Electrolux

PROFESSIONAL

BakyyMHble ynakoBLYUKUN

< o SIS #
HanonbHbIn nepeaBUXHOMN
BaKYYMHbIA yNaKOBLMK - 20 m3/4 AlA#
XapaKTepucTuku

600043 (EVP45F) BakyyMmHbIN ynakoBLUWK,
HanonbHbIA NnepeaBuXHON,
20 m3/vac
OnucaHue
[Mo3. Ne

Floor standing model on wheels. Constructed in 304 AISI stainless steel.
Domed transparent Plexiglas lid. Pressure chamber with rounded corners.
Digital control panel for programming and storing of up to 9 operating
programs (including the external vacuum one). Mechanical "soft air" device
allows the controlled re-admission of air into the chamber. Basic display
shows the selected program and related settings, including alarm
messages if errors are detected by the electronic board. Electronic board
detects electronic malfunctions, color and oil level as well as other failures
in the vacuum packing process. Safety system protects the machine in
case of sealing bar overheating. Adapter for vacuum packing in external
containers (optional accessory). Sealing bar length 450mm.

OnobpeHo

* Ha uncpbpoBon naHenu MoXKHO BbiGpaTb NMobyto
n3 9 nporpamm AfA rapaHTMu ONTMMAasibHOro
YPOBHA OTKa4yku BO3gyXa W  BpPEMEHU
3anauBanua: nporpammel ¢ P1 no P8 coctoAaT
M3 4 HacTpaMBaemblX LUMKIIOB (BaKyyM,
3KCTpaBaKyyM, ra3 wu 3anavBaHue), P9
(BHELHEe YCTPOMCTBO AN1A OTKaYKM BO34yXxa) -
13 2 (BaKyyM M 9KCTpaBakyym).

» OnNeKTPOHHOe OTCNeXUBaHve LBeTa U ypoBHA
Macna, a Takxxe c60eB B 9NIeKTPOHHOMN cucTeme
UNKU Npouecce BakKyyMUPOBaHUA rapaHTupyeT
MPOCTOTY WCMOMb30BaHNA W MaKCUMasbHYHO
HaAEeXHOCTb.

e OyHKuMA Soft Air nossonAeT perynupoBaTb
CKOpPOCTb MOBTOPHOM Mogayn BO3dyxa B
pabo4yto kamepy.

* YcTaHoBKa Ha 4 Koneca.

« Cuctema3awmTtbl arperaTa B cryvae neperpesa
CBapO4HbIX 3JIEMEeHTOB.

* B kayecTtBe onuuu [OCTyneH agjantep AnA
HapYy>XHOro BaKyyMUpOBaHWUA B CrneumarbHbIX
KOHTENHepax unu nyTeM MNOACOeAVUHEHUA
LUfaHra KOHTeHepa K KnanaHy arperata.

* [MaeyHblt anemeHT 450 Mm.

* LinudpposaAa naHenb ynpaeneHuA no3sonAeT
€034aBaTh 1 COXPaHATb A0 9 pabounx pexxnmon
C ONMTMManbHOM CWUMOM OTKayKM BO3ayxa U
NPOAOIXUTENbHOCThLIO 3ananBaHuA.

+ MuKpOMpoLeccop aBTOMaTUYECKMN OTCEXnBaeT
TOYHOE KOMMYECTBO NHEPTHOTO ra3a, HeoBXoAMMOro
ANA MOMHOM OTKa4KKW Bo3ayxa.

e CBeToBOM wmHOukatop c¢6oA B npouecce
BaKyyMMpOBaHUA.

KoHcTpyKuua

» KOHCTpPYKUMA LeNTMKOM BbINOMHEHa U3 H/cTanu
AISI 304.

 Kynonoo6pasHaa mnpo3payHan Kpblika U3
nnekcurnaca.

« Pabouasa kamepa ¢ 3aKpyrneHHbIMU yriiaMu.

Electrolux Professional
www.electroluxprofessional.com
foodservice@electrolux.ru
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BakyyMHble yNnaKoBLUMKU
Electrolux HanonbHbIN NepeaABUXHON

PROFESSIONAL >
BaKyyMHbIX yNakoBLMK - 20 m3/y

Bua cnepeam AnekTpuka

OnekTponutaHue: 220 V/1N ph/50/60 Ty
- - O6LaA MOLWHOCTb: 1.1 kBT

OcHoBHasA uHcgopmauunA

LLnpuHa kamepbi: 456 Mm

i T [nybuHa kamepsi: 466 Mm
BbicoTa kamepsbi: 218 mm

i o) @ [nnHa naevyHoro anemeHTa: 450 mm
[abapuTbl, WMpUHa: 550 mm

N [a6apuThbl, ry6uHa: 680 MM
= [abapuTsbl, BbicOTa: 1013 Mm

Bec HeTTO (Kr): 101
Hacoc: 20 m3/h
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BakyyMHble ynakoBLMKU
HanonbHbIii nepeABUXXHOW BaKyyMHbIW yNakoBLUUK - 20 M3y
< € M3meHeHna moryT 6biTb BHECEHbI 6€3 NpeaBapuTenbHOro yeeaomneHvA. Bepcua BepHa Ha
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