TECTOMECDbI ABYPYYHbIE
CEPUA TW

3anaTeHToBaHHbIE ABYPYYHblEe TECTOMECHI, ObnaaatoLme
PALOM 3HAYUTESTbHbLIX MHHOBALMW MO CPaBHEHWUIO C
TpaguunoHHbIMK TecToMecamun. Cepusa TW nmeet
TEXHOMONMMEpPHbIE LLECTEPHU, KOTOPblE He TpebytoT
MCMosib30BaHMA MalLMHHOIO Macna, npeasaras
npeMmyLecTBa C TOYKN 3PEHUS CpOKa Cny>obl 1
6ecLymMmHom paboThl.

Bca cepus ocHaweHa MecusibHbIMY opraHaMmun 13
HepXaBsetoLlen ctanu, a B Mmogensx 50-60 ogHa pyka
perynmpyeTcs rno BbicoTe, YTOObI ObINo nerye BbiHUMaTh
TECTO U3 AeXW.

CTAHOAPTHOE OBOPYAOBAHUE

¢ KOHCTPYKLMSA 13 OKpaLLEeHHOW CTanu Hakornecax

< 3awmuTHaa Npo3payHas Kpbiluka

¢ MecunbHble opraHbl n3 Hep)KaBGIOLI.l,eﬁ cTanun n BepxHune 4acTtu n3 4yryHa

¢ OpfHa pyka perynupyeTtcs no BbicoTe (kpome TW30)

¢ dukcupoBaHHbIE MeCUIbHbIE OpraHbl U3 HepXasetoLen ctanu (Tonbko Ans TW30)

# lllecTepHu n3 TexHononumepa (6eamacna)

¢ [1ByXCKOPOCTHOW MOTOP

¢ CTaHgapTHOE KONMMYeCcTBO XO040B B MUHYTY: 40 Ha 1-1 ckopocTu, 60 Ha 2-1 CKOPOCTU

¢ [TaHenb ynpaslieHnda Ha OokoBOV NoacTaBke

< [1Ba Tarimepa

¢ CtaHgapTHoe HanpshkeHue: 400 B /3 & /50 Iy

onunnm / AKCECCYAPbBI

# [lepemeHHasi CKOPOCTb C UHBEPTOPOM

¢ BO3MOXXHOCTb UCMOSNTHEHUS B APYroM LBeTe, No ymornyaHuto 6enbii

MOﬂEHbeII?I PALO CEPUMN TW
Fa6apuThbl
EmMkocTb Tecta | EMKOCTb Myku O6bLem gexu MowHocTb Bec
Mogenb OnuHa LLnpuHa BbicoTa
Kr Kr n kBT Kr MM MM MM
TW30 33 2-18 47 1,1/1,6 235 660 760 1230
TW50 46 2-27 67 1,1/1,6 265 690 870 1330
TW60 57 2-32 81 1,1/1,6 272 690 880 1400




STANDART EQUIPMENT

DOUBLE-ARM MIXERS

TW SERIES

Apach Bakery Line TW series is a patented double-arm
mixers, featuring a number of significant innovations in

EN

comparison to traditional mixers. Firstly, it guarantees greater
efficiency and is more environmentally-friendly because there

is no oil required on the gears. In fact TW series features

techno-polymer gears that do not require oil, offering
advantages in terms of service life and silent operation.
TW series mixers are also equipped with stainless steel
arms; with models 50 and 60 one arm is height
adjustable to make it easier to remove the dough from
the bowl.

# Structure of painted steel mounted on wheels

¢ Bowl guard of transparent AR and steel

¢ Mixing arms of inox steel and upper part of cast-iron

¢ One arm adjustable in height for models TW 50/60

¢ Fixed arms of inox steel for TW30 model

¢ Gears of Technopolymer (no oil)

¢ Two speeds

¢ Standard no. of beats/minute for all models: min. 40 — max. 60

¢ Control panel on side stand

¢ Two digital timers

< Standard voltage: 400/3 ph/50 Hz

OPTIONS / ACESSORIES

¢ Variable speed with inverter

< Possibility of execution in a different color, white by default

THE LINEUP TW SERIES

Dimensions
Production Useful Bowl capacity Power Weight - -
Model capacity capacity Length Width Height
kg kg L kw \Y kg mm mm
TW30 33 2-18 47 1,1/1,6 235 660 760 1230
TW50 46 2-27 67 1,1/1,6 265 690 870 1330
TW60 57 2-32 81 1,1/1,6 272 690 880 1400




