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| modelli da It 400 & 600 dele TURBD IMPASTATRICI ULTRA
RAPIDIE UNIVERSAL 2000, sono stati costruiti par le grandi
produzioni anche e perticalarmente di impastl durn (per
rotaliva, sifinga, taglieli, scc. 8o,

Owviamenia ie macchinge sono idones anche alla laverazions o
impasti laggeri o battuti o Bquidi,

Nalla produzions delle pasie Tnole, 8 nostra lecnoiogia
consisle nel vorane M crismie con pressione di aria e guind
averne il massimo svilippo @ poi mescolara la farna con
velocils lenta e con grande pabenza meccanica.

| risufiati i questo concetto tecnologito sano:

* un tempo complessive di lavorazione molte basso (sulla base
dei B minuki primi per imgaso),

= un prodatto di qualit. decisaments supariong,

Anche gu questi modelll sono possbil tulle le applicaziont per
le alimentazion autormatiche degh ingredientl.

Questi modelli possond lavorarg con pressions G arla, ma
BONG sEmore privi di coempressora, dovendo essare allacciali
allimplanto dei chanta.

Possibililg & lavorare con wiols sginto.
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The heavy duty Tonell 400 and 600 litre verical mizers, with
stiniess steel wheall-out Dowts, have been designed Tor the
larger scale production of 8 wada range of prodwels including
escuit doughs for roftary mousding, short paste and heawy cake
mixas, which all requira high power at slow mixng speeds. as
mﬂhftmﬂ%lhmwhbﬂ demand high miming
- 5.

By using compressed alr these machanes can also be used as
peassure whisks to give greater product valurme in less mixng
lime for creams and batters

= Theze large mixers are (9ted with # easily detachable
plaretary bealers or whisks plus a very efficlent scraper. This
ensures vary rapid miking and in many cases 8 mixing oycle of
anly &8 mindes.

= The easily adjustable control pamel, which can be specially
designed to meat CUSIOMETS TEqUINMMENnts, gives accurala
conirol over afl stages of the mixing process in respect of boin
Epaed and mixing lime. Mos! ol these larger machinas ara
supplied with squipment which gives phased automatic Teading
of bath the kquids and tha dry ingredients

‘When operating as a pressure whisk the compressed as s
drawn from the cusiomers supply,

Special modets o mixing unddr vacuem ang alse aveilabie

PES!, POTENZE E WISLIRE MON SOND IMPEGHATINL E POSSONC WARIARE 18 DLUALSIAS| WCKMENTD »
GEWIGHTE, LETUNGEN UMD MASSE SIND RICHT YEFBINDLICH, SONDERM ROMMEN IN JEDEM MOM

FARTICOLARE PROTEZIONE ANTINFORTUNISTICA
SPECIAL PROTECTION AGAINST ACCIDENTS
BESOMDERER UNFALLVERHUTUNGSSCHUTZ

Do 400 und GO0 Liter TURBO-PLANET-
CRUCKSCHLAGMASCHINE sind ur
Gressproguktion van festen Kucheneigen (Formen-
Spritzgeddck- und SchaittgebBckleige) konstruiert,
Jeodeh sind sie auch f0r leichte Telge und
Biskuitmassen geeignet Biskultmassen Konnen im
althargerachien Yarfahren mit Lufidruck wnd hoher
Geschwindighed aulgeschiagen werden, danach
kann im langsamen Gang Meh untergemischi
warden. Durch den hohen LufiDberdruck sind die
Aufschiagzelien halbeolang wie in dblichan
Autschiagmasehinen.

Die Masching wird Uber eine Schaltpull geregelt,
welches auch aine Baschickungsaniage steuem
Kann.

Dia Mpdalla 400 und GO0 Lites kinnen mit Lufidruck
aipeiten, wergen abes ochne Kompressar gelislert,
Sie kbnnan auch unter Vakuum arbeiten,
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