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CHEF 300 CI—IEF I\/EC 300 FOOD MACHINERY

MN - TR

(] E IGCIV!Kb yia scrrlq'rbplu, 'F,svoaoxsiu, Fatering,
B B kavTiveg, MiIToapicg yia £mg 1500 yebpaTa

e Kataokeun and avo&eidwTo aAoupivio,
KaTdaAAnAo yia ena@n He TpOPIpa

® ZTIBapo HE APAIPOUHEVO KANAKI Yid EUKOAO KC

o EnayyeApAaTikOG KIVNTHPAG AEPICHOU
UWNARG 1I0XU0G HE BEpHIKA NpooTacia

e Qpiaia napaywyn 100-300Kg
e MeTddoon Kivnong He 1pavra

e AlaKONTNG eEVeEpyonoinong/
anevepyonoinong HE Hovada eAEéyxou 24V

e TAoeIg Kal €I8IKEG TACEIG KATONIV AITAHATOG

® Mg éykpion CE

For restaurants, canteens, pizzerias up to
1500 meals.

Alluminium and Stainless steel structure for
food contact.

Strong structure, removable cover for easy
cleaning.

Overload control high power fan
professional motor.

Continuos use.

Hourly output Kg 100-300.

Belt transmission.

On off switch NVR 24 Volts.
Cover and handle micro switch.
Different tensions on request.

According to CE professional standards.

Mod.

AlaoTaoceig Bapog kg ZuUv3E0EIG NA. Ioxug
i ” - Electrical Power
Mod. Dimensions cm Weight kg SoNnGChoH Eite
CHEF 300 MN 24x57xH47 18,5 230x50x1 380
CHEF 300 TR 24x57xH47 18,5 400x50x3 400
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www.icsfm.gr FOOD MACHINERY



