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SIERRA CARNICERA

Gabinete en acero inoxidable y cabezal en aluminio abrillantado
Bistequeador, carro, plancha y gabinete fabricados en acero inoxidable
Interruptor termomagnético

Procesa piezas de gran tamafio

DISPENSADOR DE BEBIDAS

Dispensador de bebidas
Modelo DB-18x2

® Temperatura de 2°C a 12°C

® Tazon de policarbonato

® Chasis de acero inoxidable

® Capacidad de 18 litros por tazones

Disponible en 2 y 3 tazones
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serie CL5200

CARACTERISTICAS

- Doble Display Grafico LCD color azul de alta iluminacion

- Teclado tipo membrana

- Funcién de Cambio y anulacion de productos

- Sistema de impresion Térmico

- Impresion de ticket y etiqueta

- Impresién de codigo de barras (10 Tipos de cddigos de barras
programables)

- 72 memorias de Plus directas (Version Torre) // 54 memorias de
Plus directas (Version Plana).

- Puede guardar hasta 10000 Productos

- 64 Vendedores

- Opcion para utilizar como caja registradora con conexion de
cajén monedero e impresion de ticket para el cliente.

- Emisién de mensaje publicitario cuando la balanza no se esté
utilizando

- Opcion para conectar tarjeta de red inaldmbrica

- 45 formatos de etiquetas predeterminadas y capacidad para
guardar 20 etiquetas disefiables por medio de CL-WORKS

- Incluye:

- Programacion y capacitacion sobre el manejo del equipo

- Disefio personalizado de etiquetas

- Software CL-WORKS para programacion de la balanza

-1 rollo de etiqueta o ticket

- Excelente servicio pos venta

- Balanza con Certificacion OIML y Registro ante la
Superintendencia de Industria y Comercio.

-Excelente Aplicabilidad en mercado (Fruver, Camicerias,
Salsamentarias, Pescaderias y demas)

CL5200-B

ESPECIFICACIONES
MODELO CL-5200
Max. Capacidad (kg) 3/6 6/15 15/30
Legibilidad (g) /2 205 510
Resolucién externa 1/3,000 Intervalo Dual
Tipo de Display LCD grafico (208x48mm)
W%de Max. 100mm / seq. 80 etiquetas por minuto
Resolucion de -
la impresora 202dpi
Tamaiio de la Ancho: 40 ~ 60,
etiqueta (mm) Longitud: 30 ~ 120
Poder AC 100~240V, 50/60Hz
Temperatura de o
i Tipo B, P: 380(Ancho) x 250(Largo)

. ) Tipo B: 409(Ancho) x441(Largo) x180(Alto)
Dimensiones (mm) |05 470(Ancho) x500(Largo) x635.8 (Alto)
Peso del Equipo (kg) Tipo B: 6,95, Tipo P: 7.65
Certificacion OIML
Impresonde ta | (PLU, Vendedor, X, Z, Departamento, Grupo, Hora)
Puertos de RJ-45 (Conexidn en red), RJ-11 (Cajon monedero),
comunicacion USB (PC), RS-232 (PC).

Datos ( F. Vencimiento, F. , F. Produccidn,
Ingredientes, Factores Nutricionales, Trazabilidad,
W POr | "cadigo de barras, Lote, Descripcion, Tara, Precio,
Precio Especial, entre otros)
Men de programacion y configuracion
Idioma totalmente en Espafiol.




Serie CL-3000

CARACTERISTICAS

- Doble Display Grafico LCD nimeros y alfabeto color
negro

- Back light incluido

- Teclado tipo membrana

- Funcién de Cambio y anulacién de productos

- Sistema de impresion Térmico

- Impresion de ticket y etiqueta

- Impresion de cddigo de barras (10 Tipos de codigos de
barras programables)

- 12 memorias directas

- Puede guardar hasta 10000 Productos

- 64 Vendedores

- Opcion para utilizar como caja registradora con conexion
de cajon monedero e impresién de ticket para el cliente.

- Emisién de mensaje publicitario cuando la balanza no se
esté utilizando

- Opcion para conectar tarjeta de red inaldmbrica

- 45 formatos de etiquetas predeterminadas y capacidad
para guardar 20 etiquetas disefiables por medio de
CL-WORKS

- Incluye:

- Programacién y capacitacion sobre el manejo del equipo
- Diseno personalizado de etiquetas

- Software CL-WORKS para programacion de la balanza

-1 rollo de etiqueta o ticket

- Excelente servicio pos venta

ESPECIFICACIONES

MODELO CL-3000

Max. Capacidad (kg) 15 30

Division escala (g) 5 10

Certificacion 0IML

T 38 x 25 cm en acero inoxidable

e oc-0

e g 110/ 240V

Display Grafico Nameros LCD y alfabeto color negro

Poder Comiente Eléctrica 110V / 240V

Impres leiggdv:ma (PLU, Vendedor, X, Z, Departamento, Grupo, Hora)

mm 80 etiquetas por minuto - 100 mm / seq

Puertos de_ RJ-45 (Conexidn en red), RJ-11 (Cajon monedero),

comunicacion USB (PC), RS-232 (PC).

Idioma Inglés y Espaiol

Datos s F \gnciniengo, F Em;;laqule,l F. P:odmcién,
ientes, Factores Nutncionales,

grﬁmmmr Trazabiidad: c6digo de barras, Lote, Descripcion,

Tara, Precio, Precio Especial, entre otros)




EXCELL PRECISION
PRODUCT CATALOG

EADING THE WAY IN HIGH-TECH SCALE-IOT® INNOVATION

@

®
EXCELL

Sincelb1979

I
- e-Accarn




v

|

Price Computing Scales

The Pursuit of Absolute Trustworthiness

Scale
Indicator

Bench Scale




Price Computing Scales
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Price Computing Séales

Features

+ 1/3 000 display resolution
(Multi-range available)

 Low power and charging

status indication

calibration
Non-approval Model:

« Faster weighing stability
« Faster zero return Zero key
and Tare react fasterDigital

1/3,000 up to 1/6,000 display
resolution, weighing modes

Specification

Capacity 3/ 6 /15/30 Kg

Division 1/2/5 /10 Kg

Power AC 110V/230V (£10%) (ilﬁ\l
+DC 6V/4 Ahrechargeable battery ey

Display LCD6/6/6
14mm height

Platter Size 300 x 225mm(W x D)

Dimensions

275 x 105 x 310mm(W x H x D)

Up to 99 data accumulation

and 25 data recall
Approval Model:

Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

1/3,000 display resolution,

, Specification

ofiu Capacity 3/ 6 /15/30 Kg

Division 1/2/5 /10 Kg
Power AC 110V/230V (+10%)
+DC6V/4 Ah rechargeable battery
Display lGDI5/i5 [ 6
14mm height
Platter Size 290 x 246mm(W x D)
Dimensions

AZ3:310 x 115 x 340mm(W x H x D)

AZP3:310 x 515 x 340mm(W x H x D)
Operating Temperature

-10°C ~ 40°C (14°F ~ 104°F)

Features

Price Computing Scales
= IP68 certified by SGS

- Surrounded by waterp

the water free

i\ « 1/3,000~1/6,000 display

Standard Platter Alternative Platter

for longer lifespan

« Sealed waterproof silica gel
strip blocks water from
infiltrating into the scale

grade sheeting to ensure

- Features

« Digital calibration

» Vendor and customer sides
LCD displays with LED backlight

» Low power and charging
status indication

» Easily adjusted leveling feet
for stability of the scale

B\
Non-approval Model: ' \I
1/3,000 up to 1/6,000 display

resolution, weighing modes |
Up to 99 data accumulation
and 25 data recall

Approval Model:

1/3,000 display resolution,
single range or multi-range

Price Computing Scales

Specification '

Capacity 3/ 6 /15/30 Kg 0@”
Division 1/2/5/10 Kg -
Power AC 110V/230V (£10%)
roof +DC 6V/4 Ah rechargeable battery
Display LCD 6/ 6/ 6 digits
14mm height
Platter Size

resolution available. Aluminum
frames coated with anti-corrosion
treatment for longer lifespan

« Aluminum frames coated
with anti-corrosion treatment

259.2 x 205.8mm [Standard]
251.3 x 211.3mm [Option]
Dimensions

250.4 x 144 x 313 mm(W x H x D)
Operating Temperature

-10°C ~ 40°C (14°F ~ 104°F)



3/6/15/30 Kg(multi-range)

[M) Capacity

Division 1/ 2 /5 /10 Kg (multi-range)
(}f;{L Power AC 110V/230V (£10%)
N +DC 6V/4 Ahrechargeable battery
Display ICD6/6/6
14mm height
Platter Size 300 x 225mm (W x D
Dimensions

300 x 530 x 330 mm (W x H x D)
Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Specification
{ V) Capacity 6 /15/30 /60Kg

Division 2/5/10/20 Kg
oihi,  Power AC 110V/230V (+10%)
o +DC 6V/4 Ah rechargeable battery

Display LCD6/6/6

14mm height
Platter Size 318 x 255mm (W x D)
Dimensions
315x 535 x 353 mm (W x H x D)

Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Price Computing Scales

» 35 preset memory keys
» Up to 99 data accumulation

and 99 data recall
« High speed 24bits AD;

Priee Computing Scales

_EDP3-32
Price Computing Scales
» 35 direct PLU keys P g
» High Speed 24bits AD
« Faster display Reading Speed
- Faster weighing stability and ‘ﬂ |
"“TT:“%

zero return

Non-approval Model:
1/3,000 up to 1/6,000 display
resolution, weighing modes
Up to 99 data accumulation _
and 25 data recall ; l

Approval Model:
1/3,000 display resolution,
single range or multi-range

e . GRP3-35

Price Computing Scales

« 35 direct PLU keys

« High Speed 24bits AD

« Faster display Reading Speed

» Faster weighing stability and
zero return

Non-approval Model:

1/3,000 up to 1/6,000 display

resolution, weighing modes

Up to 99 data accumulation

and 25 data recall

Approval Model:

1/3,000 display resolution,

single range or multi-range

Specification
Capacity 6 /15/30 /60 Kg

Display reading speed faster

+1/3,000 display resolution
1/6,000 display resolution
(multi-range)

» IP degree wash down design
IP Grade IPX6

» Options RS232 for serial
printer output

Division 2/5/10/20 Kg
Power AC 110V/230V (£10%)
+DC 6V/4 Ah rechargeable battery
Display LCD6/6/6
14mm height

Platter Size 318 x 255mm (W x D)
Dimensions

315 x 535 x 353 mm (W x H x D)
Operating Temperature

-10°C ~ 40°C (14°F ~ 104°F)



Price Computing Scales

Features

Price Computing Scales

+ 35 preset memory keys
« Up to 99 data accumulation

and 99 data recall

» High speed 24bits AD;
Display reading speed
faster

(multi-range)

AghY,
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printer output

Power AC 110V/230V (£10%)
+DC 6V/4 Ah rechargeable battery
Display LCD6/6/6
14mm height
Dimensions

280x220x 117mm (W x H x D)
Operating Temperature

-10°C ~ 40°C (14°F ~ 104°F)
Options

Second display

RS232 or serial printer output

Price Computing

+1/3,000 display resolution
1/6,000 display resolution

= Options RS232 for serial

Features

Specification

Capacity 6 /15/30 /60 Kg
Division 2/5/10/20 Kg
Power AC 110V/230V (£10%)
+DC 6V/4 Ahrechargeable battery
Display LCD5/5/6
14mm height
Platter Size 400 x 300mm
Dimensions

370 x 510 x 4750mm (W x H x D)
Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Features

« High speed 24bits AD; Display
reading speed faster

« Faster weighing stability

« Faster zero return

Non-approval Model:

1/3,000 up to 1/6,000 display

resolution, weighing modes

Up to 99 data accumulation

and 25 data recall

Approval Model:

1/3,000 display resolution,

single range or multi-range

Price Computing Indicator

Specification |

Bench Scale  « High speed 24bits AD; Display
reading speed faster

* Up to 99 data accumulation
and 25 data recall

« Zero key and Tare key react
faster

« Mini printer built-in for
KFB510

« OIML approved models
available for 1/3,000 display
resolution

» Non-approval models
available for 1/6,000 display
resolution

Capacity 6 /15/30 /60Kg
Division 2/5/10/20 Kg
Power AC 110V/230V (+10%)
+DC 6V/4 Ah rechargeable battery
Display LCD 6 /6/ 6
25mm height

Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Platter Size
KAP510 : 322X242mm (IPX6)
JAP510 : 334X254mm (IPX5)



Weighing Scale

Scale
Indicator

Bench Scale




Weighing Scale

WH4

Weighing Scale

» High speed 24bits AD; Capacity 15/3/6 /75/15/30Kg 4imi
Display reading speed faster  pjvision 01702702705/ 1/ 2 Kg o
- Faster weighing stability
Ao mit b Power AC 110V/240V (£10%) @
» Zero key and Tare key react +DC6V/A Ahrechargeable battery
faster Display LCD 6 digits; Height 25mm;
Non-approval Model: LED back-light

1/3,000 up to 1/6,000 display .
resolution, weighing modes Platter Size 280 x 230mm (W x D)

Up to 99 data accumulation Dimensions

and 25 data recall 275 x 105 x 310mm(W x H x D)
Approval Model:

1/3,000 display resolution,
single range or multi-range

Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Weighing Scale

+Compact size Capacity 15/3/6 /7.5/15/30Kg (@”
Preset weight or quantity; e KL
Weight accumulation Division 01/02/02/05/1/2 Kg
+Simple counting; Gross/Net Power AC 110V/240V (+10%)
indication; Hold function; +DC 6V/4 Ahrechargeable battery

Check mode Lo / Hi / OK - p—— )
Non-approval Model: Display LCD 6 digits; Height 25mm;

1/3,000 up to 1/6,000 display LED back-liaht

resolution, weighing modes .
Up t0 99 data i Lilatiar Platter Size 280 x 230mm (W x D)

and 25 data recall Dimensions

Approval Model: 275 x 105 x 310mm(W x H x D)
& 3,000 display resol_utlon, Operating Temperature

single range or multi-range -10°C ~ 40°C (14°F ~ 104°F)

Weighing Scale

Capacity 255 /10 /15 Kg + Up to 175,000 display resolu
Division 0501 /2 /5 Ka tion
Power Adaptor DC9V or 4 x UM-2 1.5V

- Digital calibration

RINEERIET (not included) « Large LCD display with LED

Platter Size 196 x 174mm (Plastic platter)

198 x 176mm (Steel platter) backlight
Dimensions = Kilogram (kg), gram (g),
213 x 80.4 x 284mm (W x H x D) pound (Ib) and ounce (oz)
Display weighing modes
LCD 5 1/2 Digits; 18mm (Height); » Full range tare; Auto-zero
LED backlight(Optional) tracking; Adjustable gravity

Operating Temperature value



Weighing Scale

Specification

Precision Balance

+ 1/30,000 and 1/60,000 Capacity 150/ 300 /600/1200 g
gl_srglar rel§glutgons available  pjvision  0.005/0.01/ 0.02 /0.02q

« Digital calibration 4

« LCD display with LED back it gdagtz 2 gvto.r 4|x:hg e L5Y
light, more durable, more - ¥ Ravery ("f’ iEigied) .
energy saving Display LCD 6 1/2 Digits; 16mm (Height);

LED backlight
Platter Size
Square: 144 x 124 x 6.5mm
Round: @116mm
Dimensions
175x 56 x 226 mm (W x H x D)
Operating Temperature

5°C ~ 35°C (41°F ~ 95°F)

» Auto zero tracking, double
overload protection

» Weighing, counting and
percentage modes

- Adjustable gravity value

= Selectable default weighing
units

Specification
Waterproof Weighing

i

lDIML C?p_a_dty 15/3/6/15/30 Kg « IP 56 wash down design )
va's'on 05/1 /2 /5 / 10 Kg « Unique waterproof box design J J\
Display LCD 6 digits; height 25mm provides outstanding moisture y
IP Grade IP 56 protection
Platter Size 225 x 195 mm - Digital calibration
Dimensions * Double over-load protections

250 x 300 x 140 mm (W x D x H) Non-approval Model:
Power 1/3,000 up to 1/6,000 display

resolution, weighing modes
Up to 99 data accumulation
and 25 data recall

Approval Model:

1/3,000 display resolution,
single range or multi-range

DC10V/1A Adaptor + DC 6V/5AH Rechargeable Battery
or 6 x R14 1.5V dry batteries (not included)
Operating Temperature

0°C ~ 40°C (32°F ~ 104°F)

-130 Specifiatiotl

Weighing Scale

+ 1/3,000 display resolution Capacity 30/60 Kg
» Weighing units available in Division 10/20 Kg
kg, g, Ib, and oz Power Adaptor DC 9V+4 x
» Quick weighing function, UM-3 1.5V dry battery (not included)
simple counting (pcs) Display LCD 5 1/2 Digits; 25mm(Height);

function, and hold function
*Auto zero tracking; Adjust
able gravity value

LED backlight(optional)
Platter Size 300 x 350mm
Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)



Weighing Scale

SW Plus
Waterproof Weighing

« IP68 certified by SGS

» EU-TYPE EXAMINATION
CERTIFICATE : Number
T10896

« 1/3,000 to 1/6,000 display
resolution available

- ealed waterproof silica gel
strip blocks water from
infiltrating into the scale

« Stainless steel made for

anti-rust
ELW Plus 'ABS Plastic . Concave handle for easy
ESW Plus carrying

ELW-E Plus ‘ESW-E Plus

Waterproof Weighing

¢

- IP68 certified by SGS

* EU-TYPE EXAMINATION
CERTIFICATE : Number
T10896

+ 1/3,000 to 1/6,000 display
resolution available

» ealed waterproof silica gel
strip blocks water from
infiltrating into the scale

« Stainless steel made for

ELW Plus ABS Plastic anti-rust
ESW Plus « Concave handle for easy
carrying
ELW Plus Wipower
Wipower

- IP68 certified by SGS

» EU-TYPE EXAMINATION
CERTIFICATE : Number
T10896

» 1/3,000 to 1/6,000 display
resolution available

+ ealed waterproof silica gel
strip blocks water from
infiltrating into the scale

» Stainless steel made for

Waterproof, Weighing

ELW Plus KRS :c:]rtilc—ar::thandle for easy
ESW Plus o

Specification

Capacity 3 /6/15/30Kg

Division 02/05/1/2Kg

Power AC 100V ~240V (£10%) adapter+ P
DC 6V / 4Ah rechargeable battery ..

Display 6 digits, 25mm height,

White LED backlight (LcD Display)
Platter Size 235 x 200 mm
Dimensions
ELW™ : 270 x 124 x 310 mm (W x H x D)
ESW™ : 240 x 120 x 280 mm (W x H x D)
Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Specification

Capacity 3 /6 /15/30Kg

Division 0.2/05/1/ 2 Kg

Power AC 100V ~240V (+10%) adapter+ 7~
DC 6V / 4Ah rechargeable battery UE!HL

Display 6 digits, 15mm height (LED Display)

Platter Size 235 x 200 mm
Dimensions
ELW-ET : 270 x 124 x 310 mm (W x H x D)
ESW-E* : 240 x 120 x 280 mm (W x H x D)
Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)

Specification
Capacity 3 /6/15/30Kg {\ j“ﬂ
Division 02/05/1/2Kg ‘
Power 5V/1A output QI TX module+ baiin
3.7V 4000mAh lithium polymer battery
Display 6 digits, 25mm height,

White LED backlight (LCD Display)
Platter Size 235 x 200 mm
Dimensions
ELW™ : 270 x 124 x 310 mm (W x H x D)
ESW™ : 240 x 120 x 280 mm (W x H x D)
Operating Temperature
-10°C ~ 40°C (14°F ~ 104°F)



Weighing Scale

ELW-EPlus \,,.
ification ESW-E w
i - IP68 certified by SGS WIpGHEF -

paaon | 0:2/05/1 /2 K vrveExaMINaTioN V/a1eTPro0! Veighing
Power 5V/1A output QI TX module+ ?fg;g:GlCATE * Numbier — FEY

3.7V 4000mAn lithium polymer battery 1/3,000 to 1/6,000 display
Display 6 digits, 15mm height o bisplay)  resolution available \
Platter Size 235 x 200 mm » ealed waterproof silica gel

Dimensions strip blocks water from Q
ELW-E* : 270 x 124 x 310 mm (WxHx D) infiltrating into the scale
ESW-E* : 240 x 120 x 280 mm (W x H x D) * Stainless steel made for

- anti-rust :
Operating Temperature « Concave Handlefor sasy ELW Plus ABS Plastic

-10°C ~ 40°C (14°F ~ 104°F) ——— ESW Plus

ELW / ESW Drx
Dry Battery-powered

AT

¢iy) IEEREEI ISREENIS (30 Ko - IP68 certified by SGS Watarsracr e ahing
Division 02/05/1/2Kg « Battery-powered and energy-
Power 4 x D size dry batteries efficient with up to 500 hours
(alkaline) (not included) of operation 4
Display 6 digits, 25mm height, » 1/3,000 to 1/6,000 display

resolution available

Green LED backlight (LCD Displ
— L Sealed waterproof silica gel

Platter Size 235 x 200 mm strip blocks water from

Dimensions infiltrating into the scale
ELW Dry : 270x 124 x310 mm (WxH xD) . Concave handle for easy

ESWDry : 240x120x 280 mm (WxHxD)  carrying

Operating Temperature ELW Plus ABS Plastic
-10°C ~ 40°C (14°F ~ 104°F) ESW Plus
Specification Features ELW/
Energy-efficient
Capacity 3 /6 /15/30Kg - IP68 certified by SGS Battery-powered
Division 02/05/1/2Kg « Battery-powered and energy- Watsrpranf Welghing
Power 4 x D size dry batteries efficient with up to 2000 hours E
(alkaline) (not included) of operation - f’"‘"ffﬁr:;...h
Display 6 digits, 25mm height, *1/3,000t0 1/6,000 display ¢ N
Green LED backlight (LCD Display) resolution avallable. . \
Platter Size 235 x 200 mm » Sealed waterproof silica gel

strip blocks water from

Dimensions infiltrating into the scale
ELW Max : 270 x 124 x 310 mm (W x Hx D) . Concave handle for easy

ESW Max : 240 x 120 x 280 mm (WxHx D)  carrying
Operating Temperature ELW Plus ABS Plastic
-10°C ~ 40°C (14°F ~ 104°F) ESW Plus




Weighing Scale

Weighing Indiéator

and dustproof

resolution

auto power off

Qw Indication

Display LCD 6 Digits; 25 mm (Height);
LED backlight

s, POWEr
OIML " Adapter: Input 100 ~ 240V AC50 ~ 60 Hz;
Output 12V /1000 mA
Dimensions

256 x 170 x 90mm (W x H x D)
Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)

GWS/QWS

Weighing Indi&ator

and dustproof

GWS ABS Plastic

QWs

- IP 68: mist-proof, waterproof
* Up to 1/15,000 display

« Hold function, Check mode Lo AC110V/230V (x10%) + DC 6V / 4Ah OHW
/ Hi / OK, Auto average unit rechargeable battery
weight, Animal scale function pimensions

* Low powerindicationand Gy : 238 x 156 x 90mm (W x H x D)

» Extra-large and wide LCD
display 55mm height, with
COOL WHITE LED backlight ~ AC110V/230V (+10%) + DC 6V / 4Ah

= Quick access to hold function, rechargeable battery
weight check High/Low/OK

- Selectable tare range or up
to full range tare; Pre-tare QWS : 232 x 150 x 80mm (W x H x D)

Display LCD 6 Digits; 55 mm (Height);
LED backlight

Power

QW : 232 x 150 x 80mm (W x H x D)
Operating Temperature

0°C ~ 40°C (32°F ~ 104°F)

-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]

- Full range tare, Pre-tare, Auto
zero tracking, Sampling
GW ABS Plastic counting, Gross/Net

o Weighing Indicator
«IP68 waterproof check-weighing
indicator with 304 stainless steel
housing
*Two adjustable weighing speed:
moderate and slow
« Selectable weighing units:
Kilogram(kg), gram(g),
pound(lb), and ounce(oz)
« Up to 1/30,000 display resolution

Specification

T

+ IP68 Waterproof, mist-proof  Display LCD 6 Digits; 55 mm (Height); 1y

COOL WHITE LED backlight i
Power

GWS : 238 x 156 x 90mm (W x H x D)

Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)
-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]



Weighing Scale

cification

Display LCD 6 Digits; 25 mm (Height);
LED backlight

Power

AC110V/230V (+10%) + DC 6V / 4Ah

rechargeable battery

Dimensions

238 x 156 x 90mm (W x H x D)

Operating Temperature

0°C ~ 40°C (32°F ~ 104°F)

-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]

Specification
Ollli\E Display LCD 6 Digits, 25mm height,
o LED backlight
Power
AC110V/230V (+10%) +
DC6V/4Ah rechargeable battery
Dimensions
260x210x 117mm (W x H x D)
Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)

-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]

H4

Weighing Indicé:t.or

+ Up to 1/ 30,000 display resolution

* Pre-tare function

£ & + Kilogram (kg) and pound (Ib)

weighing modes

function

stabler

Features

- Stable sampling range setting

- Temperature compensation
available for non-approval
model to be more accurate and

Weighing Indicator

« Up to 1/30,000 display
resolution

+ High Speed 24bits AD; Display
reading speed faster

» Faster weighing stability

«Zero key and Tare key react faster.

*Preset weight or quantity;
Weight accumulation.

Simple counting; Gross/Net
indication; Hold function;
Check mode Lo / Hi / OK.

Features HW
Weighing Indicator

&
b,

» Simple counting; Gross/Net
indication; Hold function;
Check mode Lo/ Hi/OK

* Pre-tare function

+ Kilogram (kg) and pound (lb)
weighing modes

« Stable sampling range setting
function

Specification '

LCD 6 Digits, 25mm height, 1L
LED backlight o

Display

Power
AC110V/230V (x10%) +
DC 6V/4Ah rechargeable battery
Dimensions
280x 220 x 117mm (W x H x D)

Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)
-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]



Weighing Scale

MTWH4 / DTWH4
"~ Specification Features QAN
Weighing Bench Scale
Display LCD 6 Digits, 25mm height, + Up to 1/ 30,000 display resolution ‘@“9
LED backlight « Pre-tare function \-E:'
Power + Kilogram (kg) and pound (Ib) ..
AC110V/230V (£10%) + weighing modes
DC 6V/4Ah rechargeable battery « Stable sampling range setting
Dimensions function
280x 220 x 117mm (W x H x D) « Temperature compensation
Operating Temperature available for non-approval
0°C ~ 40°C (32°F ~ 104°F) model to be more accurate and
-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]  Stabler
Platter Size

MTWH4: 375x 520mm ; DTWH4: 420 x 520mm

ITWH4:460x600mm : FTWH4:420x520mm < i ' W . =
v g w L—
D L E

M

RELISW/SBHA-W sy
Weighing Indicator
« Improved operating efficiency
A and safety
e Y « Checkweighing for High/Low / OK
limits with beeper warning

» Quick access for checkweighing B VA0~ 60H;
. . . Output 12V /1000 mA
settings weight totalization and - -
o auto backlight R
E . . 256 x 170 x 90mm (W x H x D)
+ Energy-efficient switching power -
: Operating Temperature
supply adapts to differentpower 0°C ~ 40°C (32°F ~ 104°F
source voltages (AC 100V-240V) ( )
« Auto power-off battery protection

circuitry

Display LCD 6 Digits; 25 mm (Height); OE{L
LED backlight o
Power



Counting Scale

On Target or Nothing

Scale
Indicator

Bench Scale




Power AC100V~230V (+10%)

LED Backlight psddl;

Dimensions

318x 115 x 353 mm(W x H x D)
Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)

Counting Scale
» Up to 1/30,000 display
resolution

+ High speed 24bits AD;
Display reading speed faster

» Faster weighing stability
» Faster zero return
» Zero key and Tare key reactfaster

» Weight and quantity
over-limit warming

» IPX6 wash down design

Counting Scale

« Up to 1/30,000 display
resolution

 High speed 24bits AD;
Display reading speed faster

s Faster weighing stability

« 10 preset unit weight
function

* Zero key and Tare key react
faster

« OIML approved model
available

+ 10 sets of preset data: unit
Platter Size 318 x 225 mm (W x D) weight, pretare, ID and ITEM

Counting Scale

Oﬁ;;p Capacity 6 /75/15/30/60Kg « Capacity up to 60kg

Division 02/05/1/2/2 Kg « Auto average unit weight;
Stable sampling range

setting; Pre-tare

+DC 6V/4 AH rechargeable battery + Quantity/Weight accumulation;

Display LCD 6/6/6 digits; Height 14mm; QuantityWeight upper limit

Capacity 3/6/75/15/30/60/75Kg
Division 01/02/05/05/2/2/5Kg
Power AC100V~230V (+10%)
+DC6V/4 AH rechargeable battery
Display LCD 6/6/6 digits; Height 14mm;
LED Backlight
Platter Size 334x 225mm (W x D)
Dimensions
300x110 x 330 mm(W x H x D)
Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)
-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]

Capacity 3 /6 /7.5/15/30Kg G,
Division 01/02/05/1/ 2 Kg
Power AC 100V ~240V (x10%) + 3.7V
4000mAh lithium polymer battery
Display LCD 6/6/6 digits; Height 14mm;
LED Backlight
Platter Size 300x 225mm (W x D)
Dimensions
300x110 x 330 mm(W x H x D)
Operating Temperature
0°C ~ 40°C (32°F ~ 104°F)
-10°C ~ 40°C (14°F ~ 104°F) [Approval Model]






Capacity 75/150/ 300 kg Capacitv 75/ 150/ 300 kg Capacity ~ 75/150/300/600kg
Platter Size 375 x 520mm Platter Size 420 x 520mm Platter Size 460 x 600mm
Material Aluminum base Material Aluminum base Material Aluminum base

LB 68 1 ___ By 9

* ABS housing and TYPE 304 stainless steel platter « ABS housing and TYPE 304 stainless steel platter
- Drainage channel d'emg_n underneath the platter to « Drainage channel design underneath the platter to
prevent water running into the platform prevent water running into the platform
* X Shape Aluminum Supports support up to 75kg + X Shape Aluminum Supports support up to 150 kg
» Reinforced engineering structure design « Reinforced engineering structure design
IPX6 IPX5 IPX6 IPX5
Capacity 6~75kg ~ Capacity  3~75kg Capacity 6~150kg  Capacity ~ 3~150kg
Platter Size 334x254mm PlatterSize  322x242mm Platter Size 334 x254mm PlatterSize 370x271mm

Welded Mid Steel Construction
;, « Unique patented X structure optimized

by Finite Element Analysis Model 4050
2 mm thick, 20 x 40 mm steel :
rectangular tube and side rein Capacity 75/ 150kg

forced ribs structure maximize Platter Size 400 x 500mm
A strength and minimize deformation.
_.b-] » Thus, it creates a lighter, more Model 4250
mobile bur rugged structure Capacity 75/ 150 / 300 kg

« Cord Protection C_ove_r reduces th_e BEEEEESE 1450 x 520mm
chance of short circuit and electric
shocksupporting stands



Platform

Features 4

( Stainless / Carbon Steel )

» Stainless steel platform with stainless steel IP 67
loadcell.

» Unigue substruction design, extremely resistant to
bending.

« Ideal for harsh environmental conditions,
industrial applications or the food industry.

« Hygienic and easy to clean.

» 150% safe overload capacity.

» Removable stainless steel weighing platter.

» Adjustable, non-slip rubber leveling feet and
leveling bubble.

316 STAINLESS STEEL

Level bubble

Stainless steel form-and-weld frames

Rubber pads assorbing impacts

Adjustable leveling feets

Indicators Available

DIMENSIONSw+*H) MODEL CAPACITY QYR PAR/SW F RINI PRz

755-6-2430 | 6kg*1g 6kg*0.5g

240x300x90 mm 755-15-2430 | 15kg*2g 15kg*1g

755-15-3040 | 15kg*2g | 15kg*1g

755-30-3040 | 30kg*5g | 30kg*2g

300x400x89 mm 755-60-3040 | 60kg*10g | 60kg*5g

755-30-4050 | 30kg*5g | 30kg*2g

755-60-4050 | 60kg*10g | 60kg*Sg

400x 500x 123 mm
755-150-4050 | 150kg*20g |150kg*10g

755-150-5065 | 150kg*20g |150kg*10g
500 x 650 x 133.5mm

755-300-5065 | 300kg*50g |300kg*20g

500 x 650 x 133.5mm 240 x 300 x 90mm






CALO ST

Pallet Truck Scale . construction: High quality and

[ long-lasting solid and stable Power 6 digit LCD, 26 mm high an

steel construction for industrial Power
Waterproof Crane Scale

Specification

use, designed for weighing, up 12V /1A, 6V 4Ah battery

to 2000 kg (4000 Ibs) capacity, o
1220 mm fork length, 720mm (36 hours operating time, apx. 10 hours

fork width, fork height up to 180  €harging time)

mm. Safe and dependable Operating Temperature
hydraulics for industrial -10°C ~ 40°C (14°F ~ 104°F)
applications.

Specification

» Meets the IK10 impact resistance G 2 0.2/1/15/2 /3/5/7.5/10/15/20/30t ("l‘r(""\“‘
rating and IP66 waterproof rating MERR S ESie5/5/10/10/15/20/ 30t (1)

C3 « 360°rotatable crane hook design D!VISIOD e/ 5 / o 2‘0 9 %
. for better stability, safety, and Display  LED 5 Digits; Height 25.4mm
' ' : accuracy (for 1T~5T approval Dimensions 1t~3t: 210 x 218 x 665mm
— 4 models and 1T~3T non-approval 5t: 210 x 278 x753mm
- models only) 7.5t: 210 x 278 x 890mm e
10t~15t; 210 x 438 x 945mm
_ | \ Overload Safety Factor: 90t 210 x 438 x 1150mm @
- Up to 600% for 1T~ 5T; up to 350% 30t: 210 x 438 x 1340mm
for 7.5T or more Power AC 100V~240V (£10%)
\E{ « Standard model comes with RF + DC 6V/10AH rechargeable battery

remote controller*(upto30mrange) Options  Sun visor
Wireless remote control/display

Eloor Scale

Floor Scale

» Freestanding model with 4 adjustable feet; Pit
mounted model is supplied with the pit frame.

* 4 load cells are included along with an IP67
cornering junction box.

« Excell indicators can be connected with printer
interface or RS232 serial data output.

» Supplied with M12 eye bolts for easy lifting.

» Customized size availabl

| .19
Forklift Truck Scale

e Accuracy 0.05% on the weighing.

¢ As Option possible : OIML Class. @
« User-Friendly keybord protected by water and
dust -proof foil, large functions keys, backlight g

LED indicator, 6 digit 25 mm high LCD-Display.

« Robust weighing system for forklift trucks with
high accuracy.

» Robust, solid housing from ABS in operator a
cabine.

« Edit dimensions possible by prior arrangement.







APP

» Please use this software with a table scale
/electronic head/crane scale equipped
with a Bluetooth device (BLE) at the British
exhibition

= Broadcast mode: The weight of up to 6
devices can be displayed at the same time.

+ Connection mode: click one of them to operate

(1). When equipped with a table scale/electronic

"‘| head, gross/net weight, zero reset, deduction

' and setting can be performed

(2). When matched with a crane scale, in addition

to on/off, reset, deduction, MODE, HOLD and

+ Equipment conditions:
Android 4.3 or higher,
Bluetooth LE V4.0 or higher

Scale-1oT® Kit

EXCELL /™
:

mE

Weighing I?ata settings
Collection sttem — '
o Specification §
Scale-loT® Kit « Equipment conditions: _
Android 4.3 or higher, » The weighing data management system that
Bluetooth LE V4.0 or higher access to the database

« All weighing data can be transmitted to
smartphone, tablet, laptop or PC

m=
« Weighing data can then be stored in the
EXCELL B i cloud or database for easy data analysis
O e and management.
WDCM Operating a
Procedures 3 -
S
Scale-loT® Kit « Equipment conditions: _ ) ]
Android 4.3 or higher, « This software is used to set the Yingzhan
Bluetooth LE V4.0 or higher Bluetooth LED display as the second display

« Excell Bluetooth LED display is usually
used as the second display. You can specify
the Yingzhan Bluetooth table scale/elec-
tronic head/hanging scale that the Blue-
tooth LED display wants to broadcast and
receive through the APP, and it can display
the connected Bluetooth table scale/elec-

Wireless weighing =
: Specification !
Elatfgrm sg;tmgs . .
o S « Equipment conditions:

Scale-loT® Kit Android 4.3 or higher, « The specifications of the weighing plat
Bluetooth LE V4.0 or higher form can be set through the APP: maximum

weighing capacity, sensing capacity, resolution,

weight unit, etc.

« Perform linearity and weight correction

- For detailed operation, please refer to the TM
manual.







DIMScale’

ONE-STEP DIMENSIONING & WEIGHING
3D IMAGE DIMENSIONING TECHNOLOGY

L S
: 5‘ Barcode Scanner

Features |

to 80x70x80 cm in size.

DIMScale is a revolutionary high-quality and cost-effective mobile dimensioning &
weighing station. Just place your object on the weighing platform, then the station will
automatically measure and display its dimensions, volume, and weight.

For hands-free dimension measurement, DIMScale incorporates a state-of-the-art 3D
camera, using the latest 3D image dimensioning technology to swiftly

measure length, width, height & volume of cubed or irregular shaped objects. For
reliable precision weighing, PDWS uses the 304 stainless steel P platform for object(s) up

System Components

Main stainless infrastructure, 3D image dimensioning camera, PD stainless
weighing platform, EXK weighing pal kit (platform to USB interface), touch
display, stainless portable trolley, (optional) barcode scanner, (optional) LX
barcode label printer

Technology 3D image processing for dimensioning

Measurable Objects Cubic or irregular shaped objects within 60° x 49.5° field of view

Accuracy +0.5 cm tolerance for cubic objects, +1.0 cm tolerance for irregular objects
Touch Display 15.6 inch capacitive touchscreen

Outputs Weight, width, length, height, volume, image capture

Qutputs can be stored locally or on USB drives and can also be transmitted

Max Dimensioning Size

80cm x 70cm x 80cm (customizable upon request)

Weighing Capacity Options 15kg, 30kg, 50kg, 60kg, 100kg, 150kg, 200kg and 300kg (others on request)
Operating Voltage 12V (100~240V when using adapter)
Dimension 70(W)X 980(D) X 1880(H) mm




EXK Weighing Pal

You Scale Development & Integration Kit

® Checkout Scale ® Self-service Scale ® Dimensioning Scale

Printer

¢

Load Cell EXK Computer
Barcode Scanner

. Application

Checkout Scale Self-service Scale Dimensioning Scale

= 2

» One micro-USB port for both power and data communications
« USB driver OS support:
» Windows XP/2K/Server 2003/Vista/7/8/8.1/10
» WinCE 5.0/6.0
» Mac OSX
e Linux 2.6.x/3.x.x and 4.x.x « Android 4.2
» 2 COM ports via USB interface
(separate COM ports for weighing data and commands)
« Supports 3 types of data: weighing, counting, internal value
- Supports 4 weighing functions: Tare, pre-tare, zero, and zero tracking
« Connects to any weighing platform with 5-pin Aviation platform connector
» Compact size: 12 x 6 x 3 cm (excluding platform cable and connector)

« Easy to use with Weighing Kit WKT software (compatible with XP(SP3)/Win7/8/10)

Features

RasolLtion Up to 1/15000 . (determined _by platform load cell's resolution)
Supports dual-interval resolutions

Units Kg-g-lb-oz-carat - T

Dimensions 120x 60 x 30mm (excluding 5-pin platform connector &

Weight 117 g (including 5-pin platform connector &

Power source 5V 500mA (Micro-USB bus-powered)




DIP68
EX42 Multi-touch Intelligent Terminal

Configurable for Industrial Applications

Weight, counting function (option)

Optional weighing or counting function software

With weight and quantity check function

Items can be created

The check range can be set for each item

(HI LO OK)

e Customizable output content
(connect to RS232 label machine)

e Weighing data can be exported to USB flash
memory

e Use the Access MDB database, easy to use.

ROBUST and RELIABLE DESIGN

EX42 is an industrial-grade weighing terminal. The e AISI 316 Stainless Steel
software with optional weighing or counting function can e |P68 Waterproof
be used in weighing, counting, weight data collection, e 10.1” TFT LCD Panel with Capacitive
formula or label printing, etc. Touch Display
o . . e VESA and Yoke Mounting
The housing is made of medical food grade 316 stainless e Angle Adjustable Wall Bracket

steel and has an IP68 waterproof rating, which can be
used in harsh and hygienic industrial environments.
Provides USB and RS232 connection ports, which can be
applied to corresponding peripheral equipment, such as

e Easy cleaning and Hygienic Design

barcode guns, label machines, keyboards and mouses, IP68 waterproof I/O connector
and signal lights. e Provide 1xUSB2.0, 1xRS232, 1xRJ45
network

EX42 has a 10.1-inch touch-sensitive color screen with
moderate screen size. The product is sturdy and durable,
especially the best choice for weighing equipment in the

e |t can be applied to corresponding peripheral
equipment, such as barcode gun, label machine,

pharmaceutical, chemical, and food industries. keyboard mouse and signal light
Specifications
Max Division 15,000d
Display TFT 10.1” Color LCD Touchscreen
Display Resolution 1280 x 800
A/D Conversion 24 bit ADC
Operating System Windows 10 loT,
Load cell Excitation 5V, 4-wire Connection, 350Q
Scale Functions Options: weight or counting function.

Tare, pre-tare, zero, weight, or count check.

Standard Application Software Basic Weighing and Data Collection (WISWO001)
Basic Piece Counting and Data Collection (WISA001)

Enclosure AlS| 316 Stainless Steel

IP Protection IP68

Power Supply 100-240V AC, 50/60Hz, 9-36V DC Input
Processor Quad-Core 1.1GHz/2.5GHz (boost)
Memory 8GB DDR3L

Storage 128GB M.2 SSD

Mounting VESA or Yoke Mount

Storage Temperature -40°C to 85°C

Operating Temperature -20°C to 60°C

Humidity 5~95% @ 40°C, Non-Condensing

Interface 1 x USB2.0, 1 x RS232, 1 x RJ45 Ethernet




4 P I'ZI E Ethernet Scale

Configurable for Industrial Applications

Power-over-Ethernet (PoE) Interface
Connect Scale to Local Area (LAN) Network
Rea-Time Weighing Data Measurement
Powerful Weighing Data Management
Robust and Reliable Design for Harsh and
Hygienic Environments

AlSI 430 Stainless Steel

IP54 Waterproof

Anti-Insect Design

Easy cleaning and Hygienic Design

_—

\ / Excell EXZ PoE Ethernet Scale is designed to be
’ connected to any Local Area Network (LAN), an
ideal solution to send scale data over the internet

into a database system. Data from scales in many
different locations could all report to the same

database. This would allow central offices to use
this data for a variety of purposes.

With its AISI 430 stainless steel housing with IP54
Waterproof and Anti-Insect design, EXZ PoE
Ethernet Scale can be used in harsh and hygienic

ANTI-INSECT Design industrial environments
A special protocol allows communication to be
established with the central web server without
any user intervention. EXZ PoE Ethernet Scale is
the ideal solution for weighing process at all
industries, especially when you need to keep

tracking of weighing data in real-time on a daily,
hourly, or even more frequent basis if necessary.

Protect film 1 Specifications

Capacity 60kg * 0.05kg

Dimension 300(Wide) x 300(Depth) x 65(Height)
Enclosure AlSI 430 Stainless Steel

IP Protection IP 54

Operating Temperature 0°Cto 50°C

Humidity 5~90% @ 40°C, Non-Condensing
Interface Power over Ethernet (IEEE802.3)




FABBRICA AFFETTATRICI CAVARIA

® O
MADE IN ITALY
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C 220 AF

A mm 280
B mm 415
Cmm 405
o mm 580
E mm 340
kg 13.5
I . L'affettatrice modello C220 AF costruita in lega CAMIHEHBHCHE T
di glluminio traottata anodicomente ha il vantaggio TECNICHE
di una ropida pulizia ed assoluta iglene. Il regolatore dello Mo Momakel s HP 025
spessore di taglio do 0a 156 mm & maolto sensibile e permette
i i Z " @ Lama mm 220
una regolozione decimale. L'afflatoio di faclle maontaggio — —
sermplifica il lavoro dellutente mantenendo efficiente il faglio i harrcs o minto . 300
parfatto dellc mearce. || piatto montato su cuscinetti g sfera Spossoro di 1ogho mm  0+15
ale] una scorrmlazzq eccerzionole e permette di tagliore Taghio utile: LxH mm 190 x 180
salumi pescnti, arrosti, formaggl, pesce, carni dure ed alfro, ‘ A 2
Pur essendo una piccola macching, ha | vantaggi e Gavranza: 2 anni - Escluse fe parti elelfriche.
loccuratezza di costruzione delle affettatricl pid grandi.
——
Sugr= The C220 AF model slicer mode of anodised SPECIFICATIONS C 220 AF
=allw= aluminium alloy permits rapid cleaning and meats Sirge-phowm mato e 0,25
the meost demanding sanitation reguirements. The decimal LPESE L i et s S :
thickness regulator ronging between 0 ond 15 mm is highly & Blode mm 220
precise. The blade sharpener is easy fo mount for effective Rpm rpen. 300
and sharp cutting. The plate mounted on ball bearings features Cul thickness range. e 0-15

exceptionally smaoth running to cut heavy sausages, roasts, .
chease, fish, compact meot and other products. Calk L i s o R
This small machine features oll the advantages and the Warranty: 2 years excapts electicol parfs.
accuracy used fo manufacture larger slicing units,

I B La machine & couper modéle C220 AF, canstrulte SPECIFICATIONS C 220 AF
en olioge d'cluminium anodisa, peut éfre nettoyée MoTaur morcphcse HF D25
rapidemnent et garantit une hygidne absolue. |'épaisseur des S :
tranches est &toblie por un régulateur frés sensible sur bose e lamb ey 20
décimale et peut varier de 0 @ 15 mm, Simple & monter, Rpm Lp.m. 300
I'affateur cide |'utiisafewr & maintenir un francnant parfait. Le U ——— T

glissermnent du platecu monté sur des paliers a un mouvement
exceptionnellement coulant permettant ainsi de couper des
soucissons volumineux, des rotis, des fromages, du polsson, des Gavantie: 2 anndes & 'exception des pléces dlectriques.
viandes compactes etc. Malgré ses petites dmensions, cette

machine présenfe tous les avantoges et la précision de

fabrication des machines & couper plus grandes,

Surface de coupe: LxH mm 190 x 160

Die Aufschnittmaschine C220 AF ist ous einer TECHNISCHE o2
eloxierten Aluminiumiegierung hergestellt und weist EIGENSCHAFTEN
dan Vortell auf, dass sie schnell zu reinigen und absolut ] i AR HP 0.25

hygignisch ist. Die Einstelivormichtung fiir die Schnittstarke von

0 bis 15 mm ist hochempfindlich und erlaubt eine Gipatanctinange o Xm0

Cezimaleinstellung. Dos leicht zu montierende Schieifgerat Messerumdrehung tpm. 300
erlelchtert die Arbeit des Benutzers. indem es den Schnitt der Schnittstarie mm 015

Ware immer einwandfrel erhall, Der auf Kugeliogern montierte Nutzsehnitl: Lx H mm 190 160

Teller hat gine aulergewdhnliche Gleitfahigkeit und erlaubt

es, auch kompakie Wurstsorten, Braten, Kase, Fisch, fastes Gavantie: 2 Jahife ausgenommen elakiische Taie.

Fleisch und onderes zu schneiden. Obwohl eine kleine
Maschine, welst sie die gleichen Vortelle und die konstruktive
Sorgfalt auf wie die grésseren Aufschnitmaschine.
B

La maguing de cortar jamén modelo C220 AF CARACTERISTICAS

fabricada en aleacidn de aluminio anodizada TECNICAS € 220 AF
ftiene la ventaja de brindar absoluta higiene y limpieza rdpida. e HP 0.25
El regulodor del espa-sor de corte de 0 o 15 mm es muy @ Cuchil 220
sensible y permite lo regulacién decimal. Bl afilador muy facil i :
de montar simplifica el frabajo del usuario manteniendo Rpm rpm. 300
eficiente &l corte perfecto del alimento. El plato montadao Espesor de core mm  0:15
sobre cojinetes de bolas tiene un deslizamiento excepcional Corte Giil- LxH men 190 % 160
y permite cortar embutidos pe-scdos. gsadoes, quesos,
pescodos, cames duras y demads, Aun siendo ung maguing Gavantio: 2 afios - Parfes sidctricos excluldas

pequeno, tiene las mismas ven-tajas vy uno fabricacién
esmerada como las maquinas corfadoras mas grandes
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C250R

l L'affettatrice modell C250 R costruita in lega
di glluminio trattata anodicomente ha il vantaggio
di una repida pulizio ed assoluta igiene. | regolatore dello
spessore di taglic do 0 a 156 mm & molto sensibile & permette
una regolazione decimale. L'affiatoio di facile montaggio
semplifica il lavoro dellutente mantenendo efficiente il taglio
perfatto della merce. || piatto montato su cuscinett a sfere
ha una scorrevolezza eccezionale e permette di tagliare
salumi pesanti, arrosti, formaggl, pesce, carnl dure ed aliro.
FPur essendo una piccola macching, ha | vantaggi e
l'accuratezza di costruzione delle affettatric! pit grandi.

™= The C250R model slicer mode of anodised
=allm=  cluminium alloy permits rapid cleaning and meests
the most demanding sanitation reguirements. The decimal
thickness regulator ranging between 0 ond 15 mm is highly
precise. Thne blade shorpener is easy to mount for effective
and sharp cutting. The plate mounted on ball bearings features
exceptionally smooth running to cut heavy sausages, roasts,
chease, fish, compact mect ond other products.

This small machine features oll the advantages and the
accuracy used fo manufacture larger siicing units,

I La machine 4 couper modéle  C 250 R construite
en allioge d’oluminium cnodisé, peut &tre nettoyee
rapidement et garantit une hygiédne absolue. U'épaisseur des
tranches ast étoblie par un régulataur trés sensible sur base
décimale et peut varier de 0 & 15 mm. Simple & monter,
I"offlteur oide I'utiisateur & maintenir un franchant porfalf, Le
glssement du plateau monté sur des paliers a un mouvement
exceplionnallement coulant parmettant ainsi de couper des
soucissons voluminaux, des rotis, des fromages, du poisson, des
viondes compactes etc. Malgré ses petites dimensions, cette
machine présente tous les avantages et la précision de
fabrication des machines & couper plus grandes.

Die Aufschnittmaschine C 250 R st aus einer
© elovierten Aluminiumlegierung hergestallr und weist
den Vortell auf, dass sie schnell zu reinigen und absolut
hygignisch ist, Die Einstelivorrichtung fr die Schnittstarke von
0 bis 15 mm ist hochempfindlich und erlaubt eine
Dezimaleinstellung. Dos leicht zu montierende Schieifgerat
arlelchtert die Arbelt des Benutzers, indem as den Schnift der
Ware immer einwandfrei ernalt. Der auf Kugellogern montierte
Teller hat gine auBergewdhnliche Gleitfahigkeit und erlaubt
es, auch kompakte Wurstsorten, Braten, Kase, Fisch, festes
Fleisch und anderes zu schneiden. Obwohl eine kleine
Maschine, welst sie die gleichen Vortelle und die konstruktive
Sorgfalt ouf wie die grdsseren Aufschnitmaschine.

La maguing de corfar jamén modelo C250.R

fabricada en oleocidn de aluminio anodizada
tiene la ventaja de brindar absoluta higiene y impieza rapida.
El regulador dal espe-sor de corte de 0 a 15 mm a5 muy
sensible y parmite la regulacion decimal. El afilador muy facil
de montar simplifica el trabajo del usuario manteniendo
eficiente el carte perfecto del alimento. El plato montado
sobre cojinetes de bolas tiene un deslizamiento excepcional
¥ peimite cortar ambutidos pe-sados. asados, quesos,
pescodos, carnes durgs y demas. Aun siendo ung maguing
pequeno, fiene las mismas ven-tajas v una fabricocion
esmearada como los maquinas corfadoras mias grandes.

Amm 280

B mm 415

C mm 405

D rarm 580

Ermm ara

kg 14
CARATTERISTICHE
TECNICHE C250R
115220 paw 50 v HP__ 025
@ Llomg mim 250
Girl loma al minuto rpam. 300
Spessona di fogiio mm 015
Tagho utile: LxH mrn 190 % 190

Caranzia: 2 annd - Esclusa e partl eletiniche.

SPECIFICATIONS €250 R
118 22 gene 55 6ove HP 025
@ Blade mim 250
Rpm rpam, 300
Cuf thickrass range M 0+16
CutLxH mm 150% 190

Waarranty: 2 years oxcopis sleciical parts.
T ——

SPECIFICATIONS C250R
Matour monoptast

11290240750 600 HP 0.25
@ Lame mm 250
Rpm rp.m. 300

Epaissour de coupe mm D+15
Surface de coupe: LxH mm 190 x 190

Gaorantie: 2 anndes & 'exception des pidces 6

TECHNISCHE
EIGENSCHAFTEN C250R
T HP 025

| 0 5-200- 2400 50-50HZ
@ Kingendurchmasser  mm 250

Messerumdrehung Lpm. 300
Sehnitstdike mm  0:15
Mutzschnitt: Lx M mm 190 % 190

Gevantia: 2 Jatire ausgenormmen elekinische T

%ﬁtgfsmncu —
@ Cuchilla mm 250
Rpm rp.m, 300
F_q:_lesur da cotle mm O+15 )
Corte Ol Lx H mm 190x 190

Garanficr: 2 oftos - Parles eléctioas exciuidas
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F250R F250E F275E
A mm 280 290 290
B rmm 415 440 440
C mm 405 425 440
D mm 580 620 620
Emm anm aro 390
% J . " kg 14 155 16,5
L o RO g
D c
I I L'offettatrice modelio F 250 R/F 250 E/F 275 E costruil- CARATTERISTICHE
ta In lega di alluminlo trattata cnodicamente ha TECNICHE F250R F250E F275E
il wvantaggio di uno rapida pulizia ed assoluta igiene. T i HP 0.25 0.30 a0
Il regolatore dello spessore di taglio da 0 a 16 mm & molto % i : 250 250 275
sensibile @ permette una regolazione decimale. — . '
L'afflatoio di focile montaggio semplifica il lavoro del'utente Giri lama ol minuto rpm. 300 300 400
mantenendo effickente |l taglio perfetto della merce. | piatto Spessore dl toglio mm 018 018 0:14
moniato su cuscinettl a sfere ho uno scorrevolezza Togle ufie: LxH e 190 190 290 % 190 290 % 290
eccezionole e permeatte di tagliare salurmi pesant, arrost, g
formaggl. pesce. carmi dure ed altro, Caranzia; 2 annl - Escluse e partl aietiiche
SMpE=  The F 250 R/F 250 E/F 275 E model slicer made of SPECIFICATIONS F250 R F250E F275E
zallw= anodised aluminium alloy permits ropid cleaning Srge-pamm oo HR 0.5 0.30 030
ond meets the most demanding sanitation requirements. The LB et AL ' .
@ Blade mm 250 250 275

decimal thickness regulator ranging between 0 and 16 mm
is nighly precise. Rprm rpm. 300 3oa 300
This slicer comes either with built-in (F 250 E) or separate Cul Ihickness ange mm 015 0116 016
{F 250 ES) blade sharpener for effective and sharp cutting.

The plate mounted on ball bearings features exceptionally Letii b pae ot SRR et
smooth running to cut heavy sausages. roasts. cheese, fish,
compoact maot ond other progucts.

Wowranity: 2 yoears excepts elocircal parts.

. La trancheuse modéle F 250 R/F 250 E/F 275 E. SPECIFICATIONS F250R F250E F275E
construite en alllage d'aluminium ancdisé, peut Matour moncphcss WP 035 " oao " pao
eire nefioyée ropidement et garantit une hygiéne absolue. L5 7 P SO A ' -
U'épaissaur das tranches est établie par un réguioteur frés = e mim 2 250 275
sensible sur base décimale et peut varier de 0 @ 16 mm. Rprm Lpm. 300 300 300
;Slmplﬁ a :ncn;alr{’ I'iszﬂ'lrleur ralde: g-,,ﬂills;c::eur a mtlg'renirdun Epaissaur de coupe e DS T 014
ranchant parfait. Le glissement du plateau monté sur des : : = . j
paliers o un mouvement exceptionnellement coulant AMaeceonpe LER . tie il Ssar e L
parmettant ainsi de couper des saucissons volumineux, des Garantie: 2 anndes & 'exception des pldces dlecirigues.
rétis, des fromages. du poisson, des viandeas compactes elc.

I

Die Aufschnittmoschine F 250 RfF 250 E/F 275 E ist TECHNISCHE
= ous einer eloxierten Aluminiumlegierung hergestellt EIGENSCHAFTEN Fa50R F250E F27s E

und weist den Vorteil auf. dass sie schnell zu reinigen und B i HE D5 0.30 0,30
absolut hygienisch ist, Die Einstelivorrichiung flr die Schnittstarke e

von O bls 16 mm ist hochempfindlich und erloubt eine 2 K'ngsm_”@’ suer mm 20 =0 e
Dezimoleinsielung. Messerumdrehung rp.m. 300 300 300
Das leicht zu montierende Schieifgerat erleichiert die Arbeit Schrittstarke mm  0+1§ 0+18 0+14
des Benutzers, Indem es den Schnitt der Ware immer Nutzsehnith Lx H 190 % 190 290 % 190 220 « 220

einwandfrei erndalt,

Cer oauf Kugellogern montierte Teller hot eine
auBergewdhnliche Gleitfahigkeit und erlaubt es. auch
kompakte Wurstsarten, Braten, Kase, Fisch, festes Fleisch und

Garanfie: 2 dabre ousgenommen alekinische lede,

anderes 2u schneiden,
B
La mdaquina de cortar jomén modelo F 250 R -‘.‘:M;:.rmpfsrms ;
= F 250 E/F 275 E fabricoda en aleacion de aluminio TECNICAS F250R F250E F27SE
anodizoda tiene la ventaja de brindar absoluta higiene y N HP 025 0.30 0.30
limpieza rapida. ey —— = =

El regulador del espesor de corte de 0 a 14 mm es muy
sensible y permite ia regulocién decimal Rpm rpm. 300 300 a0

El afilador muy f&cil de montar simplifica el rabajo del usuario Espesor de corte mm 018 O+18 018
manteniando eficiente el corte perfecto dal alimento. Bl plato Corte Gl Ly H mm 190 190 230 % 190 220% 220
montado sobre cojinetas de bolas fiene un deslizamiento

excepcional y permite cortar embutidos pesados, asados, Garontio: 2 afos - Partey olécticas oxciuidos
quesos, pescados, carnes duras y demds.
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l L'affettatrice modello F 250 EfF 275 E costruita in

lega di alluminio trattata anodicamente ha il
vantaggio di una ropida pulizio ed ossoluta igiens.
Il regolotore delio spessore di taglic da 0 o 16 mm & melto
sensiblle e permette una regolozione decimala.
L'afflatoio di focile montaggio semplifica il lavoro deil'utente
mantenando efficienta i taglic perfetto dello merce. || piatto
montato su cuscinetti o stere ho una scorrevolezza
eccezionale e permefte di tagliore salumi pesonti, arrosti.
formaggl, pesce. carni dure ed altro,

ENMEE=  The F 250 E/F 275 E model slicer made of anodised
zales aluminium glioy permits rapid cleaning and meets
the most demanding sanitafion reguirements. The decimal
thickness regulator ranging between 0 and 16 mm Is highly
precise,

This slicer comes with bulit-in blade sharpener for effective
and sharp cutting, The plate mounted on ball beanings features
axceptionally smooth running to cut heavy sausages. roasts,
cheese, fish, compact meat and other products.

I Lo francheuse modéle F 250 E/F 275 E. construite
en alicge d'oluminlum anodisé, peut &tre nettoyée
rapidement et garantit une hygiéne absolue. L'épaisseur das
tranches est établle par un régulateur frés senslole sur bose
décimale et peut varier de 04 146 mim.
Simple & monter, 'affiteur alde I'utilisateur & maintenir un
trenchant parfait. Le glissement du plateau monté sur des
paliers @ un mouvement exceptionnellement coulant
permettant qinsi de couper des saucissons volumineux, des
ratis, des fromages, du polsson, des viandes compactes efec.

- Die Aufschnittmaschine F 250 EfF 275 E ist aus
: einer gloxiarten Aluminiumiagierung hergestellt und
waist den Vortell auf, cass sle schnell zu reinigen und absolut
hygienisch ist. Die Einstelivorrichtung fr die Schnittstarke von
0 bis 16 mm ist hochempfindlich und erlaubt eine
Dazimaleinsteliung.

Das leicht zu montierende Schieifgerat erleichtert die Arbeit
des Benutfzers. indem es den Schnitt der Ware immer
elnwandirel erhdalt.

Der auf Kugellagern montierte Teller hat eine
auergewdhnliche Gleitfahigkeit und erloubt es, auch
kompakte Wurstsorten, Braten, Kase, Fisch, festes Fleisch und
anderes 2u schneiden.

= La mdguing de cortar jomén modelo F 250 E
F 275 E fabricada en glegcion de aluminio
anodizada flene la ventaja de brindar abscluta higiene v
limpieza rapida.
El regulador del espesor de corte de 0 a 16 mm as muy
sansible y permite la regulacion decimal,
El aofiador muy facil de montar simplifica & frabajo del usuario
manteniendo eficlente el corte perfecto del aiimento. El plato
montado sobre cojinetes de bolas tiene un deslizamiento
excepclonal y permite cortar embutidos pesados, asados,
quesos. pescados, cames duras vy demads.

F250E F2isE

A mm 290 290
B mm 440 440
Cmm 425 440
D mm G20 &20
Emm arn 390
kg 15,5 16,8
CARATTERISTICHE
TECNICHE F250E F275E
e, W ox 030
@ Lama mam 250 275
Giri barna al minulo M 300 300
Spessore d foglio mm  Q+ld 0+18

Togho utile: La H mm  220x 190 220x 210

Gavangia: 2 anni - Esciuse e parti eletinche.
= Mofore venfiato.

SPECIFICATIONS F250E F275E
syl HP 0.30 0.30
@ Blode mem 250 275
Rpm cpom. 300 300
Cut thickness range mm 0:14 [T
Cut LxH mm 220% 190 220 %210

Warranty: 2 yoars excopis elecincal parts,
" vVenhigted molor,

SPECIFICATIONS F 250 E F275E
M smoaiioson _ HP 030 030
@ Lame min 250 275
Rpmn rpm. 300 300
Epoissour de coupe mm  Q+ld D+18
Surfoce de coupe: LxH mm 220 190 d20x210

Gavantie: 2 annges & 'exceplion des pidces dlecingues.
* Motaur vaniis

TECHNISCHE

EIGENSCHAFTEN F250E F275E
o} e WP 030 0,30
@ Klingendurchmesser  mm 250 275
Messarumdrehung rpm. 300 300
Schnitistrke mm  D+ld Q+18

Nutzschnitt: LxH mm 220% 190 220x210

Govantia: 2 Jahre ousgenommen elekiische Tede
* Befdflater Matar

O ——
CARACTERISTICAS

TECNICAS F 250 E F275E
Moo monofisico *

EE e HP 0.30 0.30
@ Cuchilia mim 250 FEE]
Rpm Lpem. 300 00
Espesor de corle frum 0+16 0+18

mm  220x 150 220x210

Fovantia: 2 afios - Partes eléoiricas exciuidas
* Motor venfiodo.

Corte Qtil: Le M
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I‘ Laffetiatice modello F 250 /275 /275 1L, costulta
in lega di alluminio frattala ancdicamente ha I

vantaggle di una rapida pullzio ed assoluta Iglene,

Il regolatore deflo spessore di tagllo da 0 a 14 mm e molle

sensiblle e pemmeite una regolozione decimale,

L'afflatolo di facile montaggio semplifica | lavere dallutents

manfenendo efficiente I taglio perfefic della meice.

Il platto monfate su cuscinetti a sfere ha una scomevolezza

eccerionale e pemelle di tagliare salumi pasanti, arosh,

formoggl, pesce. caml dure ed altro,

= The F 250127512751l rmedsl sicer made of
=2 gnodised aluminium alloy permmits rapld cleaning
and meets the most demanding sanitation requirements, The
decirmal thickneass regulator ranging betwaean 0 and 16 mm is
highly feecise.

The blade sharpener s bulllin for effective and sharp cutting.
The plate mounted on ball beanngs fealures exceplionally
smooth running to cut heavy sausages, roasts, cheese, fish,

compact meat and olher products.
I La trancheuse modéle F 250 1275 11275 IL, construite
en dilage daluminium anodise, peul ére netloyée
rapiderment et garantit une hygiene absolue.
L epaisseur des tanches st @lablie par un regulatewr frés sersible
sur base décimale et peut vaier de 0 a 146 mm.
Simple @ monter, l'affGlewr alde l'utillsateur & maintenir un
franchant parfait. Le glisserment du plateau maonte sur des
pallers a un mouvemneant exceplionnelleament coulant
paermetiant cinsi de couper des saucissons volumineuwr, des
rdlis, des fromages, du polssen, des viondeas compoctes efc.

F 250 1275 Y275 1L ist qus einer eloxlerten

Aluminiumlagierung hergestellt und weis! den
Wortell auf, dass sie schnell zu reinigen und absolut hygienisch
ist, Die Einstelivorichiung flr die Schnittsiarke von O bls 16 mm
ist hochempfindlich und eraubt eine Dezimalsinstellung.
Das leicht zu montierende Schielfgerat ereichtert die Arbait
des Benufzers, Indem es den Schnift der Waore immer
einwandfrel erhall,
Der ouf Kugellagein montierte Teller hat sine
auBlergewshnliche Glelifanigkelt und eraubt es. ouch
kompakte Wurstsorten, Braten, Kase, Flsch, festes Fleisch und
andaras 2u schnalden.

La maquina de corar jamon modelo F 250 /275 1
275 IL fabricoda en cleacion de aluminio anodizada
flena la ventaja de brindar absoluta higlene v limpleza
raplda.
El regulador del espesor de corfe de 0 a 14 mm es muy
sansible y pamite la regulacion decimal.
El afiiador muy facil de mentar simpilifica el frabajo del usuaric
manfeniende eficiente el corfe perfecio del alimenic, El plato
montado sobie cojinetes de bolas fiene un deslizamients
excepcional y peirmite corfar embutides pesodes, asados,
quasos, Pescaos, Cames duras y demas,

£ 250 F2751 F2751
C Amm a0 30 3dn
Bmm 485 455 490
C mm 480 495 500
b mm 430 &40 740
Emimi 440 440 510
kg 1 22 24
CARATTERISTICHE
TECNICHE F2501 F2751  F2781L
Tt Ea0 s e s sove HP 035 0,38 0,35
@ Lama 250 g 276
Ghi loma o minuto rLpm. ano 300 300
Spossoro O fogio T D18 O=1& Dald
Toglho uttie: L x H mim 220% 190 210%210 260x215
Govondio: 2 o
SPECIFICATIONS F 2501 F2761  F2751L
i i HP 0,36 0,35 0,35
£ finds 350 275 275
R L., 30 0 300
Cut mickness range mim (EFS T, O=16 QOald
CuttLxH mim 220x 100 210x210 280%215

Yarranty: 2 years

SPECIFICATIONS F 2501 F2751 F2i51L
i o ox  ow
2 Lame mim =50 275 %
Rpim Lpm 00 300 300
EpOishiul 00 ol T D=l Oalé Daié
Surfoce dio oouper LEH mem 220x 190 2102210 260x215
Corantion 2 annded

o ¥
TECHNISCHE
EMFENSCHAFTEN F 2501 F2751 F2T5 1L
e e A HP 0,35 0,35 0,35
@ Kingendurchmassel  mm 250 275 276
Mossiumarehung Lp.m, 300 300 300
Schniftsianks i Oal& Dal& D=l
Mutzschiit, L x H mm 220 190 2102210 2603x216

Garondior 2 Jabne

CARACTERISTICAS

TECNICAS F 2501 F2751  F2751
T ki b 0,35 0.35 0,35
@ Cuchilig mm 280 75 275
Rpm 1p.m 00 30 300
Espator o cofa e D018 O+1é Dsld
Code Uik LxH mm 01190 210x2I0  260x215

Cravontin 2 avics
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m Laffettatrice modalle F 250 1275 1275 IL, coshuila
in lega di aliuminic katlata anodicamente ha il

vantaggio d| una rapida pulizio ed assoluta igiene.

Il regolalare dello spessore di taglio da 0 a 14 mm & molio

sensiblle & permette una regeolazicne decimale.

Laffilolclo di faclle montaggio semplifica Il lavoro dell utenta

mantenends efficlents | laglio perfelie della marce.

Il platte montate su cuscinetll a sfere ha una scorevclezza

eccezionale e permette di fagliare salumi pesandl, arrcsti,

formoggl, pesce, comi dure ed allro.

ENEE The F250 1275 12751L, modsal sicer mods of
cale= onodised aluminium alloy permits mapld cleaning
and meeis fhe most demanding saniiotion requirements. The
decimal thickness reguiafor ranging between 0 and 14 mm is
highly precise.

The blode sharpener is built-in for effective and shap cutting,
The plate mounted on boll bearngs features exceptionally
smooth running to cut heavy sausages, icasts, cheasae, fish,
campact meat and other products.

La trancheuse modéle F 250 Y275 Y275 IL. constuite
l . en aliage daluminiumn ancdisa, peut &tie netloyée
rapidement el garantit une hyglene absolue.
L'énasseur deas lanches est etoblie par un regulatedr frés sensible
sut base decimale et peut varler de 0 a 14 mm.
Simple a monter, l'affileur aide l'uliisateur @ maintenit un
franchant parlail. Le glisserment du plateau monté sur des
paliers o un mouvemean! axceplionnellemant coulon!
parmettant ainsl de couper des saucissons volumineux, des
1étls, des fliomages, du poisson, des viandes compactes efo

F 250 1/275 /275 1L ist aus einer eloxierten

Aluminiumleglerung hergesiellt und welst den
Vorfell auf, dass sie schnell 2u rsinigen und absolul hygienisch
ist, Die Einstelivamichiung flr die Schnittstarke von O bis 16 mm
I81 hochempfindlich und eraubt eine Dezimalainstellung.
Das leicht zu montierende Schielfgedt erelchiert die Arbeit
des Benuizers, Indem as den Schnitt der Ware immer
etnwandirel erhdalt
Der aul Kugsllagern montierte Teller hal eins
aubargewohnliche Gleitfahigkeit und erloubt es, auch
kompokte Wursisorien, Bralen, Kase, Fisch, festes Flelsch und
ondares zu schnaiden,

La maquina de cortar jarman modelo F 250 11275 1
275 IL fabiicada en aleacicn de cluminic ancdizada
tiene la veniaja de brindar abseluta higlene y limpieza
rapida.
El regulador del espesor de corle de 0 a 14 mm @s muy
sensible y pemite 1a regulacion decimal.
Bl afilador muy facll de montar simplifica el fralbajo ded usuarc
manteniendo eficiente el corle perfecte del alimento. El plate
montade sobre cojineles de bolas tiens un deslizamiento
excepcional vy permile cortar embutidos pesados, asados,
quesos, pescados, cames duras y demas.

F 2501 F2751 F2751L
Amm 340 340 340
Bmm 485 485 430
€ mm 480 495 500
D mm 630 540 T&0
Emim 440 440 510
ke 21 22 24
CARATTERISTICHE
TECNICHE F 2501 F 2761 FarsiL
e . F 0,35 0,35 0.35
@ lama mm 250 275 s
Ginloma ol inute £pm, ki) 300 3000
Spemocreditogla MM Dals 014 0-14
Tagho utie: Lx H mm 2F0%190 210x210 2602215
Goronsia: 2 annl
Kodoem etk
.l
SPECIFICATIONS F 2501 F2751  F2I51L
R st HP 0.35 0.35 0.35
@ Bade mm 250 75 275
fpm LR o0 300 300
Cut thizkness range  mm Ol 018 Oalt
Cut:LxH mm 220x 190  210x210  24Dx215

Warnanhy: 7 yeary

SPECIFICATIONS F2s501 F2751 F2751L
e o HP 0.3 0,38 0,35
@ Lame mm 250 275 275
Rerm L. aoa 300 300
Epaissour do Coups M TS 018 Osl8
Surloce de colperLxH e 220% 190 210x210  260x215
Cumeavstio: 7 anndéas

Motuiy wvnfivs
TECHNISCHE
EIGENSCHAFTEN F 2501 F 275l F27s L
T oy P 0.5 0.35 0,35
@ Kingenduchrassss men 250 275 275
Mossetumdrahung tpm 300 300 oa
Sehnifstane ey Del6 D+lt Dela
Hutzschnitt, LxcH ren 2205100 2102210 240x 218

GCargnte; 2 Janhne

Balitatar Mok

L

CARACTERISTICAS

TECNICAS F 2501 F2751 F2I51L
mnzm-miur'; HP 0,35 0,35 0,38

@ Cuchillo e 250 75 275
Rpm LM o 00 300
Esposcl 0o cono mm O+lé 014 Q=14
Costoutil: Lx H i 230 190 210x210  260x215

Govranfial 2 ofas
Modor et
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F300R F30DE F 300 EL

A mm 200 40 340

B mrm 440 d&5 470

Cmm 485 485 500

D mm &50 &80 740

E mm 440 440 510

kg e 23 25

‘ Laffettafice modellc F30D R/300 E/300 EL costrufa ~ CARAITERISTICHE
I I in lege di alluminio ratela onodicamente ho (| TECMICHE FacoR FI00E F3i00EL
vantaggio dl una rapido pulizia ed ossoluta Igiene, R HP 0,33 0,35 0,35
Il regolatore dello spessore di foglio da 0 @ 16 mm @ molte 0 2 %00 200 50
sensiblie & pemmefte una regolazione decimale.
Latfilatoio di faclle mentoggio semplifica il lavoro dellutents S8 lama dl minuto Lpan 300 3oa 300
manienendo efficlenta § faglio perfetio della merce. Spossom di toaglio mm Deld [T O.1&
Il platte monfato su cuscinet!l a stere ha Una sCorevole?la fogio ume: L2l o 2201210 270 £ 220 260 % 230
eccezionale e permette di logliare salumi pesantl, anosti,
farmaggi, pesce, carmi dure ed alfro. Gomnzia: 2 gnnl
% The F300 R/300 E/300 EL model slicer made of  SPECIFICATIONS F 300 R F 300 E F 300 EL
=alle= oncdised aluminium alloy permits rapld cleaning SNCR0-phond Frotos HP 38
and meeals the most demanding sanilalion regquirements. The 3ol D0 S o33 - 0,56
decimal thickness regulator ranging between 0 and 16 mm ls ~ 28iade 300 300 00
highly precise, Rpen LR 300 300 304
TThha bllmile shc:rpernengf is b:;l‘ltl:l-llnbfm Qlaffaclﬁvahj:nd sharp ?;ulﬂnﬁ. Cul thickness 1enge mm Oeld Dald Deld
=] e moun on fings res axcaptio
b ik i red P CmizN mim 2204210 220 % 230 2602 230

smooth running 1o cul heavy sousages, roasts, cheeases, fish,
compact mea! and ofher products,

I I La trancheuse modéle F300 R/300 E/300 EL,

conshiuite en alioge daluminiem anodise, peut éhe
nettoyee rapidement & garantlt une hygiene obsclue.
L'épaissew des ranches est établie par un régulctew frés sensible
sur base décimale e peutl varler de 0 @ 14 mm,
Simple @ monter, lalfilew aide lulilisateur & mainfenir un
tranchant parfait, Le glissement du plateau monte sur des
paliers @ un mouvermnent exceptionnallemant coulant
parmetiant ainsi de couper des saucissons volumineuws, des
rofis, des fromoges, du poisson, des viondes compactes afe.

F300 R/300 Ef300 EL ist ous einer eloxierten

Aluminiumlegierung hergestelll und weis! den
Vortell auf, dass sie schnell 2u reinigen und absolul hyglenisch
ist, Die Einstellverichiung fur die Schnittstarke ven 0 bis 146 mm
Ist hochempfindlich und erloubt eine Dezimaleinstellung.
Das leicht zu mondlerende Schieifganal eleichiert die Arbeil
des Benutzers, indem es den Schnitl der Ware immer
einwandfred edhalt.
Der aul Kugellagemn maontierte Teller hat eine
auBergewohnliche Gleitfahigkeit und eraubt es, auch
kompakte Wwrstsorten, Braten, Kase, Fisch, festes Flelsch und
andeias 2u schnelden,

la maquina de cortar jamon modelo FI00 R
300 E/300 EL fobricada en aleacion de aluminic
anodizada fiena o ventaja de brindar absoluta higiene y
limpieza rGpida.
El reguiodor del espesor de corfe de 0 a 14 mm as muy
sensioie y pemite o reguiccion decimal.
El afilader muy faci de montar simplfico el frabaje del usuaric
manteniendo eficiente el corte perfecio del aimento. El plato
montado sobre cojinetes de bolas flene un deslizamiento
excepcional y parmile cortar embutidos pesados, asodos,
qQuescs, pescados, cameas duras y demdas.

Worranhy: 2 oo

SPECIFICATIONS F 300 R F 300 E F 300 EL
e et HP 0.3 035 0,35
@ Lame mem 300 300 300
Rpemi rpm 00 300 s w'n
EpOissour oo CoupD T Debé Dalt Dald
Syfocodecope LaH T 220210 220 x 220 240 % 230
Cmantie: 7 annded

_ < B
TECHNISCHE
EIGENSCHAFTEN F 300 R F 300 E F 300 EL
A B ity HP 0,33 0,35 0,35
D Mingonawchmessel M 00 ann 300
lassonamioeehung L. 300 a00 300
Schndttstans e Dal& Oslé Dald
Nutzzchnitt: Lx H mm 220x 210 200 x 220 240 1 230

Garanto: 2 Jofne

L TTETSSS—S—S—S———————

CARACTERISTICAS

TECNICAS F 300 R F 300 E F 300 EL
e i HP 0.33 0,35 0,35
2 Cuchila 30 300 00
Rpm Lp.m 300 300 300
Espesor de cofe e Os=lt Teld Os14
Carte utk Lx H rem 200 x 210 220 x 220 280 % 330

Gamanta 2 afos
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F i00 R FIDOE F 30D EL
Amim 290 340 340
Bmm 440 445 A0
€ mm 485 495 B0
D mm 450 450 150
B E mim 440 440 510
(11 19 23 25
Laffettalice moedellc F 300 R/300 E/300 EL coshuifa  CARATTERISTICHE
in lega di aliuminic hattata anodicamente ha il TECNICHE Fioor FI00E FI00EL
vantoggio dl una roplda pulizio ed ossolula igiene. YRR, WP 0.33 0,35 0.35
Il regoiatore dello spessore di faglio da 0 a 146 mm & malto
sensgbile e permette una regolazione decimale. Sans - '_Tm == m L =8 o
L'affiaiclo di facle montagglo semplifica |l lavoro dellutente  Sl1ismadiminuts  ep.m. 300 200 00
mantenendo efficlenta il laglio perlfletio della merce, Spesscre d tagho ™ Os16 Delb O+16
Il piatte meontate su cuscinettl a sfare ha una scomevelezzad yagus uiie: Lx H - 290 5210 220 % 220 240 £ 230
eccezionale e permette di fagliare salumi pesandl, arrcstl, -
ferrmaggl, pesce, comi dute ed olife. Sorchuack oo
SNJP= he F 300 R/300 E/300 EL modal sicer mode of  SPECIFICATIONS F 300 R F 300 E F 300 EL
cale= onodised aluminium alloy parmits rapld cleaning Sngephosemic ¢ 0,33 0,35 0,35
and meets the mosi dermanding sanitation requirernents. The ~ LLEEEa0v 50K
decimal thickness requiafor ranging between D ond 16 mmis 2 Bade m daic 30 100cRs 300 100 CRB
highly precise. fpm Lp.m. o0 200 300
The blode sharpener is b_-ulrt-ln for effective and shap cutting. Cut THIEKNOSS [ange  mim Osla D+l& [T
The plate mounted on ball bearings fealures exceptionally  Zo=— =— T30 T To e

smooth running to cutl heavy sausages, icasts, cheesae, fish,
compact meal and olher products,

I Lo trancheuse modéle F 300 R/300 E/300 EL .

consfuite en alloge daluminium anodise, peut éire
nettoyée rapidement et garantit une hygiéne absclue.
L'énasseur das lanches esf efoblie par un réguiatedr frés sensible
sur base decimale et peut varler de 0 a 14 mm.
Simple a monter, l'affileur aide l'uliisateur @ maintenit un
franchant parail, Le glisserment du plateau monté sur des
paliers o un mouvemen! axceplionnellement coulan!
parmettant ainsl de couper des saucissons volumineus, des
1étls, des fiomages, du poisson, des viandes compactes alc

F 300 R/200 E/300 EL ist aus einer elcxiertan

Aluminiumleglerung hergesiellt und wels! den
Vorfell auf, dass sie schnell 2u rsinigen und absolul hygienisch
Ist. Die Einstelvomichiung fir die Schnittstarke von 0 bis 16 mm
Ist hochempfindlich und eroubt eine Dezimaleinstellung.
Das leicht zu montierende Schielfgedt erdelchiert die Arbeit
des Benuizers, Indem es den Schnitt der Ware immer
etnwandirel erhalt
Der aul Kugsllagern montierte Teller hal eins
aulergewchnliche Gleitfahigkeit und eroubt es. auch
kompaokte Wurstsorfen, Braten, Kase, Flsch, festes Flelsch und
onderes zu schnaiden,

La maquina de cortar jamaén modelo F 300 R
300 Ef300 EL fakricada en aleacion de aluminio
anedizada fiens la ventajo de brindar gbsoluta higlene y
limpéeza rapida.
El regulador del espesor de corle de 0 @ 16 mm a5 muy
sensble y permite g regulocion decimal,
El afilador muy facll de montar simplifico el frabajo del usuario
manteniendo eficiente el corte perlecto del aimento. Bl plalo
montado sobre cojineles de bolos tiene un deslizamiento
axcepcional y pamite corfar embutidos pesados, asados,
queasos, pescados, carmes duras y demas.

Warnanhy: 7 yeary

WenrtifeRtyecd rcifou

SPECIFICATIONS F 300 R F 300 E F 300 EL
e o HP 0,33 0.35 0,35

@ Lame mm 100 a0 100GR6 300 100 GR6
Fpm (pm 300 20 00
Epaistour do Coupe M Dalb Dalé Oslé

Surloce decolpeLxH - 290 x 210 26 % 220 240 x 230
Craranrstio: 7 anndéas

TECHNISCHE

EIGENSCHAFTEN F 300 R F 300 E F 300 EL

T sy P 8,33 D.35 0,35

L T — Im A0 100CR6 300 100 CRG
Mosseumdiehung tpm 300 ang E
Sehnifstane e 0+18 O+l6 016
Mutzschnitt L xH mm 2305210 2301 220 260 x 230

Crarantiar 2

Balitatar Mok

CARACTERISTICAS

TECNICAS F 300 B F 300 F F 300 EL
O . P 0.33 D.35 0,35

@ Cuchilia e 00 a0 100CR6 300 100 CR6
Rpm LM 00 300 300

ELposol 40 Comp mmi O=16 Oweld Deld
Conoutil: Ly H men 70 % 210 230 x 220 260 5 230

Gavranfial 2 ofas
P

el
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I . L'affettatrice modello F 350 I/F370 | costruita In lega
di alluminio trattata anodicomente ha il vantaggio

di una rapida pulizia ed assoluta

Il regolatore delio spessore di faglio da 0016 mm é molto

sensibile e permette una regolazione decimale.

Ucffilatoio di focile montaggio semplifica il lavoro dell'utente

mantenendo efficiente Il taglio perfetto della merce,

Il piatto montato su cuscinetti o sfere ha una scomevolezza

eccezioncle e permette di tagliare salumi pesanti, arrosti,

formaggi. pesce, carmi dure ed alfro.

SR The F 350 1/F370 | moce! slicer made of anodised
=ale= cluminium alioy permits rapid cleaning and meets
the most demanding sanitation requirements. The decimal
thickness regulater ranging between 0 and 16 mm is highly
precise.

The bwil-in blade sharpener assures effective and sharp cutting.

The plate mounted on ball bearings fectures exceptionally
smooth running to cut heavy sausages, roasts, cheese, fish,

compoct mect ond other products.

I La trencheuse modéle F 350 I/F370 I, construite

en allicge d'cluminium anodisé, peut étre
nettoyée rapidement et garantit une hygiéne cbsolue.
L'épaisseur des tranches est &établie par un régulateur trés
sansible sur base décimale et peut varier de 0 a 16 mm.
Simple & monter, I'offGteur cide l'utilisateur & maintenir un
tranchant parfait. Le glissement du plateau monté sur des
paliers a un mouvement exceptionnellement coulant
permettant ainsi de couper des saucissons volumineux, des
rotis, des fromages, du polsson, des viandes compactes efc.

Die Aufschnittmaschine F 350 I/F370 I ist ous einer

eloxierten Aluminiumiegierung elit und weist
den Vortell ouf, dass sie schnell zu reinigen und cbsolut
hygienisch ist. Die Einstelivorrichtung fur die Schnittstarke von
0 bis 16 mm ist hochempfindlich und erlaubt eine
Dezimaleinstellung.
Das leicht zu montierende Schieifgerat erieichtert die Arbeit
des Benulzers, indem es den Schnitt der Ware immer
einwandfrei erhait.
Der ouf Kugellagern montierte Teller hat eine
auBergewohnliche Gleitfahigkeit und erloubt es, auch
kompakte Wurstsorten, Braten. Kase, Fisch, festes Fleisch und
anderes zu schnelden.

Le méquina de cortar jomén modelo F 350 |

F370 | focbricada en cleacién de aluminio
anodizada tiene la ventaja de brindar absoluta higiene y
limpleza rapida.

El reguiador del espesor de corte de 0 a 16 mm es muy
sensible y permite lo regulacion decimal,

El afilodor muy facil de montar simplifice el rabojo del usuatio
manteniendo eficiente el corte perfecto del alimento. El plato
montado sobre cojinetes de bolos fiene un deslizamiento
excepcional y permite cortar embutidos pesadoes, asados.
queses. pescados, carmes duras y demas.

F 3501 F3701

Amm 415 415

B mm 580 580

Cmm 585 585

D mm 850 890

Emm 480 480

kg 3 a7
CARATTERISTICHE
TECNICHE F 3501 F3701
o W 0% 0%
@ Lloma 100CR6 mm as0 470 100 CR6
Gt lama gl minuto rpm. 260 280
Spoessote di toglio mm 016 0+16
Togho utie: LxH mm  310x 260 300x 275
Garanzia: 2 onni - Escluse le porti eleliriche
* Motore ventlato

|

SPECIFICATIONS F3s501 F3r01
T e HP 050 0.50
@ Biogo 100 CR6 mm 350 370 1CCCRe
Rpm rtpm. 260 280
Cut thickness range mm 0+l6 0416
CutiLxH mm 310 x 280 300 x 275

Werranty: 2 years excepls elecirical ports
* Ventiotod motor

SPECIFICATIONS F3501 Farcl
L > WP 050 0.50
@ Lome 100 CR6 mm 350 370 100 CRS
Rom rpm. 260 260
Epaisseur de coupe mm 0416 016
Surfoce de coupe: Lx H mm 310 x 260 300x 275
Garantie: 2 années 4 I'exception das pléces électrigues.
* Motewr ventié
TECHNISCHE
EIGENSCHAFIEN F3s01 Fa701
e o 0%
@ Kingendurchmesser 100 CR6  mm 350 370 100 CR6
Meossarumdrehung rpm. 260 260
SchnittstGrke mm  0=1é 0+lo
Nutzschnitt Lx H mm 310 x 260 300 x 275
Garantie: 2 Johve ausgenommen elekfrische Tele.
* Belitator Motor
T

F 3501 F3r01
) % HP 050 0.50
@ Cuchiig 100 CR6 s mm 350 70 100 CR6
Rpm rpm. 260 260
Espesor de corte mm 0«18 016
Corte Gtk LxH mm 310 x 260 300 x 275

Garantia: 2 anos - Portes eléctricas exciuldas.
* Motor ventiiodo
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I Latfetatince modello  F 350 automatica & costruita
in lega di alluminio trattato con ossidazions anodica,

Il basamento per 'automazione della macching & in acciaio inox

ed & carattenzzato da un dispositive conta fatte,

Il moviments del canelo & autornatico a velocita’ fisso & corsa

variabiie.

Viene montata di serde una loma di terza generaziona per taglio

salurmi & fomaggiil regoiatore dello spessome ditaglio da Da 16 &

molto sensibile & pamette una regolazions decimale.

mge= The automatic slicer  F 350 is made of alurminurm
=allm= olloy frecfed with anodic oxidation.

The base for the maochine automation Is In stainless steel and is
equlpped with g slice counter device.

The carioge movement is aufomaotic with fixed speed and variable
comoge shoke,

It has a 3rd generation blode as standard, which (s suitable for the
cut of meat and cheesa. The thickness regulation from 0 to 16 1
very sensifive and It gliows o decimal adjustment,

La trancheuss automatique  F 350 ) est construit an
I I alinge d'aluminiurm traité & loxydation anadique.
Lo base pour Foutormatisation de la machine est en acier inokydable
et st dquipde d'un comptaur de tranches.
Le mouvemnent du chariot est cutomatique 4 vitesse fixe et course
variable du chariol.
Il est Bquips en stondard d'une lame de 3éme geénération, adoptés
4 la découpe de viande e da fromage. La regulation d'épalsseur
dea 04 16 est trés sensible et permet un gjustermeant décimal.

! Die automatische Schneidemaschineg  F 350  isfaus
= einer anodisch oxidierten Aluminiumleglerung hergestalir.
Die Maoschinenautomation Basis besteht cus Edelstahl und st mit
einem schelben zahler gusgesiattet,

Die Schittenbewegung st auformnatisch mit fester Geschwindigkelt
und verdnderlich Schiittenhulb.

Es hat eln stondardméBig rmesser der 3 Generation, die fOr den Schnitt
von Fleisch und Kase geelgnet ist, Die Dickenregulierung von 0 bis
16 ist sehr empfindlich und erloubt eine Dezimaleregulierung,

La cortadora outorndtica . F 350 estd hecho de una
aleacion de aluminio tktada con oxidocion anddica,
Lo bose por la outermotizockin de la mdaauing s de oo incridable
y estd equipado con un dispositivo de contodor de corfes.
El movimiento del care es automdadtico con velocidad fija y carrera
varable del caro,
Tiene una cuchila de tercera generockén como estandar. que
es adecucda para el corte de came vy guese. La regulackon del
grosor de 0 a 16 es muy sensible v permite un gjuste decimal,

F 350

A mm 415

B mm 580

C mm 470

D mm 990

E mm 730

ko 41,2
CARATTERISTICHE
TECNICHE F 350
Matorm manalase * HP 050

T15-220- 2400-50-80kH2

@ lama

mamy 350 100CRe

i lama al minute Lpm 260
Spessore di taglio Ty O+1&
Taglio utike: Lx H mim 310 x 260
Saranza; 2 annl

* Motore venitialo

SPECIFICATIONS F 350
Sngla-phose Mmoo © O
115 220 240 50 60k HP o5
2 Blode i 350 100 CRB
Rom L 260
Cut thickness ronge e [FERT.T
Cut:LxH many 310 x 260

Waorronty: 2 yaovs
* Vienliloled motor

SPECIFICATIONS F 350
V8 220 260 S oke. HP 050
@ Lame mem 350 100 CR6
Rpm rpem. 260
Epal=aur de coupe mam 0=14
Surioce de coupa! Ly H mim 310 x 260
Garantie: 2 anndes
' Moteur veniiid,

L
TECHNISCHE
EIGENSCHAFTEN F 350
Fi cEnbAnior * 2
Lo ET-BD s HF 0.50
@ Kingendurchmasser rray 350 100CRe
Messerumdrehung rpm 260
Schrittstdrke mm  0=1é
Nutzschnit!; Lx H mn 310 % 260

Gorante: 2 Johre
* Belittatar Motor,

CARACTERISTICAS

TECNICAS Fasnl

5220 S B0 A HP 050

@ Cuchilic e ul 350 100 CRe
Raom Lpum 260

Espasor do corta mamy 0+1é

Codte i Lx H man 310 x 260

Garanfia: 2 anos
* Motar v ifooko,
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; L'offetiarice modellc F 250 TS-W/300 TSV R costrulla In
l I lega di allumiréo fratiata anodicamente ha (| vantaggio
di uno ropida pulizio ed assolula igiens.

Il regolotore dello spessore di taglio da 0 a 16 mm & molto
sensibile & pamette una regolarions decimale,

L'offictcio di lacie momaggio semplifica il lovoro dellutente
mantenendo afficienta || faglio perfetio della mearce, || platto
monialo su cuscinett a sfere ha una scorevolerra eccezionale
& parmetle di tagliore salumi pesanti, arost, formaggl, pesce.
cami dure ed gltra,

SRR The F 250 T5-V/300 TS5V R verlical madel slicens made of
=aln= oanodised aluminium alloy are easy to clean and meet
the most demanding sanitotion requirements,

Their decimal hickness regulator ranging between 0 and 16 mm
is highly precise.

Trey ore equipped with buil-in blode sharpener for effective and
sharp cufting. Thelr plate mounted on ball bearings teatures
exceptionally smoofh running 1o cut heavy sausages, roasts,
cheese, fish, compoct meat and other products,

I I In tncheusa mocdéle F 250 T8 300 T8V R constite
en olioge doluminium anodise, peut atre netioyae
rapldement et garanilt une hygiene cbosclue. L'epalsseur des
franches esi elablie por un regulateur ires sensible sur bose
décimale et peut varer de 0 16 mm.
Sirmple & monter, lafflfeur alde [utilisateur & maintenin un ranchant
parfait, Le glissement du plateau monte sur des paliers a un
mouvernent exceptionnellement coulont permettant ainsi de
couped des saucissons volumineux, des rdtis, des omages, du
poisson, des viondes compactes elg,

Die vericale Aufscnittmaschinge F 250 T5-¥/300 T5-V R
SRR st aus einer eloperten Aluminiumiegienng hergestelt und
weilst den Vortell aul, dass sie schnell Zu reinigen und absoiut
hygienisch ist, Die Einstelivorchiung fur die Schniffstarke von O bis
14 mm st hechempfindlich und eroubt eine Dezimoieinstaliung.
Dos leicht zu montierende Schleifgerat ereichterd die Arpeit des
Benutzers, Indem es den Schnift der Ware Immer elnwandfrel
erhalt,
Der auf Kugellogem mortiere Teler hat eine aubergewahniche
Gleittahigke!t und edaubt es, ouch kormpakte Wursisoren, Braten,
Kase, Fisch, festes Fleisch und anderes 2u schnelden,

Lg maquing de codar jaman modelo F 250 T5-V/300 T5V R

fobricaodao en gleacion de gluminic anodizoda
fiene o ventajo de brindar absoluia higiene v limpiezo opida.
El regulador del espesor de core de 0 a 16 mm as muy sensible
¥ pammite la regulocion decimal,
El afilodor muy facil de montar simplifico el robaje del usuarnio
manteniendo eficiente & core perdeacio del alimento. Bl ploio
montodo sobre cojinetes de bolos fiene un deslizamiento
excepcional y permite cortar embufidos pesodos, asados, quesos,
pascados, cames duras y dermads,

F 250 T8V F 300 T5-V R

Amm 340 240

B rmm 40 460

€ mm 520 520

D i 410 &10

Emm als 515

g 25 a7
CARATTERISTICHE
TECNICHE F 250 T5-¥ F 300 18-V R
MRS MO 1
115-220- 2diTy-50-40H: i A% H 0.2%
@ Lema mim 250 M 300
il lama al minuo L, 300 Lpam. 300
Spessote dl taglio mm 0«14 mm 0«14
Taglo uthe: Lx H mm  240x 170 rmm 240 x 190
Ggrangia. 2 anf
SPECIFICATIONS F 250 T5-¥ F 300 1S-V R

phaus molon

115220 24i-50-60H: P 0.33 H# 0.35
2 Bode mm 250 Frem 00
REer L., 300 tpm. 300
Cut thickness ange T L. mm O=14
Cutt L H mm 240x 170 mm 240K 190

iarraniy: 2 poars

o T T TS ——————_——

SPECIFICATIONS F 250 18-V F 300 15-VR
e .

115,530 240T- 50-60Hz HP 0,35 HP 0.35

S Lame Ty 280 e aan

REm LEurm, 300 Lpom, oo

Epaisseur de coupe mm 0«14 mm  D+16&

Sufocedecoupe: LxH  mm 240x 170

mim 240 % 190

Gorantin' 2 arvos

TECHNISCHE
EIGENS_GEAFTFN F 250 18-V F 300 T5-¥YR
e HP 0,35 HP 0,35

O Kingendurchimesses mm 250 mm o 300
Massarumciahung Lprn, 300 pam. 300
Schniftstaeke mm 0=16 mm  O«lé&
MUTZSCHNAT: L X H mm 240% 170 mm 240 % 190

Ferontie: 2 Jotre

CARACTERISTICAS

TECNICAS F 250 T5-¥ F 300 T5-VR
L o

| V5220, 2400.E0 6084s Hp 0.35 HP 0.35

@ Cuchiia T 250 mm 300

Rpom L, 300 rpam, 300

Espescr de cote mm 0«14 mm  O+l&

Cofeutl: LxH mm 240 x 170 mrm 240 ¥ 190

Foranticr £ oros
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I I L'afieftafrice modelio F 250 T5-V/300 T5-V R cosiruiia in
lega di alluminie trattata anodicamente ha il vantoggio

di una rapide pulizio ed assoiuta igiene,

Il regolotore dello spessore dl toglio da 0 a 16 mm & maolto

sansibile & permette una regolazione decimake.

L'affictoio di facile montaggio semplifica 1l loveoro dellutente

mantenendo efficiente | tagiio perdetio della merce. || platio

moniato su cuscinetll a slere ha una sconevolezza eccazionale

e permelle di lagliare solum| pesanti, arosti, lomaggl, pesce,

comi dure ad alfro.,

SSpE=  Tne F 250 T5-V/300 TS-V R verlical model slicers made of
zallns  anodised aluminium alloy are easy to clean and meet
the most demanding sanitation requirements,

Thelr decimal thickness regulator ranging between 0 and 16 mm
is hignty precise.

They are equipped with buli-In blode shampener for effective and
sharp cutling. Thelr plate mounied on ball bearings features
exceptionally smeooth running fo cul heavy sausages, roasls,
cheese, fish, compact meat and other products.

I La kancheuss modée F 250 T5-V/ 300 T5-V R consiuite
en dligge d'aluminium ancdise, peut étre nettoyée
rapidement el garantit une hygiene absclue. L'epaisseur des
tranches est etoblie par un reguloteur frés sensible sur base
decimale e peut varer de 0 a 146 mim.
Sirmple & monter, faffileur aide I'ufilisatewr & maintenir un franchant
parfait, Le glissement du ploteau monie sur des paliers g un
mouvemant exceptionnellement coulant permetiant ainsi de
couper des soucissons volumineus, des rdtis, des rormages, du
poisson, des viondes compactes etc,

Die verficale Aufscnittmaschine F 250 T5-V/300 75-V R
SR 51 ous einer eloderien Aluminiumiegierung hergestell und
weist den Vorlel aul, daoss sie schnell zu reinigen und absolul
hygienisch ist. Die Einstelvonichitung flr die Schnittsiake von 0 bis
14 mm ist hochempfindiich und eroubt eine Derimaleinstellung.
Das leicht zu montierende Schisligerat erelchiert die Arbeit des
Benutzers, indem es den Schnitt der Ware immer einwandfred
erhait.
Der auf Kugellagem monlisre Teler hat sine aulergewohniiche
Gleittahigkeit und eroubt es, auch kompakte Wurstsorten, Braten,
Kase, Fisch, festes Fleisch und anderes zu schneiden.

F 250 T5-V F 300 T5-V R
Amm 340 340
B rmm 440 460
& mm 520 520
D rm &10 &10
Emm 515 815
Lie] 25 27
CARATTERISTICHE
TECNICHE F 250 T5-¥ F 300 T5-VR
Molote monstase
1 tsg'i;uvzw.hm-m HP 0.35 HP 0.35
@ Lama M 250 mam 300
i lama al minwio Lpm, 300 rpm, 300
Spessore dl taghio mm D14 mm  O+14
Togio utie: LxH mm 240 x 170 mm 240 x 150
Gavanaa: 2 annl
= RAohoure wonhiafc
SPECIFICATIONS F 250 T5-V F 300 T5-V R
ok &
115220, 240050804 HP 0,25 HP 0.35
mem 250 mem 300
Lpam, 300 Lp.m. 300
Ty 0«18 MM 0=16

mm 240x% 170

mm 240% 190

SPECIFICATIONS

F 260 T5-¥ F300T5-VR
Modewr monophosd
1 15 2 20 T 50600 HP 0.35 HF 0.35
3 Lame i 250 mm ang
Rpm e, 300 rpom, 300
EpoBsaul di coupa ITETY D=15 mim =14

moce o8 coupe L X H

mem 240 x 170

mm 240X 190

Garanie: I anneas

" Malow wonio

TECHNISCHE

EIGENSCHAFTEN F 250 18-V F 30D TS5-VR
s O W 035 HR 0,35

@ Klingandurchimesss: [g1ia1] 250 mm aoa
Masssumciahursy rem. 300 Lpom. 300
sennifistanke mm Oeld mm Oeid
Muzschnd: Lx H mm 240 x 170 mm 2402 190

Gaegnnia: 2 Axhne

* Boluttitor Motor

la miaquing de corar jarmén modelo F 250 TS-V/300 TSV R CARACTERISTICAS

tabricada en aleocion de agluminio anodizado TECNICAS F 260 1.V F 300 TS-VR
tiene la veniajo de brindar obsolulo higiene y limpleza rapida. ey B WP 0,35 HP 035
El regulador del espesor de corle de 0 a 146 mm as miuy sensible o 250 m— 300
¥ permite la reguiacion decimal,
El afiloder muy faci de montar simplifica e frabaje del usuario Rpm Lpm. 300 rp-m. 300
mantaniando eficients el core parfecto del aimeanto. Bl plato Espasor o core men 015 mm o Os1d
montado sobre CO]ine1ES de bolgas fiene un deslizamiento Cone Ui LxH mm 240 x% 170 mm 240 x 190
excepcional y permite contar embutidos pesodos, asados, quesos, T

Samniic: 2 aes

pescados, cames duas v demads,

* Klpfar vorrhiooo
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I L'offetiaice modello F 250 TC-W300 TC-V R costrulla In
lega di alluminio ratiala ancdicamente ha il vantaggio

di uno ropida pulizio ed assolula igiens.

Il regolatore dello spessore di togiio do 0 g 16 mm & molto

sensiblie @ parmetfe una regolazions decimale.

L'affiotoio di focile montaggio semplifica il lavoro dellutente

mantenendo efficlente (| taglio perfetto della merce. || plotio

mantale su cuscinettl a sfers ha una scomevolezza eccezionale

& permetle di tagliare salumi pesanti, anosti, formaggl, pesce,

cami dure ed qlfro,

SmpEE The F 250 TC-V/300 TC-V R verfical model slicess made of
sallns onodisad aluminium alloy are easy to clean and mee!
the most demanding sonitofion requirements.

Thelr decimal thickness regulator renging between 0 and 16 mm
Is highly precise.

They are equipped with bullt-in tlode shamener for effective and
sharp cufting. Thelr plate mounted on ball bearngs features
exceplionally srmooth running 10 cul heavy sausages, roasts,
chease, fish, compact meat and other products.

La francheuse modéte F 250 TC-Y/300 TC-V R conslruite
I en alloge doluminium anodise, peut étre netloyée
rapidement et garanfit une hygiéne cbsolue. L'épaisseur des
tranches est établie por un régulateur trés sensible sur base
décimale et peut vanerde 04 14 mm.
Simple & monter, lafttleur aide Iutilisaleur & mgintenir un tranchant
parfait. Le glissement du ploteau monte sur des pallers a un
mouvernant exceptionnellement coulant permetiant ainsi de
couper des saucissons volumineux, des rdtls, des romogess, du
poisson, des viondes compoctes efc.

Die vericole Autscniftmaschine F 250 TC-V/300 TC-V R
R st aus einer eloxderten Aluminiumieglenng hergesielt und
weist den Vortell aufl, dass sie schnell zu reinigen und absolul
hygienisch ist, Die Einstelivorichiung fur die Schnittstarke von 0 bis
14 mm ist hochempfindlich und erdoubt eine Dezimaleinstellung.
Das lelcht zu montierende Schielfgerat erdeichier die Arbeit des
Benutzers, indem es den Schnitt der Wore immer einwand{re
arhaif,
Der aul Kugellagem montiene Teller hat eine auBergewdhnliche
Glaitiahigkail und adaubt es, auch kompakie Wurstserten, Braten,
Kase, Flsch, festes Flelsch und anderes zu schneiden.

L maauing de cortar jamaen moecelo F 250 TCAV300 TC:-Y R

fabricado en gleacion de aluminio anodizada
tflene la ventajo de brindar absoluta higiene v impleza @pida.
El regulador del espasor de core de 0 a 16 mm as muy sensiole
¥ pammite la regulacion decimal.
El aflcdaor muy 1Gcil de montar simplifica e frabajo del usuario
manteniencio eficiente & cone perfacio del alimento, El plato
montado sobre cojinetes de bolas tlena un deslizamiento
excepcional y pemite cortar embutidos pesados, asodos, quesos,
pescados, cames dunas v demas.

F 250 TC.¥ FADOTC-VR

Amm &0 360

B rrm 480 440

cmm 520 520

D mm ' 410 510

Emm 500 500

kg 21 24
CARATTERISTICHE
TECNICHE F 250 TC-V F 300 TC-V R
Molcow monteoy W 0,38 WP 038
@ Lona mm 250 mm 300
Giil lama gl minuto Lo, 300 Lpm. 300
Spessore off faglo mm Gslé mim 0+14
Taglo wike; L x H mm 215x 170 mm 215x 210
Garanzia: 2 anni
= poiovo voniialio
SPECIFICATIONS F 250 TC-V F 300 TC-V R
BAGNE oot micker 3 HP D35 HP 0,35
& Biode mm 250 mim 00
Reen rpam. 300 Lpam. 300
Cut thickness range [ 014 g ia! O=1é4
Cuti LxH mm 215% 170 mm 2154210

Wiormanty: 2 year

* Ventighoo m

SPECIFICATIONS

F 250 TC-V FIDTC-VR
Mcieu monophosg *
11522024 0V-50-50H2 HP 0,35 HP 0,35
2 Lama am 250 mim KL i]
R LELITL 300 Lpam, 300
Efaaisseur cie o oupe rim D=1& kL] O+14

sunoce decoupe: LxH  mm 215x 170

mm 215x 210

Garcire: 2 annes

Lit weniiio

TECHNISCHE

EIGENSCHAFTEN F 250 TC-¥ F 300 TC-VR
Einphasen-hiobor *

115-320-2401V-50-60H2 HP 0.35 HF 0,38

2 Kingendurchmessas mém 250 mim 00
Messerumaiehung Leam, 300 Lp.m. 300
Schnitstaeka mim D=lé mim O+l

Nyfzschniet: Lx H mm 215x 170

mm 215x 210

Garante: 2 Jahea

CARACTERISTICAS

TECNICAS F 250 TC-V F 300 TC-VR
) A & N 3 Ly

| 15 2202401 EA 60 HP 0,35 HP 0.35

@ Cuchiia rmim 280 kilu] 300

Rerm L, 300 Loam. 300

Espesoi de cone mm Oe14 mm  O«1&

Corte Uil LXH mm 215x 170 mm 215x210

Garantia) 2 anos

* Lidadvn vy
AOdor vonil¥ogo
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I L'offetiaice modello F 250 TC-W300 TC-V R cosfrulla In
lego di allumirio tratiala ancdicamente ha |l vantagglo

di una ropida pulizio ed assolula igiens.

Il regolatore dello spessore di tagiio do 0 @ 16 mm & molto

sensiblle @ permetfe una regolazions decimale.

L'offiotoio di focike montaggio semplifica il lovoro dellutente

rmantenendo efficlente || faglio peretic della merce. || plafio

mantale su cuscinettl a sfers ha una scomevolezza eccezionale

e permette di tagliare salumi pesanti, amosti, formaggl, pesce,

cami dure ed aliro,

SR The F 250 TC-V/300 TC-V R verlical model sicers made of
=ale= onodisad aluminium alloy are easy to clean and mee!
the most demanding sonitotion requirements.

Thelr decimal thickness regulator renging between 0 and 16 mm
15 highly precise.

They are equipped with bullt-in tlode shamener for effective and
sharp cufting. Thelr plate mounted on ball bearngs features
exceptionally smoofh running 1o cul heavy sausages, roasts,
chease, fish, compact meat and cother products.

I La francheuse modéate F 250 TC-Y/300 TC-V R conslruite
en allage doluminium anodise, peut éfre netloyée
rapidement et garaniit une hygiéne gbsolue. L'épalsseur des
tranches est etablle por un regulateur trés sensible sur base
décimale e peut vanerde 04 14 mm.
Simple & monter, lafttleur aide Iutilisaieur & mgintenir un tranchant
parfait. Le glissement du ploteau monte sur des pallers a un
mouvernant exceptionnellement coulant permetiaont ainsi de
couper das saucissons volumineur, des rdtls, des fromogss, du
poisson, des viondes compoctes efc,

Die vericole Aufscniftmaschine F 250 TC-V/300 TC-V R
| = st aus einer eloderten Aluminiumieglenung hemgesielt und
weist den Vortell aufl, dass sie schnell zu reinigen und absolul
tygienisch ist, Die Einstelivarichiung fur die Schnittstarke von 0 bis
14 mm ist hochempfindlich und erdoubt eine Dezimaleinstellung.
Das lelcht zu montierende Schielffgerat erdeichier die Arbeit des
Benutzers, indem es den Schnitt der Waore immer einwand{re
erhaif,

Der aul Kugellagem monfiene Teller hat eine auBergewdhnliche
Glaitiahigkail und adaubt es, auch kompakie Wurstserten, Braten,
Kase, Flsch, testes Flelsch und anderes zu schneiden.

L maauing de cortar jamen mockelo F 250 TCAV 300 TC-Y R

fabricada en gleacion de gluminio anodizada
tflene la ventalo de brindar absoluta higiene v impleza pida.
El regulador del espasor de core de 0 a 16 mm as muy sensiole
¥ pemite la regulacion decimal.
El afledaor muy Gcil de montar simplifica & frabajo del usuario
manteniencio eficiente & cone perfacio del alimento, El plato
montado sobre cojinetes de bolas tlena un deslizamiento
excepcional y pemite cortar embutidos pesados, asaodos, quesos,
pescados, cameas dunas v demas.

F 250 TC-¥ F3ooTC-VR

Amm 380 3560

B rrm 480 460

cmm 520 520

D mm ' 410 510

Emm 500 00

kg 21 24
CARATTERISTICHE
TECNICHE F 250 TC-V F 300 TC-V R
Moleow monkoy e 0,35 HP 0,38
@ Lena mm 250 mm 300
Giil lama ol minuto L, 300 ppm, 300
Spessore off foglo mm Gl mim O+1d
Taglo wiike; L x H mm 215x 170 mm 215x 210
Garanzia: 2 anni
= oo w nilaro
SPECIFICATIONS F 250 TC-V F 300 TC-V R
T H 0,35 HP 0,35
& Biode mm 250 mim K]
Reen rpam. 300 Lpam. 300
Cut thickness range [z 0=1& b an! O=1é4
CutiLxH mm 215% 170 mm 21545210

Waranty: 2 year

* Vontiahoo moto

SPECIFICATIONS F 250 TC-¥ FIOOTC-VR
Motew monophoss *

115 F 20 2V-50-50H2 HP 0.3% HP 0,35

2 Lama mam 250 mm ano
R LRI 300 Lpam, 300
Efpaisseur e o oupe M D=1& kL] O+14

sunoce decoupe: LxH  mm 215x 170

mm  215x 210

Garcne: 2 annes

Lir voniiio

TECHNISCHE

EIGENSCHAFTEN F 250 TC-V F 300 TC-VR
Enphaen-hokar *

115220 240-50-40Hz Hp 0,35 Ll 035

2 Kingendurchmessas mim 250 mim 00
Messarmatehung Lpm. 300 Lpm. 300
Schnitstaeke mm Dalé mim O+l

Nefzschniet: Lx H mm 215x 170

mm 2i5x 210

Garanne: 2 Jahe

CARACTERISTICAS

TECNICAS F 250 TC-V F 300 TC-VR
Mizicte monoissng * . . g

| 15240 A4ire. A 40 =P 0,35 HP 0.35

@ Cuchiia rmim 250 kilu] 300
Rrm L, 300 Lpam. 300
Espesoi de cone mm Oe14 mm 0«18
Corte uhl: L X H mm 215x 170 mm 215x 210
Garantiar 2 anos

= Lidedvw ancarrik
MOl voniliooo
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I L'offettatrice verticale modello F 300/330/350/370
T5-V costruita In lega di alluminio frattata anodica-
mente ha il vantaggio dl una rapida pulizia ed assoluta igiene,
Il regolatore dello spessore di taglio da 0 g 16 mm & molte
sensibile e permetie una regolozione decimale.
L'afflatoio di facie montaggio semplifica il lavoro dell'utente
mantenande efficiente il foglio perfettc dello merca. || piattc
monfato sy cuscinetti a sfere ho uno scorrevolezza
eccezionale e permette di tagliare salumi pesanti, arrost,

F 300 F 330 F 350 F 370
15-¥ T5-V T15-W T5-\W
A mim 420 420 530 530
B mm 530 530 &50 650
C mm 550 550 &50 &50
b mm 710 820 az0
Emm 610 610 &40 &40
kg ¥ 45 A6
CARATTERISTICHE F 300 F 330 F 350 F 370
TECNICHE 15V T5-W T5-% T5-W
B e HP 050 0.50 0.50 D50
@ Lama 00 CRa mm 300 330 350 370
Girl Iemaa ol minuto rpam, 280 260 260 260
Spessore di foglio T O+1é& 0=16 0+14 D=zlb

Toglio ulite: LxH

mm 260x200 250x210 300x266 290x275

formaggi. pesce. camni dure ed alfro. o o

iotora van ol
M=z The F 300/330/350/370 18-V vertical mode| slicers SPECIFICATIONS F300  F330  F350  F370
zallm= mode of anodised aluminium alloy ore easy to clean Sngle-phote molor * ™ 0.50 .50 050 050
and meet the most demanding sanitation requiremeants, | 15230 240V 56 80H7 S— : i . :
Their decimal thickness regulator ranging between 0 and 146 @ Blads I00CRe mm 300 330 350 370
rmirm Is highly precise. _ Rprm tpan. 280 260 250 260
They are equipped with built-in blade sharpener for effective Cul hickness range mm _ O+1a 0-18 0-16 016

and sharp cutting. Their plate mounted on ball bearings
features exceptionally smooth running to cut heavy sausages.
roosts, cheesa, fish, compact meat and other products.

Lo trancheuse modéle F 300/330/350/370 18-V
I construite en alioge d'cluminium onodisé, peut étre
neftoyee rapidement et garantit une hygiene absolue.
L'épaisseur des tranches est &fablie por un régulateur frés
sansiole sur base décimale et peut varier de 0 & 16 mm.
Simple @ monter, l'afftiteur aide 'utilisateur & maintenir un
tranchant parfait. Le glissement du plateau monté sur des
paliers a un mouvement exceptionnallerment coulant
permattant ainsl de couper des sauclssons volumineux, des
rétis, des fromoges, du poisson, des viondes compactas etc,

Die vertlkale Aufschnittmaschine F 300/330/350

370 18-V ist aus elner eloxiarfen Aluminiumlegiserung
hergestelt und welst den Vorted auf dass sie schnell zu reinigen
und absolut hyglenisch ist. Die Einstellvorrichtung flr die
Schnittstarke von 0 bis 15 mm ist hochempfindlich und erlaubt
eing Dezimoleinstelung.
Das leicht zu montierende Schieifgerat erleichitert die Arbeit
des Benutzers, indem es den Schnitt der Ware immer
einwandfrai ermhalt,
Der auf Kugellagern montierte Teller hat eine
auBergewdhnliche Gleiffdhigkeit und erlaubt es. auch
kompakte Wurstsortan, Braten, Kase, Fisch, festes Flelsch und
anderes zu schneiden.

La maguina de cortar jJaman modelo F 300/330/
350/370 TS-V fabricada en aleccién de aluminic
onodizada tiene la ventoja de brindar absoluta higiene vy
lirmpieza rapida.
El requlador del espesor de corte de 0 a 16 mm s muy
sensible y permite la regulacion decimal,
El ofilador muy facll de montar simplifica el trabajo del usuario
manteniendo eficiente el corte perfecto del alimento. El plate
montado sobre cojinetas de bolas tiene un deslizomiento
excepcional y permite cortar embutidos pesados, ascdos,
quesos, paescados, carmnas duras vy demas.

CutiLaH

mm 200x200 250x210 I00x265 290x275

WGty 2 yars

® Vanile iy molkar

SPECIFICATIONS F300  F330  F350  F370
N o HP 050 .50 0.50 0.50
2 Loma 100 TRE mm 300 330 350 370
Rpm rpam. 280 260 260 260
mm 0416 0-16 014 0=lb

Epaissaur de coupe

Surfoce de coupe: LxH

mm  260x 200 250x210 300x265 290x 275

Garantie: 2 annees

* Motew vanile

TECHNISCHE

EIGENSCHAFTEN F 30D F 330 F 350 F 370
N HP 050 0.50 0,50 050
@ Klingendurchmesser 100 CRka mm 300 3an 350 70
Messarumdrehung Lpm. 280 260 260 280
Schnittsidrke TET 0=1d 0=1é 0+1é4 O+1a

Mutzschnitt: Lx H

mm 260x300 250210 300x258 290x276

Gorantie: 2 Jafre

* Baliitteter Maotor

CARACTERISTICAS

TECNICAS F 300 F 330 F 350 F 370
O HP 050 0,50 0.50 0,50

@ Cuchilla 100 CRe mm 300 330 350 370

Rpm rpm. 280 260 250 260

Espescd de corle mm  0+1& 0-14 0-1& [T

Coradti: LxH

mm 260x200 250x210 300x22656 290x275

Garoniia: 2 afos

* Molor venhilado
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I I L'affettatrice verticale modello F 300/330/350/370
TC-V costuita in lega di alluminio trattata anodicao-
mente ha il vantoggio di una rapida pulizio ed assoiuta igiene,
Il regolatore dello spessore di taglio da 0 a 16 mm & molto
sensibile & permette una regolazione decimale.
L'aifilatoio di facile montaggio semplifica il lavaro dellutente
mantenende efficiente il foglie perette dello merce. Il plaffo
montate su cuscinetti a sfere ha una scorrevolezza
eccezionale e parmette di tagliore salumi pesanti, arrostl,
formaggl. pesce, carnl dure ed aliro.

Emp®= The F 300/330/350/370 TC-V verlical mode| slicers
caln=  mode of anodised aluminium alloy are easy to clean
and meet the meost demonding sanitation requirements,
Their decimal thickness regulator ranging between 0 and 16
mm Is highly precise.

Thay are equipped with buiit-in blade sharpener for effactive
and sharp cutting. Their plote mounted on ball bearings
features exceptionally smooth running to cut haavy sausages,
roasts, cheese. fish, compact meat and other products.

I La francheuse modeéle F 300/330/350/370 TC-V

construite en aliogs d'oluminium anodise, peut &tre
nettoyée rapidement et garanfit une hygiéne absolue.
L'é&paisseur des tranches est &établie par un régulcateur trés
sensible sur bose décimale et peut varier de 0 4 14 mm,
Simple @ monter, 'afflteur aide 'ufilisateur & maintenir un
tranchant parfait. Le glissermen! du plateau monté sur des
paliers a un mouvement exceptionnallement coulant
permettant ainsl de couper des saucissons volumineux, des
rotis, des fromages, du poisson, des viandes compactes efc.

- Dig vertikale Aufschnittmoschine F 300/330/350
S ITOTC-V ist ous einer eloxierten Aluminiumlegierung
hergestailt und weist den Vortel auf, dass sie schnell 2u reinigen
und absolut hygienisch ist. Die Einstellvomrrichtung for die
Schnittstarke von 0 bis 16 mm st hochempfindlich und erloubt
eine Dazimalsinstellung.

Dos leicht zu montierende Schieifgerdt erleichtert die Arbelt
des Benutzers, indem es den Schnitt der Ware Immer
elnwandfrel erhalt,

Der auf Kugellagern montierte Tellar hat eine
auBergewdhnliche Gleittdhigkeit und erlaubt es, guch
kompokte Wurstsorten, Braten, Kdse, Fisch, festes Flielsch und
anderes zu schneiden.

_ La maguina de cortar jamon modelo F 3007330/
350/370 TC-V fabricoda en aleacién de aluminic
anodizada tiene la ventaja de brindar absoluta higlene vy
limpigza rapida.
El regulodor del espesor de corte de 0 a 16 mm a5 muy
sensible y permite la regulacion decimal,
El afitacior rouy facil de montar simplifica el frabajo del usuario
manteniendo eficiente el corte perfecto del alimento, El plate
montodo sobre cojinetes de bolos tiene un deslizamiento
excepcional y permite cortar embutidos pesados, asados,
queses, pescados, cames duras v demads.

F 300 F 330 F 350 F 370

TC-V TC-V TC-V 1C-V

A mirm 420 420 530 530

8 mm 530 530 650 450

C mm 550 550 &50 &50

D mm 710 710 &20 820

E mm 550 550 640 &40

kg 34 35 43 a4
CARATTERISTICHE F 300 F 330 F 350 F 370
TECNICHE TC-v TC-W TC-V TC-v
I i HE 0.50 0.50 0.50 0.50
@ Loma 100 CRa mm 300 330 350 30
Giri lama al minufo rpam, 280 260 260 260
Spessore di fogho mm O+l Dz18 O+ 18 PR
Toglo utike: L xH mm 260x 200 250x210 A00x250 290x 280
Garanzia; 2 anm
* Motorg ventiiorss
SPECIFICATIONS F 300 F 330 F 350 Fi70
e K 0 050 o0 0
2 Blode 100 CRE mm 300 330 350 370
Rpm rpm, 280 260 250 260
Cut thicuness range mim O+1é4 (LA O+14 =k
Cut LxH mm 260x200 280x 210 300x 250 200x 260

Warranty, 2 years
= Varfilcrtadd modor,

) ]
SPECIFICATIONS F 300 F 330 F 350 F 370

T WP 0.50 0,50 0.50 0.50

@ Lame 00 CRa mm 300 330 350 a7
Rpm Lpam. 280 260 260 260
Epcisseur de coupa mm 018 D:16 014 DERT)
Suroco do coupo: L xH mm 260x 200 250x 210 300x250 290% 240
Caranfia: 2 anndes

* Motew venhle

TECHNISCHE

FIGENSCHAFTEN F 300 F330  F3s0 F 370
Frohamndcior = HE 0,50 0,50 0.50 050

@ Kingendurchmesser 100 CRS mm 300 330 as0 370
Messerumdrehung rpm. 280 260 280 260
Sohnittstarke mm D=4 Qalé D+14 Osis
Nutzschnith Lx H mm 260 x 200 250x 210 300x250 200x 240

Garanfia: 2 Jahre

® Baluiftetar Mofor

CARACTERISTICAS

TECNICAS F 300 F 330 F 350 F 370
b bt HP 050 0,50 0.50 0.50

@ Cuchilia 100 CRE 300 330 350 370
R rpam 280 260 260 260
Espesot de corte mim D418 0«18 O+18 (1R L]
Corte 0l LxH mm 260x200 250x 210 3002250 290x 240

Garanfia: 2 onos

* Molor vaniivdo
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EQUIPOS PARA BAR Y RESTAURANTE




=Y LICUADORAS DE ALTA VELOCIDAD

4,0 LITROS
BAR Y
RESTAURANTE

*TA-04MB-N

,,,,, @ SOBRETAPA

/22000 RPM

MOTOR POTENTE
DE 1200W

CAPACIDAD
DE 4 LITROS

» LICUADORA DE ALTA
VELOCIDAD, INOXIDABLE, VASO
MONOBLOQUE EN INOXIDABLE,

4,0 LITROS
TENSION ELECTRICA MOV /220V
FRECUENCIA 50 Hz /60 Hz

POTENCIA DEL MOTOR 1200 W

ALTURA 700 mm
ANCHO 270 mm
PROFUNDIDAD 240 mm
PESO NETO 53kg
PESO BRUTO 8,2 kg

ROTACION 22000 rpm




COMERCIALES

=

BARY

BAJO CONSUMO

DE ENERGIA

BAJA EMISION

DE RUIDOS

AGILIDAD EN EL
PROCESAMIENTO
DE ALIMENTOS

» LICUADORA COMERCIAL,
INOXIDABLE, VASO
MONOBLOQUE EN
INOXIDABLE, 2,0 LITROS

v

'LC4

LICUADORA COMERCIAL,
INOXIDABLE, VASO
MONOBLOQUE EN
INOXIDABLE, 3,0 LITROS

» LICUADORA COMERCIAL,

RESTAURANTE

ACOPLE CON SISTEMA
DE TRACCION POR
PERNOS DE ACERO

REVESTIDOS DE
CAUCHO

v

LICUADORA COMERCIAL,
INOXIDABLE, VASO
MONOBLOQUE EN
INOXIDABLE, 6,0 LITROS

INOXIDABLE, VASO
MONOBLOQUE EN
INOXIDABLE, 4,0 LITROS

MODELO

TENSION ELECTRICA 1nmov/220v 1mov/220v Mnmov/220v nov/220v
FRECUENCIA 50 Hz / 60 Hz 50 Hz /60 Hz 50 Hz /60 Hz 50 Hz /60 Hz
POTENCIAL DEL MOTOR o5Cv 05¢Cv 05CVv 05¢Cv
ALTURA 660 MM 625 mm 625 mm 715 mm
ANCHO 240 MM 240 mm 290 mm 310 mm
PROFUNDIDAD 255 MM 255 mm 280 mm 300 mm
PESO NETO 4,3 KG 45 KG 5KG 5,25 KG
PESO BRUTO 53 KG 5,4 KG 5,9 KG 6,15 KG
ROTACION 4500 rpm 4500 rpm 4500 rpm 4500 rpm
CAPACIDAD DEL VASO 2,0 Litros 3,0 Litros 4,0 Litros 6,0 Litros




-

BAR Y
RESTAURANTE

* LS-02MB

COMERCIALES

* LS-03MB

'LS-04MB

*LS-10MB

'LS-06MB *LS-08MB

SOBRETAPA
REMOVIBLE

UNIDAD DE
CORTE: TUBO
» LICUADORA » LICUADORA P LICUADORA » LICUADORA } LICUADORA » LICUADORA
COMERCIAL, COMERCIAL, COMERCIAL, COMERCIAL, COMERCIAL, COMERCIAL,
INOXIDABLE, VASO INOXIDABLE, VASO INOXIDABLE, VASO INOXIDABLE, VASO INOXIDABLE, VASO INOXIDABLE, VASO
MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN
INOXIDABLE, 2,0 LITROS  INOXIDABLE, 3,0 LITROS INOXIDABLE, 4,0 LITROS INOXIDABLE, 6,0 LITROS INOXIDABLE, 8,0 LITROS INOXIDABLE, 10,0 LITROS

MODELO LS-02MB LS-03MB LS-04MB LS-06MB LS-08MB LS-10MB
TENSION 1nmov/220v 1Mov/220V Mov/220V Mnov/220V Mmov/220V Mmov/220vV
ELECTRICA

FRECUENCIA 50 Hz / 60 Hz 50 Hz / 60 Hz 50 Hz / 60 Hz 50 Hz / 60 Hz 50 Hz / 60 Hz 50 Hz / 60 Hz
POTENCIADELMOTOR | 0,5 CV 0,5 CV 05CV 0,5CV 05CV 05CvVv
ALTURA 640 mm 660 mm 660 mm 720 mm 750 mm 780 mm
ANCHO 240 mm 240 mm 290 mm 310 mm 330 mm 340 mm
PROFUNDIDAD 255 mm 255 mm 280 mm 300 mm 320 mm 330 mm
PESO NETO 9,5 kg 9,6 kg 10 kg 10,2 kg 10,6 kg 10,8 kg
PESO BRUTO 13,8 kg 14 kg 14,4 kg 14,8 kg 15,5 kg 16 kg
ROTACION 3500 rpm 3500 rpm 3500 rpm 3500 rpm 3500 rpm 3500 rpm
CAPACIDADDELVASO | 2,0 Litros 3,0 Litros 4,0 Litros 6,0 Litros 8,0 Litros 10,0 Litros
UNIDAD DE CORTE Tubo Tubo Tubo Tubo Tubo Tubo




COMERCIALES CON MANCAL REMOVIBLE

BARY
RESTAURANTE

* LAR-02MB

'LAR-O4MB

UNIDAD DE CORTE:
MANCAL
REMOVIBLE

*LAR-O6MB

INOXIDABLE, VASO

INOXIDABLE, VASO

*LAR-O8MB

I

» LICUADORA COMERCIAL, * LICUADORA COMERCIAL, *LICUADORA COMERCIAL, PLICUADORA COMERCIAL,

INOXIDABLE, VASO

i

*LAR-10MB

INOXIDABLE, VASO

¥ LICUADORA COMERCIAL,

INOXIDABLE, VASO

MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN MONOBLOQUE EN
INOXIDABLE, 2,0 LITROS  INOXIDABLE, 40 LITROS  INOXIDABLE, 6,0 LITROS INOXIDABLE, 8,0 LITROS INOXIDABLE, 10,0 LITROS
MODELO LAR-02MB LAR-O4MB LAR-O6MB LAR-OB8MB LAR-1O0MB
-IIE-EENCS?'IF??:\ICA Mnov/220v Mmov/220v Mov/220V Mov/220V Mov/220V
FRECUENCIA 50 Hz /60 Hz 50 Hz / 60 Hz 50 Hz / 60 Hz 50 Hz / 60 Hz 50 Hz /60 Hz
POTENCIA DEL MOTOR 05¢Cv 0,5 CV 05CV 0,5CV 0,5CvV
ALTURA 640 mm 630 mm 720 mm 750 mm 780 mm
ANCHO 240 mm 275 mm 310 mm 330 mm 340 mm
PROFUNDIDAD 270 mm 260 mm 300 mm 320 mm 330 mm
PESO NETO 8,2 kg 87 kg 8,9 kg 9,9 kg 10,3 kg
PESO BRUTO 12,5 kg 13,1kg 13,5 kg 14,8 kg 15,5 kg
ROTACION 3500 rpm 3500 rpm 3500 rpm 3500 rpm 3500 rpm
CAPACIDAD DEL VASO 2,0 Litros 4,0 Litros 6,0 Litros 8,0 Litros 10,0 Litros
UNIDAD DE CORTE Mancal Removible Mancal Removible Mancal Removible Mancal Removible Mancal Removible




COMERCIALES BASCULANTES

'LB-15MB ' LB-25MB

SOBRETAPA @**°

UNIDAD DE
CORTE: TUBO
CABALLETE
PINTADO @®--..
MOVIMIENTO
BASCULANTE
» LICUADORA » LICUADORA
COMERCIAL, COMERCIAL,
BASCULANTE, VASO BASCULANTE, VASO
' MONOBLOQUE EN MONOBLOQUE EN
f $ ACERO INOXIDABLE, ACERO INOXIDABLE,
15 LITROS 25 LITROS
MODELO LB-15MB LB-25MB
TENSION ELECTRICA Mov/220V Mmov/i220vV
FRECUENCIA 50 Hz / 60 Hz 50 Hz / 60 Hz
POTENCIA DEL MOTOR 1.5:CV 15 CV
ALTURA 1080 mm 1080 mm
ANCHO 360 mm 360 mm
PROFUNDIDAD 525 mm 525 mm
PESO NETO 21,4 kg 21,4 kg
PESO BRUTO 214 kg 21,4 kg
ROTACION 3500 rpm 3500 rpm
CAPACIDAD DEL VASO 15,0 Litros 25,0 Litros




COMERCIALES BASCULANTES CON MANCAL REMOVIBLE

BARY
f RESTAURANTE

'LAR-15PMB 'LAR-25PMB

.............

"""*® SOBRETAPA

UNIDAD DE CORTE:

MANCAL
REMOVIBLE
MOVIMIENTO
BASCULANTE
» LICUADORA COMERCIAL, » LICUADORA COMERCIAL,
BASCULANTE, VASO BASCULANTE, VASO
f # MONOBLOQUE EN ACERO MONOBLOQUE EN ACERO
INOXIDABLE, 15 LITROS INOXIDABLE, 25 LITROS
MODELO LAR-15PMB LAR-25PMB
TENSION ELECTRICA MOV/220V Mov/220V
FRECUENCIA 50 Hz / 60 Hz 50 Hz / 60 Hz
POTENCIA DEL MOTOR 1,5 CV 1,5 CV
ALTURA 1080 mm 1080 mm
ANCHO 360 mm 360 mm
PROFUNDIDAD 525 mm 525 mm
PESO NETO 19 kg 19 kg
PESO BRUTO 30 kg 30 kg
ROTACION 3500 rpm 3500 rpm
CAPACIDAD DEL VASO 15,0 Litros 25,0 Litros




COMERCIALES BASCULANTES CON CABALLETE EN ACERO INOXIDABLE

'LB-15LMB 'LB-25LMB

MOVIMIENTO
BASCULANTE

UNIDAD DE
CORTE: TUBO UNIDAD DE
CORTE: TUBO
I £ 2 r
» LICUADORA COMERCIAL, » LICUADORA COMERCIAL,

BASCULANTE, CABALLETE Y BASCULANTE, CABALLETE Y
VASO MONOBLOQUE EN ACERO VASO MONOBLOQUE EN ACERO
INOXIDABLE, 15 LITROS INOXIDABLE, 25 LITROS

MODELO LB-15LMB LB-25LMB

TENSION ELECTRICA Mmov/220v 10V /220V

FRECUENCIA 50 Hz / 60 Hz 50 Hz / 60 Hz

POTENCIA DEL MOTOR 15CV 1,5 CV

ALTURA 1080 mm 1080 mm

ANCHO 360 mm 360 mm

PROFUNDIDAD 525 mm 525 mm

PESO NETO 214 kg 19 kg

PESO BRUTO 214 kg 30 kg

ROTACION 3500 rpm 3500 rpm

CAPACIDAD DEL VASO 15,0 Litros 25,0 Litros




COMERCIALES BASCULANTES CON MANCAL REMOVIBLE =
.Y CABALLETE EN ACERO INOXIDABLE ... [

*LAR-15LMB 'LAR-25LMB

MOVIMIENTO
BASCULANTE

UNIDAD DE CORTE: UNIDAD DE CORTE:
MANCAL REMOVIBLE MANCAL REMOVIBLE

! ! f F » LICUADORA COMERCIAL, » LICUADORA COMERCIAL,

BASCULANTE, CABALLETE Y BASCULANTE, CABALLETE Y
VASO MONOBLOQUE EN ACERO VASO MONOBLOQUE EN ACERO
INOXIDABLE, 15 LITROS INOXIDABLE, 25 LITROS

MODELO LAR-15LMB LAR-25LMB

TENSION ELECTRICA 1MoV /220V MOV /220V

FRECUENCIA 50 Hz / 60 Hz 50 Hz / 60 Hz

POTENCIA DEL MOTOR 1,5 CV 1,5 CV

ALTURA 1080 mm 1080 mm

ANCHO 360 mm 360 mm

PROFUNDIDAD 525 mm 525 mm

PESO NETO 214 kg 19 kg

PESO BRUTO 21,4 kg 30 kg

ROTACION 3500 rpm 3500 rpm

CAPACIDAD DEL VASO 15,0 Litros 25,0 Litros

R RESTAURANTE |[EEEEE



