Thuc pham dugc pha déu
gia vi trudc khi ché bién
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mMay tron thuc pham

Nhu mot tat yéu, xa hoi cang phat trién thi chat luong cudc séng ngay cang dudgc nang cao, kéo theo
nganh dich vu dn uéng phat trién tung ngay. Cac nha hang, quan an phuc vu s6 luong thuc khach
nhiéu l1én moi ngay. Hiéu duoc nhu cau do, Cong ty Nguyén Phuong da phat trién va san xuat ra mot
thiét bi phuc vu trong nganh @n uéng via nhanh, tién lgi cing nhu tiét kiém thoi gian so ché thuc
pham cung luc véi s6 luong I6n do la “May tron thuc phdm”.

May tron thuc phdm 1a may chuyén dung dung dé tron deu cac loai thuc phdm, dac biét 1a ga ran
béng chuyén dong quay. May gitip ga va gia vi dugc pht déu véi nhau trude khi ché bién.

May c6 thé tron duoc loai thuc pham kho hodc udt.
Han ché viéc tiép xuc truc tiép 1én thuc phdm, dam bao vé sinh an toan thuc pham.
Tiét kiem thoi gian va nhan cong cho giai doan tron gia vi.

Thiét bi thich hop dung cho cac nha hang, ctia hang thic an nhanh, ctia hang tién loi....




¢ machine helps chicken and spices to
venly coated together before processing.
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mRotary Marinator

As a necessity, the more society develops, the quality of life is improved, leading to the food service
industry developing day by day. Restaurants and eateries serve an increasing number of diners
every day. Understanding that need, Nguyen Phuong Company has developed and manufactured a
equipment for serving in the catering industry that is both fast, convenient as well as saving time
for food preparation at the same time in large quantities, which is "Food mixer".

Rotary marinator is the special purpose machine used to mix foods, especially fried chicken by
rotating motion. The machine helps chicken and spices to be evenly coated together before
processing.

The machine can mix dry or wet foods.
Limit direct contact with food, ensure food hygiene and safety.
Save time and labor for the dough and seasoning mixing stage.

Suitable equipment for restauran ts, fast food stores, convenience stores....
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May tron thuc pham/ Rotary Marinator

Dac diém san pham
& May tron thuc pham gitp tron s luong 16n thuc phdm cung ldc.
# (o thé tron dén 20kg thuc phdm trong 1 [an tron (ga + udp)
@ 2 ché do hoat dong: Tu dong va tha cong.
@ Thoi gian tron thuc pham co thé digu chinh linh dong tuy nguoi dung.
# Man hinh dién td hién thi thoi gian cai dat cho 1 [an tron
¢ Hoan toan bang chat lieu thép khong gi SUS 304
4 4 banh xe xoay co khoa
& Nap day co gioang giup git kin thuc phdm bén trong.

Bang thong so ky thuat/Technical data sheet

Kich thudc/Demension (W x D x H) mm 931 x 460 x 665 mm
Dién ap/ Supply voltage 220V - 50Hz - 1Ph
Cong suat/ Power 250W

Theé tich long quay/ Usable Volume 40L

Standard Features

<+ Rotary marinator help to mix large quantities of food at the same time.

¢ Up to 20kgs of food can be mixed in 1 mix (chicken + marinade).

€ 2 operating modes: Automatic and manual.

& Food mixing time can be flexibly adjusted depending on the user.

& Electronic display showing the installation time for 1 mixing

& Fully made of SUS 304 stainless steel material.

& 4 rotating wheels with with locks

& The lid with a gasket helps to keep the food inside. 7 ] ———
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