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PANADERIA Y PASTELERIA
BAKERY AND PASTRY

salva

Maquinas / Machines

Punto caliente /
Bake-off shop

Amasadora / Mixer Semi-industrial /

Semi industrial

" o - PASTELERIA
Caédigo / Code Descripcion / Description PASTRY

Artesana/
AMASAD. BRAZOS 25 Kgs. de harina Artisan
5101220000 DOUBLE ARM MIXER 25 Kgs. of flour AB25 2301l
AMASAD. BRAZOS 25 Kgs. de harina
SR DOUBLE ARM MIXER 25 Kgs. of flour AB25  4001I
230/400 V- 50 Hz Il
AMASAD. BRAZOS 25 Kgs. de harina ¢/ Ruedas
5101310001 DOUBLE ARM MIXER 25 Kgs. of flour with wheels AB25 4001l
T =
AMASAD. BRAZOS 35 Kgs. de harina
5101170000 DOUBLE ARM MIXER 35 Kgs. of flour AB3S 2301
AMASAD. BRAZOS 35 Kgs. de harina
5101180000 DOUBLE ARM MIXER 35 Kgs. of flour AB35 4001
AMASAD. BRAZOS 35 Kgs. de de harina ¢/ Ruedas
5101310002 DOUBLE ARM MIXER 35 Kgs. of flour with wheels AB35 4001l
AMASAD. BRAZOS 50 Kgs. de harina
5101300020 DOUBLE ARM MIXER 50 Kgs. of flour ABSO 2301
AMASAD. BRAZOS 50 Kgs. de harina
5101300080 DOUBLE ARM MIXER 50 Kgs. of flour ABSO  4001i
AMASAD. BRAZOS 50 Kgs. de harina ¢/ Ruedas
5101310003 DOUBLE ARM MIXER 50 Kgs. of flour with wheels ABSO  4001i
AMASAD. BRAZOS 80 Kgs. de harina
Lttt DOUBLE ARM MIXER 80 Kgs. of flour ABEO 2301
AMASAD. BRAZOS 80 Kgs. de harina
5101200000 DOUBLE ARM MIXER 80 Kgs. of flour AB8O 4001l
AMASAD. BRAZOS 80 Kgs. de harina ¢/ Ruedas
UYLV, DOUBLE ARM MIXER 80 Kgs. of flour with wheels ABEO 4001
AMASAD. BRAZOS 125 Kgs. de harina
5101030000 DOUBLE ARM MIXER 125 Kgs. of flour AB125 2301
AMASAD. BRAZOS 125 Kgs. de harina
5101040000 DOUBLE ARM MIXER 125 Kgs. of flour AB125 400l
AMASAD. BRAZOS 125 Kgs. de harina ¢/ Ruedas PIZZA
5101310008 ' 15 /31 £ ARM MIXER 125 Kgs. of flour with wheels AB125 4001 Hornos / Ovens
Modular EM
AMASAD. BRAZOS 150 Kgs. de harina Lol
5101190000 DOUBLE ARM MIXER 150 Kgs. of flour ABT50 2301l Modular EMD
Modular NXM
AMASAD. BRAZOS 150 Kgs. de harina Modular NXE
5101210000 DOUBLE ARM MIXER 150 Kgs. of flour ABT50 4001 Horno / Oven
4-30 & 8-30
AMASAD. BRAZOS 150 Kgs. de harina ¢/ Ruedas Condiciones
5101310006 DOUBLE ARM MIXER 150 Kgs. of flour with wheels ABTS0 4001 de venta
General sales
conditions
Plazos de
entrega
Delivery
periods
Simbologia

Simbology



PANADERIA Y PASTELERIA
BAKERY AND PASTRY

salva
Vd | ']
Maquinas / Machines
Amasadora / Mixer Fuo e

Semi-industrial /

S ind ial
AMASADORA BRAZOS CON VOLQUETE SOBRE DIVISORA SISEHE
DOUBLE ARM MIXER WITH BOWL LIFTER ON DIVIDER ZETED

AMAS.BRAZ.AB50 DIG 400V+VOLC.VE

5103013000 DOUBLE ARM MIXER.AB50 DIG 400V+VOLC.VE

5103015000 AMAS.BRAZ.AB80 DIG.400V+VOLC.VE
DOUBLE ARM MIXER.AB80O DIG.400V+VOLC.VE

5103016000 AMAS.BRAZ.AB125 DIG.400V+VOLC.VE
DOUBLE ARM MIXER.AB125 DIG.400V+VOLC.VE

5103017000 AMAS.BRAZ.AB150 DIG.400V+VOLC.VE
DOUBLE ARM MIXER.AB150 DIG.400V+VOLC.VE
AMAS.BRAZ.AB50 400V+VOLC.VE

5103011000 DOUBLE ARM MIXER.AB50 400V+VOLC.VE
AMAS. BRAZ.AB80 400V+VOLC.VE

5103012002 DOUBLE ARM MIXER.AB8O 400V+VOLC.VE
AMAS. BRAZ.AB125 400V+VOLC.VE

5103018000 DOUBLE ARM MIXER.AB125 400V+VOLC.VE

5103014000 AMAS.BRAZ.AB150 400V+VOLC.VE

DOUBLE ARM MIXER.AB150 400V+VOLC.VE

AMASADORA BRAZOS CON VOLQUETE SOBRE MESA
DOUBLE ARM MIXER WITH BOWL LIFTER ON TABLE

Cédigo / Code Descripcion / Description

AMAS.BRAZ.AB-50 DIG.400V+VOLC.VS

5103013001 DOUBLE ARM MIXER.AB-50 DIG.400V+VOLC.VS
5103015001 AMAS.BRAZ.AB-80 DIG.400V+VOLC.VS
DOUBLE ARM MIXER.AB-80 DIG.400V+VOLC.VS
5103016001 AMAS.BRAZ.AB-125 DIG.400V+VOLC.VS
DOUBLE ARM MIXER.AB-125 DIG.400V+VOLC.VS
5103017001 AMAS.BRAZ.AB-150 DIG.400V+VOLC.VS

DOUBLE ARM MIXER.AB-150 DIG.400V+VOLC.VS

PIZZA
5103011001 AMAS.BRAZ.AB50 400V+VOLC.VS Hornos /|Ovens

DOUBLE ARM MIXER.AB50 400V+VOLC.VS s

AMAS.BRAZ.ABS0 400V+VOLC.VS eeslerta
5103012001 Nodular END
DOUBLE ARM MIXER.AB8O 400V+VOLC.VS

Modular NXM
AMAS.BRAZ.AB125 400V+VOLC.VS Modular NXE
DOUBLE ARM MIXER.AB125 400V+VOLC.VS Homo/ Oven

4-30 & 8-30
AMAS.BRAZ.AB150 400V+VOLC.VS Condiciones

DOUBLE ARM MIXER.AB150 400V+VOLC.VS de venta
General sales
conditions
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5103012000
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PANADERIA Y PASTELERIA
BAKERY AND PASTRY

salva
Vd | ']
Maquinas / Machines
Amasadora / Mixer Fuo e

Semi-industrial /

Semi industrial
AMASADORA BRAZOS / DOUBLE ARM MIXER PASTELERIA
PASTRY

_— Y G Artesana /
Cadigo / Code Descripcion / Description Ariean

AMASAD. BRAZOS P. DIGITAL 25 Kgs. de harina

5101312000 1581 £ ARM MIXER DIGITAL 25 Kgs. of flour AB25 2301
AMASAD. BRAZOS P. DIGITAL 25 Kgs. de harina
5101313000 151 £ ARM MIXER DIGITAL 25 Kgs. of flour AB25 4001
AMASAD. BRAZOS P. DIGITAL 35 Kgs. de harina
5101314000 1581 £ ARM MIXER DIGITAL 35 Kgs. of flour AB35 2301
AMASAD. BRAZOS P. DIGITAL 35 Kgs. de harina
230/400 V- 50 Hz Il 5101318000 153 £ ARM MIXER DIGITAL 35 Kgs. of flour AB3S 4001
Vel 10 / Vel 22
AB-100: 4 kw / 5,5 kw
AB-125: 4,4 kw / 6,3 kw AMASAD. BRAZOS P. DIGITAL 50 Kgs. de harina
5101316000 ' 15 /81 £ ARM MIXER DIGITAL 50 Kgs. of flour ABSO 2301l
AMASAD. BRAZOS P. DIGITAL 50 Kgs. de harina
5101317000 ' 15 /81 £ ARM MIXER DIGITAL 50 Kgs. of flour ABSO 4001l
AMASAD. BRAZOS P. DIGITAL 80 Kgs. de harina
5101318000 ' /51 £ ARM MIXER DIGITAL 80 Kgs. of flour ABBO 4001l
AMASAD. BRAZOS P. DIGITAL 80 Kgs. de harina
5101319000 ' /81 £ ARM MIXER DIGITAL 80 Kgs. of flour ABBO 2301l
AMASAD. BRAZOS P. DIGITAL 125 Kgs. de harina
5101320000 ' 1551 £ ARM MIXER DIGITAL 125 Kgs. of flour ABT25 2301l
AMASAD. BRAZOS P. DIGITAL 125 Kgs. de harina
5101321000 1531 £ ARM MIXER DIGITAL 125 Kgs. of flour AB125 4001 e
Hornos / Ovens
Modular EM
Modular E
AMASAD. BRAZOS P. DIGITAL 150 Kgs. de harina TR
5101322000 1581 £ ARM MIXER DIGITAL 150 Kgs. of flour ABT50 2301
Modular NXM
Modular NXE
Horno / Oven
5101323000 | AMASAD. BRAZOS P. DIGITAL 150 Kgs. de harina AB150 4001l 4308830
DOUBLE ARM MIXER DIGITAL 150 Kgs. of flour Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery
periods
Simbologia

Simbology



PANADERIA Y PASTELERIA
BAKERY AND PASTRY

salva
Vd | ']
Maquinas / Machines
Amasadora / Mixer Fuo e

Semi-industrial /
Semi industrial

230/400 V - 50 HzllI AMASADORA ESPIRAL / SPIRAL MIXER

PASTELERIA
... Vel 10 / Vel 22 _ — — PASTRY :
AE-25: 1,18 Kw / 2,35 Cédigo / Code Descripcion / Description ﬁgzsaanna
kw .
AMASADORA ESPIRAL 25 Kgs. de harina
AE50: 2,1 kw.. / 4,1 kw 5102100000 gpmn) MixER 25 Kgs. of flour AE25 23011
AE-75: 3,0 kw ../ 6,0 kw
AMASADORA ESPIRAL 25 Kgs. de harina
5102200000 gpma) MixER 25 Kgs. of flour AE25 4001l
AMASADORA ESPIRAL 50 Kgs. de harina
5102420000 qpipa1 MIXER 50 Kgs. of flour AES0 2301l
AMASADORA ESPIRAL 50 Kgs. de harina
5102440000 opipa) MIXER 50 Kgs. of flour AES0 40011
AMASADORA ESPIRAL 75 Kgs. de harina
5102520000 gpmn) MixER 75 Kgs. of flour AE7S 2301l
AMASADORA ESPIRAL 75 Kgs. de harina
5102540000 opima1 MIXER 75 Kgs. of flour AE7S 4001l
AMASADORA ESPIRAL 100 Kgs. de harina
5102550000 gpimar mixER 100 Kgs. of flour AE-100 4001
AMASADORA ESPIRAL 125 Kgs. de harina
5102560000 gpima; MixeR 125 Kgs. of flour AE-125 4001
5102801000 AMASADORA ESPIRAL 25 Kgs. de harina AE-25 B
SPIRAL MIXER 25 Kgs. of flour 400 50 Hz Il
5102801100 AMASADORA ESPIRAL 25 Kgs. de harina AE-25B
A AMASADORA ESPIRAL 50 Kgs. de hari AE-50 B
gs. de harina -
AE-25: 1,18 Kw / 2,35 5102802000
w SPIRAL MIXER 50 Kgs. of flour 400 50 Hz Il
e o e 5102802100 MASADORA ESPIRAL 50 Kgs. de harina AE-50 B
75: 30 kw../ 6,0 kw SPIRAL MIXER 50 Kgs. of flour 230 60 HZ Il
AMASADORA ESPIRAL 75 Kgs. de harina -
5102803000 9 AE-75 B
SPIRAL MIXER 75 Kgs. of flour 400 50 Hz Il
5102803100 AMASADORA ESPIRAL 75 Kgs. de harina AE-75B PIZZA
SPIRAL MIXER 75 Kgs. of flour 230 60 HZ Il Hornos / Ovens
Modular EM
AMASADORA ESPIRAL CUBA EXTRAIBLE Modular E
5102710000 qpp a1 MIXER EXTRA CUVEIBLE AETS hostianER )
Modular NXM
AMASADORA ESPIRAL CUBA EXTRAIBLE Modular NXE
5102720000 opm a1 MIXER EXTRA CUVEIBLE AE-100 Homo / Oven
4-30 & 8-30
AMASADORA ESPIRAL CUBA EXTRAIBLE Condiciones
5102730000 SPIRAL MIXER EXTRA CUVEIBLE AB-125 G W)
General sales
conditions
Plazos de
entrega
Delivery
periods
Simbologia

Simbology



PANADERIA Y PASTELERIA
BAKERY AND PASTRY

Maquinas / Machines

Amasadora / Mixer

230/400 V- 50 Hz I

AMASADORA ESPIRAL / SPIRAL MIXER

... Vel 10/ Vel 22
AE-25: 1,18 Kw / 2,35 Cédigo / Code Descripcion / Description
kw
AE-50: 2,1 kw.. / 4,1 kw T
AE-75: 3,0 kw ../ 6,0 kw 5102710100
EXTRA CUVE 75
CUBA EXTRA 100
5102720100
EXTRA CUVE 100
BA EXTRA 12
5102730100 cu °
EXTRA CUVE 125
ELEVADOR VOLCADOR CUBA EXTRAIBLE MESA
5102740000 BOWL LIFTER REMOVABLE CUBE ON TABLE AB-7S vs
ELEVADOR VOLCADOR CUBA EXTRAIBLE MESA
5102750000 BOWL LIFTER REMOVABLE CUBE ON TABLE GEILE
230/400 V- 50 HzII
... Vel 10 / Vel 22
- 5102760000 ELEVADOR VOLCADOR CUBA EXTRAIBLE MESA AE-125 VS
AE-25: 1,18 Kw / 2,35 BOWL LIFTER REMOVABLE CUBE ON TABLE
kw
AE-50: 2,1 kw.. / 4,1 kw
AE-75: 3,0 kw ../ 6,0 kw
ELEVADOR VOLCADOR CUBA EXTRAIBLE DIVISORA
5102770000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AB7S VE
ELEVADOR VOLCADOR CUBA EXTRAIBLE DIVISORA
5102780000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AE-100 VE
ELEVADOR VOLCADOR CUBA EXTRAIBLE DIVISORA
5102790000 BOWL LIFTER REMOVABLE CUBE ON DIVIDER AB-125 VE

salva

PANADERIA
BAKERY

Artesana /
Artisan

Punto caliente /
Bake-off shop

Semi-industrial /
Semi industrial
PASTELERIA
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Modular E
Modular EMD
Modular NXM
Modular NXE
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PANADERIA Y PASTELERIA
BAKERY AND PASTRY

salva
Vd | ']
Maquinas / Machines
Amasadora / Mixer Fuo e

Semi-industrial /

S industrial
AMASADORA ESPIRAL CON VOLQUETE SOBRE DIVISORA SIS
PASTELERIA
D Y 50 M SPIRAL MIXER WITH BOWL LIFTER ON DIVIDER 2o
.. Vel 10 / Vel 22 Cédigo / Code Descripcion / Description e

AE-25: 1,18 Kw / 2,35 kw
AE-50: 2,1 kw.. / 4,1 kw

AE-75:3,0 kw ../ 6,0 kw AMAS. ESPIR. AE-50 C/VOL.VE 400V

5102441000 gpipa) MIXER AE-50 C/VOL.VE 400V
o SIS0
o SIS0
5102620000 AMAS. ESPIR. AE-125 C/VOL.VE 400V

SPIRAL MIXER AE-125 C/VOL.VE 400V

AMASADORA ESPIRAL CON VOLQUETE SOBRE MESA
SPIRAL MIXER WITH BOWL LIFTER ON TABLE

Cadigo / Code Descripcion / Description

AMAS. ESPIR. AE-50 C/VOL.VS 400V

5102310000 SPIRAL MIXER AE-50 C/VOL.VS 400V
AMAS. ESPIR. AE-75 C/VOL.VS 400V
5102320000 SPIRAL MIXER AE-75 C/VOL.VS 400V
PIZZA
Hornos / Ovens
Modular EM
AMAS. ESPIR. AE-100 C/VOL.VS 400V
5102330000 Modular E
SPIRAL MIXER AE-100 C/VOL.VS 400V T
Modular NXM
Modular NXE
Horno/ Oven
AMAS. ESPIR. AE-125 C/VOL.VS 400V 4-30 & 8-30
5102340000 SPIRAL MIXER AE-125 C/VOL.VS 400V -
Condiciones
de venta
General sales
conditions
Plazos de
entrega
Delivery
periods
Simbologia

Simbology



SIMBOLOGIA
SIMBOLOGY salva

salva

Relacion de simbolos

Symbol relationship e

Semi-industrial /
Semi industrial

L - , PASTELERIA
Supermercado Estacion de servicio 2] Cafeteria PASTRY
Supermarket Gas station Coffee shop Artesana /

Artisan

Hornos / Ovens

Eléctrico Gas o gas oil Gas, gasoil o eléctrico
Electric Gas or diesel Gas, diesel or electric

C()) Horno de conveccion @ Horno de radiacion
(72 ) Convection oven Js / Radiant heat oven

Caracteristicas técnicas / Technical characteristics

Movilidad
Mobility

{;E Ampliable modulable Espacio reducido Agua fria
Can grow modular Small foot print Cold water
w Bajo consumo ¢\ Fermentacion directa Y Limpieza
ECO / Low energy consumption ' Direct proofing . ) Easytoclean

Calidad de vapor Frio-calor
Steam quality Cold-heat

Calidad
Quality

Opcidén conectividad
Connectivity option

Gran aislamiento
Well insulated

@ ® W @

Carro rotativo Gran produccién Pany bolleria
Rack rotating High production Bread and danish pastries
PIZZA
) . » L Hornos / Ovens
Conexion rapida @ Horno de conveccion Precision Modular EM
Plug and play = Convection oven Precission Modular E
Modular EMD
Modular NXM
Control de humedad Tecnologia Touch é@ Répida respuesta MESETNESS
Humidity control Touch technology ' &% ) Quick response o e
Condiciones
de venta
. General sales
Control de temperatura °C@ Control de temperatura & Resistente conditions
Temperature control Temperature control - | Heavy duty Plazos de
entrega
Delivery
periods
Simbologia

Simbology
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