"I Bardfert6tlenitd

=X Knife sterilizer

‘\\ Dispozitiv pentru dezinfectat bard

e FElektromos flitéssel (230V, 3 kW el. telj. sziikéges)

o Atfoly6 rendszerti kialakitassal
(min. 82 °C viz sziikséges hozza!)

e Falra, vagy KORAX tipust kézmosora

szerelhetd kivitelben
¢ Hoéfokszabalyzoval
¢ Teljesen rozsdamentes kivitelben

e Electrical heating (E-connection: 230 V, 3 kW)
¢ Flow-through design (required temperature

of hot water is at least 82°C)

e Can be mounted on a wall or to KORAX model

handwashing basins
e With temperature controller
e made entirely of stainless materials

o Incilzire electrici (230V, 3 kW)

o Incilzire cu apa in trecere (apa caldi min. 82°C)
e Montabil pe perete sau pe spélator tip KORAX

e Termostat

e Realizat in totalitate din material inoxidabil

A bardfert6tlenitd berendezés a vagohidi
bardok fertdtlenitésére szolgal. Késziilhet
elektromos f(itésti vagy atfoly6 rendszert
kivitelben. Atfolyo rendszerti kialakits
esetén a hozza csatlakoztatott min. 82
°C fokos hélozati viz biztositja a kivant
hémeérsékletii vizet a fert6tlenitd térben,
elektromos flitésti valtozata esetén pedig

flit6szal gondoskodik az eléirt 82 °C-os

vizh6mérséklet elérésér6l.  Maximalis
béardméret, mely belehelyezhetd:

16”-0s Elektromos f{it8szal biztositja
az el6irt 82 C-os vizhOémérsékletet.
A kivant vizhOmeérséklet elérésekor
a hofokszabalyzo automatikusan
kikapcsolja az  elektromos  flitést,
mely eredményezi az  optimalis
energiafelhasznalast. A pillanatnyi
vizh6mérsékleti  érték, folyamatosan
ellendrizhet6 ~a  vizh6mér6  oran.
Amennyiben a berendezésben a vizszint
nem éri el a beépitett szonda magassagat,
a flités nem Kkapcsol be, ezaltal a
csofiitStestet nem érheti hékarosodas. Az
energiatakarékos tizemeltetés érdekében,
a pillanatnyi atfolyé viz mennyiség
beallithato a kivant értékre a sarokszelep
segitségével.  Kifejezetten  vagohidak
és husfeldolgoz6 tizemek szdméra lett
kifejlesztve. Kedvezd &r, és megbizhat6
miikodés jellemzi termékiinket.

FNIEWAVYA

The chopper sterilizer equipment serves
to sterilize slaughterhouse cleavers. It can
be manufactured with electrical heating
or in flow-through design. If the device is
of flow-through design, the 82°C network
water supply connected provides for the
prescribed temperature of sterilization; in
the electrically heated model the heating
filament provides for the prescribed 82°C
temperature of water. Maximum size of
meat cleaver that can be sterilized: 16”.
An electrical heating filament provides for
the prescribed 82°C water temperature.
The temperature controller automatically
switches off the electrical heating when
the desired water temperature has been
reached, resulting in an economic energy
consumption. Temporary values of the
water temperature can be continuously
monitored on the water thermometer. If
water level in the device is below that of
the built-in probe, heating is not turned
on, providing the heater a protection
from heat damage. The temporal
water flowrate can be adjusted to the
preset value with a faucet. It has been
developed specially for the purposes of
slaughterhouses and meat processing
plants. Our product is characterized by a
favourable price and reliable operation.
Knife sterilizer is delivered ready for
operation, E-connection with an 1.5 m
long power cable equipped with 230 V
earthed plug. Installation: Equipment
is mounted on the wall at the required
height. An earthed socket of 230 V is
necessary for the electrical connection.
(Use of a 16 A strong separating main
switch is recommended before the plug.)
Water connection is via an 1/2” diameter
flexible hose.
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Dispozitivul serveste dezinfectarea bardurilor
din abatoare. Se realizeazd cu incélzire
electrica sau cu apd in trecere. La incilzirea
prin trecere, racordarea la un circuit de apa
de min 82 °C, asigurd temperatura necesara
in spatiul de dezinfectare, in cazul incalzirii
electrice acesta este asiguratd de rezistenta
electrica. Marimea maximéa a bardului care
se poate dezinfecta este se 16" Rezistenta
electrica asigurd temperatura necesara
de 82°C. Dupid obtinerea temperaturii
necesare, termostatul decupleaza incilzirea,
astfel optimalizeaza consumul de energie.
Temperatura instantanee se verificd cu
ajutorul termometrului. Dacd nivelul de apa
in dispozitiv nu ajunge pana la nivelul sondei,
nu se cupleazd incalzirea, astfel incélzitorul
este protejat de deteriordri termice. In
interesul intrebuintérii economice cantitatea
de apa in trecere se regleaza prin robinet.
Este perfectionat special pentru abatoare si
industria de prelucrare a cérnii. Siguranta in
functionare la pret avantajos Dispozitivul se
livreazd dotat cu cablu de alimentare 1,5m
prevazut cu fisd cu impamantare. Punere in
functiune: Se fixeaza la perete la inaltimea
doritd. Pentru racordarea electrica este
necesard priza monofazicd cu impamantare.
(Se recomanda montarea unui intrerupétor
general de 16A inaintea prizei). Racordarea
la apa se realizeaza cu tub flexibil de
1/2”. Calitate superioara, folosire
economica, realizare igienica. in
vederea dezvoltarii tehnice
ne mentinem  dreptul
schimbdrii.






