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TECHNICAL
FEATURES

SPECIAL VOLTAGE 110V 60HZ AVAILABLE
Disponibile voltaggio speciale 110V 60Hz
Verfugbar Sonderspannung 110V 60Hz
Disponible voltage spécial 110V 60Hz

Disponible voltaje especial 110V 60Hz
BoamoxkHoe crneupanbHoe HanpshkeHve 110V 60Hz
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DSA 310 DSA 420 DSA 420 RP DSA 500 RP
DSA310T.GO DSA420T.GO DSA420RP T.GO
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> Dough weigh
> Peso pasta
> Gewicht des Teiges

> Pizza diameter
> Diametro pizza
> Pizza Durchmesser

> Power supply
> Alimentazione
> Anschluss

> Power
> Potenza
> Heizleistung

> Machine sizes
> Dimensioni macchina
> Maschine Abmessungen

> Packing dimensions
> Dimensioni imballo
> Verpackungsabmessungen

> Net weight
> Peso netto
> Nettogewitch

> Gross weight
> Peso lordo
> Bruttogewitch
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> Poids pate
> Peso de la masa
> Bec Tecta

> Diametre pizza
> Diametro de la pizza
> [nameTp nnuup!

> Alimentation
> Alimentacion
> [uTaHve

> Puissance
> Potencia
> MouHoCTb

> Dimensions machine
> Medidas de la maquina
> Pasmeps! MalLLvHbI

> Dim. emballage
> Medidas del embalaje
> Paamepbl ynakoBku

> Poids net
> Peso neto
> Bec-HeTTO

> Poids brut
> Peso bruto
> Bec-6pyTTO
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kg cm cm Hp - Kw volt

kg

80 - 210 210 - 700 220 - 900 220 - 900
14 - 30 26 - 40 26 - 40 26 - 45
230 230 230 230

1 ph 50/60Hz

1 ph 50/60Hz

1 ph 50/60Hz

1 ph 50/60Hz

0,25 0,25 0,25 0,25
0,33 0,33 0,33 0,33
47,5 58,5 58,5 66,5
37,5 43,5 43,5 43,5
66,0 79,0 71,5 71,5
74,0 88,0 88,0 84,0
52,0 63,0 63,0 71,0
49,0 52,0 52,0 55,5
28,0 37,0 38,0 41,0
35,0 39,0 45,0 49,0
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solutions

DRV
SERIES

ROLLING MACHINES

DILAMINATRICI

FACONNEUSES
TECTOPACKATOYHAA MALLMHA
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Drv Rolling machines grant perfect results and big production
volumes, they are user-friendly and reliable. Available in several
versions, with tilted or parallel rolls, single roll or with

Touch and Go mode.

DRYV are characterised by the transmission system with endless
screw which guarantees maximum strength and durability.

Le Dilaminatrici Prismafood DRV garantiscono risultati ottimali e grandi
volumi di produzione grazie ad un semplice utilizzo ed una qualita
costruttiva di altissimo livello.

Disponibili nelle versioni con rulli inclinati o paralleli, monorullo e con

la funzione Touch&Go, si caratterizzano per il sistema di trasmissione

con vite senza fine a garanzia di massima tenacia e continuita operativa.

PIZZA EQUIPMENT
CATALOGUE 2021/2022

DRV
SERIES

Les Fagonneuses Prismafood DRV garantissent résultats optimaux

et grands volumes de production grace a une simple utilization et une
qualité constructive de tres haut niveau. Disponibles dans les versions
avec rouleaux inclinés ou paralleles, mono rouleau et avec la fonctionne
Touch&Go, sont caractérisées du systeme de transmission avec vis
sans fin a garantie de ténacité maximale et continuité opérative.

TecTopackaTouHble MalLmHbl Prismafood rapaHTVpytoT onTMasibHbie
pesy/bTathl 1 60sbLIME 06BEMbI MPOV3BOACTBA Onaroaaps MPOCTOMY
CMOb30BAHNIO 11 O4EHb BBICOKOMY KAYECTBYKOMIMIEKTYIOLLIX.
[aHHble MaLLIHb! [OCTYMHbI B BEPCUSIX C HAKITOHHBIMY U
napanenbHbIMN Barkamm, OAHMM BasiKoM W doyHKLer Touch & Go,
XapaKTepu3yoTCs HAIMHMEM BUHTOBOMTPAHCMIICCVIOHHONM CCTEMbI 415
0becneHeHNs MakC/IMaIbHOM MPOYHOCTY U HEMPEPBIBHOCTY PaboThI.
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SMALL REGULATION
This adjustment allows the dough rotation speed
to be varied.

REGOLAZIONE DEL BILANCINO
Questa regolazione consente di variare la velocita
di rotazione della pasta.

REGLAGE DE LA BALANCE
Ce réglage permet de faire varier la vitesse
de rotation de la pate.

PEMY/IMPOBKA BECOBOVI TPABEPCHI
OTa perympoBKka no3BosISET N3MEHSITb CKOPOCTb
BpaLLeHns TecTa.

=)

To satisfy individual needs, the machine allows
different dough thicknesses by turning the knob,
which is released by pulling on the black pommel.

Per soddisfare le singole esigenze, la macchina
consente di ottenere diversi spessori della pasta
ruotando la manopola, il cui sbloccaggio

si ottiene tirando il pomello nero.

Pour répondre aux besoins individuels, la machine
vous permet d’obtenir diverses épaisseurs de
pate en tournant le bouton que vous débloquez
en tirant le bouton noir.

B coOTBETCTBUM C UHAVBMAYaBHBIMA
noTPe6HOCTAMY, MaLlvHa NO3BOSISIET NOJTyHaTb
TECTO PAa3INYHON TOSLLWHbI MyTEM NMOBOPOTA PYHKU,
KoTopast Pa3bIoKNPYETCS, €CIN NOTAHYTb YEPHYIO
PYKOSITKY.
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EXCLUSIVE
TOUCH
AND GO
SYSTEM

ESCLUSIVO SISTEMA TOUCH AND GO
EXCLUSIF SYSTEME TOUCH AND GO

SKCKIIO3UBHAA CUCTEMA
TOUCH AND GO

TOUCH AND GO, unique of its kind, this rolling machine is equipped
with sensors for the automatic start. It is Patented Designed

by Prismafood Solutions. Touch sensitive, this equipment switches
on automatically when the operator puts the dough onto the slope.
It automatically feels the dough weight and the rollers start running.
The working time can be set from 10 to 35 seconds just by pushing
the button “TIME SET”, in this way the equipment stops itself

at the end of the set time. Thanks to this innovative device you can
save energy, working time for the operator and reduce the wear

of mechanical components. On all the rolling machines

the thickness between the rollers is adjustable from 0 to 5 mm.

TOUCH AND GO unica nel suo genere brevettata e ideata

da Prismafood Solutions € una dilaminatrice ad avviamento automatico
con sensori. E sufficiente awicinare una pallina di pasta allo scivolo
superiore e grazie a dei sensori i rulli si avvieranno automaticamente
e la dilaminatrice iniziera a funzionare. E possibile impostare il tempo
di lavoro da 10 a 35 secondi con il tasto “TIME SET”, e la macchina
si fermera automaticamente al termine del tempo precedentemente
impostato. Grazie a questo metodo innovativo € possibile
risparmiare energia elettrica, tempo di lavoro per I'operatore

e ridurre I'usura dei componenti meccanici.

Su tutte le dilaminatrici lo spessore tra i rulli € regolabile da 0 a 5 mm.

CATALOGUE 2021/2022
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PATENTED

TOUCH AND GO brevetée, par conséguence unique, congue par
Prismafood Solutions, est une laminoir équipée de capteurs qui se met
en marche automatiquement. Apportez une petite boule de pate dans
la partie supérieure du talus et grace a des capteurs les rouleaux

se lanceront automatiquement. Vous pouvez définir le temps de travail
avec le bouton “TIME SET” de 10 a 35 seconds. La machine s’arrétera
a la fin des secondes précédemment programmeées.

Grace a cette méthode vous pouvez économiser I’énergie
électrique, temps de travail pour I'opérateur, réduire 'usure des
composants mécaniques. Sur toutes les fagonneuses I'épaisseur entre
les rouleaux est réglable de 0 a 5 mm.

TOUCH AND GO 3T0 eamHCTBEHHast B CBOEM POfIe aBTOMAaTNHECKas
TecTopacKaToyHas MallHa C AaT4rKamu, 3araTeHToBaHHas! 1
1306peTeHHas komnanme Prismafood Solutions. JocTatouHo mpubamnsnts
LUIAPVIK TECTA K BEPXHEN YaCTu ckaTa: brarofaps crielasibHbIM AaTyikam
BaUTKI 3aryCTATCS aBTOMAaTNHECKN 1 TECTOPACKaTO4Has MalLHA HaYHET
paboTartk. Mpy nomoLLy kHorkun “TIME SET” (HacTpolika BpemeHm)
MOXXHO YCTaHOBWTL Bpemst padoTbl oT 10 4o 35 cekyHa, 1 MalmHa
ABTOMATVHYECKM OCTAHOBUTCS MO OKOHYaHWIO YCTaHOB/IEHHOO BPEMEHN.
OTOT HOBbIN METO, AAET BO3MOXKHOCTb YBENNYMNTL 3KOHOMUIO
3NEKTPO3IHEPTUN, YMEHBLUNTL BPeMA paboTbl orepaTopa 1 U3HOC
MexXaHU4eCKUX KOMMOHEHTOB. Bo BCex TeCcTopackaTouHbIX MalLHaX
MOXHO PeryiMpoBaTh TOSLLMHY kaTokamm 0-5 MMm.
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prismafood TECHNICAL Caratteristiche Technischen Caractéristiques Caracteristicas
»»» solutions FEATURES Tecniche Daten Techniques Técnicas
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DRV 320 DRV 420 DRV 420 RP
DRV320T.GO DRV420T.GO DRV 420RP T.GO
@vVe@NeE e
> Dough weigh > Poids pate =
> Peso pasta > Bec Tecta @ 80 -210 210-700 210-700
> Pizza diameter > Diamétre pizza £
> Diametro pizza > [OviameTp nuuup ° 14-29 26 - 40 26 - 40
> Power supply > Alimentation = 230 230 230
> Alimentazione > NuTarve = |1 ph 50Hz/60Hz |1 ph 50Hz/60Hz |1 ph 50Hz/60Hz
> Power > Puissance
> Potenza > MoLLHOCTb = 0,37 0,37 0,37
Machine sizes Dimensions machine W 46,0 60,0 60,0
> Machine size > Di i i £
> Dimensioni macchina > Pasmepb! MaLLHb! Do 42,0 45,5 45,5
H 69,0 81,0 72,5
> Packing dimensions : w 74,0 88,0 88,0
> Dimensioni imballo i Bg&sgﬁ%:g;m po|§ 53,0 64,5 64,5
H 58,0 63,5 63,5
> Net weight > Poids net
> Peso netto > Bec-HeTTO g 26,0 35,0 35,0
> Gross weight > Poids brut
> Peso lordo > Bec-6pyTTO g 30,0 39,0 39,0
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