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MIX-MATIC 250/500 S

Universal cooker with mixer

THE FEATURES

B Cooking ketlle with hemispherical boltom, full stainless steel
AIS! 316 construction.

Frame, lid, panels and mixer in stainless steel AiSI 304.
[© Lid with hydraulic lifting device and steam outlel.
E Automatic mixing device, controlled by geared moltor.
[© Hydraulic kewe titing device.

Stainless steel A1SI 304 discharge vatve, with DN 50 connector,
located on the bottom of lhe Kellle.

D

Indirect steam haating. Operaling pressure 8 bar.

Double adjustment device lor cooking temperature.
Electromechanical control for hot and cold water inlat.
Automatic mixing device wilh variable spe&d.

Mixer with fluld-dynamic blades; easily removed lor cleaning.
Safety device on kettle tilling and mixing system.

Jacket fited with certified safety valve and adjustment pressure
switch

2 Low-voltage. analog control panel with digita! display. Protection
degree [PS5.

DESIGNED AND
MANUFACTURED
TO CE£ STANDARD

Stainless steel AiSI 304 footbridge equipped with adjustable
feet. Steps and floor surface made of antislip melal sheel.

MIX-MATIC 250 S MIX-MATIC 500 S
Power connection 2307400V 2307400V
Iph 50Hz: T 3ph 50Hz+T
Installed power kW 1 4
Steam connection @ 34" 1
Pressure (Mpa) 08 08
Maximum loading capacity It 250 500
Steam consumption kg/h 200 300
B
A 14 2044
e 1534 1918
c 1847 2028
0 1173 1352
E{opuonal) - 2644
F 462 503
G 1735 2131
H 2447 2926

1) cantrol panel 2) k4, 3) steam oot d)product discharge valve, 5) footbridge

(optionof), B) drschirge grid.

Company with UNI ENI'ISO 9001:2008
certified Quality System

D

Machine equipped with product cooking and coaling system

{cook & chill}
[lilma

Data available upon request.
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