Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpsiHck  (4832)59-03-52
BnaguBoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBO (4932)77-34-06
WpkyTek (395)279-98-46
KasaHb (843)206-01-48
KanuHunrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Kypran (3522)50-90-47
JNuneuk (4742)52-20-81

Kuprusus (996)312-96-26-47
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Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Honbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckor (8112)59-10-37

Poccua (495)268-04-70

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdbeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChikTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tam6oB (4752)50-40-97

Kasaxcran (772)734-952-31

PackaTtbiBaroLwime MalunHbI

STENDI PASTA - ROLLING MACHINE

TBepb (4822)63-31-35
TonbaTk (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynaun-Yaa (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Yepa (347)229-48-12
XabapoBck (4212)92-98-04
YebBokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
Yura (3022)38-34-83
AxyTek (4112)23-90-97
fApocnaBnb (4852)69-52-93

The rolling machine allows a great economy of time and above all it does not require specialised personnel to
operate. It is designed and manufactured to solve the problems of forming discs for the preparation of pizzas,
bread, focaccia, cakes, etc.. The machine works cold and does not alter the characteristics of the dough.
The rolling machine is easy to use and offers the highest level of construction quality.

Selecting the thicknesses for the final dough is a quick and intuitive operation.

31 CM

LUNGHEZZA RULLO
ROLLER LENGTH
40-W200

Ingombro totale - Total overall size:
45x35,5 - h37,5cm

50 CM

LUNGHEZZA RULLO
ROLLER LENGTH
40-W20045

Ingombro totale - Total overall size:
65x35,5 - h37,5cm

Scocca di protezione: protezione dei rulli in plexiglass
trasparente per la massima sicurezza, senza alterare la

visibilita.

Protective Shell: transparent plexiglass roller protec-
tion for maximum safety, without altering visibility.

Monorullo in teflon

Teflon single roller

Manopola per la regolazione del spessore

Thickness adjuster knob

1¢23:4mm

Potenza motore monofase: KW 0,25 - Alimentazione: 230 1ph 50Hz
Single-phase motor power: KW 0,25 - Power supply: 230 1ph 50Hz
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