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ﬂ OCHOBHbIEe XapaKTepPUCTUKN ANA BCeX
YyCTPOMCTB

LLlaccu

Koneca ycton4ynsbie K KOppo3uu
HnameTtp konec = 125 mm

Bbicoknn komdoopT 3a cyeT
BbICOKOKA4YeCTBEHHbIX LLIAaPUKOBbIX

NnoALWNNHUKOB
BbiCOkM ypOBEHb MMrMeHbl 3a CYET 3aLUUTHbIX
KOXYXOB

Bbicokas rpysonoabemMHocTb — 100 Kr Ha
KOneco

4 NOBOPOTHbIX Koneca, 2 N3 KOTOPbIX CO
CTOMOPOM
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m OCHOBHbIe XapaKTepuUCcTUKn Ons Bcex
YCTPOUCTB

AneMeHTbl ynpaBrieHus

OProHOMUYHbIN NOBOPOTHLIN BhIKNKOYaTESb

[lonoxeHne py4Ykn nepeknyaTens XopoLlo
npocmaTpmBaeTcs

[lepekntovaTens ¢ 4-mM4 AnanasoHamMmy MOLLHOCTH
[TOHATHbIE 3NeMeHTbI ynpaBrneHUs
UeTka unpoBad mapkmpoBKa

CnunpanbHbI Kabenb 1 rHe3no Ans BUIKKU, Ha
nepenHen NaHenu, NO3BOSIAOT OCYLLECTBNAATb
TPaHCMOPTUPOBKY Oe3 NOBPEXOEHUS.
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OCHOBHbIE XadpPaKTepucCcTtukm Asns Bcex
YCTPOUCTB
JHeprocbepexeHune

PerynupoBka TemnepaTtypbl C NOMOLLbIO TepMOpene
MoporpeBaembie LKadbl OCHALLEHb! YNNOTHUTENEM

PacnalwuHble aBepu ¢ ABOMHbIMW CTEHKAMM U
Tennousonsaumen

KoppO3nUNMHOCTONMKNIN HarpeBaTenbHbIM 9NEeMEHT U3
HepXXaBewLLenN ctanu

SPTW nogxoauT anga noaknioyYeHnsa K cucteme
onTUMmM3auum aHepronoTpebnenns

BaHHbI 1 WKabl nogorpesatoTca OTAENbHO Apyr OT Apyra (
TEepPMOHE3aBUCUMBI)

Mpw BbIKMOYEHHOM MOAOrPeEBe BO3MOXHO NaccuBHOE
oxnaxxaeHue wkadgoB Npu NOMOLLIM OXNaXKaatoLwero Moayrns
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OCHOBHbIE XapaKTepPUCTUKN ANA BCeX
YCTPOUCTB

YCTPONCTBO HMXXHUX LLKadoB

becluoBHble HanpasnsaoLWNE B
nogorpeBaeMbIX WKadax ¢ warom 75mm

[TofIHOCTLIO CBapHas KOHCTPYKLNS
[1Bepun oTKpbIBaOTCA Ha 270°

[1Bepun obopynoBaHbl 3aLlenkamMmm
(OTKpbIBAKOTCA HaXXaTUEM)

3aLlenkn oCHaLLEHbI MPYXUHaAMU
NpeaoXpaHstoLLMMN MPOU3BOSIbHOE
OTKpbITME
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E [MpenmyuwectBo - SPTW ¢ BaHHamMu

BepxHee YyCTPOUCTBO TEeNEXKU

[UrneHn4yeckoe UcnosiHeHne BaHH -
CKpyrneHHble yrbl (H3)

BecloBHasa poboTnsnpoBaHHas cBapka
BaHH

BaHHa npegHa3HavyeHa anga KoHTenHepa
GN 1/1-200

CKpyrneHHble Yribl N0 BCelr NOBEPXHOCTY
TENEXKM

Jlutaga nnactukoBas PY4Ka

Kaxxgas BaHHa MMeeT BepTUKanbHbIN
CIIMBHOU KpaH
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OCHOBHbIe XapaKTepUucTUKM Ansa Bcex
YCTPOUCTB

Becb kopnyc nsrotosneH n3 Hepxasetowen ctanu 18/10
3awmTa OT NoBPEXOAEHNN N0 BCEMY NEPUMETPY

Jlutaa nnactukoBas pyyka

CrteneHb 3awuTbl: IPX5

[MpMeHseMbIn ONbrMpoBaHHbLIN 3fIEMEHT NO3BOSIAET
BABOE YMEHbLUNTb NOTPEBEHNE ANEKTPOIHEPTUN

N30nAaUnMOHHBIN MaTepuan He roproY, XMMNUYeCKun
HenTparneH, BaroHeENPOHMLAEMbIN 1 aDCOSIOTHO
B6e3onaceH Ansa 340poBbS

TpaHcnopTnpoBKa NULLIEBbLIX MPOAYKTOB B CTPOroM
cootBetcTBUKM ¢ HACCP (65° C)

[oNoNMHNUTENBHO MOXXHO OCHACTUTL OTKMAHoM (1/3 - 2/3)
N COABWXHOW KPbILLKOW
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