= STENDIPIZZA ADUE

COPPIE DI RULLI FI

PIZZA ROLLING MACHINE WITH DOUBLE PAIR OF ROLLERS

FORMEUSE A PIZZA A DEUX COUPLES DE ROULEAUX
PIZZATEIGAUSROLLMASCHINE MIT ZWEI WALZEN

MAQUINA EXTENDEDORA DE MASA PARA PIZZA CON DOS PARES DE RODILLOS

MODELLO
MODELE
MODELO
POTENZA
PUISSANCE
POTENCIA
ALIMENTAZIONE
BRANCHEMENT

MODEL

MODELL
MOZENb

POWER
LEISTUNG
MOLLIHOCTb
POWER SUPPLY
STROMVERSORGUNG
ALIMENTACION TIOAKITIOYEHUE
LUNGHEZZA RULLI ROLLER LENGTH
LONGUEURDES ROULEAUX ~ ROLLENLANGE
LARGO RODILLOS [HA BATIKOB
APERTURA RULLI ROLLER OPENING
OUVERTURE DES ROULEAUX. OFFNUNG ROLLEN

ABERTURA RODILLOS 3A30P MEX /1Y BAKAMU
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN
DIMENSIONES PASMEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT
PESO NETO BECHETTO

PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE L' EMBALLAGE
VERPACKUNGSABMESSUNGEN

DIMENSIONES DEL EMBALAJE

PA3MEPbI YTAKOBKH

VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L' EMBALLAGE
VERPACKUNGSVOLUMEN

VOLUMEN DEL EMBALAJE
OBbEM YMAKOBKM

FI/32 FI/42
0,37KkW (0,5 HP)

230V/1N/50Hz
320mm 420 mm

min 0,3 mm - max 5,5 mm

490x510 590x510
x640h (mm)  x760h (mm)
36Kg 44 Kg
45Kg 53 Kg
850x650x690h (mm)
0,381 m?

FIP/42

FIP/42

420 mm

590x510
X700h (mm)

45Kg

54 Kg

TECTOPACKATOYHAA MALLMHA 1A NULILIbI C ABYMA NAPAMU BANIKOB

() Macchina per stendere impasti di pizza, pane, piada, focacce, ecc. Struttu-
ra interamente in acciaio inox - rulli in resina alimentare - leva di regolazione
spessore rulli su entrambi i gruppi - rulli superiori inclinati (FI/32-42) o paralleli
(FIP/42) per realizzare diverse forme.

Accessori: comando macchina a pedale.

& pizza and bread dough rolling machine. Structure fully made of stainless
steel - food safe resin rollers - thickness adjustment lever on both units - upper
tilted rollers (FI/32-42) or parallel (FIP/42) to create different shapes.
Accessories: Machine control pedal.

O Machine pour étendre les pates a pizza, pain, piada, fougasse, etc. Chassis
entierement en acier inox - rouleaux en résine alimentaire - levier de réglage
d'8paisseur des rouleaux sur les deux groupes - rouleaux supérieurs inclinés
(FI/32-42) ou paralleles (FIP/42) pour réaliser différentes formes.

Accessoires: commande de machine a pédale.

Q Maschine zum Ausrollen von Pizza-, Brot-, Piada-, Fladenteig etc. Struktur
komplett aus Edelstahl - Walzen aus Lebensmittelharz - Hebel zur Regulierung
der Walzenstarke an beiden Gruppen - Obere Walzen geneigt (FI/32-42) oder
parallel (FIP/42) zur Erstellung verschiedener Formen.

Zubehdr: Maschinenpedalsteuerung.

O Mdquina para estirar masa de pizza, pan, tortilla, etc. Estructura comple-
tamente de acero inoxidable - rodillos de resina para alimentos - palanca de
regulacion espesor rodillos en ambos grupos - rodillos superiores inclinados
(FI/32-42) o paralelos (FIP/42) para realizar diferentes formas.

Accesorios: Mando de la mdquina a pedal.

G MalunHa npefHa3HaueHa AN packaTki TeCTa nog nuLLy, xne6o-6ynouHble
upenua, nenewku U T.4. Kopnyc noaHOCTbIO BbINOSIHEH U3 HepXKaBetoLyeld
CTanu, BanKM - U3 NULLEBOTO NOAMUMEPA, MMEETCA pbluar ANA PeryanupoBKu
TOLUMHBI Ha 060X Y3nax, BepXHUE BaNKM MOTYT pacnonaratbCa nog yriom
(mog. FI/32-42) unu napannenbHo (moa. FIP/42) ana nonyuenua usgenuii
Pa3NnuHoil GopMbl.

Komnnexmytowue: nepanb Ana ynpasneHuna MalluHoi.

PEDALE / PEDAL



PASTA AND PIZZA ROLLING MACHINE

FORMEUSE A PATE ET A PIZZA

PIZZA- UND NUDELTEIGAUSROLLMASCHINE

MAQUINA EXTENDEDORA DE MASA PARA PASTAYY PIZZA
TECTOPACKATOYHAAl MALLMHA — OOPMOBLLUK MALILIbI

SFOGLIATRICI - STENDIPIZZA SI

() Macchina per stendere impasti all'uovo, pizza e piada.

Struttura interamente in acciaio inox - rulli in acciaio inox lucidati a specchio
- pomello di regolazione spessore ultimo passaggio - microinterruttore su co-
perchio di protezione rulli.

Accessori: taglia sfoglia singoli con diverse misure di taglio: 2mm - 4mm - 6mm
-12mm.

& Machine suited to oll eqg, pizza and bread dough.

Structure fully made of stainless steel - mirror polished stainless steel rollers -
last passage thickness adjustment knob - micro switch on roller protection lid.
Accessories: single pasta cutters in various sizes: 2mm - 4mm - 6mm - 12mm.

O Machine pour étendre les pates aux oeufs, la pizza et la piada.

Chassis entiérement en acier inox - rouleaux en acier inox poli brillant - poignée
de réglage d'épaisseur dernier passage - micro-interrupteur sur couvercle de
protection des rouleaux.

Accessoires: Coupe laminoir individuel a diff érentes mesures de coupe: 2mm -
4mm - 6mm - 12mm.

Q Maschine zum Ausrollen von Eier-, Pizza- und Piadateig.

Struktur komplett aus Edelstahl - Walzen aus Hochglanz-Edelstahl - Knauf zur
Regulierung der Starke beim letzten Durchgang - Mikroschalter am
Schutzdeckel der Walzen.

Zubehdr: einzelne Nudelteigschneider mit verschiedenen SchnittmaBen: 2mm
-4mm - 6mm - 12mm.

O Mdquina iddnea para estirar masas al huevo, pizza y tortillas.

Estructura totalmente de acero inoxidable - rodillos de acero inoxidable pulido
espejo - pomo de regulacion espesor tiltimo paso - microinterruptor de protec-
cion rodillos en tapa.

Accesorios: Cortadores de hojaldre para diferentes medidas de corte: 2mm -
4mm - 6mm - 12mm.

G MawwmHa noAxoauT ANA packaTku AUYHOTO TecTa, Tecta ANA NULLbI 1
TOHKMX NeneLwex.

Kopnyc nonHocTblo BbIMOMHEH W3 HepxaBelolleidl CTanW, Banku - W3
HepaBelolleil  CTanW,  OTNONMPOBAHHOA 0  3epKanbHOro  bnecka,
UMeeTCA pyyka [ANA PerynupoBKM TOMLMHbI HA MOCNEAHEM NPOXOAE,
MUKPOBbIKI0UaTENb HA KPbILLKE BAKOB.

Komnnexkmytowue: npucnocobnenve Ana HapesKku nnacta Tecta Ha nonocku
Pa3nNyYHbIX pa3MepoB: 2MM - 4MM - 6MM - 12mMM.

51/420 + TAGLIASFOGLIA / CUTTING ATTACHMENT

MODELLO MODEL

MODELE MODELL

MODELO MOAENb
POTENZA POWER
PUISSANCE LEISTUNG
POTENCIA MOLLHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG
ALIMENTACION NOAKMHOYEHNE
LUNGHEZZA RULLI ROLLER LENGTH
LONGUEUR DES ROULEAUX ROLLENLANGE
LARGO RODILLOS [UMHA BATIKOB
APERTURA RULLI ROLLER OPENING
OUVERTURE DES ROULEAUX GFFNUNG ROLLEN
ABERTURA RODILLOS 3A30P MEX[1Y BANKAMMI
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN
DIMENSIONES PASMEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT
PESO NETO BECHETTO

PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE L' EMBALLAGE

VERPACKUNGSABMESSUNGEN
DIMENSIONES DEL EMBALAJE
PA3MEPbI YTAKOBKI
VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L' EMBALLAGE
VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YMAKOBKM

ACCESSORI TAGLIASFOGLIA
CUTTING ATTACHMENT
ACCESSOIRES DE COUPE
SCHNITTZUBEHORE
ACCESSORIOS DE CORTE

NPUCNOCOBNEHNA AN HAPE3KM MAKAPOHHbIX U3JENMI

MODELLO

MODELE

MODELO
LARGHEZZA DITAGLIO
LARGEUR DE COUPE
ANCHO DE CORTE
TAGLIO UTILE
COUPE UTILE
CORTE UTILE
DIMENSIONI
DIMENSIONS
DIMENSIONES
PESO NETTO

POIDS NET

PESO NETO

MODEL
MODELL
MOZENb
CUTTING WIDTH
SCHNITTBREITE
LMPUHA PE3KN
USEFULL CUT
NUTZ-SCHNITT
TIONE3HAS JTMHA PE3KM
DIMENSIONS
ABMESSUNGEN
PASMEPbI
NETWEIGHT
NETTOGE WICHT
BEC HETTO

S1/320 S1/420

0,37KW (0,5 HP)

S1/520

230V/1N/50Hz — 230-400V/3/50Hz

320mm 420 mm
0=10mm
580x480 680x480
x400h (mm)  x400h (mm)
52Kg 61Kg
61Kg 70Kg
770x520x580h (mm)
0,232 m?

TP2 TGP4  TGP6
2mm  4mm  6mm
220 mm

295x70x55h (mm)

3,5Kg

520 mm

780x480
x400h (mm)

70Kg

79Kg

TGP12

12mm

' SI/420






