The LNKDM Series Mincers are a Heavy-duty mincer
Ideal for restaurants, catering kitchens, butchers and
pizzerias.

Model

10ce LNKDM

Heavy Duty; Manual Operation B e n C h tO p M I n C e r S




Model The LNKDM Series meatmincers o o=~ E|CATIONS

— the DM12 and DM22 - offers
L N K D M quiet and efficient mincing. Dimensions (mm) DM12 DM22
The DM Series feature: Width 429 479

. = Stainless steel and anodised
. . Depth 2 42
Benchto P Mincers aluminum construction to e_pt 38 0
resist corrosion, and the Height 405 416
cutting group, inlet throat and Through ka/h
barrel are made from stainless r.oug put (kg/hr) 120 250
steel. Weight (kg) 26 33

= Drive reduction gears run in an

: 9" ; Electrical Data
oil bath to maintain maximum

lubrication. Power (240V, 50Hz) 550W 750W

< Pusher included.
< Removable barrel.
= CE approved.
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