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Dimensions L 123 x H 385 x P 192 mm
Net weight 4,5 Kg

Power 130 Waltt
MOD 060 Voltage 220/240V - 50/60 Hz , 110/120V - 60 Hz

CARATTERISTICHE TECNICHE:

¢ |deale per ottenere una macinatura perfetta
e regolare del caffe.

* Tramoggia in vetro.

» Capacita della tramoggia: gr 400

* Macinatura regolabile.

* Macine piane in acciaio d. 43 mm.

» Potente motore universale Quick Mill.

» Controllo dosi e quantita caffé con pid.

» Dotata di supporto portafiliro.

* Nuova bocchetta di uscita caffé con movimento
di apertura naturale.

* Struttura completamente in acciaio inox lucido 304.

* Nuovo design.
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TECHNICAL CHARACTERISTICS:

¢ Perfect to obtain a perfect and regular grinding of coffee.
¢ Funnel-feeder made of glass.

* Capacity of the funnel feeder: 400 g.

» Grinding adjustable.

* Grinding system made of steel D.43 mm.

» Powerful universal motor Quick Mill.

¢ PID control of single and double dose and of the total quantity.
* With support for the filter holder.

* New coffee exit with a natural wavering movement.

e Body in stainless steel 304, polished.

* New design.

TECHNISCHE DATEN:

 Ldeal fUr eine genaue und regelmdssige Kaffeemahlung.

* Bohnenbeh dlter aus Glas.

* Fassungsvermdgen des bohnenbehdlter: 400 g.

* Einstellbare Kaffeemahlungsgrad.

* Mahlscheiben aus Stahl D.43 mm.

* Starker Universalmotor Quick Mill.

* PID Konfrolle fUr die Dosierung von Einzel- und
Doppelbezigen sowie die der Gesamtmenge.

* Mit Halter fUr den Siebtrager.

* Neuer Kaffee-Entwurf mit natUrlicher 6ffnungsbewegung.

* Gehduse aus Edelstahl 304.

¢ Neues Design.

s w»@

e 1

QUICK MILL SRL  Via Stati Uniti D' America, 6/8 ¢ 20030 SENAGO (Ml) « ITALY
Tel. +39 02 9986106 r.a. * Fax +39 02 99010947 « www.quickmill.it




