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Greenline 60 HD 3 (400V) | Spirálkaros dagasztógép
SKU: 18146

ADDITIONAL INFORMATION

Weight 202 kg

Dimensions 940 × 650 × 1600 mm

Brand SIGMA

Packaging dimension (Wi) 650

Packaging dimension (De) 940

Packaging dimension (He) 860

External size (Wi) 590

External size (De) 950

External size (Hi) 1140

Gross weight (kg) 202

Voltage (V/Hz) 400/50

Power (W) 2750

Volume (l) 81

Net weight (kg) 192

https://thermotechnika.eu/en/attributum/brand/sigma/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-sze/650-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-me/940-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-ma/860-en/
https://thermotechnika.eu/en/attributum/kulso-meret-sze/590-en/
https://thermotechnika.eu/en/attributum/kulso-meret-me/950/
https://thermotechnika.eu/en/attributum/kulso-meret-ma/1140-en/
https://thermotechnika.eu/en/attributum/brutto-suly-kg/202/
https://thermotechnika.eu/en/attributum/tapfeszultseg-v-hz/400-50-en/
https://thermotechnika.eu/en/attributum/teljesitmeny-w/2750/
https://thermotechnika.eu/en/attributum/terfogat-l/81/
https://thermotechnika.eu/en/attributum/netto-suly/192/
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PRODUCT DESCRIPTION

SIGMA Greenline 60 HD spiral dough kneader has a motor that moves the spiral arms and in the
same time the cauldron. It is 25% more energy efficient. The cauldron is made of stainless steel and

can hold up to 35 kg of flour and a minimum of 21 liters of liquid. It has a digital timer.
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