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TECHNICAL	CARD

power	supply Monofase
Volts V	230/1

frequency	(Hz) 50
motor	power	capacity	(Kw) 0,37

net	weight	(Kg) 28
gross	weight	(Kg) 37

breadth	(mm) 263
depth	(mm) 577
height	(mm) 407

PROFESSIONAL	DESCRIPTION

EXTRUDED	FRESH	PASTA	MACHINE	with	2.1	Kg	bowl	of	dough	,	production	5	Kg	/	h	:

suitable	for	the	needs	of	the	small	and	medium	restaurant	;
practical,	fast	and	extremely	easy	to	clean	and	sanitize;
construction	in	AISI	304	stainless	steel	;	
powerful	ventilated	motor	with	oil	bath	gear	reduction;	
high-performance	kneading	paddle	easily	removable;	
interlocked	stainless	steel	cover	;	
practical	and	removable	hopper	to	pour	the	liquid	part	in	an	optimal	way;
screw	,	mouth	and	ring	in	stainless	steel	;
tub	in	anodized	aluminum	;
IP	54	commands;
forced	ventilation	system	even	with	the	engine	off;

TECHNICAL	DATA	:
Power	0.37	Kw
Tank	capacity	6	lt.	
Dough	capacity	2,1	Kg
Production	4.2	Kg	/	h



€	1.352,52	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

Die	Ø	59	mm

Accessories	/	Optionals	:
pasta	cutter	motor	with	speed	variator
wide	availability	of	bronze	dies

CE	mark

CODE DESCRIPTION PRICE/DELIVERY

SI-SINFONIA Extruded	 fresh	pasta	machine	 for	 table,	with	bowl	 for
2,1	 Kg	 of	 dough,	 hourly	 output	 Kg	 4,2,	 V.230	 /	 1,
Kw.0,37,	weight	28	Kg,	dim.mm.263x577x407h

TECHNICAL	CARD

CODE/PICTURES DESCRIPTION PRICE/DELIVERY

SI-28184009 Technochef	-	Spaghetti	Die	1,9	mm

SI-28184013 Technochef	-	Die	Bigoli	/	Pici	toscani	3	mm

SI-28184021 Technochef	-	Linguine	die	3x1.6	mm

SI-28184025 Technochef	-	2	mm	square	spaghetti	/	guitars
dies

SI-28184030 Technochef	-	Die	Tagliolini	1,8	mm

SI-28184032 Technochef	-	Tagliolini	dies	3,5	mm

SI-28184034 Technochef	-	Die	noodles	6	mm
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€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	63,74	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	101,87	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	286,15	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

SI-28184038 Technochef	-	Die	Pappardelle	15	mm

SI-28184077 Technochef	-	Die	Maccheroni	rigati	8	mm

SI-28184091 Technochef	-	Die	Gramigne	3	mm

SI-28184191 Technochef	-	Sardinian	gnocchetti	die	19	mm

SI-28184220 Technochef	-	Die	Casarecce	/	Strozzapreti	8.8
mm

SI-28184240 Technochef	-	Die	Fusilli	8.4	mm

SI-28184000 Technochef	-	Adjustable	pasta	mold

SI-40116150 Technochef	-	Pasta	cutter	application
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