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PROFESSIONAL DESCRIPTION

Professional GRATER 'Type 12 ', SINGLE-PHASE or THREE-PHASE versions , YIELD 40 kg/h :
o Polished aluminum structure

o stainless steel roller for processing: cheese, bread, biscuits, dried fruit, etc...,
o Stainless steel collection tray ,

o safety equipment : electromagnetic microswitch on the grater lever,

o protection grill on the outlet

o engine brake,

o low voltage controls.

o CE standards

o Made in Italy

TECHNICAL CARD
frequency (Hz) 50
net weight (Kg) 16
gross weight (Kg) 18
breadth (mm) 430
depth (mm) 290
height (mm) 390

AVAILABLE MODELS

FMGR12S23050M
® € 445,04
VAT escluded
Type 12 professional grater, yield 40 kg / hour, Shipping to be calculed
single-phase V. 230/1 Delivery from 4 to 9 days

Type 12 professional grater in stainless steel, production
Kg / h 40, V 230/1, Kw 0,75, dim cm. 42x30x39h
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€ 445,04

VAT escluded
Type 12 grater, professional, yield 40 Kg / hour, Shipping to be calculed
Three-phase V. 400/3 + N Delivery from 4 to 9 days

Professional grater type 12, in stainless steel, production
Kg/h 40, V. 400/3 + N, Kw 0,75, dim cm. 42x30x39h
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