Electrolux

PROFESSIONAL
BaKyyMHble yrnakoBLUMKU

HacTonbHbIW BaKyyMHbIN YNAKOBLUUK - SIS #
npuHTep HACCP - 20 m3/4, MHEpPTHbIX ra3 AIA #
XapaKTepucTuku

600049 (EVP45GNXT) BaKyyMHbIN ynakoBLUMK,
HaCTOMbHbIW, (MHEPTHbIN ras)
20 m3/4ac, ¢ npuHTEPOM
HACCP
OnucaHue
Mo3. Ne

Table top model with integrated HACCP printer to print vacuum
certification labels. Constructed in 304 AISI stainless steel. Domed
transparent Plexiglas lid. Pressure chamber with rounded corners. Unit
pre-arranged to be connected to an inert gas system. Advanced control
panel to set parameters for 10 available cycles and to program technical
and maintenance operations. Liquid crystal display shows packaging
process information per cycle. Packaging cycle can be set by simply
selecting the category and sub-category of product to be sealed. Pulse
function to easily program cycles, select functions and parameters.
Additional advanced functions: external vacuum, electronic soft air, liquid
time (to vacuum pack liquids) and infusion cycle (to speed up marination
process). "Soft air" device allows the controlled re-admission of air into
the chamber. Possibility to select type and percentage of injected inert
gas mixture and to print the set-up on the label ensuring excellent results
when external gas mixers are present. Check-up function runs a
preliminary diagnosis of machine and detects any technical errors before
handling the machine. Maintenance operations can be easily performed
without dismantling the chamber. CP-conditioning program can be used
to remove liquid or oil residues from the pump tank (recommended after
long periods of inactivity). Adapter for vacuum packing in external
containers (optional accessory). Sealing bar length 450mm.

OnobpeHo

» OTcnexuBaHue nuLieBoin 6e30nacHOCTU: NPUHTEP
HACCP nevyataeT 3TUKETKM C OaHHbIMK ANA
Kak[oro nakeTta, YTO YnNpoLwaeT onepauuu
XpaHeHuA.

* YgobHaAa naHeno ynpaBneHuA, 5 A3bIKOB,
BO3MOXHOCTb 6bICTPO YCTaHOBUTbL HEOHXOAUMBIE
napameTpsbl, 4OCTYNHbI 10 Nnporpamm.

* OTObpaxkeHne cTagMum BaKyyMUpPOBaHWA AMA
Kaxx,goro uukna Ha KK gucnnee.

¢ ABTOMaTM4yeckoe 3anavBaHMe naketa no
OKOHYaHUn Bbl6paHHOFO UMKna BakyymmpoBaHUA.

» [pocToli pexum NporpaMMMpPOBaHNA C BO3MOXHOCTbIO
BbI6Opa pasfMyHbIX NapaMeTpoB.

* PacwmpeHHble (yHKUMW: HApYXXHOE BaKyyMUPOBaHMe,
dyHkumAa Soft Air (CKOpOCTb MNOBTOPHOrO
HarHeTaHMA BO3dyXa B Kamepy), npokKayka
Hacoca, aBToMaTnyeckoe 3anavBaHue.

¢ Tun n 06BEM BNPbICKMBAEMOrO MHEPTHOIO rasa
(Hanp., FOOD 1-2-3) ycTtaHaBnuMBaeTcA npwu
BblbOpe nporpammbl U oTo6pakaeTcA Ha
pacneyaTaHHOW 3TUKETKE.

* MNepen Hayanom paboTbl NPOBOAUTCA AMArHOCTMKA
yCTpoWCTBa (0TObpaXkaeTcA Ha Avcnnee).

e OyHKuMA Soft Air nossonAeT perynupoBaTb
CKOPOCTb MOBTOPHOM nNojayu Bo3dyxa B
pabo4yto kamepy.

* B kauyecTBe onuuu OOCTyneH aganTtep AnA
Hapy>XHOTO BaKyyMWPOBaHWUA B cCrieumasbHbIX
KOHTElHepax WM nyTeM MoACOeANHEHNA
LuNaHra KOHTelHepa K KnanaHy arperaTa.

e LindpoBaa naHenb ynpaBneHWA MO3BOMAET
BblbpaTb ogHy U3 10 nporpamm AnA rapaHTum
ONTUManbHOW  CTeMeHW BakKyymu3aumm u
BpeMeHW 3anaikum naketa AanA  noboro
npoayKkTa u Kaxgow nporpammbi-P1 - P4
COCTOAT M3 4 NapamMeTpoB (BaKyyM, 3KCTPaBaKyyM,
ras u 3anawka)-P5 - nporpamma ana BHELUHEro
BaKyyMUpOBaHUA - napameTpbl (Bakyym wu
aKcTpaBakyym)-t1, 12, 183 - npoaBuHyTbie
dyHKUMK: nHAY3NA anA mapuHaga/mHdysua
ONA XpaHeHuA, cXxaTtue AndA pasMArdeHuA
MACa, BpemMA 3analku AnA NpoayKTOB,
CoAepXKaLUmMX XnAKocTb,-Sr1, Sr2 - cneunanbHble
nporpaMmbl 4nA YACTKU HACTOCA M BbIMOMHEHNA
TecT-umKna.

¢ Arperat obopyaoBaH naTpybkom ana NoaKnoYeHnA
6annoHa ¢ NHEPTHbLIM ra30M.

KoHcTpyKuua

« [MpocToTa TeXHM4eCKoro o6cnyxuBaHmA (3ameHa
Machna 1 npoknagku KpbilWKK OCyLleCcTBnAeTCA
6e3 femMoHTaxa).

* XKupakocT unn macno yganalTcA M3 Hacoca
npv nomowm cyHkumn CP (npokayka Hacoca).
PekomeHA0BaHO NpoBOAUTL NOCNE ANMUTENBHOMO
npocToA obopynoBaHns.
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Electrolux BakyymHble ynakoBLIUKHK

PROFESSIONAL HacTonbHbIW BaKyyMHbIN YNAKOBLUUK -
npuHTep HACCP - 20 m3/4, UHEpPTHbIN ra3

» KOHCTpYyKUMA LeNnnkom BbinosHeHa 13 H/ctanu AlSI
304.

» KynonoobpasHaa npo3payvHas Kpbillka U3 nnekcurnaca.
« Pabo4aa kamepa C 3aKpyrfeHHbIMU yrnamu.

Onuumn

* HaknoHHbI 3arpy3oyHsin cton k- PNC 650010 [0
ynakosLwmkam 20 m3/4ac

BakyyMHble ynakoBIUMKHK

HacTonbHbIA BaKyyMHbI ynakoBLUuK - npuHTep HACCP - 20 m3/y,

C WHEepTHbIN ra3
€ M3meHeHna moryT 6biTb BHECEHbI 6€3 NpeaBapuTenbHOro yseaomneHvA. Bepcua BepHa Ha

2023.04.21




BakyyMHble yNnaKoBLNKN
EIeCtrOIUX HacTonbHbI BaKyyMHbIN YNaKOBLUUK -
PROEFESSI@LTASE npuHTep HACCP - 20 M3/4, UHEpPTHbIN ra3s

Bup cnepeau AnekTpuka
OnekTponuTaHue:
600049 (EVP45GNXT) 230 V/1N ph/50/60 Ty
O6LaA MOLIHOCTb: 1.1 kBT
OcHoBHaA uHopmaumAa
Hacoc: 20 ms/h
[abapuTbl, WMpUHa: 550 mm
[abapuTbl, rnybuHa: 645 Mm
[abapuTbl, BbicOTa: 500 mm
Bec HeTTO (Kr): 87
Bup c6oky
El = Bxoa an. kabena
Other
BakyyMHble ynakoBIUMKHK
HacTonbHbI# BaKyyMHblii ynakoslumk - npuntep HACCP - 20 m3/4,
WHEpPTHbIN ras
c € M3meHeHna moryT 6biTb BHECEHbI 6€3 NpeaBapuTenbHOro yseaomneHvA. Bepcua BepHa Ha

2023.04.21



