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CUTTER DMK 120 V2AW

Professional Design

The DMK 120 V2 AW cutter is the ideal cutter for larger meat processing plants due to its
robust design. The well thought-out design offers the user almost unrestricted use in all
areas of application. The machine is equipped with two independently operable,

powerful motors that offer a high degree of control versatility.
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The cutter impresses with its extremely quiet, low-vibration
operation, even in the high speed range.

The elaborate manufacturing of the individual components
is carefully and precisely coordinated. The thick-walled
cutter bowl, cast from high-quality stainless steel, has @
an extremely precise concentricity, which allows the
cutter knives to be set tightly in the bowl radius.
The bearing technology of the cutter bowl! allows
durable use even at high speed.




DETAILS

www.dms-maschinen.de

Specifications
DMK 45 C2 DMK 45 V2 DMK 80 C2/C2AW DMK 80 V2/V2AW DMK 120 V2AW
Bowl volume (litres) 45 45 80 80 120
Capacity (ca. kg) 32 32 64 64 96
Number of blades 6 6 6 6 6
Revolution (rpm) 1500 /3000 1000 - 3600 1500/3000 1000 - 3600 1000 — 4000
Variable revolution (rpm) - 150 - 300 - 150 - 300 150 — 300
Power of blade shaft (kW) 8,0/9,5 1 18,0/21,0 23 30
Voltage 400 400 400 400 400
Control voltage 24 24 24 24 24
Safety Fuse (A) 25 (trage) 25 (trage) 63 (trage) 63 (trage) 63 (trage)
Dimensions (mm)
Width 1071 1071 1352 1352 138072230
Depth 897 897 1145 1145 1272
Height 1083 1083 1200 1200 1531
Weight (kg) 380 395 1030/ 1080 1200 / 1250 1900 / 1965
Options DMK 80 C2AW DMK 80 V2AW mechanical release unit
- - mechanical release unit | mechanical release unit
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