This professional machine has been designed to cut and round
dough loaves, with its compact size, it is ideal for handicraft
laboratories and pizzerias.

Questa macchina professionale consente la porzionatura e
I'arrotondamento delle pagnotte di pasta. Lo strumento € di dimensioni
contenute e pertanto ideale per i laboratori artigianali e per le pizzerie.

Diese professionelle Maschine wurde zum Portionieren und Abrunden
von Pizzateig entwickelt. Dank der kompakten GroBe ist das Gerat
ideal in Pizzerien und Béckereien einsetzbar.
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Cette machine professionnelle permet de diviser et d’arrondir les boules
de pate. Linstrument est de dimensions contenues et par conséguent
idéal pour les laboratoires artisanaux et pour les pizzerias.

Esta maquina profesional permite dividir y rodondear los bollos de masa.
El tamano reducido es ideal para las empresas culinarias artesanales
y para las pizzerias.

OTa npodheccuonanbHas MallHa NpeaHasHaveHa st pasfaeneHns
N OKPYrNeHVst TecTa /19 MPUroTOBAEHMS MULILBI, Takke Hiarogaps
CBOVIM KOMMaKTHbIM pa3mepamM UaeanbHO NOAXOAUT 1S MUHM
NPON3BOACTB U MULLIEPUIA.
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> Hour production > Production heure 700 (250 gr-r)/h

> Produzione oraria > Produccion hora € 1700 (250 gr-r)/h | 350 (500 gr-r)/h - -

> Zeit Produktion > YacoBasi Npov3BOANTENBHOCTb 200 (900 gr-r) /h

> Capacity > Capacité

> Capacita > Capacidad 2 30,0 30,0 - -

> Fassungsvermoégen > EMkoCTb

> Dough portion > Portion pate

> Porzione pasta > Porcién masa 5 50 - 300 50 - 3x300 50 - 300 50 - 8/900

> Teig Portion > [Nopuusa Tecta

> Power supply > Alimentation -

> Alimentazione > Alimentacion S 400 400 400 400

> Leistung > [nTtaHve

> Motor power > Puissance moteur g 0,93 0,93 0,30 0,30

> Potenza motore > Potencia del motor

> Motorleistung > MoLHOCTb aBuratens £ 1,20 1,20 0,50 0,50

> Equipent dimensions

> Dimensioni macchina
> Maschine Abmessungen

> Dimensions machine
> Medidas de la maquina
> Pasmepbl MalLHbI

> Packing dimensions
> Dimensioni imballo
> Verpackungsabmessungen

> Net weight
> Peso netto
> Nettogewitch

> Gross weight
> Peso lordo
> Bruttogewitch
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> Dim. emballage

> Medidas del embalaje D
> Pa3mepbl ynakoBku H

> Poids net
> Peso neto
> Bec-HeTTO

> Poids brut
> Peso bruto
> Bec-6pyTTO

cm

kg

kg

96,0
60,0
68,0

74,0

89,0

60,0
96,0
78,0

84,0

104,0

47,0
71,0
99,0

48,0

55,0

47,0
71,0
102,0

68,0

76,0
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PF-P0O-AR800

> Hour production
> Produzione oraria
> Zeit Produktion

> Dough portion
> Porzione pasta
> Teig Portion

> Power supply
> Alimentazione
> Leistung

> Motor power
> Potenza motore
> Motorleistung

> Machine sizes

> Dimensioni macchina
> Maschine Abmessungen

> Production heure
> Produccién hora
> YacoBasi Mpov3BOAMTENBHOCTb

> Portion pate
> Porciéon masa
> [Nopums Tecta

> Alimentation
> Alimentacion
> [utanve

> Puissance moteur
> Potencia del motor
> MolHocTb aBurarens

> Dimensions machine
> Medidas de la maquina
> Pa3mepbl MalLnHbI

700 (250 gr-r)/h

700 (250 gr-r)/h
350 (500 gr-r)/h
200 (900 gr-r)/h

5 50 - 300 50 - 8/900
E 400 400
g 1,30 1,30
2 1,70 1,70

> Packing dimensions
> Dimensioni imballo
> Verpackungsabmessungen

> Net weight
> Peso netto
> Nettogewitch

> Gross weight
> Peso lordo
> Bruttogewitch

> Dim. emballage
> Medidas del embalaje
> Padmepbl ynakoBku

> Poids net
> Peso neto
> Bec-HeTTO

> Poids brut
> Peso bruto
> Bec-6pyTTO

cm

kg

kg

96,0 | 47,0 | 81,0
60,0 | 71,0 |101,0
68,0 | 99,0 | 18,0

151,0

3 packages
89,0+55,0+30,0

60,0 | 47,0 | 81,0
96,0 | 71,0 |101,0
78,0 |102,0| 18,0

181,0

3 packages
104,0+76,0+30,0
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ACCESSORIES

Zubehdre
FOR OVENS

fir Ofen

Accessoires
fours

Accessori

Accesorios
forni

Akceccyapbl
para hornos

ana PIZZA EQUIPMENT

STAND IN STAINLESS STEEL
SUPPORTO IN ACCIAIO INOX
UNTERGESTELLE AUS EDELSTAHL
SUPPORT EN ACIER INOXYDABLE
SOPORTE DE ACERO INOXIDABLE
MOACTABKA U3 HEP)XXABEIOLLE/ CTANU

SPO-AR

> Dimensions > Diménsions w 66,0
> Dimensioni > Medidas ol § 88,0
> Abmessungen > Paamepsl - 96,0
> Net weight > Poids net

> Peso netto > Peso neto 2 29,0
> Nettogewitch > Bec-HeTTO

> Gross weight > Poids brut

> Peso lordo > Peso bruto g 30,0
> Bruttogewitch > Bec-6pyTTO
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