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CAMARAS MANUALES/ MANUAL INTERMEDIATE

CAPACIDAD BOLAS
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The machine is an
intermediate proofer of
dough of bread and pastries
with a ball shape.

The machine does the
pre-fermentation of bread
made manually.




MAPANVA

Caracteristicas Dimensiones

m Cangilones de fieltro de lana sin separaciones MODELO COTA A COTAB
m Manivela para el desplazamiento manual de los cangilones MODEL MESUREA MESURE B
m Ruedas con frenos RP 106/25 1300 mm 850 mm
m 2 enchufes eléctricos trifasicos RP 136/25 1600 mm 850 mm
m Sistema estabilizador de cangilones RP 106/33 1300 mm 1170 mm
m Panel de control izquierda o derecha RP 136/33 1600 mm 1170 mm
m Panel de control manual y motor integrado RP 106/40 | 1300 mm 1170 mm
- RP 136/40 1600 mm 1170 mm
10600 | Ts00rm 1 550
m Wool synthetic felt buckets without separations RP 136/50 1600 mm 1350 mm

m Manual movements of buckets by crank

m Wheels with break DIMENSION A

m 2 electrical three-phase plugs

of ]
m Buckets stabilizer system

m Possibility of electrical panel on the right or on the left
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DIMENSION B

m Manually control panel and integrated engine

cRUPO D

TRABAJO/
WORKGROUP m Emplanchado en acero inoxidable

m Mesa de boleado plegable

m Lampara germicida UV

m Secado con temporizador

m Panel de control en acero inoxidable
m Avance automatico temporizado

m Controles manos libres

m Cernedor

m Cangilones hidrofugos

m Cangilones de monofilamento blanco

m Cover in stainless steel

m Folding table for rounding

m Germicide switch

m Drying switch

m Control panel in stainless steel
m Automatic temporized advance
m Controls free hands

m Sieve

m Water-repellent buckets

m Buckets of white monofilaments
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