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FOOD PROCESSING MACHINERY

EMULSIFIER - IN-LINE SYSTEM “SIEFER” MICROCUTTER TYPE TRIGONAL SM 180

Rotor-stator system

3x 400V

dimensions (Lx w x h): +1.100 X 1.000 x 800 mm
suitable for CIP-cleaning

Supply height: + 350 mm, DN 65
Output height: + 650 mm, DN 65
throughput base on water: 4-28 m®/h
discharge pressure: 6 bar
connections: DN 65 (2 1/2")

speed: 3.000 - 4.500 rpm

V-belt transmission

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


https://www.barsso.com/
https://www.barsso.com/sites/barsso/files/default_images/barsso_logo_7.png
mailto:info@barsso.com
tel:+3256773350

	EMULSIFIER – IN-LINE SYSTEM “SIEFER” MICROCUTTER TYPE TRIGONAL SM 180

