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MEAT PROCESSING TECHNOLOGY

SALAGIONE
SALTING



MACCHINA AUTOMATICA PER LA DISSALATURA DI PROSCIUTTI ED ALTRI SALUMI (PANCETTE, SPALLE, SPECK, ECC.). FUNZIONAMENTO AD ARIA FORZATA CON
PULITURA A 360°. DOTATA DI VASCA DI RACCOLTA SALE ANTERIORE.

AUTOMATIC MACHINE DESIGNED TO REMOVE THE EXCESS SALT FROM THE PRODUCT. THIS MACHINE EMPLOYS AN AIR CURRENT METHOD WHICH, BY
ACTING ALL AROUND THE PRODUCT SURFACE, ACHIEVES A COMPLETE CLEANING AND ALLOWING FOR A BETTER SKIN TRANSPIRATION DURING THE
NEXT WORKING PHASES.

CARATTERISTICHE TECNICHE C € TECHNICAL FEATURES C E

- STRUTTURA IN ACCIAIO INOX 18/8 - STRUCTURE IN 18/8 STAINLESS STEEL

- FUNZIONAMENTO ELETTRICO - ELECTRIC OPERATION

- Propuzione: 800 pz/H - Output: 800 PIECES/H

- POTENZA INSTALLATA: 7 KW - INSTALLED POWER: 7 KW

- Peso: 650 kG - WEIGHT: 650 kG

- TensioNE: 380 v - Feep: 380 v

- COSTRUITA A NORME SANITARIE E ANTINFORTUNISTICHE CE E INTERNAZIONALI - BUILT IN COMPLIANCE WITH CE AND INTERNATIONAL SANITARY AND SAFETY
REQUIREMENTS
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DATI INDICATIVI E NON IMPEGNATIVI. LA DITTA COSTRUTTRICE SI RISERVA QUALSIASI DATA GIVEN ONLY INDICATIVE AND ARE NOT BINDING. THE MANUFACTURER RESERVES
MODIFICA SENZA PREAVVISO. THE RIGHT TO MODIFY ANY DETAILS WITHOUT PRIOR NOTICE.

SAIMEC s.r.l. Via P. Nenni 13/a Felino - Parma - Italy Tel. +39 05217 836425 - Fax +39 0521 836501

www.saimec.it info@saimec.it




