2800mm

ANATPOMEAZ TAXYZYMOTHPIQON
AT-2

Aeiroupyia. To ovompa avatpormg da-
B€tel pa udpauvhikn didtan pe €upolo
yla mv avigwon Tv Taxulupwmpioy Kat
10 ddelaopa me {uune am xodvn me Zu-
yokortiknc. H aviywaon kat 1 kabodog €-
Ttuyxdvovtal pe ta Proutov avodou Kat
kaBddou, Tou Bpiokovtal 0To XEPLOTH-
plO TOU UNXavrpatoc. Xe mepimtwan
Olakorme peuparog, otapard n a-
vodOog TOU pnxavipatog, mou Ka-
Tefaivel apyd, evepyomowwviag
€10lKO Blakomm ot1o0 udpauliko
olotnua. Katd mv avigwon Tou pn-
Yavipatog, umdpyel duvatdmra mept-
0TpoQrc ™ Aekdvne aplotepd 1 dekld
L€ MV TEON TWV UIMOUTOV MEPLOTPOPNC,
TIOU Kal autd Bpiokovtal oTo YEPLOTPLo
yia 1 dteuk6Auvan Tou adeldopatog me
{0unc ané m Aekavn tou tayulupwnpiou
01 Xoavn e ZUYOKOTTTIKNG.

Texviki nepiypa@n. To pnydvnua anote-

Aeitat aro 1o oKeNeTO, T0 Bpayiova a-

vipwong, 1o udpauhikd ouotnua, my

NAEKTPIKT £yKatdotaon kat m c€ooula

adeldoparog meg {Uung ot xodvn
¢ ZUYOKOTTTIKNC.

LIFTING DEVICE
AT-2

Operation. The Lifting Device is
a hydraulic system that lifts the
Spiral Mixer for dough dis-
charge in the inlet funnel of the
Volumetric Divider. The lifting
and lowering of the mixer are
controlled with appropriate but-
tons. During lifting, the bow! of
the mixer may rotate to either
direction, left or right, by press-
ing the appropriate buttons on
the operation control. In this
way, dough discharge is
smooth and easy. In case of a
blackout during lifting, the lifting
stops and the mixer slides
slowly down by activating a
special switch in the hydraulic
system.

Technical description. The
Lifting Device consists of the
frame, the lifting arm, the
hydraulic system, the electrical
board and a scoop for dough
discharge.

AYTOMATA
TAXYZYMOTHPIA
STAOEPHS NEKANH:

AUTOMATIC SEIRA
MIXERS WITH

MINAKAZ TEXNIKON XAPAKTHPIZTIKON
TECHNICAL SPECIFICATIONS

TYnox | loxuc Kivripa (HP) | loxug Power
MODEL | Motor Power (HP) Volt Hz
AT-2 2 400 50
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NMINAKAZ TEXNIKN XAPAKTHPIZTIKON

TECHNICAL SPECIFICATIONS

TYNOZ  MODEL SM40 | SMS0 | SM-120 | sm-160 | sM-200
Ekdxoto
Mip ahd) | EANOTO 3 5 8 10 15
Flour Capacity
"'{m M"‘fﬁ“;‘fm 2% 50 80 100 130
Xwpnmixdrnra Jugng (kg)
Mauradtam o 40 80 120 160 200
A 990 1240 | 1300 1500 | 1500
m B 550 725 800 950 920
(mm)
¢ 450 450 590 500 590
External X
Dimensions 0 700 800 850 850 900
(mm)
E 1190 1280 1350 1400 1410
1 Tayima
loys (HP) | First Gear 2 3 ¢ § 54
2 Tayumra
Pover () [ 270 | 5 7 7 75
HAgkpixs oivBeon 25A, 3 0daeg, 400, 50Hz 354, 3 040EIq, 400V, 50Hz
Electrical Connection (Power) 25A, 3 Ph, 400V, 50Hz 35A, 3 Ph, 400V, 50Hz
oy 250 | 550 | 680 | 750 | 850

AYTOMATA TAXYZYMQOTHPIA ZTAGEPHZ AEKANHZ
SM-40, SM-80, SM-120, SM-160, SM-200

Xprion. Napaokeudlel L0un ya 6Aa Ta €idn GpTou Kal APTOOKEUATHATWY.

Aerroupyio. H {Upwon yivetal og 0o Xpovoug pe BUo taxumreg Tou avadeumipa (oTu-
pak). Zmv pawm taydmra, 100 rpm (aTpoQES avd Aemtd), pdan mpollpwang, yivetat 1o
avakdrepa Tov UAK@Y e Aekdvne yia 3 £wg 5 Aerttd kat ot deutepn tayimta, 200 rpm
(otpogég ava Aemtd), edon {Upwong, yivetat n Kupiwg {ipwon Twv UNKGY yia 6 éng 8
Aemtd. Autd €xel we anoTtéAsopa my £Eolkovopunan xpovou Kal KOTIAOTIKAG epyaciag
amv napaywyn {0ung £vavit Twv Tahawwy napadodiakwy {upwmpiwy, pe Tautéypovn na-
paywyn kaiutepng mowwmrag {uung, mou opeidetal oy akpipry BEon me Asnidac oe
gyEan e Tov avadeuTnipa kat ato AGYo Twv TaYUTTwy MEPIOTPOPNS Tou avadeumpa Kat
me Aekdvng. H B€on aut g Aekawng kat e Aenidag, kabwe emiong kat o Adyog Twv
TAXUTATWY MEPLOTPOPNS, EXOUV TIPOOEKTIKA HehemBel Kal okipaoTel, yia va emTpenouy
owat {0pwon, napdyovtag Asia kat agpdm {Uun kat rpoidvta uynAng rnowdmrag. H Ae-
Kavn, eniong, £yet m duvatdmra va neplatpePeTal aplatepd n defud pe dikn pag emio-
V1, TatavTag ta avaloya Uroutév MepLoTpognc.

Texvikrj nepiypagr. Ta Taxu{upwmmpia kataokeualovrat oUPpuvVa Pe Tig mpodlaypa- o
(QEC Kal TG ToloTikeS 0dnyieg ™G EOK (89/392/CEE) e uhika apiotng nowdmrac.

* Katagkeun okeleTou amo yaiupa 6mm

* Kadog, avadeutipag kat Aemida ano avoteidwto xdhupa AiSi 304

* Mpopuhaktipag Aekavng ouvdedEUEVOS LE TEPUATIKO JKPODIAKGTTIN Yia dlakorm

™G AeLtoupyiag Tou pnxaviuatog dtav yia omnolovanmote Adyo avadnkwvetal
* ABOpuBo, Adyw G PeTAdoong Mg Kivnang e Toug IHAvTES

* TpoynAato yia v eUKoAn peTakivnar Tou VIS ToU epyacTmpiou

ZuaTnpa eAE€yXou. To nAEKTpOUNYaVIKG oUOTNHA EAEYYOU iEpIAappa-
VEL

* Autépam Aettoupyia pe d0o xpovikd yia mpolUpwan Kat
{0pwon

* Xeipokivim Aettoupyia pe emhoyn gopdg neplotpo-

¢n¢g Aexavng Kat erhoyn taxumrag avadeutripa

* Alakérm meplotporic Aekdwng, 6tav o mpouAa-

KTpag mg Aekavng avaonkwoel, yia 1o gukoo adela-
gpa me Aekavne

AUTOMATIC SPIRAL MIXERS WITH FIXED BOWL
SM-40, SM-80, SM-120, SM-160, SM-200

Use. This mixing and kneading machine prepares dough
for a wide range of bakery and confectionery products. It
is the ideal alternative to the manual dough extraction sys-
tem of traditional mixers, saving time and hard work. The
exact relative position of the blade and spiral, as well as the
ratio of rotation speed of the bowl and the spiral, both the
result of careful monitoring and precision tests, ensure well-aired,
homogeneous mixing of ingredients and optimum dough volume, sup-
pleness and consistency.

Operation. Two-step operation, mixing and kneading, on two gears of
the spiral. Mixing of dough ingredients (first gear, 100 rpm) usually
takes between 3 and 5 minutes, while kneading (second gear, 200 rpm)
is normally complete in 6 to 8 minutes. The bowl can rotate to the right
or to the left at the user's will by pressing the relevant control but-
ton.

Technical Description. The automatic Spiral Mixers are manu-
factured with materials of excellent quality in accordance to EEC
specifications (89/392/CEE):

* Machine frame made of 6mm-thick steel

* Bowl, spiral and blade made of stainless steel AiSi 304

* Protection (accident prevention) frame over the bowl, linked to a micro-switch,, which
immediately stops operation upon frame lifting

* Noiseless motion transmission through Vee-belts

* Easily moved on site on its castor wheels

Control system. Electromechanical control system, which includes:

* Automatic operation on two timers for mixing and kneading

* Manual selection of spiral speed and of the direction of bowl rotation

* Switch for dough discharge

AYTOMATO TAXYZYMOTHPIO ZTAGEPHZ AEKANHZ
TZS-200

Xprion. To tayulupwmplo tirou TZS-200 eival mo apydoTpopo 08 OXEOT] UE Ta TaYU-
{upwmipa me oepdg SM, xwpic va uridpxet Aerida atov kGdo, pe EAka e1BIKNG Ka-
TAOKEUNC Yia ToV TUMo tou Tayulupwmpiou €101, WOTE va Unv anatreitat diaitepog €-
Aeyxog mg Bepplokpaoiag 0To vEPO TIOU ¥PNOIHOTIOLE(TAL.

Aeitoupyia. H (Upwon yiverat og duo Xpdvoug pe duo TaxUmTeg Tou avadeutpa (or-
paA). Zmv npw taxumta, 70 rpm (0TpoPES ava Aetd), epdon npolipwong, yivetat
T0 QVAKATENA TWV UAIKWY TS AeKAvnC yia 5 €wg 7 Aentd kal ot deutepn Tayumra,
140 rpm (oTpogEg ava Aermtd), gaan {upwang, yivetat n Kupiwg {Upwan Twv UMKOV
yla 6 €wg 8 Aerntd. To nAekTpopun)avikd ouotnua AEyyou emTpénel m Aettoupyia Tou

UnXavipaTog NUauTopaTa Kat autopara. £myv nuautépat Aettoupyia, peic emie-
YOULE Tr popa MEPLOTPOPRC T™E AEKAVNS Kat TV TayumTa Tou avadeutrpa,

£V 0NV autépatm Aertoupyia mpoypaypatifoupe to xpovo kai otig duo Ta-

YUTNTES yia v avapetén kat my {Opwon Twv UAIKGY ™ Askavng. H pe-

Aempévn kataokeun Tou avadeutipa (orupdh) oe ox€on He 10 OXHA Kat
Tov aptBpd atpodwv Tou kadou, syyuwvtat {Upn noienTog, oAU 0Euyo-
vwpévn, agpdm kat Aeia. Emiong, divet m duvatdmra gto akevpt va a-
ToppoYrioeL MEPLOOOTEPO vePO. Me TOV MPOYPAUUATIONEVD XPOvo AgL-

Toupyiag €xoupe mavta otabepn} mowdmra {Upng, dtav ot ouverkeg ep-

yaoiag eival otabepec.

Texvikry mepiypagr. O okeAe10g Tou pnyaviuatog eivat yahipdog, Ba-
PLAS KATAOKEUNS, Yia va pnv urdkeltal oe kpadaapoug katd m Aertoupyia.
0 avadeutpag eival atodhvog, avofeidwrtog kal Exel oyfpa eAKoedEc,
naipvel kivnon ano nAektpokvnipa dUo TaxuTitwy, Kat ol TaxUumTeg
T0U Tipoypappatifovtal pe ¥povodlakorm yia To Xpovo Aettoupyiac.
0 kadog eival avokeidwTog Kal MePIOTPEPETAL QMO NAEKTPOHEIW-
Tpa, £xovtac dUo Kateuduvaesle neplotporc. MNavw ang tov
KGdo undpyel MPoQUAAKTPAG PE QUTOPATIONG, WOTE Ka-
14 T0 Avolyua va otapatd o avadeutripac yia va a-

nogelyovial Ta atuynpara. AaBETEl EVOowpaTtw-

LEVO TIANPN NAEKTPOAOYIKO TTivaka e XEPLOTIPLO,

auTopaTIopoUS, peAe Kal Beppika npootaciag Ki-
ynmpwy.

— — — — — —

AUTOMATIC SPIRAL MIXER WITH FIXED
BOWL TZS-200

Use. The automatic Spiral Mixer, type TZS-200,

operates without a bowl blade at an rpm rate lower

than that of the type SM Spiral Mixers. Its helicoid

spiral is of special manufacture so that it is not nec-

essary to control the temperature of the water used
in the dough mixture. The special spiral manufacture
and the shape and rotation speed of the bowl ensure
maximum water uptake by the flour and enhanced dough
quality.

Operation. Two-step operation, mixing and kneading, on
two gears of the spiral. Mixing of dough ingredients (first
gear, 70 rpm) usually takes between 5 and 7 minutes,
while kneading (second gear, 140 rpm) is normally com-
plete in 6 to 8 minutes. An automatic or semi-automatic

operation mode can be selected on the electro-
mechanical control system of the mixer. In the
semi-automatic operation mode, the user selects
the spiral speed and the direction of bowl rota-
tion. In the automatic operation mode, the user
pre-sets the mixing and kneading time. This mode,
when regularly used for a particular type of product,
gives consistent dough quality.
Technical specifications. The automatic Spiral Mixer TZ5-200 has a strong steel

MINAKAZ TEXNIKON XAPAKTHPIZTIKON TECHNICAL SPECIFICATIONS

™oz | x dmra Lo loydc K HP loxis  Power structure. A th-gear motor drives the st_ainless s@eei helicoid spiral, While a timer
e ool L. () | lexés Knriiga (FF) regulates the spiral’s speed during operation. A vario-gearbox motor drives the two-
Dough Capacity (kg) | Motor Power (HP) Voit | M way rotation of the stainless steel bowl. An accident prevention frame over the bowl
T Toma protects users during operation, while operation stops whenever the protection frame
125-200 200 kg First Gear W 400 50 is lifted. A complete electrical board is incorporated in the machine.
2 Tayumra 65
Second Gear
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