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BAKERY MACHINES & EQUIPMENTS

MHCM | KONIK YUVARLAMA MAKINESI

Yeni tasarlanan bu makine, kendi ekseni etrafin-
da donen bir koni ile aginmaya karsi mukave-
metli spiral seklindeki kanallardan olugsmaktadir.
Kesilen hamurlar agagidan yukariya donerek
cikarken kanallar igerisinde mikemmel bir
sekilde yuvarlak sekil almaktadir. Bu makinadaki
unlama sistemi yeniden tasarlanmis ve sessiz
calismasi saglanmistir. Bitln hareketli ve doner
pargalar rulmanhdir ve tekerlekleri sayesinde
makine hareket edebilecek zelliktedir.
Opsiyonel:

1. Soguk hava tfleme sistemi

2. Sicak hava tifleme sistemi

3. Teflon kapli kanallar ve konik

This machine is designed with a rotating cone
and adjustable spiral shaped corrosion resistant
channels around it. The dough is perfectly
rounded while moving from bottom to top in the
channels. The machine is also equipped with a
newly designed mechanical flour duster which
does not produce any noise while working. All
moving part has bail bearings and the machine
is on wheels, so mobile.

Optional:

1. Cold air blowing

2. Hot air blowing

3. Teflon coated channels and cone

Teknik Ozellikler / Technical Specification

Model Birim/Unit MHCM 60 MHCM 80 MHCM 110 MHCM 130
Kapasite/ Capacity adet / saat 1000 — 3000 1000 - 3000 1000-3000 1000 - 3000
Yuvarlama Araligi gr 30-120 50-200 150 - 500 200 - 1000
Dough rounding range

Hamur Girig Yiiksekligi (H1) mm 860 860 860 860

Height of dough entrance

(H1)

Hamur Cikis Yiiksekligi (H2) mm 940 940 940 940

Height of dough exit (H2)

Genislik (W)/ Width (W) mm 920 920 920 920
Uzunluk (L)/ Length (L) mm 920 920 920 920
Yiikseklik (H)/ Height (H) mm 1500 1500 1500 1500
Elektrik Giici Kw 0,55 0,55 0,55 0,55

| Electrical power

Makine Agirhg: kg 180 180 180 180

Weight of machine




