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PS712M

PekomeHgoBaHHasa po3HuyHasa ueHa: 95 750 pyo. *

PaccTtoeyHbin wkad PS712M ¢ mexaHnyeckum
yrnpasrneHuem.

HapexHbin npodeccmoHanbHbIn WKadg ons
KayeCTBEHHOW PacCTOMKN MEMKOLUTYYHbIX

Xne6o6yrnoYHbIX U3Oenuii B NeKapHaxX U 3aBeeHUsX

obwenuta. ObecneumBaeT naeanbHble YCIOBMS, B

KOTOpbIX TECTO YBENUMUMBAETCA B 06bemMe, npuobpetaeT
POBHYIO MOBEPXHOCTb M BOCCTaHaBMNMBaET NOPUCTYHO
CTPYKTYpY Nnepes BbINEYKOW.

KntoueBble 0cobeHHOCTY:

*[J'mbkocTb ycTaHOBKM: PaboTaeT kKak aBTOHOMHO, Tak
N B COCTaBe KOIOHHbI «MeYb + paccTonKay.
*[JKoHTponb Temnepatypbl: MexaHu4eckas
perynvpoBka B gnanasoHe oT +20°C go +60°C gns
pasHbIX BMOOB TecTa.

*[JCtabunbHas BnaxHas cpega: ABTomaTu4eckoe
nogaep>kaHne BbICOKOro YpoBHS BriaxkHocTh (50-90%),

HeoBX0aMMOro AN NPaBUNbHON PaCcCTOMKN.



TexHu4eckne xapakTepUCTUKM

YnpaBneHue:

KonnyecTtBo ypoBHeii:

PaccrosiHne mexay ypoBHAMM:
Pa3mepsbl kaxgoro npotuneHs [ x LW, mm:
HanpsixeHue:

MouwyHocTb (KBT):

YpOBeHb BNaXXHOCTW B Kamepe:

Pa3mep (WU x " x B), mm:

MakcumanbHas TeMnepartypa npurotToBieHnaA:

Temnepatypa paccTonKu:

*[IHagexHocTb 1 npoctoTa: lNpoyHas mexaHu4eckas

naHesb ynpaBleHunsa YCTOVI‘JVIBa K yCIiOBUAM NEKapHH,

MHTYUTUBHO MNMOHATHA N HE TpeGyeT CITOXKHOIo

obcnyxMBaHus.

*[JHe Tp66y6‘T NOAKNMKYEHNA K Cucteme

BoAOCHabXeHus.

CoBmecTum ¢ xnebonekapHbiMm nevamm BLOSTSCLU,

BL10TSCLU

MeXaHu4yeckoe
12

75 mm
600x400 GN 1/1
230V~

2.6

o1 50 go 95%
794x893x706
60°C

o1 20 go 60°C

[MpoussoguTens ocTaBnseT 3a cobon npaBo BHOCUTb USMEHEHUA, NPUHLMNWUANbHO HE BNUAKOLWME Ha SKCNyaTauMOHHbIe CBOWCTBA OGOpy,D,OBaHVIﬂ,

6e3 npeaBapuTenbHOro yBegoMneHus.* PekomeHgoBaHHas po3HuyHas ueHa ¢ HOC. OkoHuaTenbHy0 LeHy YTOYHSANWTE Y Ballero Anctpubbiotopa.




