupoBka HanpaBnsoLwux ans
xneba pasHbix pasmepoB. JloTok
MOXHO CKIaablBaTb, KOrga oH He
ucnornb3yeTcs.
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D/ Cross Slicer 208
Xne6ope3|<a HernpepbIBHOIo lEI,eI7ICTBI/IFI Aand xne6one|<apeH
cpeaHero pasmepa
e YHuKanbHada npoBepeHHas cuctema Hapeskn Cross-Slice
o TouHasa Hapeska Nnboro, Aaxe O4YeHb CBEXero xneba.
e [lpoyHas cTanbHas KOHCTPYKUWS C Nerkummn getansamm obecnevvnsaet
BecluymHyto paboTy gaxe cnycts rogbl
[BoiiHble TpaHCNOPTUPYIOLLYE PEMHM C PErYTIUPYEMOW CKOPOCTbIO JlononHuTenbHas aBToMaTuyeckas
o Jle3Bus Hoxen CrnyXarT B Tpu pasa Aosiblle, 4emM Ha 06bIYHbIX cuctemMa cMmasku npegorepaldaet
cmctemax npununaHne KpoLlek K fe3Busm.
e Jlerko cHMMaeMmbIn NOTOK ANSA KPOLLEeK Ha nepeaHen CTopoHe PekomeHayeTcsa Ana Hapesku
e Hapeska 0o 1200 6yxaHok xneba B 4ac TEMHbIX cOpTOB Xneba.
o [Ipo3payHas 3arpy3o4Hoe yCTPOMUCTBO
e HacTtpauBaeMmbili 3arpy304HbIN peMeHb Ans xneba pasHoi BbICOTbI
e KHonka obpaTtHoro xofa Ans Hapesku nocrneaHen dyxaHku
e YCTpPOWCTBO pasayBa NNacTUKOBbLIX NaKeToB
e YCTpOMCTBO pasgyBa NakeToB C fIeBOWN UM NPaBOW CTOPOHbI.
e PerynunpoBka HanpaBnsoLwmx Ans xrneba pasHbix pa3mepos
o MakcumanbHbI pasmep GyxaHku xneba - 52 x 16 cm
e TonwwuHa nomTta 10, 11, 12 nnn 14 mm (ocTanbHbIE NO 3anpocy)
e JlesBus ¢ warom Hape3kn1/4" unun 1/2"
Onuuu [1BOWHbIE TpaHCnopTUpYOLWMe
PEMHM C perynnpyemon CKOpoCThbIO.
o Jle3Bus ¢ TedIOHOBLIM MOKPLITUEM ANS HAape3ku hpyKToBOro xneba
o Jle3Bus n3 HepxxasetLen ctanu Ang MakCcMmaribHON rMrMeHNYHOCTH
e  OnekTpoHHas cMa3ka nes3Buin Ang Hapeskn pxaHoro xneba
e TpaHcoopmaTtop ansa 4-npoBogHON anekTpoceTn 6e3 HelTpanu Ha
400 B
e [lnanasoH CKOPOCTEN HIKHEro (HacTpanBaemMoro) 3arpy304Horo
koHBenepa (30%)
e Perynupyemas tonwuHa nomts
e 3awmTHas pasrpy3oyvHas wropka
e [1po3payHbliii 3aLUTHbIA Pa3rpy304HbIN KOXYX*
e Perynupyemble HOXK/ Ha MOBOPOTHBIX Konecax 5
e  BbigBWXHON NOTOK Ans XpaHeHus xneba YCTpoicTBO paszlysa NnacTuKoBbIX
e ManeHbKuit pa3aaToyHbIii CTONMK, 3aHUMaIOLLMIA HEMHOTO MecTa (38 nakeTos
cM)
¢ BepxHsas npeccoBoyHas nnacTMHa Ha NpPYyXMHe ANs pasnnyHbIX
dopm xneba
o PebpucTbii nogatoLwmii KOHBEWEP ANs YBENUYEHUs CKOPOCTM nogadun
e ABTOMaTUYECKMIA 3aLLMUTHLIN BbIKIIOYATENb ANs pa3gayn xneba
o [lBa ycTponcTBa pasgyBa NakeToB
e KHoONka aBapunHOro octaHoBa
MowHocTb 0,9 kBT, 3-hasHbIin, BeC HETTO 275 Kr
Mabaputhbl: LWnpmHa x rmybuHa x Beicota 122 x 195 x 130 cm
lMpoyHasa cTanbHas KOHCTPYKUKS C
nerkummn getansamm obecneymBaeT
GecluymHyto paboTy.
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