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O Macchina per diversi tipi di impasto, quali pizza, pane, biscotti, crois-
sant, brioche, bigné, pan di spagna, pasta frolla, meringhe, puree, maione-
se, salse varie, panna montata, ecc.

Struttura rivestita con vernice antigraffio - vasca, frusta e coperchio griglia-
to in acciaio inox - spirale e spatola in alluminio - microinterruttore su co-
perchio e vasca - vasca estraibile - innesto rapido utensili - cambio mecca-
nico a 3 velocita - timer 0+15 minuti solo su IP/60F e IP/80F - salvamotore
escluso modello IP/10F - carrello estrazione vasca solo su IP/60F e [P/80F. |
modelli IP/10F e IP/20F sono da banco.

% Machine for different types of dough such as pizza, bread, biscuits,
croissant, brioche, pastries, sponge cake, pie crust, meringue, mash,
mayonnaise, various sauces, whipped cream, etc.

Structure lined with scratchproof paint - stainless steel basin, whip and
mesh lid - aluminium spiral and spatula - micro switch on lid and basin
- removable basin - quick coupling tools - mechanical 3-speed gear-0- 15
minute timer only on [P/60F - IP/80F - motor overload cut-off excluded on
model IP/10F - basin removal trolley only on IP/60F - IP/80F. IP/10F and
IP/20F are counter top models.

O Machine pour différents types de pates, comme la pizza, le pain, les
biscuits, les croissants, les brioches, les beignets, la pate génoise, la pate
brisée, les meringues, la purée, la mayonnaise, les sauces, la creme fouet-
tée, etc.

Chassis recouvert de peinture anti-éraflures - cuve, fouet et grille de cou-
verture en acier inox - spirale et spatule en aluminium - micro-interrupteur
sur couvercle et cuve - cuve amovible - emboitement rapide des ustensiles
- changement mécanique a trois vitesses - minuterie 0 a 15 minutes uni-
quement sur IP/60F - IP/80F - discontacteur sauf modele IP/10F - chariot
extraction cuve uniquement sur IP/60F - IP/80F. Les modeles IP/10F et
IP/20F sont des modeles de comptoir.

Q Maschine fiir verschiedene Teigtypen wie Pizza, Brot, Kekse,
Croissants, Brioches, Beignets, Biskuit, Miirbeteig, Baisers, Piiree,
Mayonaise, verschiedene SoRen, Schlagsahne, etc.

Struktur mit kratzfestem Lack beschichtet - Behalter, Schneebesen und
Gitterrostdeckel aus Edelstahl - Spirale und Spachtel aus Aluminium
- Mikroschalter an Deckel und Behalter - ausziehbarer Behalter - Werkzeug-
Schnellanschliisse - Mechanische Schaltung mit 3 Geschwindigkeiten -
Timer 0+-15 Minuten nur bei IP/60F - IP/80F - Motorschutzschalter
ausgenommen Modell IP/10F - Wagen zum Herausziehen des Behlters
nur bei IP60/F - IP/80F. Die Modelle IP/10F und IP/20F sind fiir eine
Arbeitsflache vorgesehen.

O Mdquina para diferentes tipos de masa, como pizza, pan, bizcochos,
croissant, bollos, petists, bizcochuelo, pasta frola, merengues, purés,
mayonesas, distintos tipos de salsas, nata montada, etc.

Estructura revestida con pintura antirayado - cuba, batidor y tapa rejilla de
acero inoxidable - espiral y espétula de aluminio - microinterruptor en tapa
y cuba - cuba extraible - montaje rdpido de los utensilios - cambio mecani-
co de 3 velocidades - temporizador 0--15 minutos sélo en IP/60F - IP/80F
- interruptor de sobrecalentamiento excluido en el modelo IP/10F - carro
extraccion cuba sélo en IP/60F - IP/80F. Los modelos IP/10F y IP/20F son
para mostrador.
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G MalunHa npeHa3HaueHa AnA 3ameca camblx pasHoobpasHbIX COPTOB
TecTa - ANA NuuLbl, xneba, neyeHbA, KpyaccaHoB, POranikoB, 3aBapHOTo,
OMCKBUTHOTO, NECOYHOTO TecTa, Oe3e, a Take ANA NPUroTOBNEHNA Niope,
MaiioHe3a, pa3NiuHbIX COYCOB, B3OUTbIX CIMBOK U T.1I.

Kopnyc MOKpbIT CTOIKOI K MeXaHWyeckum BO3AEHCTBUAM Kpackoli;
JEXa, BEHUMK W CeTyaTan KpbilUKa BbIMNOMHEHbl U3 HepXKaBeloLueii
CTanu, CIUpanb 1 NONaTKa - U3 aOMUHIA; Ha KPbILLKe AeXM UMeeTcA
NpesoXpaHNTENbHbIA MUKPOBBIKIOUATENb; OCHALLEHA CbeMHOI AeXOi,
ObICTPOPa3bEMHbIM  KpenneHnem pabounx OpraHoB, 3-CKOPOCTHbIM
nepekouatenem, Taiimepom Ha 015 muHyT (Tonbko B Mogensx IP/60F
- IP/80F), 3awwuToit ABuratensa ot neperpy3ok (kpome mogenu IP/10F),
TeNeKKoil AnA 0TKaTbIBaHNA aexu (Tonbko B mogensx IP/60F - [P/80F).
Mogpenu IP/10F e IP/20F - HacTonbHble.

IP/8OF

IP/40F

CARRELLO / TROLLEY IP/60-80F
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MODELLO MODEL

MODELE MODELL IP/10F 1P/20F IP/30F IP/40F IP/60F IP/80F
MODELO MOJENb
POTENZA POWER
PUISSANCE LEISTUNG 0,37kW (0,5HP) 0,55kW (0,75HP)  0,75kW (1HP) 1,7kW (1,5 HP) 3kW (4 HP) 3,7kW (5 HP)
POTENCIA MOLLHOCTH
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG 230V/1N/50Hz 230V/1N/50Hz - 400V/3-3N/50Hz 400V/3-3N/50Hz
ALIMENTACION MOAKNIYEHNE
VELOCITA SPEED
VITESSE GESCHWINDIGKEIT 95/175/320 rpm 70/210/360 rpm
VELOCIDAD CKOPOCTb
DIMENSIONI VASCA TANI.(l DIMENSIONS 10 I.t. 20 Lt. 30 I.t. 40 Lt. 60 I.t. 80 I.t.
s m  poeen o (0245x220hmm)  (0320280hmm)  (0370x350hmm)  (9390x370hmm) (6 460x410hmm) (0 500x470h mm)
g:mi:g:gx's 2'5“,’\‘5255'3&‘&,1 480x400 560x550 650x580 685x620 930x800 950x840
DIMENSIONES PAIMEPbI X650h (mm) x900h (mm) x1050h (mm) x1050h (mm) x1500h (mm) x1500h (mm)
PESO NETTO NET WEIGHT
POIDS NET NETTOGE WICHT 37Kg 98 Kg 195Kg 200 Kg 450 Kg 520Kg
PESO NETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT 38Kg 111 Kg 220Kg 225Kg 520 Kg 590Kg
PESO BRUTO BECEPYTTO
DIMENSIONI IMBALLO
PACKAGED DIMENSIONS
bR f(‘;%f(omm) Z%ﬂ?(mm) 800x670x1240 (mm) 1240x980x1780h (mm)
DIMENSIONES DEL EMBALAJE
PA3MEPbI YNAKOBKI
VOLUME IMBALLO
PACKAGED VOLUME
T 0,174m’ 0,338 m’ 0,472 m’ 2,163 m’
VOLUMEN DEL EMBALAJE
OBbEM YNAKOBKI
QUANTITA MASSIME CONSIGLIATE PER TIPOLOGIA DI LAVORAZIONE
MAXIMUM RECOMMENDED QUANTITITES FOR DIFFERENT INGREDIENTS
QUANTITES MAXIMALES CONSEILLEES PAR TYPE DE TRAVAIL
EMPFOHLENE HOCHSTMENGEN JENACH VERARBEITUNGSART
CANTIDADES MAXIMAS ACONSEJADAS PARA LOS DIVERSOS TIPOS DE ELABORACION
MAKCUMANbHOE KOJIUYECTBO, PEKOMEHAYEMOE 114 TUMA O6PABOTKK
MODELLO MODEL
MODELE MODELL IP/10F IP/20F I1P/30F IP/40F 1P/60F IP/80F
MODELO MOZENb
PANNA MONTATA WHIPPED CREAM
FRUSTA CREME FOUETTEE SCHLANGSAHNE AVOLUME / BY VOLUME / SELON VOLUME / JE NACCH ZUNAHME / POR VOLUMEN / 110 OBbEMY
WHIP NATA MONTADA B3BMTLIE CIVIBKIA
FOUET MERINGHE MERINGUES
MERINGUE BAISER 0,5Kg 1,5Kg 2,2Kg 3Kg 4,5Kg 6Kg
BESEN MERENGUE BE3E
BATIDOR PAN DI SPAGNA SPONGE CAKE - " " b o -
BEHYMK e T
ALBUMI D'UOVO EGG WHITES
BLANCS D'OEUF EIKLAR 12 32 48 64 96 128
CLARAS DE HUEVO ANYHBIE BENKK
. PURE PUREE
SPATOLA ! PUREE PUREE 3,5Kg 10Kg 15Kg 20Kg 30Kg 40Kg
SPATULA PURE TOPE
SPATUI.E FONDENTE FONDANT
2K K K 12K 18K 24K
SPACHTEL ;ggE:gT:ONDANT :gﬂm LLOKOMAZ 9 o g 9 b g
ESPATULA o i 3,5K 10K 15K 20K 30K 40K
VIANDES FLEISCH
TIONATKA e o 2K Y 9 9 9 9
PIZZA PIZZA
UNCINO PIZZA PIZZA 2Kg 5Kg 7,5Kg 10 Kg 15Kg 20Kg
HOOK PIZZA MALLA
CROCH ET PANE BREAD
HAKEN A o 2Kg 6Kg 9Kg 12Kg 18Kg 24Kg
GANCHO PASTA FROLLA PASTRY
KPIOK PATE BRISEE MURBETEIG 1,5Kg 4Kg 6 Kg 8Kg 12 Kg 16 Kg
PASTA FROLA MECOYHOE TECTO
PASTA PER BIGNE CREAM PUFF PASTRY
PATE A BEIGNETS BEIGNETMASSE 15Lt 41t 6 Lt. 8Lt 121t 16 Lt.
MASA PARA PETITS-CHOUX ~ 3ABAPHOE TECTO
PASTA PER BRIOCHE BRIOCHE PASTRY
PATE A BRIOCHE BRIOCHETEIG 2Kg 5Kg 7,5Kg 10 Kg 15Kqg 20Kg
MASA PARA BOLLOS CQIOGHOE TECTO
PASTA PER CROISSANT CROISSANT PASTRY
PATE A CROISSANTS CROISSANTTEIG 2Kg 5Kg 7,5Kg 10Kg 15Kg 20Kg
MASA PARA CROISSANT TECTO A KPYACCAHOB



