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STAR mix

Bakery and pastry equipment

Caratteristiche tecniche

Technical features - Caracteristiques techniques
i Caracteristicas tecnicas - Technische merkmale

Vasca e utensili in acciaio inox.

Struttura in acciaio verniciato (o in acciaio inox su richiesta).

Tutte le planetarie sono fornite di protezioni antinfortunistiche.

Pannello comandi in posizione frontale.

| modelli PL40-PL60 possono essere forniti con il sollevamento automatico della vasca.

VVVYVYy

Bowl and tools in stainless steel.

Enamelled steel structure (on request, stainless steel is also possible).
Safety cover devices.

Front panel with operating control switches.

Automatic bowl lifting system for models PL40-PL60 is also possible.

VvVVvVYVYy

Cuve et outils en acier inox.

Construite en acier verni et sur demande en acier inox.

lls sont équipés de protections contre les accidents.

Dans le panneau frontal toutes les commandes.

Les PL40-PL60 peuvent avoir le relevage automatique de la cuve.

vVVvVVvVvyvVvyy

Cubeta y utensillos en acero inoxidable.

Estructura en acero barnizado o en acero inoxidable.
Estan equipadas de protecciones contra infortunios.
En el tablero delantero estan los mandos.

PL40-PL60 en opcion levantar de cubeta automatico.

vVVVYVYy

Schiissel und werkzeuge aus edelstahl.

Struktur aus gestrichnem Stahl (Edelstahl auf Wunsch).

Unfallschutzvorrichtung.

Steuertafel mit Haltknopfen und Geschwindigkeitsschalter.

Die Modelle PL40-PL60 konnen auch mit einem Automatischen Hebesystem ausgestattet werden.
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Mmezcladoras planetarias

planeten - mischgerate
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PL20/10BS PL20BS

Vasca e utensili modello Italia

Bowl and tools Italy model - Cuve et outlis modele Italie
Cubeta y utensillos modelo Italia - Schiissel und werkzeuge modell Italia

Vasca Frusta a fili sottili Spatola Gancio Frusta a fili maggiorati Spirale Raschiatore
Bowl - Cuve Fine wire whisk - Fouet Beater - Palet Hook - Crochet Heavy wire whisk - Fouet Spiral - Spirale Scraper - Racloir
Cubeta - Schiissel Batidor - Ruhrbesen Espatula - Schaber Gancho - Teigheken Batidor - Ruhrbesen Espiral - Spiralgerat  Rasqueta - Abkratzer

OPTIONAL OPTIONAL OPTIONAL




Pannello comandi
Controls panel - Panneu commandes - Panel de comando - Schalttafel

PL20/10BS - PL20BS - PL20CS PL30T - PL40OT - PL6OT

2 velocita’ Variatore elettronico 3 velocita’ Variatore elettronico
2 speeds Electronic variator 3 speeds Electronic variator
2 vittesse Variateur electronique 3 vittesse Variateur electronique
2 velocidad Variador electronico 3 velocidad Variador electronico

2 geschwindigkeiten Elektronischer wandler 3 geschwindigkeiten Elektronischer wandler




Bakery and pastry equipment
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STAR mix

Bakery and pastry equipment

CODICE MACCHINA* VASCA DIMENSIONI PESO POTENZA
MACHINE CODE* BOWL DAIMENSION WEIGHT POWER
CODE MACHINE* CUVE DIMENSIONES POIDS PUISSANCE
CODIGO MAQUINA* CUBETA DIMENSIONES PESO POTENCIA
MASCHINENKODE* SCHUSSEL ABMESSUNGEN GEWICHT MOTORSTARKE
Lt. mm (AxBxC) Kg
PL20/10B2VS 10 715x610x980h 85 0,42/0,8
PL20/10BVARES 10 715x610x980h 85 1,1
PL20B2VS 715x610x980h
PL20BVARES 715x610x980h
PL20C2VS 20 715x610x1330h 100 0,42/0,8
PL20CVARES 20 715x610x1330h 100 1,1
PL30T3V 840x640x1365h 0,45/0,8/1,2
PL30TVARE 840x640x1365h 1,5
PL40T3V 40 980x730x1480h 235 0,59/1,1/1,5
PL40TVARE 40 980x730x1480h 235 2,2

PL60T3V 1030x755x1545h 0,9/1,8/2,2

PL60TVARE 1030x755x1545h 3
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Bakery and pastry equipment
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Via Lago di Alleghe, 16 - 36015 SCHIO (VI) - Italy
Tel. +39.0445.576.659 - Fax +39.0445.577.203
www.starmix.it -+ e-mail: info@starmix.it
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