MUKCEPbI NJIAHETAPHbIE
CEPUA APL

[aHHble Mogenu yKOMNSIeKTOBaHbl CBEPXTOYHBIM MEXaHU3MOM,
KOTOpbI obecnevmBaeT Ha4EXHOCTb M YCTOMYMBOCTL. besonacHocTb
rapaHTUpoBaHa HaNM4YMeM BCeX 3aLLNTHbLIX yCTPOMCTB, Tpebyembix Ans
npodeccruoHarnbHOro o6opynoBaHUS.

[MnaHeTapHbIE MUKCEPbI C BbICOKOW MPOM3BOAUTENBHOCTbLIO NOAXOOAT
ANs nekapeH N KOHOUTEePCKUX cpegHero pasmepa. Kopobka nepegau
C pegyktopoM. Cuctema nogbemMa Aexu perynimpyeTcsa ¢ NOMOLLbHO
pbldara. B komnnekrte: gexa, BeH4YUK, cnuparnb, flonartka.

CTAHOAPTHOE OBOPYAOBAHUE

¢ BawmTHaqa pelleTka BbINoJIHeHa U3 HepmaBerou.l,eVl cTanu, CbeMHas

¢ Ban npmBoga M3roToBreH U3 NULWEBOro antoMUHUS ANS NpeaoTBpaLLeHms nonagaHns Kpacku v BO3MOXXHOW pXKaByuMHbI
B NpOAOYKT

+ Ban Hacagku U3roToBJIEH U3 HEpPXKaBetoLLen cTanu
¢ [MaHenb ynpaeneHusi ¢ py4YHbIM BapMaTopoM 1 1 TaiMepom

+ [lexxa, BEHUMK, nonaTka, cnuparnbs

onuunn / AKCECCYAPbI

# [NaHenb ynpaBneHus ¢ 3 PUKCUPOBAHHBIMMA * [lexxa ¢ oxnaxpgatouen pybaiukon

ckopocTaMu 1 1 Taimepom
¢ [lononHuTenbHas gexa

¢ [MaHenb ynpaBneHus c otobpaxeHnem craTtyca
paboTbl MALUVHBI B K&XXAbIA KOHKPETHBIA MOMEHT
BpemMeHun, 3 ckopocTu + 1 BapmaTuBHasa un 4 Tanmepa * [MoHwxXaoLWmM KOMMNEKT (Aexa, BEHYMK, cnMparb, nonartka)

¢ Ckpebok

* Tenexka Ana nepemMelleHnsa 0exmn

MOAEABHbIM PAA CEPVM APL
Fa6aputbl
O6bem aexu MowHocTs Bec
Mogenb OnuHa Lvpuna BbicoTa
n KBT Kr MM MM MM
APL5B 10 5 0,25 25 350 400 470
APL8B 10 8 0,37 32 440 480 520
APL10B 1¢ 10 0,37 34 440 480 560
APL20B 19 20 0,75 48 550 650 870
APL20P 3¢ 20 0,75 120 630 670 1130
APL30 30 30 1,1 160 730 870 1450
APL40 30 40 15 245 770 900 1600
APLG60 30 60 2,2 265 810 950 1600
APL80 3¢ 80 3,0 280 810 1030 1600




PLANETARY MIXERS
APL SERIES

These models are equipped with an ultra-precise mechanism that
ensures reliability and stability. Safety is guaranteed by the presence
of all protective devices required for professional equipment.

High performance planetary mixers are suitable for medium sized
bakeries and pastry shops. Gearbox with reducer. The bowl lifting
system is adjusted using a lever. In a set: bowl, whisk, spiral,
spatula.

STANDART EQUIPMENT

EN

¢ Detachable product conveyor on the rear protection

¢ Food-grade aluminium cam to avoid that paint or eventual rust comes in contact with the product
< Utensil shaft in stainless steel

< Control digital panel speed variator and 1 Timer

¢ Bowl, whisk, spatula, spiral

OPTIONS / ACCESSORIES

# Control panel with 3 fixed speeds and 1 timer ¢ Cooled double jacket bowl
¢ Control panel the combination of 3 speeds plus one < Additional bowl
variable speed and 4 timers working at the same
time ¢ Scraper (for APL 40, 60, 80)
 Trolley tor moving the bowl (It 40, 60) ¢ Lowering kit (bowl,whisk , spiral, spatula)
THE LINEUP APL SERIES
Dimensions
Bowl volume Power Weight
Model Length Width Height
L kw kg mm mm mm
APL5B 1P 5 0,25 25 350 400 470
APL8B 1P 8 0,37 32 440 480 520
APL10B 1P 10 0,37 34 440 480 560
APL20B 1P 20 0,75 48 550 650 870
APL20P 3P 20 0,75 120 630 670 1130
APL30 3P 30 1,1 160 730 870 1450
APL40 3P 40 15 245 770 900 1600
APL60 3P 60 2,2 265 810 950 1600
APL80 3P 80 3,0 280 810 1030 1600




