Nowicki Bowlcutter KN-200

Nowicki's KN-Series cutters are the bowl cutters within our range. The
KN-200 has a capacity of 200 litres. Bowl cutters are used for cutting,
reducing and mixing both fresh and frozen raw materials into a
bound/homogenous mass.

Via touchscreen, various programmes can be preset to always
achieve a constant product result. These include setting the knife
speed and dish speed.

The KN-200 from Nowicki

Touchscreen controls

Easy to maintain

Soundproof finish

Equipped with NORD brand motors
Equipped with lift for loading
Equipped with ejector

o gk whE

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

Specifications
Brand Metalbud Nowicki Quantity of
knives
Bowlspeed 2-20 rpm Installed
power
Dimensions 2820x2550x2080 mm Weight
(LxWxH)

HAVANTEC

FOOD EQUIPMENT

93 kW

3750 kg
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Do you have any questions? Feel free to contact us!

+31 499 376 970
info@havantec.nl
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