ApxaHrenbck (8182)63-90-72
AcTtaHa (7172)727-132
ActpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsHck  (4832)59-03-52
BnagueocTok (423)249-28-31
Bonrorpag (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89
WBaHoBo (4932)77-34-06

WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
JNuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Marnutoropek (3519)55-03-13
Mockea (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHui Hosropop, (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHOypr (3532)37-68-04

MeHsa (8412)22-31-16

Poccus  (495)268-04-70

Mepmb (342)205-81-47
PocTtoB-Ha-floHy (863)308-18-15
Pazanb (4912)46-61-64
Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13

Kasaxcran (772)734-952-31

https://mainca.nt-rt.ru/ || mcx@nt-rt.ru

Cypryt (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbaHoBCK (8422)24-23-59
Ydha (347)229-48-12
Xa6apoBck (4212)92-98-04
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Apocnaenb (4852)69-52-93

CM-41 / CM-418
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CARACTERISTICAS TECNICAS - TECHNICAL DATA - TECHNISCHE DATEN -
CARACTERISTICHE TECHNICHE - CARACTERISTIQUES TECNIQUES

Motores - Motors - Motoren - Motore - Moteurs:
Cuchillas / Blades / Messer / Colteli / Couteaux

1-1500 rpm
2-3000 rpm

Artesa / Bowl / Schiissel / Recipiente / Cuve

1-10rpm
2-20rpm

Peso Neto - Net Weight - Netto Gewicht - Pesso Netto - Poids net:

A B (o3 D E

EZ :o5 s 565 62 771 465 14
EZIE c0 1030 90 710 840 540 22
ST (A S50 1380 1080 910 1140 530 40

L* / Kg*: Capacidad artesa / Bowl capacity /
Schusselinhalt / Capacita di Recipiente / Capacité cuve.

F L* Kg*
+9
*15

+25

[Il; 230-400V, 50 Hz  IIl, 230-400V, 50 Hz Il 230-400V, 50 Hz I, 230-400V, 50 Hz
Hp | kW 25/1,84 4,00/2,90 9,00/6,62 -
Hp | kW 35/2,57 5,30/3,90 11,00/8,09 125/9,19
Hp | kW 0,12/0,09 0,17/0,12 0,47/0,35 0,47/0,35
Hp | kW 020/0,15 024/0,18 0,68/0,50 0,68/0,50
Kg 110 165 320 330

> |

i\

Cutters

Equipadas con 2 velocidades
de cuchillas combinables con
2 velocidades de artesa.

Con cabezal para 3 6 6
cuchillas.

Equipadas con 3 cuchillas (6
cuchillas como opcién).

Gran capacidad de absorcién
en emulsiones.

Textura homogénea de la
masa. Aptas para carnes
congeladas. Dotadas de la
méxima seguridad: freno de las
cuchillas al levantar la tapa.
Botdn de emergencia. Motores
protegidos térmicamente.
Interruptor para vaciado y
lavado de la artesa.
Termodmetro digital.
Construccion: totalmente en
acero inoxidable.

CM-41S: modelo con
velocidad variable de cuchillas
(desde 1.000 hasta 3.600 rpm),
y dos velocidades de mezcla
reversibles (80y 150 rpm).

Bowl cutters /
Choppers

Equipped with two knife speeds
combined with two bowl
speeds.

With removable knife head of
either 3 or 6 knives.

Supplied with three knives (six
knives as an option).

Great absorption capacity
when producing emulsions.
Homogeneous texture of the
product.

Suitable for frozen meats.
Equipped with maximum safety
features: brake motor when the
lid is lifted.

Emergency button.

Motors with thermal protection.
Switch for emptying and
washing the bowl.

Digital thermometer.
Construction: completely made
of stainless steel.

CM-41S: model with variable
speed of knives (from 1.000 to
3.600 rpm) and equipped with
two reversible mixing speed (80
and 150 rpm).

Kutter

Mit 2 Geschwindigkeiten f.
Messer Kombinierbar mit 2
Geschwindigkeiten bei der
Schussel.

Mit integriertem Messerkopf fur
3und 6 Messer.

Ausgestattet mit 3 Messern
(optionen 6 Messer).
Hervorragende Absorption bei
Emulsionen. Homogene
Masse. Fur tiefgefrorenes
Fleisch geeignet.

Maximale Sicherheit: bei Offnen
des Deckels setzt
Messerbremse ein.
Notschalter. Motoren mit
Thermik-Schutz. Schalter fur
Leeren und Saubern der
Schussel.

Digitales Thermometer.
Komplett aus Edelstahl
gefertigt.

CM-41S: Geschwindigkeit
stufenlos einstellbar (1.000 bis
3.600 rpm), und zwei
Drehrichtung der Messer
umkehr-bar far Mischgang (80
und 150 rpm).

Cutters

Possiede 2 velocita di lame
combinabili con 2 velocita di
mastra.

Contestata per 306 lame.
Fornita di tre lame (6 lame sono
optional).

Grande capacita di
assorbimento su emulsioni.
Formato omogeneo della
massa.

Adatta per carni congelate.
Dotate della massima
sicurezza.

Freno delle lame quando viene
alzata la copertura. Bottone di
emergenza. Motori protetti
termicamente.

Interruttore per svuotamento e
lavaggio della mastra.
Termometro digitale.
Costruzione: completamete in
acciao inox.

CM-41S: Modello con velocita
di coltelli variabile (da 1.000
fino a 3.600 rpm), e 2 velocita
per mescolare reversibilie (80
e 150 rpm).

Cutters

Equipées avec 2 vitesses de
couteaux combinées avec 2
vitesses de la cuve.

Téte a3 ou 6 couteaux.
Equipées avec 3 couteaux (6
couteaux comme option).
Grande capacité d'absorption
de liquide en émulsion.
Texture homogene de la
masse.

Possibilité hachage de viandes
congelées.

Sécurité d’'usage maximale:
frein électromagnétique sur le
moteur couteaux des que le
couvercle de la cuve se leve.
Bouton poussoir d’arrét
d'urgence “coup de poing” et
bouton interrupteur pour le
vidage de la cuve lors du
nettoyage. Moteurs protégés
thermiquement.

Thermometre digital.
Construction: en acier inox.

CM-41S: Modele avec vitesse
de couteaux réglable (1.000
jusqu a 3.600 rpm) plus deux
vitesses réversible de mélange
(80 et 150 rpm).

ApxaHrenbck (8182)63-90-72
AcTtana (7172)727-132
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BpsiHck  (4832)59-03-52
BnapuBocTtok (423)249-28-31
Bonrorpaag (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuH6ypr (343)384-55-89
WUBaHoBO (4932)77-34-06

WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
JNuneuk (4742)52-20-81

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
OMmck (3812)21-46-40

Open (4862)44-53-42

OpeHb6ypr (3532)37-68-04

MeHsa (8412)22-31-16

Mepmb (342)205-81-47
PoctoB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdreponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13

CypryT (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbAHoOBCK (8422)24-23-59
Ydha (347)229-48-12
Xa6aposck (4212)92-98-04
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
flpocnaBnb (4852)69-52-93

Knpruans (996)312-96-26-47 Poccusi (495)268-04-70 KazaxcTaH (772)734-952-31
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