£ fimar

COMBINED MEAT MINCER AND GRATER 22AT
SKU: 22AT

ADDITIONAL INFORMATION

Power Kw 1.1

power supply 230V/1N/50Hz - 230-400V/3/50Hz

Hourly production

. + g
meat mincer (Kg/h) 150+250 Kg/h

i

RS ' Hourly production
d grater 40 Kg/h
Machine
dimensions (I x I x 560 x 430 x 480+ 650(h) mm
h mm)

net weight (kg) 38
gross weight (Kg) 48
packaging

dimensions (I x I x 770 x 520 x 580(h) mm
h mm)

packaging volume
(m3) T

Stainless steel casing and hopper. Machine with a completely removable grinding unit that allows it to be placed in the refrigerator without
having to remove minced meat residues after each use in accordance with the HACCP hygiene standards - the grinding unit in stainless steel
AlSI 304 can be washed in the dishwasher - low voltage controls - meat inlet @ 52 mm - reverse function - oiled gear motor. Equipped with
enterprise system with stainless steel plate (holes @ 6 mm) and self-sharpening stainless steel knife. Grater section featured by: polished
aluminium inlet 140x75 mm - stainless steel roller - lower protection grid - microswitch on the grater pusher.
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https://www.fimarspa.it/en/potenza-kw/1-1-en/
https://www.fimarspa.it/en/alimentazione/230v-1n-50hz-230-400v-3-50hz-en/
https://www.fimarspa.it/en/prod-h-tritacarne-kg-h/150%c3%b7250-kg-h-en/
https://www.fimarspa.it/en/produzione-oraria-grattugia/40-kg-h-en/
https://www.fimarspa.it/en/dimensioni-macchina/560-x-430-x-480%c3%b7-650h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/38-en/
https://www.fimarspa.it/en/peso-lordo-kg/48-en/
https://www.fimarspa.it/en/dimensioni-imballo/770-x-520-x-580h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0-232-en/

