MIZEP ZAXAPONAAZTIKHZ
SP 60, SP 40, SP 30

Eivat punydvnua rou etopddel pakakn kat okAnpr oun, oavtyi, papeyka, moupg (matdrag k.A.m.). Mropei va xpnotoromBei emiong yia
KOWIO KIpd, KOWipo Kat Tpilio Tuptou, epdaov xpnatponomeei to katdAAnio eEdpmpa (k6g, TPIPS).

To pnydvnua eivat €& OAOKAT|pOU HETAAAKO, [IE HOVTEPVA KATAOKEUT KAl Lviplopa. AEITOUPYEL e TPELS TaXUMTES Kat EXEL TV duvatdtmta
emAoyng KatdAAnAng Taxumtag yia mv und ektéAeon epyaaia (avauén, kéyio, Tpigiwo K.ATL).

To Mikep @€pel eEwTepika €va BoAdv MePLOTPOPIC YIa TV avUPwan Kat To KateRaapa e AekAvng kat €va PoxAs yia mv evaiiayn twv
Taxutitwy Kivnong Twv eapmpudrtwv enetepyaoiag Twv UMKy ™S Aekdvng.H pnyavr) Eekiva kat otapatd pe Ta proutov exkivnong kat STOP

TIOU BpioKovTaL OTO UIPOCTIVO HEPOG TOU Unxaviiuatog.

O€pel emiong xpovodlakoTn ya 10 auTtopato otapdtnpa me Aettoupyiag Tou pnxavipatog, PHETd v SIEAEUON TOU TIPOETUAEYHEVOU

Xpovou.

To pnxavnua napadivetat e pia Aekavn, €va Kapotol petagopdg Aekdvne kat maketo eEapmudtwy yia pign, Upwpa kat XTommua UKoy,
Katéruv napayyehiag propei va xpnalornomBei kat 5eutepn Aekdvn iong xwpntikdmrag and tov oo mg AeKAvnG Mou XproILOoToLEL.

BEATING AND MIXING MACHINE
SP60,SP 40,SP 30

The machine is for the preparation of light and heavy dough,
whipped cream, mayonnaise, etc. It is also for whipping (egg
whites, cream, etc.). The machine can accept appropriate
accessories so that it can be used for mashing (potatoes, etc.), for
grating cheese and for mincing meat.

The modern fine structure of the Beating and Mixing Machine is
entirely made of steel. The machine functions on three gears so that
operation speed can be adjusted to suit the process in progress
(mixing, grating, mashing, etc.). The lifting and lowering down of
the bowl is regulated by means of an external handwheel.

The machine operating with START button and stops with manual
STOP button or automatically with timer, placed in front side of it.

The beating and mixing speed is monitored by changing gears
with a lever on external top side ofthe machine.

The machine includes one bowl, one trolley for carring bowl. and
one set of accessories for mixing, kneading and whipping. A
second bowl can be supplied on demand. The second bowl may
have the similar capacity with the capasity of the bowl in use.

TEXNIKA XAPAKTHPIZTIKA TECHNICAL SPECIFICATIONS

Tumog SP60 | SP40 | SP30
Model type

Taon Aettoupyiag 220/380 V
Voltage

loxGs HAerporipa 3HP | 15HP| 0.75HP
Motor Power ' '
ApiBuog Taxuttwv 3 ;132::;:
Number of Gears 3:320pm
Bdpog unyaviiparog (kihd) 270 190 110

Machine weight (kg)

Productivity (60 litres

ZUpn yia aprookeudopara (aheupl) 55% vepd
Dough for bread products

Zavtiyu 12 litres
Whipped cream
Mapéyka (aompadl auywy) 2 litres
Egg whites
Moupég Mardrag 18-20 kg
Mashed Potatoes

1300 mm

e-mail: info@clivanexport.gr
internet: www.clivanexport.gr
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ZTEG®ANOY A.E.

EAAHNIKH BIOMHXANIA KAIBANOQN & MHXANHMATON APTOMOIIAZ ZAXAPONAAZTIKHE
A BIOMHXANIKH NEPIOXH BOAOY TAXYA. AIEY©.: T.©. 1003 - 381 10 BOAOZ

THA: 24210 95217 THA. KENTPO FAX: 24210 95262

STEFANOU S.A.

HELLENIC INDUSTRY OF BAKING MACHINERIES & OVENS

A’ INDUSTRIAL AREA VOLOS P.0,BOX 1003 - 381 10 VOLOS HELLAS
TEL: +80 24210 95217 FAX:+30 24210 95262



