MILKSHAKE MIXERS
BATIDORAS DE MILKSHAKE

Emulsify ice cream and cold milk to prepare shakes and cold drinks.

ICE CREAM PARLOR Emulsionan helados y leche fria para el preparo de milkshake y bebidas frias.
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MILKSHAKE MIXER, STAINLESS STEEL CUP, 1 MIIXER
BATIDORA DE MILKSHAKE, VAS0 ACERO INOXIDABLE, 1 AGITADOR
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(M Modern design
Design compacto

(M stainless steel cup
Vaso de acero inoxidable

(M Powerful and versatile
Alta potencia y versatilidad

Gy
PREPARE SHAKES DIRECTLY
IN YOUR CUP!
iPREPARO DEL -
BATIDO DIRECTAMENTE e

EN EL VASO!

You may use any kind of cup
in the BMS. This makes
preparing your milkshake
and serving much easier.

Se puede usar cualquier tipo g
de vaso en el BMS, haciendolo e i P A
mas facil y adaptable a e
cualquier negocio.

MODEL - MODELO ems |

Voltage / frequency / phases 10V /50-60 Hz /1
Tension eléctrica / frecuencia / fases 220V / 50-60 Hz / 1
Power rating =
Potencia 500 W Sé
Consumption 05 kW-h 5%
Consumo ' a2
s
Oz
Dimensions (HxWxL) §§
Dimensiones (Al x An x L] 470 x 210 x 150 mm g8
E3e]
Package size (HXWxL) 5
Dimensiones del embalaje (Al x An x L) 529 3% 240 % 285 (i §§
58
Net / gross weight 30
Peso neto / bruto 380kg/455kg 25
Oa
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Rotati e
L 15.000 rpm SITIO WEB $g
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Max. cup volume
Volumen maximo de vaso

HS code
Partida arancelaria
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Si es Skymsen, puedes confiar.
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