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BAKERY MACHINES & EQUIPMENTS

MHKM l HAMUR KESME VE TARTMA MAKINASI

Bu makinada bulunan kesme tamburu ve emis pistonu sayesinde hamur drselenmeden ve sikistinimadan kesilir. En
hassas hamur gesidini bile el ile keser gibi yipratmadan igler. Hamur ile temas eden metal ylizeyler otomatik olarak gida
uyumlu yag ile yaglanir, béylece makinanin hassasiyet ve uzun 6mirli galismasi saglanir. Hamur hunisi ve kaportalar
paslanmaz gelikten imal edilmistir. Bu makinada kesme sistemini temizleme geredi yoktur. Gramaj ayarlamasi manuel
veya dijital olarak yapilabilmektedir.

his compact machine has a dividing drum intake piston therefore ensures careful dough handling at minimum pressure
and warming of dough. It divides even sensitive dough as gently as by hand. All dough-touching parts are automatically
lubricated with food compatible oil which enhances accuracy and log service life. The hopper is made of stainless steel.
Weight of dough can be adjusted as manually or digital.

Teknik Ozellikler / Technical Specification

Model/Model Birim/Unit MHKM 60*2 MHKM 80 MHKM 110 MHKM 130
Kapasite/ Capacity adet/ saat 2000 - 4000 1000 — 2000 1000 — 2000 1000 — 2000
CGalisma Aralid ar 40-120 50-200 100 - 600 200-1000
Dough dividing range

Bunker Kapasitesi kg 60 60 60 60

Hopper capacity

Geniglik (W)/ Width (W) mm 670 670 670 670
Uzunluk (L)/ Length (L) mm 1400 1400 1400 1400
Yiikseklik (H)/ Height (H) mm 1550 1550 1550 1550
Hamur Cikis mm 950 950 950 950
Yiiksekligi (H1)

Height of dough exit (H1)

Gramaj Ayar Sistemi Manuel veya Dijital Manuel veya Manuel veya Manuel veya
Weight adjusting system Dijital Dijital Dijital
Elektrik Giicii Kw 15 15 15 15
Electrical power

Makine Agirhdr kg 500 450 450 450

Weight of machine



