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i atfidabilita il dimensionamenta del pistoni & tale da garantire
i esercizio molio basse (max 80 Bar) mentre la quantita di olio

{e-anche pnr Lin use :ontmuatwo La vasca @ bleccata in posizione
ﬁ" ih‘.tumda dise potent elettromagneti di grande affidabilits, mentre le
vascs provocate dalle spirali sono sopportate direttamente
agtgalilmate il riparo vasca & stato studiato In acciaio inox
fascia In polietilens munita di labbro interno per garantire una
utd. e 13’ non fuoriuscita di farina, mentre una barra sensibile
filirs & assolve 1k compito di antinfortunistica. L'apparec-
#smlamn urn box! Iaterale (destro 0 smlstro) isolato dalla

! n rettm achiave permette di selezionare manualmente la 1A
516:1;?%@4:&% escludends il controllo dei timers, Questa & una funziene
araritisce ['uso della macchina in manuale anche con i
acching contiene 5 ventilator di raffreddamento per




Thee doulbie:and. slngle spifal nﬂxm with Eﬁiﬁ‘d‘ﬂﬁfﬁlm of lh&‘-ﬂblll" 3
bleMik VE and SingleMix VE serie dte the latest morels of high perforriv
ance professional machines, suftable for elevated prodliction lines. Thise
machines are able to execute 4-5 mixtures per hour with the single spiral
and £-10 mixtures per hour With the double spiral aralldeal for pregar
ing bresd daugh: They provide & significant incresse in the develnpment
process, resulting In-excellent refining and oxyoenation of the dogk,
Thizse miixess can work all types of leavened dough and all types of bak:
ing dough (for dough with [ess: than 408 hunﬂiﬂﬂy IMT :ﬂnw!t’w!w
o technical department). The motor that powers the spTrﬂs can' va
from 25 te 50 KW accarding fo the type of dough; sup;:ilymg an ample
power resenve and guaranteeing the necessary torque in even the most
difficult situations: The bawl, wrmmtatlmlsgmmedwwﬂd’pgmﬁ,
ks consteucted in induction tempened steet and fowersd by an oil bath lg-
bricated gear matar and an independent mator, which pemuts the inyer-
sinftof the bowl 1o Iatﬂltata pre-mmngwhenneama!ﬁl, The transmission
between the Gear motor and the bowl gears is made up o belts and pul
leys with-a strap protedtioh devles, & Hydralic system-contrals the p]m
that opens and doses the head of the mixer, while: ng&@aﬂwﬂa
B careshaped plns'ﬁ:ﬂ' hlnﬂ:lng.. The H'..ﬂdrai..lEI: operates arihr
when the head iz opening and dlosing, and tums o dﬂmmﬂuﬁ!ywhen
the machine |seloged, & pressLne ;xmrruﬂatﬂr duaranieks the hosird of
the eane-shaped pins dufing mixing, even when the hydraulic system is




1= VE 258 sm VE 330 sm VE 250 dm VE 330 dm
a 2450 2600 7850 2500
b © 20 20 2150 2210
. T Sy s
h 2300 2850 2300 2550
= 25, . o i
Ky 2700 2500 2300 2800

o = T e
: L . =,

Via Artigianato, 85 - 25030 Torbole (8s) Italy - tel. +39.030 2650488 - fax +39 030 2650143

www. sigmasrl.info




