PM Mukcep A5 X1AKOV MaHUPOBKN

BKyc 1 3P PEeKTUBHOCTD MpuHUKMN pa6oTbl

O6opynoBaHue ang ygyuiero Halu coBpemeHHbIi cmecuTens 06HOBASIET MpoLiecc
NPUrOTOBAEHWSA XUAKMX NaHVPOBOUHbBIX CMeCel,
obecneyrBas OAHOPOAHYIO KOHCUCTEHLMIO 1be30Ha
6narofaps NPOCTON 3arpyske 1 crneunanbHo

Where efficiency meets taste paspaboTaHHOM CUCTEME CMELLIMBAHYS.

Machines forming the future of MHTerprpoBaHHbIV HAaCOC MO3BOAET OEPEXHO
. nepeKkavnBaTb Jib€30H HanpAmMyro B MallHy A/14
food production.

NaHVPOBKW. SKOHOMMS BPEMEHW 61aroaapst ObICTPON 1
MPOCTOM 06paboTke NHFPEANEHTOB.

NnLLEBOU NMPEOMbILUJTEHHOCTMW.

MNMpocToe ynpaBneHue
VIHTYWTVBHOE ynpaBneHue ¢
BbIGOPOM MeXZy MPOCTbIMM

KHOMKamMw/noTeHLoMeTpaMu
WV COBPEMEHHOIA
CEHCOPHOM NaHenb!Ho.

[Ne

NpeanbHaa MHTErpauus B IMHUIO
CeHCOpHbIV KOHTPOJ1b YPOBHSA Ha
MOAKAOUYEHHOW
nociegyroLlen MmawmnHe (Hanpumep, NP) n
aBToOMaTuyeckasi nogada XuaKom
NaHVPOBOYHOWN CMeCU Mpun
HeobXxoANMOCTH.

PM Mukcep ANna NnpUroTtoB/ieHUs
MAKON NAaHUMPOBKM (Nbe30Ha)

PM Batter Mixer

FEATECS

www.featec.de
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PM Muikcep AN XMAKOA MaHUPOBKA ™
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TexHn4yeckue gaHHble

PM-150 PM-300

150 n 300 n

125n 255 n
1,5 kBT

2,4 kBT /400 B /3 ¢a3bl /50 'y

CneundpmKaumMm MallmHbI

1.300 MM 1.300 mm
700 Mm 790 Mmm
1.470 mm 1.550 mm
210 kr 240 kr

(Bce AaHHble SBASIIOTCA MPUBAN3UTENBHBIMUL)



Bonpocbi?
an. noyTa: info@featec.de
Ten.: +49 (0) 5951 990866

Questions?

E-Mail: info@featec.de
E Phone: +49 (0) 5951 990866

KoHTakT / Contact:
Industriestr. 3 - 49757 Lahn
Tel.: 05951 / 990866

E-Mail: info@featec.de

IBAN: DE15 2806 9381 0015 5810 00
BIC: GENODEFTWLT - BLZ: 28069381
USt-IdNr.: DE 364 025 169

FEATEC®

www.featec.de

Type

Filling volume
Usable volume
Mixer Power

Connection

Length
Width

Height
Weight

PM Batter Mixer &

Technical Data

PM-150 PM-300
150 L 300 L
125L 255L

1,5 kW

2,4 kW /400 V / 3phase / 50 Hz

Equipment Specifications

1.300 mm 1.300 mm
700 mm 790 mm
1.470 mm 1.550 mm
210 kg 240 kg

(All data are approximate.)

PM Batter Mixer <

How it works
Our state-of-the-art mixer revolutionizes the preparation of

batter and ensures a homogeneous consistency through

its easy fi lling and specially developed mixer. The integra-

ted pump enables gentle and direct transport. Time-saving

through quick and easy processing of ingredients.

Simple Operation
Due to a selection
between simple knobs/
potentiometers or state-
of-the-art touch control
panel.

Perfect line integration:

Sensor-based level monitoring
of the connected downstream

machine (e.g. NP) and
automated media supply.




