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CUCIMIX

FOODW®PWROT CGCESSI NGEOQUI PMENT



B b BALANCED LID

It> COPERCHIO BILANCIATO
De > GEWICHTSKOMPENSIERTER DECKEL
Fr> COUVERCLE EQUILIBRE

Es> TAPA EQUILIBRADA

_—

M Gb > MIXING DEVICE WITH THREE ARMS ENTIRELY REMOVABLE
— It>  MESCOLATORE A TRE BRACCI COMPLETAMENTE ASPORTABILE
De > 3-ARMIGES RUHRWERK KOMPLETT ABNEHMBAR

Fr> DISPOSITIF DE MELANGE A TROIS BRAS ENTIEREMENT
AMOVIBLE

Es>» DISPOSITIVO DE MEZCLA CON TRES BRAZOS COMPLETAMENTE
EXTIRPABLE

M cb . FILLING TAP (COLD/HOT WATER)
RUBINETTO DI CARICO ACQUA (CALDA/FREDDA)
HAHN ZUM EINFULLEN VOM WASSER (HEISS/KALT) IN DAS BECKEN
ROBINET DE REMPLISSAGE EAU (CHAUDE/FROIDE) DANS LA CUVE
GRIFO PARA CARGAR AGUA (CALIENTE/FRIA) EN CUBA

M Gb > SECOND TEMPERATURE
PROBE DIRECLTY IN CONTACT
WITH THE FOOD.

It> SECONDA SONDA DI
TEMPERATURA A DIRETTO
CONTATTO CON IL PRODOTTO

De>» Z\WEITE TEMPERATURESONDE
IN DIRECKTEM KONTAKT MIT
DEM KOCHGUT.

Fr> DEUXIEME SONDE DE
TEMPERATU RE A DIRECT
CONTACT AVEC LE PRODUIT.

Es> SEGUNDA SONDA DE
TEMPERATURA EN DIRECTO
CONTACTO CON EL PRODUCTO.




BRAISING PANS WITH MIXER

BRASIERE MIXER

BRATPFANNEN MIT MIXER

SAUTEUSES MIXEUR
SARTEN MIXER

M Gb > Safety, reliability,
better quality of finished
goods, availability of

human resources, money
and time-saving you can
resume all those words

with only one: CUCIMIX.

A polyvalent apparel allowing
you to work automatically and
without a constant control

of the kitchen staff, taking up
less than two cubic metres.
Ragouts, risottos, soups,
stews, pasta, sauces, sweets
coated with burnt sugar,
creams, jams, broths, meat's
and fish's sauces, sautéed
mushrooms, white sauce,
browned onions, seafood,
pastas stuffing, vegetables,
mustards... are only a few
examples of CUCIMIX abilities.

M it > Sicurezza, affidabilita,
maggiore qualita del prodotto
finito, disponibilita delle
risorse umane, risparmio

di tempo e denaro si
possono riassumere in una
sola parola: CUCIMIX.
Un'apparecchiatura

polivalente che permette di
lavorare automaticamente
e senza costante controllo
del personale di cucina, in
meno di due metri cubi.
Ragu, risotti, minestre,
spezzatini, pasta, salse,
caramellati, creme,
marmellate, brodi, sughi di
carne e pesce, funghi trifolati,
besciamella, soffritti, frutti
di mare, ripieni per pasta,
verdure, mostarde. .. sono
soltanto pochi esempi delle
potenzialita di CUCIMIX.

[ | Sicherheit,
Zuverlassigkeit, qualitativ
besseres Kochergebnis,
weniger Zeitaufwand

fiir das Bedienpersonal,

die Ersparnis an Zeit

und Geld kann in einem
Wort zusammengefasst
werden: CUCIMIX. Ein
multifunktionales Gerét, das
ein automatisches Arbeiten
in der Kiiche erlaubt ohne
konstante Kontrolle durch das
Personal. Der Platzbedarf ist
weniger als zwei Kubikmeter.

Ragu, Risotto, Suppen,
Gulasch, Nudeln, SoRen,
Karamelzucker, Creme,
Marmellade, FleischsoRRen,
FischsoBen, mit Ol und
Essig zubereitete Pilze,
BéchamelsoRe, Angebratenes,
Meeresfriichte, Fiillungen
fir Nudeln, Gemiise, Senf..
sind nur wenige Beispiele
fir die Leistungsfahigkeit
der CUCIMIX.

M "+ Sécurité, fiabilité,
meilleure qualité du

produit final, disponibilité
des ressources humaines,
épargne de temps et d'argent
on peux résumer tous ces
mots avec un seul: CUCIMIX.
Un appareil polyvalent

que permet de travailler
automatiquement et sans

un controle constant du
personnel de cuisine dans
moins de deux métres cubes.
Rago(its, risottos, potages,
étuvées, pates, sauces,
confitures, soupes, bouillons,
jus de viande ou de
poissons, champignons

sautés, béchamel, roux,

fruit de mer, farce pour
pates, [égumes, gratin
dauphinois... son seulement
quelques exemples des
potentialités de CUCIMIX.

M =< Securidad, fiabilidad,
mejor cualidad del producto
final, disponibilidad de los
recursos humanos, ahorro
de tiempo y dinero, puedes
resumir todas estas palabras
con una sola: CUCIMIX.

Un equipo polivalente

que permite de trabajar
automaticamente y

sin control costante de

parte de I'equipo de

cocina y en menos de

dos metros cubicos.
Picadillos de carne, arroz,
sopas, guisos de carne,
pasta, salsas, caramelizados,
cremas, mermeladas, caldos,
salsas de carne o de pescado,
hongos, besamela, softitos,
mariscos, rellenos por pastas,
verduras, mostazas... son
solamente pocos ejemplos de
las capacidades de CUCIMIX.



MOST SUCCESSFUL PRODUCTS OF CUCIMIX /

Stews
Vegetables (especially green ones)
Chocolate
Goulash
Braised tilapia
Morrocan tajines
Potatoes
Chinese food
Sauces

Karamell

Beef bourguignon
Poultry
Chicken
Fried rice and legumes
Mashed potatoes
Shredded cabbage
Onions
Pasta-stuffings

PEKOMEHAALIMM MO NPUMEHEHUIO CUCIMIX

CochdbputTo
Pary/Coycbl ans nepBbix 65104
PusotTo

Mynaw
MNMoneHTa
Kapamenb
BapeHbe
TyweHble oBOLLM

ri




CONSTRUCTIVE
FEATURES

+ Cooking vessel in stainless steel
AISI 304 (bottom thickness 12 mm
and wall thickness 3 mm). Vessel
with electric tilting on front part.

+ Lid and outer cover in stainless
steel AISI 304, fine satin finish.

+ Adjustable feet in stainless steel
AISI304 to ensure levelling.

+ Temperature (adjustable from
20° to 200°C) is measured by a
sensor in direct contact with the
bottom, just under the cooking
surface, to ensure a precise
temperature survey and a quick
reaction of the heating system.

MIXER

« Automatic mixing device with
three arms and teflon and
harmonic steel scrapers, entirely
removable to make cleaning
easier. Rotation in both directions,
with speed regulation and time
adjustment (including pause
time) directly from the control
panel to suit mixer rotation to
the product to be processed.

GAS VERSIONS

+ Heating by means of high
efficiency stainless steel tube
burners. Automatic ignition and
flame control system without
pilot burner. Heating controlled
by electronic board with
automatic activation of minimum
2°C before the SETPOINT.

S

N\

ELECTRIC VERSIONS
* Heating by means of armoured

elements in INCOLOY-800 alloy
controlled by electronic board.

KOHCTPYKLMOHHbBIE
XAPAKTEPUCTUKMH

BapouHas emkocTb u3 AISI 304
(BHWLLE TOMLUMHON 12 MM, CTEHKM
TOMNLWMHOM 3 MM)

EMKOCTb C aneKkTpnyeckum
OMNPOKMABIBAHWEM OTHOCUTESTBHO
nepeaHeit ocu.

KpbiluKa 1 BHELHUIA KOXYX U3
caTvHUpoBaHHol ctanu AISI 304.
Perynupyemble no BbICOTE HOXKK U3
ctanu inox AISI 304.

* Perynsaums temnepatyp ot 20°

0o 200°C ¢ noMoLbto 30H4a
TemnepaTyp, PacnosoXXeHHOro
oz Bapo4HON NOBEPXHOCTHIO.
lapaHTUpyeT ee To4HOe
onpegeneHune n bbictpoe
pearnpoBaHWe HarpeBatoLlei
CUCTEMBI.

MELLAJIKA
 ABTOMaTM4eCKoe YCTPOMCTBO

nepeMeLuMBaHuns C Tpems
MaHWUMyNATOpaMn, CbeMHbIe
TecnoHoBble CKPedKM UnNn CKpebkn
13 KPEMHEBOWN CTa/IN 3HAUYNUTENbHO
obneryatoT onepauun No OUNUCTKE.
BpalueHure no 1 NpoTMB YacoBOW
CTpesKu1, perynnpoBaHue CKOpoCcTu
1 BpemeHu (BKIOYas UHTepBan)
HeMnocpeACTBEHHO Ha MaHenm
ynpaBfieHUst B COOTBETCTBUM C
obpabaTbiBaeMbIM NPOAYKTOM.

FA30BAS BEPCUA
» Harpes nocpeacrsom

BbICOKO3(hPEKTUBHBIX
Tpy6006pa3HbIX ropenok ns Cranam
inox. ABTOMaTnyeckas cmcrema
BKIOYEHUS U HabnoaeHns

3a YpOBHeM NnnameHu 6e3

BeayLuen ropenku. HarpeeaHue
perynmpyeTcsl 351eKTPOHHOW NnaToi
C aBTOMaTUYECKOW YCTaHOBKOM
MUHMManbHOWN TeMnepaTypbl 2°C Ao
3aAaHHbIX 3HayeHun SETPOINT.

SNNIEKTPUYHECKUE BEPCUM
* HarpeBaHve nocpeacrsom

APMUPOBaHHBIX 3/IEMEHTOB
13 cnnasa INCOLOY-800.




ELECTRONIC SIMPLICITY
Firex electronic card features:

is extremely easy to learn

and to use;

grant to set times and
temperatures very precise with
values from 20°C to 200°C;
emits an acoustic signal to
indicate the end of cooking;
offers 2 different temperature
probes: in the bottom (standard)
and in the vessel in contact with
the product (optional);

is standarly prepared tobe
connected with the PC for the
HACCP control;

provides simple messages to

help to identify and correct the
most commun errors of use;

« grant to set the mixing speeds
in clock and anticlokwise
and to set the pause time.

MPOCTOTA 3JIEKTPOHUKHA

XapakTepucTuku
anekTponnaTtsl Firex:

* npeaenbHo NpocTa Ans
NOHMMaHWS 1 3KCNyaTauuu;

* rapaHTUPYET NpeaesbHO
TOYHYIO YCTAHOBKY BpeMEHM
NPUroTOBNEHUS U TEMNepaTypy
B Anana3oHe oT 20°C go 200°C;

* U3AAET aKyCTUYECKUIA CUrHAN Mo

OKOHYaHMN NPUrOTOBMIEHUS;
KOHTpONupyeT 2 30HAa
CTaHAAPTHbIX TeMnepaTyp: Ha
AHvWe (CTaHAapT) M B BapO4HOW
€MKOCTM B KOHTaKTe C NpOAYyKTOM
(onums), ans Hanbonee nerkoro
nnn 0coboro NPUroToBNEHMS.
NUMeeT NpeayCcTaHoBKY ANs
noacoeanHeHus K MK nnu
koHTponnepy HACCP;
npefocTaBnseT NpocTble
COO0bLLEHMS, MOMOraloLue
onpeaenuTb U UCNpaBUTb
Hanbonee pacnpocTpaHeHHble
OLWMOKM NpK 3KCNNyaTaumm;
Mo3BOSSIET perynnposaTtb
CKOPOCTb MeLLanku B 06oumx
HanpasneHusIX 1 ANVHY nays.
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\ MAIN OPTIONALS OCHOBHbIE

AND ACCESSORIES KOMIVJIEKTYHOLUME U I

’ Whe;els « Konecuku T~

* Strainer . CuTo

« HACCP Controller « HACCP KoHTponnep

« Washout stainless steel valve « BbiMyCKHOM KNanaH 13 ctanu inox

« Extra scraper for the wall + [lononHuTenNbHbI 60KOBOW CKkpebok

« Trolleys * Tenexku

* Mixing grid - MepeMelunBaloLLas peLleTka \
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BRAISING PANS WITH MIXER / YXAPOBHM C MELLIAJIKOM

Versione Elettrica

Versione Gas
AnekTpnyeckKas Bepcus

FasoBas Bepcusi

Vasca di cottura
BapouHasi eMKOCTb

Mixer speed Usifauvaz}lt\e/ra" Pan dim Gas power q : Elect. powver rating
Dimensions P P : rating Elect. connection | Elect. connection
Pa3mepbi 20 It LA Kw V/H Kw
= z V/Hz
- CkopocTb [MonesHbin Pasm. Fasogas 5 5 SNEKTPOMOLLHOCTb
MeLLaKM O6beM/ EMKOCTM NIEKTPONUTaHNE NIEKTPONUTaHNE Kar
(LxPxH) i o6LMi M MOLLHOCTb B/Iy B/I'u
i KsT
CBTG 1000x830 230/50
070 h. 925 1705 6-22 70/82 600x290 13,5 ~AC- 1IN + PE - -
CBTE 1000x715 400/50
070 h. 925 1705 6-22 70/82 600x290 - - 3N4PE AC 9,4
INSTALLATION / YCTAHOBKA
Hi — 60 47
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(B) Cold water inlet 3/4"

(A) Hot water inlet 3/4"
(B) Briyck xonozHoi sogs! 3/4”

(G) Gas inlet 3/4"
(A) Bnyck ropsiuelt Boabl 3/4”

(E) Electric connection 3/4"
(G) MazoBnyckHo natpybok 3/4”

(E) nekTpunyeckoe coeavHeHve 3/4”
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FIREX srl - 32036 SEDICO (Belluno) - Italy - Z.I. Gresal, 28 - Tel. +39 0437 852700 - Fax +39 0437 852858 - firex@firex.it





