Electrolux

PROFESSIONAL

BaKyyMmHble ynaKoBLUUKUN

HacTonbHbIN BaKyyMHbIA YNaKOBLMK SIS#
- npuHTep HACCP - 20 m3/4 AIA #
XapaKTepucTuku

600048 (EVP45NXT) BakyyMmHbIN ynakoBLUWK,
HacTonbHbIN, 20 M3/4ac, ¢
NPUHTEPOM
OnucaHue
[103. 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.
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. 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.

* [epen Ha4yanom paboTbl NPOBOANTCA AMArHOCTUKA
yCTpoWcTBa (0TObparkaeTcA Ha avcnnee).

o ®yHkumAa Soft Air nossonAeT perynuposaTtb
CKOPOCTb MOBTOPHOM noja4n BO3dyxa B
pabo4yto kamepy.

* B kauyecTBe onuuu OOCTyneH aganTtep AnA
Hapy>KHOTO BaKyyMWPOBaHWA B CheumasibHbIX
KOHTElHepax WM nyTeM MoACOeaNHEHNA
LuNaHra KOHTelHepa K KnanaHy arperaTa.

KoHCcTpyKuuMA

* [MpocToTa TEXHM4ECKOro o6cnyxunBaHmA (3ameHa
Machna 1 npoknagku KpbilWKKW OCyLleCcTBnAeTCA
6e3 pemMoHTaxa).

e XKugkoctn mnn macno yaanalTcA U3 Hacoca
npv nomowm cyHkumn CP (Npokayka Hacoca).
PekomeHA0BaHO NpoBOAUTL NOCNE ANMUTENBHOMO
npocTtoAa obopyaoBaHuA.

* KOHCTPYKUMA LIeNMKOM BbINOSHEeHa U3 H/cTanu
AISI| 304.

* KynonoobpasHaA mnpo3payHand Kpblwka U3
nnekcurnaca.

« Pabo4aa kamepa C 3aKpyrneHHbIMK yrnamu.

Electrolux Professional
www.electroluxprofessional.com
foodservice@electrolux.ru
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BakyyMHble yNaKOBLNKM
Electrolux HacTonbHbI BaKyyMHbIN YNaKOBLYUK

- npuHTep HACCP - 20 m3/y

PROFESSIONAL

Bua cnepeam AnekTpuka

544 OnekTponutaHue: 220 V/1N ph/50/60 Ty
O6wanA MOLWHOCTL: 1.1 kBt

OcHoBHasA uHcgopmauunA

[abapuTbl, lUMPUHA: 550 mm
{ [abapuTbl, rnybuHa: 645 mm
[abapuTbl, BbicOTa: 500 mm
P Bec HeTTO (KT): 80
A Hacoc: 20 m3h
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BakyyMHble ynakoBLmMK®u
HacTonbHbI BaKyyMHbIA ynakoBlUMK - npuHTep HACCP - 20 m3/y

M3meHeHna moryT 6biTb BHECEHbI 6€3 NpeaBapuTenbHOro yeeaomneHvA. Bepcua BepHa Ha
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