Macchina a comandi oleodinamici, molto velo

silenziosa. & predisposta con dispositivo per aumen

are o diminuire la pressione secondo le esigenze; inoltre € munitadiun  regolatore di
po in modo da poter allargare al massimo anche i pastoni piti duri. Al termine di ogni ciclo
pvorativo la macchina si ferma, evitando cosi il surriscaldamento dell'clio nel motore. Gli
organi meccanici sono facilmente accessibili per permettere alloperatore di pulire la macchina
senza difficolta. L'impianto elettrico & completamente isolato dalle altre parti della macchina. il
cestello e i coltelli sono in acciaio inox e gli stampini quadri in nylon per evitare eccessivi scarti
di pasta. in pratica la macchina non richiede manutenzione. disponibile nei modelli automatici
MSA20 (20 pezzi da 150 a 800 grammi), MSA24 (24 pezzi da 120 a 650 grammi), MSA30
(30 pezzi da 90 a 530 grammi), MSA20M (20 pezzi da 150 a 1.000 grammi), MSA20S (20
pezzi da 80 a 350 grammi) e semi-automatici nei modelli MSS20(20 pezzi da 150 a 800
grammi), MSS24 (24 pezzi da 120 a 650 grammi), MSS30 (30 pezzi da 90 a 530 grammi),
MSS20M (20 pezzi da 150 a 1.000 grammi). noVitA’: le macchine automatiche possono
essere usate anche come ‘pReSSABuRRo* solamente con un semplice cambio nel
programma del timer (con il timer in posizione “diVide” la macchina pressa e taglia, jmizntre
con il timer in posizione “pReSS” la macchina pressa solamente

AM noiseless, hydraulically controlled machine. Fitted with =~
a special device to increase or décrease on demand; also provided with a

time-control so that even the toughest dough can be spread. The machine will stop on
completion of each cycle, to avoid overheating both the oil and the motor. All mechanic
components are easily accessible to the operator so that the machine can be cleaned without
any difficulties. The electric installations are totally isolated from the other components. The
basket and the knives are constructer of stainless steel; the square pistons are in nylon to
avoid excess of dough scraps. Manintenance is practically nil. Available on automatic models
MSA20 (20 pieces from 150 to 800 grams), MSA24 (24 pieces from 120 to 650 grams),
MSA30 (30 pieces from 90 to 530 grams), MSA20M (20 pieces from 150 to 1.000 grams),
MSA20S (20 PiECES FRoM 80 To 350 grams) and semi-automatic models MSS20 (20 pieces
from 150 to 800 grams), MSS24 (24 pieces from 120 to 650 grams), MSS30 (30 pieces from
90 to 530 grams), MSS20M (20 pieces from 150 to 1.000 grams). nEWS: the automatic
machines can be used like “BUTTER PRESS” only changing the program of the timer (timer in
position “DiVIDE” the machine press and cut the dough, while timer in position “PRESS” the
machine press only).

Pusiau automatinés teslos gaminiy formavimo masinos MSS

Greitas, begarsis, hidraulika valdoma masina. Masinoje sumontuotas specialus jtaisas,
skirtas padidinti arba sumazinti slégj. Yra taip pat ir laikmatis, kad galima bati formuoti
net kieCiausig tesla. Baigus darbo cikla, masina sustoja, kad baty iSvengta hidraulinio
irenginio perkaitimo. Masinos mechaniné sistema sukonstruota taip, kad greitai ir
efektyviai iSvalyti mechanines dalis. FaktiSkai masina beveik nereikalauja priezitiros.
Elektros dalys izoliuotos nuo visy kity komponenty. Savaiminio iSsivalymo dubuo ir
peiliai i$ nertdijancio plieno; kvadratiniai stmokliai i$ nailono

Gaminami modeliai: MSA20 (20 vnt. nuo 150 iki 800 gramu), MSA24 (24 vnt.
nuo 120 iki 650 gramy), MSA30 (30 vnt. nuo 90 iki 530 gramy), MSA20M (20
vnt. nuo 150 iki 1000 gramy), MSA20S (20 vnt. nuo 80 iki 350 gramu) ir pusiau
automatiniai modeliai MSS20 ( 20 vnt. nuo 150 iki 800 gramu), MSS24 (24 vnt.
nuo 120 iki 650 gramy), MSS30 (30 vnt. nuo 90 iki 530 gramy), MSS20M (20
vnt. nuo 150 iki 1,000 gramy). Naujiena: automatiniai aparatai gali bati naudojami
aip sviesto presai, tam tereikia tik pakeisti laikmacio programg ,Dalinti* (kurioje
prmuojama tesla) | “Presuoti” ir masina presuos sviesta

utomatines teslos gaminiy formavimo masinos MSS

MapaBnYeck1 ynpaBnsieTcs MalunHa, BbicTpas 1 BecluyMHas, nogxoauT ANs pesku TecTa
Ans 6ynoyek v nupoxHbIx. OCHalLeHa crieLpanbHbIM YCTPOACTBOM ANt YBENWYEHNS UK
yMeHbLUEHNs Mo TpeBoBaHuio; Takke CHabeHa BpeMEHHbIM KOHTPOreM Takium 06pa3oM, 4to
pabotatb faxe C BaMblM CMIOXHbIM TeCTOM. MaluiHa OCTaHaBMMBAETCs MO 3aBEPLUEHUN
Kagoro uwkna, ytobbl u3bexatb neperpeBa macna u asuratens. Bce mexaHudeckue
KOMMOHEHTbI NETKo AOCTYMHbI Aff onepaTopa, MallMHa MOXET ObiTb ouvweHa 6e3
Kakuxnnbo TpygHoCTe:. OnEKTpUYeckue YCTaHOBKM MOMHOCTBIO  M30MMPOBaHbl  OT
APYrX  KOMMOHeHTOB. CaMOOYMLLAILAACA Yalla M HOXU - U3 HEepXaBEeLel CTanu,
KBagpaTHble MOPWHM U3 HeinoHa, 4Tobbl w3bexaTb npunMnaHns obpeskoB TecTa.
Manintenance npakTyeck paseH Hymt. Mpoussopgsarcs mopgenm: MSA20 (20 wr ot 150
no 800 rpammos), MSA24 (24 wr ot 120 go 650 r), MSA30 (30 wryk ot 90 mo 530 1),
MSA20M (20 wryk ot 150 go 1000 r), MSA20S (20 wryk ot 80 go 350 r) u
nonyasTomatuyeckas mogenn MSS20 ( 20 yactei ot 150 800 r), MSS24 (24 wr ot 120
650 r), MSS30 (30 wryk ot 90 go 530 r), MSS20M (20 wryk ot 150 go 1000 rpammos).
HoBoe: aBTomatbl MoryT 6biTb ucnonb3oBaHbl kak “MACJIO MPECC”, Hago Tonbko
M3MEHUTL MporpaMmy Tailmepa (Taimep B nonoxeHun “Divide” dopmmpyeT TecTo, a B
nonoxeHun “NMPECC” MalumHa npeccyT macno).
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machines a couper hydraulique automatique et semi-automatique partidoras quadra hidraulica automatica y semiautomatica

automatic and semi-automatic squares divider
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MsA10 - MsA10 inox

610x683x1100 260 10 16 300 & 1600(0,75

MsA10M - MsA10M inox

610x683x1100 260 10 20 300 & 2000(0,75

MsA20 - MsA20 inox

610x683x1100 260 20 16 150 — 800 (0,75

MsA20M - MsA20M inox

610x683x1100 260 20 20 150 — 10001(0,75

MsA24 - MsA24 inox

610x683x1100 260 24 16 1204 650 0,75

MsA24M - MsA24M inox

610x683x1100 260 24 20 120 & 830 (0,75

MsA30 - MsA30 inox

610x683x1100 260 30 16 90— 530 0,75

MsA30M - MsA30M inox

610x683x1100 260 30 20 90— 630 0,75

MsA42 - MsA42 inox

610x683x1100 260 42 7 40— 170 0,75

MsA80 - MsA80 inox

610x683x1100 260 80 16 40— 200 0,75

Mss10 - Mss10 inox

610x683x1100 255 10 16 300 & 1600(0,75

Mss10M - Mss10M inox

610x683x1100 255 10 20 300 & 2000(0,75

Mss20 - Mss20 inox

610x683x1100 255 20 16 150 — 800 (0,75

Mss20M - Mss20M inox

610x683x1100 255 20 20 150 — 10001(0,75

Mss24 - Mss24 inox

610x683x1100 255 24 16 120 - 650 0,75

Mss24M - Mss24M inox

610x683x1100 255 24 20 120 — 830 (0,75

Mss30 - Mss30 inox

610x683x1100 255 30 16 90— 530 0,75

Mss30M - Mss30M inox

610x683x1100 255 30 20 90— 660 0,75

Mss42 - Mss42 inox

610x683x1100 255 42 7 40— 170 0,75

Mss80 - Mss80 inox

610x683x1100 255 80 16 40— 200 B,75

Mss20/10 - Mss20/10 inox

610x683x1100 | 255 | A | 16 | 30 ;0

MsA20/10 - MsA20/10 inox
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Mss30/15 - Mss30/15 inox

610x683x1100 255 16 180 —» 1100

MsA30/15 - MsA30/15 inox
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vedi legenda simboli - see symbols legend - voir la legende symboles - ver la leyenda symboles
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