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TecTtogenntenbHaa MalnHa

[vnanasoHbl aeneHns S_35-85r/wr. SG_50-150 r/wT.
CABOEHHbBIN NopLIEeHDb SG_25-52/25-65/50-150 r/wr.
Mpoun3BognTenbHOCTb 6 PAJOB makc. 12.000 wrT./y

[onoBHble AennTenbHO-OKPYrauTenbHble MawnHel cepun MULTIMATIC 6bin1 Bnepsble NnpeacTaBneHb

B8 1985 rogy 1 cTex nop perynapHo o6HOBAANNCH. HensmeHHbIM 0CTanock ocHoBHOe TpeboBaHve -
M3roTaBAMBaTh MaLlVHY, KOTOPasA MakCUMITbHO NMprbnuxanach Obl K Ka4ecTBy PyYHOrO MPUTrOTOBIEHNA.
3TO JOCTUraeTCA C MOMOLbIO MHTErPUPOBAHHOW CUCTEMbI OKPYTIEHA, CBA3aHHBIM C HEll NyTem
OKPYMIeHUA 1 perynnpyemoit 00ChiNKon MyKOM NEHTHI.

[laBneHne NoOpLHA perynnpyeTca rmapasanmyeckoil CUCTEMOW Vi TeM CambiM COOTBETCTBYET CamblM
pa3NnYHbBIM CNocobam TecToBeAeHWA. BnAHMe Ha CTPYKTYPY TeCTa MakcMManbHO MCKIIoYaeTcA.
CoBpeMeHHble MaTepuarsbl, Takue Kak TedioH U Apyrie CUHTETUYECKME MaTepHanstl, [eNaloT BOSMOXKHbIM
TecTopasAeskKy, MCKoUaloLLyio cTpecc.

Mpon3BOANTENBHOCTL MaLlVHbI TMOKO perynvpyeTca NoCcpeACcTBOM COBPEMEHHOIO KOHTpoepa C
YaCcTOTHbIM perynrpoBannem. OHa TakKe NMOo3BONAET YNPaBAATb N0ObIMM AOMONHNUTENbHBIMY arperaTami.

MawwmHbl cepun MULTIMATIC ncnonb3ytotca Bo Bcem Mupe. OHM OTANMYAOTCA WMPOKOWM 06M1acTbio
NPVIMEHEHNA, BbICOKOW TOUYHOCTbIO pa3Beca, CONUAHBIM UCMONHEHNEM, HAIEXKHOW TEXHWUKOW, JONTUM
CpoKom cnyx6bl. Bceraa, Kora peub MAeT 0 KauecTse, OHY ABASIOTCA ONTUMANbHbIMM MallMHAMMU B CBOEM
[VanasoHe NPOW3BOAWTENBHOCTY — He B MOCNeHIO ouepeb 6naroaaps Halei ,06cnyx1msaemoi
KOHCTPYKLMIK', NO3BONAI0ELLI Nerkoe npusefeHne MallviHbl B COOTBETCTBME C U3MEHAIOWUMANCA
TpeboBaHUAMMN.

lMpou3sodumenbHOCMb MAWUH cocmassasem okoso 2.000 wm. Ha pAd
u duana3oH paszgeca om (S) 50-85 2 unu (SG) 50- 150 a.

_NpUHUMH 6apabaHHOro OKpYrieHns COOTBETCTBYET PyUHOW passenke

_NaTeHTOBaHHasA [1ByXMNOpPLIHeBas cucTema
N5 LWAAALEro AeNeHrs pasuyHOn Macchl

_NocpeAcTBOM CMeHHOTO KamepHOoro 6apabaHa Bcerga onTrMasnbHas BennyvHa
Kamepbl OKPYreHVs s BCEro Avana3oHa pa3seca

_BbICOKas TOUYHOCTb pa3Beca

_rVapaBAnyecky perynmpyemoe aasneHve

_NPUBOA AENUTENBHO CUCTEMBI TVAPABAMYECKN NOAAEPKMBAETCA

_[laTanu B KOHTaKTe C TECTOM CHMMAIOTCA 6e3 MHCTPYMEHTOB

_MexaH13mM Npu1Bo/a B OTAENbHON 30HE, 3aLMLLEHHOW OT Mblv 1 OMbl3r
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JvnanasoH pa3Beca CucTema CABOEHHOTO MOPLUHA

1.35-85g =MUS

2.50-150g =MUS-G >
Manbl passec (Hanpumep, 24 1) No 3anpocy ~
MpounssoanTenbHOCTL i

628 — 2.000 wt/u

Ha 1 pao CBolicTBa

Buabl Tecta _ nppaBnuueckoe paBneHne perynnupyerca CHapyxmn
NweHNYHoe TecTo CoxpaHAMca munuyHele 0715 8elNeYKU CMPYKMypbl; uadsawjue
NWEHNYHO-PXKaHOe TeCTO ycnosus 0719 mecma

PXaHO-MLWEeHNYHOE 1 ApYyrue BUAbI TecTa _ KomnbloTepHoe ynpaBneHue c unppoBoil naHenbio 06cnyKmBaHua
MpoayKTbl YOOG6HbIU 0715 NOL308AMEIA, MOYHbIE HACMPOUKU,

KpYrible MenkowTyYHble n3aenva penpodyyupyemelli Npou38o0CM8eeHHsIl Npoyecc

FabapuTbl (6e3 a8mMomMamuyeckozo ykaaoyuka) _ /ABe No3MuMun o4YnCTKX, aBTOMaTU4eCcKn BKaoYaemblie

Boicota  1.860 Mm ObreeyeHHAs YUCMKA/3KOHOMUS 8pemeHU

WrpurHa  1.360 Mm _ HanpseHue neHTbl perynupyeTca cTyneH4yaTo

[nvHa 1.250 mm OnmumarbHell pe3ysemam OKpy2ieHUus Mmakxe Npu pasauqyHom gece
Mogynu npodykmos

pasnnuHble KamepHble bapabaHbl AN [MaBHbIi NpVBOA 1 MPUBOA OKPYFNMTENA YaCTOTHO perynupupyembie /c]
pasHbIX Pa3BecoB [Tpou3gooumenibHOCMb peeynupyemca 8 3asucumocmu om npodykma
Toukn nepexopa BbicoTa nepefiaun ¢ OKPYrnnTeNIbHOM NIEHTbI Ha Pa3ABUKHbIE NEHTbI

- WP Multiroll perynupyetca

- WP Rollboy HadexHocme npou3sodcmea makxe npu 60716uwem dccopmumeHme
- WP Formmeister Hacmpaugaemele pazosuXHole 1eHMbl

- WP Rollmeister _ Mpoceet ot nona perynupyetcs

- WP Selecta 803MOXHA 6ecnpobnemHas N0020HKA Noo c1edyoujue MawluHsl

MNMopLwHeBbI NpUBOA C ONOpPoOiA

Jloneuti cpok cryxbel

MoTopHas HacTpoiika pa3Beca (onuus)

BO3MOXHA KOMMYHUKAUUA ¢ 00NOIHUMEbHbIMU depeeamamu

— YCTaHOBKM KOHKYPEHTOB

TexHnuyeckne gaHHble MUS MUS-G

MpusoaHoON aBUraTenb 1,5 kBT 1,5 KBT

BenuuuHa noTpebnaemMon MoWHOCT 2,3 kVA 2,3 kVA

BbicoTa 3arpysku Tecta B MM 1.860 1.820

Fa6apuTtbl B MM

6€e3 pa3ABVIKHbIX JIEHT (BEPXHUIA Npefen ropnoBUHbI) 1.360 x 1.250 x 1.860 1.360 x 1.250 x 1.860
B KapToHe 1.480 x 1.480 x 2.120 1.480 x 1.480 x 2.120
B AWNKe 1.450 x 1.450 x 1.900 1.450 x 1.450 x 1.900
JAwnana3oH geneHus

MepHble nopwHy @ 50 mm (Standard) 35 -85 (no 3anpocy 1o 95 1)

MepHble Konbbl @ 44 Mm 30 - 75 r (ngeanbHo npw 60 1)

MepHble Konbbl @ 40 MM 25-651

MepHble Konbbl @ 55 mm 55-150r
CABOEHHbIe MepHble Konbbl @ 36/55 MM 25-52r/55-150r
CABOEHHbIE MepHble Konbbl @ 40/55 MM 25-65r/55-150r
AnanasoH Npou3BOAUTENbHOCTUN MaKC. Ha paag* 628 - 2.027 wWt./y 628 —2.000 Wt./y

*3asucum om seca mecmo3azomosku

Werner & Pfleiderer Lebensmitteltechnik GmbH . von-Raumer-StraRe 8-18 . 91550 Dinkelsbihl . Germany
Fon +49 (0)9851-905-0 . Fax +49 (0) 9851-905-342 . info@wp-l.de . www.wp-l.de

Werner & Pfleiderer Lebensmitteltechnik GmbH . Vertretung Moskau . Ul. Nikoloyamskaya 57/1 . 109004 Moscow . Russia
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