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ET TAMBURU A.S.

EnduUstriyel Marinasyonda
E | Uzman C6ztm Ortaginiz

Gida isleme makinelerinde
KATALOG

kalite, verimlilik ve strdurulebilirlik.

www.ettamburu.com
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ET TAMBURU A.S.

Produced in Turkey with 100% domestic
production "meat tumbler”, it comes
out of our facility.

We are proud of contributing to the
economy and employment of our
country.

Established with 35 years of experience
in the food industry, Et Tamburu Déner
Teknik has been implementing its own
projects and designs and patents its
products since the day it was founded,
and offers you the best quality products
in its field with optimum functionality.
Your business and the activities carried
out by your business, Meat Drum
Machine is currently being manufac-
tured in our facility.

With this machine, the marinating and
seasoning process of the meats is
carried out with the cooled mixing
method.

In our product group;

ETY Series Horizontal Meat Drum
Machine (Meat Marinating / Finishing
Machine)

ETD Series Vertical Meat Drum Machine
(Meat Marinating / Finishing Machine)
are available.

We can also offer the following options
on our machines; Hourly product
processing capacity from 100 to 1.000
kg Cooled Mixed Spoon. Moving
product mixing and product discharge,
in addition, we can produce the
following types of by-products;

Spice Mixer,

Product Loading Elevators,

Meat Preparation Tables,

Rotating Transport Trolleys (Before
Shocking),

Meat Transfer Boats.

*ETD=Et Tamburu Dikey

*ETY=Et Tamburu Yatay

*ETDSK=Et Tamburu Dikey Sogutmali Kasikli
*ETYSH=Et Tamburu Yatay Sogutmal
Hareketli

*ETD=Vertical Meat Tumbler
*ETY=Horizontal Meat Tumbler
*ETDSK=Vertical Cooled Spooned Meat
Tumbler

*ETYSH=Horizontal Cooled Movement Meat
Tumbler

El TAMBURU A.5.
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Technical Spesifications

Width Length Height
ETYSH-600 280cm 170cm 210cm
ETYSH-1000 310cm 170cm 210cm
ETYSH-1300 325cm 185cm 210cm
ETYSH-1500 340cm 185cm 210cm
ETYSH-2000 360cm 185cm 210cm

Yatay

Sogutmalh  Hareketli
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ETYSH Seris/es
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ETYSH SERISI /ervsh series N

2&00,00

34.50.00 | 1850.,00

ETYSH 1500

Vakumlu tambur hakkinda dikkat ¢ekici olan,
kaldirma sistemidir. 45 ° egim ayari ile

% 60 doldurma hacmi garanti edilebilir.

Ayrica kabi egerek hizli bir sekilde bosaltmak
mUmkundar. Vakumlu tambur standart olarak otomatik
bir kapak déndlrme cihazi ile donatiimistir.
Dogrudan tahrik ile donatilmis vakumlu

tambur, 0,5 ila 10 RPM arasinda bir devir

araligina sahiptir. Tim yuvarlanma

parametreleri kullanici dostu dokunmatik

panel DELTA ile programlanabilir.

Kanatlarin yapisi dénme ydniine gore

yumusak veya yodun bir yuvarlanma sagdlar.

= .
=== Remarkable about the vacuum tumbler is

the lift-tilt system. With a tilt adjustment of

45° a filling volume of 60% can be guaranteed.

Besides a quick emptying by tilting the container is possible.
The vacuum tumbler is standardly equipped

with an automatic lid swiveling device.

The vacuum tumbler which is equipped

with a direct drive has got a rom-range of

0.5 to 10 RPM. All tumble parameters are

programmable with the user friendly touch panel DELTA.
The construction of the fins enables according

to the rotational direction a gentle or intensive tumbling.

- Bemerkenswert an dem Vakuumbecher

ist das Lift-Tilt-System. Mit einer Neigungseinstellung von
45° und einem Fullvolumen von 60%

Eine schnelle Entleerung ist durch das Kippen des Containers
mdglich. Der Vakuumbecher ist

standardmaBig mit einer automatischen
Deckelschwenkvorrichtung ausgestattet. Der Vakuumbecher,
ist mit einem Direktantrieb

ausgestattet, und hat eine Drehzahl von 0,5 - 10 RPM.

Alle Tumble-Parameter sind mit der benutzerfreundlichen
Touch Panel DELTA programmierbar. Die Konstruktion der
Flossen ermdglicht je nach Drehrichtung ein sanftes oder i
ntensives Taumeln.

[ ]

._ Destacado sobre la secadora de

vacio es el sistema de elevacion-inclinacion.

Con un ajuste de inclinacién de 45 ° se

puede garantizar un volumen de llenado del 60%.
Ademads es posible un vaciado

rdpido inclinando el contenedor. El vaso de vacio esta

equipado de serie con un dispositivo automatico de giro de la tapa.

La secadora de vacio que esta

equipada con un accionamiento directo

tiene un rango de rpm de 0.5 a 10 RPM.

Todos los pardmetros de caida son
programables con el panel tactil intuitivo DELTA.
La construccion de las aletas permite, segun la
direccién de rotacion, un volteo suave o intenso.

I I Ce qui est remarquable dans le

tambour a vide, c'est son systéeme de levage.

Avec le réglage de l'inclinaison a 45°,

un volume de remplissage de 60% peut étre garanti.
Il est également possible de vider

rapidement le conteneur en le basculant.

Le tambour a vide est équipé en standard d'un
dispositif de rotation automatique des bouchons.

Le tambour a vide est équipé d'un entrainement direct a
une plage de vitesse de 0,5 & 10 tr/min.

Tous les paramétres de roulement peuvent étre
programmeés avec le panneau tactile convivial DELTA.
La structure des ailes permet un roulement

doux ou intense selon le sens de rotation.
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i MpumeyaTenbHOM 0CO6EHHOCTbIO

BaKyyMHOIO Maccakepa ABMIAETCA ChcTemMa

noabema v HaknoHa. Mpun perynupoBKe HaknoHa

Ha 45° MOXHO rapaHTMpoBaTb 06BEM HaNONHEHUS

60%. Kpome TOro, BO3MOXHO GbICTPOE OMOPOXKHEHMNE

3a CYeT ONPOKMAbIBAHVA KOHTENHEpa.

BaKyyMHbI Maccaxkep CTaHAAPTHO OCHaLLEeH
aBTOMATUYECKNM NMOBOPOTHBIM YCTPONCTBOM KPbILLKN.
BaKyyMmHbI1 Maccakep ¢ NPAMbIM NPUBOJOM UMeeT
AvanasoH o6opoTos ot 0,5 go 10 06/mMuH. Bce napameTpei
6apabaHa NporpamMmmunpyoTcs

C nomoLLbio yao6Ho ceHcopHow naHenu DELTA.
KOHCTpYKLMA NNaBHKOB NO3BONAET B 3aBUCUMOCTM

OT HanpaBsneHus BPaLeHNA NNABHO UM NHTEHCVMBHO KyBbIPKaTbCA.
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Technical Spesifications
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ETYSH SERISI /ervsh series N

Yuksek kapasiteli isletmeler icin ideal ¢c6zim
Kompakt yapisi sayesinde optimum alan hacmi

Cok islevselli calisma prensibi

3 farkli ¢calisma pozisyonu (Yukleme, Marine, Bosaltma)
Tamami 304 CrNi Malzeme

— 5; Kolay ve hizli temizlenir tambur yapisi
‘j PLC veya Manuel kontrol secenegi
Pre—— e Cesitli Grtnler icin kullanabilme
e Dokunmatik operatér paneli
= - - 1 Receteye gore 6zellestirilebilir yazihm

Surekli veya ayarlanabilir vakum kontroll

Donls yoni ve hizi degistirme fonksiyonu

Sos kaybi olmadan yuksek verim.

Kaliteli ve homojen islenmis (bitmis) Griin

Kapasite, enerji ve isgiiciinden tasarruf 600 It / 2000 It kapasite

4250,00 1850,00

ETYSH 2000

. Ideale Lésung flr Unternehmen mit hoher Kapazitat
Optimales Raumvolumen mit kompakter Struktur
Multifunktionales Arbeitsprinzip

3 verschiedene Arbeitspositionen (Laden, Marine, Entladen)
Alle 304 CrNi Material

Einfache und schnelle. Reinigungstrommelstruktur

PLC- oder Manuelle Steuerungsoption

Einsatzfahigkeit flr verschiedene Produkte
Touchscreen-Bedienfeld. Software nach Rezept anpassungsfahig
Kontinuierliche oder individuelle Vakuumsteuerung
Rotationsrichtung und Geschwindigkeitsanderungsfunktion
Hoher Ertrag ohne Saucenverlust

Einsparung von Kapazitaten, Energie und Arbeit

600 It / 2000 It Tragfahigkeit Option

EIE Ideal solution for high capacity businesses

Optimum space volume compact structure

Multifunctional working principle

3 different working positions (Loading, Marine, Unloading)
All 304 CrNi Material. Easy and fast cleaning drum structure
PLC or Manual control option

Ability to use for various products

Touchscreen operator panel

Software customized according to the recipe

Continuous or adjustable vacuum control

Rotation direction and speed changing function

High yield without loss of sauce

Quality and homogeneously processed product

Saving in capacity, energy and labor 600 It / 2000 It capacity option

|

._ Solucién ideal para empresas de alta capacidad
Estructura compacta de volumen de espacio éptimo
Principio de funcionamiento multifuncional

3 posiciones de trabajo diferentes (Carga, Marina, Descarga)
Todo el material 304 CrNi

Estructura del tambor de limpieza facil y rapida

Opcién de control PLC o manual

Capacidad de uso para varios productos

Panel de operador con pantalla tactil

Software personalizado segun receta

Control de vacio continuo o ajustable

Funcién de cambio de velocidad y direccion de rotacion
Alto rendimiento sin pérdida de salsa

Producto de calidad y procesado homogéneamente
Ahorro de capacidad, energia y mano de obra

Opcion de capacidad de 600 It / 2000 It

I I Solution idéale pour les entreprises de grande capacité
Volume d'espace optimal grace a sa structure compacte

Principe de fonctionnement multifonctionnel

3 positions de travail différentes

(Chargement, Marinade, Déchargement)

Tous les matériaux 304 CrNi

Structure de tambour de nettoyage facile et rapide

Option de controle API ou controle manuel

Capacité d'utilisation pour divers produits Panneau de commande tactile
Logiciel personnalisable selon la recette

Controle de la volume continu ou réglable

Changement du sens de rotation et fonction de changement de vitesse
Haute efficacité sans perte de sauce.

Produit de qualité et traité de maniére homogéne (fini)

Economie de capacité, d'énergie et de main-d'ceuvre

Option de capacité de 600 It / 2000 It

i MpeanbHoe pelueHne Ans KPynHbIX Npeanpuatuii
OnTtrmanbHas o6bemMHas KOMMNaKTHas CTPYKTypa
MHOrodyHKLMOHaNbHbIV NPUHLMM PaboTbl

3 pa3nuuHbix pabourx nonoxeHus (Morpyska, MOPCKOW, pasrpy3ka)
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Bce matepmanbl 304 CrNi

MpocTas u 6bICTPanA OUNCTKa KOHCTPYKLUMK bapabaHa

MJIK unun pyyHoe ynpaeneHve

BO3MOXHOCTb NCNONBb30BaHUA /1 PA3fINYHbIX NPOAYKTOB
CeHcopHas naHenb onepatopa

MporpammHoe obecneyeHrie HaCTPOEHO Mo peLenTy
HenpepbiBHbBIV 1N perynrpyemblii KOHTPOMNb BaKyyMa
OYHKLMA N3MEHEHVA HanpaBeHUaA BPaLLEHNA N CKOPOCTU
Bbicokui Bbixog, 6€3 notepu coyca

KauecTBeHHbIN 1 OAHOPOAHO 06PaGOTaHHbIN NPOAYKT
JKOHOMWA MOLLHOCTEN, SHEPrn 1 TpyAa

BapuanT Bmectumoctyi 600 i1/ 2000 n
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Technical Spesifications

Width Length Height

Dikey Sogutmal Kasikl
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ETDSK KOMPAKT SERISI / etosk compacr series

[

2150.00

L ¥ " ¥

ETDSK 300 -

Dikey Sogutmali Kasikl tip ETDSK 300 litreden
1500 litreye kadar olan ebatlarda Uretilmektedir.
Ayarlanabilir ¢calisma acisi, kademesiz ayarlanabilir
donus hizi sayesinde hem ergonomik hem de optimum
¢dzUmler sunar.

Aralikli vakum ve panel kontrolu, entegre tesislerde de
kolayca tasinmasi bu makinenin faydalarindan

sadece birkagidir.

ETDSK, soguk hava deposunda degisken uygulamay!
mumkan kilmak icin tekerleklerle donatilmistir.

EIE The vacuum tumbler type ETDSK is
produced in the sizes from 300 liters to 1500 liters.
Adjustable working angle, steplessly adjustable
rotational speed. interval vacuum as well as
individual control are only a few of the benefits

of this machine which also finds use in laboratories.

The ETDSK is equipped with wheels to enable
the variable application in the cold storage

. Der Vakuumbecher Typ ETDSK wird in

den GréBen von 300 - 1500 Liter produziert.
Einstellbarer Arbeitswinkel, stufenlos

einstellbare Drehzahl, Intervallvakuum sowie individuelle
Steuerung sind nur einige der

Vorteile dieser Maschine, die auch im

Labor zum Einsatz kommen.

Um die variable Anwendung im Kihllager zu erméglichen,
ist der ETDSK mit Randern ausgestattet.

]

._ El vaso de vacio tipo ETDSK se produce en
tamafios de 300 litros a 1500 litros. Angulo de
trabajo ajustable, velocidad de rotacion ajustable
de forma continua.

El vacio por intervalos y el control individual son
solo algunos de los beneficios de esta maquina
que también se utiliza en laboratorios.

El ETDSK estd equipado con ruedas para permitir
la aplicacién variable en la cdmara frigorifica.

I I Les séries ETD a non refroidie vertical sont
produites dans des tailles de 60-150-400-600
litres. Angle de travail réglable, vitesse de rotation
réglable en continu entre 3 et 12 tr/min, aspiration
intermittente et controle des panneaux ne sont que
quelgues-uns des avantages de cette machine,

qui est également utilisée dans les usines intégrées.

L'ETD est équipé de roues pour permettre un
transport facile dans les installations de viande.

§18 S L) sl ETDSK S Yoo ) il ¥e v Gaplaaly,
il ghd ¢y Ganill ALB () 593 A8y ¢ Jpanill AL S A5,
2l gh e Bl 230 (5 g a2 A aSal) IS Jualdl) §) A

il jidal) B Wl asdion 3 jlgadl \da,

9435 03 ETDSK ud) (A (3 il (el (ol cblaey

iBaKyyMHbIPI maccaxep Tna ETDSK Bbinyckaetca
o6bemom ot 300 nutpos go 1500 nutpos.
Perynupyembiin pabounii yron, 6ecctyneHyatas
perynvMpoBKa CKOPOCTU BpaLleHNA.

VHTEpPBaibHbI BaKyyM, a TaKKe NHAVBUAYabHbIN
KOHTPOJb — 3TO NINLLb HEKOTOpPble 13 NpenMyLLecTs
3TOV MaLUWHbI, KOTOPaA TakKe HaXOAUT NPpUMeHeHne

B nabopatopusax.

ETDSK ocHalleH Konecamu ans obecneyeHus
pPa3HOO6PA3HOro NMPYIMEHEHUs B XONOAUbHbIX Kamepax.
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ETDSK KOMPAKT SERISI / etosk compacr series

ETDSK 600

Kasap ve Restoranlar i¢in ideal ¢6zim

Kompakt yapisi sayesinde optimum alan hacmi

Cok islevselli calisma prensibi

3 farkli ¢alisma pozisyonu (Yikleme, Marine, Bosaltma)
Tamami 304 CrNi Malzeme

Kolay ve hizli temizlenir tambur yapisi

PLC veya Manuel kontrol secenegi

Cesitli Grdnler icin kullanabilme. Dokunmatik operatér paneli
Receteye gore dzellestirilebilir yazihm

Surekli veya ayarlanabilir vakum kontroll

Donus yonl ve hizi degistirme fonksiyonu

Sos kaybi olmadan yUksek verim.

Kaliteli ve homojen islenmis (bitmis) Grin

Kapasite, enerji ve isglictinden tasarruf

300 It /1500 It kapasite secenegi

A

N= .
=== |deal solution for butchers and restaurants

Optimum space volume compact structure

Multifunctional working principle

3 different working positions (Loading, Marine, Unloading)
All 304 CrNi Material. Easy and fast cleaning drum structure
PLC or Manual control option. Ability to use for various products
Touchscreen operator panel

Software customized according to the recipe

Continuous or adjustable vacuum control

Rotation direction and speed changing function

High yield without loss of sauce

Quality and homogeneously processed product

Saving in capacity, energy and labor

300 It /1500 It capacity option

- Ideale Losung flr Metzger und Restaurants
Optimales Raumvolumen mit kompakter Struktur
Multifunktionales Arbeitsprinzip

3 verschiedene Arbeitspositionen (Laden, Marine, Entladen)
Alle 304 CrNi Material

Einfache und schnelle. Reinigungstrommelstruktur

PLC- oder Manuelle Steuerungsoption

Einsatzfahigkeit flr verschiedene Produkte
Touchscreen-Bedienfeld Software nach Rezept anpassungsfahig
Kontinuierliche oder individuelle Vakuumsteuerung
Rotationsrichtung und Geschwindigkeitsanderungsfunktion
Hoher Ertrag ohne Saucenverlust

Einsparung von Kapazitaten, Energie und Arbeit

300 It /1500 It Tragfahigkeit Option

]

._ Solucion ideal para carnicerias y restaurantes
Estructura compacta de volumen de espacio minimo
Principio de funcionamiento multifuncional

3 posiciones de trabajo diferentes (Carga, Marina, Descarga)
Todo el material 304 CrNi

Estructura del tambor de limpieza facil y rapida

Opcién de control PLC o manual

Capacidad de uso para varios productos

Panel de operador con pantalla tactil

Software que se puede personalizar segun a la receta
Control de vacio continuo o ajustable

Funcién de cambio de velocidad y direccién de rotacion
Alto rendimiento sin pérdida de salsa

Producto de calidad y procesado homogéneamente
Ahorro de capacidad, energia y mano de obra

Opcidn de capacidad de 300 It /1500 It

I I Solution idéale pour les bouchers et les restaurants
Volume d'espace optimal grace a sa structure compacte
Principe de fonctionnement multifonctionnel

3 positions de travail différentes

(Chargement, Marinade, Déchargement)

Tous les matériaux 304 CrNi

Structure de tambour de nettoyage facile et rapide

Option de controle API ou controle manuel

Capacité d'utilisation pour divers produits

Panneau de commande tactile Logiciel personnalisable selon la recette

Controle de la volume continu ou réglable

Changement du sens de rotation et fonction de changement de vitesse

Haute efficacité sans perte de sauce.

Produit de qualité et traité de maniére homogéne (fini)
Economie de capacité, d'énergie et de main-d'ceuvre
Option de capacité de 300 It /1500 It
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E WpeanbHoe pelleHne AnAa MACHbIX 1aBOK U pecTopaHOB
OnTumanbHas o6bemMHasA KOMMaKTHaA CTPYKTypa
MHorodyHKLMOHaNbHbI MPUHLMN PaboTbl

3 pa3nnyHbix pabourx nonoxeHus (Morpyska, MOPCKOW, pa3rpy3Kka)
Bce matepuanbl 304 CrNi

MpocTas n 6bICTpas OUNCTKa KOHCTPYKUUY 6apabaHa

MK nnn pyyHoe ynpasnexve

BO3MOXHOCTb MCNONb30BaHNA ANA Pa3INYHbIX NPOAYKTOB
CeHcopHas naHenb onepaTtopa

MporpammHoe obecneueHne HaCTPOEHO Mo peLenTy
HenpepbiBHbIN UK perynmpyembiii KOHTPOJb BaKyyma
DyHKLUUA N3MEHEHWA HanpaBieHNA BpaLleHUa 1 CKOpoCTn
Bbicokuin Bbixog 6€3 notepu coyca

KauecTBeHHbIN 1 0AHOPOAHO 06PabOTaHHbIN NPOAYKT
SKOHOMMA MOLLHOCTEN, SHEPrUn 1 Tpyaa

BapuaHT BMectumocTn 300 n / 1500 n
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ETDSK KOMPAKT SERISI / etosk compacr series

2150.00

ETDSK 300 ‘

AV

Dikey Sogutmali Kasikli tip ETDSK 300 litreden
1500 litreye kadar olan ebatlarda Uretilmektedir.
Ayarlanabilir calisma acisi, kademesiz ayarlanabilir
donis hizi sayesinde hem ergonomik hem de optimum
¢6zlmler sunar.

Aralikll vakum ve panel kontrolu, entegre tesislerde de
kolayca tasinmasi bu makinenin faydalarindan

sadece birkacidir.

ETDSK, soguk hava deposunda degisken uygulamayi
muimkan kilmak icin tekerleklerle donatiimistir.

= g The vacuum tumbler type ETDSK is
produced in the sizes from 300 liters to 1500 liters.
Adjustable working angle, steplessly adjustable
rotational speed. interval vacuum as well as
individual control are only a few of the benefits

of this machine which also finds use in laboratories.

The ETDSK is equipped with wheels to enable
the variable application in the cold storage

Der Vakuumbecher Typ ETDSK wird in

den GroéBen von 300 - 1500 Liter produziert.
Einstellbarer Arbeitswinkel, stufenlos

einstellbare Drehzahl, Intervallvakuum sowie individuelle
Steuerung sind nur einige der

Vorteile dieser Maschine, die auch im

Labor zum Einsatz kommen.

Um die variable Anwendung im Kuhllager zu erméglichen,
ist der ETDSK mit Randern ausgestattet.

[ ]

._ El vaso de vacio tipo ETDSK se produce en
tamarios de 300 litros a 1500 litros. Angulo de
trabajo ajustable, velocidad de rotacién ajustable
de forma continua.

El vacio por intervalos y el control individual son
solo algunos de los beneficios de esta maquina

que también se utiliza en laboratorios.

El ETDSK esta equipado con ruedas para permitir
la aplicacion variable en la cdmara frigorifica.

I I Les séries ETD a non refroidie vertical sont
produites dans des tailles de 60-150-400-600
litres. Angle de travail réglable, vitesse de rotation
réglable en continu entre 3 et 12 tr/min, aspiration
intermittente et contrdle des panneaux ne sont que
quelques-uns des avantages de cette machine,

qui est également utilisée dans les usines intégrées.

L'ETD est équipé de roues pour permettre un
transport facile dans les installations de viande.

108 uls Z U A% ETDSK Uil Yo+ (I 3 ¥ e plaaly,
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iBaKyyMHbu?l Maccaxxep Tna ETDSK Bbinyckaetca
ob6bemom ot 300 nutpos go 1500 nuTpos.
Perynupyembiii pabounii yron, 6ecctyneHyatas
perynnpoBKa CKOPOCTM BpaLleHUs.

WHTepBasbHbI BaKyyM, a TakKe MHAVBUAYaNbHbI
KOHTPOJb — 3TO NNLLb HEKOTOPbIE 13 MPeMyLLEeCTB
3TOV MaLUMHbI, KOTOPas TaKKe HaXOAUT NMpUMeHeHue

B flabopartopuax.

ETDSK ocHauieH Konecamu gns obecrneyeHus
pPa3HOO6PA3HOMO NMPVMEHEHUA B XONOAUbHBIX KamMepax.
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ETDSK KOMPAKT SERISI / etosk compacr series

.7

| 100 Ll 1530 C

ETDSK 600

N

Kasap ve Restoranlar icin ideal ¢dzim

Kompakt yapisi sayesinde optimum alan hacmi

Cok islevselli calisma prensibi

3 farkh ¢alisma pozisyonu (Yikleme, Marine, Bosaltma)
Tamami 304 CrNi Malzeme

Kolay ve hizli temizlenir tambur yapisi

PLC veya Manuel kontrol secenegi

Cesitli trtnler icin kullanabilme. Dokunmatik operatér paneli
Receteye gore dzellestirilebilir yazihm

Surekli veya ayarlanabilir vakum kontrol(

Donus yona ve hizi degistirme fonksiyonu

Sos kaybi olmadan yuksek verim.

Kaliteli ve homojen islenmis (bitmis) trdn

Kapasite, enerji ve isglictinden tasarruf

300 It /1500 It kapasite secenedi

N = .
=== |deal solution for butchers and restaurants

Optimum space volume compact structure

Multifunctional working principle

3 different working positions (Loading, Marine, Unloading)
All 304 CrNi Material. Easy and fast cleaning drum structure
PLC or Manual control option. Ability to use for various products
Touchscreen operator panel

Software customized according to the recipe

Continuous or adjustable vacuum control

Rotation direction and speed changing function

High yield without loss of sauce

Quality and homogeneously processed product

Saving in capacity, energy and labor

300 It /1500 It capacity option

. Ideale Losung fir Metzger und Restaurants
Optimales Raumvolumen mit kompakter Struktur
Multifunktionales Arbeitsprinzip

3 verschiedene Arbeitspositionen (Laden, Marine, Entladen)
Alle 304 CrNi Material

Einfache und schnelle. Reinigungstrommelstruktur

PLC- oder Manuelle Steuerungsoption

Einsatzfahigkeit fur verschiedene Produkte
Touchscreen-Bedienfeld Software nach Rezept anpassungsfahig
Kontinuierliche oder individuelle Vakuumsteuerung
Rotationsrichtung und Geschwindigkeitsanderungsfunktion
Hoher Ertrag ohne Saucenverlust

Einsparung von Kapazitdten, Energie und Arbeit

300 It /1500 It Tragfahigkeit Option

|

‘_ Solucién ideal para carnicerias y restaurantes
Estructura compacta de volumen de espacio minimo
Principio de funcionamiento multifuncional

3 posiciones de trabajo diferentes (Carga, Marina, Descarga)
Todo el material 304 CrNi

Estructura del tambor de limpieza facil y rapida

Opcion de control PLC o manual

Capacidad de uso para varios productos

Panel de operador con pantalla tactil

Software que se puede personalizar segun a la receta
Control de vacio continuo o ajustable

Funcion de cambio de velocidad y direccion de rotacion
Alto rendimiento sin pérdida de salsa

Producto de calidad y procesado homogéneamente
Ahorro de capacidad, energia y mano de obra

Opcion de capacidad de 300 It /1500 It

I I Solution idéale pour les bouchers et les restaurants

Volume d'espace optimal grace a sa structure compacte

Principe de fonctionnement multifonctionnel

3 positions de travail différentes

(Chargement, Marinade, Déchargement)

Tous les matériaux 304 CrNi

Structure de tambour de nettoyage facile et rapide

Option de controle APl ou controle manuel

Capacité d'utilisation pour divers produits

Panneau de commande tactile Logiciel personnalisable selon la recette
Contréle de la volume continu ou réglable

Changement du sens de rotation et fonction de changement de vitesse
Haute efficacité sans perte de sauce.

Produit de qualité et traité de maniére homogéne (fini)

Economie de capacité, d'énergie et de main-d'ceuvre

Option de capacité de 300 It /1500 It

asUaally Cuot 3all Jiad) Jaly

JiaY) pladl) anay mata JS

il ol) aaria Jaxd) jase
4alia Jae Caillag ¥

(B8 ¢ gons ¢ dean)

Y.t el arax CrNi

s S Cipali Ada S

) sl asail LA PLC

Ciladiiall Calidal aladi) e 5 aaN
uallly Jazi Sl da sl

La gl cua Gawaia gali
Saanill JABY of aiesal) £ 1,81 aasl)
Ao el i Ayl g 9 (i) sal) ool
dualall G1a8d o ea dlle A1
Cuiladia JSdy mllaa g 3asadl e zita
Alant) g A8Ual) g ) Ja8Y) 2 b g3l
dad) JLA AT/ At

i WpeanbHoe pelleHne Ana MACHbIX 1aBOK 1 peCTOpPaHOB
OnTumanbHas o6beMHas KOMMNaKTHaA CTPYKTypa
MHorodyHKLMOHaNbHbI NPUHLMN PaboTbl

3 pa3nuuHbIx paboumx nonoxeHus (Morpyska, MOpPCKoii, pasrpy3ska)
Bce matepuanbl 304 CrNi

MpocTas 1 GbicTpas ouncTKa KOHCTPYKLMKN 6apabaHa

MK nnn pyyHoe ynpasnexve

Bo3MOXHOCTb MCNONb30BaHUA ANA Pa3INYHBIX MPOAYKTOB
CeHcopHas naHenb onepatopa

lMporpammHoe obecneyeHrie HaCTPOEHO Mo peLenTy
HenpepbiBHbIN NN perynmpyemblii KOHTPOSb Bakyyma
OyHKUMA N3MEHEHNA HanpaBieHNA BPaLLEHNA 1 CKOPOCTU
Bbicokuin Bbixop 6e3 notepu coyca

KauecTBeHHbIV 1 OAHOPOAHO 06pPabOTaHHbIN NPOAYKT
DKOHOMWA MOLLHOCTel, SHepruu 1 Tpyaa

BapwaHnT BmectumocTn 300 n / 1500 n
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SERISI / epsk series

ETDSK 1200

N

Dikey Sogutmali Kasikli tip ETDSK 300 litreden
1500 litreye kadar olan ebatlarda Uretilmektedir.
Ayarlanabilir calisma acisi, kademesiz ayarlanabilir
donis hizi sayesinde hem ergonomik hem de optimum
¢dzUmler sunar.

Aralikli vakum ve panel kontrolu, entegre tesislerde de
kolayca tasinmasi bu makinenin faydalarindan

sadece birkagidir.

ETDSK, soguk hava deposunda degisken uygulamayi
muimkun kilmak icin tekerleklerle donatilmistir.

EIE The vacuum tumbler type ETDSK is
produced in the sizes from 300 liters to 1500 liters.
Adjustable working angle, steplessly adjustable
rotational speed. interval vacuum as well as
individual control are only a few of the benefits

of this machine which also finds use in laboratories.

The ETDSK is equipped with wheels to enable
the variable application in the cold storage

. Der Vakuumbecher Typ ETDSK wird in

den GréBen von 300 - 1500 Liter produziert.
Einstellbarer Arbeitswinkel, stufenlos

einstellbare Drehzahl, Intervallvakuum sowie individuelle
Steuerung sind nur einige der

Vorteile dieser Maschine, die auch im

Labor zum Einsatz kommen.

Um die variable Anwendung im Kuhllager zu erméglichen,
ist der ETDSK mit Randern ausgestattet.

]

'— El vaso de vacio tipo ETDSK se produce en
tamafios de 300 litros a 1500 litros. Angulo de
trabajo ajustable, velocidad de rotacion ajustable
de forma continua.

El vacio por intervalos y el control individual son
solo algunos de los beneficios de esta maquina

que también se utiliza en laboratorios.

El ETDSK estd equipado con ruedas para permitir
la aplicacion variable en la cdmara frigorifica.

I I Les séries ETD a non refroidie vertical sont
produites dans des tailles de 60-150-400-600
litres. Angle de travail réglable, vitesse de rotation
réglable en continu entre 3 et 12 tr/min, aspiration
intermittente et contréle des panneaux ne sont que
quelques-uns des avantages de cette machine,

qui est également utilisée dans les usines intégrées.

L'ETD est équipé de roues pour permettre un
transport facile dans les installations de viande.

§18 nuls gli) & ETDSK Al Vo v () A Y e e plaaly,
il ghd ¢y Jpanill ALB () 592 A8y ¢ Jpaxill AL Qe Ay,
2l g8 e il 230 (5 g il (g2 A aSal) IS Jualdl) §1 Al

G pidall B Ul asdiy 53 Slgadl 13a,

3423 &3 ETDSK b cuiadll (B sl gubatl) opSall cBlany

iBaKyyMHbM maccaxep Tuna ETDSK Bbinyckaetca
o6bemom ot 300 nutpos go 1500 nutpos.
Perynupyembiii pabounii yron, 6ecctyneHvaras
perynvMpoBKa CKOPOCTU BpaLeHNA.

MHTepPBasbHbI BaKyyM, a TakKe NHAVBUAYaNbHbI
KOHTPOJb — 3TO NINLIb HEKOTOpPbIe 13 MPenMyLLecTs
3TOI MaLLUHbI, KOTOPas Tak»Ke HaXOAWUT NPUMEHeHNe

B nabopatopusx.

ETDSK ocHalieH konecamu ansa obecneyeHus
pa3HOO6PA3HOro NPUMEHEHUSA B XONOAMSIbHbIX Kamepax.
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ETDSK SERISI / erpsk series N

— - -

ETDSK 700

Kasap ve Restoranlar i¢in ideal ¢6ztim

Kompakt yapisi sayesinde optimum alan hacmi

Cok islevselli calisma prensibi

3 farkli calisma pozisyonu (Yukleme, Marine, Bosaltma)
Tamami 304 CrNi Malzeme

Kolay ve hizli temizlenir tambur yapisi

PLC veya Manuel kontrol secenegi

Cesitli Grtnler icin kullanabilme. Dokunmatik operatér paneli
Receteye gore ozellestirilebilir yazihm

Surekli veya ayarlanabilir vakum kontroll

Doénus yona ve hizi degistirme fonksiyonu

Sos kaybi olmadan yiksek verim.

Kaliteli ve homojen islenmis (bitmis) Grin

Kapasite, enerji ve isgliciinden tasarruf

300 It /1500 It kapasite secenegi

N L2~ .
=== |deal solution for butchers and restaurants

Optimum space volume compact structure

Multifunctional working principle

3 different working positions (Loading, Marine, Unloading)
All 304 CrNi Material. Easy and fast cleaning drum structure
PLC or Manual control option. Ability to use for various products
Touchscreen operator panel

Software customized according to the recipe

Continuous or adjustable vacuum control

Rotation direction and speed changing function

High yield without loss of sauce

Quality and homogeneously processed product

Saving in capacity, energy and labor

300 It /1500 It capacity option

. Ideale Losung fir Metzger und Restaurants
Optimales Raumvolumen mit kompakter Struktur
Multifunktionales Arbeitsprinzip

3 verschiedene Arbeitspositionen (Laden, Marine, Entladen)
Alle 304 CrNi Material

Einfache und schnelle. Reinigungstrommelstruktur

PLC- oder Manuelle Steuerungsoption

Einsatzfahigkeit fur verschiedene Produkte
Touchscreen-Bedienfeld Software nach Rezept anpassungsfahig
Kontinuierliche oder individuelle Vakuumsteuerung
Rotationsrichtung und Geschwindigkeitsanderungsfunktion
Hoher Ertrag ohne Saucenverlust

Einsparung von Kapazitaten, Energie und Arbeit

300 It /1500 It Tragfahigkeit Option

]

._ Solucién ideal para carnicerias y restaurantes
Estructura compacta de volumen de espacio minimo
Principio de funcionamiento multifuncional

3 posiciones de trabajo diferentes (Carga, Marina, Descarga)
Todo el material 304 CrNi

Estructura del tambor de limpieza facil y rapida

Opcién de control PLC o manual

Capacidad de uso para varios productos

Panel de operador con pantalla tactil

Software que se puede personalizar segun a la receta
Control de vacio continuo o ajustable

Funcién de cambio de velocidad y direccion de rotacion
Alto rendimiento sin pérdida de salsa

Producto de calidad y procesado homogéneamente
Ahorro de capacidad, energia y mano de obra

Opcion de capacidad de 300 It /1500 It

I I Solution idéale pour les bouchers et les restaurants
Volume d'espace optimal grace a sa structure compacte
Principe de fonctionnement multifonctionnel

3 positions de travail différentes

(Chargement, Marinade, Déchargement)

Tous les matériaux 304 CrNi

Structure de tambour de nettoyage facile et rapide

Option de controle API ou controle manuel

Capacité d'utilisation pour divers produits

Panneau de commande tactile Logiciel personnalisable selon la recette

Contréle de la volume continu ou réglable

Changement du sens de rotation et fonction de changement de vitesse

Haute efficacité sans perte de sauce.

Produit de qualité et traité de maniere homogene (fini)
Economie de capacité, d'énergie et de main-d'ceuvre
Option de capacité de 300 It / 1500 It
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i MpeanbHoe pelleHne AnA MACHbIX 1aBOK 1 peCTOpaHOB
OnTtMmanbHaa o6bemHas KOMMaKTHaA CTPYKTypa
MHoropyHKLMOHaNbHbIV MPUHLMN PaboTbl

3 pasnnyHbiX pabourx nonoxeHus (Morpyska, MOPCKOW, pa3rpy3sKa)
Bce matepuanbl 304 CrNi

MpocTas 1 6bicTpas ounCTKa KOHCTPYKLMKU GapabaHa

MK nnn pyyHoe ynpasnexue

BO3MOXHOCTb NCNONb30BaHNA ANA Pa3INYHbIX MPOAYKTOB
CeHcopHas naHenb oneparopa

MporpammHoe obecneyeHne HaCTPOEHO MO peLenTy
HenpepblBHbI UK perynmpyembiii KOHTPOJb BaKyyma
OyHKUMA N3MEeHEHVA HanpaB/ieHVA BPaLLEeHUA N CKOPOCTU
Bblcokuin Bbixog 6e3 notepu coyca

KauecTBeHHbIN 1 OAHOPOAHO 06PabOTaHHbIN NPOAYKT
SKOHOMWA MOLHOCTEN, SHeprun 1 Tpyaa

BapuaHT BmecTtumocTtn 300 n /1500 n
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ERISI / erp series

ETD 400

A

Dikey Sogutmasiz ETD Serisi 60-150-
400-600 litre ebatlarinda Uretilmektedir.
Avyarlanabilir calisma agisi, 3-12 RPM arasinda
kademesiz olarak ayarlanabilen dénus hizi,
aralikl vakum ve panel kontrol, entegre tesislerde
de kullanilan bu makinenin faydalarindan

sadece birkacidir.

ETD, ET Tesislerinde kolayca tasinabilmeyi
mUmkin kilmak icin tekerleklerle donatilmistir.

NN o
= m: The vacuum tumbler ETD Serie is

produced in the sizes 60-150-400-600 liters.
Adjustable working angle, steplessly
adjustable rotational speed from 3-12 RPM,
interval vacuum as well as individual control
are only a few of the benefits of this machine
which also finds use in laboratories.

The ETD is equipped with wheels to enable the
variable application in the cold storage.

. Der Vakuumbecher ETD Serie wird in
den GroéBen 60-150-400-600 Liter produziert.
Einstellbarer Arbeitswinkel, stufenlos einstellbare
Drehzahl von 3-12 RPM,

Intervallvakuum sowie individuelle Steuerung
sind nur einige der Vorteile dieser Maschine,

die auch in Laboratorien zum Einsatz kommt.

Um die variable Anwendung im Kuhllager zu
ermaoglichen, ist der ETD mit Randern
ausgestattet.

]

._ El vaso de vacio Serie ETD se produce en los
tamafios 60-150-400-600 litros.

Angulo de trabajo ajustable, velocidad de

rotacion ajustable de forma continua de

3a12 RPM, intervalo de vacio y control individual
son solo algunos de los beneficios de esta

maquina que también se utiliza en laboratorios.

El ETD estd equipado con ruedas para
permitir la aplicacién variable en la cdmara frigorifica.

I I Les séries ETD a non refroidie vertical sont
produites dans des tailles de 60-150-400-600
litres. Angle de travail réglable, vitesse de rotation
réglable en continu entre 3 et 12 tr/min, aspiration
intermittente et contréle des panneaux ne sont que
quelgues-uns des avantages de cette machine,

qui est également utilisée dans les usines intégrées.

L'ETD est équipé de roues pour permettre un
transport facile dans les installations de viande.

u\ﬂ\w,gsssMGusge:gETDﬂ1..-z..-u.-1. alaaly,
p Joanill ALY &) 5 9al) Ay ¢ Jptaill ALY Janl) Ayl
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i BakyymHble maccaxepbl cepumn ETD npoussoasatca
B pasmepax 60-150-400-600 nutpos..

Perynuipyembiin pabounii yron, 6ecctyneHuyaras
perynupoBka CkopocTu BpalleHns ot 3 ao 12 06/muH,
VIHTEPBaJIbHbIN BaKyyM, a Takxe NHAUBMAYabHOe
ynpaBJieH1e — 370 NNilb HeKOTOpbie 13 MpenMyLLecTs
3TON MaLUMHbI, KOTOPaA Tak)e HaXOAUT NPUMeHeHne

B nabopatopuax.

ETD ocHalueH konecamu fns obecneyeHus p

a3Hoo6pa3Horo NPUMEHEHNA B XONOAWITbHbIX Kamepax.
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ETD SERISI / e series

A

ETD 150

Kasap ve Restoranlar i¢in ideal ¢6zim

Kompakt yapisi sayesinde optimum alan hacmi

Cok islevselli calisma prensibi

3 farkh calisma pozisyonu (Yikleme, Marine, Bosaltma)
Tamami 304 CrNi Malzeme

Kolay ve hizli temizlenir tambur yapisi

PLC veya Manuel kontrol secenegi

Cesitli Grtnler icin kullanabilme

Dokunmatik operator paneli

Receteye gore Ozellestirilebilir yazihm

Surekli veya ayarlanabilir vakum kontrolQ

Doénus yona ve hizi degistirme fonksiyonu

Sos kaybi olmadan yiksek verim.

Kaliteli ve homojen islenmis (bitmis) Grin

Kapasite, enerji ve isgtictinden tasarruf. 60 It / 600 It kapasite

= .
Z=I=s |deal solution for butchers and restaurants

Optimum space volume compact structure

Multifunctional working principle

3 different working positions (Loading, Marine, Unloading)
All 304 CrNi Material

Easy and fast cleaning drum structure

PLC or Manual control option

Ability to use for various products. Touchscreen operator panel
Software customized according to the recipe

Continuous or adjustable vacuum control

Rotation direction and speed changing function

High yield without loss of sauce

Quality and homogeneously processed product

Saving in capacity, energy and labor

60 It / 600 It capacity option

. Ideale Loésung fur Metzger und Restaurants
Optimales Raumvolumen mit kompakter Struktur
Multifunktionales Arbeitsprinzip

3 verschiedene Arbeitspositionen (Laden, Marine, Entladen)
Alle 304 CrNi Material. Einfache und schnelle
Reinigungstrommelstruktur

PLC- oder Manuelle Steuerungsoption

Einsatzfahigkeit fur verschiedene Produkte
Touchscreen-Bedienfeld

Software nach Rezept anpassungsfahig

Kontinuierliche oder individuelle Vakuumsteuerung
Rotationsrichtung und Geschwindigkeitsanderungsfunktion
Hoher Ertrag ohne Saucenverlust

Einsparung von Kapazitaten, Energie und Arbeit

60 It / 600 It Tragfahigkeit Option

]

._ Solucién ideal para carnicerias y restaurantes
Estructura compacta de volumen de espacio minimo
Principio de funcionamiento multifuncional

3 posiciones de trabajo diferentes (Carga, Marina, Descarga)
Todo el material 304 CrNi

Estructura del tambor de limpieza facil y rapida

Opciodn de control PLC o manual

Capacidad de uso para varios productos

Panel de operador con pantalla tactil

Software que se puede personalizar segun a la receta
Control de vacio continuo o ajustable

Funcion de cambio de velocidad y direccién de rotacion
Alto rendimiento sin pérdida de salsa

Producto de calidad y procesado homogéneamente
Ahorro de capacidad, energia y mano de obra

Opcidn de capacidad de 60 It / 600 It

I I Solution idéale pour les bouchers et les restaurants
Volume d'espace optimal grace a sa structure compacte
Principe de fonctionnement multifonctionnel

3 positions de travail différentes

(Chargement, Marinade, Déchargement)

Tous les matériaux 304 CrNi

Structure de tambour de nettoyage facile et rapide
Option de controle API ou controle manuel

Capacité d'utilisation pour divers produits

Panneau de commande tactile

Logiciel personnalisable selon la recette

Contréle de la volume continu ou réglable

Changement du sens de rotation et fonction de changement de vitesse

Haute efficacité sans perte de sauce.

Produit de qualité et traité de maniere homogene (fini)
Economie de capacité, d'énergie et de main-d'ceuvre
Option de capacité de 60 It / 600 It
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i MpeanbHoe pelleHne ANA MACHBIX 1aBOK 1 PeCTOPaHOB
OnTuManbHaa o6bemMHas KOMMaKTHaA CTPYKTypa
MHOropyHKLMOHaNbHbIV MPUHLMM PaboTbl

3 pa3nuuHbix pabourx nonoxerus (Morpyska, MOPCKOW, pasrpy3ka)
Bce matepuanbl 304 CrNi

MpocTas 1 6bicTpas ouMcTKa KOHCTPYKLUMK 6apabaHa

MK nnn pyyHoe ynpasneHune

Bo3MoXHOCTb UCnonb3oBaHUA ANA pasfiMyHbIX NPOAYKTOB
CeHcopHas naHenb onepaTtopa

MporpammHoe obecneyeHrie HaCTPOEHO Mo peLenTy
HenpepbiBHbIN 1A perynvpyembiii KOHTPOb BaKyyma
OyHKUMA N3MEHEHVA HamnpaBieHVsA BPaLLeHUA 1 CKopocTu
Bbicokuii Bbixog 6e3 noTepu coyca

KauecTBeHHbIN 1 0fHOPOAHO 06paboTaHHbIN NPOAYKT
JKOHOMVA MOLHOCTEN, SHeprun 1 Tpyaa

BapuaHT BMecTumocTtyt 60 1/ 600 n
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MiNi SERISI / mini series

ETDK Mini -1

Baharatin yogun bir sekilde karismasini saglar
Proteinlerin en iyi sekilde baglanmasini saglar
Uriiniin islenmeye hazir olmasini saglar.
Tamamen 304 kalite paslanmaz ¢elik malzeme
Maksimum giivenlik.

Kuru veya islak sekilde temizlenmesi kolaydir
Manuel kontrol paneli ile kolay kullanim

*Opsiyonel olarak *Optional

*Optional *Facultatif
1-Ekran 1-Screen 1-Bildschirm
2-Dijital Ekran 2-Digital Screen 2-Digital-Bildschirm

3-Sogutma Sistemi  3-Cooling System  3-Kiihlsystem

2-écran numérique 2-Pantallas digitales 2-undposon skpaH 2-Jtms dsls
3-Refroidissement  3-Refrigeracién

Provides intensive mixing of spices

Provides the best binding of proteins

Ensures that the product is ready for processing.
Completely 304 quality stainless steel material
Maximum safety.

Easy to clean dry or wet

Easy to use with manual control panel.

*Opcional *Mo »enaHuio
1-Pantalla 1-3KkpaH T-asls

3-OxnaxpeHus
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MiNi SERISI / mini series

ETDK Mini - 2

Baharatin yogun bir sekilde karismasini saglar Provides intensive mixing of spices

Proteinlerin en iyi sekilde baglanmasini saglar Provides the best binding of proteins

Uriiniin islenmeye hazir olmasini saglar. Ensures that the product is ready for processing.
Tamamen 304 kalite paslanmaz c¢elik malzeme Completely 304 quality stainless steel material
Maksimum giivenlik. Maximum safety.

Kuru veya islak sekilde temizlenmesi kolaydir Easy to clean dry or wet

Manuel kontrol paneli ile kolay kullanim Easy to use with manual control panel.

*Opsiyonel olarak *Optional *Optional *Facultatif *Opcional *Mo »enaHuio
1-Ekran 1-Screen 1-Bildschirm 1-écran 1-Pantalla 1-aKkpaH 1-asts

2-Dijital Ekran 2-Digital Screen 2-Digital-Bildschirm  2-écran numérique 2-Pantallas digitales 2-undpoBoit skpaH 2-Jluows dils
3-Sogutma Sistemi  3-Cooling System  3-Kuhlsystem 3-Refroidissement  3-Refrigeracion 3-OxnaxpeHus
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MINi SERISI / mini series

ETD Mini -1

Baharatin yogun bir sekilde karismasini saglar Provides intensive mixing of spices
Proteinlerin en iyi sekilde baglanmasini saglar Provides the best binding of proteins
Uriiniin islenmeye hazir olmasini saglar. Ensures that the product is ready for processing.

Tamamen 304 kalite paslanmaz ¢elik malzeme Completely 304 quality stainless steel material
Maksimum giivenlik. Maximum safety.

Kuru veya islak sekilde temizlenmesi kolaydir Easy to clean dry or wet

Manuel kontrol paneli ile kolay kullanim Easy to use with manual control panel.
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*Opsiyonel olarak *Optional *Optional *Facultatif *Opcional *Mo »enaHuio
1-Ekran 1-Screen 1-Bildschirm 1-écran 1-Pantalla 1-aKkpaH 1-asts
2-Dijital Ekran 2-Digital Screen 2-Digital-Bildschirm  2-écran numérique 2-Pantallas digitales 2-undpoBoit skpaH 2-Jlews 3L

3-Sogutma Sistemi  3-Cooling System  3-Kuhlsystem 3-Refroidissement  3-Refrigeracion 3-OxnaxpeHua



MiNi SERISI / mini series

ETD Mini - 2

Baharatin yogun bir sekilde karismasini saglar
Proteinlerin en iyi sekilde baglanmasini saglar
Uriiniin islenmeye hazir olmasini saglar.
Tamamen 304 kalite paslanmaz ¢elik malzeme
Maksimum giivenlik.

Kuru veya islak sekilde temizlenmesi kolaydir
Manuel kontrol paneli ile kolay kullanim

*Opsiyonel olarak *Optional

*Optional
1-Ekran 1-Screen 1-Bildschirm
2-Dijital Ekran 2-Digital Screen 2-Digital-Bildschirm
3-Sogutma Sistemi  3-Cooling System  3-Kuhlsystem

2-écran numérique 2-Pantallas digitales 2-uudpposon skpaH 2-Jlews 3L
3-Refroidissement  3-Refrigeracion 3-OxnaxpeHus 3l plas
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Provides intensive mixing of spices

Provides the best binding of proteins

Ensures that the product is ready for processing.
Completely 304 quality stainless steel material
Maximum safety.

Easy to clean dry or wet

Easy to use with manual control panel.

*Opcional *Mo »enaHuio
1-Pantalla 1-3kpaH 1-asls
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BAHARAT MIKSERLERI / otHer PrODUCTS

V BAHARAT MIKSERI

V Shape Spice Mixer

Kuru baharatlarin karistirilmasi icin tiretilmistir. It is designed for mixing dry spices.
Maksimum giivenlik. Kuru veya islak zeminde temizlemesi kolaydir. Maximum safety. Easy to clean on dry or wet
Manuel kontrol paneli ile kolay kullanim. surfaces.

Easy to use with a manual control panel.
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BAHARAT MIKSERLERI / otHer proDUCTS

VARIL | |
BAHARAT MIKSERI

Barrel Spice Mixer

Is1 olusumu olmadan hassas malzemeler i¢in hassas karistirma
Degistirilebilir bidon 6zelligi.

Maksimum giivenlik

Kuru veya islak zeminde temizlemesi kolaydir.

Manuel kontrol paneli ile kolay kullanim

Gentle mixing for sensitive materials without
heat generation.

Interchangeable drum feature.
Maximum safety.

Easy to clean on dry or wet surfaces.
Easy to use with a manual control panel.

En Boy Yukseklik

100cm 180cm 140cm
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BAHARAT MIKSERLERI / otHer proDUCTS

SIVI (Ketcap&Mayonez)
BAHARAT MIKSERI

Liquid Spice Mixer (Ketchup & Mayonnaise)

Sivi baharatlarin karistiriimasi icin tretilmistir.
Maksimum giivenlik.

Kuru veya islak zeminde temizlemesi kolaydir.
Manuel kontrol paneli ile kolay kullanim.

En Boy Yukseklik

200cm 210cm 200cm

It is designed for mixing liquid spices.
Maximum safety.

Easy to clean on dry or wet surfaces.
Easy to use with a manual control panel.
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BAHARAT MIKSERLERI / otHer ProDUCTS N

DIKEY TOZ |
BAHARAT MiKSERI

Vertical Powder Spice Mixer

Makinemiz kendi ekseni etrafinda dénerek toz baharatin Our machine ensures the homogeneous mixing of
homojen bir sekilde karisimini saglar. powdered spices by rotating around its own axis.
Tamamen 304 kalite paslanmaz ¢elik malzeme Made entirely of 304 quality stainless steel.
Maksimum giivenlik. Maximum safety.
Kuru veya islak sekilde temizlenmesi kolaydir Easy to clean in dry or wet conditions.
Manuel kontrol paneli ile kolay kullanim Easy to use with a manual control panel.

En Boy Yukseklik

80cm 150cm 160cm
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BAHARAT MIKSERLERI / otHer ProDUCTS N

AHTAPOTTOZ
BAHARAT MiKSERI

Octopus Spice Mixer

Is1 olusumu olmadan hassas malzemeler icin hassas karistirma Gentle mixing for sensitive materials without
Tamamen 304 kalite paslanmaz celik malzeme. heat generation.

Maksimum giivenlik Fully made of 304 quality stainless steel.

Yogun karistirma ve topak kirma icin kurulacak kiyici. Maximum safety.

Diisiik minimum besleme hacmi gerekli. Equipped with a crusher for intense mixing and
Minimum kalinti ile tam desarj breaking lumps.

Kuru veya islak sekilde temizlenmesi kolaydir. Low minimum feed volume required.

Tozlarin isitilimasi veya sogutulmasi icin Complete discharge with minimal residue.

ideal olan yiiksek is1 transfer hizi Easy to clean in dry or wet conditions.

Manuel kontrol paneli ile kolay kullanim. Ideal high heat transfer rate for heating or

cooling powders.
Easy to use with a manual control panel.

En Boy Yikseklik

150cm 150cm 200cm
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DIGER URUNLER ; otHer probDUCTS

DONER TAKMA
MASASI

Doner Table with Digital Scale
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DIGER URUNLER ; otHer prODUCTS

ET YUKLEME
ASANSORU

Meat Loading Lifter
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DIGER URUNLER ; otHer prODUCTS

DONER TASIMA
ARABASI

Meat Carrier Car

e




www.ettamburu.com | 31

DIGER URUNLER ; otHer prODUCTS

DIKEY ET YUKLEME
ASANSORU

Meat Loading Lifter

Sase, mukavemet ve estetigi goze alinarak tasarlanmistir.

Profil sase 4 mm kalinhiginda 304 kalite krom malzemeden imal edilmistir.

Eurobox tasima mekanizmasi 10 mm kalinliginda krom sac malzemeden yapilmistir.
Tahrik zincir disli mekanizmasiyla saglanmaktadir.

Tahrik 1.5 kw rediiktorlii motor yardimiyla

Rutubetten korunma sinifi: IP 55

Asansor Agirhgi: Yaklasik 400 kg’dir.

Et yiikleme kapasite 250 kg’dir.

The chassis is designed with consideration for strength and aesthetics.
Profile chassis is made of 4 mm thick 304 quality chrome material.
Eurobox carrying mechanism is made of 10 mm thick chrome sheet metal.
Drive is provided by a chain gear mechanism.

Drive is provided by a 1.5 kW reducer motor.

protection class: IP 55

Elevator Weight: Approximately 400 kg.

Meat loading capacity is 250 kg.

ET YUKLEME POZISYONU

ET BOSALTMA POZISYONU
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