Miscelatore planetario da 201t disponibile in versione da tavolo e
pavimento(20C). Macchina potente e robusta per ogni impasto
ma adatta anche per il montaggio di albume, panna, pan di
spagna, etc. Ideale per ristoranti, panifici e pasticcerie

20 | planetary mixer available in table-top and floor versions
(20C). This powerful and sturdy machine is suitable for use
with any dough as well as for beating egg-whites, cream,
sponge batters and similar products. Ideal for restaurants,
bakeries and pastry shops

Mezcladora planetaria de banco de 20 litros. Pequena pero
insustituible para la elaboracién de yemas, nata, bizcochuelo
y cualquier otra masa. Ideal para restaurants, panaderias y
pastelerias

1.1 Kw

50/60Hz
230V-1Ph

]
F

Mélangeur planétaire a table de 20 I. Petit mais irremplacable
pour le montage de blanc d’ceuf, créme, gateaux éponge et toute
autre pate. Idéal pour les restaurants, les boulangeries et les
patisseries

HacTonbHbIN NnaHeTapHbIn MuKcep Ha 20 1. KOMNaKTHbIX
pa3MepoB, He3aMeHWMbIiA ANs B3OVBaHNA GENKOB, CIMBOK,
M3roToBAEHWS BUCKBUTHOMO U 10HOro APyroro TecTa. iaeansHo
NOAXOANUT ANA PECTOPaHOB, NEKAPEH U KOHAUTEPCKUX

20 20C

Capacita Vasca - Bowl Capacity

20 It.

Regolazione velocita - Speed regulation

Inverter / Inverter

Trasmissione - Transmission

Scatola ad ingranaggi / Gear box

Protezione vasca - Bowl guard

Removibile / Removable

Rimozione vasca - Bowl removal

Anche con presenza utensili / Without removing tools
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X standard O Optional Specifiche tecniche / Technical specifications D
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Struttura in acciaio verniciata

Steel powder painted body X X X X X X X X X
Imoerter speed regalation X X X X X X X X X
Moshanic tmer_ X § X Px ix X X Px X
Manual bow g X ooX X X X X X

aﬂg‘i\r’in;%n&? l\llf?lsﬁg eletmco ................................ ............... ............... ............... ..... O ...... ..... O ...... ..... O ...... ..... O ...... ...... X ...... ...... X .......
g?:ﬁlleizrs]gxsteel bowl X X X X X X X X X
e . oo o o

Bowiwith wheels I R R D R B B3N R
Bow reduction kit . 1 o0oio0 00

Toots (WWhisk, apiral and beater) X X LX X X X X X X
Srapor . 0 0:0 0:0 O
Hook ©o o o o o o
Femovable guard X §ox box iox ix X X X
;earusécl)g;s”g;)éel version O O O O O @)
PUChscreenBOprogramml ................................. ............... ............... ............... ............... ............... ............... ............... ..... O ...... ..... O .......
ouch-screen 50 programs : : : : : : : : :

Condizioni massime di utilizzo* (Kg)
Maximum operational limitations * (Kg)

(*) Pasta frolla(W240-250, P/L 0.45 — 0.65), utilizzo in discontinuo su un turno di lavoro / Short pastry(W240-250, P/L 0.45 —0.65), intermittent use on a working shift
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BULLino Bull 20

Bull20 C Bull 40/ 60
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