®EPMEHTATOPbDI
CEPUSA M

@epmeHTaTopbl Apach Bakery Line - 3T0 BbICOKOTEXHONOMMYHbIE MaLLNHBbI,
CNOCOBHbIE MPON3BOAUTL N COXPAHATL XUOKME HAaTypasibHble 3aKBACKU

C BO3MOXHOCTbIO MaKCMMasIbHO TOYHO KOHTPOJIMPOBaTb BpeMsi U TemnepaTtypy.
MawmnHbl NpegHa3HavyeHbl 419 YAOBIETBOPEHUA NpodeccmoHanbHbix TpeboBaHnn
nekapeun n KOHANTEPOB N BblIN MOCTPOEHbI B COOTBETCTBUMN C PSAOM BaXHbIX
pelueHni, oberyaLmx NCrNosb30BaHMe: CbeMHbIN KPaH, YNpOoLLaoLL i
BbINMOJIHEHWE Onepauynii NO BbIrPy3Ke 3aKBaCKW; CbeMHbIE MHCTPYMEHTHI,
obrneryatoume o4mncTKy; noieBon GUILTP O/ 3aLUTbl XONTOAUSIBHOMO arperara 1
3NEeKTPOHHbIV AMCMIen A NPorpaMMmnpoBaHmns Gas NPUroToBIEeHUs U XpaHeHus

3aKBaCKW.

CTAHOAPTHOE OBOPYLOBAHWUE

* 4 cneumannsnmpoBaHHble NPOorpaMMbl ANs ynpasieHus dazamm
¢ KoHTponb TemnepaTypbl NPOAYKTa 1 YaLlX C MOMOLLbIO AaTYNKOB
* [lucnnei ¢ NOCTOSHHbIM OTODpaxeHWeM TeMnepaTtypbl MPOAYKTa U KOHTPOSb AJINTENBHOCTU Kaxaon ¢hasbl

# 3awmTa NPoOrpaMMHoOro obecneyeHus: B Cyyae nepenaga 31ekTpo3HepPrum NporpaMma npoLoSIXMT BbIMOHATE LUK
C TOro MOMEHTa, Korda LUuKk Dbl npepsaH

* BusyarnbHas 1 akycTmyeckas curHanmsaums

¢ ABTOMaTMYeCKUI KOHTPOJIb TeMMNepaTypbl XONOANILHOIO arperata / HarpeBaTefibHOro 3JleMeHTa
¢ [lenvkaTHOE M3MEHEHWE TEMMNEPATYPHOTO pexmnma Npu oxaxaeHnn / Harpese NpoAyKTa

* [lepeMeHHas CKOPOCTb BpaLleHUs MeCUIbHOIO opraHa MHCTPYMeHTa € MUHBEPTOPOM

¢ OcTaHOBKa CMeLUMBaHWS B CllyYae nepeao3vpoBKN MykK

* ﬂ'aT‘-II/IK OTKPbIBaHUNA KPbILWLKW OCTaHaBNNBaeT ABUIraTeslb NpPpU OTKPbIBaHNN

NMPENMYLLIECTBA

¢ Paboyas eMKOCTb C aHTHOBeaeHUTENbHON CUCTEMOM

¢ CbeMHbIN cMecuTesb Co ckpebkom

¢ CnvBHoM natpybok 2,5 fgionma 1n3 Hep>kaBetoLLen CTanm, CbeMHbIN 418 OYUCTKM
¢ 3almMTa Yalum Npo3payHbiM OPrcTeK/IOM C PELLETKON

* [MbineBont GuAbTP A1 XONOANIbHOW YCTaHOBKM

MOJEJIbHbIN P4 CEPUN M
EmkocTb Tecta Emkocrs O6beM gexu MouwHocTb HanpsikeHune Bec FaGapu
Mogenb nonesHas Anuna LvpuHa BbicoTa
Kr Kr n kBT B Kr MM MM MM
M15 14 10 17 0,6 220 74 540 960 680
M30 25 20 30 1 220 107 650 740 1200
M120 100 80 120 2 220 252 870 990 1530
M15 TOUCH 14 10 17 0,6 220 74 540 960 680
M30 TOUCH 25 20 30 1 220 107 650 740 1200
M120 TOUCH 100 80 120 2 220 252 870 990 1530
M300 TOUCH 270 215 320 4 220 557 1280 1060 1740




FERMENTERS
M SERIES

Fermenter for liquid natural yeast Apach Bakery Line is a technological machine
that is able to generate and preserve liquid natural yeast, featuring time and
temperature control programs. This innovative machine allows you to work natural
yeast more easily, obtaining a product that is consistently uniform, fragrant and
digestible.

M series was designed to fulfil the professional demands of bakers, patisserie
chefs and pizza chefs and was built according to a number of important solutions:
a removable tap that makes it easier to perform yeast removal operations;
removable tools that facilitate cleaning; dust filter to protect the chiller unit and
electronic display to program the processing phases.

STANDARD EQUIPMENT

# Product and bowl temperature control by means of probes

# Display with constant product temperature and time control of each phase
# Software interventions in the event of a blackout

# Visual and acoustic alarms

* Automatic fridge/heating element temperature control

# Thermal gradients for product temperature rise/drop

# Variable tool speed with inverter removable and provided with scraper

* Mixing tool block in the event of an overdose of flour

# Bowl guard hinges with brake

ADVANTAGES

# Bowl inside wall with anti-ice system

# Removable mixing tool with scraper

# Inox tap of 2" ¥2 removable for cleaning

# Bowl guard of transparent plexiglass with ventilation grid

# Dust filter for refrigeration unit

THE LINEUP M SERIES
Flour Useful Bowl Power Voltage Weight Dimensions

Model capacity capacity volume Length Width Height
kg kg L kW \4 kg mm mm mm
M15 14 10 17 0,6 220 74 540 960 680
M30 25 17,5 30 1 220 107 650 740 1200
M120 100 80 120 2 220 252 870 990 1530
M15 TOUCH 14 10 17 0,6 220 74 540 960 680
M30 TOUCH 25 17,5 30 1 220 107 650 740 1200
M120 TOUCH 100 80 120 2 220 252 870 990 1530
M300 TOUCH 270 215 320 4 220 557 1280 1060 1740
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