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Dimensions 1950x1450x1900 mm
Dimensioni: 1950x1450x1900 mm.

Standard equipment:
N° 01 shower for syrup.

N° 071 pressmg pla

\

MULTIMATIC 300
MULTIMATIC 300

& MULTIMATIC model has been realized with the specific need to offer a multilayer filling group
to companies that require flexible productions without waiving the simplicity of the inline
filling.

This machine is very compact and it is studied for the demand of small and medium produc-
tions.

II' modello MULTIMATIC nasce con l'esigenza di fornire un gruppo di farcitura per torte
multistrato alle aziende che necessitano di produzioni flessibili senza rinunciare alla sempli-
cita della farcitura in linea.

La macchina € molto compatta e risulta essere indicata per il fabbisogno di piccole e medie
produzioni.

D TECHNICAL FEATURES:
- Frame entirely made of stainless steel mounted on nr. 4 pivoting wheels.
- High quality manufacturing.
- Syrup deposit by means of volumetric piston with shower terminal tool.
- Cream deposit using DVG head equipped with electronic system for the control of the
depositing height.
- Cake pressing device for levelling the final height.

&P CARATTERISTICHE TECNICHE
- Struttura mteramente| 266

Maximum production Air consumption Power
Produzione massima Consumo d'aria Connessione elettrica
180 cakes/hour (2 layers) 250 Ni/min at 6 bars 16 A-400VAC - 50 Hz

180 torte/h (2 strati) fino a1250 NI/min a 6 bar 16 A - 400V AC - 50 Hz
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