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TRS22

= Professional equipment

= Stainless steel cover casing

= \Ventilated and permanently lubricated geared electrical motor

= Cutting unit and knob completely in stainless steel

= Refrigerated hopper

= Plexyglass transparent lid

» Constant cooling by hermetic compressor with R 134a — 150gr Gas
» Homogeneous temperature during all cutting process, adjustable from -2° to +4°C
= Stainless steel drive gears

» Thermal overload protection included

= Entirely detachable for easy cleaning

» Gear inversion option included

= CE approved

» Proudly Made in Italy

h

TECHNICAL SHEET

Power (Kwatt/Hp) 1,10 (1,50)

Power supply (Volt/Hz) 230/50 - 230:400/50
Screw revolution (RPM) 120

Production per hour (kg) 300/350

Barrel (mm) ?#82

Inlet (mm) 952

Standard plate (mm) #6

Mincing Groups inox

Net weight single/three phase (kg) 50,0/50,0

Gross weight single/three phase (kg) 53,0/53,0
Dimensions (mm) B.320D. 380 H. 550

Packaging dimensions (mm) B. 430 D. 600 H. 660


https://www.famaindustrie.com/en/
https://www.famaindustrie.com/en/product-category/meat-mincers/
https://www.famaindustrie.com/en/product-category/meat-mincers/refrigerated-meat-mincer/
https://www.famaindustrie.com/wp-content/uploads/2018/07/Tritacarne_Refrigerato_TSR_22-2000x2000.jpg

	TRS22
	• Professional equipment • Stainless steel cover casing • Ventilated and permanently lubricated geared electrical motor • Cutting unit and knob completely in stainless steel • Refrigerated hopper • Plexyglass transparent lid • Constant cooling by hermetic compressor with R 134a – 150gr Gas • Homogeneous temperature during all cutting process, adjustable from -2° to +4°C • Stainless steel drive gears • Thermal overload protection included • Entirely detachable for easy cleaning • Gear inversion option included • CE approved • Proudly Made in Italy
	TECHNICAL SHEET


