HAMUR ACMA MAKINASI DHM 60
KULLANIM OZELLIKLERi

* Baklava, milféy ve su béregi hamuru gibi farkh ézellikteki tiim hamurlarda, 0.4-25 mm
arasinda arzu edilen kalinlikta miilkemmel performans.

DIRMAK

MAKINA SANAYI ve TIC. LTD. STI. = Kilwanve timisiend hoimi
* Modern ve ergonomik dizayn
¢ Katlanabilen ¢calisma bantlar
c 0090 232 2“ 12 03 * Tekerlekler sayesinde tasimada kolayhk
wwv.dirmakmakima.com * Sert krom kaplh merdane ve siyincilar
* Tasiyici bantlarda degisken hiz sistemi * giris bandi yavas, ¢ikis bandi hizhi*
HAMUR AGM AM AK]NAS| * Kullanici dostu gift tarafli koruma kapaklari ve emniyet switch i
—— : : ¢ (Celik govde, korozyona dayanakl epoksi boya
Dough Sheeter Machine = g = ' * Kolay degistirilebilen hamur kalinhk ayari
* Sessiz ve titresimsiz galisma

TEKNIK OZELLIKLER

Genislik 1080 mm

- * Bant Uzunlugu 1350mm.

® Uzunluk 2800 mm * Hamur Kalinhig 0,4-25 mm.

*  Yiikseklik 1120 mm * Merdane Boyu 620 mm

* Makina Agirhgi 250 kg * Merdane Gapi 85 mm

* Elektrik Sistemi 380V /50 Hz., * Motor Giicl 380 V/ 50 Hz. 0,75 kw

0.75 Kw 900d/dk
* Bant Genisligi 600 mm

DOUGH SHEETER MACHINE DHM 60

Our sheeter is ideal for wide variety of types of dough. Minimum dough thickness is 0,4 mm.

It can be operated easily. The high-performance roller drive is made of hard chrome which is 85 mm
diameter and 620 mm length. Scrapers which are placed on the roller drive prevent any dough
remnant so we can obtain smooth dough . Variable speedcontrol function is quite important for the
dough quality because folded dough is undesireable.

For that reason when enterance conveyer belt moves slow,exit conveyer belt moves fast It has two
sided shutter, bottom and top, so as to protect user against any injury which might be happen.
Different thickness can be obtained thanks to it is easy operate adjustment arm. If you have restrict
space in your bakery you can simply fold up the table after use. If you prefer we can also produce it
as table top. It is easy to move around. Cleaning process is quite easy and and quick. The scrapers
can be removed for cleaning with a few simple hand movements and without tools. It is lubricated

TECHNICAL FEATURES;

« Roller length : 620 mm * Height of the machine:1120 mm

* Roller diameter: 85 mm * Weight of the machine:250 kg

* Width of conveyor belts: 600 mm * Electrical System: 380V/ 50 Hz.

» Length of conveyor belts: 1350 mm ® Thickness of the dough: 0,4-25 mm

s Length of the machine: 2800 mm * Motor power: 0,75 kw 900 rpm/minute

« Width of the machine: 1080 mm

Optional Features;
¢ Stainless steel body
* Width of conveyor belts
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