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Mopens DR
Mon yaBTOMaTun4eCKun " TEeCTOOEITUTENb-OKPYIINUTENb

Komnanusi Daub npeactaBnsieT camble nepenoBble TeCToaenuTenm-
OKpYrnuTEnu Ha pbiHke. Ha Baww BbIGop NsiTb MoAenen 1 BoceMb
pasfenuTenbHbIX AUCKOB, KOTOPLIE YAOBMNETBOPAT NOTPEBHOCTH
no6oro nekaps NN KOHAUTEPCKOMN.

XopoLlo npogyMaHHble NonyaBToMaTM4eckne u aBToMaTnyeckme
aenutenu coupmbl Daub obpaluatotcs ¢ TecTom 6epexxHO 1 akkypaTHO.
Byno4kun nony4yatoTca naeanbHO KPYribiMU 3a CHET coveTaHus
NNaBHbIX OBMXEHWUIN AeNUTeNs C YETKUM OKpYrneHneMm.

BoamoxHoCTb NPUroTOBUTb MHOXXECTBO pPa3JIN4HbIX n3genui B
Te4YyeHne OHA, Nno3BonAeT 6bICTp0 pearmpoBaTtb Ha I'IOTpGGHOCTVI
n0|<ynaTene171, a LWnpoKnmn Bbl60p pasgenaromnx Anckos nomoraeT
Nerko nepe|7|T|/| Ha npomn3BoacTBo CE30HHOWN BbIMEYKM.

Bce Tectogenutenu-okpyrnutenun Daub ocHalleHbl yHUKanbHOM
CUCTEMOW HaKMNoHa pasgenuTenen Bnepea, kotopas obecnedynsaeT
yOo6Hyto, ObicTpyto 1 6e30nacHyo CMEeHY 1M OYUCTKY AMCKa, B TO BpeEMS
KaK y MHOTMX OPYrnx Npov3BOANTENEN OH OTKPLIBAETCS B CTOPOHY.
Tskenasa YyryHHast OCHOBa B COMETaHUM C LUMPOKO pacCTaBreHHbIMU
Konecmkamum 1 HaBeCOM, rapaHTUPYHOT UCKIOYNTESbHYHO
CTabUNbHOCTL AeNUTenen gaxe Npu OKPyrineHun B MakCuMaribHOM
pexume.

RU91v3

YHuKanbHas cuctema HaknoHa
Briepes Ansi POCTOro OTKPLITUS,
yAo6HoM 1 6e30nacHON OYNCTKN,

3KOHOMSILL sl BPEMSI.

Bce penutenu-okpyrnutenu ans
6ynoyek dpupmbl Daub 0bblvHO
NoCTaBMAKTCS C TpEMS
CUHTETUYECKMMM OKPYTIUTENBHBLIMN
nnacTMHamm

OTnuyHas ycTonymBocTb bnarogaps
YyryHHOMY NpoTuBoBecYy He HyXHO
ucnonb3oBaTb AeMndepsl;
YCTONYMBOCTb MaLUMHbI 3aluLaeT
non n mebenk, NPy 3TOM ee MOXHO
nerko nepemMeLyaThb.

PasgenuntenbHbIn UCK, MOKPbITbIN
aHoAUPOBaHHbLIM aniOMUHUEM, U HOX
13 HEPXXaBEIOLWEN CTanm No3sonsoT

3KOHOMUTb KOMMYECTBO MYKH,

TpebyeMoe Ansi feneHunsi, n O4eHb

TUTMEeHNYHbI.
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DAUB 'BX Bakery Machinery

Mogenb DR
lMonyaBTOMaTMYECKUIN TECTOAENUTENL-OKPYINNTEND

BoceMb pasgenutenbHbIX AUCKOB OIS pa3feneHns Tecta Ha nopuum
Becom oT 16 go 440 r.

YHUKanbHas cuctemMa HakfloHa pasfennTenbHbIX QUCKOB Bnepes ais
NErkoro oTKpbITUSA, yaobHOM 1 6e30NacHON YNCTKU

Py4Hoe pa3sgeneHune Tecta u MexaHM4ecKoe OKpYriieHne ¢ NpoCcTom
perynupoBKon Beca.

OHeproadhheKTMBHOCTL AeNUTENS 3a CHET aBTOMaTUYECKOrO
BKITIOMEHNs1 ABMraTens UCKNoYMTENbHO BO BpeMsl paboThl

TsKenbIn YyryHHbIN NPOTMBOBEC C HABECOM U LLIMPOKO
paccTaBneHHbIMW KonecukamMm Ans MakcuMarnbHOM CTabunbHOCTH
UyryHHasi ocHOBa Ha kornecukax ansg cBoboaHOro nepemeLleHus
MaLUVHbI

PasgenutenbHbIn HOX U3 HepXXaBetoLLen ctanm

PasgenutenbHbIn OUCK, MOKPbITLIN aHOAUPOBAHHbBIM aftOMUHUEM
CtabunbHocTb, NNaBHOCTbL 1 BeclymHasa pabdoTta

Jlerkast ouncTka n MmHMManbHas Heob6xoaMMocCTb B 06CnyXnBaHum
3 Nerknx CMHTETUYECKMX OKPYTIIMTENS B KOMIIIEKTE

Onuun

YBenu4deHHas (pmkcupoBaHHas) Ha 25% CKOpOCTb OKpyrieHus
CynoBoe NcnonHeHne ¢ KpenneHnem K nony (BMecTo YyryHHoOwm
OCHOBBbI)

Jemndepbl (BMECTO YYryHHOW OCHOBbI)

VMcnonHeHve Ans TIOpbMbI (NONHOE onucaHve NnpeaocTaBnaeTcs no
TpeboBaHuo)

TpaHchopmaTop Ans 4-npoBOAHON 3neKkTpoceTn 6e3 HenTpanu Ha
400 B

400-460 B, 50-60 'y, 3 da3sbl/ 3a3emrneHne/ HenTpanb
Ceptndmkaumnsa UL n rurneHnYHOCTb

Kynep Ha oCHOBHOWM pame

Kynep c koHTponem TemnepaTtypbl

CneunanbHbi UBeT

MowHocTb 0,6 kBT, 3-pasHbiin, Bec HETTO 325 Kkr
Pa3mep 62 x 66 x 146 cm 6e3 yyeTa py4ku npecca

* rnybuHa ans Bcex pasgenuTenbHbIX AUCKOB - 82 MM ** 3aBUCUT OT KOHCUCTEHLMMN TecTa

Tun* OeneHus BecoBom Bmectu-
AnanasoH MOCTb
(r)* (kr)**
2/30 30 25 -85 0,8-2,6
3/30 30 30-100 0,9-3,0
3/36 36 25-85 0,9 - 3,1
3/52 52 16 - 45 0,8-2,3
4/14 14 130 - 250 1,8-3,5
4/30 30 40-130 1,2-3,9
4/36 36 30-110 1,1-4,0
4/09 9 100 - 440 0,9-4,0
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3aBUCUT OT NPOAYKTUBHOCTKU onepaTtopa n
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