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IMPASTATRICE MANUALE A VASCA FISSA
CON VARIATORE DI VELOCITA

MANUAL MIXER WITH FIXED BOWL
WITH SPEED VARIATOR

PETRINS MANUELS AVEC CUVE FIXE
AVEC VARIATEUR DE VITESSE

wb clegs s bV

MM Impastatrici altamente professionali, ideali per lavorare rapidamente
pasta per pane e pizza, consentendone un' ottima ossigenazione.
Le trasmissioni meccaniche ed i motori sono dimensionati per poter
lavorare anche gli impasti pil resistenti. Tutti gli organi a diretto contatto
con la pasta sono in acciaio inox per rispettare tutte le normative vigenti
oltre a quelle riguardanti la sicurezza per |'operatore.

Macchina dotata di protezione vasca a norma Europea CE + UNI EN 453.

[E Highly professional mixers, ideal for a fast kneading and an excellent
oxygenation of bread and pizza dough. The mechanical transmission
and the motors are powerful enough to make knead hardest dough.
Every elements which comes into contact with the dough is made from
stainless steel in order to comply with ali relevant laws in force, not
only those standards which deal with the operators safety. Machine
equipped with tank protection according to European CE + UNI EN 453.

A Petrins  hautement professional, ideal pour travailler rapidement
la pate a pain et la pizza. En permettant une exellente oxygenation.
Les transmission mécaniques et les moteurs sont dimensionnés de
maniére a pouvoir travailler également les pates les plus résistantes.
Tous les organes en contact direct avec la pate sont en acier inox, afin de
respecter toutes les normes en vigueur, en plus de quelles concemant
la sécurité de lioperateur. Machine équipée diune protection de cuve
selon la norme européenne CE + UNI EN 453.
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MODELLO / MODEL / MODELE / 2392 VE

M Pannello di comando per variatore elettronico
[E Control panel for electronic variator
I3l Tableau de commande pour variateur électronique

B o iVl ugall oS5 d>9)

DATI TECNICI / TECHNIC DATA / DONNEES
TECHNIQUES / dyiéis = logleo SPNE | PO
Capacita di impasto / Dough capacity K 5 10
Cuve capacité / ¢ px=Jl dew 9
Capacita farina / Flour capacity K 3 6
Capacité farine / 8921 dow 9
Capacita vasca / Bowl capacity It 7 2
Cuve capacité / clegll deuw
Variatore velocita monofase
Speed variator single-phase o o
Variateur de vitesse monophasé
skl el dejuw uo
1 Timer /1 Timer / 1 Minuterie / cuSg5 jlg> V] o
Vasca / Bowl / Cuvel / ;=0 0 cm 2 28
asca / Bowl / Cuvel / -
RPM. 6/34 6/34

Utensile / Tool / Outil / 615 RPM.| 80/230 80/230
Versione INOX / Stainless steel version
Version en acier inoxydable [ o
lxuall p9léall 3Ygall dZuws
Inversione bacinella / U-turn speed for bowl X ]
Inverion de la cuvel / cleg)l LIS
Montata su piedini antivibranti
Fixed on anti-vibration feet o o
Montage sur pieds antivibratores
W slas pladl e diio
Potenza / Power / Puissance / 699 Kw 0,55* 0,75*

MOV /50HZ/1F /I 24V

Alimentazione / Current / Courante / s

230V /50HZ/1F//24V

DIMENSIONI / DIMENSIONS /

DIMENSIONS / >l SPSVE | SP10VE
Altezza / High / Hateur / g la5,VI cm 53/70 55/73
Larghezza / Width / Largeur / Jglall cm 29 32
Profondita/Lenght/Profondeur/ gas)l  cm 54 54
Peso / Weight / Poids / ;39 Kg 20 25
@ Diserie @ Optional E3 Non disponibile

Standard Optionnel Not avalaible

bl Syl Indisponible
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IMPASTATRICE MANUALE A VASCA FISSA
MANUAL MIXER WITH FIXED BOWL

PETRIN MANUEL AVEC CUVE FIXE
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MM Impastatrici altamente professionali, ideali per lavorare rapidamente
pasta per pane e pizza, consentendone un' ottima ossigenazione.

Le trasmissioni meccaniche ed i motori sono dimensionati per poter
lavorare anche gli impasti pil resistenti.

A seconda dei modelli, sono disponibili con due velocita trifase oppure
due velocita monofase.

Tutti gli organi a diretto contatto con la pasta sono in acciaio inox
per rispettare tutte le normative vigenti oltre a quelle riguardanti la
sicurezza per |'operatore.

Macchine dotate di protezione vasca a norma Europea CE + UNI EN 453.
Possibilita di avere versione HH - Alta idratazione: con trasmissione e
caratteristiche idonee a impasti fino a 80/90% di idratazione.

[ Highly professional mixers, ideal for a fast kneading and an excellent
oxygenation of bread and pizza dough.

The mechanical transmission and the motors are powerful enough to
make knead hardest dough.

Depending on the model, they are available with two speeds 3 phases
or 2 speeds 1 phase.

Every elements which comes into contact with the dough is made from
stainless steel in order to comply with ali relevant laws in force, not only
those standards which deal with the operators safety.

Machines equipped with tank protection according to European CE +
UNI EN 453.

Possibility to have HH version - High hydration: with transmission and
characteristics suitable for doughs up to 80-90% hydration.

A Petrins hautement professional, ideaux pour travailler rapidement
la pate a pain et la pizza. En permettant une exellente oxygenation.

Les transmission mécaniques et les moteurs sont dimensionnés de
maniére a pouvoir travailler également les pates les plus résistantes.
Les modeles, sont disponibles avec deux vitesses triphasées ou deux
vitesses monophasées. Tous les organes en contact direct avec la pate
sont en acier inox, afin de respecter toutes les normes en vigueur, en
plus de quelles concemant la sécurité de lioperateur. Machine équipée
diune protection de cuve selon la norme européenne CE + UNI EN 453.
Possibilité d'avoir la version HH - Haute hydratation: avec transmission et
caractéristiques adaptées aux mélanges jusqu'a 80-90% d'hydratation.
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DATI TECNICI / TECHNIC DATA

DONNEES TECHNIQUES / auiss ologleo | oF 20/18 | SP30/18
Capacita di impasto / Dough capacity
Cuve capacité / -yl dew Kg 20/25 25/30
Capacita farina / Flour capacity
Capacité farine / §:9.)| dew Kg 3 16
Capacita vasca / Bowl capacity It 31 40
Cuve capacité / clegll dgw
2 Velocita trifase / Two speed 3 phases () o
Deux vitesses triphasées / J>|,0 oW ylic
2 Velocita monofase / 2 Single-phase speed
Deux vitesses monophasées { (]
skl sl glic,uw
Vasca / Bowl / Cuvel / > 0 cm 1 “
asca / Bowl / Cuvel / -

e RPM.| 10/15 10/15
Utensile / Tool / Outil / 61 RPM.| 84/126 84/126
Versione INOX/ Stainless steel version
Version en acier inoxydable o o
lxuall p9laall 3Ygall dsuws
Kit Alta idratazione / Kit High hydration ® ®
Kit Haute hydratation / _Jlc cub i pdlo
Inversione vasca / U-turn speed for bowl x| x|
Inverion de la cuvel / elegll LIS
Montata su ruote / Mounted on wheels o o
Montage su roulette / oMxe e diko
Potenza / Power / Puissance / 649 Kw 0’??4*1’3 0,?%*1,3

Alimentazione / Current / Courante / L

400V(220V)/50HZ/3F/124V

230V /50HZ/1F /1 24V
D ENSIONS. ﬁ'lfi"s'o"s SP20/18 | SP30/18
Altezza / High / Hateur / gla5,VI cm | 70,2/106,5 | 70,2/ 12,5
Larghezza / Width / Largeur / Jgloll cm 44 50
Profondita/Lenght/Profondeur/ o)l cm 76 81,6
Peso / Weight / Poids / ¢, 39 Kg 101 15

*Monofase / One phase / Monophasé / 6a>19 d> 0 _Jlc

Dimensioni, specifiche tecniche, illustrazioni e descrizioni possono subire variazioni SENZA preawviso. / Dimensions, technical specifications, illustrations and descriptions CAN undergo variations without notice. / Les dimensions, les specifications
techniques, les illustrations et les descriptions sont sujets & changement SANS preavis. / jlsi] 9> Lusill ao,c BlogVly dwogill pgw 9 ausll lavlgally sleYl
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IMPASTATRICI MANUALI, AUTOMATICHE 2 VELOCITA,
VARIATORE DI VELOCITA E TOUCH SCREEN A VASCA FISSA

MANUAL, AUTOMATIC TWO SPEED, SPEED VARIATOR
ALSO TOUCH SCREEN CONTROLS MIXERS WITH FIXED BOWL

PETRINS MALAXEURS MANUELS, AUTOMATIQUES DEUX VITESSES,

VARIATEUR DE VITESSE ET ECRAN LACTILE A CUVE FIXE
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MM Le nostre impastatrici sono ideali per lavorare rapidamente pasta
per pane, pasticcena e pizza; consentendone un'ottima ossigenazione.
Le trasmissioni meccaniche ed i motori sono dimensionati per poter
lavorare anche gli impasti piu resistenti. A seconda dei modelli,
sono disponibili con temporizzatori digitali per programmare
l'arresto della macchina. Tutti gli organi a diretto contatto con
la pasta sono in acciaio inox per rispettare tutte le normative
vigenti, oltre a quelle riguardanti la sicurezza per I'operatore. La
macchina ha protezione vasca a normativa Europea UNI EN 453.
Possibilita di avere versione HH - Alta idratazione: con trasmissione
e caratteristiche idonee a impasti fino a 80-90% di idratazione.

[E Our mixers are ideal for quickly working dough for bread,
pastry and pizza; allowing excellent oxygenation. The mechanical
transmissions and motors are sized to work even the most resistant
mixes. Depending on the models, they are available with digitai timers
to program the machine stop. All the parts in direct contact with the
dough are in stainless steel to comply with allcurrent regulations,
in addition to those relating to operator safety. The machine has a
bowl protection according to the European standard UNI EN 453.
Possibility to have HH version - High hydration: with transmission
and characteristics suitable for doughs up to 80-90% hydration.

Al Nos pétrisseuses sont idéales pour travailler rapidement la péte a
pain, la patisserie et la pizza, en permettant une excellente oxygénation.
Les transmissions mécaniques et les moteurs sont dimensionnés de
maniére a pouvoir travailler également les pate les plus résistants.
Selon les modeles, certains sont disponibles avec temporisateur
digitaux pour programmer I'arrét de la machine. Tous les organes en
contact direct avec la pate sont en acier inoxydable pour respecter
toutes les réglementations en vigueur en plus de celles concernant la
sécurité pour I'opérateur. Machines équipées de protection de cuve
selon la norme européenne UNI EN 453. Possibilité d'avoir la version
HH - Haute hydratation: avec transmission et caractéristiques adaptées
aux mélanges jusqu'tl 80-90% d'hydratation.
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DATI TECNICI / TECHNIC DATA / DONNEES TECHNIQUES / a5 < logles SP 40/18 SP 50/18
Capacita di impasto / Dough capacity / Cuve capacité / ==l dew Kg 40 50
Capacita farina / Flour capacity / Capacité farine / (.9.J! dsw Kg 20 33
Capacita vasca / Bowl capacity / Cuve capacité / clegll dew It 48 63
2 Velocita trifase / Two speed 3 phases / Deux vitesses triphasées/ J>1,0 &M ¢ lic juw V] (V)
Variatore di velocita elettronico / Electronic speed variator / Variateur électronique / _s39 sSJVI dc judl juo o o
2 Velocita 2 Timer / 2 Speeds 2 Timers / 2 Vitesses 2 Minuteries / 49909 o lic jw DGT o o
Var!atore di velocita touch screen /jl'oych screen speed variator TS ® ®
Variateur touch scree / juolll dislis dc w juo
- @cm 44 48
Vasca / Bowl / Cuvel / ;=0 REM. 3119 3/19
Utensile / Tool / Outil / 815 RPM.|  109/164 109 /164
Versione INOX / Stainless steel version / Version en acier inoxydable / jnal p9laall 3Vga)l dcuus [ o
Kit Alta idratazione / Kit High hydration / Kit Haute hydratation / _Jlc cub i aslo o o
Fungo centrale / Central pole / Poreau central / s S_0ll (lasll o o
Inversione vasca / U-turn speed for bowl / Inverion de la cuvel / cleg)l 1S 8 a
Montata su ruote / Mounted on wheels / Montage su roulette / oMxc e digo o V)
Basamento di cm 18 / Extra base of cm 18 / Base supplémentaire de 18 cm / puw 18 adlol 6acl8 o o
— Potenza / Power / Puissance / g9 Kw 1’52/*2’2 1’52/*2’2
Alimentazione / Current / Courante / L 400 \2/3((2)2\/0/\90/ I?Ig/% §/322/</24 v
DIMENSIONI / DIMENSIONS / DIMENSIONS / 5ls,i SP 40/18 SP 50/18
Altezza / High / Hateur / g la5 VI cm 95,3/138 95,3/141
@ Disere ® ontional £3 Non disponiile Larghez.za / Width / Largeur / Jglall cm 52 58
Standard Optionnel Not avalaible Profondita / Lenght / Profondeur / o=l cm 89,2 92,7
ool sl Indisponible Peso / Weight / Poids / ;9 Kg 140 150

0,90i0 &
*Monofase / One phase / Monophasé / a>19 al> 0 _lc
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MODELLO / MODEL MODELLO / MODEL MODELLO / MODEL
MODELLO / MODEL / MODELE / z5g MODELE / z3ge VE MODELE / 2390 DGT MODELE / g3ge TS
W 2 velocita trifase W Pannello di comando per variatore W Pannello di comando 2 timer W Pannello di comando Touch Screen
[ Two speed 3 phases elettronico & Control panel 2 timers & Control panel Touch Screen
I3l Deux vitesses triphasées & Control panel for electronic variator I3l Tableau de commande 2 minuteries Il Tableau Touch Scree
B >0 &V olic juw I3l Tableau de commande pour variateur B o lSg0 2 pS= d>g) H Lol Joasi S5 d>g)

électronique

BN 59 SVl uall oS5 d>)

Dimensioni, specifiche tecniche, illustrazioni e descrizioni possono subire variazioni SENZA preawviso. / Dimensions, technical specifications, illustrations and descriptions CAN undergo variations without notice. / Les dimensions, les specifications
techniques, les illustrations et les descriptions sont sujets & changement SANS preavis. / jlsi] 9> Lusill ao,c BlogVly dwogill pgw 9 ausll lavlgally sleYl
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IMPASTATRICI AUTOMATICHE A VASCA FISSA
AUTOMATIC FIXED BOWL MIXERS

AUTOMATIQUES A CUVE FIXE

cub clegy aSslogiol olbMs

MM Le nostre impastatrici sono ideali per lavorare rapidamente pasta
per pane, pasticceria e pizza; consentendone un’ottima ossigenazione.
Le trasmissioni meccaniche e i motori sono dimensionati per poter
lavorare anche gli impasti pili resistenti.

A seconda dei modelli, sono disponibili con temporizzatori digitali per
programmare I’arresto della macchina. Tutti gli organi a diretto contatto
con la pasta sono in acciaio inox per rispettare tutte le normative vigenti,
oltre a quelle riguardanti la sicurezza per 'operatore. E possibile a
richiesta realizzare la vasca con il fungo centrale per ottenere una
lavorazione ancora pil delicata dell’impasto.

& Our mixers are ideal for a fast kneading and an excellent oxygenation
of a bread, pastry and pizza dough.

The mechanical transmission and the motors are powerful enough to
make it possible to knead even the hardest dough. Some models are
fitted with digital timers so that the machines can be programmed to
stop when required. Every element which comes into contact with the
dough is made from stainless steel in order to comply with all relevant
laws in force, not only those standards which deal with the operator’s
safety. Upon request, the bowls can be fitted with a central pole for an
even gentler kneading of the dough.

I3l Nos pétrins sont idéals pour travailler rapidement la pate a pain, la
patisserie et la pizza, en permettant une excellente oxigénation.

Les transmissions mécaniques et les moteurs sont dimensionnés de
maniere a pouvoir travailler également les pates les plus résistantes.
Selon les modeles, certains sont disponibles avec tempori- sateur
digitaux pour programmer I'arrét della machine. Tous les organes and
contact direct avec la pate sont en acer inox, afin de respecter toutes
les normes an vigueur, en plus de celles concernant la sécurité de
I’opérateur.

Il est possible sur demande de réaliser la cuve avec le poteau central
pour obtenir un travail de la pate encore plus délicat.
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OPTIONAL / OPTIONNEL / s, W

FUNGO CENTRALE
CENTRAL POLE
POREAU CENTRAL

3550l lnall

Dimensioni, specifiche tecniche, illustrazioni e descrizioni possono subire variazioni SENZA preavviso. / Dimensions, technical specifications, illustrations and descriptions CAN undergo variations without notice. / Les dimensions, les specifications
techniques, les illustrations et les descriptions sont sujets & changement SANS preavis. / leui] 9> Jusill 4o ,c BlogVly duwiogill pgw 9 sl olaslgaly sle)l

DATI TECNICI / TECHNIC DATA
DONNEES TECHNIQUES / duiis; Lol SP 60 SP 80 SP 100 SP 130 SP 160 SP 200
Capacnta? di impasto / Dough capacity / Cuve capacité Kg 60 80 100 130 160 200
uxell dew
(;gpacnt_z_:l farina / Flour capacity / Capacité farine Kg 40 50/55 60/70 70/80 10/110 125
19| deaw
Capacit__é: vasca / Bowl capacity / Cuve capacité It 90 140 180 210 250 270
clegll dew
2 Velocita 2 Timer / 2 Speeds 2 Timers / 2 Vitesses 2 Minuteries
oo e o o o o o o
Pannello di comando touch screen / Control panel touch
screen / Tableau touch scree / juolll, Josi oS> d>g) T ® a a a a a
- @cm 60 70 90 90 90 105
Vasca / Bowl / Cuvel / ;,>0
RPM. 14 14 14 14 14 14
Utensile / Tool / Outil / 615i RPM.| 102/204 100/ 200 100/ 200 100/200 100/ 200 100/200
Inversione vasca / U-turn speed for bowl
Inverion de la cuvel / elegll LIS ° © © ° ° o
Montata su ruote / Mounted on wheels
Montage su roulette / oM=e e diko o o o o o o
Fungo centrale / Central pole / Poreau central /
Aty O ° ° ° ° O
Potenza / Power / Puissance / 649 Kw [15/3/0,37|2/47/0,37*|2/4,7/0,37*|3/5,2/0,55** |5 / 7/ 0,75*|7 /10 / 0,75*
Alimentazione / Current / Courante / ,Ls 400V (220V)/50HZ/3F /1 24V
DIMENSIONI / DIMENSIONS / DIMENSIONS / s, SP 60 SP 80 SP 100 SP 130 SP 160 SP 200
Altezza / High / Hateur / glas;,VI cm 15/165 152 /195 152 /195 154 /207 160/ 215 160/ 215
Larghezza / Width / Largeur / Jgloll cm 65 75 75 84,5 95 95
Profondita / Lenght / Profondeur / o=l cm 105 125 125 133 145 145
Peso / Weight / Poids / 39 Kg 320 475 490 580 620 640
*monofase / one phase / monophasé / 6a>l9 dl>,0 e @& Diserie
**|e potenze in Kw sono espresse nel seguente ordine: I*, II* vasca / The powers in Kw are expressed in the following order: I*, II* bowl Stanﬁi:d
Les puissances en Kw sont exprimées dans I'ordre suivant : I*, I cuvel -
A A TANK : JUI il KW 8 sodll (e susill piy @ Optional
Optionnel
Le macchine SP 80/100/130 /160 / 200 possono essere a trasmissione diretta o con rinvio. ol
The SP 80/100/130 /160 / 200 machines can have direct drive or back gear drive. . o
Les machines SP 80 /100 /130 /160 / 200 peuvent étre & entrainement direct ou a engrenage arriére. E3 Non disponibile
83 Loy Iz 9l ile Iy Lo SP 80/100/130/160/200 ol sgizs ol ¢Sy IN%t avalét')trle
ndisponible
0,9gi0 €

MODELLO / MODEL / MODELE / To90i

I Pannello di comando 2 timer
& Control panel 2 timers
&l Tableau de commande 2 minuteries

B oS0 2 pSx5 i)

MODELLO / MODEL
MODELE / 2390

TS

M Pannello di comando Touch Screen

[ Control panel Touch Screen

I3l Tableau Touch Scree
H Lol Josi S5 d>g)
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BAKERY

Viale del Lavoro, 30
37030 Colognola ai Colli
Verona - Italy

Tel. +39 045 6152139

info@ilembakery.com
www.ilembakery.com




