V-BELT SERIES

V-Belt Rounders
Boleadora V-Banda

60-85 %
Bantli Yuvarlama Hydrofed

Dough

Max. 2200
pcs/hour
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50 -2000 gram
1.76 0z~ 4.41|b

Speed Control

Inverter

V - Bouleuse De Péte
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KYM V-SERIES BELT ROUNDERS

Models | Modelos | Modeller | Modéles | Modelli | Mogenn | sailasdl

V-Belt V-Belt

CLASIC DESKTOP

KYM V1500 - KYM V1700

KYM V1900 V”Mini1400 - V” Mini1500

V-Belt Mini

With Stand




KYM V-SERIES BELT ROUNDERS

Highlights | Caracteristicos | Ozellikler | Caractéristiques |

EN
. Hydration: 60-85 liters of water per 100 kg of flour
. Speed control inverter for belt
Adjustable angle between the two belts
Integrated flourvshifter
Flour collection tray
Structure made of stainless steel (INOX)
Belts made of polyester canvas
Adjustable height feet
Electromechanical control system
Optional V-Mini speed control
Optional V-Mini wheeled support

« Apta entre 60 y 85 litros de agua per 100 kg de harina
« Variador de velocidad para ajuste de las bandas
« Angulo regulable entre las dos bandas

« Harinador integrado

+ Bandeja de recogida de harina

« Estructura fabricada en acero inoxidable (INOX)
« Bandas de lona en poliéster tipo canvas

« Pies con altura regulable

« Control electromecdnico

« Control de velocidad opcional V-Mini

« Soporte con ruedas opcional V-Mini

FR

+ Adapté de 60 & 85 litres d’eau pour 100 kg de farine
+ Contrdle de vitesse des bandes

« Distance réglable entre les bandes

+ Systeéme de tamisage de la farine

+ Bac de récupération de la farine

« Structure en acier inoxydable (INOX)

+ Bandes transporteuses en polyester

+ Pieds & hauteur réglable

+ Systtme de commande électromécanique

+ Contréle de vitesse V-Mini en option

«+ Support mobile V-Mini (avec roues) en option

RU

« Moaxoaunt ana 60-85 nutpos Bogbl Ha 100 Kr Mykun
+ PerynupoBka cKOpoCTM KOHBelepHbIX NeHT

+ Perynupyemoe paccTosiHne Mexay neHTaMm

+ CncTemMa NpocenBaHUsA MyKn

+ JloTok ans cbopa MyKku

+ KOHCTpyKLMS N3 HepXaBetoLel cTanu

+ KoHBeliepHble NeHTbl U3 NOAM3CTepa

+ Perynupyemble no BbICOTE ONOPHI

+ JneKTpoMexaHW4yeckas cucTema ynpaBieHus

+ OnumoHanbHbIN perynstop ckopocTtut V-Mini

+ OnunoHanbHasi MobunbHas nogcraska Y-Mini (c konecamu)

Caratteristiche | Xapaktepuctnku | yaibasll

TR

. 100 kg un igin 60-85 litre su araligina uygun
« Bantlar icin hiz kontrolij

. Ayarlanabilir bant mesafesi

« Un elegi

« Un toplama tepsisi

« Paslanmaz gelik gévde

. Polyester konveydr bant

. Ayarlanabilir yikseklikLi ayaklar
. Elekiromekanik kontrol sistemi

. Opsiyonel V-Mini hiz kontrolii

. Opsiyonel V-Mini mobil stand

+ Adatto di 60-85 litri d’acqua per 100 kg di farina
+ Controllo della velocitd dei nastri

+ Distanza regolabile tra i nastri

+ Sistema di setacciatura della farina

+ Vaschetta di raccolta della farina

« Struttura in acciaio inox

+ Nastri trasportatori in poliestere

+ Piedini regolabili in altezza

« Sistema di controllo elettromeccanico

+ Controllo velocitd V-Mini opzionale

+ Supporto mobile V-Mini (con ruote) opzionale
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KYM V-SERIES BELT ROUNDERS

Technical Data | Datos Técnicos | Teknik | Techniques | Tecnici | TexHuueckme gaHHble | dusdl LI

Model | Modelo | Modéle | Modello Unit V-1400 V-1500 V-Belt V-Belt V-Belt
| Mogenb | Jssgoll Mini Mini 1500 1700 1900
Capacity | Capacidad | Kapasite | Adet/sa. -
Capacité | Capacita | Pcs /hr. 1500 1500 2200 2200 2200
MpousBoauTeNnbLHOCTL | dawll '
Dough Range | Rango de Peso | Gram 50-600 50-2000
Hamur Gramaj Araligi | Plage de Poids
| Range di peso | Aunana3oH Beca
Lbs 1.76 0z - 1,32 1.76 0z - 4,41
Tecta | guxdl (Hj9 Ui ( ) ( )
. o mm 500
Width | Ancho | Genislik | Largeur |
Larghezza | LUnpuHa | yo,Jl (W)
o2 Inch 19,69 "
mm 1400 1500 1500 1700 1900
Length | Largo | Uzunluk | Longueur |
Lunghezza | AnuHa | JekJI (L)
Inch 55,12 " 59,06 " 59,06 " 66,93 " 748"
) . mm 600 600 1200 - 1500
Height | Altura | Yiikseklik | Hauteur |
Altezza | BbicoTa | glas,3l (H)
Inch 23,62 " 23,62 " 47"- 59"
Dough Input | Entrada Masa | Hamur
s A 700/1000
Girisi | Entrée Péte | Ingresso pasta mm / Inch 27 5. 39.4"
Bxop TecTa | (uzxsll J>a0 (h1) D
Dough Output|Salida Masa]Hamur
N, . 750/1100
Cikig|Sortie Pate|Uscita Imnmpasto| mm / Inch 20 5" 43 3"
Bbixog Tectalgaxsall z 50 (h2) ' '
Power | Potencia | Gugﬂ| P}ussance | KW 11
Potenza | MowHoCTb | 824l
Voltage | Voltaje | Voltaj | Tension | Volt-
Tensione | HanpshkeHne | ag=dJl Vac/Hz 380V 50/60Hz (3Ph/N+PE)
SLsesl
Kg/ Ibs 150 160 240 260 290
Weight | Peso Neto | Agirhik | Poids |
Peso | Bec | joll
Lbs 331 353 529 573 639
Speed Control | Variador | Hiz Rélesi +
Smart Pan| Variateur de Vitesse | ) Extra Extra v v v
Controllo velocita | KoHTponb
ckopocTH | deyunll (9 ES=ill

Material | Material | Materyal | Matériau
| Materiale | MaTtepuan | 83laJl

Stainless Steel / INOX/ Paslanmaz Celik / Hepxasetowas
ctanb / Tauall aglaell 3354l
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Parameter mm Inch
w 500 20
L (V1400) 1400 55
L (V1500) 1500 59
H 600 24
Toierance | UPDATE Date Material DIN
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Parameter mm Inch
W 500 20
L 1500-1700-1900 59-67-74,8"
H 1200 - 1500 47"- 59"
hl 700-1000 27"- 39"
h2 750-1100 29" - 43"
R Toerance | UPDATE Date Material DIN
: é’ %1,00 +/- 2025 01.01.2020 g KG N/A
mﬂ: Scale: | Ad
E i Model Name:
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~ R KYMYV BELT
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Eskisehir

BOOSTED BAKERIES SINCE 1976

Ondermak Bakery Equipment & Ovens

Eskisehir OSB 8. Cadde No:11 26110 - Eskisehir / Turkiye
Mobile & WhatsApp: +(?0) 533 543 07 59
Mail: bilgi@ondermak.com.tr
Pbx: +(?0) 222 236 08 03
Fax: +(90) 222 236 08 02
www.ondermak.com.ir
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