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Otomatik bigaksiz hareketli spiral mikser KONOVEN kalitesiyle sizlere hamuru yogururken Automatic bladeless mobile spiral mixer kneads dough with KONOVEN quality.
bigaksiz karigtirma teknolojisi buz kullanim miktarini minimize eder. Kazan miktarinin Bladeless mixing technology minimizes the amount of ice usage. Boiler amount It easily
minimum %10’u kadar hamuru rahatlikla karighrmakta. Ekrani Gizerinden devir ayan mixes at least 10% of the dough. While the speed setting can be programmed easily on
kolaylikla programlama bilirken hamuru bilgilerini de géstermektedir. Karsilagilacak anlik the screen, it also shows the dough information. It has an emergency stop button on it
sorunlar igin lizerinde acil stop butonu bulmaktadir for instant problems.
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ABTOMATUYECKMIA BE3N10NaCTHBIN NepeABUKHOMN CNNPanbHbIA MUKCEp 3amelumBaeT
TecTo ¢ kKayectBom KOHOBEH. besnonacTHas TEXHONOIMA CMeLIMBaHMA CBOAMUT K
MWHUMYMY KONMYECTBO MCMONb3YeMOro Nbaa. Konnyectso Kotia J1erko samelunsaet
He meHee 10% TecTa. XOTA HAaCTPOIKY CKOPOCTU MOXKHO Nerko 3anporpaMmmnpoBaThb
auf dem Bildschirm programmiert werden kann, zeigt sie auch die Teiginformationen an. Es Ha 5KpaHe, OH TaksKe 0ToBpaxaeT MHdOPMaLMIO O TecTe. Ha Hem ecTb KHOMKa

hat einen Not-Aus-Knopf fiir sofortige Probleme. aBapWItHOI OCTaHOBKM 19 MTHOBEHHbIX MPO6EM.
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GASTRONOMY & BAKERY EQUIPMENTS

Automatischer mobiler Spiralkneter ohne Messer knetet Teig in KONOVEN-Qualitat.
Die klingenlose Mischtechnologie minimiert den Eisverbrauch. Kesselmenge
Es mischt leicht mindestens 10% des Teigs. Wahrend die Geschwindigkeitseinstellung einfach
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22 kw [ 7KW 920rpm | 3P+N+PE 320
7.1 kw 100-215rpm 3P+N+PE 480
7.0 kw [ 3p+N+PE 580 |
8 kw 3P+N+PE 690
1,6kW 950rpm
9,6 kw P 105215rpm 3P+N+PE 750
9,6 kw [ 3pNePE 755 |

13,6 kw 100-205rpm 3P+N+PE 960
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MERKEZ FABRIKA-HEADQUARTERS/FACTORY

Fevzicakmak Mah. Sila Caddesi
No:46H, 42210 Karatay/Konya

+90 (332) 237 30 30
www.konoven.com
info@konoven.com

ISTANBUL SHOWROOM
Zuhuratbaba Mabh. Yiice Tarla Cad.
No:69 D:3 Bakirkéy/istanbul/ TURKIYE
Zorman Kurumsal Gida Mak. Ltd. Sti.
+90 (532) 0123574

+90 (536) 617 24 58
zorman@zorman.com.tr

+90 (212) 877 35 42

WWwWWw.zorman.com.tr
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