SEMI-AUTUMATIC DONUT FRYERS SIKOImM =

express ——
MoHunkoBbIE nonyaBTOMUATDI

PRF-11/300M
SEMI-AUTOMATIC

These semi-automatic machines are presented in 2 types — with automatic (PRF-
11/300A) & mechanic (PRF-11/300M) control unit. PRF-11/300 has the same deposit
mechanism as our automatic donut machines PRF series. This donut equipment is
the right variant for easy-start in donut business.

PLUNGERS AND ATTACHMENTS

For these donut machines we offer exchangeable plungers (30 mm, 36 mm & 40
mm diameter) to form standard size donuts. Hopper is universal for all plungers’
types. It’s also easily removable for cleaning.

ATTENDED EQUIPMENT & ACCESSORIES
PRF-11/300 could be used inside our special donut station for placing full donut-
producing complex on the limited space.

nP®-11/300M
NOJIYABTOMAT

MoHuunkoBbI nonyasTomat MP®M-11/300M ¢ MexaHN4YECKOI CUCTEMOI yrpaBieHus!
MMeeT TOT Xe MexaHU3M [03MPOBaHWS, YTO U MOJIHOCTbIO aBTOMAaTUYeCckoe
MOH4YMKOBOE 060PYAOBAHNE.

MJYHXEPbI

Tak e, kak 1 aBToMaTbl, annapat KOMMIEKTYETCS CMEHHbIM MIYHXEPHLIM MEXaHN3-
MoM AnameTpom 30 MM, AOMOMHUTENBHO MOXHO NPUOGPECTU MIYHXEPbI ANAMETPOM
36 1 40 MmM. [MaBHOe OTNMYME NONYyaBTOMATOB COCTOUT B OTCYTCTBUM MEXaHU3MOB
NepeBopoTa U BbIFPY3Ki MOHYNKOB — 3TU ONepaLm BbINOTHAKTCS BPYHHYHO.

AONOJIHUTEJIbHOE OBOPYAOBAHUE

Jlns aBTOHOMHOroO pas3meLLeHns NOJIHOLEHHOro KOMMIeKca no Npon3soacTBY
MOHYMKOB Ha OrpaHNYEHHOM NpocTpaHcTBe, NMPM-11/300M MoOXeT ObiTb yCTaHOBIEH
BHYTPM NOHYNKOBOM CTAHLMN.

ne-7
CocTouT 13 py4HOro fosartopa n yebypednnupl dP-12HY. MopTaTmeHoe, HadexHoe
1 HELOPOroe peLleHue.

DpuTIOpHULLI U 4YebypeuHuubl AP

30-6H 30-12H MpepHasHaueHbl ANs NPUrOTOBNEHUS BO DPUTIOPE PasnmyHbIX
MPOAYKTOB C HU3KUM neHoobpasoBaHuem (kpome kapTodernsi).

OKOHOMUYHBI, HAAEXHbI, KOMMAKTHBI.

DpUTIOPHULLI  AOMONHUTENBHO 06OPY/AOBaHbLI CUCTEMON 3aLLUTbI

OT neperpesa 1 cHaBXeHbl NepOPUPOBAHHbLIM BKNAAbILLEM.

O®-6HY 9D-12HY JD-18HY

specification / TexHuyeckme xapakTepucTmKu PRF-11/300M PR-7 9d-6H4 3d-12HY 3P-18HY 3d-6H Id-12H
Nominal voltage, V / HomuHanbHoe Hanpsixerue, B 220 220 220 220 380 220 220
Freguency, Hz / Yactora, Iy 50 50 50 50 50 50 50
Nominal power, W / HomuHanbHas MowwHocTs, BT 5000 5000 2500 5000 7500 2500 5000
Frying tank capacity, | / Bmectumoctb xapoyHoro 6aka, n 12 12 6 12 18 6 12
Warm-up time (at the most), min / Bpemsi pasorpesa (He 6onee), MuH 15 15 - - - - -
Hopper capacity, | / BMmectumocTb byHkepa fo3atopa, 1 7 7 - - - - -

Exchangeable plungers (d), mm / CMeHHble nayHXepHbie Napbl (AnameTp), MM

basic set of options / B komnnexTaLum 30 30 o - - - -

extra options / onuus 36, 40 36, 40 - - - - R

Donuts weight, gm / Macca noHuukos, 1 20-60 20-60 - - - - -

Max. output per hour / MakcumanbHas npoM3BOANTENBHOCTD, LIT/4ac 300 300 - - - - -

Machine weight, kg / Macca annapara, kr 18 17 75 14 22,5 75 14

Overall dimensions (L/B/H), mm / FaGapuTHble paamepsl (L/B/H), Mm 1030/560/560 1030/560/520  695/560/260 1010/560/260 1655/560/260 695/560/260  1010/560/260
A

® Patent RF Ne 2181981 / NateHt P® Ne 2181981
@ Certificate RF Ne POCC RU.AE44.B45252 / Ceptudukatr Pd Ne POCC RU.AE44.B45252
® Eurasian certificate EAC / EBpasuiickuii cepTucukat EAC



