y ’ iWD - 01
INDUSTRIAL BAKERY EQUIPMENTS WATER DOSING DEVICE

Makes Your Bakery Productive!

“ iWD 01 makes scaling water easy and accurate, providing you with the consistency needed to
produce quality products every time.




FEATURES

Control Type: Solenoid Valve.

AREAS OF USE

Food Industry,

Chemical Industry,
Industrial Textile,
Construction,

Raw material production,
Cosmetics Industry.

» ATTACHMENT

Keyboard Type: Membrane Switch.
One year warranty against manufacturing and installation defects..
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Automatically takes the amount of water (liter) entered into the device screen and turns off the system.
Indicates the degree of water taken during the process.
It allows you to see the total amount of water used during the day.
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SPECIFICATIONS / MODEL iwD-01
CAPACITY (Max Batch) 0— 999.9 litres.
FLOW RATE 401/ min.
DOSING PRECISION 1+ 1%.
TEMP. REGULATION RANGE 0-50cC°
DEGREE READING PRECISION 2 C
WORKING INLET PRESURE 0-10 Bar.
INLET CONNECTION 3/4"

MOTORE POWER 0,25 kW
VOLTAGE 1Ph / 220V 50 Hz
DIMENSIONS 280 x 300 x 100 mm
MACHINE WEIGHT 3.0kg
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Ask how you can optimize your bakery business and maximize your productivity?

Makes Your Bakery Productive!
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