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“BARSSO"” VACUUM TUMBLER 600L, TYPE BARTUMB (MADE BY N & N)

e NEW !

e PLC control

e loading :max. 320L

e with vacuum pump “Busch’

e dimensions (Lx w x h): £ 2200 x 2100 x 2500 mMm

e adjustable speed from 0 up to 9 rpm

e awide variety of products like: all kinds of salads, meat and fish, can be mixed / tumbled with the Bartumb.
e +\ith loading arm for eurobins 200L
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