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dati tecnici | technical data TUFF40 TUFF50 TUFF60 TUFF80 TUFF100 | TUFF120 | TUFF160 TWIN30
Kg * capacita impasto | dough capacity 40 50 60 80 100 120 150 30
Kg * capacita farina | flour capacity me 2 2 2 ° ° 10 10 2
max 27 32 38 48 62 75 96 18
Lt volume vasca | bow! volume 63 75 87 140 160 175 230 45
mm diam. vasca | bow! diam. 540 540 550 680 680 720 830 450
mm altezza bordo vasca | bow! height 316 342 392 400 442 440 460 300
W)((:g]xH dimensioni | dimensions 61x84x132  61x85x138 61x85x142 75x103x165 75x103x169 93x110x184 93x110x191 62x82x126
Kg peso | weight 299 302 303 489 490 736 745 253
nr. velocita | speed 2 2 2 2 2 2 2 inverter
battute/min. 1°vel. | beats/min. 1*'speed 40 40 40 40 40 40 40 40
b battute/min. 2°vel. | beats/min. 2" speed 60 60 60 60 60 60 60 60
Kw potenza min. | power min. 1,6/2,2 1,6/2,2 1,6/2,2 3,2/4,6 3,2/4,6 3,7/5,9 3,7/5,9 1,84

* capacita media con idratazione del 50-55% | average capacity with 50-55% water
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CARATTESTICHE: struttura in acciaio verniciato / vasca fissa / vasca e bracci in acciaio inox / alberi in
movimento su cuscinetti a sfera / montate su ruote / optional: timer / voltaggio standard: 400V-3Ph-50 Hz
/ conformita norme CE. Mod. TUFF: riparo in acciaio inox / un braccio regolabile in altezza / ingranaggi in
bagno d’olio e ghisa speciale / motore a due velocita. Mod. TWIN 30: riparo in AR trasparente / trasmissione
ad ingranaggi senza olio / velocita variabile (inverter) | FEATURES: structure of painted steel / fixed bowl
/ bowl and arms of inox steel / driving shafts on ball bearings / supplied with wheels / option: timer / standard
voltage: 400V-3Ph-50 Hz / conformity to CE norms. TUFF models: guard of inox steel / one arm adjustable in
height / gears of special cast-iron in oil bath / two-speed motor. TWIN 30 model: guard of transparent AR / driving
by oil-free gears / variable speed (inverter) | CARACTERISTICAS: estructura de acero pintado / cuba fija /
cuba y brazos de acero inox / arboles en movimiento sobre cojinetes a esfera / montada sobre ruedas /
voltaje estandar: 400V-3Ph-50 Hz / conformidad con las normas CE. Modelos TUFF: proteccion de acero
inox / un brazo ajustable en altura / engranajes en bano de aceite de fundicién especial / motor de dos
velocidades. Modelos TWIN 30: proteccion de AR transparente / transmision con engranajes sin aceite /
velocidad variable (inverter) | CARACTERISTIQUES: structure d’acier peint / cuve fixe / cuve et bras en acier
inox / arbres d’entrainement sur roulements a billes / montée sur des roues / option: minuteur / tension standard:
400V-3Ph-50 Hz / conformité aux normes CE. Modeles TUFF: protection en acier inox / un bras réglable en
hauteur / engrenages a bain d’huile et en fonte spéciale / moteur a deux vitesses. Modele TWIN 30: protection
en AR transparente / transmission avec engrenages sans huile / vitesse variable (inverter) |TEXHW-|ECKVIE
XAPAKTEPUCTUKE: ocHOBa M3 OKpalleHHOW cTann / puKcMpoBaHHaA Aexa / aeXa Nn MecuTesnibHble
opraHbl U3 HepX<aBelowen ctann / ABMXKYLLEe YacT Ha OCHOBE LIAapUKOBbIX MOAWWMHMKaX / MalinHa
Ha Konecax / onuua: Tanmep / cTaHAapTHoe HanpsaX@eHune: 400B-3-50ly / cooTBeTCTBME CTaHZapTam
CE. Mogenb TUFF: 3awuTHaA peliéTka N3 Hep»kaBelowen ctanm / ogHa pyKa peryimpyeTtca no BbicoTe
/ YyryHHbIe WecTepHU B MacnieHom 6aHe / aByx ckopocTHoi. Mogenb TWIN 30: 3awnTHas peweTtka Tun
npo3payHbiin AR / TpaHCcMUccHA WecTepHN 6e3 macna / perynnpoBKa CKOpoCcTy Npu nomoLu (MHBepTep)
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