FAMA PROFESSIONAL MEAT MINCER MOD. 22 - THREE-PHASE
380V - HP1.5 - CE

FAMA PROFESSIONAL MEAT MINCER SERIES TS MODEL 22 THREE-PHASE
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CODICE: FTS136
MARCA: FAMA INDUSTRIE
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DESCRIPTION:

High power professional meat mincer. Completely renovated due to the huge demand on the
market. Indestructible machine, appreciated everywhere for its ease of use and enormous

work output. The Fama technical staff modified the base which, in addition to making the
machine look much more pleasant, has the function of housing a more sophisticated electrical
apparatus and supporting the weight of the new, larger and more powerful engine. The innovative
modification that isolates the engine casing from the electrical apparatus is interesting.

The set of tubes for stuffing meat is available.

CHARACTERISTICS:

Power supply: 380 VOLT THREE-PHASE
Power: 110 (1.50) Kwatt/Hp

RPM: 140

Hourly production: 300 Kg

Mouth: 822

Supplied plate: 6@

Grinding unit: Stainless steel

Net weight: 24.0/22.0 Kg

Gross weight: 26.5/24.5 kg

Machine dimensions: 240x440x510 mm
Packing size: 300x480x510mm
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