MODEL PKM=-12/22/32

ET KIYMA MAKINASI - MEAT MINCING MACHINE

PKM 12
@ 70 ET KIYMA MAKINASI

KUCUK ISLETMELERI UNUTMADIK !
Diigdk kapasite ve farkl kultamm amaglars igin..

PKM 22 _
@ 82 ET KIYMA MAKINASI

SOZUN KISASI EN IYiSI O!
Binlerce kasabwn bir bildigi olmatl...

PKM 32
@ 98 ET KIYMA MAKINASI

SOGUK GEKiM!
Kasaplar soguk gekimin nermini gok iyl billr...




PKM 12/22/32 (@ 70/ 82/@ 98) ET KIYMA MAKINASI

PKM 12/22/32 (070/82/98) MEAT MINCING MACHINE
PKM 12 - 22— 32 (@ 70/82/98) MACOPYBKA

Jfetm)l A B C D E F G H

PKM 12 495 131 555 560 212 320 233 *

PKM 22 662 178 735 765 230 400 272
PKM 22 S 850 178 735 952 265 400 288 687
PKM 32 735 190 820 845 270 432 320 v

PKM 325 915 19 820 1026 270 432 320 723

teknik bilgiler

Kasap, market, otel-restoranlarda ve et isleme sektériinde
etin kiyma haline gelme isleminde kullaniimasi igin 6zel olarak
tasarlanmstir.

« 1ayna + 1 bigakla calisabilme 6zelligine sahiptir.

+ RedUktorlidir

+ Tamamen 304 kalite paslanmazdan imal edilmistir.
* Hijyendir.

» Temizlemesi son derece basit ve kolaydir.

« Tamamen CE direktiflerine uygun olarak dretilmistir.
+ Ari Makina’'nin patentli bir modelidir.

PKM 12 lik kiyma makinasinin tak ¢ikar kafa grubu mevcuttur.
Yiv seti sokilebilme 6zelligi PKM 22 ve PKM 32 serilerimizde
mevcuttur. Bu tipler 6zel Uretim olup siparis esnasinda
belirtmeniz gerekmektedir. Ayrica istege bagli olarak sinir
ayiricih ve PKM 32 mevcuttur.

== TexHnyeckaa XapaKkTepucTiKa

TMIMIMEHWYHAA — NMPOCTAA OYUTCKA — YOOBHA B
SKCMNYATALNN

CneuwnanbHO CNPOEKTUPOBaHa AMiA NPOU3BOACTBA Ppaplua 13
MfACa B CNeuranm3rpoBaHHbIX MACHbIX MarasnHax,
cynepmMapkeTax, rocTvHuULax, pecTopaHax 1 Ha NPeanpuUATUAX
NMLLEBON NPOMBbILLIIEHHOCTN.

» OcHalleHa IeMOHTMPYEMOIi CUCTEMO pedprKMPUPOBaHUA
« MoxeT paboTatb B pexume 1 HOX + 1 nanera

» OcHalleHa peflyKkTOpom

* MoNHOCTbIO U3rOTOBNEHA 13 HEpPXKaBeloLLel CTanu apT.KauecTBa304
e TurneHnynHa

 YobHa B 3KCMTyaTauym 1 MpocTa B OUUCTKE

* MonHoCTblo coOTBETCTBYET cTaHAapTam EC

* KpaitHe ynobHa B pabote

 3anaTeHToBaHa KomnaHuen Apbl MaknHa

Mogens PKM 12 ocHalleHa CbemMHOi rofloBHOM YacTbio. JTa
cUCTeMa MOXeET ObITb CMOHTUPOBaHa Ha mogensax PKM 22 n32
no JOMONHUTENbHOMY 3aKa3y. loxanyiicTa nponHpopmupyiiTe
Hac npu coctaBneHnn 3akasa. Cuctema cenapaTtopa CyxoXunuin
MOXeT ObITb CMOHTMPOBaHa MO AOMOJIHATENBHOMY 3aKas3y.

A
o [] =]
&
I%ie [} S
[ H]
D]

>= technical specifications

Specially designed for use in efficient mincing of meat in
butcher s shops, grocery stores, hotels-restaurants and meat
processing sector.

* Equipped with demountable refigirate system.

» Capable of operating on 1 plate + 1 knife

» With reducer

« Entirely made up of 304 quality stainless metal

* Hygienic

« Extremely easy and simple to clean

» Wholly conforms to CE directives

« Very easy and simple to use.

« Patented by Ari Makina.

PKM 12 Meat Grinder has montagable head group.
This system is optional in the PKM 22 and 32 Meat Grinders.
Please inform us while you are giving order. Can be added
optionally sinew separating system.

MODEL PKM 12 PKM 22 PKM 32 PKM 22 S PKM 32 S
Kullamlan Voltaj / Used in Voltage 220V 400V 400V 400V 400V
Amperi / Amphere 1,6A 35A 52A 35A 52A
Frekans / frequency 50 Hz 50 Hz 50 Hz 50 Hz 50 Hz
Kullamlacak Sigorta Akimi / Used in Currency 16A 16A 16A 16A 16A
Kapasitesi / Capacity 150 kg/h 400 kg/h 600 kg/h 300 kg/h 400 kg/h
Agurlik / Weight 30 kg 50 kg 65 kg 65 kg 80 kg
Sogutma Motoru / Refrigerator 1/6 Em55hnr 220 v 1/6 Em55hnr 220 v

Motor Giicii Kw 0.55 Kw 1.5 Kw

22 Kw 1.5Kw 3Kw



MODEL PKM-42

ET KIYMA MAKINASI - MEAT MINCING MACHINE

En Guvenilir Oimak Igin,
En GUclU Olmak Gerekir |

Bunu biz degil, kullananlar soyluyor...




PKM 42 (9130) ET KIYMA MAKINASI

PKM 42 (0 130) MEAT MINCING MACHINE
PKM 42 (@ 130) MACOPYBKA

MODEL P2

1200 Kg. Kushast kiyma, 600 Kg. ince kiyma,
donuk yag ve donuk ef cekmektedir.
Opsiyonel olarak sinir ayirma zelligine de sahiptir.

Kapasitesi / (apacity

Kullamlan Voltaj / Used in Volfage 380,/400 Volt 50/60 Hz ~ 3 Phase

Rediktorli 42lik 5.5 Kw - 7.5 Kw

Motor giicii / Engine Power

Cikis devri / Ouiput ipm 100/200 rpm

Amperi / Amphere 12,5A

Hazne hacmi/ Bow! capacity 70 It

Agirhi / Weight

380 kg

teknik bilgiler

Kasap, market, otel-restoranlarda ve et isleme sektériinde

etin kiyma haline gelme isleminde kullaniimasi igin 6zel olarak

tasarlanmistir.

» 1 ayna + 1 bigakla veya 1 parcgalayici + 2 ayna + 2 bicakla
calisabilme 6zelligine sahiptir.

- Istege bagl olarak sinir ayirma sistemi ilave edilebilir.

- Istege bagli olarak sogutucu sistemi ilave edilebilir.

+ Kayis - kasnak sistemi ile ¢alismaktadir.

« Tamamen 304 kalite paslanmazdan imal edilmistir.

* Hijyendir.

» Temizlemesi son derece basit ve kolaydir.

» Tamamen CE direktiflerine uygun olarak uretilmistir.

Opsiyonel olarak sinir ayirma sistemi eklenebilir, ve donuk et
cekimi icin rediiktorli sistem eklenebilir.

™ TexHuueckas XapakTepucTuka

CneumanbHO CNPOEKTPOBaHa AnA MPOV3BOACTBa papLua

13 MsiCa B CNeLnan3vpoBaHHbIX MACHbIX MarasnHax,

cynepmapKeTax, roCTMHULaX, pecTopaHax v Ha

NPeanpPUATAAX NMLLEBOI NPOMBILLIEHHOCTU.

« MoxeT paboTaTb B pexume 1 naneta + 1 HOX nnu 2
nanetbl + 1 HOX

= CucTema cenapaTopa CyXOoXUmnii MOXeT ObITb
CMOHTVPOBaHa Mo JOMONHUTEIbHOMY 3aKasy

» PepgykTopHas crctema Aisi NepemMonkyi MOPOXKEHOTO
MsCa TaKXKe MOXeT OblTb CMOHTMPOBaHa No
[OMONHUTENIbHOMY 3aKasy

« PaboTaeT Ha pemHeBOI1 cucteme

* MoNHOCTbIO M3roTOBJIEHA 3 HepXKaBeloLLell CTanu
apT. KayectBa 304

o [urneHnyHa

* Ypo6Ha B 3KCnyaTaLuy U NpocTa B OUNCTKe

* MoNHOCTbIO COOTBETCTBYET CTaHAapTam EC

« KpaiiHe yno6Ha B pabote
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Olciiler (mm)
Dimensions

PKM 42 985 778 1271

>i= technical specifications

« Capable of operating on 1 precutter + 2 plates + 2 knife
system.

» Optional sinew separator system.

« Optional refrigerated system.

« Functions on a belt-hoop system.

« Entirely made up of 304 quality stainless metal.

* Hygienic.

» Extremely easy and simple to clean.

» Wholly conforms to CE directives.

« Very easy and simple to use.

A B C D E
1297 611

Can be equipped optionally sinew separating system and
special gearbox system to mince frozen meat.
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PKM 160 (@160) ET KIYMA MAKIiNASI

PKM 160 (0160) MEAT MINCING MACHINE
PKM160 (2160) MACOPYBKA

MODEL PkM 160

Kapasitesi / (opacity 1900 Kg. Kushast kiyma, 1.500 Kg. Ince Kiyma
Kullanilan Voltaj / Used in Voltage 380/400 Volt 50/60 Hz 3 Phase

Motor giicii / Engine Power 16 KW_1500-3000 rpm
Ciks devri / Ouput ipm 100/200 rpm
Amperi / Amphere 40A
Hazne hacmi/ Bow! capacity 200 It
Agiehgr / Weight 1250 kg

teknik bilgiler

Sucuk, salam, sosis imalatinda ve et isleme sektériinde
6zellikle etin kiyma haline getirilmesi isleminde kullaniimaktadir.

*1ayna + 1 bicakla veya 1 parcalayici + 2 ayna + 2 bigakla
calisabilme 6zelligine sahiptir.

- istege bagl olarak sinir ayirma sistemi ilave edilebilir.

- istege bagl olarak sogutucu sistemi ilave edilebilir.

* Reduktérltdur.

» Tamamen 304 kalite paslanmazdan imal edilmistir.

« Hijyendir.

» Temizlemesi son derece basit ve kolaydir.

» Tamamen CE direktiflerine uygun olarak dretilmistir.

Opsiyonel olarak sinir ayirma sistemi eklenebilir.

™= TexHnueckas XapaKkTepucTuka

CrneunanbHO CNpoeKTMpPOBaHa AJ1A NPon3BOACTBa daplua

13 MfAca B CNeLnann3npoBaHHbIX MACHbIX MarasmHax,

cynepmapkeTax, roCTUHMLaX, pectopaHax u Ha

npeanpUATAAX NMLLEBON NPOMbILLIEHHOCTU.

« MoxeT paboTaTb B pexxume 1 naneta + 1 HOX unm 2
nanetbl + 1 HOX

= CucTema cenapaTopa CyXOXWunii MOXET ObITb
CMOHTMPOBaHa Mo AONONHUTENIbHOMY 3aKasy

» PegykTopHas cnctema Ansa nepemonkii MOPOXEHOro
MsAca TaKXKe MOXET OblTb CMOHTMPOBaHa Mo
[OMONHUTENIbHOMY 3aKasy

» PaboTaet Ha pemHeBOI cucteme

* NoNHOCTbIO U3roTOBNEHA N3 Hep>KaBeloLLel CTanu
apT. KavecTBa 304

« [urneHnyHa

* Yao6Ha B 3KCMyaTaLm 1 MpocTa B O4UCTKe

* [onHOCTblO cOOTBETCTBYET CTaHAapTam EC

« KpaiiHe ynobHa B pabote

Olcisl
poatm A B C D E

PKM160 2120 2810 1730 845 2010

= technical specifications

Used in sausage, spiced sausage, salami production and
the meat processing sector.

» Capable of operating on 1 precutter + 2 plates + 2 knife
system.

« Optional sinew separator system.

« Optional refrigerated system.

» With Gearbox.

« Entirely made up of 304 quality stainless meta.l

* Hygienic.

» Extremely easy and simple to clean.

» Wholly conforms to CE directives.

« Very easy and simple to use.




Donuk veya Taze hic farketmez

BuU gU¢ karsisinda hepsi emrinizde !
®

MODEL DKM-200

DONUK VE TAZE ET KIYMA MAKINASI - Frozen




DKM 200 (@ 200) DONUK VE TAZE ET KIYMA MAKINASI

DKM 200 (0 200) Frozen & Fresh Meat Mincing Machine

DKM 200 (3200) MSICOPYBKA [17151 ©3MEJIB YEHKSI MOPOXEHOI'O H CBEXEO

MODEL. DKM 200

Kategori / (ategory Donuk ve Taze Et Kiyma Makinas:
Kapasitesi Kg/H / Capacity 1500 - 2000 - 3000 - 4000
Motor giicii Kw / Fngine Power 30/48
Net Agirhi Kg / Weight 1870-2100

Olem) A B C D E F G

DKM@200 2700 1000 1800 1000 1850 1150 1300

teknik bilgiler

Sucuk, salam, sosis imalatinda ve et isleme sektériinde
6zellikle -15C°, -25 C°'deki soklanmis olan etin kiyma haline
getiriimesi isleminde kullaniimaktadir.

istege bagli olarak 6zel tasarlanmis seperatér sistemi ile
tavuk,hindi ve baliklarin etlerinin ve kemiklerinin birbirinden
ayri olarak ¢ikmasini saglamaktadir.

Avrupa normlarindaki donmus et cekme makinalarinin ayna
ve bicak sistemine sahiptir.

istege bagl olarak sinir ayirma sistemi ilave edilebilir.

+ Gucli motora ve sanzimanli sisteme sahiptir.

» Taze ve donuk et olmak Uzere cift helezona sahiptir.

Cift devirlidir.

Tamamen 304 kalite paslanmazdan imal edilmistir.
Asansorludur.

250 litrelik hazneye sahiptir.

Tamamen CE direktiflerine uygun olarak Uretilmistir.

™ TexHuueckas XapakTepucTika

MpuMeHsieTcst Npu NepepaboTke Msica A4S NpoM3BoaCTBa

Konbacsbl, nepyeHon kosbachkl 1 cansMu.

OcobeHHO ahheKkTUBHA B N3MENBYEHUN Msica, 3aMOPOXKEHHOIO

LLIOKOBbIM METOA0M [0 -15C°, -25 C°

« OcHalLleHa 3epKasioM 1 CUCTEMOI 13BN 1Sl UBMESbYEHNsI
MOPOXXEHOro Msica B COOTBETCTBUM CO cTaHgapTamun EC

« Cuctema oTAenNeHNst CyXoXXUInin MOXXeT BbITb yCTaHOBNEHa

. MO [OMONHUTENIbHOMY 3aKasy

. OcHalLieHa MOLLHbIM ABUraTenemM U Kopobkon nepegad

. imeeT oBa BUHTa 0151 CBEXXErO U 3aMOPOXKEHHOIO Msica

. [BOIHO LMK/ 060POTOB

. OcHallleHa NogbeMHNKOM

. MonHocThio N3roToBNEHA N3 HEPXKABEIOLLEN cTany apT. kadectsa 304

. imeeT KoHTeNHep gnst cbipbsi o6bemom 250 .
. OcHalleHa NnogbeEMHUKOM

. MurnerHnyHas

. VickntounTtenbHo npocTas un ynobHasi ouncTka
« [MonHocTblo cooTBeTCTBYET TpeboBaHuam EC

» OYyeHb NpakTU4yHa 1 NpocTa B NPYMEHEHUN

>= technical specifications

Used in sausage, spiced sausage, salami production and the
meat processing sector and in particular in mincing meat
subjected to shock at -15C°, -25 C°.

+ Equipped with the mirror and blade system used in frozen
meat mincing machines at EU standards.

+ Optional sinew separator system.

+ Equipped with a powerful engine and gearbox system

+ With two helixes for fresh and frozen meat.

* Double-revolution.

+ With lift.

 Capacity of 250 It. of meat.

* Entirely made up of 304 quality stainless metal.

* Hygienic.

» Extremely easy and simple to clean.

» Wholly conforms to CE directives

 Very easy and simple to use.




DKM 200 (@ 200) DONUK VE TAZE ET KIYMA MAKINASI

DKM 200 (0 200) Frozen & Fresh Meat Mincing Machine

DKM 200 (@200) MSICOPYBKA /17151 U3MEJIB YEHHS MOPOKEHOI'O M CBEMEO

DKM @ 200 kiyma makinesi gift devir motoruyla donuk et
ve taze et gekiminde kullanicilara kolaylik saglar. Birinci devir,
donuk et gekimi icin, ikinci devir taze et gekimi igin kullaniimaktadir.
Kafa grubunda bulunan helezon yataklama bilezigi ile helezon
strtinmesi minimuma indirilmistir. DKM @ 200°’luk kiyma
makinasinde asansoér mevcuttur. Makina ile birlikte @ 200 It standart
et tagima arabasi verilmektedir.

DKM @ 200 kiyma makinasi 2 helezona sahiptir. Biri taze etler
icin kullanilir. Digeri ise donuk etlerde kullaniimaktadir. Sanzimanh
bir sisteme sahip olan DKM @ 200, sanzimani sayesinde -25C
dereceye kadar mamuli ezmeden, Ph yapisini bozmadan
cekebilmektedir. Cekim sirasinda zorlanma ve durma yapmaz.

% DKM @ 200 Meat Grinder provide convenience for the
operators in Fresh and Frozen meat mincing by means of double
Engine rpm. First Engine rpm is used in Frozen Meat, Second
Engine rpm is used in Fresh Meat. Helix Shaft friction is reduced
by bearing part where is fixed in forepart. Standartly, The Elevator
and Meat Carrier ( 200 Lt ) are available.

Dkm @ 200 Meat Grinder has two types Helix Shaft. One of them
is used in Fresh Meat, other one is used in Frozen Meat.
Can be mincing Frozen Meat at -25 C° by means of equipped
Strong Gearbox System. Additionally, able to protect the PH Value
and not stressed the processed meat. During the mincing, not
stop the work in hard conditions.

I MsacopybKa 4nis cBexero 1 3amopoxeHHoro maca DKM @200 O6ecneunBaeT nerkmg/i o6Hble onepaumi no UsmenibYeHnto
CBEXEro 1 MOPOXEHOTO MACa NOCPEACTBOM [JBOHOIO LKA MPOKPYTKY MOTOpa. [epBblii LMK NPOKPYTKY NpeAHasHayeH ana
M3MeNbUYEHIA MOPOXEHOrO MACA, @ BTOPOI LYK/ MPOKPYTKI NMPUMEHAETCA ANA N3MEeNbUeHNA CBEXero MaAca. TpeHue ocelt BUHTa
CHUXEHO 3a CYeT HecyLlell YacTn ¢ GpoHTanbHom Gpukcaumen. CraHAapTHOE UCMONIHEHME NPpefyCcMaTpMBaeT Hannyne NogbeMHUKa 1

KOHTelHepa Ana maca o6bemom 200 1.

Msicopy6Ka fns cBexero 1 3amopokeHHoro Msaca DKM @ 200 ocHalleHa AByMs TNamm oceit BrHTa. OauH NpeAHa3HayeH AnA CBEXero
M#ACa,a APYroi MPUMEHSAETCA 4/ MOPOXEHOro MAca. brarogaps MolHoi cMcTemMe KOPOOKK Nepefay, MallHa MOXET 13MeNbyaTb MACO,
oxnaxpgeHHoe fo -25 C°. K Tomy xe, Maco npu 06paboTke coxpaHaeT ypoBeHb PH 1 He nogsepraeTcs noBpexaeHnam. MalmnHa BoinonHaeT

n3menbyeHne MAca faxke B TAXKENbIX yCNOBUAX, HE NpeKpallan pa607y.




DKM 200 (@ 200) DONUK VE TAZE ET KIYMA MAKINASI

DKM 200 (0 200) Frozen & Fresh Meat Mincing Machine

DKM 200 (3200) MAACOPYBKA /17191 UI3MEJIB YEHH 1 MOPOXXEHOI'O Y1 CBEXEI'O

DKM @ 200 kiyma makinasin da helezon, ayna, bigcak ve
sokiim anahtarlarini koymak igin gok amacli tasima arabasi
tasarlanmistir. *Kumanda sisteminde su gecirmeyen digmeler

% Standartly, DKM @ 200 machine has the Stainless Steel
Carrier to place Helix Shafts, Plates, Knives, Turnscrew Apparatus.
All command panel and buttons are rustproof.

Equipped that 2 pieces of Pre-Cutter Plate, 2 pieces of Knives,
10 mm Plate, 3 mm or 3,5 mm Plate and Bearing Part.

kullaniimigtir. Makina ile birlikte, 2 adet pargalama aynasi, 2 adet
cift tarafli bigcak,10mm ayna, 3 veya 3.5 mm ayna ve yataklama

bilezigi verilmektedir.
Bl s CTaHAAPTHOM MUCNONHEeHUN MawmnHa DKM @ 200 ocHaleHa

KOHTEMHEePOM ANA XPaHEHUA Ocell BUHTA, U3rOTOBIEHHbIM U3
Hep)aBetoLler cTanu, NNacTMHaAMN, HOXXamun 1 Habopom
oTBepTOK. [aHenb ynpaBieHNA 1 BCe KHOMKM 3aLMLLeHbl OT
i 477 prkaBUMHbI. MallmHa TakKe ocHaleHa 2-mMA niacTMHamm
i & npeaBapuUTenbHOM HapesKy, 2-MA Hoxamu, 10-mm.
NAacTUHOM, NNACTUHON 3 NNu 3,5 MM. N HecyLllen YacTbio.

SEKILA
Sekil A daki ayna bicak dizilis sekli -15C°, -20C°’deki donuk etlerin kiyma haline gelmesinde kullanilir.

EEE Figure A - Assembling to mincing Frozen Meat at -15C®, -20C°
B Pvc. A - c6opKa 4515 U3MeNbYeHUs MOPOXKEHOrO MACa Npy TemmnepaType -15C°, -20C°.

AR OXO0

Sekil B deki ayna bicak dizilis sekli -5C°,+5 C*'deki taze etlerin kiyma haline gelmesinde kullanilir. Onde bulunan cift tarafli biak yerine,
sinir ayricil bigak kullanildiginda sinir ayiklama isleminde kullanilir.

EEE Figure B - Assembling to mincing Fresh Meat at -5 + 5 C°. In this assembling way, can be equipped separating knife to separate sinew.
Separating knife is sold optionally.

B Pvic. 6 - cGopKa 1A N3MENbYEHUA CBEXETO MOPOXEHOTo MAca NPV Temnepatype oT -5 1o + 5 C°. I1a cuctema c60PKM TakKe MOXKET BbiTb OCHaLLEHA
cenapaTtopHbIM HOXKOM AN1A OTAENEeHNA CyXO)KI/InI/IVI. CenapaToprlVl HOX MOXXHO I'IpI/IO6pECTI/I AONONHUTENIbHO.

Simdiye kadar olan tecrlibelerimizde goérdik ki; kullanilan ayna bigak setleri kesinlikle ayni anda bilenmeli ve kesinlikle ayri olan setle
karistinimamalidir. Etin ideal kiyma ¢ekim hali taze ette +5 C°, donuk ette -15 Cdir.

% As our experiences; Knives and Plates System ( Figure A and B ) absouletly sharpen at the same time. Another point, Normally,
Temperature of Fresh meat should be + 5 C°, Temperature of Frozen Meat should be — 15 C° for Fresh Meat.

B Vicxons 13 cBOEro OnbiTa, COBETYEM BaM: BbINOMHATL 3aTOUKY CUCTEM HOXelt 1 MAacTuH ( Prc. a n 6) cTporo oaHoBpemeHHo. CunTaem CBOVUM AONTOM
HaMOMHUTb, UTO TemMepaTypa CBEXero Maca Ao/kHa cocTaBnATb + 5 C°, TemnepaTypa MOPOXEHOro MAca AoMXKHa cocTaBnATb — 15 C°.



