BASIC

The Basic malaxer provides all the
essential functions required for the
malaxing stage, maintaining
astraightforward

and user-friendly design.

This practical and functional
model is crafted to meet the
fundamental needs of olive oil
production facilities.

Electric gear motor

Manual butterfly valve for loading
and unloading

Panoramic anti-fog glass with manual
opening

LED lighting system
Temperature sensors
Level sensor

Manual quick rinse system

Individual hot water circulator
for each tank
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Capacity (liters)
Electric motor (kw)
Material

Model

Width (mm)
Length (mm)
Height (mm)
Weight (kg)
Voltage (Vac)
Frequency (Hz)

Power Supply Line

550|750 |
950 | 1150

1.5

AlISI 304
GR-B
850

1980 | 2450 |
30203520

1200
700
400
50

3FT

1500|2000 |
2500

2.2

AlISI 304
GR-25
1190

2660|3740
3800

1780
1000
400
50

3F+T



