Spiral Mixer-80kg 3 o
o) 2=
N - o™
< o
2 ©ln > EE
3 olslw| |El €16
‘R l=] Q @ | ®
RE ™ NI 5| 5 (X
© -3 c s > [*][an]
SR gl
22 lols|T Sla
8 A Z18
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Technical Data Spiral Mixer 80kg A
Model-Nr. K32-0801AB4
Outside Dimensions (WxDxH)(mm) 710x1140x1250/1700
Flour Capacity(kg) 50 — é L
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Voltage (V) 400V,50Hz,3N,PE 2%
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