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cattabriga k20

- =TT Standard Features:

i eSuperior and patented dasher system

U™
e e Fully automatic

:::: e Continuously controls the consistency of the
w product

:::: eFlexibility to process small and large

quantities
eElectronic consistency control
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Technical Specifications: K20

Capacity Min/Max: 1.5L/2.5L

Electrical Supply (V/Ph/Hz): 230V/1Ph/60Hz.
Fuse/Breaker Sice: 20 Amp. Max

Dimensions (WxDxH): 14.96" x 22.13" x 27.4"
Net Wt. Kg/Lb: 116Kg./255.7Lb.

*Installation of electrical and plumbing to be completed by contracted electrician
*Machines do not come with cord or plug and require proper connection within the guidelines
of local area

*Continuing research results in steady improvements; therefore, these specifications are subject to
change without notice
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