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CODE DESCRIPTION

PRICE/DELIVERY

1G-2300/M30 Sheeter-Pizza and Piadina with a COUPLE of 300 mm .
ADJUSTABLE ROLLERS, V 230/1, kw 0,37, dim.mm PDeliveryfrom 4to 9 days

420x420x370h

PROFESSIONAL DESCRIPTION

PIZZA STENDER, TOP LINE, with a COUPLE of ADJUSTABLE ROLLERS for MAXIMUM PRECISION of the desired thickness, ROLLER

WIDTH 300 mm:

o stainless steel construction ;

o pair of adjustable rollers in white acetic resin, for millimeter precision of the desired thickness;

o dough infeed system on the lower rollers facilitated by another idle roller ;
o machine particularly suitable for working very thin thicknesses, such as piadina ;
o roller protection in plexiglass;

o reducer gears made with special resins , molded and not toothed , for a duration five times longer than normal;

o internal reinforcements to avoid any bending of the carcass ;
o dough weight: from 50 to 700 grams ;

o electrical system and safety devices according to CE standards.

OPTIONAL / ACCESSORY:
o Electric foot control.

CE mark
Made in Italy

TECHNICAL CARD

power supply Monofase
Volts V 230/1
frequency (Hz) 50
motor power capacity (Kw) 0,37
net weight (Kg) 22
breadth (mm) 420
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CODE/PICTURES

a

1G2301

depth (mm) 420
height (mm) 370

TECHNICAL CARD

DESCRIPTION

Electric Pedal for Pizza and Pastry Sheets
Electric foot pedal for dough sheeters and pizza
stretchers

PRICE/DELIVERY

Delivery from 4 to 9 days
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