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FOOD PROCESSING EQUIPMENT

FORK KNEADER FF30N
SKU: FF30N

” 0 ADDITIONAL INFORMATION

o --qu
: 0,75 kW (1 HP) 0,75/1,1 kW (1/1,5 HP) -
\ 1 Power Kw .
AN ! 2nd speed (optional)
= B power supply 230V/1N/50Hz -400V/3/50Hz
Timer Meccanico
P
- Hourly production
. . (Kg/h) 90 Kg/h
- Dough per cycle 30
(Kg)
Bowl size (L) 16 L. (8 530 x 220(h) mm)

24 rpm 24 - 35 rpm - 2nd speed

Speed (rpm)

(optional)
Machine
dimensions (I xIx 1000 x 650 x 610(h) mm
h mm)
net weight (kg) 140
gross weight (Kg) 152
packaging
dimensions (Ix1x 1160 x 770 x 780(h) mm
h mm)

packaging volume
(m3) I

Kneader with fork tool that allows the processing of the hardest doughs allowing an excellent oxygenation and avoiding the heating of the
dough. Painted steel casing - AISI 304 stainless steel bowl, fork and lid - mechanical timer - low voltage controls. The protection of the half grilled
bowl allows the addition of ingredients also during processing.

Accessories: second speed, trolley 10(h) cm or stand 40(h) cm.
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https://www.fimarspa.it/en/potenza-kw/075-kw-1-hp-075-11-kw-1-15-hp-2nd-speed-optional-en/
https://www.fimarspa.it/en/potenza-kw/075-kw-1-hp-075-11-kw-1-15-hp-2nd-speed-optional-en/
https://www.fimarspa.it/en/alimentazione/230v-1n-50hz-400v-3-50hz-en/
https://www.fimarspa.it/en/timer/meccanico-en/
https://www.fimarspa.it/en/produzione-oraria-kg-h/90-kg-h-en/
https://www.fimarspa.it/en/impasto-per-ciclo-kg/30-en/
https://www.fimarspa.it/en/dimensioni-della-vasca-l/16-l-o-530-x-220h-mm-en/
https://www.fimarspa.it/en/velocita-rpm/24-rpm-24-35-rpm-2nd-speed-optional-en/
https://www.fimarspa.it/en/velocita-rpm/24-rpm-24-35-rpm-2nd-speed-optional-en/
https://www.fimarspa.it/en/dimensioni-macchina/1000-x-650-x-610h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/140-en/
https://www.fimarspa.it/en/peso-lordo-kg/152-en/
https://www.fimarspa.it/en/dimensioni-imballo/1160-x-770-x-780h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0-696-en/

©fimar

FOOD PROCESSING EQUIPMENT

Fimar S.p.A. | Via del Tesoro, 39747826 Villa Verucchio (RN) | Tel. +39 0541 670736 | Email: info@fimarspa.it




