
N&N Vacuum Tumbler MV-300

  

The MV Series are N&N's tilting tumblers within our range. This stock
model is a 300-litre version. Tumblers are used to marinate products
as efficiently as possible. The product is opened under vacuum,
allowing it to better absorb the marinade. The tumbler can be tilted up
to 120 degrees.

Through mitsubishi touchscreen, various programmes can be preset
to always achieve a constant product result. Among other things, you
can set how far the tumbler should be vacuum and how many
rotations per minute. A mixing arm is also built into the tumbler. This
shortens the process.

The MV-300 from N&N

1. Control via Mitsubishi touchscreen
2. Easy to maintain
3. Higher loading capacity due to tilting possibility
4. Equipped with NORD brand motors

Optionally available with

1. Standard truck tipper for loading

Are you looking for the right solution for your production process? The
Havantec specialists will gladly think along with you!

   

Specifications

Brand N&N Power 2,3 kW

Dimensions
(LxWxH)

1100 x 1550 x 1600 mm Weight 390 kg
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Do you have any questions? Feel free to contact us!

+31 499 376 970
info@havantec.nl

Powered by TCPDF (www.tcpdf.org)

Den Uitvanck 16 - 5688 XG Oirschot | +31 499 376 970

info@havantec.nl | https://www.havantec.com

http://www.tcpdf.org
mailto:info@havantec.nl
https://www.havantec.com

