®EPMEHTATOPDI
CEPUA M

depmeHTaTopbl Apach Bakery Line — 3T0 BbICOKOTEXHOMNOMMYHbIE MALUUHBI,
CnocobHble NPOM3BOANTL N COXPAHATbL XNOKME HaTyparnbHble 3aKBaCKu

C BO3MO>XHOCTbIO MaKCHMarnbHO TOYHO KOHTPONMpoOBaTL BPEMS U TEMNEpaTypy.
MalunHbl npegHa3HayYeHbl 45151 y40BNETBOPEHNSA NPOdECCUOHANbHbIX TpeboBaHMI
nekapemn n KOHOUTEPOB N ObINN NOCTPOEHbI B COOTBETCTBUM C PSIAOM BaXKHbIX
peLlueHnin, obnervyarLLmnx NCNorb3oBaHNE: CbEMHBIN KpaH, YNpoLLatoLmmn
BbINOMHEHWE onepaLmin rno BbIrPy3ke 3aKBaCKU; CbEMHbIE MHCTPYMEHTHI,
obneryatome o4nCTKY; NbIFIEBOM PUNbTP ANS 3aLMTbl XONO4UITbHOMO arperara u
3NEKTPOHHbIN ANCNNen Ans nporpaMmmMnupoBaHmsa doas NPUroToBNEHUS U XPaHEHUS
3aKBacCKu.

CTAHOAPTHOE OBOPYAOBAHUE

¢ KoHTponb TemnepaTypbl MPOAYKTa U Yalumn C NOMOLLbIO A4aTYMKOB
¢ [lncnnen ¢ NOCTOSIHHLIM OTOGpaXeHnem TemnepaTypbl NPOAYKTa M KOHTPOIb ANUTENbHOCTY Kaxaon dasbl

+ 3almTa nporpaMMHoro obecneyveHus: B criydae nepenajga 3nekTpoaHeprum nporpamMmma npoaoriKMT BbIMOMHSATE LMK
C TOro MOMEHTAa, Korga Lmkn Obin npepBaH

* BusyarnbHas 1 akycTm4eckas curHanusaums

¢ ABTOMaTMYECKNIN KOHTPOrb TEMMNEPATYPbl XONOAUITBHOrO arperaTta/ HarpeBaTeribHOro arnemMeHTa
* [lenvkaTHOE U3MEHeHMe TEMMNEPaTYPHOro pexrmMa Npu oxnaxaeHun / Harpeee nNpoaykTa

¢ [lepeMeHHasi CKOPOCTb BpaLLEeHUss MECUITbHOIO OpraHa MHCTPYMEHTa C MIHBEPTOPOM

+ OcTaHOBKa CMeLUMBaHUS B cllyvyae nepeao3vipoBKu MyKK

¢ [laTynK NOMOXKEHNS KPbILLKM OCTaHaBNMBAaET ABUraTeNb NPpU OTKPbIBAHUN

MPEMMYLLECTBA

¢ Paboyas eMKOCTb C aHTMOONeaeHNTENBHOM CUCTEMOM

¢ CbeMHbI cMecuTenb Co cKpebKkom

¢ CnneHou natpybok 2,5 Aonma n3 HepxxaBeloLLen cTann, CbeMHbIN 1151 O4NCTKU
* 3awmTa vyawm npo3payHbiM OPrcTEKIIOM CpeLleTKOn

¢ [MbineBor punbTp ANs XONOANIbHON YCTaHOBKM

MOZENbLHbLIA PAQ CEPUU M
EmkocTb TecTa Ewmkocts O6Bbem gexu MowHocTb HanpsixeHne Bec facapure!
Mogenb noneshas OnuHa LvpunHa BbicoTa
Kr Kr n kBT B Kr MM MM MM
M15 14 10 17 0,6 220 74 540 960 680
M30 25 17,5 30 1 220 107 650 770 1170
M120 100 80 120 2 220 252 870 990 1530
M15 TOUCH 14 10 17 0,6 220 74 540 960 680
M30 TOUCH 25 17,5 30 1 220 107 650 770 1170
M120 TOUCH 100 80 120 2 220 252 870 990 1530




FERMENTERS

M SERIES

Fermenter for liquid natural yeast Apach Bakery Line — is a technological machine

digestible.

STANDART EQUIPMENT

that is able to generate and preserve liquid natural yeast, featuring time and
temperature control programs. This innovative machine allows you to work natural
yeast more easily, obtaining a product that is consistently uniform, fragrant and

EN

M series was designed to fulfil the professional demands of bakers, patisserie chefs
and pizza chefs and was built according to a number of important solutions that
facilitate use: a removable tap that makes it easier to perform yeast removal
operations; removable tools that facilitate cleaning; dust filter to protect the chiller
unit and electronic display to program the processing phases.

< Product and bowl temperature control by means of probes

< Display with constant product temperature and time control of each phase
+ Software interventions in the event of a blackout

¢ Visual and acoustic alarms

¢ Automatic fridge/heating element temperature control

¢ Thermal gradients for product temperature rise/drop

* Variable tool speed with inverter removable and provided with scraper

< Mixing tool block in the event of an overdose of flour

< Bowl guard hinges with brake

DETAILS

< Bowl inside wall with anti-ice system

¢ Removable mixing tool with scraper

¢ Inox tap of 2” %2 removable for cleaning

< Bowl guard of transparent plexiglass with ventilation grid

# Dust filter for refrigeration unit

THE LINEUP M SERIES

: Useful . . Dimensions
Production . Bowl capacity Power Voltage Weight

Model capacity capacity Length Width Height

kg kg L kw Vv kg mm mm mm

M15 14 10 17 0,6 220 74 540 960 680
M30 25 17,5 30 1 220 107 650 770 1170
M120 100 80 120 2 220 252 870 990 1530

M15 TOUCH 14 10 17 0,6 220 74 540 960 680
M30 TOUCH 25 17,5 30 1 220 107 650 770 1170
M120 TOUCH 100 80 120 2 220 252 870 990 1530




