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Dimensions displayed in mm

 KRIOS 32R

Width 370

Depth 667

Height 640

MAIN FEATURES

Short descrip�on 32 head refrigerated counter-top meat mincer with and
integrated UV-C sterilisa�on system

Available versions Enterprise (cu�ng system of nr. 1 stainless steel plate, nr.
1 stainless steel knife)

Available voltages V 400/3/50 Hz

Available power consump�on 3 kW (4 HP)

Head Stainless steel internal 32 head

Produc�vity Kg/h approx. 750 kg/h

Standard features

• Stainless steel body
• Refrigerated feed pan on 5 sides
• Integrated sliding drawer for knives/tools, featuring a
built-in UV-C steriliza�on lamp
• Start, stop and reverse controls

Net weight 70 kg

Addi�onal features • Stainless-steel structure
• Fully stainless-steel grinding head, refrigerated
• Sta�c refrigera�on
• Hinged, thick plas�c lid
• New-genera�on high-torque motor
• Efficient cold management thanks to a coil refrigera�on
circuit
• Advanced thermal control system with a high-precision
programmable thermostat
• NVR controls

AVAILABLE ACCESSORIES
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