TPM MuKcep Cyxmx MaHWpOBOYHbIX cMecer ™ TPM MuKcep Cyxmx NaHMpOBOYHbIX cMecer ™

Bkyc u 3P PeKTUBHOCTDb MpuHUMN pa6oTbi
OGopyﬂo BaHuWe gngd 6y1:l.yLL|,ero CneupnanbHo paspaboTaHHbI CMeCUTeNbHbIV Ban
MULLEBOM MPOMDbILLNTEHHOCTMW.

obecneyrBaeT OAHOPOAHOE NMepemeLlBaHNe CyXoro NaHNPOBOYHOMO
MaTepuana nepes HaHeceHnem Ha MPOAYKT, YTO FrapaHTUPYeT naeanbHble

pe3ynbTaTbl HaHeCeHWA NMaHnPOBKN. Bpel\/lﬂ 1 CKOPOCTb CMeLLIBaHKA

Where efﬁciency meets taste MOXHO CBOOOAHO PeryaMpoBath. YHMBEpPCaabHoe nprumMeHeHve: igeansHo
. . NOAXOAUT AN paboTbl C MyKOW, CReLmamMm, MaHUPOBOYHbBIMM CyXapsimu
Machines forming the future of

Y aHANOTMYHBIMU MaTepranamm, TakUMm Kak TPOCTHMKOBBIV caxap.
food pI’Od uction. SProHOMVYHO PACTONOXEHHbI 3arpy30UHbI ByHKep NO3BOSET Nerko

3aCbINaTh MyKy U3 MeLUKoB BecoMm 20-25 Kr.

BLIGOPOM MeX/y MPOCTEIMM Tvn TPM 300
KHOMKaMW/MoTeHLMOMETPaMU O61bem 6aka 300 n
NN COBPEMEHHOM

MpocToe ynpaeneHue — TexHn4YecKmne gaHHble
VHTYyUTMBHOE ynpaBneHue c T

‘a !

o D [MonesHbI 06bem 270 n
CEHCOPHOW NaHebr.
ﬁ MoLHOCTb 2,5 kW
MoakntoueHne 400 B/ 3 da3bl /50 'y,

JaTymnkK 6e3onacHoCTMU
JononHUTeNbHas
6e30MmacHOCTb baaroaps

KOHTPOJIHO 3aKPLITOrO
KOXYyXa LLIHEKOBOrO CI'IeLI.VICbVIKaLI,VIVI MallUMHbI

|- KoHBeliepa.
TPM Mukcep cyxmx naHUpPOBOUYHbIX Anvna 1.100 Mm

cMeceMm WupnHa 1.880 MM

TPM Breading Mixer Beicota 2.460 MM
Bec 330 kr

(Bce gaHHble ABNSHOTCA NPUBAN3UTENBHBIMIL.)

PerynmpoBKa BbICOTbI
wnuHaens
CneupanbHbI BUHTOBOW MEXAHW3M
MO3BO/IAET NIETKO BbIPaBHMBATb

o & MaLUMHY Ha HEPOBHbIX
F E/.\ I E c MOBEPXHOCTSX.
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TPM Breading Mixer 3< TPM Breading Mixer &

How it works

The specially developed mixing shaft ensures homogeneous
mixing of the medium before processing, which leads to ideal
coating results. The mixing time and speed are freely adjusta-
ble. Versatile application: Ideal for processing flour, spices,

breadcrumbs and similar materials such as sugar cane. Ergo-

nomically arranged hopper enables effortless filling of flour

from 20 to 25 kg bags.
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3n. nouTa: info@featec.de s Simple Operation i
. Due to a selection
Ten.: +49 (0) 5951990866 Technical Data between simple knobs/ T (
potentiometers or state-
of-the-art touch control 1 ) b
— Type TPM 300 panel. (7
E E Questions? Filling volume 300 L

1
E-Mail: info@featec.de RNl 20k
Phone: +49 (0) 5951 990866 - 2o
E one: ( ) Connecion details 400V / 3phase / 50 Hz
Safety sensor
Additional safety by moni-
toring the closed position
of the screw conveyor.
KoHTakT / Contact:
Industriestr. 3 - 49757 Lahn . e .
Tel.: 05951 / 990866 Equipment Specifications
E-Mail: info@featec.de
IBAN: DE15 2806 9381 0015 5810 00 Length 1.100 mm i i
BIC: GENODEF1WLT « BLZ: 28069381 Wi 880 Spindle height
USt-IdNr.: DE 364 025 169 ' 880 mm adjustment
Height 2.460 mm Special screw mechanism
Weight 330 kg enables easy alignment on

(All data are approximate) uneven surfaces.
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