\g‘/\ TECNOSERVICE'21 srl Tel. +39 0721 805911

by Tinti Sergio FAX +39 0721 809794
e-mail: staff@technochef.it

Via Carlo Pisacane, 134 ¢
TECH N 61032 Fano (PU) Italy www.technochef.it

CH EF P.IVA IT0200411413 www.technochef.eu

Services and Technologies for professional catering since 1973

CEy 10

TECHNICAL CARD

power supply Trifase
Volts V 400/3
frequency (Hz) 50
motor power capacity (Kw) 0,75
net weight (Kg) 126
breadth (mm) 2320
depth (mm) 880
height (mm) 650

PROFESSIONAL DESCRIPTION

Professional PASTRY SHEETER with 950x500 mm BELTS-BELTS with under-top for collecting FLOUR and puff pastry, Roller
opening from 0 to 35 mm, 950 mm long FOLDING TABLES that fold upwards;

o Designed and engineered to ensure extremely easy and functional use , in full compliance with international safety standards;

o Reliable, solid and efficient structure, it meets the needs of restaurants, hotels, pastry shops and small and medium-sized bakeries;
o Shoulders and lids in cast aluminium;

o Designed for extremely small spaces ;

o Possibility of working any type of pasta, up to very thin thicknesses;

o Micrometric adjustment of cylinder descent with aluminium handle;

o Hard chrome plated rolling cylinders , ground and polished;

o cylinder diameter: @6cm;
cylinder opening: from 0 cm to 3.5 cm;
cylinder width: 50cm;

o Movement of the BELTS-CARPETS via joystick ;

o Non-demountable table system;

o Tables equipped with flour collectors under the tops and pastry collectors at the bottom of the mats;




o 1 speed of the BELT: (with different speed between the input belt and the output belt);
o Input belt speed: 16.50 m/minute; Output belt speed: 28.50 m/minute;

o Stainless steel protective grilles with safety microswitch;

o Tables that fold upwards to save space when the machine is at rest;
o Working dimensions : 2320 x 880 x 650h mm);

o Dimensions when not in use : 690 x 880 x 1100h mm;

o Low voltage electrical system with dual control (manual and pedal);

o Accident prevention guards , connected to the electrical system by means of limit switches;

Optional:
- Also available with single-phase motor;

- 2-speed motor, with different speeds between the entry belt and the exit belt;

CE MARK
MADE in ITALY

CODE DESCRIPTION PRICE/DELIVERY

TCF133-SF-B500-95 Professional Pastry Sheeter for Countertop with BELTS- € 4.251.53
BELTS mm 950x500 equipped with UNDER-COUNTER - ’
for FLOUR and PASTRY COLLECTOR, LAMINATION VAT escluded
rollers mm. 500 with Opening from: 0 to 35 mm, ShiPpingtobe calculed
Weight Kg 126, kw 0.75, open dimensions mm. Delivery from 4 to 9 days
2320x880x650h




