YcerarkyBaHHSA U1 epepoOKu M'sica y HAsIBHOCTI Ha ckJiafi B Pusi..

Meat processing equipment in stock in Riga.

Ha3Ba
Name

LiHa y EUR 6e3
nas
LiHa y EUR 6e3
nas

Muna pna 06po6ku Ferrando SA 202M -80 (BiaHOBNEHa)

2kBT; 42B; 400B

[oBXunHa nunbHOro gmcka 40cm

Muna npusHayeHa ana o6pobaeHHs CBMHEN Ta MONOAHAKY BEIMKOI poraToi Xyao06u Ha Tyuwi.

Ferrando SA 202M-80 Butcher Saw (Refurbished)
2 kW; 42 V; 400 V

Blade Length: 40 cm

This saw is designed for butchering pigs and young cattle.

o 5

Euro

NopuiiiHKit HapisHKK Treif PUMA (nicns noBHOro TexHiYHoro o6cnyroByBaHHs)
JosxunHa Kamepu: 1100 mm

ToswwuHa pi3y: Big, 0,5 20 30 mm

MoTy»HicTb: 2,5 KBT

Po3mipu: 2250 x 870 x 1450 mm

Treif PUMA Portion Slicer (Full Service)

Chamber Length: 1100 mm

Cut Thickness: 0.5 to 30 mm
Power: 2.5 kW

Dimensions: 2250 x ?70 x 1450 mm

Euro

bawTa/npec ana ¢opmyBaHHA M'ACHUX NPOAYKTIB 417 NOAA/IbWOro NPUroTyBaHHA abo KonyeHHs 3 48
dopmamm

BUKOPUCTOBYETLCA BAHTaXKOMiAMOMHICTb 6/1M3bKO 384 Kr, Y XOPOLLOMY CTaHi.

MarTepian - HeprkaBitoya cTanb AlSI 304

Po3mip 6awTn: 1000x1000x1200H mm

Monnub - 6

KinbKicTb ocepeakis Ha noauuto - 8

Po3mip moxoBuka 380x200x60H mm

Euro




Meat tower/press for forming meat products for further cooking or smoking with 48 molds
In use, load capacity approx. 384 kg, in good condition

Material: AlSI 304 stainless steel

Tower size: 1000 x 1000 x 1200 N mm

Shelves - 6

Number of compartments per shelf - 8

Flyer sjze: 380 x 200 x 60 N mm

Cenapartop SEPAMATIC SEPA 410 2003 p. (nicna noBHOro TexHi4yHoro o6cayrosyBaHHA)
MigkntoveHHsa 2,2 KBT, 400 B, 50 'y, 6A.

Po3mipun: 900 x 1100 x 1600 mm

CenapauinHi uuniHgpn 5 mm — 2 wT. 3 mm — 1 Wwr.

SEPAMATIC SEPA 410 Separator, 2003 (after full service)

Power supply: 2.2 kW, 400 V, 50 Hz, 6 A. Euro
Dimensions: 900 x 1100 x 1600 mm
Separation cylinders: 5 mm - 2 pcs., 3 mm - 1 pc.
3BaptoBau Pack Line PAO-1 (yxuBaHi)
HanisaBTOMaTU4HUI Pblo3ep LUNNIHAPUYHOI dopmM
ANA repMeTUYHOro 3anatoBaHHA HaniB$abpuMKaTie Ta FOTOBUX NPOAYKTIB XapyyBaHHA Y NNACTUKOBI
KOHTelHepu. KoHTelMHep i3 NpOAYKTOM BCTAHOB/HOETLCA B PYXOMMUIA KaceTHUI ocepeaoK, Npu 04HOYAaCHOMY
HATUCKaHHI ABOX KHOMOK START KOHTelHep i3 NpoAyKTOM NOAAETLCA A0 30HUM 3anatoBaHHA. KOHTelHepwn
PO3MOPOXKYIOTLCA LWIAXOM BMPI3yBaHHA KPULLKK 3 PYyIOHY MAiBKW. [licna 3aBepLlueHHA npouecy naaBieHHsA
KOHTeMHep i3 NPOAYKTOM aBTOMATUUYHO NOBEPTAETLCA Y BUXiAHE NONOXKEHHA. KOHTeMHepU NigHimatoTbeA,
W06 nonerwmuTh iXHE BUNYYEHHA.
Euro

Pack Line PAO-1 Sealer (used)

Semi-automatic cylindrical fuser

for hermetically sealing semi-finished and ready-to-eat food products in plastic containers. The container is
placed in a sliding cassette, and by simultaneously pressing two START buttons, the container is fed into the
sealing zone. Containers are defrosted by cutting a lid shape from a roll of film. After the melting process is
complete, the container automatically returns to its original position. The containers lift up to facilitate
removal.




NiHoreHepaTop - Mo6inbHMIAN anapaT HNU3bKOTo TUCKY ANA NiIHHOI MUMKKU, OUYMULLLEHHA Ta Ae3iHdeKUuil byab-
AKNX 06'€KTIB, NPOCTUI Ta 3PYYHUIN Y BUKOPUCTAHHI. OCHOBHE NPU3HAYEHHA - BE3KOHTaKTHE MUTTA.

3a LONOMOrOI0 CUCTEMU PeryntoBaHHA BiH 3abe3nevye eKOHOMIYHY, KOHTPO/IbOBaHY BUTPATY XiMi4HUX
3acobiB. Mutoui 3acobu Ta ix KOHLEeHTPaLia NiabupatoTbCsa B KOXHOMY KOHKPETHOMY BUNAZAKY 3a/1€XKHO Big,
CTYNeHn Ta XxapakTepy 3abpyaHEHHsA, TUNY NOBEPXHI, WO OYMLLAETLCA | 3aBAAHHA OUYULLEHHS.

[na niHoyTBOpPEHHA NiHoreHepaTop MiAKNIOYAETLCA A0 KOMMPECOPa BUCOKOTO TUCKY (HEOBXigHWI TUCK 6
atmocdep). MigKnoUYeHHn 30iMCHIOETLCA Yepes NOoBITPAHKUI WnaHr. MaTtepian 6aka niHoreHepaTopa:
HepKaBitoya ctanb. 06'em baka niHoreHepaTopa 50 A.

The foam generator is a mobile, low-pressure device for foam washing, cleaning, and disinfecting any
object. It's simple and easy to use. Its primary purpose is touchless cleaning.

Its regulation system ensures economical, controlled use of chemicals. The detergents and their
concentration are selected on a case-by-case basis depending on the degree and nature of contamination,
the type of surface being cleaned, and the cleaning task.

For foam generation, the foam generator is connected to a high-pressure compressor (required pressure: 6
atmospheres). Connection is via an air hose. The foam generator tank is made of stainless steel. The foam
generator tank capacity is 50 liters.

Euro

BepTukanbHuit ckpebkoBuit TennoobmiHHMK NORMIT Delta T (BukopucToByBaBca nuLle y napi TecTis)
3acTtocyBaHHA

Anapart npu3HayeHuli ANA HarpiBaHHA abo OX0NO0AKEHHA Pi3HUX HaMNiBB'A3KMX Ta B'A3KUX NPOAYKTIB, TAaKMUX AK:
M'ACO, MaLWTeT, MaprapwH, Cymilw Aa8 MOPO3MBA, NyCTi BEPLUKK, CUP, KETUYM, OTYpT.

MpucTpin

TennoobMiHHMK CKNAAETbCA 3 ABOX BEPTUKANbHUX TPYD: BHYTPILWHBbOrO poboyoro uuniHapa (Ban, wo
0b6epTaeTbes) 3i cKpebKamu i 30BHILIHBOIO LuAiHAPa Kopnycy. NpoayKT, wo nignarae Tepmoobpobu,
NOJAETHCA Y NPOCTIP MiXK 30BHILWHIM Ta BHYTPILIHIM UUAIHAPaMKU TENN00OMIHHMKA.

Euro




Ha BHYTpilWHbOMY Bany, WO 06epTAETLCA, BCTAHOB/EHI TepNOHOBI CKpebKu. Mpu 06epTaHHi cKpebKu
NPUTUCKAOTLCA A0 BHYTPILWHIX CTIHOK LMAIHAPA KOXYXa, TUM CaMUM NPUTUCKAIOYM NPOAYKT A0 CTiIHOK
LUMNiHAPA, WO NPM3BOAMTL L0 HarpiBaHHA abo OXON04MKEHHA NPOLYKTY.

MpoAyKT NofaeTbea 40 POHOYOI 30HM TENNO00OMIHHMKA 0BepTaHHAM 3HU3Y Bropy.

KinbkicTb pagis ckpebkis 4

KinbkicTb ckpebkis 8

LWsnaxictb obepTaHHA Bany ckpebka m/c 0,5-3 m/c

MoTyHicTb npmeoay, KBT 0,79 kBT

®daszHa/niniHa Hanpyra 0,23/0,4 KB

Mnouwia Harpisy/oxonoaxeHHs, m? 0,6 m?

3aranbHa Bucota Mm 6113bko 1108 mm.

[iana3oH Temnepatypu npoaykty °C 0-150 °C

MaKcuMmanbHUn TUCK NpoayKTy 3-8 6ap

O6'em 30

Bara HeTTO 125 Kr

NORMIT Delta T Vertical Scraped Surface Heat Exchanger (Used only in a couple of tests)

Application

The unit is designed for heating or cooling various semi-viscous and viscous products, such as meat, paté,
margarine, ice cream mix, heavy cream, cottage cheese, ketchup, and yogurt.

Design

The heat exchanger consists of two vertical tubes: an inner working cylinder (rotating shaft) with scrapers and
an outer housing cylinder. The product to be heat treated is fed into the space between the outer and inner
cylinders of the heat exchanger.

Teflon scrapers are installed on the inner rotating shaft. When rotating, the scrapers press against the inner
walls of the housing cylinder, thereby forcing the product against the cylinder walls, resulting in heating or
cooling.

The product is fed into the working zone of the heat exchanger by rotating from the bottom up.

Number of scraper rows: 4

Number of scrapers: 8

Scraper shaft speed: 0.5-3 m/s

Drive power: 0.79 kW

Phase/line voltage: 0.23/0.4 kW

Heating/cooling area: 0.6 m?

Total height: approx. 1108 mm

Product temperature range: 0-150 °C

Maximum product pressure: 3-8 bar

Volume: 30

Net weight: 125 kg
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ABTOMaTU4YHMI chaiicep BIZERBA A404

[LiameTp HoXa: 330 mm

Mpu3HayeHW ana Hapiskn pubHoro ¢ine

ToBwmHa cknboyok: 0,5 - 12 mm perynboBaHa

LWBunakictb Hapisku: 30 - 55 06/xB

Hanpyra: 400 B, 50 Iy,

Y KOMNAeKTi 3i cToiom

MoBHICTIO aBTOMATUYHUIA Cnalicep A03BOAE Hapi3aTh ¢dine nococa Ta iHWKUX pub. 3aBAAKM KOHBEEPHIM
CTpiyLi MOXKNMBE Be3nepepBHe Hapi3yBaHHA.

CreujanbHuWii KOHBEEP A/1A Nogadi pubu 3abe3neyye TOUHe pi3aHHs ¢ife 3 MiHIManbHOLO KibKiCTIO
3aNULWLKIB. PO3Mip CKMOOYOK MOXKHA 3MiHIOBATKU 3aBAAKM PEry1bOBAHOMY KYTy Haxuay yTpumyBsaya
npoAykTis. MalwmHa po3TalloBaHa Ha KOHBEEPHIl CTPiYLL, LLO A03BOAE NiAKAOYATUCA A0 iHWMX NPUCTPOIB
3aBAAKM BiAbHOMY Migxoay 33a4y.

BIZERBA A404 Automatic Slicer

Blade diameter: 330 mm

Designed for slicing fish fillets

Slice thickness: 0.5 - 12 mm adjustable

Slicing speed: 30 - 55 rpm

Voltage: 400 V, 50 Hz

Included with a table

This fully automatic slicer allows you to fillet salmon and other fish. The conveyor belt allows for continuous
slicing.

A special fish feed conveyor ensures precise filleting with minimal scraps. Slice size can be adjusted thanks
to the adjustable angle of the product holder. The machine is mounted on a conveyor belt, allowing for easy
connection to other devices thanks to easy rear access.

Euro







ABTOMaTUUYHMIA chaiicep SAM 308

LiameTp Hoxa: 300 mm

Mpu3HayYeHuUI ana Hapisku pubHoro ¢ine

ToBLMHa ckMbo4YoK: 0,5 - 7 MM perynboBaHa

Lesnaxictb Hapisku: 30 - 55 06/x8

Hanpyra: 3x400 B, 50 'y, 1,54 A/2012

MocTayaeTbeA 3i CTONIOM

MoBHICTIO aBTOMATUYHUI Cnalicep A03BOJAE Hapi3aTh dine nococa Ta iHWux pub. 3aBAAKM KOHBEEPHIM
CTpiyLi MOXKNIMBe be3nepepBHe Hapi3yBaHHA.

CneuianbHuii KOHBEEP NA Nogadi pubu 3abesnedye TOUHe pisaHHsA dine 3 MiHIMaNbHOIO KiNbKicTiO
3a/MLWKiB. PO3Mip CKMBOYOK MOKHA 3MiHIOBATM 3aBAAKN PErY/IbOBAHOMY KyTY Haxuy yTpMMyBaya
npoAayKTiB. MallnHa po3TalloBaHa HA KOHBEEPHIl CTPIYLL, O A03BOAE NiAKAOYATMCA A0 iHWUX NPUCTPOIB
3aBAAKU BiAbHOMY Migxoay 33a4y.

SAM 308 Automatic Slicer

Blade diameter: 300 mm

Designed for slicing fish fillets

Slice thickness: 0.5 - 7 mm adjustable

Slicing speed: 30 - 55 rpm

Voltage: 3x400 V, 50 Hz, 1.54 A / 2012

Supplied with a table

This fully automatic slicer allows you to fillet salmon and other fish.

The conveyor belt allows for continuous slicing.

A special fish feed conveyor ensures precise filleting with minimal scraps. Slice size can be adjusted thanks
to the adjustable angle of the product holder. The machine is mounted on a conveyor belt, allowing for easy

Euro




Crucok 00JaHaHHS, 1110 BUPOOIAETHCA, HAJICUIAEMO 32 3aIIUTOM

Linu y Pusi Ha cknani 6e3 [1/IB 3anypeni B mamuny nokymnus. [Tpy KyniBiti KUIbKOX OJMHHIL 00T JHAHHS —
3HMKKa!

[Mocunanus Ha KaHaNM:

https://bakapro.com/ru/product-category/oborudovanie
https://www.youtube.com/channel/UCwdLuquUPKgDoYTa2QePX0w/videos



https://bakapro.com/ru/product-category/oborudovanie
https://www.youtube.com/channel/UCwdLuquUPKgDoYTa2QePX0w/videos

