SEGAOSS] INOR

50/SM 1630 - SO/5M 1860 - 50/5M 2080 - SO/SM

SEGAOQSSI
INOX

Estremamente robusti affidabili e sicuri, facili da maneggiare
e utilizzare, i segaossi inox in cinque modelli SO/SM 1650
- SO/SM 1860 - SO/SM 2080 - SO/SM 2460 - SO/SM 3160
rappresentano lo strumento ideale per la lavorazione di tutti
i tipi di carne, fresca e surgelata. I nostri segaossi trovano
la collocazione ideale nelle macellerie e industrie della
lavorazione della carne cosi come nelle pescherie, ristoranti
e mense. Costruite completamente in acciaio inox AISI 304,
le macchine sono dotate di spingicarne e porzionatrice.
Per garantire la massima sicurezza in ottemperanza alle
disposizioni CE, le macchine sono dotate di sistemi di
sicurezza elettrici e meccanici: pulsantiera comandi 24
Volt e parti elettriche a tenuta stagna. La nuova base dei
segaossa a colonna 2080 - 2460 - 3160 é stata studiata per
permettere all'operatore di appoggiare un piede su di essa
per una migliore postura della schiena agevolandolo cosi
l'utilizzo della macchina.

CARATTERISTICHE TECNICHE,

TECHNICAL FEATURES, S0 / SM 1650

CARACTERISTIQUES TECHNIQUES,
TEXHUYECKUE XAPAKTEPUCTUKMU

SO / SM 1860

STAINLESS STEEL
BONE SAW

Exceptionally strong reliable and sure easy to be handled
and operated, our stainless steel bone saws models SO/SM
1650 - SO/SM 1860 - SO/SM 2080 - SO/SM 2460 - SO/SM
3160 represent the ideal instrument for the processing of
any kind of meat, either fresh or frozen. Our bone saws were
designed to meet the needs of butchers meat processing
industry, fishmongers shops, canteens. The machines are
completely made of AISI 304 stainless steel and they are
equipped with meat pusher and portioner. They comply
with all the CE safety requirements and they are supplied
with electrical and mechanical safety devices such as 24
volts buttons box and water proof electrical parts. The
new peculiar base of column bone saws 2080-2460-3160
has been designed to help the operator to use easily the
machine by putting the foot on it, and allows a better back
posture.

SO /SM 2080 | SO /SM 2460 SO / SM 3160

Dimensione lama / Blade lenght / Dimensions

de lame/ Pasmepbi nessms 1650 x 16 1860 x 16 2080 x 20 2460 x 20 3160 x 20
V.400/3/50- V.400/3/50- V.400/3/50- V.400/3/50- V.400/3/50-

Alimentazione motore KW1,1-HP1,5- KW1,1 - HP1,5- KW1,1-HP1,5- KW1,5-HP2- KW2,2-HP3 -

Motor Power supply RPM 1415 RPM 1410 RPM 1410 RPM 1.410 RPM 1.410

Puissance Moteur V.230/1/50- V.230/1/50- V.230/1/50- V.230/1/50- V.230/1/50-

[Buratenb dneKTponuTaHue KWo0,9-HP1,2- KW1,1-HP1,5- KW1,1-HP1,5- KW1,1-HP1,5- KW1,5-HP2-

RPM 1393 RPM 1410 RPM 1410 RPM 920 RPM 950

0 Puleggia / @ Pulley / @ Poulie / ¢ LLikusa 0208 mm 0 240 mm 0270 mm 0320 mm 0 420 mm

Sup. Lavoro / Work table /

Surface de la table / Pa6ouas onopa 480 x 470 mm 510 x 440 mm 600 x 555 mm 710 x 650 mm 850 x 800 mm

Portata piano

Load-bearing capacity of top

Capacité de la table 20 kg 25 kg 30kg 35kg 50 kg

Mpoun3BognTenbHOCTL paboyen MOBEPXHOCTU

Altezza massima di taglio

Max cut height

Hateur de coupe max 240 mm 245 mm 270 mm 310 mm 420 mm

MakcmMasnbHas WnpuHa pesku

Larghezza taglio / Cut width /

Largeur de coupe / LUnpuHa otpesa 190 mm 445 mm 525 mm CEmDT (LB

Peso netto / Net weight /

Poids net / Ynctbii Bec 36 kg 58 kg by = 165 kg

Peso lordo / Gross weight /

Poids brut / O6umii sec 44 kg 65 kg 95 kg 139 kg 185 kg

Dimensioni / Dimensions /

Dimensions / Pazmepbi 48 x47x91 cm 51 x 55 x 100 cm 60 x 64 x 160 cm 71x76 x 171 cm 85x93,5x 191 cm

D A Tl S BIIEEE | py 65 x 65 x 110 cm 71x76x 184 cm 84 x 91 x 194 cm 94 x 104 x 213 cm

Dimensions emballage / Paamepbl ynakoBku



2460 - S0/5M 3160

INOX STRINLESS STEEL
Extrémement solides, confiantes et sires, faciles a B [] n E S H LU

manier et utiliser, les scie a 0s inox en cing modéles

S0/SM 1650 - SO/SM 1860 - SO/SM 2080 - SO/SM
2460 - SO/SM 3160, représentent la machine idéale

pour le procés de toute type de viande, fraiche ou
surgelée. Nos scies a os peuvent étre utilisées dans
les boucheries et dans les industries de la viande,
aussi que dans les poissonneries, les restaurants
et les tables a manger. Construites entiérement en
acier inox AISI 304, les machines sont douées des
systémes de sécurité électriques et mécaniques:
tableau de commande 24 Volt et parties électriques
parfaitement étanches. La nouvelle base des scies
a os a colonne 2080 - 2460 - 3160 a été a été
concu pour permettre a l'opérateur de placer un
pied sur elle pour une meilleur maintien du dos et
pour faciliter l'utilisation de la machine.

KOCTEMWUNKA )
W3 HEPXABEIOLWEW CTANIN

Ob6nagatoLme Upe3BblYaiHON MPOYHOCTBIO, HAEXHbIE
11 6e30MacHble, NPOCTble B 0OpaLLEHNN 1 NP NOMb30-
BaHUMW, KOCTEMUNKN 13 HEpPXKaBelLWei CTann B NATU
mogensax SO 1650, SO 1860, SO 2080, SO 2460, SO 3160
NPeaCcTaBnAoT naeanbHbI UHCTPYMEHT ans 0bpaboT-
KN BCEX TUMOB MACA, CBEXEro UMK 3aMOPOXEHHOTO.
Halum KoCTenunKn HaxodAaT naeanbHoe NPYMEHeHNEe B
MACHbIX Mara3uHax yni Ha npeanpusTusx no o6pabot-
K€ MsICa, Ha PbIOHBIX PbIHKAX, B PECTOPaHaX, CTONOBbIX.
A3roToBNEHHbIE MOSHOCTBIO U3 HEpPXKABEKLLEH CTanu
AlSI 304, MalLVHbI OCHALLEHbI TONKATENEM AN1A MACa U
[03aTopoM. [ins rapaHTpoBaHus
MaKCMManbHoii 6e3onacHocT B
COOTBETCTBUW C PACMOPSKEHUS-
My EC, MaLLVHbI OCHALLEHbI 3M1eK-
TPUYECKUMM U MEXAHWNYECKM-
MU cucTeMamyt 6e30macHoOCTU:
KHOMOYHOW MaHenblo KOMaHf
ynpasneHus 24 BonbT 1 BofoHe-
MPOHNLAEMbIMM 3NEKTPUYECKN-
M1 Yactamun. HoBoe OCHOBaHwMe
KOJIOHHOO0Pa3HOM  KocTopes-
HoW MaLmHbl 2080 - 2460 - 3160
pa3paboTaHO TakMM 00pa3oMm,
uto6bl  MO3BONMUTL OMepaTopy
MNOCTaBWTb Ha HErO HOTY, a CrivHe
onepaTopa NPUHATb TaKOe NoJo-
XeHue, KoTopoe bygeT cnocob-
CTBOBATb 60Nee NpoayKTUBHOMY
ICMOJb30BAHIII0 MALLIVIHDI.




