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CuocitriciCooker

M22TR

Dimensioni a,b,c / Overal dimensions

Produttività / Output

Capacità vasca / Volume

Caratteristiche tecniche
Technical Data

mm 1500x670x1700 H

35-50Kg/ciclo - 35-50Kg/batch 

110 lt

mm 1600x750x1600 H

35-90Kg/ciclo - 35-90Kg/batch 

135 lt

mm 1600x1000x1800 H

50-130Kg/ciclo - 50-130Kg/batch 

200 lt

mm 2200x1200x2200 H

120-220Kg/ciclo - 120-220Kg/batch 

400 lt

MC 50 MC 80 MC 120 MC 200

mm 2500x1200x2200 H

200-320Kg/ciclo - 200-320Kg/batch 

520 lt

Consumo vapore / Steam consumption 29kg/ciclo - 29kg/batch 46kg/ciclo - 46kg/batch 66kg/ciclo - 66kg/batch 92kg/ciclo - 92kg/batch 100kg/ciclo - 100kg/batch

Potenza elettrica / Electrical Power kW 3,0 kW 3,0 kW 6,0 kW 11,0 kW 15,0

MC 300
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Steam Cooker MC200
Filatrice Vapore MC200

Steam Cooker MC50
Filatrice Vapore MC50

Clipped mozzarella cheese line
Linea produzione clippato

Steam Cooker MC120
Filatrice Vapore MC120 Pizza cheese processing line

Filatrice a vapore e formatrice mozzarella
Continuous stretching line for mozzarella or analogue
Linea filatura continua vapore ed acqua

Mozzarella processing line
Linea produzione mozzarella

Steam Cooker MC300
Filatrice Vapore MC300

Processed/Analogue cheese steam cooker line
Filatrice a vapore con
ribaltatore ed estrusore

Processing line for stick mozzarella
Linea produzione stick mozzarella


