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Gambe medie+ ruote +freno
Medium legs +wheels + brake

IP30MY14

X: 440 mm / Z: 940 mm
IPS0MY14

X: 440 mm / Z: 1010 mm

CODE DESCRIPTION PRICE/DELIVERY
SI-GMR Medium legs with wheels, for meat mixers mod. IP30M / € 292.19
IP50M ’
VAT escluded

Shipping to be calculed

Delivery from 4 to 9 days

PROFESSIONAL DESCRIPTION

TECHNICAL CARD

CODE/PICTURES DESCRIPTION PRICE/DELIVERY
~_stp3om € 1.942,40
Cid i VAT escluded
R Shipping to be calculed

Delivery from 8 to 15 days

SIRMAN - Stainless steel meat mixer, 30 kg bowl,
mod.IP30M

Stainless steel meat mixer, bowl capacity 30 Kg,
removable stainless steel blade, V.230/1, Kw.1,1, Weight
49 Kg, dim.mm.680x365x530h

_SI-IPS0M € 2.169,71
€ T VAT escluded
\:\\\\i;i\g/ SIRMAN - Stainless steel meat mixer, 50 kg bowl Shipping to be calculed
S~ capacity, mod. IPS0M .
Stainless steel meat mixer, bowl capacity 50 Kg, Delivery from 8 to 15 days

removable stainless steel blade, V.230/1, Kw.1,1, Weight
49 Kg, dim.mm.750x465x595h
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