BKyc 1 3P PEeKTUBHOCTD
O6opynoBaHMe ana éyayuiero
MULLEBOM NPOMbILLNEHHOCTMW.

Where efficiency meets taste
Machines forming the future of
food production.

BM O6¢cbinka MyKom
BM Flour Coater

FEATEC

www.featec.de

BM O6c¢bimnka Mykol ™= BM O6cbimnka Mykoi ™=

MpuHLUMN pa6oTbl

YcraHoBka BM obecneurBaeT 3¢pdekTVBHOE 1 paBHOMEPHOE
HaHeCceHVie Pa3ANYHbLIX TUMOB MyKM 1 TOHKO M3MEeNbYEHHbIX
cneumi Ha NPoAyKTbl. Baarofaps MpOXoXAeHMO NPOAyKTa Yepes
CNI0M MK UAK CReumii 1 AONONHNTENBHOM 06ChINKe CBEPXY
[OCTUraeTCs MONHOE MOKPbITVe. Peryavpyemoe aaBneHue,
BMOPaLMA 1 C1CTeMa 064yBa 06ecneyrBatoT HaAeXHYH0 aaresnto
W 3aKpeneHne NaHWPOBKY Ha MOBEPXHOCTM MPOAYKTa CO BCEX
CTOPOH. bepexHas Lpkynsaums cpespl obecneynBaeTcs 48yMs
KOHBEMEPHBIMU CUCTEMaMK, LUHEKOBBLIMY TPaHCMOPTEPaMM 1
ByHKepamu.

TexHun4yeckune gaHHble

Tun BM-4 BM-6 BM-10
MNMpocToe ynpaBneHue MonesHas WpKUHa 400 MM 600 MM 1.000 Mm
NHTYynTMBHOE yrnpasneHue ¢ g MoLHocTb 3,2 kBt 3,2 kBT 4 kBt
ZEIOERIOR R 3T PO T Annta 2715mmM  2.810MM 3210 MM
KHOMKaM1/moTeHLUMOMETPaMM 7
VN COBPEMEHHO : LLnpuHa 1.465 mm 1.665 MM 2.065 Mm
CEHCOPHON MaHenbHo. BbICOTa (c perynuposkoii) 1.980 MM + 85 MM
Bec 760 kr 820 kr 1.060 kr
CtabunbHoe
Ka4vyecTBO npoaoyKuumm
CI'IeLI,VICbVIKaLI,VIVI MaLLUUNHbI
PunbTPaUma 1 yaaneHue
HEHYXHBIX KOMOYKOB BbicoTa npocseTa 70 MM
MaHNpPOBKN.
Pabouas BbicOTa 1.050 +/- 85 Mm
Tvn neHToI ceTyaTas eHTa
TonuwHa NpoBOIOKM 2,35 MM
Lar 12,7 MM
L el A CKOpOCTb IeHTbI (CTaHAAPT) 3-23 M/
wnuHaens P Aap S0 M.
CrneumanbHbIVi BUHTOBOM MexaH13Mm CKOpOCTb NeHTHI (BblCOKas) 5 - 30 M/MUH.
MO3BOJIAET JIErKO BblPaBHVBATb MWHUManbHbI 06BEM cpespl 55 kr
ey RE! SIS CreneHb 3aWnThl IP KOMAIOHEHTOB MuH. IP66/69
NOBEPXHOCTAX.
Knacc sHeprospdektnsHoCTH IE4 - Super-Premium-Efficiency
ABuraTenen

(Bce gaHHble SBASIOTCA MPUBAN3UTENBHBIMUL)



BM Flour Coater 3% BM Flour Coater &

How it works

The BM Flour Coater enables the efficient and uni-
form application of different types of flour and spice
mixtures to various products. By passing the product
through a bed of flour or spice mixtures and additional

sprinkling, complete flouring/dry seasoning is achieved.
Adjustable pressure, vibration and blow-off system op-
timise adhesion and dosing. Gentle media circulation
is ensured by two belt systems, screw conveyors and
storage hoppers.

Bonpocm? Technical Data Simple operation
Due to a selection

3n. nouTa: info@featec.de Type BM-4 BM-6 BM-10 betthieﬂ STP'e kﬂ{ébts/
. Usable width 400 600 1.000 potentiometers or state-
Ten.: +49 (0) 5951 990866 e o " of-the-art touch control
Power 3,2 kW 3,2 kW 4 kW
Length standard 2.715mm 2.810 mm 3.210 mm
Width standard 1465mm  1.665mm  2.065mm
Questions? Machine height (incl. 1,980 mm + 85 mm
spindle height adjustment) Consistant broduct
E-Mail: info@featec.de Machine weight 760 kg 820 kg 1.060 kg iy qua":;
Phone: +49 (0) 5951 990866 ; Sorting and removal of
- production residues.
Equipment Specifications . 2k Y
Free passage 70 mm AL Iee s
KOHTaKT / Contact: Working height 1.050 +/- 85 mm
Ind 3. 49757 Lah Belt type Rod network
ndustriestr. 3 - ahn ) . . .
Tel.: 05951 / 990866 Wire thickness 2,35 mm Spindle height
E-Mail: info@featec.de Segmentation 12,7 mm adjustment
IBAN: DE15 2806 9381 0015 5810 00 Belt speed standard 3-23 m/min Special screw mechanism
BIC: GENODEFTWLT + BLZ: 28069381 Belt high-speed mode 5- 30 m/min enables easy alignment on
USt-ldNr.: DE 364 025 169 Minimum medium volume 55 kg uneven surfaces.
Protection class min. IP66/69

of IP-components

F E /.\ I E c & Motor energy efficiency class IE4 - Super-Premium-Efficiency
(All data are approximate)

www.featec.de




