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; _ _ ; PM-70 / PM-12 410 175 | 270 | 455 | 210 | 410 310
L Q PM-82 | PM-22 500 130 | 300 | 545 | 240 | 430 350
E] P PA-82 | PA-22 500 130 | 300 | 545 | 240 | 430 350
' PM-98 / PM-32 605 (720%) 120 | 370 | 700 | 280 | 570 | 405 (470%)
& PM-98L / PM-32L | 720 (840%) 540 | 500 | 900 | 410 | 995 | 460 (535%)
‘ 5 i PM-114 605 (720%) 100 | 370 | 750 | 280 | 570 405 (470%)
S PM-114L 840 520 | 500 | 950 | 410 | 1010 535
- I . *Bandeja Gigante / Giant Tray / Safata gegant / Bilyiik Tepsi / BonbLuoi nogHoc.

PM-98L
PM-32L

CARACTERISTICAS TECNICAS - TECHNICAL DATA - CARACTERISTIQUES PM-114  PM-114L

TECNIQUES - TEKNIK GZELLIKLER - TEXHWYECKUE XAPAKTEPUCTUKN
Motores - Motors - Motors - Motorlar - Motopbi:

PM-82
PM-22

PA-82
PA-22

PM-98
PM-32

11, 230-400V, 50 Hz HP/ kW 110,74 15/11 125/09 23-5/15-22-37 3-5/22-37 5/37 5/37
11,230V, 50 Hz HP/kW 110,74 1,25/09 1,25/0,9 3/2,21 3/2,21 - -
Produccién - Yield - Producci6 - Verim - [Mpou3BoanTenbHoCTb: Kg/h +170 + 300 +300 +700 +700 +1000 1000

Peso Neto - Net Weight - Pes Net - Net Agirlik - Bec HetTo: Kg 20 32 30 53 85 74 106

ENTERPRISE (SC*) UNGER (SC*) UNGER (DC*) UNGER (TC¥)

PM-12 PM-70

PM-22 PM-82
PA-22 PA-82
PM-32 PM-98 / PM-98L
PM-32L PM-114 / PM-114L
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SC* = Simple Corte / Simple Cut / Simple Tall / Basit Kesim / lpoctas Hape3ska
DC* = Doble Corte / Double Cut / Doble Tall / Cift Kesim / [iBoitHas Hapeska

TC* = Triple Corte / Triple Cut / Triple Tall / Uglii Kesim / TpoitHasi Hapeaka

ENTERPRISE

UNGER
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UNGER

PICADORAS DE CARNE MEAT MINCERS - PICADORES DE CARN
MEAT GRINDERS

Sistemas de corte UNGER (70,
82,98 y 114) y ENTERPRISE
(12,22,32).

Con grupo boca exterior: evita
la transmisiéon de calor a la
carne y es muy facil de
desmontar para su limpieza e
higiene.

Transmisiones por engranajes
bafiados en aceite muy
silenciosas (PM-70/12
transmision por correa dentada).
Pican toda clase de carnes,
blandasoduras.

Salida uniforme y continua de
lacarne porlaboca.
Construccion: totalmente en
acero inox (PA-82/22: boca en
aluminio).

OPCIONES:

Bandejas Gigantes de gran
capacidad (ver cuadro arriba).
Protector placas (para placas
conagujerosde =8mm).

Cutting Systems: UNGER (70,
82,98, 114) and ENTERPRISE
(12,22,32).

With external mincing head
assembly to prevent heat
transfer from the motor. Easy to
dismantle for cleaning and
hygiene.

Transmission: geardriveninan
oil bath for silent running (PM-
70/12 is driven by means of a
toothed belt).

Minces allkind of meats.

The mince produced is of an
evenand uniformtexture.
Construction: Completely
made of stainless steel (PA-
82/22: mincing head in
aluminium).

OPTIONS:

Gianttray (see above table).
Finger Guard when using
plates of 8mm or larger in all
models.

Sistemes de tall UNGER (70,
82, 98 i 114) i ENTERPRISE
(12,22,32).

Amb grup boca exterior : evita
latransmissi6 de caloralacarn
i és molt facil de desmuntar per
alasevanetejaihigiene.
Transmissions per
engranatges banyats en oli
molt silencioses (PM-70/12
transmissié per corretja
dentada).

Piquen tota classe de carns,
tovesodures.

Sortida uniforme i continua de
lacarnperlaboca.
Construccié: totalment en acer
inox (PA-82/22: boca en
alumini).

OPCIONS:

Safates Gegants de gran
capacitat (veure quadre adalt).
Protector plaques (per a
plaques amb forats de =8 mm).

KIYMA MAKINESI/

ET OGUTUCUSU

Kesim Sistemleri: UNGER (70,
82, 98, 114) ve ENTERPRISE
(12,22,32).

Motordan 1si transferini
dnlemek igin harici kiyma
baslk montaji. Temizlik ve
hijyen igin kolay sékme
ozelligi.

Transmisyon: sessiz galisma
icin yagl disli tahrik (PM-
70/12, disli kayisla tahrik
edilir).

Hertureti 6gutr.

Olusan kiyma, diizglin ve esit
yapidadir.

Yapim: Tamamen paslanmaz
celik ( PA-82/22: kiyma bashg
alliminyum).

iSTEGE BAGLIPARGALAR:
BuyUlk tepsi (bkz. yukaridaki
tablo).

= 8mm ya da daha bliyik plaka
kullanirken tim modellerde
Parmak korumasi.

MACOPYBKMU

Cucrembl Hapesku UNGER (70,
82, 98 n 114) n ENTERPRISE
(12,22,32).

BHelwHui?  3arpy3ouHblii y3en:
npegoTBpalaeT nepepavy
Tenna K MACY M OYeHb Nerok B
pasbopke, MbiTbe 1
ne3nHpexumm.

3y6Libl TPAaHCMUCCIM CMa3aHHble
MacnoMm W npakTnyecku
6ecwymubie (PM-70/12
TpaHCMUCCHst 3yB4aTolt NEHTON).
MonaTt niwoboit Bug MAca:
TBEPObIA WU MATKUA.

BbiXxoa OLHOPOAHbLIA W
HenpepbIBHbIN.

KoHCTpyKLmMs: MomHOCTbIO 13
HepxasetoLLeit ctanm (PA-82/22:
BbIXOA amoMUHMEBBIN)

onuuu:

Bonbwue nopgHocCH
MOBBILLEHHOI BMECTUMOCTH (CM.
Tabnuuy BBepxy). 3awmra ans
Hacafok (And Hacagok ¢
OTBEpCTUAMM =8 mm).
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MAINCA se reserva el derecho a introducir modificaciones sin previo aviso. / MAINCA reserves the right to alter any specification without previous notice. / Mainca es reserva el dret a introduir modificacions sense
previ avis. / MAINCA 6nceden uyarmaksizin herhangi bir 6zelligi degistirme hakkini sakli tutar. / MAINCA ocTaBnsieT 3a co6oii NpaBo BHECEHUSI U3MeHeHUI Ge3 NpeaBapUTENLHOTO YBEAOMITEHNS.





