WYKTHZ NEPOY 200 It./h
WATER COOLER 200 It./h

= v aneKpOr

Clivanexport

WYKTHZ NEPOY 200 It./h (Timog C0-200)

H alyypovn aptomnotia pe mv Aettoupyia Twy taxulupwmpiwy anartei m xpr-
o vepou o€ yaunAn Bepuokpacia -nmaywyevou- yia v Mapackeun moloTika
avaBabuiopgvwy mpoloviwv aptorotiag.

H Clivanexport omv nipoondBela mg va kahlyel 6AeC TIC avayKeg Tou auy-
¥POVOU apTOMoLoU, TPoYMPNOE 0NV Katagkeur] YUkt vepol ouveyolg porg
|e duvatdmra napaywyng 200 It./h naywpévou vepou aro Bepuokpaaia 22°C
oe Beppokpaaia 3°C pe Beppokpaaia mepiBariovrog 30°C.

‘Otav o1 Beppokpacieg mepiBaihoviog Kat l0ddou vepol augnbolv T6te ava-
AOYIKA anatteital Kat meploodtepog Xpavog yua myv YiEn tou vepol amy Er-
\exBeioa Beppokpaata (3°C).

TEXNIKA XAPAKTHPIZTIKA

e H ptAooogia KaTaoKeUNG ToU YUK €ival mpuTonopLakr] kat otmpiletal amy
WoEn tou vepou oe TEooepa atddia.

o Aettoupyel e mv mieon Tou diktdou Udpeuang kat dev anaiteital avriia ya
MV napoy1| Tou vepou.

e DEPEL QUTOPATO NAEKTPOVIKO dooOPETPNTH, OTToU e TV TOMoBE MO Twv a-
Tatoupéviv Altpwyv Tpog xpram, emtuyxdvetat n akpipr] mogdmra vepou
TIou petadetal yia my napaokeun me uung.

e (Epel eniong nAekTpoviKG Beppoatdm yia my pubuion Bepuokpaaiag Tou
vepou.

= Bpulon napoxiig vepou aTo PMPooTIve PHEPOS ToU YUKTH.

e Jmpiletal oe TE00EPLC TPOXOUS YA pkpr] PeTatdmon Tou dtav XpelaoTei.
® ‘Exel duvatdtnta ouvdeong Kat pe deltepo YUkt ev oelpd yia peyarutepn
{jmon ToodTag naywyuevou vepou.

o AvogeidwTn Kataokeun pe povwaorn and dloykwpevn moAuoupeBavn.
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WATER COOLER 200 It./h (type C0-200)

In the contemporary baking field with the use of Spiral Mixers
the use of cool water (low temperature water) is demanded for
the production of high quality bakery products.

Clivanexport in an effort to cover all the needs of the modern
baker has moved ahead with the construction of its own water
cooler.

It has a continuing flow and the capability to produce 200 It./h.
cooling water from a temperature of 22°C down to a temper-
ature of 3°C at an environment temperature of 30°C.

TECHNICAL CHARACTERISTICS

® The design and construction of the cooler is pioneering and
it depends on the cooling of water in four stages.

o* |t works with the pressure of the water main supply and
therefore does not need a pump.

e |t has an automatic dosing counter, at which the operator
can set the exact quantity of cooling water required (in liters)
for the production of the dough.

e |t has an electronic thermostat for the adjustment of the
water temperature.

e Faucet allowance for water in the front of the cooler.

® |t stands on four wheels for movement when necessary.

e |t can also be connected with a second cooler for a larger
amount of cooling water.

e Stainless steel construction with insulation from distended
polyurethane.
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Téon
Voltage requirements | 220 Volt, 50Hz

Anatrodpevn woxug
Power requirements 1.0 HP (0.75 kW)

Bapog (adelog) 180 kg

L | Weight (empty)

0.75
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