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La scienza
delle grandi cucine

30 anni di innovazioni esclusive per la Ristorazione Collettiva
da parte di un’Azienda per ewi é normale precorrere i tempi

30 years of exclusive innovations in the catering field,
thanks to a Company used to forerun times

Lu erescente importanzs assunta dalla ristorasio-
m cotlettiva negli ultimi decenni — un [enomeno che in-
teresan ormal vasil stret] della popolazione ¢ un sempre
maggior numerns di Aziende ad Enti sia pubblici che pri-
vati — ha portato a focalizzare con chiarezza le proble-
matiche peculiar delle grands cucine e le direttnicl tecno-
ingiche e di mcerca gu cul operare per fornire solutioni
nlﬁg‘u.u.r.l: it Eempre pid soddisfacenti:
= glevagions degll standard qualitativi sotio aspetio

Lnenico, nutrizionale & orpanolettico;

— auments della produttivits, con minon costi pestionali
& fh manndopser;

— pontenimento del consumi;

— razionalizzazione dell'operativiti ¢ dell’ambiente di
lavaro,

In realtit gih el 15640, & proprio con quests filosofin e
st intentl innovativi, nazee & Parma ks NILMA, svi-
luppando su precise direttrici tutts ['esperienza tecnica
aerpuisita dal suo fondatore, Pletro Mobili, nel settore de-
gli impianti per 'industria alimentare.

Il the lost decades, catering has become more and
wiore important; O now concerns lnds of people as well as
i higher niwmber of slalerun orgenisabons and priecle
PO PR

This hax clonrly pointed oul the peeuliar problems of

farge Kifchens and emphasized the beehnologieal i

research guiding principles to work on, in erder to iden-

By oond make surtable and satisfaciory solutions:

— the raimng of the qualitelyee slendords, by respecting
both the hymente, nufritional and organoleptic
Jr_u'lr.lrr‘.'_'a:.

— the productivily tnevease fogether wilh lobour and
DRErlinGg EXERAES SRS,

— the comfrol of expenditure;

— the rationulaatun of work and working envivonment
I TOEE, on Chae oty 7| " Porwu, wos establvhed the firm

Nilma.

The -‘nmp—un¥ emnbraces this phylosophy, based on Lbhe

oo mandioned trnoealing aima and fales ndvnbages

of the teehmical erperience in the food industry machines



In quegli anni la ristorazione collettiva & in [talia an-
cora agli inizi, ma Nobili ne intuiscs le grandi possibilita
di sviluppo; Ei:mme.l.jluﬁdumm & la consapevolezza
che questo sviluppo dipende in massima parte proprio
dalle soluzioni che solo una tecnologia aliamente spedia-
lizzata pud offrire.

nata da una pro-

Emtemn]uml.ﬂm E]m;u-ln
fonda esperienzs nall'industria alimentare, 51 fonda in-

mﬁmmﬂhmd:lpm&mudnm.nﬂ-
le sue caratteristiche, sulle problematiche che pone, Per
questo le sohuxioni sono quasi sempre innovative.

Un vero primato mondiale & la nascita delle
gmndJ lavaverdure Atir che, insieme alle molte altre

Eumhu‘tn:lt la | parazione, introducono
m-r:lmaulper o prima disponibili

m{u mdum'mlnu-mu Anche & Iiﬂ:ﬂlﬂ mlnmnnale S0
macching e concetti totalmente nuovi che, grazie a
un'sutomazione estrwumu“ djﬂm.ll.u:u, COMSCRLONG Ti-
uuluu un punto di vista mm:m. - nq:nrm

oli di tempo, manodopera e consumi en tick: un
:,-Je-mr_rutn questo che divenla quasi prioritario i s
70,

A’Im'u numerosi primati vengono ottenuti dalia
Nilma con le sue Tj\&ﬁl‘!ﬂ:\:|1.1:11.'uru|!|J-|1r1:a.v|:.|:|-l:l1:u':a.,|111n!-t
tore che ka forte wone culinaria, specialmente in Ita-
lin, ha per lungo tenuto lontane da inrovazioni, e
chi inveece una ogria specifica — se opportunamen-
te impiegats — pud mighorare sotto molteplict Lt

In queeto senso I'impegno della Nilma si & fin dall"ini-
gio incentrato sulla creazione di appurau:hLHure speciali
che, pur sfruttando gli stessi principi fisici e le stesse
Imuawrﬂtmheed.tmm dalin encina tradi-
zionale, ne sappiano superare i limiti per raggiungere ri
sultati qualitativi in hnu con b tradizione culinaria 1u-
liana e soprattutto con le esigenze della moderna die-

E m:rdei fornd a termoconveons, che ta Nilma in-
troduce per prima sul mereato italiane nel 1870: [ H'Jll-l}l:l
forno viene radicalmente trasformato e migliorato col si
gtemn della vr:nuh.zirmt foreata.

Altrettanto avviene con il Vaphoor e il Quick-Steam,
che per primi in Ialia consentono alle grandi cucine di
trarre v i dnlsiﬂamd]muun-upnmlhhi-
nando o ri risultati qualitativi & nutrimonali tipici

SUPETID
di questo metodo di cotturs,quella rapiditd e semplicith
d'ezecuzione che caratterizzanc ogni apparecchiatura
speciale della Nilma.

of Mr. Pistro Nobili, ity promaoter. In the wizties, central
wn caleving was in ils early stages and Mr.
ﬂ&ﬂimiﬂlﬁi&mudH market
specialized cateri ipment, He was
and kenew that this ary wnes Lo e o
the sodulions ki tred mi-u'.qﬁl'ir
Thuhd ing originated a deep er-
n mdurh]rﬁrn'. all bases on Lhe
q’m::ﬂdwt. itz characteristics and of the
problems it creates. For reasons, solulions are al-
WS Fnom e,

Thrmimrid tha Al
“Fi mﬁ'ﬁwhﬁ:j‘bﬂdmw

md

ihﬂmwﬂﬁu woud wilh very nen eom-
oepts and, Bhanks to their af cutamation, per-
mil the user beifer hygienic results faster, wilh

great
labowr and consumptions savings. All above becomes a
primary foetor from the seventies ompards,

M;uyumrnmﬂ:mﬂwiﬂ Nalma with

had
dalion sulinary
wied technology,
under many different

T'lim_.l"nrr Nilma's speciality is the ereation of
sophisticated equipments which, even if exploiting the
BT ul principles and the sume energetic suurces
o Lha krichen, ary alle bo overcome (s limits,
Am;hrmnhhghqﬂ.uiﬂyﬂlﬂh i accordance with
the italion culinary tradition and with the modern die-

fodogy.
ﬁhisthmmgfﬂumnmﬁaum.mﬁﬂm
brought in the italion markes for the first tims by Nilma,
in 1970 the old t of oven was radically trans-
Jormed and tepro Emmn_fﬂh rendilation
mmmhnmmdmﬂl’

which the first taly allowing the

prime cooking equipment. A secior thal
not been lmmiuhﬁe
l‘l‘ﬂdlﬂﬂﬂ. sperific
'|t nmLH baen 4

BOORTH 'L Che Besl mutvitional ond qualily
results | qfﬁumﬂilumdﬂw obtained with a
reTY Hi n.hdqmdrmnﬁm These prowliarities dis-

tenguish all Milma ‘s specinl squipment.



Fr.lt[uu:ul'.l apparecchi il pill rvoluzionario, anche
da un punto di vista etrutturale ¢on il totale abbandono
del classieo wpentolones, & senza dubbio il cuocipasta
Dough.o.Mat che per primo al mondo, portando sul piano
tecnologico certe necessita di cottura mutuate dalls cuc-
na pit tradizionale, consente di rispettare come mal pri-
ma era stato possibile le qualith nutritive e organcletti-
:h-ed: ta, gnocchi, riso, ete.

trettanto innovativi risultano la brasiera automa-
ﬂuﬂdmmuﬂhﬁxhlnm la pentola ribaltabile con
mescolatore, che introducono mente nells ristorazio-
ne collettiva una varieth e una flessibilita di Prﬂdlmcm
Un Lermpo . riduocendo inoltre inlervento

umana, pil utilmente 1mpuphile per altri seop.

Inmnﬂm;uﬂ;nre qﬂhdeﬂ’ﬂﬂmﬂ:mmhmi
do della temperatura dei cibi appena cotti per evitare
proliferazione hatte Ia Nilma antici pu'mmllnm
mativa :tlillm,e mlfﬁuldt F'rma;e

anche a quei problemi
che si fanno sentire ogni giorno di pid nella grande risto-

di razionalizzazione ﬂrgum:ﬁn

Tfu masl innoralive mackine, alo under 2 stree-

l‘urulpmntquuw -o-Mat pasia
conker, that, by Mt%mpm-
mmmu; ARFHETS hh mogl fradifional ook
needs, with the marimum respect of the nutritional
organoleptic qualities of pasta, sguocchis, rice, ole,

As innovative ore also the antomatic braising pan
Salsamat and the tilts pan with miring Mix
Hu-lu.* Hul-l Sinally 1.1|.lhmi'u:.s 1.n-lmltrmfn:£

and flexibili uetton
::.! H‘.smh % Inlﬂ'ﬂ:.llli'ﬁ:qu the oprralor,
mm:upﬂy himaelf to other tasks,

orgenisetion of o
and the reduction of operating costa,




razione, gpecie a fronte dell’alevato eosto del lavoro e
delln necessita di conseguire significative economie di
weakn nel eosti o pestione.

La conoscerma approfondita del problem connis-
& eon ln pramde ristorazions, unita s ung eontinua atten-
zione per be nuove soluzion) offerte dall'informatica, han-
no inoftre mdotto la Nima ad affrontare anche noovi
aspett] dell’alimentazione, Con Rist.0.Gest ha infatti

izzate uno speciale programma di gestione compute-
rizzata destinato alla ristorazione ospedaliers, in grsdo di
semplificare e razionalizzare al massimo guesto delicato
servizio, con vantagg per il degente @ il personale sani-
tario, & con notevoll FHsparmi eeonomici.

E gquesta uns direzions nuova che la Nilmn — ancors
und volta per prima — ha intrapreso, cosciente del fatto
che ogryri le problematiche della ristoragions possono es-
gore nisolte, pia che dalle singole macchine, da sistemi
che mescono per sinergia da queste macchine, @ solo cosi
portano alls reale erearone L:ili URA =RUOVE cucinas,

Du S0 anni ingomma, per la Nilma ¢ normale
precorrere i templ. Questo anche perché bz Nilma s & 1m-
posta fin dall’inizio una sirategia ariendale marketomg
orimled, mirante ciod o produrre attrezzature ¢ sistemi
chie siano realmente una soluzione efficiente ai problemi
del eonaumatore,

Dove per consumatore s devono intendere tutti | &
veral atilizzatori di una grande cucina: chi la gestisee,
eon Je sue esipenze di produttivita o di economie; chi vi
opera, co le sue giuste richieste di sieurezza ¢ di un am-
biente di lavoro svivibiles; chi prams ogni glomo in men-
sa, & ha diritto a un'alimentazione sana e variata, che
non gli fuecin rimpiangere quells di casa sun.

La gualith delli vita in fin dei conti dipende anche da
un buon piatio di spaghetti al dente e da un secondo con
contorm:s, che soddisfing veraments senem appesantire, E
a teenologia Nilma si fonda anche su questa semplice fi-
losofia, cogliendo solo i lati positivi dell industrializezio-
ne per riportarl] o misars d'gomo

Bmd.en. the deep knousedge of the problems relad
o fo cofering, iogetker with the combinuows affendion o
novadoys compacter solulionys, have led Nilma o face
e azpects of cabering, In fact, with Rist 0.0eat Nilmao
hias renlized a special program for the compulerized
mandagement of tha mhm:‘i; in the hospitals. This pro-

gram 1 able fo sempdify and get this very delicale servios
radfionel, granting adeantages both for pationts and per-
ovmriid, wlh Righ soringe

Thiz s @ wee way Nelma, onoe ooein ax firal, b
poma in, knoeing that catering problews can be solved by
ara!m wrhich are in symergy with the machines, bitler
thaen E:Iy the ﬁrl.:,f-l'i' preetided s r.llrﬂ'lgl Thiz Lo erenle @ o
kifehens,

A3 i walier of fact, Nilna bas been forerusning
fimies i 30 years and s also beomiss Nilma hos adopt-
ed, from the beginning, o marketing-oriented strategy,
ainving af the production of special applinness which can
really be an afficiend bk fo the customers” prohlema,
fm this easd, folking aboul o colering ceniTe, ihe cus-
tomers are: the managers, with their need of productivily
at the most competitive and moderale costs; the opera-
torg, with their reasonable requests of mfe ond pleasand
eniironment; the regular elientele that every doy needs o
wholesome and varied meal, appetizing and dietelicadly
balanced dishes, without any regret for the home cooking.

Fiinally, the qualily of lyfe san aleo depend on o good
disk that fully satisfies thoss who have Lo come back to
Job, without making them foel honeyn, >

Nilma's bochnology @ based on this le{-'l'[l‘ P‘Iﬁ{ﬂﬂ”?"""ll'
tog, and i incorporeles -::lllﬂg the positive widens of
mechanization, bringing them back to a huwman level,

(.ilma
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TURBOIDREX&TURBOVER

Automatic vegetable washers

WASHING WITH GUARANTEED HYGIENE.

GUARANTEED SAVINGS.

TURBDIDREXATURBOVER bensfit From
fhe lormy expedence of Milma, he Bl oom-
parmy an the wark] 1o praduce prolesions] ve-
gelabde waihers

Created for restaurants, hotels and small mst-
it But alsa ideal for greengrocers and da-
heatessens, they feature an exdiusyve, patented
washing system thal reduces the PDacterial losd
of fresh vegetables by mose than 900

Bul thafs not all Mirma vegetable weaihers
are unhverial because they can ako wash lru-
i, meal and fidh. In addtion, he Turboidres
Pas 8 4pin drger that dres vegetables m |ust

one Frenite, delivenng impressive saangs on
dressimgs.

Both applances wse the exdusiee, efledive,
adjustable whiripool washing systern bwhich
can be set o be gentle with keftuce. miensve
o carmots). The vegetables ane rotated immer-
s in water for easy rernayal of all dirt, which
passes through the holes in the sides and bos:
tom of the drum o the deamn Liser-friiendly
and completely automated, Milma vegetable
washers provide considerable labour saengs
and low waber consumpton, making them the
idaal partner for every kitchen.

[Lilma

L SCOEREA DELLE GRARMDI OUCINE




TU RBOI DREX&TU RBOVER Automatic vegetable washers

HIGHLY EFFECTIVE WHIRLPOOL SYSTEM

The vagerabies ane washad in 3 drom with holes in the ddes and bomome The pump iniake 15 Jose 10 e vwaner ik Desping
e washing water dean ol ol times. During washing varhich (ke just three minuless She vegetabies are mmmersed in vealer
dnd rolabe in g whiroo! waler crculafon with vasious inlensity stfings $ siil e type of vegetalde o wathing. The whirk
| rercis Al e i, oshich panses i e CounbE-0rum vl on oo e draine This eNedive, palenbed washing sysiem
chokst Tl wish e liSakass aaims! Bamerial and minimises wWaler Corslimpion Badiennlagical anakyses on nesh vegetables
wimibel (ging Turbeer & Turnosdrex e mvpaied 3 recucion i baderal kned of mone fan 5%

CONSTRUCTION FUMCTIOMAL
= Polshed AlSH 304 steel washing drum wath boles in walls and botiam = Washing speed sefting device programmable o s product delicacy
* Aghuinabin-height feal in wugh plaitic * Canirol paned with washing startfsop button, spin orver sfartfseon
* Sy lidl Mirged 1o e rear of e applisrds, which can ab be used Turboidrexd, washing reguiator kneb and drain regulaar knab.
8% A waork surlace = Wathing capacity per opcle esf wegelablen 4 kg - Feavy vegetabile,
= Washing cutiet 0 T8/} stainless sieed which tan be removed by hand tnal, meat 15 kg
For couni=r-trioem dedning, & YWashing fame. 3 mireiis
® Eleciric washing pumg with venllated modor compbete with peorioad omout. * TURBGIDREX: drying capacity 1 kg appros
# Electranic campanents and wibve aoomsible fram fran) passel = Crying timal 1 minwie jppros.

» TURBCHOREX: spin dryer weth clear plasac id and removable plastic baiet.
= Seli-hraking maosor sops e baske: when the Bd & opened

ACCESSORIES
& BiiDimaee ksl TegiEaler = Samlizer depenier
Technical Data TURBOHDREX TURBOVER
Elecivical conmecion 1 W 20T 07 W0 50T
‘laier iniet @ a g b
iszin dirain £ 1* v 1° 04
Do capan by 16 o o
Ed_'ll-nﬂ il piioh speed irpmi 0 -
Weeight Iy 1 5T
Ditriarsim Geryril e | i Fai )

TURBOIDREX

Automabc wegetabis
washer wih pir-dryer

TURBOVER
Autormahbc wegetabke washer

AFPLUSHIE COWETNLCTRE TO
PRCDPTLE D STASTUARDS MDY TS5 ST ot ] ercoraol e ey
CORAPLETE VAT O AR RIS

[lilma
MILMA 5.5.8. - Wa E Tacconl JAG - 81177 Fairve - Tel +393537 795741 - Fad + 300577 TRAGET - radw il it 1 & roll el imia |
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ATIR

Universal vegetable washers

A PERFECT WHIRL PO

The traditional way of washing fruit, vegetabies,
mieat, Nsh and (rozen foods is both time consuming
and usually does not guaraniee the removal of all un

wanted insects and dirt.

The problem of washing large gquantities without da-
maging the structure and quality of vegetables, sa-
lads, ete, is easily solved with our ATIR range of ma-
chines. We have carcfully researched the various pro
blems and have developed a sysiem which uses an
adjustable whirl or vortex with constant clear water.

The water penetrates the product in depth and geis
rid of all the impurities even from the most irregular
of vegetables ke spinach.

We offer five models of ATIR to meet the varving
demands and customer requirements. We have a ma-
chine for each size of undertaking from 100 {o abo-

ve 1000 people. Our specialised technology and en-

INCCIINME ChNSUres
= I,{jlma

good resulis
within a cvele
LA SCIENZA DELLE GRAMDE CLUCINE

iime of 2 o
} minutes,




The technical, practical, cost-c

Washing in depth

An essentiml feature of Alr vegeiable washers s
their exchusive washing principle: it is not just a
waler spraying operation bul & continuwous water
whirling motion, which cn be regulated as 10
time, length and intensity, with the products
immersed into the water. In fact, only this way
can even the most ‘difficult’ vegetables be
thoroughly cleansd withowu suffering damage.

Always in clean water

The special washing system developed by Nilma
allows rinsing in water that is always clean.

The rotative water motion pushes the dirr and
gail towards the sides and bottom of the drum
and gradually dispatches them into the drain
area. Fresh water comes m only from (he upper
pant of the drum, which is dirt free.

In nddition, clean water flows in on a continuous
rate from the mains inlet, This solution
eliminates the need for filters — which retain
only substantial dirnt particles and,
consequently, filters need
cleaning after use.

Total automation

No manual intervention is required (o carry out
vegetable washing with Atir machines.

The operator need only select the type of rinsing
acearding to the product to be handled. The Atir
will operate antomatically and with a uniformity
that will ensure a very satisfactory result.

Simplicity of use

Atir machings are casy 10 operiafe:

A - loading the machine

B - pre-setting the washing time and speed

C - removing the washed product from the drum.
I tilting models, discharging the product into
ihe suitable trolley.

Labour saving

How much? A lot! when one considers the time
spent in washing vegetables in the sink.

And even more, if one considers the automatic

cycle time of Atr washing at

1 minutes - time which can be better

utilized doing other jobs,



Electricity

Even the most powerful model — Adir | tilting
— requires only 1.8 Kw power from the mains,
and needs no more than 3 minutes even for the
mosd dilficult prodict

Maintenance

Atir machines are designed like all Nilma
machines — lor durability and an excellent
L= formance

Thev are buill 1o last requiring little or no
iRl enanee
Thev have no flters 1o be cleaned and are
designed so that mamienance cosis will be
negligible

and can be easily cleaned after use.

utting features of Atir washing

Versatility

Because of the exclusive washing system and the
method of regulating the flow and time cycle,
Atir is ideal fo wash a wide range of feod: from
grapes to spinach, from [resh vegetables (o
I'rl_i.-'q_'n ofes, |'-|I|.h |'|i'|liI]1F||., meal nnd 1-I."|J'I. and the
masimum lenghi of the washing cvele will be at
all pmes within 3 minuies.

A custom-built line

From the lower requiremenis of small
establishments (o the larger cenires, The Afir
with s five models. aoffers the approprate
sohition, especially when vou consider the
working efficiency of the machines, their small
proportions making it no problem to find a place
for one in any kitchen,

K eatunng AT[R I and 11 tlltmg

large quiring higher of designed -rllluu.

LT

JIETINE <€
T wholy

a1 I||. =l TECHENEY . M)

X s K i
iically @ g




ATIR

Universal vegetable
washers

%5?; = '\ THE FEATURES
p OPERATION

* Regulator of the washing flow controlled by a
guitable lever with graduated scale.

* 5oil and impurities draining device controlled

[ _ _ﬂimnl' e 'I by a suitable lever with graduated scale.
S . . '
= E—- * The washing drum and its rim are easily
£ Jl removable for ¢leaning.

— B¢ W | : * Low voltage (24 V) control board, with

LI = bl S} gtainlerz stes] panel, including: washing time
programmer, mode selector; manual - atop -
automatic - operation light - power light.
Protection degree; [PX5.

* Device for the automatic unloading of the
product, consisting of a push-button and an
upidown selector placed on control board zide,
for models ATIR [ and ATIR 11 tilting.

. 4
ATIR L IL, Tiltang

1) Main switch and mode selector 2) Timer 31 Pawer indicator
4) Start light 5) Discharge sontrol 6) Water inlet eontrol T)
Washing control push button 8) Tilting start 3 Up and down-
stroke contrel.

KEY

ATEH I ATIN N ATIE BN .1'_I'I!|I | ﬂ-_l'_l"!lﬂ' K]
CONSTRUCTION I S S G
* Drum made of stainless steel 18/10 with S B e a5 = = 5 =
overflow pipe and drain. = e
* Legs made of polished aluminium alloy, R ~. L : Ba LM ==
adjustable in height, iz | A - -
* Washing drum made of stainless steel with ""“;:' s ! 5 . .
perforated walls and bottom. e et e - . i -
* Motor driven pump case and control board
made of resin.
® Cluick opening hydraulic valves for drain,
washing regulation and water inlet made of DIMENSIONS
stainless steel,
= Water nozzle made of stainless steel 18/10, e e o Al (|
* Washing motor-driven pump placed on the : g ll“ : 'I =
machine rear side. i T i . e 5
* Washing drum rim with unloading hopper and : L] L
drum tilting through hydraulic piston controlied = — - - -
by an independent gear, for models Atir [ and I '
tilting.
THE ACCESSORIES
Automatic level regulntor
sanitizer dosing device,
to I:Ee :'aﬂil in eombination A .
with level regulator. : MMALIAACTURE
Trolleya for vegetable @ eyt

transportation, made of
1810 stainless steel
with four castors and
removahle basket made
of white plasticized steel.
Dimensons:
O20xh20x685 mm (ATIR I - T TILTING - IT TILTING)

600x500x570 mam (ATIR 11 - T11}

15 $el i bed reappeainne

(.ilma
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ATIRMATIC

Continuous Vegetable Washer

THE VERY BEST FHESHLY PREEPARED PROMMIC)

WITH FAST AND EFFICIENT OPFERATION
All large catering establishmenis and {ood
indusiries need Lo process large quantities of
fresh vegetables. This operation has to be
very quick and efficient. Nilma has developed
g continuous vegetable wasghing machine
which 15 a technological breakthrough
vegetable washing

With a unique wazhing system, extremely mgh
gutomation and excellent results (hacteriological
tested), ATIRMATIC is the ]It'rr'n-r‘
e R :-'--ll'L F: Arge |||J.:I tites gEn ||I.J.:| Ly

results all with ‘ I

considerable
LA SCIENZEA DELLE GRANDI CUCINE
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The continuous whirl of clean water 1s e

I'HE UNIQUE WASHING SYSTEM

The unique way washing earried out by Atirmastic wilth new waler from the maing supply on the
% baged on a comtinuous whir] of clean water unloading belt

PLSESTTIE IV |!'||,|'.]I_'|. ithe whirl intensitvy can be With the Atirmatic patented washing systom

regulnted necording to the individunl product). the need for pre-washing vessals and filters

The vegetables mave in o helicnl motion cnosed i elyminaled

by the whirl of clean water, making them move
proward and eliminating impurities in the
!||1-. ._"-'\-

The amall particles of dirt and sl are dragged

by the whirl and conveved throuagh Chie hodes 1n

the 'l'--l-;.'!il'll_' drum te a coanter=drum
In the counter-draom the water is calm, this

illows the particles to settle and from there they
i dhireElly inita LEe deiin

The design of the Atirmatie ensores the washing

DracCess 1= I||'|'|,|'.'I\. 11 -!1|' l'Il'i‘ll'l WAaALET ATER

After the washing process the produce 18 rinsed

AUNIQUE SOLUTION

Auntomatie cutting and washing line for leaf
vepelables consisting of Atirmatic and Sir

11, with a production eopacity of 4000 K

The sorting. cutting and w ashing opéeraty
are exacyited Tin ne” withoot handling bedwoen

phagog, with considerable labour SAVINES




clusive to the Nilma washing system

wl

HYGIENE ENSURED FROM THE

IACTERIALOGICAL POINT OF VIEW
The Atirmatic can be equipped with a dosing pump for
L wsaee ol disinfeciant lguids durnng the washing
proceas. In thiz way, the perfect and quick cleaning
-_*||~.||.'|'-;| |l_'-. l]:n' |'~.l.'l||:-:'.n- Wil Ler w h.|:| I -\.-lll.lj.v:.r.- .'I.}:\-'..l
from the bacteérinl point of view with elimination of all
poesible rigks, in particular during the processing of raw
virEntnhles in pecordonee with the HACC P standards
analysis of the risks and check of the critical points)

THE VEHRSATILE UsA(G:E

With Atirmatie excellent results are achisved an all
kinds of vegetables, fruits, fish and other food products.
Atirmatic i5 g real vniversal washer, completely
automatic and programmable according to the most

varrisl reguirements,

THE TIME SAVING
The Atirmatic has ne handling Limes, because all
operations are executed on a conting iz, In oni

hour the Atirmatic does the work of live peaple
automatically, The cleaning of the machine = simplicity
1kl im fined i convevor belt, the botbom gralis T
upper rims be manually

away in o few
P

THE ACCESSORIES
Dosing pump for disinfectant
liguide, loeated inside the
Atirmatie, with regulator for the
disinfectant.

l-'['f

Vegetable transportation trolley
made of 1810 stainless steel,
roampléte with remenvahle basket n
whiitio |J|,;.-[|-.' codten gtesl {stainleas
HLE] O "I'IIIII‘"\-: ' HI II 1 f'RELDTR

Dimen=sions: 600x500x605 mm

L

Vegetable sorting table, with
white 'ulll':-|,:l.t|:'_-= |u.|| EEEre cul b
board 20 mm thick, vegetable
holding swde panel, waste hole and
whiate collection basset

Drmensiong: LIHMxT55x1150 mm




ATIRMATIC

Continuous Vegetable Washer

Atrmatic

Atirmatic T —
]
=
KEY
1} Belt unlocking knob

2y Power indicator light

3) Main start/stop selector

4} Belt startistop push-button

o) Washing start/stop push-button
6} Emergency stop push-button

7) Water drain adjuster

81 2nd washing adjuster

9 Ist washing adjuster

10) 3rd washing adjuster

L1} Paddle start/stop push-button
12) Main switch

—,
e GFZFENED AND MAMFACTURED
10 GT SThvDRAG

153 B80! rertd mé rrvrichuw

THE FEATURES
COMSTRUCTIOMN
Totally 18/10 stainless steel.

Holding frame made of 18710 tubolar stainless steel
supported by legs adjustable in height,

Washing drum equipped with water nozzles and
perforated bottom grating.

Product unloading belt, side edges and bottom

grating manually removable for cleaning.

Rinse sprayers fed with water from the mains,
equipped with solenoid valve controlled by the
unloading belt operation.

Counter-drum divided in two sections, 1stand 2nd
washing, with drain pipe. For the AT] RMATIC TO0
there are three washing sections.

Quick opening hydraulicvalves for drain, washing
regulation and water inlet, all made of stainless
steel,

OPERATION

Automatic control of water level in the washing
drum.

Ist and Znd washing phases with independent

regulation of water flux. For the Atirmatic 700
there are three washing phases,

Product unloading belt operated by a geared motor.

}.ﬁu}.lr:-m]tage control board (24 V). Protection degree
5

TECHNICAL DATA

Atirmatie Atirmatic 700
Eﬁ'lter;tcl on: %gﬂ%%ﬂ'; =B ﬁﬁ%ﬁﬂl +E
Power: 4 kW 7.30 kW
Cold water pipe: 1" 17 172

Water drain pijpe Z Z 12

Basin capacity: 500 | 1500 |

Net weight: 400 kgs B0 kgs
Hourly production:

light vegetables fmpprme) SO0 kps 100 kgs

huavy vegetubles inpprece ) BO0 kgs 15 kgs

(N
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IDROVER

Salad and vegetable dryers

QUANDO LA FRESCHEZZA
VUOL DIRE RISPARMID

MILMA knows that time is valuable. For celerers
it ig very important to dry within a few seconds
any kind of vepetables, by keeping unaltered the
natural freshness and without damarine the
misl delicate leaves. Besides, III||:'.' if veectables
are completely dry, 1t 15 possible to save salad
Thege are the aimz that NILMA
wanted to repch with IDROVER machines
IDROYER handles vegetables in a delicate way

dreszings

while the machine it=elf is sturdy, being made of

easy Lo operate and safe
being equipped with an automatic lid locking
as per european standards
The machine is available in
Lwis mindela: ane for |II;.’_|'| capacbies and the other
s ller and |'|'.l'.'-:|.:-|'l' Milma knows
referred to time and consumptions and this i

N

LA SCIENZA DELLE GRAND CUCINE

i . 1
stainieas steel. L 16
deviee fnd wath o

zell-braking motor
Lhe |||'-.:-|:-||'|||--
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IDROVER

Salad and vegetable dryers

970

IDROVER 40

Clater cose made of
gatin finished stainboss
ghea| 1810

Sheck-proof
alimentary plastic
cover erguipped with
safety micro-gwilch,

Ahmamiunm alloy feet
with holes for Noor
Bixing

Hemavable basket made
of polished stainless
glee] 1810

Seli-braking moLor
L37hW - 2340V 3Ph
H0Hz equipped with
mator load protector.
Protection degree [P 54

Water drain 2°

Weight of the machine: 56 Kg.

Wall control beard equipped with start/stop push

button, tension light and 4" timer.

HERHEHAREERH R HERERY

ceo

T CF STANDAAD

DESHNED AND MARLFACTURED

4" timer.
SPECIFICATIONS
Idrover40 ldrover 50
Dirybmg tine (min. b F 5 2
Drom r.pom Tl 00
Bashet valume It 40 1] &
Basket diameter mm 430 470
Bagket height mm J0 290

IDROVER 50

Chiter cre madde af
gabin fimshed stainiess

sleel 1B/10

Shock-proof alimentary
plastic hinged cover.
Lidsalety locking-device
with timed automatic
openingiclosing
Aluminium ailoy base
with holes for floor
fixing.

Sell-balanced removable
basket made of satin
finiatsed stainless

sleel 18/10
Counter-basket made of
glainless steel 18/10
removable for cleaning.

¢ Eell-braking motoer 1.1KW - 2300400V 3Ph HDH:
erjufpped with maotor lead prolecter, Protection de-
gree [P G4,

= Water deain 2"

* Weight of the machine: 100 Kg,

= Wall control board eqguipped with atart‘stop push
button, lid-locking warning light, tension light,

180 3 ol e e
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IDROMATIC

Continuous cycle vegetable dryer

FINE DELICATE DRYING IN LARGE
QUANTITIES

In order o enabie procesung of ege quantibes of vegetatiles
while ensuring & kanger product shelf Life, it s now assential
io wse Innovative processing systems (hat can guasanies
optimal results at each phase, from cleamng o0 cutting, and
frowm washing to accurate drgng. The dryeng phass m parbculin
ts crucial im that it must endune he product maintans e ogi
hurnidity level, without spoding it With this in mind, Nilma
developed IDROMATIC, a continwous cyche dryer thal &
|_':..|:||:|;ii|||'|r miant o dry large amounts of prooct o B0 me
400 kg'h) m & fully automated way and without Spoiling &y
lpaves, not even the mos delicale ones Each working cycie
Insts just A fewr minutes and is carried oul through' seduonial
phasss {weighing, loading, drying and unloading) with o
manual aperation neaded. Machine cleaning at end of
processing is also automatc. Just by setting (ha machine

Cxmpiner sysiem, producton data are greEn m rigal Ui and
drum ratelieon Speed 8 automatically sdjusted.
IDROMATIC |= 3 compact, reliable machne, made snleey
in 180 stainless Seel. designed (o Susigin tha
heawy-duty, contimuous operation required i e Freash Lo
produce [*4th range”) industry, IDROMATIC is therefore
i:nr‘l'-.ldl'."l'jbl':f I2bour-5aving, ensuras |'|II.'||'I procuchizity,
enabiles continuous-cycle procesiing and atlows for miost

perfect drying

wihile presenang
product appisa
L& SCIENZA DELLE GRANDI CUCINE

ranoe, acoording
1o the highesl
Milma lechng-
logy standarnds



T PEEETUES LN EEIGE

Continuous cycle vegetable dryer B Contral board equigped with PLE. adjustabls according to
e Kird and quantity of vegetabies.
Low voXage {24 V] control board. Protection degree sgeinst

hurmity [EC528: PXS.
B THE FEATURES B Sitey device o éorveyor b a0 §6s.
g B Autormatic s detaching systerm for remaining leaves
‘:. | CONSTRUCTION B Machine automatic washing devics.
B Bearing frame, panaling and hopper made of satin-finshed E
dainiess steel N0 i - i‘m
B Dvumn made of AISI 304 steinless steel
B Anthubrating rubber fees. B Standard volage [V 2300400, 50 Hz, 3-ph +MN+E
[ Product |ading snd unioading beits mate of food-grads 1 Power jW): &
- plastic, complele with bearing with wheats (two of B rpm, rotation: 400
fhortiwiorskel.. B Loading capacity fkgl: 20
- Loading cell fo: the weighing of inlet pradus, B Capacity of ‘aaf vegetables (egh) 200400
B Fuity inspectionabia far ciaaning, B Moise lovei B, 78 '

Technical drawings and machine

KEY
1] Lpadssg el silm whessk 2] Spin drger seerng o 31 Unvisadeg Bol with whool, 4} Poswty sndl coseral oo
5] Povsr oonneelion B Cod wale! ik 7] Compimisss 37 connecion

=

idramatc macihing logether wilh Alvmatls, Stnpper I amd the modorized sorting Eabde, can be in-ing assembied lo abian & canbnuoeus
procesang Wne.

CESIGHED ARD 1 1 [ ]
MMAKDFACSTURED Fo0 T ot ke
T CE STANDARDS

LA SCIENZA DELLE GRAMNIDN CLECINE

MNILMA 5.p.A. Via £ Zacooni, 2440 - 43100 Farma - ltaly - Tel +39.0521. 785241 - Fax «36.0521,273050 - wwwonilmait » nilma@niima.it
Tre facory resnaes the sighil 0 mise 2l the neocssany aliemoors And lechnical imposeTems sihow noce



STRIPPER

For leaf vegetables

STRIPS OF FRESHNESS - absolute working safety
labonr savng and Ome cutting-town through

Leaf vegetablea as fresh as just picked and neatly high operation speed and ease of use
¢ul as if cut by hand. With the possibility to reach STRIPPER has proven ideal in commissaries, ho
an output of up to 7000 servinge’hour with just one apitads, canteens and food processing industries
operator. This is STRIPPER, NILMA's solution for
the requirement of economy, quality and work m-
Lionalizing of community kitchens w
STRIPPER ensures 1
— A perfect presentabion of all kinds of leaf vepeta-

bles, thanks to an exelugive cutting system which

neither smashes nor bruises the product




STRIPPER

For leaf vegetables

J[* = | B
( "r=!"' |

_‘1__ i 5 j
e ]
L. Feeidivng oppo loves
&Yool Lamnantest contrel bax + 1. Ivischarge relzase handwheel
3, Bioapcncy stnfh buiun Cutting Eroup 2 onwal ko
& Focessd prodoct conisioer 3. Flesnic widog
¢ Constuddad from | E10 stainless steel, satinfinished * [ntiddy consirneted from 18710 sunnless sheel,
* Munual produect freding satin-finiched
* Production capacity: LS50 b 2530 ko' Framewark muunred on caxters with brake
= Avpilable cutling heights: | 2-18-24-30-36 mm. A uiemane product eding by bell.
* Rerof culting wols rerovable for cleaning amd Toed-grade PVC belr with stretehes

'

L]

L]
replacanent operations * Productien capaciiy: 700 kz'h
¢ Feeding size. 230190 mm * Avpilahle conimg heights: 12-18-M4.30.36 mm
* Leow voltage conlrol box eyguipped with sarl’stop push * Sel of cuttimz tesls removable tor cleanmg and

bultons and power indicator feplacement operations
* Salcty devices on product teeding, motor case and * Low voltage control box equipped with sl stop push
prodoc cellecting baskel butons. and pewer indicalor
* Installce power: L1 kW - 23004003 58+E * Feading belt wichh; 360 mm
¢ Checrull dimensons: 750556061115 nm » Safery devicey an dhe feeding and discharpe sides
* Installed pewer 175 KW - 230400 3 58+E
| Baind enitimg aod washiog lice lecloding Ativemastic and Siripgger [  (Werall dimendions. 1730563000 | 5330 mm
-"'f.ﬁ D5 CHER AND MANL FACTURER
1( E T CESTAMGARDY
B SOER oot el vt peachumn

LA SCINZA DELLE GRAND CUCINE
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Continuous cutting machine for cubes and sticks

S (ilma
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T'CB 20’3 Continuous cutting machine for cubes and sticks

~TECHNICAL DRAWINGS
TCB 203

TS0

(]
4 EAMPRE OF A CONTINACUE Ll
2 | ;11_—| ~ WATH THE W08 A0 CLITTEG flasiCHINE
1 Sy ke walh d aork ploe:
I I I T 00E 1] rustrwy S
¥ Corwwinon bk
< | & Asrmaie 86 vegetable maher
L
CONSTRUCTION ACCESSORIES

* Full 1850 staindess sheel comstnuction, anticoradal alloy pans.

Timaledl chahecs: choel bk * Complete sety of biaded and bade guides for the Toiowing dice dizes

3233 - 52505 - ¥ 507 5575 - 10n 0wl - 15515 - 2002 Qe 0 e

twmmmq:hgmemhﬂﬂw 20x30%30 Hm
easy 10 dsassemiole for deaning, Cher izes available on requaest
& Madhne equpged with oo st wheels vt braks
e —
_PE"!'LSEF":“'" 1=2300 50 MZ

« 5550 conino! panel with: man switch, ondalf condrol, power Inclicator

emergency button, speed adjustment knch, working speed display, Ingtalled power kW 075
miafuinicn light Meipht Kg 102
* Safety gquards on selloading hopper. on prododt authesd Dimermsions = F41x75Ex WGH il mm )

and casing o
& Maximam slee of prodiso w b2 poocessed). BIxSD nm
& Dwitptmate: 200 o 1500 KoM

ickepencrg on product and dice s2el,

Froduction examphe:

Progud e sire A e
o — Ix3x3 mm 300 kgt
i':r._\-:m 10 x KEX 10 mem S0 kg
Zuechini | 20 % 20 5 20 mm D00 kg
Potatos 20 x 30 % 30 roen 1500 kg

Thiy pampiiet may rari be repeocksced sther i full or i pad - Segriember 3000

AFRLUANCE b HUFALTURED iW ga o u
AP MR WAATH THE B STANCUARE W A erl e rasstature _‘. ™
ANI PRCOVATIED VHTTH THE [5 WAAREIG l ma

NELMWA 5.p A -V Tacoand 3408 - 83172 Farrra - faly - Tel. 39 3520 7574 - Fou +39 Q531 THGA] - wearw niimia 2o - eepa idmidma. k
This oy mserves T ighn 0o sk all T pocessary ahireoony mad techeioal Inprosmens wiikost o A BCHRTA OFLul GLAaMDH DLORE



TVN 202

Continuous cycle cutter with infeed conveyor

@ VEGETABLES... AND MORE

Coninuowus culting into sices, sticks, jubennes of every kind
of vegetaiie, fruil, fish or ather product has DEoome & necessity
for food processing firms and professional kilchens. .. and
wihen there are lange quanities of product to be cut and fhere
can be ng compronise on quality resuls, vou need a madhine
that is versatle. fast and sasy to use cutter TV 202 & the
Dest soluton

g prodiueT K fedd in I_‘:-:,.' an .]|:I-||_hla'i_'|h3~-11|_‘:¢"ﬂ'_l CormeEyor and
corweyed Iowards the knile s in a regular, conlinuous vy
by & pressing beldt kecated abave the inkef; the madhine comes
with a saf of cutfing disks 1o achieve the required thickness
and shaps

The reqular, clean cut resulis in impeccable presentation of

vegetabies, eal vegetabies, from, even if iy, and guaranises
long produc shelldfe

The TWIMN 202 ouller can also be effectedy used in the resh-
it sechon, i Ine with the Alimrata washer, o for the: preparation
of seafood salack.

Oinee again Milma has designed a tedhnologeally advanoed
rmachine that wall

enhance gualty 1 -
and speed wp
production in

food processing
firns and large
katchwens, LA SCIENZA DELLE GRANDI CLICINE
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TVN 202

Continuous cycle cutter

with infeed conveyor D .}. a @ ¥

Ly EA“-I HES Dl bade dek Bibenre divk Standad uni

m_ ACCessores

B Full srainkss seel 1870 construction, pans in arcorodsl matanal
B Conveyor beks of ipocgrade PV, widih 1240 mm xS coling yoll, el e [eghvoyslitmios: kst smcles: sl
B Lengih of produc oulet door exceeds standaed size. bades. Agjustabee cutting ftechress
BY Discharge happar ecuippec with mater connectc, - Fram 0.5 mem 1 40 Gtancard ki set sing twn baces,
= Slicing disk. with two bades, with culting thickness adjustable from 1
te 1
= Slicing diss with ficed blades from 1 o 15 mme
B Conirol pared withe ool aontml, poser indicaiorn, emergency stop, = Sick cutwng dek WD xid - 202 - L4 2B mm
conaral for cperation ol infeed conveyar in bathi directians, digital = Four stainkess sieel wheek: tao Tooed and twa castors with brake
disphay constantly showing machine operation statis, hmction
memerized for subsequent opciés, digital adustment al outting T‘E"Ehﬂl[ﬂl data
thickness, blade rmolation deplay. hncisaning alarm light
BN Salety guards on infeed corveyar, on product discharge and an Powser supply: 230V single phase
rnechanical parts casings Inazalled pomer KW 095
B Duipu rate: fom 200 % 4000 Kg/h idepending on type of cul Wight Kg M43
and bype al produd]. Dmnensinre: B3 245 1443 (il mm
Dimensions of prodic infeed: 150 x 50 i mem

(13
i
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VEGETABLE CUTTING MACHINES
RG100 » RG200 « RG250 « RG350 » RG400

g THE GREATEST VERSATILITY AND
' PRODUCTIVITY IN A VERY COMPACT

SPACE

The RG Vegetable Cutting Machines offer the
perfect splution (o the following problems: reduction
of preparation fimes, a perfect presentation of
processed veqetabies, the need for 3 wider and miore
varied menu, the observance of high hygienic
standards

Phanks to ther operating speed versatility and easy
use, the Nima RG Vegetable Cutting Machines
can shce, chop, dice and shred not only vegetankes
and roats, but alo fresh and died frun, bresd and
ENESE

All this taking litthe space and in a very short Hme.
The exclusive feed hoppers make the infroduction

of all products extremely simple, allowing a clean
and precise eul.

[harks to e wide FArce of cuiting oo, b s akvays
possible to obtain the required shape and thickness,
ensuring & perfect presentation. This also apphes to
soft products like tormatoss

M| these features make the RG Vegetable Cutting
Machines an ideal equipment lar the kilchens of
comimessanies, holels, restaurants and food processing
facilities, where the guality of the rasulls s very
imporiant, as

well as the
labour saving, 1 =
the versatiity
of use, the

relia—bility
and the sale

operation LA SCIEMNSA DELLE GRANDI CUCINE



VEGETABLE CUTTING MACHINE

FIVE MODELS FOR

To slice, dice, grate, chop, shred, etc. i
veqetables, fruit, mushrooms, nuts,
almonds, dry bread, cheese, all of this with |

each model!
‘H"-
pipe inser incl f
pestle

suilable for
about 200 1o . -
400 portions

flgor machine B
frame

suitable for about 50
to 200 portions

suitable for about 400
to 600 portions



POELIMALIC
push leed
itachmaent

100 USES

4-.t1..|l:|-E irser] ; rriarwsally-
operated push

product suitable for more than 1000
portions and for food
processing industries

-

suitable for about
600 1o 1000

poviors feed hopper - &
-



>> ACCESSORIES

=» FOR ALL MODELS == RGA00:

« Cutting lools « Product collecting troliey, made of 18/10

= Wall-rack for cutting tools. It saves space stainless steel, with GN 1/1 container, h.
and prevents blade damages. 200 mm. (pict.4)

« Feed hopper, made of 1810 stainless

2 RG100 and RG200: steel, with safety dewvices, for continuous

cutting of large guantities of round

- Pipe insert incluse pestle (pict1) products, such as potaloes, onions,

tomatoes, nuts, dry bread {pict.5).
DI | -d Cylinder, made of ancorodal, to
be used with the following accessories:
- Floor machine frame (pict.2) —d-tube insert (one tube with 3 45
mm, one tube with & 63 mm and

two tubes with ©@ 73 mm), for the
* Floor machine frame (pict.2) celery and peppers (picL6).

—~Manually-operated push feed
attachment (max. diameter for product

- Feed hopper, made ol 18/10 stainless introduction: 200 mm, cylinder volume:
steel, with safety devices, for continuous 7 1) for the cutting of cabbage, carrots,
cutting of large quantities of round lettuce, cheese (picture 7).
products, such as potatoes, onions, —Prmm;alk: push feed attachment, made
tomatoes, nuts, dry bread (pict.3). of 18/10 stainless steel, with 3 speeds

and pusher with adjustable pressure

* Product collecting trolley, made of 18/10 (pict.B),
stainless steel, with GN 11 container, h. —Electro-compressor for pneumatic

200 mm. (pict.4) insert




VEGETABLE CUTTING MACHINE

:b:l- A WIDE RANGE OF CUTTING TOOLS

N Fine cut shoed, one Blade

= et firrm and =oft products, abo jecy, such o root vegssbdes,
Lremannes, smons. Dananes. mushiohsg, el

= syhweds Inlfuce

= In eamiinamon with &eing god trom 50« 10 mrm opeacds.
the 4 mm slicar chaps onions.

=hie 4, b @l W mm shoss dics 0 cembnation with fype G
dicang grids

“ihe 4 gnd 20 mrn dicers dice in combinalion wath iype g
r.Ir:lru.] 4_';'-rh

i

= Ioe |ulbierine out
¢ 25 u B for shrodded cabhage
« W} o W fow cuiwed frenich firy polatoamy

Wﬂ“'rﬂﬂh *dicay ool vegelables, polatoes, cabbage, frull etc., in
M cambinatnn wsh e sufabic sandard ang fine qut shcoees
* §Sos STy prohecs, such a5 rool vegelablss ME.: Ty 5T dictng grids canmof be combnieed watfy W 15
¢ Hicess in cormanation with type G diging geid, in the: heights amd A0 mirm seovs - e dicmg gnds L]
4 5-6-M) mm, aned welh iype G2 dicing grid, in the haights
15 and 20 m I Magenac_ - —_— _ _ — — |
= GhCE T el polalosy, [Tul, Mc, in combination wih
14 and 20 mm fine oA slicess, and with 15 and 20 mm
= i carmiEnation wilh ype &7 diceg grid, from 125 5 1225 standard shicers
i e, dices fool wegedabks (potaioss sso preciodked
Lol Fuanied], cmlsnbigee, etc

+ culs sirsght potaoes (irench iries), o combeation wilth the
0 mm finn cul sicer

« for ripphe slcng of reat vegetables

B Fine cut slicer. two bladis + grabes raw pobaioes, ory béaao, almanci, M, elc
» glices e and ot products. such as polatoes, onions « e G or B mm are commonly wsod for grating paza diesse
cuamboTs, mushrooms, cic + the B mm is used for sheedding calibagn

« ofif 2fh cabilage

B owoatir: —- = = —

= gFrsies raw potstoes, radish, dry bread, hard cheess, s
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VEGETABLE CUTTING MACHINES

RG100 - RG200 - RG250 « RG350 - RG400

D TEFEATURES

* Housing made of anodized aluminium « Transmission: geared malor.
wilh mechanical parts made of 18/10 = Cutting tools made of alluminium alloy, with
stainless steel blades made of treated stainless steel

- Safety devices, « Dauble speed far the RG 400 model.

35 TECHNICAL DATA
RG 100 RG 200 RG 250 Rl 350 RG 400

Eiectric 230 V 230 V 230V | 400230V | 230 V-3ph 50H:
CONMECHOn 1ph 50Hz 1ph 50Hz iph 50Hz 3ph 50Hz | 400 \V-3ph 50Hz
Power 021 kW 0,37 kW 03T kW | 0.75kW 0.9/1.5 kW
Weight 16 kg 185 kg 21 kg ‘ 32 kg 55 kg
Hourly capacity 300 kg 400 kg 480 kg 720kg | 2400 kg
gy — i
- I-r-. _‘IT’:'" [ 1 |
: T'% X \ | | x\-’< J "
N s R S, 7 %) ,

—— . =
= = - ———— & |
: f £
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PIONEER

Fast potato & carrot peeler

%

:
!

WORKING QUICKLY AND AUCLHATELY are instantly dizsposed ol by @ waler jet s
WITH MINIMIY WASTI collected in a stainless stee] [lter o prevent Moo
drain from jamming. At the end of work, th

[hese three basic features are incorporated in peeling disk and filter are sasily removed and
Proneer, the peeler that allows you to finely peel cleaned for improved hyvgiene: an important

your polatoes and earrots in only two minuies, aspect which, combined with [asi operation and

il wilkh minimum amount of waste. The l'"'l..'||'rl.||:‘. muinkies

5 eI 1il desEn of the mrborundom-hined dizk and Pionesr 1 .

baifles snsures o uniform distribution of the '||| Holu b '\.Illl

e ling aetion over the entire surface of the ] | B LT

prciel ol rirsilting in less wastp, A timer is Il micdern ull ma
incduded, to set poeling bimes and avold bulk food

I NBCEEEE FY OV eling of the product. SKins processing LA SCIENZA DELLE GRAND CLHCINT



PIONEER

Fast potato & carrot
peeler

ACCESSORIES:

SORTING TABLE

Designed to accomodate two operators, to allow
large product capacity and easier timming.
Manufactured
equipped with: product tank, chopping board made
of food-grade plastic with drop hole, waste bin,
mixing tap and over-flow pipe.

in 18710 stainless steel, it is

1580

MODELS AND DESIGN FEATURES

Frame and peeling chamber made of 18/10
stainless steel.

Feet and peeling dizsk in anticorodal alaminium.
Hard plastic lid hinged to the machine equipped
with safety lock.

The peeling disk can be removed for cleaning
without using any tool or device,

Approved safety devices on the lid and product
discharge.

The motion is transmitted to the peeling disk by
a peared motor with gears in oil bath.

The gears motor iz protected against power
overload.

Control box including:
start/stop push-button,
product discharge push-
button, timer for peel-
}ng time setting, power
ed.

Low wvoltage (24 V) con-
traols.

Protection degree 1P 54.

OPERATING FEATURES

Model Ki KIS K30
Loading capacity Kg 3 16 aa
Peeling time, minutes 23 2-3 2-3
Water inlet, g mm 34T 44" g
Drain, ¢ mm x a- an
Motor power kW 0.55 0.565 1.1
Powar connection 'V 230:400 230400 2304400
60Hz+E 50Hz +E S0Hz +E
Weighl of machine Kg ol L35 a7
The version of the Pioneer intended for use in DIMENSIONS
combination with the sorting table is higher than A mm. B10 700
the standard’s, to enable the product dumping into g ik g.;g ‘?‘Eg g
the table tank. The potato peeler can be positioned { :::m 440 23,3. "
on either left or nght side of the table. M. B&( 945 3
F mm 1020 1080 }
SKIN COLLECTION § ™™ jaa0 i t
FILTER 1 mm. 2235 2340 2
It is an optional acces- 2
sory designed to pre- -
vent floor drain from §
jH-II!';II'I'J.iTI.L' with potato I L]
peeling wasle. i
It is made of 18710 ! 1
stainless steel and it )
consists of a small vat I e -
with a removable per- _ I i
forated sheet grate = s |
installed just under- 1 E
neath the Pioneer g
drain pipe. £

ce

CESIGHED AND MANUFACTURED

TO! GE STANOARDS

B . i __.-:'
iy wl ma
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PIONEER SYSTEM

Automatic line for potato peeling

A COMPLETE PEELING SYSTEM FOR

HIGH GUTPUT REQUIREMEN 1S

The *PIONEER INTEGRATED SYSTEM™ [ea-
tures a high pr-:ni'lc'1|'.|."-. combined with & con-
siderable ease of handling: one peeling nsaem-
blv allows processing big amounls of polaloes
reducsng Gatigue, down fine and space requangs-
ments, resulting in a quick, rational work low
The work seguence starts at the feeding hop
per: the potatoes are lifted up by a special ele-
Y ELOT _1||Ii I'||||'|.|"\I'l'! (F1] :Ill' IH'I_'IE‘.'

Then they are automatically pesled and wa
ghied, until duomped into the hnshmg vat for
the final operation. During the Last !rl'.l.-c--. the

i

potatoes are placed on a special chute and
collected in a suitable trolley. The “Pionest
Integrated Syatem”™ 16 available in two ver
one or two polato peeling
machines, {or on output of GO0 ana 12040
kg'hour of finished prodoct, respectiviely

An eaffective guick preparation
which results in labour saving, 2nd & maoare

(.ilma

LA SCIENSA DELLE GRANDI CLICINE

slons; e with
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peanomical
management
of the
caterimng
business,
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1 no down-time or waste

dloma i api-ageraliil

ruties are thamgwl

Thiu spucinl design of e FMONEER SYETEM
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PIONEER SYSTEM

Automatic line
for potato peeling
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KEY

1) Londing hopper 2 Control board 3) Endiess screw
elevator 41 Product diverting device 3) Potato peeler
61 Waste grid 71 Finighed product trolley 8) Finishing
boards 9 Potalo discarge convevor (double sysbem)
10} Potato discarge chute {singhe svsien)

FEATURES

CONSTRUCTION

s Elevator, for single and double versions, made of

1810 satin-finished atainless steel. Equipped

with feeding hopper with pre-swashing, over-flow

pipe, 34" inlet for cold water and 27 discharge
pipe. Lifting column with endless serew made
of 18710 stainless steel, with potate discharge
CONVEVOT,

s Patato peelers mod. KO0-A, made of
satin-finished 18/10 stainless steel
Peeling disk, carborundum-coated, made of
anticorodal, easily extractable for cleaning and
miaintenance. 1/2" inlet for cold water with
solenoid valve. 2" discharge

¢ Potato fAnighing vat, 4 or 6/3-stations, made af
satin- finished 1810 stainless steel. Cutting
bogrds made of non-toxie material, with waste
drop openings and underlying disposal bin,

o Tralley for finizhed product made of
satin finishied 1810 stainless stesl

UPERATION

o Double-discharge elevator equipped with an
air-operated product diverting device. Geared
motor 1.5 kW for endless screw operation.

« Potato peeler mod, KA0-A equipped with an
automatic device for door opening and closing

o CGeared motor 1.1 kKW for peeling disc operation,

 d-gtation finishing vat with chute for product
discharge.

o /B-station Anishing vat with central eonvevor
for product discharge, operated by a 0.2 kW
geared motor

® Low voltage control board including: power
on-light, leading programmer, peeling

programmer, potato peeler start button, elevator

ebart button, cvele stop button,

manualfautomatic selector for door opening.
DIMENSIONS
Single system  Double svatem
Lengihy  mum 4.000 &, 400
Width mm 1050 1210
Height mm 2.270 2.270

c E CESESNED ASD MANUFACTURED P53 500 rert g sl
T3 CE STANDARDS
™
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Fast onion peeler

FAST OPERATION
IS AN IMPORTANT ASPECT

Maxim has been specifically designed to pesl
onians automatical |

All you have to do is to lond the feeding hopper

iup to seven hg of product) and =et the peeling
time aon the timer

& onlons are processed, o water jet instantly
eliminates the skins. A stainless steel filter pro
vided underneath the machine drain prevents

MAXIM

| -hm
I =

WiLh '.Jl!..!:i.l:!.'l
waste, Thanks Lo its Mine abrasive disk, Maxim
peels delicately without damaging the proouct

L F :]-lll' flrmer I rdsim 0 e N

The sutomalic onion peeler & gnolher solution
||”rl|'|.l-| I"\"l. "‘\.II'II i Lo IIIIIH'I F'f"l'l1"-'-|'l| FE LTI nla

(. iima
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MAXIM

Fast onion
peeler

Thanks to the modulated action of the peeling
disk, Maxim peels onionsg evenly and delicately,

@

[

B

DESNENED ASD NANUFACTURED

F
|C E TOLE STANDAKRDS!
\‘"\-\. —

-

SKIN COLLECTION
FILTER

It i5 an optional acces-
gory designed to prevent
floor drain from jam-
ming with onion peeling
waste. It is made of
1810 stainless steel
and 1t consists of a
small val with a remao-
vable perforated sheet
grate  installed just
underneath the Maxim
drain pipe.

DESIGN FEATURES

Entirely made of 18/10 stainless stesl.

Feet in anticorodal aluminium with fixing hale.
Feeding hopper with safety micro-switch.
Product discharge opeming with operator's guard.
The motor is protected against power overload,
Peeling disk directly coupled to the motor.

External cylinder to collect and convey skins to
the drain,

Low voltage (24 V) control
board including; start/stop
push-button, timer and po-
wer led.

Profection degree [P 54.

OPERATING FEATURES

Loading capacity T Ke
Peeling time, minutes 2 approx.
Water inlet, @ "
Drain, a TO mm
Motor power 0. 75kW
Power connection 230/400V-50Hz=3ph+ E
Weight of machine 100 Kg
i = i i
g, Il
. 1
.—I—_ == !
o e
| } {
i —r | I | '

Thiia puiresi piided sy i = repiriataeng] sbheroan Pall er s pan, @ Moy 04
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BOXER

Quick garlic peeler

THE ONLY WAY T4 AVOID AN UNPLEASADN |
WASTE OF TIME

Our garlic pecler BOXER has been disigned 10 peel
garlic in a quick, delicate manner and (o minimize
manual opcrations

Ciarlic peeling is, in fact, one of the most ANROYINE
and unpleasan! opcrations in the kitchens of calering
establishmenis. After the cloves have been opened
by hand, the operator will load the machine {up 1o
5§ Kgs. per load): our BOXER will quickly, softly peel

ench clove and immediaely discharge the peel
This will be done within a pre-set time, and w ill save
up (o 0% of the Ume normally required for manual
peeling. A high level of hygiene is ensured thanks (o
the abrasive disk,

which can be 1 i)
casily taken

IJ:'I- :llid '«'-311.111'..]

with water in

a Tew seconds :
' . LA SCIENZA DELLE GRANDI CUCINF



BOXER

Quick garlic
peeler

The sirvcture of the abrasive disk was designed to produ-
o the sl rl]:]irupriah'r actian Ly ensure n delicnles, necw-

riate pecling of garke

ACCFERSORIFES:

C E. B S G ER A BARRIFASTLIRED
TOEE STRHRARD

NTLMA Spd - Vin E Zacooen 24 - 49100 Parma - Haly - Tel, 1390320 T8EM1 - Fox +39 0321 273050 - E-madexportEndlma it - llame Fage woew nilmatl
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BHIN COLLECTING
FILTER

it ie an optionnl ae-
cessory dosipned to
prevent the floor dram
from gelling dbsliucled
by waste garlic peel. Tt
is made of L1810
gtarrless steel aod ot
consists of a small
container with a re.
inavalile stainlvss atanl
mesh insert, installed
just underneath the
Passcnr ddranin ]':ﬁ_r_lu.

0 W i) marafacieey

THE FEATURES

DESIGN FEATURES

Entively made of 1810 stainless steel

Feet in anticovodal aluminium wath fixing hale.

Lid made of 1ransparent shock-proof plastic,
equipped with safety micraswitch,

Product outlet door with safety guard and closing
handie,

Creared motor protecied against overload cutont

Stainless stew peelingg disk, divectly coupled o

e munir

Dievice ti convey the sking o the drain,
e Law woltage vonbrd

' v board {24 Vo equipped

with: power indicator,
ONAFF push butten, ti-
mier and product
discharpe push button.
Protection degree: [P54.

~Is
Lils

SPECIFICATIONS

.ol ng copaeity S kg
Foaling time 2.3 mnuiles
Witer inlet, o T
ﬂmiu., e ] {H:I LiELIF]
Tsvstulled powos 04 kW
Power cunsinectivn TR0 ol e Fph » E
Weiglit of il maichiie 28 kg
|
i ".I—.' { i
{ “'ﬂll'
i |- e & 3
' )
i | y
I. ——— i
I'-— - co—
= ary — -
p— : J“; 7 I
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CUT-BLEND&MIX

Three appliances for high-speed food preparation

QUICKLY AND WELL

i, Bbisl nal impcssible, for (he (lee Milima
apphances: the VOB S1RE62 vertical culters, lhe
CC-F comb-culter snd the SB-4 bender The-
= =perthal apphanoes allow loods to be preps-
redl quickly and to perfedion. and are unrvalled
Iy Eher chasd Smal bul peolesoonal, solld and
versable, they el up very il space and are
lherefone ideal fof reslaurants. cooking Cenlneg,
speckdl diel ketchens, core homes, hosgitas, scho-
ol and cofnpany carmiesny and o lor Fast food
cublets and supermariksts. They cul. mince, gra-
te. shoe, dice, blend and homogenie both frui
anel vegatables, both maat and fish, or bread and
chesse. and much more. They mia and miske
CALICES, Mayonnase, mousses, mashed polato,
dressings, chopped berbs, desserts, ele

They Bslp e fed 0 e mosl dehicate, derman-
ding Lisks ssanng extreme preosion. | tekes
|Lisl 4 My Frinuied, oF womelrmnes svEn seoonds,
lor preparation processes thall would take bour
by hand. The (patented) blade shape &nd high-
sty sieels guarantes mpeccable presentaiion
ard & longer prodisct shell |fe. Wegelables are
il cheanly, cold sauces sre ol hesbed up, ad
ingredienls are nat cxkdeed. AR this &2 an asu-
rance of betier quality. The spphance i designed
for easer handing and use Cleaning alfer use
is mmple and immediate, snoe the dishwasher-
fnendly components are quickly damantied.
Cpemaiing safety |5 guaranieed. Chickly and
wiell, mow possible in all kichers thanks 1o the
rieve Millma range of free machines

LA SCIENLA DELLE GRANDI CUCINE



SB-4 BLENDER

4 litre jug - speed adjustable

up to 15,000 rpm

The 5B-8 i the kieal soplance lor blendmg, i, oppng, S

whipping and homogenizng producks such & sauces, vegetables, fruait
grirks, hert o, codeiails, milk shakes, soups, smicoithies, juices, et

The S84 is the essennal & lor bars, restaurants, e speciaidies kischens
of dinia and hosgitals, fupefmarkets and care Fomes, el
The specially shaped g ard sochmive cuthng unit, Together wath The

high blade speed. produce perfecdy smooth, well mized producs eve
ry e, whether the jug is ull 1o capacy o containg coly a mimimal

amiounl.
The sbardy meta ase grees the applance: excelenl dsbiity duntng pro
fe=ding

Sprinter pulse function

The S84 & Bied with the 5PF system, & device which regulates the
cuiting speed from A0 10 15,000 rpem, and a sprinier pulbse push-buton
that inimechately increaces the mdation speed of the blades 1o the maxi-
mism, when the appliance is in operation.

Combmed with the specal blade lengths, the SPF saves processing bime
and ensures exactly fhe required finish on every peoduc

The jug

The SB-4 has an extremely Ightweight, resistant, ransparent 4 bire pug
The jlag afso has e sold handles for sasier pouring, The jug Deth blads
i, b and dosing leeder s Sl dislvauites Srendty

Tilireg tight lid lar guicker opemng and dosing, sguigped wilth & micro-
syaibch Tor @bachibe sabsty m e

A, lunnelshaped flng hole & 26 mm - 300 mb in the midde of the lid
makes i sasier 0 #id ingredients during processing

* Mosor 1000 W - 230V tingle-phaese, 50 ez

* lug of 4 res, with graduated scale fom 05 o 3.8 |ines
* Motor overload culout vaith awrornatc resss

« 10 A hase with delay

= Bectronic speed control from 700 o 15,000 rpm.

« Palyy' bell drive

« Plateriali: Beusng 0 duminiem alkoy, g iR taigh
perhysidfone reslitant to agh bervperatunes (1150, tough
polypropidens bd, special high-rewstant samles iteel
blardes, reinforced acstal jug base

» Diperaling talety snsured by mechamcal micrmveichy cn
v [P 34 degree of protechon




VCB 61&62

VERTICAL CUTTERS

Innovative cutting system.

6 litre bowl, 2 speeds.

VCB MRE2 jond processors are Buill o proside top capacly and per-
formanoe, whether proosising dry, bquid or uicy foods. They are ideal lor
choppenp. mincing. mixing and homogensing: dressings, herb olls, builer,
thickenings, batien, mayonname, sastes, mashed potsio, patss. deserts,
Bl

Far processng meat. fish. fruit vegetables. onions, parskey, walnuts. almon
ds. Parmesan cheese, mashrooms, chooolate, eic

Removable bowl with tight lid
The bowl is & lires i capacry and hes 8 Bd wath seal and nle hole wth
Hight cap. Thete Faatures, ageiber with the exira high central hobe, alow
processing of 4.3 lires of Squid products, & limes of dry producs, and up is
2 kg of reat All this with no splashes o product leaks.

Hades on the oitom of e bowd \

Al Shorer professing e and

bﬂramr centrifugal force holds it against the sdes of the bowl. To present
e mgrechenls back Iowardy the

Cool cutter system

The YCB cufiers palented knife 7

unit mdudes not only o cutiing

but @0 bwo micing ades. The-

sz upper blades push the produc “

dovwnward, onio the man cuiling ‘ y

bladed guarantesng perfecty wni- \'\‘

(onm resies, minimiurm prodioc he . —

wilh no sepamtion of the already .

provessed produc [ram iis ol and fan contents. The blade unil has 2 specia

EHade prolile able o mkrlan shampening for 4 Bng e

Patented scrapers

COiten. in lood progessors. the product remains out of reach of the bilades
thes pechilem, e VB G1RET
cLiliers feature a palenied system
wath four scrapers which sepa-
raie the prochect brom the sides
and al the saime lime ihey mowe
enives, alko with the appliance in
operafion. The four sorapes e

operated, through a quarier of a

., by a konob placed on the bd

| |. L | L ﬁ

"

User friendly ergonomics

Al VB control fundiomns (speed and pulses) are confrolled by jus
piE kmeh, N8 correeneenl location atlows the knob o be wumed weh
thie k=R hand, lsaving e fighl kand lree o leed produoc ie e
apolisnce, The hd ol e bowl & Fasparent lor &8 oo view of the
processng phases and it has a lunnel-shaped filing hole (max diame-
ter 5 cml which makes it essier o add ingredients. without stopging
ihe working process.

Easy to clean
The §d. krdfie unit, scapen and bowl are easily dismangled and are
desirvwasher-Frierdh

Safe

The WED has three salety micio-sesiches and a medhanical molor
brakes, wénch mears the kife slops roting immedialely aden e
machine & swilched ol ar the bd lecking arm & Rirned

[ rEchmicaL sPecincaTion:

= Mator; 150000 W Tero speeds 1,50053.000 rpm WVCB 631, one
waied 1500 rpm 0508 A1)

= Ehecirical oonrsection: WEB £1 - 230 sl plhirs, 50 Ha
WOH 62 - 30000 W mres phase, 50 HE

= Fiss holder single.phuss 104, delsed - Bresphase W & deayed

Mool overioad ousoul

= Diresct drbie

« Dalledy yubein vl thiee micioswilches. and imechianical slon Liske

= | 34 prafedion deges

= SAatenal aistriwm Dase, siardess el Bowl speal steel Blides,
polhysulions lidd - hande - scrapen

= Mot leve: 67 dBA

= Agpllsnce weighls VCB 81 25 kg - VOB &2 212 kg




CC-34 COMBI CUTTER

Two functions in one appliance.

4 working speeds.

Thee €©C-34 comibi cultter & ideal as a vegetable prepa-
ration machine for sicing, didng, grabiing and cutting
into siripd not only Irul and vegetables bt alss bread,
hesie walnils, mushiooms, ebc, and a3 a cufter lor
chopping, mincng, mxing. and homogenising, for the
preparabon of sauces, meal wegeiables. Iri, mavon-
naise, pesia, purdes, chooolate, mousses. dressings. eic.

The CC-38 5 4 prolessonal spphance, the perled com-
promse betaseen 3 wegelable preparation appiance and
awvertical cutter. Small and comipact. it reguines wory lite
space and 5 easy 1o use ard soowe L s ideal for restag-
rants, plzzenas, salad bars, fast lood outhets and kibchens
In genera prepanng up lo B0 meak a day

The ideal speed
Thie CC-348 has four optimal outting speeds: 500 and B0
pm lor e wegeiable preparsion maching, 1450 and 2650
rpm lor the vertcal cutter, This rmeans hal every produd can
b prepared perfecty walh the mosl sofable speed, Ssoring
optima presenlaton.

The best

The €C-34 & manufacured solely rom hygeene certified ma-
werials,

Surlsces are smooih (or easy cdearing and have ounded cor-
ners o stop din mEdng up N naccessble sones. All applance
acvessofies e easily remosabile and dishaacher frisndhy

and ... the best materials

In fhe CC-M the base & manulastured of nobusi metal The ve-
getable preparation lesd head i im tough polycarbonale and the
WCE bowl i Sairkes sbeel The blades are in specsl stamless
sheed, sefeched lor the best quality and sirengih, sbile b maintain
sharpening lor a long bme

= Folr spoad molor vegetabis preparation machine SO0 and BOO rper
oumer 1450 and 2650 mim and pulse ooninsd

= EHecirical conmnecion: 230 ' dnglephase, 50 H - 104 delayed s

= Bel drive AnsmSSEON

= Maberials: sturdy sluminium base, polycarnonace bd and vegeiable
proparation inse, stalnkess shesd bowd and blades, Xyles scrapern,

= Tadeby gysiom with bwo oboro-msibchas

* IF 34 prodnction degroe

= [Mome vl &7 diRA,

= Waght: applisnce body 88 kg - vegelabie preparaton insen 1 kg

cutner indert L4 g — cuting discs 0.5 kg



THE VEGETABLE —1
CUTTING MACHIME

The vegstalile cuntier feed hasd i3 ned oo
the apphance body with 8 Dimng move
ment. The vegelables can be insemied when the push-feeder
& rafsed; when it s lowered, the applianoe starts operation, A
aquick prooedure that allows the prooessing of Brpe volumes in
carrphee safery

The feed head pchades & 009 Bire macth inowhich soluminois,

mund vegetabies wch & potaloes and lomaloey s placed,
and a feed oiinder 53 mm in diameter, ideal for the guided
cutting of long vegetables like canmols and courgeties

A douible safety system
When the vegetable culter leed hesd i not filled correctly, or

the push-leeder = rased, the appiance vwill nol work: This dual
prodeciee (uncoon adows comphetely safe cperation.

Cutting tools for all occasions

The lange ssartment of culting decs 1770 mm i Sametern, avai-
fable in the ©C-38 range, allows baoth firm and juicy products
i be sliced, diced, cul inie sinps or graled. The inite blades are
mierchangeable, This means that complete replacement of worn
discs s nof necessary

Smspann. Foren s hiEnen
BETR CUT TR CLUTTTE
1 mm HETH 4.5 mm I3 Cxd T
{0 e e Ty L 4. himd S0k
v BxA 100 10
T

@I

& @ &S @

D GRaFTR Frri GRATTR SN DTG BT
o (ETF Exrmua ming fxixf
e 15a 15 SR GRAITH 10 W0 W
mm maE it oaam 12212
et 150 15m15

i

VERTICAL CUTTER

Thie benel has & capacey ol 3 e,
and thaks o the hd with seal i€ B
capabie of prepaning lrge quangties af both dry and liquid
products. The ©C=34 cuner is abbe 0 operate & nwo speeds.
L4500 and 2850 rpm. & also has a handy puke funoson
wihich sesiches directly o high speed,

Exchusive features

The ©C-34 iz filled with a patented systemn of three scrapers
wiiicli allow B Srodisdt 16 be doladhed Waim the wdes ol
e bowl dunng proteang. fhe attion of ihe blades on the

whole produd assunes s perfed homogeniBmng. The special
shape and mdinatian of ihe cuting blades allow the produwct

io bee evenily mimed in shor fimes




C UT"BI-E N D&M Ix Three appliances for high-speed food preparation

— TECHNICAL DRAWINGS e

VCB 61862 VERTICAL CUTTER

Mo reproceamnn dven mpan. Dopber 1
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SPEEDY CUTTER

Universal food processor

20 MAMNY PR ESSES

(N THE ONE MACHINI

Mincing, grating, chopping, mixing are all operandons
which normally reguire a whole batiery of equipment
which is rarely automatic even though il may not be
entirely a manual operation, as is still the case in the
kitchens of many resiauiants and small orgamzations.
Adl this mvolves a constlerable waste of time and the
refore of money which also slows down the work of
the kitchen. With the Speedy Cutter, Milma has de-
signed o machine to overcome all these probiems,

incorporating a multiplicity of functions which i car-
ries oul extremely gquickly and efficiently, The Spee-
dg.. cutter fransforms thie preparation ol mayonmnaise
or mincemest, bread cruombs and grated cheese, chop
ping vegetables lor soups, u||,r|'f||||f\. o audes mnlo
simple operation, which can be carried out in @ tn-
e, with the additional guaraniee of absolute hygiene
and the advaniape

af more rationil ‘ [ ]
arganizaiion m
ithe Kitchen.

LA SCIENZA DELLE GRANTH CUCINE




Speedy Cutter, the indispensable

Two blades for a hundred jobs

The operation of the Speedy Cutter is based
on the action of a special kmfe wath two
blades, one a1 the bottom of the bowl and the
other a few centimetres higher. The rotating
blades cut the product, simultancously
generating a circular movement which throws
the suspended subsiances on (o the walls of
the bowl so that they fall back on to the
blades. In addition, the Speedy Cutter has two
speeds: the first, a low starting speed, the
second a finishing speed. By varying the times
and wuse of these two speeds it is possible for
the Speedy Culter (o:

* Mince anv tvpe of meat, raw or cooked,
and during processing other ingredients can
be added, such as epgs, cheese, bread
crumbs, spices; giving a perfectly smooth
mixture suitable for hamburgers, rissoles
and Fillings.

» Grate stale bread or even cheese.

¢ Chop any type of ingredient, from
vegetables for the soup and mixtores of
oniong, herbs and bacon for fryving, to
almonds or chocolate which can be reduced
to grains or flakes l{or the preparaton of
confectionery.

* Beal up eggs, cream, margarine, with other
ingredients (oo, to make mayonnaisc,
sillabub and all types of whipped cream,

¢ Ligunidize all tvpes of [rnut withow leaving
any lumps,

& Strain vegetables, adding other ingredients if
required. In addition to the traditional
vegelable soups it is possible to make an
excellent mashed potato and any tvpe of
sauce with a vegetable, meat of fish base.

* Homogenize all types of vegetables, meal —
beel, venl, cucken — or fru, The vamous
substances are fincly and smoothly minced
and blended so that they are easier 1o
admmster and digest; it is precisely this
function which makes the Speedv Cutter
indispensable in the kitchens of hospitals
and muarsing homes.



Speed as a guarantee
of quality and economy

All the operations which can be done with the
Speedy Cutter are carried oul in a time varying
between 20 seconds and maximum of 5 minutes.
This high spesd, not only prevenis overheating of
the product, but offers undeniable advantages both
as regards the quality and the appearance of the
food which, being leas exposed 10 the slmosphere
during processing, is not subject 10 deterioration o
pocidization, so that improved hygiene is
punranteed. In addition it ensures considerable
savings of time and labour, thanks to the high
capaciiy of the Speedy Cutter (up to 60 litres in
model D5/3) and the extreme simplicity of
operation.

Times and copacities

Tisiiie 1'.|u.|-_1'__'.' of miedea# lin hu

051 1 n&sa

Hambwirgers ' it Lo S "
":Iull':;v 3 L] IR
Tasdimd AL &5 H I

oyl wwpetahibes far [rying 1 " 1 5
fillws i i i 4l
Hreud erimls i < d

srtend Flusar I’ i w
Vigmubile soup ¥ J I3 -
mlll-' I. i

- complement for every kitchen

Technology at the service of
productivity and safety

The specific experience and technology of Milma
have made the Speedy Cuner extremely simpie,
practical and alko efficient 1o use. All you have (o
do is place the ingredienis in the bowl, close the
lid nrel start up the machine @t the speed
appropriate to the job, The Specdy Culter is
tightly sealed and can thercfore be used without
difficelty for liquid and semi-liquid products.

The transparent lid enables the work 10 be
observed at all times withou! incrruption,

When the work is done, the bowl tips to facilitawe
the removal of the product and the knife comis
out easily for cleaning. In addition the parts which
come in conlact with the product are made of
stainless steel 18510 (o gusranioe maxirmum
hyvgiene. Finally there are special salety devices 1o
preveni aceidents {0 the operator.

The procesing iimes and gaanzliles shown @il

imbdiic may vary deprncling om ihe quality of the |
piodiicn, (14 temperarure andd weght, and the i
pmpupd of procewiog which B requensd Ir



SPEEDY CUTTER

Universal food processor

HEY

T Wall-mounted power board
2} Electric connection

3} Tipping lever

4} Lid leeking knob

&1 High speed bution

61 Power indicator

T1 Lovee spoed butten

31 Bowl locking lever

E CESHEHED Ak MANLIFRCTURED
c 0Ok STAkDARD

FEATLRES

LDESIGN FEATURIES

* Frame made of stainless steel 168710 equipped with vibration
absorbing rubber fegt.

* fBowl made of satin finished stainless stesl 1B/10 which tips
bo factlitate emptying of prod wet,

# Lavers to tip and hold the bowl in the required position.

# Lid, hinged on right hand side, equipped with seal, handie
and clamp.

& Knifo group made vp of one removable support and two
erescent shaped serruted biades made of treated stainless steef.

¥ Equipped with hole for the inkroduction of spices or liguids
during the processing,

SPECQIFICATIONS

¢ Wall-mounted, water-tight power board, equipped with
protection ageinst motor overheating.

* Low-voltage 24 V contrel pansl, made up of) low-gpeed butlon
{1400 rpo), high- spead botton (2800 rpam} and powor indicator

# Safety device to prevent machine firom starting up with lid
open and o stop it iF lid is opened.

& Three-phase, 230 or 400 V, non-commutable, high powear

motor, with two speeds (14800-2800 rpm), protected externally
by a stainless steel caso,

et TSR rian
I!_‘tl"ll’ﬂ]ﬂll:r""! F _-:I‘_ ’ |:"|:|
A —— 141k S [FETRTTY 1 ZHOD Koo
Eleckic cosnetthon PRAMINEE | TISAEANGE ISR
bl jasdilllal puoner KW 1k Ll 1
Wrigid of bl medirs My L] i L1
DIMENSIONS D& e T¥E4
A 1.420 1L.50d 1.600
B 470 470 Al
[ 380 450 G20
B 350 370 390
E 470 ) 4] Rl
r Y] 7148 90
i BEG 1.0040 1.1640
H 1.080 1.140 1200

{( N
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SOUPPER

Transfer pump for hot soups and beverages

FROM POT T FOl

WITHOLU T DFFULTY

[he vransfer of clear and thick soups, sauees, milk,
colles and S0 mEny ol het .!I.I'.'J'.I.I'\- ar =CTm ,-|,,;:l.|.|.- k-
pared in large cooking vessels 18 fraught with pro-
blems. First of all, as these liguids are always boi
||np_ there s thie vk of scalding I|||:1r['-:.'l'.'1l:'-.'*~. And
i ANy CHsC 3 prem denl ol time s wasied

And then there dre the hvgiisne problems because the
tap ol Lhe pal 18 S0 near N TR R

Ihe Soupper was designed by Nilma to compleiely
solve these problems

The risk of contamination |s eliminated because the
Soupper draws directly from inside the pot. Tran

sler times are minimal, and the aperaton i nol ©5-
posed to any more risk and enjoys the considerable
advaniage ol bEing ahle [0 see the procese gk v
of liguid translérred, thanks to the progriammer
whicl
|. ||..r .|_|| he Milin |||..n.|||||.'*~. the H:'ILI|'II‘-\_':' 15 COnsinic
ted envirely of stainless sleel and s hoth egsy 10 yse
and easy 1o move aboi (i s equipped with a mohi-
le trolley) and extremely casy to clean. For @l Thess

reasons, tne

SOUpPer 5 an
LA SCIENEA DELLE GRANDE CUICTNE

ciwilrals the low

indispensable ac

ceasory for mll

large Kitchens




SOUPPER

Transfer pump for
hot soups and beverages

1180

(- k] =

B
(t 1" S5 SAEE [ AND el AL TLEL D
TO CE STERDARD
——

EI5H ] corfiBed maruifachmer

THE FEATURES:

DESIGN FEATURES
Machine sntirely made of 18/10 gtainless steel.

Trolley with handle and 4 wheels. 2 of the
wheels pivot and have a brake.

Foodetufl guality rubber impeller manually re-
movable for cleaning.

Suetion pipe in trasparent plastic, suitable for
foodstuffs, equipped on one end with a stainless
steel fitting for rapid connection to pump and on
the ather with a stainless steel nozzle with heat
resistant grip

Delivery pipe designed hike the suction pipe but
equipped with a grip and delivery push button.

Self-priming pump, foodstull quality, suitable
for transferring bquid ar gemi-liquid Feods with
a max. temperature of B3* C.

f 'y
mmq i
i

Low voltage control board
(24 V.) eguipped with:
ON/OFF  push button,
manual/stopfatutomatic
selector, flow programmer,
power indicator and
faulty connection light
Protection degree: [PX4.

SPECIFICATIONS

Lapacily 48 Vmin

Motor power: D& kW

Power connection V. 230/400 60Hz 3ph+E
Weight of the machine: 50 Kg

INTEGRAL ACCESSORIES:
Stainless steel filter for sucking up clear soups,

stainleas steel cone for sucking up thick soups
and key for relising pipe connection,

(.iima

La SCIENEA DELLF GRANDI CLUCINE
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MIXER

Homogenizing-Emulsifying machine

THI TURBO ORLUSHER JtHE To) S5 L ITHES Thie ||:. 1amics of its rolanng blades assumes & per-

{ecl IHH“I"L-:I."'I.':"- in the whole mass of the |'!l"-|lltl
Al 900 r.p.m. the MIXER crushes, at 1.400 r.p.m.  MIXER is available in two modets 50 that a choice
t homogenizes and emulsifies. It is designed to ope-  can be made according 10 the job it has (o perform

raie directlv inside the conking vessel al an incréd: ‘ 1 .l

LA SCIENEA DELLE CGGRAMNDE CLAC TN

by [asi rate. [ spmplilies considerably polaloes ma
shing or soup making operalions

MINER not only operales al grenl speed bl also en-
vures good guality results.




MIXER

Homogenizing-Emulsifying
machine MODELS AND FEATURES
BESIGHN FEATURES

* Frame in satin finished 18710 stainless stes|,
eguipped with twe fix wheels and two castors with
brake, and with handle,

* Turbineand Mlexibie arm in polished 18710 stainless
ateel,

* Turbine equipped with grate and rotating head,
removable for cleaning.

# Integral accessories and safeties: two grates fine and
coarse, for different processings, safety device
allowing the machine aperation only when in
working position; protection against motor
averheating

* Law-voltage control board, equipped with: start push
buttan (1-2 speeds for MIXER 500), stop push
button. Indicator light when machine stops due to
reverded phase.

SPECIFICATIONG

Mixer 200 for procesging in containersup to 200 litres
Ventilated motor: 1.5 kW - Protection degres [P54
Voltage: 230400 V, three-phase, 50 Hz + E
Turhine speed. 1.400 rpm
Waight of the machine: 80 kgs.

Mixer 500 for processing in containers up to 500 litres
Ventilated mobor: 2,2 W - Protection degree TP54
Voltage: 2300400 Y, three-phase, 50 Hz =« E
Turbine speads: 1 st speed 900 rpm
2 nd speed 1.400 rpm
- Weight of the machine: 98 kgs

.......

|
=l MIXER200 | _ MIXER 500
L. 5 A 830 i
u - B 1700 1710

- {
LS TS

rt €) ‘:IE.EE.?I;T;I:T;EM” ELTURED B3] o b msrufschoer
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Automatic moulding machine for meatballs and hamburgers

HAMBURGERS AND MEATBALLS

IN PERFECT SHAPE

Frepanrs Purdreds ol hamborgers and meafhals
reqisres 3 lor of latour and e resgls ookl easily
bt lirrRaTElacory:

Monilding and weight imal b soourste and al
OpsEratons mus e carmed oul with [P masemuam
hygiere kessls and withosdl hancling

This i5 reree possibie with MIS/AA, the [atest moulding
machine desrgresd By MILMA winth & capatie ol
= rEmiding @wen, Compac and RO snecs
hamirisrgens and meathais
- QUAFANESERG that eadh piece comesponds
exilly b i desired waighl
enhancing thi perfc) preseniaion
of the produc

- gl ing high prodociom evedd witlh just ane
opergar
ARRLFING % s, froduct ke by
ehminating any handing

Thie v Indevchangeable discs of MERE can mowkl
minathalis wrh a diameter of 40 mm ar hambsirgers
wih a diameher of 9 mm, bath with an adaustable
Mickmess ol up e 22 mm

M5 & aulamanc: alter loading the mnced mest
Inta thie Dol and seEng the required hickness,
ME's il Quickly moukd T00  ambungen  of
208 meaiballs per homir! Less hassle and praich
migre time i b dechcaied o oother tasks

[.ilma

Lo SCEMES DELLE GRANDI CLRCINE




Automatic moulding machine for meatballs and hamburgers

~TECHNICAL DIAGRAMS
Mms/4

630

MAIN ASPECTS

= Sain-hnshed slamles sleel case

o Lisardng bowd rade of a spedsl Bright lsed-grade aloy
& Thckngss-adiusing deaogd fup o 23 mmd

* faxing pacdies, icading bowd and moulding dec remevable
for cleaning

o Gafety micro-svwnch on the badrg bowd §d
& Elegirical calais

ACCESSORIES
# 3-hiple moiulckrg dec hobes digmaten B0 mm)
induded m the machne

* B-hole moulding disc thales dismeter; 40 mmi
svailable oo demnand

Excirical conrsclian M- ZI0MO0Y 50HE ¢ G

Eiecincal power 0325 kW é
Loading bow capacity 11 s 3
Klaching net wegit 19 kg
—_— E
Type of moulding dise 3 hales ¥ 90 i ;
Adjustable weght 50 ta 14l g =
Ml thickness - _Eirﬂr_:l - =
Lapacity TR0 prcesTor g
Typer of moubding dise 8 haoles @3 20 mmé %
Adjusiable weght T Wmidg &
Wlacamiam Buckness T2 mm -
Capacity 2 200 pecesrhear g
-— - g
T
:
2

AP PLDATE b K R CTURE D B S00E ool rradacioret
AN WATH THE B STAREMAS

AND PRI DED WTTH THE OF WA R

[Lilma
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S/95

Automatic hamburger and meatball forming machine

RECORDS FOR SPEED, HYGIENE AND
PERFECTION

£.A00 ramburgers per hour, 40 hambiungers per mincte,
Ll 4 BOH rmsatballs par haour, BO per miinobe kg i%
thie most extraordinary performance feature of the
585, buwt not the only one The Nilma automatic
forming maching abko serves 10 prepare hambungery
and mesttalls m the exact weight desred, with a perfect
preseniation and a guarantee of absolute hygiens.
Consisting of & ading bowl and interchangeabile
rotating cylinder, the 5795 servas 1o shape hamburgors
and meatballs, requlating the weight in relation 1o the

o

thickness. The self-cleaning scraper wire and the
Filnmanke |'_|1|_‘:-|'_|||-'_.I_ -|_'|:!,|.:'||.?|r|_||_' et permil |_'-|.:_'|1.[||.::'|i
operation and labor saving

These are the reasons why the S/85 5 one more right

(ilma

L& SCIENZA DELLE GRAMDI CUCINE

answer rom
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mands al
high pro—
ductivity.



.
S/95 Technical data_________amn

¥ * Gearmotor unit powered ai 0.4 WA Z300.50H
Auto r.gwﬁ hamburgerhi_md * Low voltage control panel, protected & 1P 54 level
meatball forming machine + Hourty prourtion:

hambargers & 100mm, 2400 pieceshour, {standard),

mestballs & 40mm. 4800 plecesnours, {aooessony).
b THE FEATURES s s

* Lengtn of discharge belt: 430 mm.
N T | - Machine weight: G5 Kg.
B Loading bowl, id, motor/cylinder casing and support for

- bl s ko Bdet o s b S Technical drawings

.'1 &
Hﬂyﬂaﬂmiﬂdhﬂgﬁﬂuﬂpﬂmmﬁq 7 i
of shaping cylnder, e f
-5 wmwmw : 1 -
LT - E———
'mmmnmmmmumm == | =y
mmmmnmmwm o M S Tl e
. 7 — el i g
' Automatic scraping device on shaping cylinder and fixed = i
- crager on ﬁuﬂm o - i
B Product diseharge bell in plastic material suitabile for food
processing, equipped with tightening mechanism.
[ Self-clening scraper wira with automatic rotation. oty b e

(B acceasomss

B Moulding disk with two holes lor meatbats,
diameter 40 mm. Other shapes on request,

Pl i ] sk 1o

rmaaliass i 40

1 [ |
ESGNED AN ma
mmm&mlm el T ot o] manutaciomor
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BREAD 2000

Continuous breading machine

HOW TO BHREAD IN A QUICK

AND HYGILENIU WAY

In any large kitchen or commissnry, BREAIL 204
pubomatically sehieves the same rosults, that would
normally reguire the maonuoal work of four
EXperEni el HhELL]] Hwlars i,!l.l-l- .--r'I.---1.-.q sl =nle
BREAL 2006 haa been destgned for breading cutlets,
fish, shrimps. calamari, meat balls, vegetables, ele.,
with an sutput of 1500 1o 3000 pisceahour BREAD
2000 wperales through synchronized soceessive
phases: product dipping into the batter, conting with
bread erumbs, presgsing, removal of the in exeess
bread erumbs, product knock-out into the sontainer

Chaiet, hygienic operution without any need [or
manual handling of the produoct

BREAD 3000 cnn be manually disassembled for an
gasy cleaning. Thanks to its trollev-maont, it can
be storved 1 o very reduced spoce sfter use
BREAD 2000 is a new development by NILSA, the

ideal pariner
I,Lilma

Froor foasd
LA SCIENZA DELLE GHANIM CLICINE

FET VIR
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BREAD 2000

Continuous breading machine

THE FEATURES

CONSTRUCTION _

Entirely made of 18/18 stainless steel.

The machine can be manually disassembled for
cleaning,

Exclusive devices far; breading, adjustment of
bread crumb feeding, pressing and remaoval of
excess hreading from product.

Foeding conveyor belts in 18/ 10stainless steel net
Troll ey for bread erumb hopper lnading.

Mobile feame for GN 11 eontainers, for product
enllection.

Machine mounted on stainless steel castors (Lwo
with brake).

Safnﬁ; devices on hopper, bread cromb loader and
puards.

Low-voltage (24 V) contrel board, compored of:
helts OMNIOFF push-button, bread feeding OMIOFF
push-bulton, excess breading removal ON/OFF
s h=laws Loy

Prulection degree: IP34.

, T, " & TECHNICAL DATA
EEN 7 | -
| |_ . AR Power connection: 200/ 400 Vlt, 50 Hz, 3-ph
r.L___'."-_-,T ‘1—‘5 % _ Installed power: 045 KW
Hl x 13[';: ; A f———y I'I':_ﬂ:',_” Max. width of feeding conveyor 200 mm
5 3 . i & : ,.i Net weight of machine: 200 Kes
. - S k|| | = |l 7 '_,|, Max, thickness of procuct acoepted: 20 mm
|| G E'ﬂ;}_:'-L | ﬁ B Capacity of bread crumb hopper: 10 Kps
B ey hl S Capaci bty ol batter tank: approx. 5 litves
KEY

1) Bread crumb hopper

2) Batter belt

33 Control bourd

4] Bread crumb loading dovice
i) Power connection

@ QEROMED AMD s A TURDD [l ST o) enbdac Ry I | I I ma
e Salleag
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% CLEAN HANDS AND....
CLEAN KNIVES

In the kitchen, the need loe tidiness, funclionality,
hygrene and compliance with regulations, have
prompled Milma to lind a ssmple, lunctional and sale
solution 1o these requirements.

KLIMER 15 a modern wnil conststing of a converdent
hand washing sink that can be combined with an
electric knife sterilizer. Thank to Its compact size
KLIMER can be easily fitted in amy kitchen, so that
workers can wash their hands without leaving the
room; it can be installed on adjustable feet or wall-
mounded, The hot and cold water tap is knee-operated
When pressure is removed from the control, the flow
of water stops immediately. This reduces water
consumiption and prevents the contamanation that may

be caused by hand-operated raps. The sierilizer can be
mounted on either side of the sink, as needed, so that
waorkers may quickly find the kmives sterilized and ready
o be used. Everything is wathin reach, including liguad
soap dispenser and towel dispenser, fitted on the
large Dack surface Cince again Milrma has theugng of
everything and with KLIMER, hand washing and
knile sterifzng

are Ao mare 1 =]
practical and

furnction, in full Ima
cordormity Witk

legal sanitary

reguirements. LA SCIENZA DELLE GRAMDI CUCINE




No regrodiuction b suthorized - October 2005

KLINER

Hand wash unit with knife sterilizer

@n‘mm
_

B} sourned on height adjustable feet ar, aftemagesy, wall mourvied
watty e special brackets snd anchem prenided

[ Full stainiess el 300 construction, satin finished.

[ Gooseneok: miovatie Bucel, hot snd cokd witer [0 snd ks operited

B Sneequipped win owerfiow ppe and & 20 dRin with mp
B Push-in-openddose door for cabinet nspection,

[ Linue snap daperss:, wieh izrk and push-bumnn consrol. mads of
stainiess steel

B} Paper towel depenser, with key lock, mide of sianbss seel

B Drum made of stainkess steel 1800, o be mounted on sither side
of the hand wash unit

[ sink equinped wilh overfow pipe and 8 VI~ drain
5 Removaiie knite grid

2 Onoft water supply and discharge vabe.

E Temperature regulstion probe

[ bigital thermaregulator.

Speafications

* Power wupply L]

* Power absarmtion KW 3

» Sink dimensions 40040 90 mm
* Hot and coid water connections e

* Sapk; cirain @44

= Hand wash unit weight kg 35

* Sheriicer dimeraiia & 254

* Sterifizer weight W 7

Technical drawings

==

Irerailannn on ke

RLAN IIFACTURED I
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APRIBOX

Automatic can opener

CAN (OFEMNING MADE EASY APRIBOX has a rotary culting system which is fast
and precise which:

The tradhitional way of opening cans 15 (Ime oons Leaves no sharp edges;

ming, 15 usually unsafe and requires the can (o be held Allows an adjustment to the height of the cut;

with one hand while using the other hand to operate  — Deals with circular cans weighing up o 5 Kg.

the opener. For large numbers these disadvantages APRIBOX is an easily operated, indispensable (ool

bacome WErY aculc 1"|i|||i||i|.‘.ir:|.' |i'-.|-. '.1|1.:| \.:i'.illp valuable nme.

APRIBOX removes these hazards and reduces costs,
Onee (he can has been fitted into the cutting posi-
tion non other direct manual intervention is regui-
red, the machine automatically locks on o the can
and turss it at the same time as il culs

((iima

LA SCIENZA DELLE GRANDI CUCTNE




APRIBOX

Automatic Can Opener

L]
Tl Hd
s 4
o
:‘I— -:—_"._
a i
| ..

,"f DERCREID ANG WkK P& UAED
| T STARGARD
o

FEATURES

DESIGN FEATURES

* Bupporting column, locking clamp and fastening
plate to the working surface, made of 18/10
stainless steel.

» Cutting blade protection made of 11D stainlezs
sleel.

* Can drive gear and cutting blade made of hardaned
steel

SPECIFICATIONS

= (an rotation device.

* Can incision device.

Height of cut adjusting device.

Magnetic device for sefzing and extracting thecut hd.
Ceared motor unit, KW 0,12-230.1.50+E, protected
in a gpecial plastic case.

Weight 10 kg

i DIMENSIONS

* Width 140 mm
* Length 470 mm
* Height 720 mm

EEY

1} Drive gear. 2 Cutting blade. 3) Magnet supporting
lever. 4) Cutting blade starting lever. 5) Lubricator .
6} Feeding cable. 7) Fastening plate, 8) Fastening
screws. 9) Locking knob.

1o GRS ot o] rra s achuri I 1 II ma
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STHRLINE

THE CANTILEVERED
KITCHEN-RANGES

OPEN BURNER

ELECTRIC HOTPLATES

WHOLE PLATE BAS

GRIDOLE WITH GCHEDME HOTPLATE
BOILING PANS

PASTA CODKERS

DEEP-FAT FRYERS

EBAAISING PANS

BRIN-MARIE

REUTRAL ELEMENTS
AND UNDER-COMPARTMENTS

((ilma

LA SCIENEA DELLE GRAND| CLECINE



- - the star of kitchen-ranges

The cantilevered kitchen-range:

arxl stmmls on jusst & feel The wnious pelules which comprese the
range ary: honked amio the beam, producing solutions pastomised

acconding o the client's needs. The cooking unit can be composed
with a singlefrant wall, oo o an “islanl” wigh the clemen ploced ‘

any both sicks. The pipieg s coomections necseary e the v
supplies ane located within the structupe el This new solubon
iakees ¢l operatiins ey usd gairinies maemm hgice.




s § solid and easy-to-clean

Q‘ 1 1 STRILESS STEEL :
ity STRENGTH

Solidity STREN

s bl e e ol =S RE INF " stammng passins. anel plleits b bkt SURFRACE = Zmm

1 HAHY i 1l L1 u | LR TET R SR B TRA ol i ]

simipasms s larits ol uakiy, | e resalamling soruciune, che elieris R

.
wiprthEg Al e shicties aie e ool |00 siiin less e | B oRLrasi iy I\‘.
i

| it e el |'|_.'| Wb ol surlaocs, whiak G
new ek The sl STAINF s ook omainian ds cllase e L



> > the elements of STARLINE

system

;;ﬁfm - Open burner range

o Coaking hoh macke of 1870 sainles sieel, thickness 2070,

#r  Girill andd Brorniers is enamelled cas ion.

4 Huemers aoivaied by valve-tap, pilos gt and thermocoaplie

o Usderbuener elemet In sienped 1000 =ainkes sieel with sounded comers and remuossble for deaning,
¥ Modek available: 2- 8- 6 burners and 2 bumers with radignt right-hand plie,

9 Cormune — Range with electric hotplates
5 Comdhdrigg, hooly mande of LEA0 staindess stocl. tidkemess 2010
#  Seabed eleciric plates squipped with themmal protecion
'ﬁ' Fepositica plabe-cantrod wwiich
#r Modeds waitable: 2and 4 plases,

smoune — Whole plate gas range

#r Hp suafae made of 1810 stainless swel, thickness A

¥ Fime mede of special sasininksed 10 Mo seainkes steed for high emperanins
o Hisrers acivated by sabve-tap,

#r Mmium empermuee of homea poing: S068°

wﬂ’m ~ Griddle with chrome hotplate

P Top boh made of 18/ stainles seel, dickness 200

¥ Cooking borpline made of FE 5100 steel, treaned with bard cheome,

T The versdons: (AS with busmers costrollod by medulating vabves and sabery thermostan
seEperaie adpastable from 1205 Lo 2007 C,
ELECTRIC with ursdeeplare heating elements in A8 204 L staindess sicel and salery thermosta,
semperanee pdjsnble fom 1007 Cw 2907 C

¥ Shocdels availahle smoodh 12 madule, ribhed 12 module, smocch while nancale, smoathrbbed
whiske mocule:

aﬁm - Boiling pans

Canstructeed in LR stainless stee], with surface dhicknes 20000

Pan wath bastgam in ATS1 516 L sainbess stoel and walls in S151 34,

Mewliels availablie:

MEECT GAS PANS

Duruble battery of mdepoamlent barscrs ativated by walve-taps.

Sell-batanced Bl

Dirain eak.

Capacitivs available: HNE 145 and 250 libres.

INIDMRECT PANK

Carpacitivs available: DIHE- 145 = 153 - 250 litres.

The verstuns: GAS steam-peodwdtion with barmor sctivated by vabsetp and peessupe-swindy;

BEECTRIC hiw=pressure i proctuctian wigh tso independent hiting elsnents aotbaed by

amiichis: STEAM ai bow prossure, procluced by romose geneniie

AUTTRLLAYE INTHRECT AN

ok batanced fid

¥ Capacitics availalde: TH- 145 - 153 fines,

¥ The versions: (A% steimn-prodwclion with buamer sctivabed by valveap and peessuressiich;
EEECTRIC ey pressure sieans prostuctkn with ren independenn headag elemonts aotivared by
selecoorswinches; STEAM ar by prosaure peoduced by remon: gorcrason

TY YHYTY TERW



STARLINE

"'!m ~ Pasta cookers

4r Constrocied in 187190 staindess steel, with surbice thickness 20010
o Vanin AISE 216 L podsbed sainkess sieel

#r Srch-cneuation devioe with siainbess stod sarfaie,

W Waner inkel p.

£ The versians: (GAS with stainkess el burers aciveted by valve-tap; ELBCTEIC with
beating clemens in the vat activaled by S-position sclocioarswich
P Capacitios available; 40 and 40-+-40 lires

- ﬁﬂﬂﬂl& — Deep-fat fryers
+r Commruced in 187190 saindess steel, with sarfue thickness 2L
#1810 sratnbiss shevl val starvpiad with wide Rl soundied oormens, ssezrated mio the seriaee

and ciuippod with colil mex
#r Cimteols: cheeteeemechanical with tempenuiune cootrol from L0007 C - 19H1°C and safen

Chermostal O elocioae contnods with pempersure diagpilay and meliieg wod maanienane:
[IOErES.

P The versions: GAS with burmers eguipped with pilos lights aeed safety thesmocoaples;
FLECTRIC with armoured heasng elemenis, rilting, in AR 304 szainfess speel

# Mockels svadable: ane 2 1-Hire var, reo vats of 21421 lies

ﬂm - Braising pans
o Covpsruceed i 18790 scaindess stcel, whth sarface thickeess 200140,
2 Vai with roanded tomers in A5 stainkes steel, thickoess 20010,
= Wil bricen in AISE 304 stinkess. flecl, thickness 10 mm.
# Eemperaure conoml from 106 © m 27000 and salfery termossai
¥ Capacities madahle: 85 and 132 lies.

—

o The versions: (4% with begiery of stainless stevl burmers with stahilised Eame conomlied
ke & powerandlabion vabee and safiety chensossat; FLECTRIC wizh armumned beating
clermeeris fived s the base of the vat, epappesd wich prwermpdalabom device

o Tilting vab marmal of suloesiic g version, checine version only aubimigc,

.‘ﬁfmm = Bain-marie

£F Crestrucied in 1810 eaindess steel, witly sarbioe theckness 20010

1 siminhes seel vai, stampet] with full rosmided comers, inegrated with the surfice,

¥ The versians: GAS with indirect heazing. thermostat-rontralled fram 30° C o 9097 C and
sadfety thermosmil: ELECTRIC with heating clements jmoineet hesting) thermostas-contraiiad

Brven 307 o S6OC and saifety termsedl
* Moclels mgdshle: for comtiirers 1x170 + 103 6N or 22101 & Ix13 GN,

—_—— ’:fmm = Neutral elements and under-compartments

4r Comsmuceed in saoeefinish 16T sisinkess sseel, with surface chickness 20010

NELTRAL FLEMENTS
i i # Mlrxdels pradahle 172 mochle - 1,2 module with GY L conrimnerhodder dower orwhinke
_—

mexiule - whele module wich two G comsrer-helder drowess.
I STER-COMPAETMENTS

#r Moclels madihle: 12 maondele with disce = 12 modhale with e GR LT contginerhalder
dinreers ar whole musdkok: with: teo doeim
# Drawers for neutral elements and compartments exchuding GREL b 150 pontainers,



designed or thowe whio
fabour foe hours “over 3
hot stove”, The wark
surfaoe, ot @ herght of 9
cm Erom the I'h:u:l.rI i1
highly ergonomic. The
slaping fromd panel
makes reading the

comtrols caxy, and owmng i it special design the handle
is easy 1o haold and manceuvre. The fon surfaces, the
boitom compariments with their accessories and lots
e, make upa limie al l.irhm-l‘:.l'lu;hllnl 15 exiremely
fanctional and aims vo leibitaee the work and reduce the
elfort

Safety

Along with high
perfirmance, STARLINE aba
oifers a high level of safeny
Far example, the docp-fan
fryery are equipped with an
ehecttonis deviee for
conerodling the icmacralare
ol the ol, the braising pend
have a specially-shaped wase pepe, which avoids
danperous leakages of product and reduces all Hsls in
s, in complisnce with BC regulanons

With "STARLINE", Milma ance FRAN POPOIES 10 bhacome
a funhdul partner for the most demardimg client, offerng,
apart fom high quality cquipment, 3 complete service
from design to prochuction, and right up b 3 wide-ranging
afteraaley service

the star of kitchen-ranges

STARLIXE is made
up of sechnolopically
srhanoed and
reliable equipment,
cremed for large.
scale work: 8 kW
opsn burners, pans
with direct and

imdireci hewimg ap in 250 lsres, 130-itne braising pans,
UMwattidm’ heated grideles, etc. This equipment abwavs
offiers great performance, under any condition. for al
Requiremenis

Hygiene

Al STARLINE
clemends ane casy i
clean because they
are mstalled on 8
cantibever yysiem
arl desigred wath
HACCP regulabions
in mind

The surfaces are

seaded wath a wpecial kquid-proof joine. A1 the boniom of
the smoke exhaast Bues, thore 15 3 riser fo prevent seepage
The boctom of the pans. which are made of A151 316
slainless steel, is polished; the container-bodder inside
the compariments can be extracied, while the vais are
stamiped with Full rounded comers as the base

Thai s why it's ey end quick o keep STARLINE clean




- Bgyermiber 2000

Thas panvpiel rdy rol b sepraduced #Eher in [l o o part

the star of kitchen-ranges

Lipne-esbans
cm

LR STt

Desicripiong LM
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STARLINE
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T—="n
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KSP 40

Pass-through convection-steam oven
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KSP 40

Pass-through convection-steam oven

CHARACTERISTICS
>3] CONSTRUCTION
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Technical data
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Softened cold water supply T

Weight Bl kg
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The science of great kitchens
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KONVECTIO-STEAM

Combi oven

THE OVEN WITH THE MAXIMUM
FLEXIBILITY OF OPERATION

KONVECTIO-STEAM is the result of two innovative
coaking systems, wiach Milma with ds specalshc equipment
mircduced n ltaly as the st the convecbion and skeam
coakirg dyshens
This comibdnation makes it possible both to cook with
SEearm anc 1o royst, f:;l-'||| Al grabinste with one aven onty;
also to obtain new cooking possibilities by combining
e bt systerms ar by alternating them
The abowve ensures that the final cooking is perfectly
uniform on each .
Ay, KONVECTIO-STEAM advantages go beyond
the simp functional aspects, as they also inglude;
full respect ol the food organcleptic characteristics;
- fess flavouring for more dietetic dishes
more yeld of product (ess loss of weightl;

- high productivity with mimimum overall dimensians;
- greal Coss Savings:
- short heating tirmes;

Bagy deareg,
- rational handling of the product the excusive trolley
with grid-rack fits alsa the chiller mod, Gueck Frost
All these qualities make KONVECTIO-STEAM a proper
answer to the

needs of

innavation, 1 I

rabanality and ma
econamy ol

each large

katehen
L#, SCIEMZA DELLE GRANDE CUCINE



@ VERY EASY TO OPERATE AND USE
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TO HANDLE
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MAXIMUM FLEXIBILITY OF OPERATION
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KONVECTIO-STEAM

hi oven

@ THE FEATURES
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QUICK FROST

Chiller

WHEN GOOD FOOD HYGIENE OFFERS
MANY ADVANTAGES

QUICK FROST dhilies temperature of jusicooked products
1o below 8°C 5o guick that it avoids the baciena proleration,
whach develops betwesn +65° and B8°C

This is the CICE FROST basic agienic flunchion, which
1|;|-q_:|ﬂh|:r wirlth many olher pratical dd'.'dl'l‘..a-i;u‘i._ frigkiasg
QUICK FROST necessary in all large kitchens
First af all, il enables produchion Dmes o be separared
fromm distnibeution ones

In this way work can be orgamized with maxpmm
efficiency, by exploding equipment ta the utmost and by
savirig |abgur

Alsa, QUICK FROST solves produciion problems
by enakbiling fasdsiulfs 1o be stored, thi ’Ed'.n:n":g

losses, anid wasage

Last but not least, the cold-lood parmoning grants a
higher degree af hygiene, less wastage and a
better presentaban of dishes. The advantage of having
impiraved faod hygiene, nutritionzl and operational
berwelds, makes QUICK FROST a most impartant iem
af kitchen

equipment o ‘ [ ]

answer the

== (iilma
far guality,

efhciersoy and
LIS LA SCIENZA DELLE GRANDI CUCINE




QUICK FROST

QUICK FROST >>

A PERFECT AND EXTENDED TIME
PRESERVATION OF COOKED FOOD

Rapid confing & fundamentyl oo lima ihe mitebes deseloping
i compliance with regulabons in loice. The maximum
deselippment of baciena laloes place N e lemperaluce rangs
freem <&5°C to <B°C. Theredore, (1 5 clear that cooked foads
need tn be redueed a8 safe sempesaiine of GBUC a9 guidkly &5
porilse, purticularky iT they ane not (o be sapn 2 aaie: The abile
befoiw goves 3 wegrificant rlustration of how, withan & standard
produschan arosess the Donlamenalon ol (oo v aoonning
o it Femeraiee The cantambdioen of Al sxmple roolod an
ATTNENE T TEMperaine, 171 oG 0F Serobic IICTO-DngaEsTe e

COMDITHOMS AND RESULTS OF TESTS ON AAPID CODOLING

Tooe of doocdsns Wisgld
g cord el s bl

Lamizent imml
itylier]

STLIRFED CHAGT TLIAKEY

rll""'lr il 50 +He

 BECHAMEL SALUCE
Uitz sered 260 74
etiler) r

T ik terire ol
s s

.

gramime, i some Bnt ol imeg higher than h= gne pregent i©
thie e

Ewen IF iRy are sbared af #2770, Alter bwllwe hoarrs N
contamination further increases {ihis contaminaton & mose
evident m the selid samiples)

Oin the contrary, samples chdled wim OLICK FROST show thar
the inifial gualiny of baoera & ether unchanged or even slghily
beve Beades, aliss & pviehye Mg fioTage ai +2°C 1hey show N
weresse i the contaminalion at all. These data show how
QUICK FROST, with rapie chilling, reduces the Ntk
contarrinaton of feods and prolongs the genad dug whech
T M-I DEnesms presen] e doernant, fue inoes ¥R ]
stofaoe-lime of cocked producs

ety Hi e i

a2 [LEES
- (R FR

15 5 EL L By HE ]
I o

K iz mmpoetartl 1o fble 1Mui Hhe Dl TS clove Coaboig M sl MEwHpE Tl Ae abdanidd Linider ool armbment conctons susch gy Do malke
e podilied PeSUEES aDiMned wieh the chilter ook loss impressve



QUICK FROST > 40

HEW OPERATING SOLUTIONS

The quick temmperature ohwllmg of just-Oocked produdcty nat
oy granis maermairm hygienic salety, bul o Jlows producton
operalions (o be separated from didtribltan anet
This 1% & proper way o optimise work and cosis
Ak (1 Mlows the sirsge ol pre-tooked lood produds, sang
i fwy Wy produchion probiema, and #iows KHCNen operainTs
o explod processing and cooking equipment o e full, wih
e possib iy 10 carny ol more produston Dy dunng ihe
diy l1'|.1$.|.' QUK FROST maknes o pmma 1o optimese She
protuction cyde on coid-me, In lacl, Mima has devigned 1he
cholle 5o that ity froley ity (e ane ol 1he owens Ronyecho anid
Komacho Sheam, o0 a modular sysem hine

[T TE ot S comsiad] iy the Sonvecsd S, Bee st o chiled
B UL LT e el i B coled i, Wl Defions (. dadrts ton
¥ B o TR S S D e e e sy e T

[T W= foand i cosborsdd o0 B DSSVECTIO STEAM and placed = Aw
smarrer ricely 00 Sprdlon Surmkoes o e eled wi the CLICK FROST
B HEATT] B ol o v g Djie! shey can De re-haaed el el
i dhomm oy e Shee ber

==l QUALITY FULL RESPECT

T Esute & periect hygene whch
i he basic quakty characieriiie
of fnodsn s, OLICK-FROST can
be equipped, on demand, with
a mp-programmesd prike, wil
the Bnction of regording ihe dala
of product chillineg process
Wilh e salem, Milma offers a
comcrele splubon bp the Aew
proplems raised by 150 2000
certificate and by HADCP standards i addinen oo that, o
muniain the arganclephc qualines ol pre-cooked foodsufls,
by complying with healtn and hygiene regulabany,
e temperabie resonon has o be regeiated mowich 8 way
thirt the maxamum speed of product coolng 5 ol exgesded
For thes reason QUICK FROST b egupped wiih a cofe
empeiaiune probe, whndh shoes e oore proded lemperatise
on the doplay outside the machine o takes fram 40 18
&l e to e lemperatuie B go from +85°C e =<87C
foi 60/A0 kg of product, This satem iespech he
partular qualities of processed loods
time iy rne and, preserveg
iheir features, avouds
oreatan of frozen paldhes
wivch could &her [hem
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QUICK FROST >> 40

o SAFETY OF OPERATION GUARANTEED
THROUGH HACCP CONTROL S5YSTEM

Ulpan reguest, QUICK FROST may be sgupped & nmn Milma's
"Creative Control Machine Point” software, This software is
capable of recording not only the temperature (Eme function,
but ako the ngredients, quaniity and procedunes to exeosde any
reope Data collected &re recorded 0 wpecal ey in the Chel's
cormpiter

-3 THE TROLLEY IS PRACTICAL
AND EASY TO HAMDLE

Thariks o this exduse Belley winch can be directly inserted in
the chilling chamber, wizh the QUKK-FROST the job n the
kichen really becormey mone ratonal. Mima, desgred this noliey
considening  the need ta chill the hoodsudfs after cookeg
For this reason the molley periecly fits the Konvedio-Seam and
any fuither transler ol pane can be avoided




QUICK FROST

QUICK FROST > H m m m

>> THE ACCESSORIES

TROLLEY FOR CLRCK FROSTIEE vath sdes motiad grod ek
Frspped wilh queck hookeg desce 8o e chioller, buo B witeely
and b casiers vl brake

w Wi al THSAO sainksis desl

&) Bading capacty: 0 pare G0

sCnenaong 5390 ¥ 00 & L0 s

TROLLEY FOR CRBCK FROST 30t wait i ord tack Shat il the

smhing (hamber, equipped with removable handle, wilh wa fis
wisely ard bwo castors walk brake
=Mlage &l EBD slambsis seel
=Loading capacty. 5 pany GMNOUE pr W) g N2
=Dhmengiong 00 5 A%0 2 1250 mm

Sreaniess e ar Tefan covered PANS, gasironorm G 15
5303 3% rmumi or Cabd 201 €5 10x8%0 i ayarable mode bt
o 20-40-8% mam

Caprdeid weel o Chromeiam plaied GREE guatrororm G 60
E530= 305 mn) ar el 20 15 30650 e

Sraviless wedl Ll see or perioiated CONTAINERS, geironom
O W S MR 30 S meml e G20 E510E5E el avadable in ihe
Pt o H-40-b% 100204 mm

TROLLEY PO CANCK FROST 40t it (1m grd tack Dhad T 8w
coging chamber, equipped with removakle haodie, with iwe s
walaeety and hwo ceakbors weil brase

ardade of W10 siainkes sleel

sLoadng capaaiy: 4 pens G 1 or 30 geth OGN 2T

s Dymensme. 850 & THF & 1860 mm

PFRINTER foe the reconding af the chilirsy prooess Noshoves. e
rumber of pperanors, e daie, ihe e and e lermpeaiore of
i




QUICK FROST

Chiller

E5 THE FEATURES

B Double wall 18/ sariess sresi consmucton, onively nsulalod
by mears of expanded palyureihene, CFC-free

B Beating irame Imkhed S840 danlest sbeel with adfustable
frd,

B Cooling chamber of bnghl 18710 staivkess steel, boftom 3o
maulsed & 1o dow oondemaion drareng.

B Doubie-wall 18M) sarviess ded doar, with handle,

B Compnessor and suaporator bufll mside an ingpectabie howsing

B Forced an-venhiahon splem equipped with two Dowerhul
A0 damniess steel elecinic fans (OF 1020 400,

Technical drawings auick Frost >>

(> pumcoonar |

B Cree iemperature probe Enked o & digital electronic daplyy
oh he control panel

@ Control panel complete with: elecTonie iemperarne regulitor,
sitiop seledior, on lighl reached I AT
COMpeIsan-am

A

B Doutie speed of product rookng (o and hard wih chetking
sysiem ol ar iemperalure (R 10-30-400
B Application of CFC-free refngecant gas (R 1344 RA04A)

B Salety deate i prevedl e fefgeoahan phant bom eeceeding
ihe novTral operaing vakees when he prociuc] Empen) e
1 higher than « 100"C

1 . ¥ "o
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FASTERCOLD

Water-bath chillers for bags

QUICK CHILLING AND SHELF LIFE:
A SUCCESSFUL COMBINATION

I the nstitutonal catering secior, cookng
cenires and ready meal factores, it 5 be-
ooming more and more necessany to plan
production oydes. separately from the diseri-
bution of the food This inwabves the use of
a quick, hygiemically safe production  and
chilfing system. The new “MILMA Cook &
Chill System” allows freshly coohed sauces,
ragouls, soups, stews and béchamel sauoes
i be packed in bags and then guickly chil
led in the new FASTERCOLD water-bath

chillers. These chillers are able to reduce the

remperaiure of the bags contaning the pro-
st evenly and waih chifling tines more than
S shorer than with comventional blast
chillers. This technology allows compliance
with the HACCP procedures and guarante-
es 3 produd shelf lite of mare than 20 days
Oin reactivation, the foods will seem o be as
freshly cooked, The new FASTERCOLD wa
ter-bath chillers are the most madesn way of
ratiqnalising produchon in the kechen, Redu
ong times and costs, while improving guality
and extending proden thed fife

[.ilma

LA SCIENZA DELLE GRAMIN CUCINE




FASTERCOLD

Water-bath chillers for bags

The revolution of the system

T increase fhe shell lile of conked loods well besond the Bve diys ol an
pedinary refrigarated product, by preventing the proliferaticn of bacleria
which takes place between 65°C and 8°C after cooking, & is essential 1o
quickdy reduce the wemperature ol foods 10 belew 870

Bt that 15 niot el Winat cam De done aboul SoUDs, SOUCEs, Fagolts,
mashed potaia, béchamel sance, and stews, oo?

Milma has produced 1he FASTERCOLD. the minovative waler-oath bag
chibier, the estannal iBchnmogy 0 a modem, inhovitee Cook & Chill gy
she=mi.

Adter coaking in 1he Mix Matic or Salsamat universal cociers, @ pumping
syshem connecied b dhem transhers the produc 1o the bag (ling rmachine.
al aver A0 The all'll-jl'll s, FIWJE-EU i dfifranent i‘.'E'rf]hI'S--!-E- required,
are then soaked into the Fastercold chiller, The bag chilicg bme vanes
depending pn their weight and the tpe ol prochkt they contain

An effective cold water vortex

The Fastercokl & anormatcaly filed wath refrigerated waler at 2°C from a
remoie waler cooler cormected o it

Cince the chifling time has bepn programmed, the bags are placed in
the drsm The waber varies weihe adjusiabie inbensity allows the produd
0 codl gueckly and ecenly. The action of te vealer ‘shimpool Bcleales
heat enchange bepwesn the cobd waber and the bags. |t also moves fhe
haod arcund wilhen i bag, enstling € gradusly 1o g up v best. This
pravides a rate of heat exchange much higher than with the ordinany blast
chilber echnipues

Arfinle il (ke

e

Chle e dechamng bagy onkn seacy latir

Ndibld ol
mErapimiil




Everything
under control

O regues!, e Fasieriold dhilles

car ke conmestied o the “Cresl-

v iCanirol Machine Ponl”

ihe MEmME paeried

il hal e

i RerperaiLretime chaling funoiors
o CCMP 4.0, interactve with e dhef's remioie PC, ako periomms
AL L 2 Aulcematic dhagnostios on ithe appiance, signaling and saving alarmms

The great benefits of shelf life of
over 20 days

The foods processed by this Cooke & Chill method through 1o storage
i a cold store 2t 0°C mantain thelr organoleptic charactenstics virually
unchanged far mare than 20 diy

The prowicles a large number of practical benefil, induding produ-
tion can be scheduled throughout the day and on mace than ocoe shift;
stocks af food can ke kept ready or v the prodocts characienistion
can be conserved for a fomg time withowt freezing it the product can
e conmyenenily ranspaned o st pse dismbubon points &9 this oom

Biresd with Savings ol Do, endrgy, Bime, space and lahodi

a ] -] aa -
i

TEMPERATURE MEASUREMENTS FOR CHILLING
3 g BAGS OF TORMATD SALCE

Prefarmed ar made fram cois
heat sealed or chpped, maos
from suilable matenal ressiant
wa high emperabures, the bags
can Be al waiols shsses arsd
filled with didlerent wesghés al
prochct depending on requi
remenls




FASTERCOLD Water-bath chillers for bags

= TECHNICAL DRAWINGS

Technical Drata FC-130
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CONSTRUCTION COMSTRUCTION

® Longmucied ervirely o THC R ek @l & Cansirucied enhnety i 1B starkess seel

& Wil weth roumded corrers and adjustabls feet & TR saindess aoeel ubsilar Dearing rame, @ally adjusrabe fog

# Chilling drum wath rounded comers » Baottorm grd of chillng dnum removabie for cleaning

= 06 regusd val insulation & Ircailansd Goureir-vat and lids

FUNCTIOMAL FLUIMCTIOMAL

« Hydraulic spsoem drcharges bags by toping * Agiinmatc device far bag discharging

the chilling dnum * Acpusiatie veaser fow generated by molor-criven puUmps

* A siable water o generaled by motar-dreen pormm ¢ Hydrniks commancs with lvers b water dichargn and chilling vormes: reguision
= fusiamate regulation of weter vortex s Agiomasic chilling water leesl adjusbment

& BLIDMANE waDe el redulaton i

Applarce fuly acoesble for inspection and ceaning

* Applance fully acoessble for specion and deaning = Bag @ccharge corvevor bell can b removed by hand bor disaning.

& Canlrol pamel m 1EAD spaindess s, (P rabrg 55, ab bows vl ge
24 wvolts, induding: chiling wmer iemperatune cotnol themosta
chilng e prograsmmes, manuebstop'sutomalic operabng mods
swanch, peveeer On lght, appliance on Bght, Dy dschange coning]

Eelrigeraiad waber orruanom sesiem with maler-amen pumg

Control panel in 1810 slardess soeel 1P rating 55, o1 o voliage 24 wolls,
inciuding: master mwitch, chilling vaster temperature coniral desrmostal,
chilling time  programmer,  manuaisOpauInmal:  aperg - mode
swtchy applisnce on bghl, discharge belt vinpisian builon, smegencoy
SIa Bitem

w
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SPIRAL

Raffreddatore carreliato
per prodotti liquidi

SPIRAL & un’ innovathva apparecchio car-
reflata, una vera rivoluzione per i Cook &
Chill, ideatn per rafireddane rapsdamente i
prododti licuidi fhrodi; minestre, salsa, su-
qh, besciamaelle, scc, ) diretiamente in pen-
tobe o cothes con capacita dai 100 & 200
itri. |l contatio diretto delia spiske fredda
con il prodotio cofto garantisce temp o
abbattimenio rapidi, nel pieno nspetic
delle narmatne HACLCF,

Un particolare accorgimento tecnico favo-
risce ba scambio termico fra spirale e pro-
dotio da raffreddare, mighorando il rendi-
memnto di oftre il 30%.

((ilma
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MILMA S.p.A. Via E. Zacconi, 24/A- 437122 Parma - Tel. +358.0521 785241 - Fax +35.:0521 . 774642 - wwwinilma i = nimad@nilma.it



Automatic pasta cooker

TECHNOLOGY AT THE SERVICE

OF TRADITION

In Ealy. pacia s not simply 3 Sapke. bul 5 ana

bional specialty,

Everybody knows that # munsl be cooked in

abundant waber and gut in the pol viben the

water & boding. Bul there are many secrets to

a gaod plale of spaghesti And very few peaple

ko thesm all,

Fir example

& ook & & controded ermperabers w0 35 ol Lo

lose the gluten and starch;

sir at the fght speed for each ftype of pasta,

40 that it cooks evenly welhoul sticking,

= do ot raise the bd as thes dhanges the coa-
king temperature.

Milma, i the desgn of the Dough.O.Mat,
taok all these factors nio socount and e re-
silt i5 @ pasia cooker which combenes rewelu-
tanary perfpemance with the best gasironomic
Irdchbsins

A pasia cooker which is oo perfec thad vou can
gven copk nolonousy diffioult dishes wathout
profdlerns, induding: noe, spaghett, tonieling
and gnacchl.

At aberee sl & tolally subomatic pasia cooker
which mot ondy baings out the best in the pasta,
but also improwes the kitchen envirormend,
the quabty of vour work, and & labour and
BRIETGY Rrvifg

_—

(. ilma
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- The surest way to

. f cook large quantities,

FrriearE |

The work environment?

Absolutely steam free

Dough. OUMat requires no mansal opera-
tan and can thas work with the lid cleosed,
thus preventng steam Fom escapng and
making fthe keichen em@oment more hmid

with big benefits and
unbeatable results

Savings: energy.... and labour!

The Dough.O.Mat heating sysiem (gas, eledricty, steamd is automatic and
temiperature controfied, This porfed theemostatic contred - available an all ver-
sions - qombined with the machine's efectve insulation, gives corsiderables
SNETgY. Savings.

Dough. 0. Mat operates fully automatically, with ondy a few manuallasks: setting
the cook time and stirring parameters, oading the pasta, adding salt and, when
cooking is completed, ending the pasta autamalic unloading inte the ralley.
A single operator can handie these simple fasks, and while Dough.O.Mat i5
working. he can get on with other jobs



Complete automation for perfect
halian cooking

Bl = but not too mwch

Cwer DB, the pasts losés 5 starch
and gluten and tercs o overcook The
Dough.O.Mat = equipped with a device
for temperature controled cooking, This
gives both cuality and practical benefits,
including: less fpaming during coaking
and energy svingd of wp te 209%
compared o normal beifing pans.

1 kg pasta per #0 hires of water

This is the ideal ratio acoording to the best
ltafian radition. In this amount of water,
thie pasta cooks evenly and with less starch;
weel-copked, even consistency, no skcking,

_.J

Automatic stirring

Cocking marny kilos of pasta s far from
simphe: the pasta dumps tegether, adheres
b itself, breakos and does nat ook evenly,

The DoughOMat is equipped with
a hydmodynamic stirer which - opevates
while the pasta & coslong, The pasia
shrred by a vorex of waler, 31 adjustable
speed Thes has the following
completely astomated cooking dno need
for maneral indervention while the pasta
15 ooking), the posibisty to cook amy
type of pasta easily withoul damaging @,
inchedfing tagliatelle and spaghett, and
even stuffed pastas like tarbelling ard sl
pasta like grocehi

o
N

All this in a very reduced space

The Dough OuMat i@ availzble in six models, with ane
ior bwo vats, Their large Gapadty enabdes them o cook
from 200 to: 2400 plates of pasta an bour, in mited
apace, thanks o Tull automation and Tast bailing bries.
Such performance 15 simply beyond he reach of normal

boding pans.

,

maded Capacity portiana/lumi™

(e0)| s | e
T wat

@ 7 kg A00-500
2 vals

20 kg £00-800
1 wa

G802 o o
& vals

C150 40 kg 1200-1400
1 wai

@ 60 kg 1800-2400

1 vt

1

* daia for shos Fosre pusta of o porion g2 100 g of unoooked procis




Frame in /10 stainkess snel fubing, on adjustsble feot

Courter-var @ cooking bakers n A5 316 caindess el eemal paneling, coniral paned, lids ard fae in A5 304 serdess sieel

Sell-nalancing kd vath integral hanoe,

Tilting basket, perforaied side wals and hase

Conking vat insulaced, wih averfiow device,

Finching: a8 pams in congact with product are peliched. Exiemal paneling, lid and e, Sne satin fnish,

Hdomatic baskel BR sysiem controlled by sleciranic programmer .

Fhydrodynarnic strre with soptmatnucuasshemating modes,

Inchrect heating system with double jadest {except lor gas bealed versionsd,

Sikrrer mijormitically Setiches off when the hads | Bisd
Vo with elecironic waser level conrol,

Commal panel moinded on mobile am, IPS5 rating.

Thermnosiatically cantrolad water lemiperabure, calibrabed o 98

Siilomaic basket 18 a1 the end af ool

Crooleryg veser drain device.

Salety deulce swebches of! heating power I water & kdkdmng 0 e val

Inchependient baske! and healing system opsraton omedels CA00F and C B0V,

Al ety v avadiabie ol s o reguss!




Hygiene? Total

All surfacey in confact with the cooking water are n
AJGE 316 staintess stesl Tof resistance ta comasion by
salt. The cooking baskets andl countervats are palished,
with roimnded comers, for easy deaning. When coo-
king is finshed, simply run the miking Remp o st
the water with addiional "Keal® detergent, and even
the mist inaccessble areas are effedively self-cleaning

Complete cooking
programming

These allow busy chefs o get on with other jobs
whils the Dough.D.Mat cooks the pasta

The programmer aviomaticaly controls the cook
time and stiring modes tconfinuous-albernating?,

On camgletion, the basket! sutcmascally ks the
pasta into the drain postion. The chef needs only
unlopd the pasta inte the trolley,

Everything
under control

0 reqsest, the

Droiigh. O.Mat can

e connected wih the
“Createes Coniral IMachins
Paint saltware which
recoeds not only the
temiperaturedtime vaes,
bait 350 the ingredients,
auiantities and steps requined 10 cook any redpe

Ireractive use with the dhefs PC allows you

io rack al ingredients and log all data. The
SCCMP software also runs fault-fradng an the
Diousgh. Oy bt 1o highlight and leg amy alarm
coinditions.

ACCESSORIES

Trolley tank in msulsied  doubdessaled 8710
stamless steal, complete with badean shedl and four
casbor wheels, b with brakes.

40 and C80/2
Dimensiens: FA0x6 20xH2 h mm
Capadty; m 2 GM 11 h 200

CA0 and CBOSL
Dimensions. 1058262012 b mm
Capadty: m 3 GM 17 h 200

C150 and C300
Dimensions: 18750820800 h rmm
Capacty: n 5 GM 17 h 200




DOUGH.O.MAT
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INNOVATION WITH RESPECT

FOR TRADITION

T concepls whach may seem polar oppo-
shes, but which unite in Pastallve: a new pasta
copking ard queck coofing lime which combines
the benefits of It=lan cooling with modem
Ciogke & Chill technology. Pasta oweroomks wery
quickly ard, pnoe cocked, should be sereed
a5 quickly s possibie Bul production require-
ments aften do not permit pasta 10 be oocked
in & het line {oock and servel, for example in
airport kitchens ar ceniral kitchens jrepaning
rrezals for hospeab. company and sdhool cane
peens, or food industies and cooking centres
producing ready-io-eat meaks, Milma has thun

devetopad Pastalinee, to satishy the reguirermant
b cock lange amodnts of pasta o the highest
standands, with the fght time, temperaiure and
waten'pasta ratio. But @ 2o sobves tha profdem
af separating cooking from distribution, while
maintaming the special gualibes of 3 good plate
of Halian pasta and observing HACCP reguia-
sans. Pastaline b5 a gemanely universal cook-
ing and cosling Sne which can be wed for all
ypes of pasta long formnat, Rke tagkatele, spa-
ghietti, short format e perme, but also grood,
rice, stuffed pasta Bke torteline and ravicli and
ather foods copked in the same way.

LA SCIENTZA DELLE GRANDI CUCTHE
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Perfect results...
in the best tradition

Once mocked and draned, pasia tends o overonok in ust a few minuges.
¥ stored in malti-portion gastrongrm containers, It maintang &5 heat for
even barger But it ends b bose 25 Ireshdy cooked guakty, (hus comprami-
sing qualify.

Ths is usuafty dealt with by shortening ook times, so that when left o rest
& wempesature, the pasta finishes conking by isell This gives good results
up ba around half an hour after cooking.

Bul f the head cannot be sersed vatha fhas ket the anly selutian is Cook
& Chilt cocking and quack coaling.

Pastaling, the fuly automate cooking and coaling ine, makes this possibla,
The operator nesds anby put the pasta and salt inta the water. The nest of
the coaking procesd = handled by the pasia cooker, the Bre’s man com-
ponienl, which autbmatcally controk the coaking emperature, e wats
lEe, g the pasce o prewent i sticking and then defivers i o 1he conber

The: conler, supgplied with refrigerated water, hydrodynamicalty siies the pa-
sia, thus stopging the cooking process and chiling the food in 1-2 minubes,
Trhee cocling Cyche is conbrofiad by @ time and IEMperaiune programimer.
Wihen coolrng completed, the baslet lifs the pasta b the drain goson. The
aperatar needs then only unload the pasta ings the tolley

The cocled pasta must then be stored ina cold room whide awaiting react-
wation, The pesia rdy e reachivated esher by submergng & omce mane in
Dodineg waer Bor & short me of by Teating in @ saucepan, @ a micowae
daven walh sieam.

Savings: time, labour
and energy!

The pestibility b proceds lame armaount of paita dnd sors ther fof
reactivabion & an enomels acvantage both i lerms of productian
schedhibng. and hience reduced oosts, and in tems of gualky, undes
the berms of The HACT stanciards.

Both Ihe pasta cocker & coalsr weed i Pastaline sre ully
anomatsd. Oinees they have been programmed, they reduce the
OpETan’s wark i 4 mnmum.

And e pasia cooké's bealing sysiem, wilh iy perfect water
thermesiate lempersiuie ool and elficient melaton, gives
sigrifican] enengy savingy:

Big performance - small space

Pastaline 15 very ompsct, composed ol 8 pasta coaker, an &
Irarme with plidform; & veater cooker and product colecting tralsy.
Praduction capacty varies with the modst of pasta cooker, pasta
type and cock time; The pasta cooker & available in four modeks,
wilh ene o beg vals,

madel capatity particne/hour*
CEI 1wt 20 kg GO-EOD
CENZ 2 vats 20420 kg 1200-1600
L1501 val 40 kg 12001600
O30 | wal B0 kg 1&00-2400

" norton wres 100°g of uncooked paa
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Vial eapacy | 0 7% 300 £00 | 400 &0
Gomeral drmin @ a P r -
St O e 1 e
Preisure b (kP SIS O, S5O0 000 hick
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Integrated cooking
programs

The programmaer sutomatically contross
i cook e and serming modes Biog-
coniimuous-aiematng. &1 e end of
enaking, the Basks [ilts auAsematically
b o ke pasta imo the coaler,
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.
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Hygiene? Total

Al suirfaces inoconiect with the cooking water &ne in ARS| 306 staimbess sieel for perect resisfance o
corroeian by sall The cooking bedkets, courter vats and oooler baskets are polished, with munded
corners. Al the erd of the job, for effective sstf-deaning, simpdy add some “Eeal™ deterpend o the waler
and rn the mixing pumg

Frame in 16K stairless steel ubing, on adjustable feel = = = = — i
- Courder vat and cocking besiess in A1 316 staindess sweel, eoemal paneling, conirol paned ard frame in ALS ) 304 senfess sieel

Finishing: parts in contact with prodwct: polzhed finish. Extermal paneling, bd and flue: e satin finishe
= Coaking vat, irsulated, with drain and overflow devioz.

|« Awinmatic basiet ili system contrelled by glecironic programmie:
« Hydragynamic scrmer wilh siopfcorémuous'allernating mades and stimng atensily acustment,
P Indinect heating systerm with double jacker

8 Crrer auinmatically switches off when the basket is tilted

& Cooking and cooling vat veth elecronic water kevel control.

Control panel in A5 204 staniess steel, mating (P55, mourted an mobie arme

[ Thermostatic water temoerature control, st o G8°C

Aurtnmatic backet | at the end of cooking oyde.
Coaking water drain device.

Cafety device switches off heating power # waber s lacking in the wat.

= Electronic digital programmer, manualfawtomatc mode busons, baskes rese butions.
| - Fovw wat muode with irdepender operation of he baskets s heating systems.




arud cooler can De connecied
- oo the “Creatne Corirgl
Machire Poini”
software which
ned enly records temparatired
fimie values, bab abo; ingredients, quantities and steps

requined o oock any redpe. Interadive use with the
chls PC alows youl o track all mgredients and log all
datz The "CCMP sottwars alse runs fault-traong on
e cooker and cooder 1 hghlight and iog any alarm
arditicns.

Accessories

Cooler product callecting tralley.,
Madke im 10 stanbess deed, polshed intenar findh,

wilh lowur caster wheek (rad with Drakesh

CBO and CBO/2
Chmancions MISSxa20x 912 1 mm
Capaohy n 3 GMN 197 b 200

C150 and C300
[Hmensians B SaA0xS00 h mm
Capaciy n 5 GN 14 h 2090

= Constructed in 187K ALSH 304 stankss steel throughoue.

= Bdjustable levelling leet

= Copling basket in AISE 304 siainkess steel wiil polished fintsh, Bokes suited to copbng pasta and roe.

= |rulsbed werssm avmlalle on reques

_hskiet pdien sawiich
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MIX-MATIC

Tilting boiling pan with mixing

AN ASBURANCE OF RESULTS

MIX MATIC ot only works me o traditiooial boiling pan -
cocking soups, rice, eauces, jums, porridges, cuatards ete.,. -
it is gpecial becouse it completes these tasks perfectly and
rediably!

When ever were these jobs possible, without constant inspec-
tions ﬂ:d |-"|1‘.'H"'l'1.""'—'"5‘:“".-il

In fact, MIX MATIC ts the Arst pan allowing:

- @ perfect conking uniformmity: ingredients are contineously
amalpamoted by the mixing arms, &0 that Lthe heavier ones
are miot left on the botlom:

- Ehi maximum prnrll;aln[‘ﬂ.—!. thanks o the automatic con-
trol af the |.'|u|'|-u||.|lr Lism pierm L re. This device ia very impu!'tajﬂ
for the preparation of aoups and creams and very usaful to

quick recanstitute ready-to-eat products;

— the perfect blending of those ingredienis sdded during the
coaking, thanks to the automatic mixing;

— the guick discharpe of the product, enabled by the auto
miatie tilting of the pan

Last but not teast, MIX MATIC grants all the advantages of
MILMA's equipment: time and lnbour savings, reduced ener-
gy costy, spfe operation

All these features .

make MIN MATIC
essemtial to meel
LA SCIENZA DELLE GRANDI CUCINE

the nesds of qua-
lity, rotionality
and economy of
any large kitchen



THE VERSIDNS . -
MIX MATIC STEAM: stamnless steel cavity wall, workmg with low pres-

sure steam (0,5 bar), equipped with gleam inlet solenoid
Tl“]ﬂﬂ' hﬂl]lﬂg pan valve and steam trap
with u:uxmg / ’ ELECTRIC: with incoloy sbeel heating eleménts placed
_,-';'i; ] into the eovity wall. Automatic level regulator

’ |'_HE _MﬂﬂELB i ELEFT  IMATEAM  amELECT  meETRAN

z Fapanciy 1 155 |15 i ] b1
“ F FERT EEE1N i - 118 - i
: wemrcommeckon 0 W UMELELE  BOMAELE INGTERGE  ROWENL

ainlled s (4} Lh ol J0A a5
I s conmumption bl Jun = L.

[ corikrate 4 hange ] - It I
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TECHNICAL FEATURES pus git 1 | G
¥ Entirely made of stainless steel 1810, on asljustable fset |
* Hydraulically driven pan tilting device p__.:t- - ‘ g
» Lid mounted on balanced hinges, with handle ——
* Insulated eooking pan —a—— -
* Automatic mixing deviee, operated by a peared motor - H -

and equipped with blending paddles === SR
» Discharge cock, o 2, made of chromium-plated brass Al&slol o]k ¥ |e]H
» Safety devices on the pan tilting and on the mixing B Malic 300 | 1600 | 1190 | 1960 ' w0 | #0 |00 | 2240 | 1210
* Blending paddles easily removable for ¢leaning Mis Matic 180 | 1250 | 90 | 1100 | 320 | 440 | 1000 | 1890 | 885
» I3PESL exempted machine as per DPR 341 dd.

13.02.81
o Adjustable cooking temperature THE ACCESSORIES
* Safety valve for steam overpressure Stainless stee]l LBILD trolley, with two fix
* Hot'eold water tap wheels and two castors with brakes.

Low tension contrel board, equipped with: electronic pro-  Tilting sollecting vat, eaparity 80 1,
grammer {with built-in timer, pan tilting push-button,  removable for eleaning,
continugus/alternate mixing selector, ON light, reached  The height of the vat is adjust-
' temperatire warning light), pressure gauge, digital ther-  ghle by means of 8 manual de-*"
moregulator, emergency stop button, vice, according to the tilting
¢ Upon request, Mix-Matic may be equipped to run height of the pan {from 3775 to

Nilma's "Creative Contro) Machine Point" software. 815 mmb
'ﬂi Weight of the trolley: 56 kg .
i Dimengions: 305x 1080w 10H0 mm. ==

"'F DESGAED
fc ARD LARHLE AL TURED
o 0 EE STksinaRDs

) ¥ o fad manraceer

(.iima
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HIGH PERFORMANCE AT 5
FULL STEAM }
Mix-Matic 5 i5 the ideal cooker for all types of sauces,
Bolognaise, bachamel, sic. Cooking temparaiura can ba
ar_iJu'_l.J:u{! iy gLt [remm Wil y leves uph o A maxmum of
W5'C This makes i possshle io aches {he cookng esus
typically obtained with kettles, pams and biassitg pars
[hie kettle's hemispherical botiom and subomalc menng
system ensure perfect mixage of the product during
Cooking.

The: Tunctioning af the mixing anm ean be programmed
fai eonlinuous of alternated oporation with speed
adpustable according to the recipe used. Basic and added
ingredients ara constantly stermad by the mixing devecs
to prevent the heawier singredients from  falling to the

MIX-MATIC 250/500 S

Universal cooker with mixer

boitom of the ketlle and this sssurs perfectly
higsrrescppiis s, cooking

MWix-Matic 5 is fully programmabie and can be equipped
with HACCP control gnd coaling sysiem. i alio snakiles
rapid product discharge through & special valve or by
Autsrnatic Hiting of e cooking kettie.

Easy 1o clean, extremady sturdy and refiabie. Mie-Matie S
affers axcallont parformancd in terms of both product

oLput and product quality.

Minc-Matic S, =

nIning soluion ' =

for the cooking

neads of all faoa

processing

indusirkes. LA SCIENZA DELLE GRANDI CUCINE



Thag paniphielt may o boe seproduoed iher o full o in part - Doicaer 2003

MIX-MATIC 250/500 S

Liniversal cooker with mixer

THE FEATURES

.'E[‘::f ELTTII®EL

) Coatng ketlie with hemisphercsl Loltom, il slardess, desl
AISH H16 conruction.

B Frame, lif, panels and muxer in sainbess steel AISE 304,
) Lid wiih hydraubc Wiing device and stesm outiel,

5 Mutomate moony disace, comiobed by gesied molor,
£ Hiyddrasile keaile qiting device,

[0 Siainles soed A15) 304 s v, welky DM S0 crain et
lacated on ihe bofom of e kel

_ B fubeTioRA —
[ Wndwert sdeam haawng. Operaling presioe § b
£ Double adusiment dince Ior conking lemperatre.
(2 Electromachamcal conteol o hol and cold waber intt,
) Autgmalic mixing cevice wiih variable ypesd
I Miser whth Muld-gynamee biades: assity removed lor cesning
£ Salwiy device on keuz dling and mixing sysem.

[ lacket fnsd with comfied salery uhay and JdisIment presairn
waich

- anaiog control panal wih digial displey. Protaction
degree 1F35.

E.'dﬁﬂumnm.ﬁi‘ﬁl 04 Topthridge squpped with sdustshle
feel Sieps and Noar Surface marde of antislin melal sherl,
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[ Mactwne nquipped with prodhct cooing and cooling systam
froak & chdly
Data avpilable upon regues,
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SALSAMAT

Tilting automatic braising pan

|

A RIGHT-HAND WITH
LOTS OF NEW IDEAS

Top technology, top functionality. This means
considerable savings in time, labour and energy
together with new culinary possibdities,

This is what SALSAMAT offers to communities,
centralized kitchens, canteens and food processing
industries.

The integrated automation of the various operating
and heating phases, the optimal heat distribution, the
programmable cooking functions and the exdusive
stirring system, complete with special scrapers,

make SALSAMAT extremely versatile Browning,
cooking and braising meats, prepanng siews, meal
SAUCES, SaUCEes, risotos, purees, vegetables, @ams and
other specalties

s no longer
a problem; ‘ -
gres you high

guality results

Every ime. LA SCIENZA DELLE GRANDI CUCINE



SALSAMAY »> |20

Idwal for small gastronamic productions and catenng for up
1o 500 people
Max. capacity: 65 litres

@ MUCH MORE THAN A BRAISING PAN

SALSAMAT offers sur
PISING géstronome fesully
thanks to b5 exclusive
functional leatures that
EnsipieE maxamurm e
biity of wie vath every
iype af prodect Wilh
SALSAMAT you can no
bty brase and cook mdst foods, pasta angd nce dishes
braised meats, vegetables, sauces and oiher condmventy
with excediend resulls svery !

@ FULLY AUTOMATIC

All the operating phasos are Tully
auilormated thraugh thie contral panel
Incaled on & maevabie arrm;, The elecronic
bimwer, thermowal, tempersiue conbrol
and olher componenis automatically
pexfoerri thie lurctons set by the operaton
LG periect exeostion ol e desired

recpe

UNIFORM COOKING

SALSAMAT 1ses & abstiubely exclusye sbinng sysiem
it can be programmed o choose 3 suitable type of ssiring
achon during cooking with 3 Giferent modes: contmious,
atternated and with direction reversal The cooling vat is
ksrge and not wery deep, the bobiom s stainless steel 180,
corvsiricied 10 & sngle 1 mm thick peece, 1t Ras fotating
arms hited wath removable miang paddies and special
staimbess steel scrapers that reach every part of the vat o
keep the product from sticking 1o the battom duning the
browreng skage




sausamar>> [49

@ LOW POWER CONSUMPTION @ MAXIMUM OPERATIONAL CONTROL
(HAC.CP)
ﬂ If requested, SALSAMAT
-"I

can e supplied with

connecuon facilities for
}"r Milma s soltware "Creative
Control Machine Point”™
This system ensures
comstanid coning ol process

pararmelers and récod
dir of ey

Cookig plhase,
to guarantes

apefdfing safety and
productian standards in acoordance with
HACCP procedures. Version 1.2 ol the saltware comphes
wih EC regulsion no. 85202004 an food produect hygiene

Bath the electne and gas versions of SALSAMAT e
E;me v r:‘-ﬂ:e: ey T R s i (HACCP) v the new version 4.0 also erabies the riracing
e technical characienstos thal help achiewe this povwe ol lood prodists along the sipply chain, as required by

BANG are: INCFMOSANC IEMPCrNUIE JRSIMENL COMPIEIE £ eglation no. 178/2002 TRACEABILITY), The system
imsulation of cooking wat and extra-thick par botiom which

once heated, ensures effectve thermal refenton. The gas
Wi o bealurey an exchaswve, palenied combustion
charmber with Bermmal acoumulaton, o guaranies masinmem
euploitation of tombustion heak

alyn makes @ possible 1o perform the coplang phases in
the requirdd sequence and mondor e man functiond
ard wytem alamis



SALSAMAT requires no manual sctions and perfonms
the various cooking proceduires comipletely automaticaly
The operator only has bo place the ngredeents 0 the vat
and, wien cooked, tip the product nte the olliey. This
B-equipped witha dewce for ifeig and Eing the colledson
val fo make product unkaading operabions safer ancd
more funchional The strucure & hitted on fowr swived
wheels. far easier handling
around srresll areas,

snsawnr > [38] [96] i

SO foe copocaly’ amly ovidatile Upon Aoges!

LE VERSIONS

ELECTRIC: heating system features sechon armored
heating efements. made of stamiess steel Incoloy BOO",
localed an the boHom ol b codkang val

GAS: with air Bumer, elecironic igrition, equipped wih
ipinition lecirade and flame lonesatin signal Iraoer




2 Safe unloading operations

TROLLEY

With produd colledting vat, tilting device, fitted with
hetght acjustment device, handies. twa lxed wheels and
b swived wheels with break.

* Construction stanless sieel 1870

* Muax. vat capacity 80 litres

= Weight 56 kg

» Dimensions: B05x 1030x 10500hmm

= Wil height adiustable between 375 and 915 mm

RIMSMNG SHOWER HEAD

Handy, sturdy and functional, with
progressve opersng even with high
pressure, ant hammer device, doubie
effect concentric waber jet, flow rate at
3 bar: 16 ¥min

SPEED VARIATOR
Stirring regulation system with inverter.

LITRE COUNTER
Automatic vat filling device, with valumetric measuring
unit.

DISCHARGE VALVE
Stainiess steel 1800, butserlly valve Sned with hose
CONTecion.

STEAM DISCHARGE SYSTEM
With protection guard, hopper and hinged lid

TREMD MACHINE POIMT
Lofware for time-tempemiure data colleciion

SOFTWARE CREATWVE COMTROL MACHIME POIMNT 1.2
To enable programmeng of 6 cooking phases, constant
eontrod ol prooess monitors and recording of svery phase
or alarm.

SOFTWARE CREATIVE CONTROL MACHINE POINT 4.0
To enable programming of 9 moking phases, constant
eoniral of process imputs and recording of every phase
or akarm, with produat fraceability functon.
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SALSAMAT

Tilting automatic braising pan

[>3) FEATURES
- W—

[# Cocking pan, lid, stiring &mms and outer panefing in stainfess steel
8.

[= Heat-difusion bottomn of cooking pan made of stainiess sedl 16750,
in-a single 18 mrmethack piece.

[ Support Frame in stainkss seel 1870, minimum thidness 2000,
Itied with adpstatie fest for lealing,

B=) Lit fimed on balaneed hingss

B Correl pane lncaied on movabie i in stainies sieel 1810

[= Autamatic cooking pan tiking device.

Technical drawings saLsamar >>

[ Mot and oo water miser iap

B Austomaic thres-amm mising device S anms in maed, B0 provided
with staindess steel sorapers and mavable stiring paddies.

[} oesmanon

EI Lidve-vnliage. anadoguie oomirol paned with dighal displisx
[=) Programrmabis stiming devioe: continasous, akemated and dinecson

reversal mode.
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MINI STEAM

Automatic atmospheric steaming oven

@ EFFECTIVE STEAMING....
EXCELLENT COOKING

HNilma have created MINI STEAM, a sicaming
oven that uses an atmosphenc cooking system
and, thamks 10 its innowative echnological desigr,
can guarantee masimum functionality and perfect
results. MIMI STEAM cooks by heat diffusion:
thie dry saturated steam thal develops inside he
oven prevents food oxidization and condensation
termation. Meat, vegetables, hsh and eggs wll
preserve all thesr nutritional properies since (he
vitamins, praoteins and mineral salts are not
dispersed in water,

Coaking times are reduced by 30%-40%
compared to traditional cooking In water; frozen
or pre-cocked food prepared with MIMNI STEAM,

will Be tender and perfectly moist. MINI STEAM
also allows significant savings on labour, because
it is completely automatic, and on power, thanks
to its exclusive heat recovery system; MIEMI STEAM
is the equipment with the lower energy
cansumption in its category. MIMNI STEAM with
its mew cooking system is ideal for hotels, restaurants
and small

COmImunities, 1 [ ]

because it

make every Ima
meny tastier

and more
economical. LA SCIENZA DELLE GRAMDI CUCINE
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MINI STEAM

Automatic atmospheric steaming oven

[>>) FEATURES
Sy ——

E Eleciric sheam generator with “incoloy” stainkess steel heating
elemEnis, equippsd with & salety valve and dny steam production
devioe,

[ Coverng. interior and door 0 stinkess sicel 140

B} Oven and stearn genesator fuily insulated.

BBl Hewghi-adumabie e

[5) Sesinless steel B8/ rack, may be remaved for deaning

B Door exquipped with seal, handie and removabibe condensation
dripsiray.

PRODUCTION AND COOKING TIMES

inlg GMEM | TIME (nain.

VEGEIARLES

Peas hAD P q 17 15
Shoed potatons h 40P i ik 25
Shiced canmis 2o 4 1 5
Beets and spinach = k40P | 2 0
Siced coungeties h40P i 12 15
Fenrel quarters b0 P 4 12 22
Brussels sprouts hos P 3 9 20
Aonarm h &0 P 4 12 15
MEAT

2 ky beed chunis hés P 3 12 0
Chicken quariers 40P 4 12 in
100 o pork sausage h 65 P 3 12 ]
FBH AND SEAFCOD

250 g rous h2apP & 12 16
Sol= fish h2oP é ) &
Mussaly a0 P i 12 &
Lohsters and prawns  h 20 P [ 12 12
COFHEER, FOOD

Bodbed e haop 4 i’ 98 12
Soup hes 5 3 Lz il
Shced mushesorms. b AD P i 5
iPears h4opF 4 Ll aa
Thee above ing times may vary depending on the inidal iemperabre,

sire ard quslity of the product

FMANUFACTURED I

c¢

AND BEARMG CE MARK

E] Loww widlage (24 ¥7 congrod panel with: start/preheatfSiop swildh,
poser light, emperane ready lightl, programmern for cosédng times
wath end-al-cpde sourd signal. boder drain krob,

Auitomasic conral af waner leves in borle:
Bl Heat-recovery energy saver,

Safety device i prevent elements from heating up when water uns
L iTh e QETEraLo,

Spedcifications el

* Pan capacity 4GP VT el periorsie= or ol

" PiEr SUppiy N 2A0NS0ET or
2E0000.3.50+M+T

* Posser abeanptiom kw4

* Wgier connectons, inlet and outler 6 14° and 17

* Wkight Kg &0

Technical drawings

.r _
§I ﬁ
| I~

Lo,

- - - -
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QUICK-STEAM

Automatic steam cooker

Lilma

duick steam

COMPACT. QUICK. PRACTIC AL
IT I8 THE ANSWER 1O MOST OF
VMR CAMYKINGIG: PHIJAL.EM=

When compared to the other cooking methods,
steam cooking présents many gastromomic, nutri-
tional and ecomomical advantapes. For these rea
sons, NILMA was the first in Italy to introduce
sleam cocking and, through h"'l-'tk Steam models,
offers these advantages to the restaurants and
small catering centers with lack of space. In fact,
Quick-Steam i= o compact and well designed
machine which can cook large quantities in shart

times, allowing the preparation of complex and
varied menu. Thanks to NILMA know-how and
long lesting techmical expenence, Guick-Steam s
able to handle in a few minutes 6 1o 18 kga, of dif-
ferent kinds of foods: vegetables, fish, meat, frut,
soup, ete., in only a half square meter of space. It
can practically cook a whole mena presernng
nutritional

Value, argma,
flavour and
pppetizing
quality and

presentation

LA SCIENZA DELLE GRANDI CUCINE




Lilma

Quick - sleam

Quick-Steam the ideal cooking

because it reduces
cooking times

The remarkable saving of time
fand ensts) achievable with
steam cookIng 6 EVEn more
appreciable with Quick-Steam,
thanks to its total antomation,
its cooking pressure (which is of
1 Bar, equal to 120°C) and its
exrellant insulation

#

because 1t 1s
extremely
versatile

With Quick-Steam any kind of
fond can be cooked even
gimultaneously — vegetables,
meat, fish, fruit — also ready
diced, sliced or in portions, ete
Everything can be positioned in
& very limited space, because
Quick-Steam takes up only &
half pquare meter in the
kitehen.

because it saves
in energy and
labour

With Quick-Steam the only
metessary operations are to place
the food m the cooking chamber,
sef the cooking time and, at thi
end of cyele, take the cooked
food out, No control 18 necessary
during the ¢ooking, ¢ that
kitehen stall can carry out other
jobs. Moreover, the reduction in
cooking times and the special
ponstruction and msulation
result in an energy SAVINg as
high as 907 against traditionad
eooking methods



system for the professional caterer

It retains the natural texture Vegetable nutritional values and the percentag
and quality of the produet reduction during cooking:

Conventional boiling of food results in a high

wastage of vitamins and mineral salts, thus robbing Yol Main neurishmg  Canteres mar Guik-Siem
the food of its precious nourishing qualities. This o o Fa_S—
waste s greatly reduced with Quick-Steam by

ensuring better nutritional value. This is today a

very important element and the comparative table

shows the resulis of F.||||||'5'.:||1_'_l. Lirsta,

and it makes the most of its
gastronomical qualities

Another positive feature of steam cooking with

regard to boiling system i2 that vegetables are not
gpotled, meat preserves its natural tenderness

and, above all, food taste i3 improved making

seazoning less necessary, I

perature, the size and the quality of the product it
ated starting from when the necessary operating pressure is
1 in the cooking chamber

p Container Production Ceoldng
Contauner  LCootpiner  capacity o eyele LRimies
fype GNLT  Q4y K- Hg. i e

3

4
Faliiingl l|||'_|'|'|1||_l E A d
1]

Fennel qaaniems a
HI.'-.I'.".'IIEI

Cauliflower in pleces
e e

Chards

MEAT

Chickenquarters =~ h @INE G 3540
E'lj.r.-'l."d'ulul-uu;l.' h 8 iy ] . x o1 10D
Hererf . M 2 1 v IR

FISH
Tl
Lod

Halie

CITHER KINTES OF PO

¥epriable soup h. &
I'L'-in:l.-lﬁd [y M) h. ES 3 3
Apples; pears b BEME &

Mushnmims b BEME &




QUICK-STEAM

Automatic steam cooker
THE MOLOIET.S

ELECTRIC
Provided with steam generator with armoured heating
elements, made of gtainless steeal.

= —_—— el

1} Stoam coptraed handla B Cantrol beard 3) Bailse drainsge knob
4 Do pomired hanele 51 PPan-holding bage laptinnall 51 Laved pauge

GaS
Pravided with tube nest steam generator, with electrie
?mlmn atmospheric burners, pilot Mame, safety
1ermocou ple,

i
!

11 Fliae 1) Baanm senired handle S Cenvral boprd 4 Deor suniral
handle 5 Bhamer ipsition push boatton G Harner uml-: puish knalbon
TViSigli ks 83 Lovel gaape 81 Bailer drainage Kow

ACCRESORIES 1 OPTIONAL:

Base for Lhe Electric version with compariment far
Castronorm containers, made of 18710 stainless steel
with two doors and adjustable feet.

Drimvensions: T30x800x 785 (h) mm

Crastronoem condamers (G U1 540x325 mm ), can he
supplied in different heights and types (perforated or
not perforated).

NESIGN FEATURES

» External panelling. conking chamber and locking door
im 1B710 stainless stesl,

» Completely inzulated eonking chamber and stéam
gencrator,

o Adyustahle supporting feet.

o 18710 stainless sleel extractable pan-holding rack.
Capacity: 3 containers GN 11 (hl G5 mm.
or 4 containers GN 1/1 thy 100 mm,
or L conlainer GN 1A (h) 200 mm,

SHECIFICATIONS

» Hinged door provided with sealing gaskel and handle
with mechanical locking device.

s Conking time programmer with sound signal for end
of oyele.

s Prezaure conteol gauges for eooking chamber and
steam genorator,

« Waler level electronic adjustment in Lhe steam
generator with sight glass.

# Saiely device preventing the heating svstom operation
in cage of water lack in the steam generator,

* Pressure wijusticent. pressure swikch in cooking
chambaer and steam generator,

¢ Approved salely valve, caliboaled al L5 Bar.

= Mechanical safety device preventing steam from }H-"l‘-i"ﬁ
into the cooking chamber when the door is DpEn, A0t
preventing Lhe doar from heing apened when the
conking chamber is under pressure,

o BECTNC N, LA
Fhartre i f Y e 3 N I e gk =T
Vi e kb = it
_El.-.-.:n. et 1 14 9]
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VAPHOOR

Automatic steam cooker

A NEW AND BETTER METHOD
OF COOKING

IT compared with other methods, steam cooking has
really many advantages: reduction of eosking and
cleaning times, increase of emplovee productivity,
reduction of wastes and retaining of food nutritional
vialues, In order to reach these aims, especially in
large establishments, we have created a machine by
using the highest level of design and technology.

INENED
nin e

Dmn
D

We have studied the fundamental requirements of
the very best gastronomy to preserve the highest
level of vitamins and mineral salts and not to alter
the taste, congistency or appearance of the food

We baliove that

Vaphoor 1 =
meets all the

needs of the

sophisticated
large kitchen.

LA SCIENZA DELLE GRANDI CUCINE



, the autom

Vaphoor

economical cooking ¢




1tic machine which gives quick and
f many main dishes and vegetables.

Production and cooking times

The product cooking times indicated in the following table can be more or
less sensibly altered, according to the introduction temperature, the size and
guality of the produci, and they have been calculated starting from when the
necessary operaling pressure is achieved in the cooking chamber.

Conkinp Isirodeced Contaimer Looking Piedertien
prearure  Conlsiner cosiminers  capmcily L ey cyle
[T LN N, Kx. min K-
YEOETARLES
Whale poraioes: i h. O f I i 520 bl
e Lo r.- I h 20 fi i B ‘:-I__
Spinach ; 035 hooor # 8 84 T
E.I:J- 0.5 . DO, B ; E (T 1%
Cahbigs T :- s a/ i
Feanel quarici N . 100P 12 r~ i [} ".'-_'_
Brused dprouts = i h 1008 12 ) 2
Cur peppers I o 1D i1 5
Chevd i ] T L I2 :
P— f— | I 100P T
Sliced pozapocy ; I . B5F I 1
et pocsloes ] . #EF E 1
LT — o3 I-I 5P IR 1
i.n:m.ll grooi bowmiis I. ] (] 2.5
T y—— i . &3P T . 10412 w0
Shood sacchienil {118 | h. &5P 1. & B4l s
PPy 0.9 B, BIP T EY) &/10 45
H;w:-._-.:; I:r_|||. | III:. l;":'ll'r. > -.-I; & 13r13 .
E'_h:l_['l-"il-- :I _I'.._F:-!'I' ] -I: & 1812 8.
‘*':Iul- .r-.1 Tuf i - 1 h. _E-:d' 15 a 132718 _‘__
MEAT:
Catdchismm ] I 1 HTF 2 . Gib i3 i
Fampone (s . R I_ fe LU T2
Reed | % II.!."; | e =] L] EHTH; ]
Pisk | I |l.:'|:":“‘.1'- F 12 ; E-T'.l-:l-lfl '.I-IE-
Chicken quarters e ] Ia II"l""i-l-' 12 B 5 .10 12
Veal siew | b BAMP, IR S 13/40 12
FI5H
Tiaud 0.5 h. G%P IR 1 {40 4
Cod i . 6P T A 10712 7
Hake [ h. &3P T 3 T
Satmeon | I &3P I8 i T '”_'_
FASTA AND (YTHER EINLYS LR FLHELS
Mlismd vegel . and pasta woup 1 b DI Id 125 1500 130
Pasta e RIONP. 12 JeWam L2 M
Rice N | hINNF. I3 1+ Wik 10013 Hi
Hard hisdled I.'ﬂl. l.J'- = u_;:i' 1 | 5 r-. -':-'-l'u I pel
Aanplet, :'ular: E h. B3NP 1% i 1420 1
Trl..ll'.ll'lm muthrﬂ::-ml_ .3 h. B3NP 1% 1 20 1]
Egg-mlari 3 h !ll'-':l-ll-.'. _-_Il\- 1 20 4
L T — L E h BANLP BT Fd'l'."-':.ll.:l 12 TR | 250

2 =




VAPHOOR

Automatic steam cooker

THE MODELS

ELECTRIC

With steam generator with armoured heating
elements, provided with safety against
overheating.

INDIRECT STEAM
With tube nest steam generator fed with mains
steam at a pressure included between 6 and 8 bar,

THE ACCESSORIES

TRANSPORT TROLLEY

it is made of stainless steel 18710, equipped with 4
swivel castors, two with brakes, quick hooking
system to the machine and rack locking device,
Ihmenzions: 830x630x060 (h) mm,

CONTAINERS

Contamers normally used are pastronorm 171
(530x325 mm) in three different dephts 65- 100-200
mm. They are available with or without holes;
containers with holes are generally employed to
cook vegetables and fish.

GAS

With steam generator equi with special burner
and electronic ignition, supplied with a safety
device approved by the lkalian Mimstry of Interor:

VAPORE DIRETTO
:;;'Tli.:d with clean steam, at # maximum pressure
]

TROLLEY:
MOUNTED RACK

It is made of stainless steel 18/10, provided with
glide guides for pans and with handle, it has a
capacity aft

» 18 pans GN 171 (h) 65 mm. or

* 12 pans G 1/1 (h) 100 mm. or

= § pans GN 1/1 (h) 200 mm.

Dimensions: T00x435%705 (h) mm.




Vaphoor: all the

merits of steam

cooking together with all the
advantages of Nilma technology.

Vaphoor treats its vegetables with
respect

Firs]- i Hp e sl e

Vieguduhiey Pllaiir dnirsiume il |1 WAL "!I-Iﬂ'l:ll.i'
Wl mighg e vl e ik
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The table above shows how Vaphoor treats ils
viegeiables with respoct as well as other kinds of [ood
nourishing principles: there is a great

difference between boiling vegetables in water

- n strongly dispersive one = and steam cooking.
lahoratory tests have proved that Vaphoor steam
eooking improves the appearance and taste of Lhe
[ood. Vegetables in [act retain less water and they are
unspoiled, meat becomes more tender and  overy-
thing is much tastier, thus requiring smaller quanti-
ties of seasoning.

Vaphoor cooks better and
quicker

Vaphoor has a pressure seloctor which allows the
operator to choose the most suitable lemperature
for the different kinds of food and their degree of
delicacy from 0.5 bar {111°C) to 0,9 har (118°C).
As il conks, Vaphoor produces steam, it

restores automatically the evoporation water leve]
and it adjusts its operating pressure with o
precision sssuring nmong obher things a great
reduction in cooking times

For example, Vaphoor can process in

an hour up to 400 Kg. potatoes, 200 Kg. spinach,
100 K. pork rolls.

Moreover, when stsaming maat a very good stock is
obtained which can be usad to prepare soups.
Vaphoor is equipped with 2 trolleys and 2 racks
and this makes it possible to alternate the
preparation and cooking phases, thus obtaining a
full working schedule.

Vaphoor quickly reactivales
pre-cooked and deep frozen foods

Vaphoor is also ideal for the resctivation of deep-frozen
or refrigerated food, becanse it procemds directly from
the difrosting to the final steaming,

Vaphoor saves energy

With vaphoor eooking times are mﬂr‘
redwced and this leads to o substants
reduction in energy consumption.

Vaphoor is automatic
and therefore it also
saves on labour costs

All you have to do with Vaphoor after
intreducing food is simply o set the time
and close the door. Al the end of the cook-
ing cvele both the steam exhaust and the
door opening are automalie; all you need
to do is to lock the trolley againat the
steamor and take out the racks with the
food thoroughly cooked, Even in cleaning
aperations the saving of labour is huge; in
fnct at the end of the cooking cycle a self
cleaning device operates automatically

Another advantage: the safety

of the operating personnel

The many safety devices make all operations
automatic and safe for the operating personnel,
For example, the doar remaina locked all through
the cooking period and it is unlocked only at the
end of the cooking cvele, when all the steam has
been automatically condenzated and expelled
Both food introduction and extraction & carried
out with a trothey-mounted rack.

And the safety of operation
guaranteed through HACCP
control system

U pon request, Vaphoor may be equipped Lo run Nilma's
“Creative Control
Machine Pomt" software.

This software is capable J,™] 5
ul recording not anly the uf
temperatunstine fure- '
tion, but akso the § .

e -

dients, guantity n
cedures to execute any
recipe. Duta collected are
recorded in special filea
in the Chels compuiter.

P
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VAPHOOR

Automatic steam cooker

# — |_

i -— = e
S R )

CONSTRUCTION

« Outside frame, cooking chamber, locking door
agjﬂ E:ﬂ.ernal panelling made of stainless steel
T80,

» Closing system with sliding door rotating on
the vertical axis of the cooking chamber.

» Completely insulated cooking chamber and
gteam generator.

= Adjustable stainless ateel supporting feet,

BIMENSIONS

Width 1325 mm(*)
Lenght 1220 mm —
Height 2000 mm

" MFAE verrsen "5LT0] mmi

DESICHED
AND WENLFAS TUHED
TC Gf STaNDARDS

CE

L1 501 cerEied e acer

THE FEATLURES

OPERATION

» Door automatic release device at the end of
the cooking cvele.

» Digital electronic programmer for cooking
times and main operating functions such as
steam inlet and discharge at the end of the
cooking cycle,

« Generator and cooking chamber pressure
control gauges

« Cooking pressure selector: 0.5 bar or 0,98
bar.

= Cooking chamber bottom automatic washing
device,

= Floating particles filtering device placed at
the water inlet.

» Device for quick hooking of the pan holding
trolley at the entrance of the cooking chamber

o Water level electronic adjustment in the steam
generator with external window.

» Safety device preventing the heating system
from being switched on in case there should be
no water in the steam generator

» Safety devices: cooking chamber pressure
awitch, steam generator pressure switch, safety
valve calibrated at a maximum pressure of 0,9
bar and safety microswitch on the door.

» Machine built according to [.5.FP.E.5.L.
regulations and provided with test and
inapection certificate.

« VAPHOOR Mod. Gas "S” has been expecially
dezigned for the cooking of the frozen foodztuils

Darecti Imdi et 4577 (W Eleetrie

Goow Sl Fomor Mal el 2inl Niad
Wt irlet ] w w u W
Fam ratuee I G "L
Iyl ceruTEes 1 ish T XM s i
Blmnonemien L1804
Torabrmmste -1.':'..'\:._._E ; i -
Ssnam porawsrption Ky (1.1} e
fweecion 3 =
Thermid gerers 4 ™ g
Emry wrigm g L " i H ]
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GRILL MARKER

For vegetables, meat and fish

[Lilma
La SO ERES BEULE GRAW D

Click here for more details
about GRILL MARKER
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ES

Automatic fryers

SAFE AND SPEEDY FOR LARGE SCALE

CATERING REQUIREMENTS

The particular care which has gone into design-
ing and manufacturing NILMA's FS sutomatic
(rvers, nob only takes care of gastronomic and
dietetic requirements, but also takes full account
of other factors, such as ease and practicality of
s, safely, hymene, speed of operation and Inrge
capacity production performance

The automatic deep Fal fryers F3 consist of two
fryving vats imodel F&'2) or ane frying vat (model
F=/1) and special runners, at whose end is placed
the trolley for product eollecting.

When the Frving, controlled by a timer, 15 reached,
the basket containing the product automatically

o

o

lifts up. By moving it alongside the upper run-
ners, the product cin be unlosded inio the tral-
ley by operming the bottom of the basket

The automatic decp fat frvers FS are the ideal
egquipments for the caterer, thanks to the high
capacily rying vat (80 I, the “cold sone” tube
stack heating and the independent work of the

VALE.
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F'S

Friggitrici automatiche LE CARATTERISTICHE

I QOSTRUTTIVE

* Vasche, gilo, carrello ¢ carenatura esterna
in acciaio inox 18710

* Telaie portante in acciaio inox 1810, dotato di
pledini regolabili in altezza

* Vasche di frittura 4 “zona fredda” coibentate
dotate di valvols di searieo da 1"

* Cestelli di contenimento forati sulle pareti e
sul fondo dotati di dispositive a leva per
Fapertura dei deflettori di searico prodotto

* Elemento a silo composto da una tr i

G & G di eonvoglinmento prodotto ¢ da un carrello,

: in aeciaio inox, corredato di tre contenitor

iLriN 21 S30Eblx 150 (h.i mm

FURZIONALL —

* Termostato elettronico di regolazione della
temperatura doll’olio

* Termostato di sicurezea

* Hruciatore ad aceensione elettrics, con fimmma
pilota ¢ termocoppin di sicurezza, indipendente
per ogni vasea nel mod, FS 2

* Sollevamento nutomatico dei cestelli realizzato
tramite una centraling idraulica & dis due pistoni

=11=

1 i = indipendents, comandati dai timer che regolans
il tempo di frittura
r —1 JIe———y * [uadro comandi dotato diz termostato elettronico,
! temporizzatore (0-15 minuti, selettore di funziona-
mento manuale’sutomatics, selettore salital
i g B discesa, spia di tensione, spin di roggiunta
Lempezratur
. ] Bfsadal L AT FH - Tl P Epes
l_'Eli Exlu .-.;-..hq .,, ....__ i & 1] Bl =i
1) Selettore salita-discesa  2) Selettore manuale- s ok s R .~ i R 111 S
automatico 3} Temporizzatore 4 Termoregolatore e — ot
5) Spia di raggiunta temperaturn 6) Spia di iy hwtiiiass Y8 . i
tensione 7} Scarion fumi 8) Carrello estraibale slmssampms gun s el
HF T"ﬂh{‘. sapmdi LA di caFien pirsladia L] L] LR | [ ™ n.__
GLI MCCESSORI IMMENSIONALIL
Pompa carrellota per il o Modello FS 1: 1670X800X940 (h.) mm,
travaso dell'olio delle vasche alterza caming versione gas 1600 mm
_di fl'il_.tul‘& £ | Ht-]"l:l-ﬂtlliu_ « Modello FS 2 27003900930 (h.) mm.
s japezionabile delln eapacith altezza camino versione gas 1600 mm

utile di 160 litri. filtro di
pUparazione residui,
romandi a bagsa tensione,
nen installata
W 0,556 230/400.3.50+T,
temperatura massima

di lavore 1807, dimension
TOOxAT0x 1260 (h. | mm.
La pompa & costruitn in neciaio inox 18710 od
i dotata di guadro comondi con spin tensione BUVOT cirtiet mdmtcim
i

¢ pulzanti di mandota ¢ aspirnzions,

o Cestollo di earico prodotto: S00x500x200 (h) mm.

STDONDO NCAME ARMOMITATE

.-E E APPRRECCHO COSTRUTD
E DOTATO Di MsACETOR CE
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Continuous Fryer

LARGE-SCALE FRYING
MADE EASY

Frying large quantities of foods hes abuays been
probiermatc & well & the many producion
difficuilties, wastage levels are hign, labour
efficiency s low, and cuality resulls are poor,
The Frymatie continuous fryer is the salubian
o these problems

B meg breaded msal, craps, cnps, ligh,
aubergimes, chideen breasis and  dremsticks,
EoUrtans, rEems, aeras, conletionery e sl
products that have o be fied to a perfed
gokden linsh, al mmpeessieely low costs
Tharks by its onginal construction and innovathe
feabures, Frymatie dofhers absohubely socushe
vzt i

high productiasy in @ compad s@e
minrmal Iabour reguiremenbs

larg frying o Ketime

high qualty, easity digested end produd
very sady 1o dean

& wel B the other Fealuees typeal ol A
Milirea appliznces: fow energy costs, rugged
orsirikton in 1500 dainlesy Ges throughout,
pertect cornpliance with standards and absolule
refiability and operating safety. All these qualities
make Frymatle the perfec solution to the
guality and econamic needs ol large Bidhens
ard food prodicers.

[Lilma

L& SCIEMZA DELLE GRANDI| CURCINE
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FRYMATIC

No more dirty oil

The Frymatics buitin recycing pump with
filter sutornabically fiters the wsed cil from the
recyciing tark snd retums it, dean, to the firying

The right Frymatic for
every user

The iechnical specificatiors of each Fryrnatic
can be tailared to the ous rale required and
the bype of food to be fried. Fryers are produced
with a bel width of up o 800 mm,

|+ Constructed in 111 stainless sieel Sroughous

* Product comesyor snd menersion bells in 1B stankess see] mesh
il | = Bek speed sdjustable o st the yoe of prochuc for lying

| o zoane” Inping Lk

E | + Prochuct inading hopper remavabie for deaning

*Dﬂumtirth 18410 stairess sueel wish recyding pump and Miey
| = Standard beli wickh: 450 mm

M. Giandard product passage height between behis: 0 mm

* Low vokige contral pane with meter switch, belt speed reguletor, empersture pilol kghts,
digeal thermoregulabors lor oil empenfure, bell bpping button, ol pamp swich, and
Thurnir neser b Gas veriead

|+ Automasc betBing fr deaning ol e g ark
& |« Boctronic ying ol and-cracking cheice Hor electiic verdans Iram 48 1 144 kW oniy)

« Dual device for incependans o temperature reguiation fior €0 KW gas version and ekecinc

i Inden 48 Do T KA anbgd

-.ﬁ;-gmmwwwumwbh-g

' = Lidd wath frying vapours outlel Uor 60 B gas wersion and eledric wersiond from 48 1o
T4 KW ooyl

= Blectroric digal thermometer tor wisua! dhedking of load posiion s eil temperature




Easy to programme

Frymatie £ ey 0 programme
manks 1 a very wser-inerdly conrod
panel, hust sef the ideal frying tem-
perabure an e thermoestais and sebect
me best belt speed lor the product
arel heakhy, fasty freing is assured

to suit the produt for frying. CCMP also carmies out
SRl g g opseralion al e appliange, eoding
any bechnical amomakes. The operating dats & sored in
speoal fies on a PE

Unbeatable hygiene

A mnbnueds  Tryer has o save
procumion  Bme,  But  this  sawing
an be canceled ouf by complex
clesning procedures. To peevent this,
Frymatie has a bying tank with
Tounded Comers, an easiy removable
nading hopper, and beks that can be
lifted automatically for lull aocess o
the fring tank,

ACCESSORIES

Fried food collection
tralley

N SR saness sl
wath three GM 29
corgainers, h 150 mm
e,
Sl is mm

Eleceoaiy synply conmnechon DY B 2300IHE Iph«T




FRYMATIC

~ TECHNICAL DRAWINGS
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