PROFESSIONAL MEAT MINCER CGT MOD. 12 MEC INOX
- THREE-PHASE 380V - HP1 - CE

SUPER PROFESSIONAL MEAT GRINDER OFFICINE CGT SERIES MEC STAINLESS STEEL MODEL 12 THREE-PHASE

Q
=
=
(o]
o
-
-
o
T
o
=
Qo
O
(]
>

CODICE: 12TR.IXT
L MARCA: OFFICINE CGT )
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DESCRIPTION:

- Body, hopper and plate in 18/8 stainless steel sheet.
- Gearmotor in oil bath.

- Four-wheeled steel gears.

- Gear reverser.

- Self-sharpening plate and knife.

- Ventilated motor HP 1(Kw 0,75)

CHARACTERISTICS:

- THREE-PHASE 380V POWER SUPPLY

- Power Kw (0,75/7)

- Weight kg.23

- Hourly production Kg/h 120

- height cm.40 width cm.24 depth cm.48
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