) BARSSO

HIGH EFFICIENCY
N&N FLAKERS L

block feeding system

‘CONSTRUCTED TO MAKE IT EASY TO KEEP IT CLEAN

common block ize, whether standard EURO-2-blocks o U
01bs-blocks (8% 16°x 24" and reach capacities,due to the
Itegrated pneumatic feeding arm, of up to 7.0,

VERSATILITY

N&N Nadratowski workdwide s one of the few supplers
offering 3 different sizes of ladesfr s roating cutters. The

15 made very casy. All product contact parts are blasted.
ground or polshed, and the machine bady is  completey
closed designed, with the control bos inegrated nto the
machine flame . Therewth NEN sts th hyglene standard In
the industry. Both models are nose protect

THE HIGHEST QUALITY

2 with CE mark,

pro-d
between 3 and 45 mm.

il 2T

management system EN IS0 9001:2008 i e withthe above
standard for thefollowing scope: Manufacture and service of
machines for ood industry. The certfiation was conducted i
accordance with theTUV NORD CERTaudltingand certfication
procedures and s subloct to regular survllance audis

4

NOUVEAU

Office Barsso NV

Houtekietstraat 9, 8540, Deerlijk, Belgium - info@barsso.com - +3256773350 - +32 56 77 34 33



https://www.barsso.com/fr
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-1.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-2.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-3.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-4.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-5.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-6.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-fl-440-5.jpg
https://www.barsso.com/sites/barsso/files/nn-flaker-type_fl440-7.jpg
mailto:info@barsso.com
tel:+3256773350

GRIGNOTEUSE (FLAKER 7/ SHREDDER) POUR DES PAINS DE PRODUIT CONGELE “N&N”", TYPE
FL-440

NEUF !

flaker pour des produits surgelés (poisson, viande, légumes, etc..)

puissance electrique: 9,2 / 11,5 kW

vitesse du tambour de coupe : 1ére vitesse - 70 tpm / 2iéme vitesse - 140 tpm
tempeérature du produit: max. - 30°C

dimensions de la machine (lo x la x h) : £+ 2.350 X 1.140 X 1.410 mm

capacité : £ 4000 kg/h

pour des pains de max. + 420 X 650 X 250 mm

louverture/fermeture du couvercle : pneumatique "Festo"

6 bar

3 X400V, 50Hz

nombre de couteaux: 4 pieces

différentes tailles de coupe possibles (1 ensemble de couteaux hauts est inclus) :
couteaux bas: 3,6, 9mm

couteaux hauts : 14, 17, 20 mm

déchargement possible dans des bacs européens 200L

poids : 980 kg

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com

Office Barsso NV
Houtekietstraat 9, 8540, Deerlijk, Belgium - info@barsso.com - +3256773350 - +32 56 77 34 33


mailto:info@barsso.com
tel:+3256773350

	GRIGNOTEUSE (FLAKER / SHREDDER) POUR DES PAINS DE PRODUIT CONGELÉ “N&N”, TYPE FL-440

