INOTEC 1140-11D

Hauano npouecca amynbruposaHus Inotec
The entry to Inotec Emulsifying Technology



CTeneHb n3menbyeHua n
3P PEeKTUBHOCTb

1140-11 D /1140-11 D-300 U

VipeanbHo NOAXOANT ANA MANOBA3KUX, XKNAKNX NPOAYKTOB 13
MACa, pblbbl, 0BOLLEN 1 GPYKTOB. IMYNbCUM, KPEMDI, CYMbl 1 COYCHI.
OpHo3TarnHoe yCcTpoicTBO fN1A Pe3ku (0fHa NaHenb C OTBEPCTUEM
— OfjHa rofI0BKa HOXa, C TPEMSA BbICTYNaMy U BCTaBHbIMW HOXaMM).
CraHfapTHOE perynnpoBaHue N aBTOMaTNYeCKOe perynupoBaHme
npy MOHTaxe YCTPONCTBA ANA PE3KU.

Jlerkoe ynpaeneHue (BKN./BblKn./aBapuiHbI OCTaHOB) C MOMOLLbIO
KHOMOYHOro 6110Ka ynpasneHus, cBoboaHasa dukcauma.
KOHCTPYKLMA MOMHOCTbIO BbINOSIHEHA U3 HepXKaBeloLLeil CTanu,
TUrMeHNYecKoe NCMONHEHNE CO CBapHbIM HaKomuTenem.
Bnaropaps Kpyrnomy KoHnueckomy Hakonutento o6bemom 300
NUTPOB 1 pyuHon peunpkynauum 1140-11 D 300 U moxeT
1CMOMb30BaTbCA ANA NPEBpPaLLEeHNA TBEPAOTO CbiPbA U MOPOLLKOB
B XKnAKve NpoAyKTbl. Becb npouecc cmelumBanms u

SMYNbrnpoBaHNA MOXHO BbIMOJIHATb BOJHOW MalUyHe.

Fineness and bite

1140-11 D /1140-11 D-300 U

Ideal for low viscosity, liquid products based on meat, fish,
vegetables and fruits. Emulsions, creams, soups and sauces.
Single stage cutting set (one hole plate — one knife head, with
three wings and insert knives).

Standardized adjustment and automatic adjustment at the
mounting of the cutting set.

Easy operation (On/Off/Emergency Stop) by control button
unit, free to locate.

Complete stainless steel construction and hygienic execution
with welded hopper.

With a round-conical 300 Liter hopper and a manual recir-
culation the 1140-11 D 300 U can be used to mix solid raw
material and powders into liquids. The entire mixing and
emulsifying process can be realized in one machine.

1140-11 D

1 140-11 D-300 U

OnucaHune npoaykTa

Product Definition
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Mogenb Model 1140-11 D 1140-11 D-300U

06bem HakonuTena * [nuTpbl] Volume hopper* [Liter] 85 300

Bec [kr] Weight [kg] 450 600

Inektponpusos [KBT] Motor drive [kW] 11 (gon. 7,5)

06. B MUH. [MuH ] RPM [min”] 3000 (50 I'y), 3600 (60 ')

() nanenw c otBepcTvieM [MM] Hole plate @ [mm] 140

HomuHanbHas npon3BoguTensHocTb, npubn., kr/u** | Capacity approx. kg/h** 1500 - 2500

w

MaHenb ynpasnexus Control BKI./BbIKN./aBapUilHbIii 0CTaHOB

IneKTponuTaHue *** Power supply*** 3/PE/400 V/50 Tu, 440 V/60 Ty

Kabenb snektponutanus, muH. 0,400 B Power cable, min @, 400 V 4x16 Mm? Ku

7 ;7 - .

BxogHoii npepoxpanutens 400 B (Hl) Prefuse 400 V (NH) 25A - L .

KoHCTpyKLUWA MaLLnHbl U3 HepxaBelowweii cranu | Machine construction in stainless steel CE (89/392/CEE) \ \ / @
* 0cobble 06beMbI 1 UCNONHEHKe HakonuTens — no 3anpocy / Special hopper volumes and executions upon demand
** 3aBucuT ot npoayKTa / depending on product —
**¥ [Ipyroe aneKTponuTaue — no 3anpocy / Different power supply upon request
V1306paeHnna 1 KAPTUHKM aHANOTUYHbIE, C yYETOM TEXHUUECKUX U3MeHEHWI 1 owmbok / Images and pictures similar, all specifications subject to change without notice

TexHn4yeckne xapakTepuctnkin BapuaHTbl npmeHeHNA

Technical Data Applications




INOTEC GmbH, Germany

Firmensitz:
DieselstraSe 1

72770 Reutlingen

fon +49 7121-585960
fax +49 7121-585958
inotec@inotecgmbh.de

Niederlassung:

Riinderholz 4

33442 Herzebrock-Clarholz
fon +49 5245-18665

fax +49 5245-3083
nord@inotecgmbh.de

INOTEC France

20, rue d’Otterswiller
F-67700 SAVERNE

tél +3338802 11 30
fax +33 38802 11 31
inotec@inotecsarl.fr

www.inotecgmbh.de






