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IMPASTATRICI A SPIRALE SN - CNS - FN pg. 3
SPIRAL KNEADER / PETRISSEUSE A SPIRALE / SPIRALENTEIGKNETMASCHINE
AMASADORA CON ESPIRAL / CTIUPATIbHbIM TECTOMEC

IMPASTATRICI PLANETARIE IPF pg. 6
ROTARY KNEADER / PETRISSEUSE PLANETAIRE / RUHRMASCHINE MIT UMLAUFSYSTEM
AMASADORA PLANETARIA / TVTAHETAPHbIVI TECTOMEC

IMPASTATRICI PLANETARIE KITCHENAID g 9
KITCHENAID PLANETARY PASTA MAKER / PETRISSEUSES PLANETAIRES KITCHENAID

RUHRMASCHINEN MIT UMLAUFSYSTEM KITCHENAID / AMASADORAS PLANETARIAS KITCHENAID

AHETAPHbII TECTOMEC KITCHENAID

IMPASTATRICE A FORCELLA FF/30 pag. 12
FORK KNEADER / PETRISSEUSE A FOURCHE / TEIGKNETMASCHINE MIT GABEL
AMASADORA CON HORQUILLA / BITbYATbIA TECTOMEC

MACCHINE PER PASTA FRESCA MPF pg. 13
KITCHENAID ROTARY KNEADER / PETRISSEUSE PLANETAIRE KITCHENAID / RUHRMASCHINE MIT UMLAUFSYSTEM KITCHENAID
AMASADORA PLANETARIA KITCHENAID / TITAHETAPHbI/A TECTOMEC KITCHENAID

SFOGLIATRICI - STENDIPIZZA Sl pag. 16
PASTA AND PIZZA ROLLING MACHINE / FORMEUSE A PATE ET A PIZZA / PIZZA- UND NUDELTEIGAUSROLLMASCHINE
MAQUINA EXTENDEDORA DE MASA PARA PASTA'Y PIZZA / TECTOPACKATOYHAS MALLIMHA — GOPMOBLLI/K MALILIbI

STENDIPIZZA A DUE COPPIE DI RULLI FI pag. 17
PIZZA ROLLING MACHINE WITH DOUBLE PAIR OF ROLLERS / FORMEUSE A PIZZA A DEUX COUPLES DE ROULEAUX
PIZZATEIGAUSROLLMASCHINE MIT ZWEI WALZEN / MAQUINA EXTENDEDORA DE MASA PARA PIZZA CON DOS PARES DE RODILLOS
TECTOPACKATOYHAA MALLIVHA ANA MALILIbI C ABYMA NAPAMU BATIKOB

STENDIPIZZA MONORULLO FIM/42 pag. 18
FIM/42 SINGLE ROLLER PIZZA DOUGH SHEETER / FORMEUSE A PIZZA A UN ROULEAU FIl/42

PIZZATEIGAUSROLLMASCHINE MIT EINER WALZE FIM/42

MAQUINA EXTENDEDORA DE MASA PARA PIZZA MONO RODILLO FIM/42

TECTOPACKATOUHAA MALLIMHA C OZJH/M BATTKOM FIM/42

SFOGLIATRICI IMPERIA pag. 19
PASTA ROLL MACHINE IMPERIA / MACHINE A PATE IMPERIA / NUDELTEIGAUSROLLMASCHINE IMPERIA
MAQUINA PARA PASTA IMPERIA / TECTOPACKATOYHAS MALIHA MOLL. IMPERIA

DATI E CARATTERISTICHE QUI RIPORTATI SONO INDICATIVI. UAZIENDA SI RISERVA IL DIRITTO DI APPORTARE QUALSIASI EVENTUALE MODIFICA, SENZA
ALCUN PREAVVISO, PRIMA DELLA PROSSIMA EDIZIONE STAMPA. MODO85V03. FINITO DI STAMPARE NEL LUGLIO 2013.

THE DATA AND CHARACTERISTICS STATED HEREIN ARE ONLY INDICATIVE. THE COMPANY RESERVES THE RIGHT TO MAKE ANY CHANGES NECESSARY, WI-
THOUT PREVIOUS NOTICE, BEFORE THE NEXT PRINTED EDITION. MODO085V03. PRINTING COMPLETED IN JULY 2013.

LES DONNEES ET LES CARACTERISTIQUES DE CE CATALOGUE SONT INDICATIVES. LA SOCIETE SE RESERVE LE DROIT DE LES MODIFIER, SANS AUCUN PREAVIS,
AVANT LA PROCHAINE EDITION. MODO85V03. ACHEVE D'IMPRIMER EN JUILLET 2013.

DIE HIER GENANNTEN DATEN UND EIGENSCHAFTEN SIND RICHTWERTE. DER BETRIEB BEHALT SICH DAS RECHT VOR, VOR DER NACHSTEN AUSGABE OHNE
VORANKUNDIGUNG JEGLICHE EVENTUELLE ANDERUNG VORZUNEHMEN. MODO85VO3. FERTIG GEDRUCKT IM JULI 2013.

LOS DATOS Y LAS CARACTERISTICAS PRESENTADOS AQUI SON INDICATIVOS. LA EMPRESA SE RESERVA EL DERECHO A REALIZAR CAMBIOS POSTERIORES SIN
PREVIO AVISO, A PARTIR DE LA PROXIMA EDICION IMPRESA. MODO85V03. ACABADO DE IMPRIMIR EN JULIO DE 2013.

MPUBEIEHHDIE 3AECb IAHHDIE U XAPAKTEPUCTVKI ABNAKOTCA CMPABOYHBIMU. MEPE] BbIXOOM B MEYATb CNEAYIOLLENO U3MIAHWA KOMMAHNA
OCTABNAET 3A COBOW MPABO BHOCUTb JTHOBbIE U3MEHEHVA BE3 NPEABAPUTENBHOTO YBEOMIEHVS. MOD085VO3. MEYATHbIVA B MIONE 2013 TOJA.
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LAVORAZIONE CARNE

Tritacarne

Abbinati Tritacarne & Grattugia
Grattugie

Segaossi a nastro

Impastatrici per carne
Insaccatrici manuali
Pressamburger

PELATURA, TAGLIO E CONSERVAZIONE

Tagliaverdure

Tagliamozzarella

Cutter

Lavacentrifugaverdure
Pelapatate e Lavacozze
Affettatrici gravita

Affettatrici verticali - verticali volano
Termosigillatrici

Macchine sottovuoto
Asciuga/lucida posate

Mixer

Contenitori isotermici Green Cube

COTTURA

Forni per pizzeria
Celle di lievitazione
Fornetto

Forni a convezione
Forni a microonde
Griglie a pietra lavica
FryTop

Gyros

Salamandre
Friggitrici
Cuocipasta

Cucine

SNACK BAR

Frullatori e Frullatori frappé
Spremiagrumi
Tritaghiaccio

Gruppo multiplo

Tostiere

Tostapane

Piastre elettriche

Crepiere

Hot Dog

Pressagelato




SPIRAL KNEADER
PETRISSEUSE A SPIRALE

SPIRALENTEIGKNETMASCHINE

CTHPATL A TECTONEC IMPASTATRICI A SPIRALE SN - CNS - FN

() Macchina per realizzare diversi tipi di impasto, indicata soprattutto per im-
pasti teneri come pane, pizza e piada. Struttura rivestita con vernice antigraffio
- parti a contatto con gli alimenti (vasca, spirale ed asta spaccapasta) in acciaio
inox - microinterruttore di sicurezza su coperchio vasca - coperchio in policar-
bonato fume di serie sui modelli 12-18-25-38. | modelli 7 e 50 sono disponibili
solo con coperchio grigliato in acciaio inox. Le versioni CNS e FN hanno la testa
sollevabile e solo per la versione CNS la vasca & removibile.

Optional: 2° velocita (escluso mod. 7), timer meccanico o digitale (esclusi mod.
7 e 50), salvamotore, coperchio grigliato in acciaio inox solo per modelli 12-18-
25-38, kit ruote e carrello basso con ruote, maniglie estrazione pentola (solo
per mod. CNS).

% Machine that produces different types of dough, especially indicated for o
soft dough such as bread and pizza. Structure lined with scratch-proof paint

- parts in contact with food (basin, spiral and kneader rod) made of stainless e 255N
steel - safety micro switch on basin lid - standard smoked polycarbonate lid on
models 12-18-25-38. Models 7 and 50 are only available with stainless steel
mesh lid. CNS and FN versions have a lifting top and the basin is only removable
on the CNS version.

Optional: 2 speeds (excluding mod. 7), mechanical or digital timer (excluding
mod. 7 and 50), motor overload protection, grated cover in stainless steel only
for models 12-18-25-38, wheel and low trolley with wheel kit, pot extraction
handle (only for mod. CNS).

() Machine pour réaliser différents types de pates, indiquée surtout pour les
pates molles comme le pain, la pizza et la piada (fougasse sans levain). Struc-
ture recouverte de peinture anti-éraflures - piéces en contact avec les aliments
(cuve, spirale et brise-pate) en acier inox - micro-interrupteur de sécurité sur
couvercle cuve - couvercle en polycarbonate fumé de série sur les modéles 12-
18-25-38. Les modeles 7 et 50 sont disponibles uniquement avec une grille de
couverture en acier inox. Les versions CNS et FN sont munies d’une téte rabatta-
ble. Pour la version CNS uniquement, la cuve est amovible.

Extras: 2éme vitesse (mod. 7 exclu), minuterie mécanique ou numérique (mod.
7 et 50 exclus), discontacteur, grille de couverture en acier inox uniquement
pour les modeles 12-18-25-38, kit de roues et chariot bas sur roues, poignées
pour l'extraction casserole (seulement pour le mod. CNS).

e Maschine zur Zubereitung von verschiedenen Teigtypen, besonders
geeignet fiir weichen Brot-, Piada- und Pizzateig. Struktur mit kratzfestem
Lack beschichtet - Teile in Kontakt mit Lebensmitteln (Behalter, Spirale und
Teigknetstab) aus Edelstahl - Sicherheitsmikroschalter am Behalterdeckel - De-
ckel in rauchfarbenem Polykarbonat serienméBig bei den Modellen 12-18-25-
38. Die Modelle 7 und 50 sind nur mit Gitterrostdeckel aus Edelstahl erhaltlich.
Bei den Versionen CNS und FN kann der Kopf angehoben werden und nur bei der
Version CNS kann der Behalter entfernt werden.

Extras: 2. Drehzahl (auBer Mod. 7), mechanischer oder digitaler Timer (aulSer
Mod. 7 und 50), Motorschutz, Deckel mit Gitter aus Edelstahl, nur fiir Modelle
12-18-25-38, Rddersatz und niedriger Wagen mit Radern, Griffe zum Heraus-
ziehen des Behalters (nur fiir Mod. CNS).

MANIGLIE ESTRAZIONE PENTOLA - HANDLES FOR THE BOWL EXTRACTION (OPTIONAL)



SPIRAL KNEADER
PETRISSEUSE A SPIRALE

SPIRALENTEIGKNETMASCHINE

IMPASTATRICI A SPIRALE SN - CNS - FN UPATLHBINTECTONEC
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TIMER DIGITALE
DIGITALTIMER
(OPTIONAL)

O Mdquina para realizar diferentes tipos de masas, se aconseja especialmente
para masas como pan, pizzay tortillas.

Estructura recubierta con pintura antirayado - partes en contacto con los ali-
mentos (cuba, espiral y barra para romper la masa) de acero inoxidable - mi-
crointerruptor de sequridad en tapa cuba - tapa de policarbonato fumé de serie
en los modelos 12-18-25-38. Los modelos 7 y 50 se encuentran disponibles
solamente con tapa rejilla de acero inoxidable.

Las versiones CNS y FN poseen el cabezal levadizo y sélo en la version CNS la
cuba es extraible.

Opcionales: 2° velocidad (excluido mod. 7), temporizador mecdnico o digital
(excluidos mod. 7 e 50), interruptor de sibrecarga, tapa rejilla de acero inoxi-
dable sélo para modelos 12-18-25-38, kit de ruedas y carro bajo con ruedas,
mangos de extraccion de la olla (sélo para mod. CNS).

G MawwHa npegHasHayeHa ANA 3aMeca Pa3NUYHbIX TUMOB TecTa,
Haunyywum 06pa3oM MOAXOAUT ANA NPUrOTOBNEHWA MATKOMO TecTa,
Hanpumep, AnA xneba, NULLbI 1 TOHKIX NieneLueK.

Kopnyc nokpbIT CTOMKOM K MexaHWyeckum BO3AeACTBUAM KpacKoil; yacty,
HaXofALLMecA B KOHTaKTe C MULLEBLIMU MpoZyKTamu (Bexa, cupanb u
TeCTOAENUTENbHBIA CTEPKEHD), BbINOJHEHbI W3 HepXaBelowell CTanu; Ha
KPbILUKE AeXM UMEeTCA NPefOXPaHNTENbHBIA MUKPOBBIKMOUaTeNb; MOAENI
12-18-25-38 cepuitHo 0CHALLAKTCA KPBILLKOI M3 AbIMYaTOro nonuKkapboHara,
moZienu 7 1 50 - ToNbKO CeTuaToil KpbILLKOIA U3 HepXaBeloLLeil cTanu.

Mogenu CNS u FN ocHaLeHbl nogbemMHOI F010BKOI ¢ MECUbHBIM OpraHoM,
mogenb (NS umeet chemHyto aesxy.

JononwumenvHas Komnnekmayua: 2-a ckopoctb (kpome Mop. 7),
MeXaHuuecknit i uudpoBoii Taitmep (kpome mog. 7 u 50), 3awwra
ABWrateNia oT Neperpy3ki, ceTyaTan Kpblllka U3 HepxxaBeloLLeli CTanm TobKo
ana mogeneit 12-18-25-38, KomnnekT Konec 1 HI3KaA Tenexka Ha konecax,
PYYKM ANA U3BNEYEHUA KacTplony (Tonbko Ana mog. CNS).

-‘ S0/CNS



SPIRAL KNEADER
PETRISSEUSE A SPIRALE

SPIRALENTEIGKNETMASCHINE

= IMPASTATRICI A SPIRALE SN - CNS- EN ||

MODELLO MODEL

mgihﬁ mgﬁ:}ﬁ’ 7/SN 12/SN-CNS-FN 18/SN-CNS-FN 25/SN-CNS-FN 38/SN-CNS-FN 50/SN-CNS-FN
POTENZA POWER

PUISSANCE LEISTUNG 0,37kW (0,5HP)  0,75kW (1HP) 1,5kW (2 HP) 2,2kW (3 HP)
POTENCIA MOLHOCTH

POTENZA 2° VELOCITA

IND SPEED POWER 3525 kil
r;?::r?ecizégxmﬁekm 0,75/0,55 kW (1/0,75 HP) 1,5/1,1kW (2/1,5HP) ( 417 /3”3 HP)
POTENCIA 2° VELOCIDAD

MOLIHOCTb 2-i1 CKOPOCTH

ALIMENTAZIONE POWER SUPPLY

BANENET  SOWERSORGUG  230V/1N/50Hz - 230-400V/3/50Hz 230-400
ALIMENTACION TIOAKMIOYEHME /3/50Hz
IMPASTOPERCICLO  CYCLE DOUGH

PATE POUR CYCLE TEIG FOR ZYKLUS 7Kg 12Kg 18 Kg 25Kg 38Kg 50Kg

MASA PORCICLO KO7-B0 TECTA 3A LIMKA

PRODUZIONEORARIA  HOUR PRODUCTION

PRODUCTION PAR HEURE ~ STUNDENLEISTUNG 21Kg/h 36Kg/h 54Kg/h 75Kg/h 14 Kg/h 150 Kg/h
PRODUCCION HORARIA  I0YACOBOE NPOV3B0ACTBO

DIMENSIONIVASCA  TANK DIMENSIONS

DMENSONSCWE pevATERpmessuneen 10 LL- 16Lt. 221t 321t 4211, 621t.
DIMENSIONES CUBA ~ PA3MEPbI JEXY (2260x200h mm)  (2320x210hmm) (s 360x210h mm) (2 400x260h mm) (2 450x260h mm) (g 500x310h mm)
GIRI SPIRALE SPIRAL REVOLUTIONS

TOURS SPIRALE SPIRALENUMDREHUNGEN  9() rpm 80 rpm

VUELTAS ESPIRAL 4HCI0 0GOPOTOB CTUPATH

GIRI SPIRALE 2° VELOCITA

2ND SPEED SPIRAL REVOLUTIONS

TOURS SPIRALE 2EME VITESSE

SPIRALENUMDREHUNGEN 2. GESCHWINDIGKEIT 90/1 80 rpm 80/160 rpm
VUELTAS ESPIRAL 2° VELOCIDAD

41CN0 060POTOB CMIMPANI HA 2-it CKOPOCTH

e i 560x280x 650x350x 670x390x 780x430x 800x480x 920x530x
DIMENSIONES SN* PA3MEPbI SN* 570-800h (mm) 600-900h (mm) 600-920h (mm) 710+-1090h (mm) 710=1110h (mm) 920--1350h (mm)
D'ME"S'ON'(NS'_FNi D'MENS'ONSCNS'W " 650x350x 670x390x 780x430x 800x480x 920x530x
pssene | AR 620-1060h (mm)  620<1090h (mm)  7301240h (mm)  730=1340h (mm) 940 1630h (mm)
PESONETTO SN NETWEIGHT SN

POIDS NET SN NETTOGE WICHT SN 39Kg 56 Kg 57 Kg 96 Kg 100 Kg 170 Kg

PESO NETO SN BECHETTO SN

PESONETTOCNS-FN  NETWEIGHT CNS-FN

POIDS NET CNS-FN NETTOGE WICHT CNS-FN 63 Kg 61 Kg 107 Kg 114 Kg 209 Kg

PESO NETO CNS-FN BEC HETTO CNS-FN

PESO LORDO SN GROSS WEIGHT SN

POIDS BRUT SN BRUTTOGEWICHT SN 50Kg 66 Kg 70 Kg 107 Kg 113Kg 193 Kg

PESO BRUTO SN BECGPYTTO SN

PESOLORDOCNS-EN GRS WEIGHT CNS-FN

POIDSBRUTCNS-FN  BRUTTOGEWICHT CNS-FN 73 Kg 74 Kg 118 Kg 127 Kg 230Kg

PESO BRUTO CNS-FN BECBPYTTO CNS-FN

DIMENSIONI IMBALLO*
PACKAGED DIMENSIONS*

DIMENSIONS DE L'EMBALLAGE® 1050x600x
———— 700x460x770h (mm) 850x550%890h (mm) 1090h (mm)
DIMENSIONES DEL EMBALAJE*

PASMEPbI YTAKOBKH

VOLUME IMBALLO PACKAGED VOLUME

VOLUMEDE 'EMBALLAGE  VERPACKUNGSVOLUMEN 0,250 m* 0,420m* 0,690 m*

VOLUMEN DEL EMBALAJE  OBbEM YMAKOBKI

* CONTIMER DIGITALE ALTEZZA MACCHINA E IMBALLO + 120 mm / * MACHINE AND PACKING HEIGHT WITH DIGITAL TIMER +120 mm /* AVEC MINUTERIE NUMERIQUE HAUTEUR MACHINE ET EMBALLAGE + 120 mm /* MIT DIGITALEM TIMER HGHE MASCHINE UND VERPACKUNG + 120 mm
* (ONTEMPORIZADOR DIGITAL ALTURA MAQUINA Y EMBALAJE + 120 mm / * C LOPOBbIM TAIMEPOM BbICOTA MALLIVHbI /1 YTAKOBKY + 120 m

DIMENSIONI CARRELLI A ﬁ#—l
TROLLEYS DIMENSIONS

DIMENSIONS CHARIOTS H é@

WAGEN ABMESSUNGEN =

DIMENSIONES CARRITO

PA3SMEPbBI KOP3UHA

o O 6 6 =

MODELLO MODEL
mgggg m;:;i 7/SN 12/SN-CNS-FN 18/SN-CNS-FN 25/SN-CNS-FN 38/SN-CNS-FN 50/SN-CNS-FN
A 420 mm 520mm 520 mm 600 mm 600 mm 760 mm
B 250 mm 280 mm 280 mm 330 mm 380 mm 470 mm
C 80 mm 80 mm 80mm 80 mm 80 mm 130 mm
D 130 mm 130 mm 130 mm 130 mm 130 mm 170 mm



ROTARY KNEADER
PETRISSEUSE PLANETAIRE

RUHRMASCHINE MIT UMLAUFSYSTEM

IMPASTATRICI PLANETARIE IPF AMAHETAPH TECOMEC

() Macchina per diversi tipi di impasto, quali pizza, pane, biscotti, crois-
sant, brioche, bigné, pan di spagna, pasta frolla, meringhe, puree, maione-
se, salse varie, panna montata, ecc.

Struttura rivestita con vernice antigraffio - vasca, frusta e coperchio griglia-
to in acciaio inox - spirale e spatola in alluminio - microinterruttore su co-
perchio e vasca - vasca estraibile - innesto rapido utensili - cambio mecca-
nico a 3 velocita - timer 015 minuti solo su IP/60F e IP/80F - salvamotore
escluso modello IP/10F - carrello estrazione vasca solo su IP/80F. | modelli
[P/10F e [P/20F sono da banco.

% Machine for different types of dough such as pizza, bread, biscuits,
croissant, brioche, pastries, sponge cake, pie crust, meringue, mash, ma-
yonnaise, various sauces, whipped cream, etc.

Structure lined with scratchproof paint - stainless steel basin, whip and
mesh lid - aluminium spiral and spatula - micro switch on lid and basin -
removable basin - quick coupling tools - mechanical 3-speed gear- 0 - 15
minute timer only on IP/60F - IP/80F - motor overload cut-off excluded on
model IP/10F - basin removal trolley only on IP/80F. IP/10F and IP/20F are
counter top models.

O Machine pour différents types de pates, comme la pizza, le pain, les
biscuits, les croissants, les brioches, les beignets, la pate génoise, la pate
brisée, les meringues, la purée, la mayonnaise, les sauces, la creme chan-
tilly, etc.
Chassis recouvert de peinture anti-éraflures - cuve, fouet et grille de cou-
IP/10F verture en acier inox - spirale et spatule en aluminium - micro-interrupteur
J— sur couvercle et cuve - cuve amovible - emboitement rapide des ustensiles
- changement mécanique a trois vitesses - minuterie 0 a 15 minutes uni-
quement sur IP/60F - IP/80F - discontacteur sauf modele IP/10F - chariot
extraction cuve uniquement sur IP/80F. Les modeéles IP/10F et IP/20F sont
des modeles de comptoir.

Q Maschine fiir verschiedene Teigtypen wie Pizza, Brot, Kekse,
Croissants, Brioches, Beignets, Biskuit, Miirbeteig, Baisers, Piiree,
Mayonaise, verschiedene SoRen, Schlagsahne, etc.

Struktur mit kratzfestem Lack beschichtet - Behalter, Schneebesen und
Gitterrostdeckel aus Edelstahl - Spirale und Spachtel aus Aluminium
- Mikroschalter an Deckel und Behalter - ausziehbarer Behalter - Werkzeug-
Schnellanschliisse - Mechanische Schaltung mit 3 Geschwindigkeiten -
Timer 015 Minuten nur bei IP/60F - IP/80F - Motorschutzschalter
ausgenommen Modell IP/10F - Wagen zum Herausziehen des Behlters
nur bei IP/80F. Die Modelle IP/10F und I[P/20F sind fiir eine
Arbeitsfldche vorgesehen.

O Mdquina para diferentes tipos de masa, como pizza, pan, bizcochos,
croissant, bollos, petists, bizcochuelo, pasta frola, merengues, purés, ma-
yonesas, distintos tipos de salsas, nata montada, etc.

Estructura revestida con pintura antirayado - cuba, batidor y tapa rejilla
de acero inoxidable - espiral y espatula de aluminio - microinterruptor en
tapa y cuba - cuba extraible - montaje rapido de los utensilios - cambio
mecénico de 3 velocidades - temporizador 015 minutos sélo en IP/60F
- IP/80F - interruptor de sobrecalentamiento excluido en el modelo IP/10F
- carro extraccion cuba sélo en IP/80F. Los modelos IP/10F y IP/20F son para
mostrador.

IP/20F



ROTARY KNEADER
PETRISSEUSE PLANETAIRE

RUHRMASCHINE MIT UMLAUFSYSTEM

IARETAPHIA TECOMEC IMPASTATRICI PLANETARIE IPF

G MalunHa npeHasHaueHa nA 3ameca camblx pasHoobpasHbIX COpToB
TecTa - ANA NuuLbl, xneba, neueHbA, KpyaccaHoB, POranikoB, 3aBapHoro,
OMCKBUTHOTO, NECOYHOTO TecTa, be3e, a Takxe AnA NPUTOTOBNEHUA NIOpe,
MaiioHe3a, Pa3NYHbIX COYCOB, B3OUTBIX CIMBOK 1 T.1.

Kopnyc noKpbIT CTOIKOA K MeXaHMYeckM BO3LEACTBUAM KPaCKoil;
JeXa, BEHUMK 1 CeTyatas KpblllKa BbIMOJHEHbl M3 HepXaBetLLeil
CTanu, Ciupanb 11 NONaTKa - U3 aOMUHUA; Ha KpblLLKe JeXu umeetca
npenoXpaHUTENbHbIA MUKPOBBIKNIOUATEND; OCHALLIEHA CheMHOIi XA,
ObICTPOPa3bEMHbIM  KperneHneM paboumx OpraHoB, 3-CKOPOCTHbIM
nepekniouarenem, Taiimepom Ha 015 muHyT (Tonbko B mopensx IP/60F
- |P/80F), 3awmToii ABMratena ot neperpy3ok (kpome mopenu IP/10F),
TENEXKOIl ANA 0TKaTbIBaHNA Aexu (Tonbko B Mogensx IP/80F). Moaenu
IP/10F e IP/20F - HacTonbHbIeE.
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IP/40F

CARRELLO /TROLLEY IP/80F

IP/80F
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- IMPASTATRICI PLANETARIE IPF

MODELLO MODEL

ROTARY KNEADER

PETRISSEUSE PLANETAIRE
RUHRMASCHINE MIT UMLAUFSYSTEM
AMASADORA PLANETARIA
TMNAHETAPHbIV TECTOMEC

MODELE MODELL IP/10F IP/20F IP/30F IP/40F IP/60F IP/80F
MODELO MOZEN
POTENZA POWER
PUISSANCE LEISTUNG 037KW (05HP)  055kW (0,75HP) 0,75 kW (1 HP) 1,1kW (1,5 HP) 3KW (4HP) 3,7kW (5HP)
POTENCIA MOLLHOCT
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG 230V/1N/50Hz 230V/1N/50Hz - 400V/3N/50Hz 400V/3N/50Hz
ALIMENTACION MIOBKIIOYEHHE
VELOGITA SPEED
VITESSE GESCHWINDIGKEIT 78/179/309 rpm 70/210/360 rpm
VELOCIDAD CKOPOCTb
DIMENSION VASCA S AR EICIOND 10 Lt. 20Lt. 30Lt. 40 Lt. 60 Lt. 80 Lt.
eoesas g (0245220hmm)  (0320280hmm)  (0370:35hmm)  (9390:370hmm)  (9460x410hmm) (o 500x470h mm)
g:m:xz:gx; 22’:&2'3#&,1 480x400 560x550 650x580 685x620 930x800 950x840
DIMENSIONES PASMEPbI X650h (mm) x900h (mm) x1050h (mm) x1050h (mm) x1500h (mm) x1500h (mm)
PESONETTO NETWEIGHT
POIDS NET NETTOGE WICHT 37Kg 98 Kg 195Kg 200 Kg 450 Kg 520 Kg
PESONETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT 38Kg 118Kg 220Kg 225Kg 520 Kg 590 Kg
PESO BRUTO BECEPYTTO
DIMENSIONI IMBALLO
PACKAGED DIMENSIONS T ST
DIMENSIONS DE EMBALLAGE X X
VA Ty x740h (mm) x1053h (mm) 800x670x1240h (mm) 1240x980x1780h (mm)
DIMENSIONES DEL EMBALAJE
PA3MEPbI YTAKOBKA
VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE L'EMBALLAGE
VERPACKUNGSVOLUMEN 0,174 m’ 0,355 m’ 0472m’ 2,163 m’
VOLUMEN DEL EMBALAJE
OBBEM YMAKOBKA
QUANTITA MASSIME CONSIGLIATE PER TIPOLOGIA DI LAVORAZIONE
MAXIMUM RECOMMENDED QUANTITITES FOR DIFFERENT INGREDIENTS
QUANTITES MAXIMALES CONSEILLEES PAR TYPE DE TRAVAIL
EMPFOHLENE HOCHSTMENGEN JENACH VERARBEITUNGSART
CANTIDADES MAXIMAS ACONSEJADAS PARA LOS DIVERSOS TIPOS DE ELABORACION
MAKCUMANbHOE KOJIMYECTBO, PEKOMEHAYEMOE 1)1 TUNA OBPABOTKK
MODELLO MODEL
MODELE MODELL IP/10F IP/20F IP/30F IP/40F IP/60F IP/80F
MODELO MOEN
PANNA MONTATA WHIPPED CREAM
FRUSTA CREME CHANTILLY SCHLANGSAHNE AVOLUME / BY VOLUME / SELON VOLUME / JE NACCH ZUNAHME / POR VOLUMEN / 10 OB bEMY
WHIP NATA MONTADA B3BHTHIE CTIBKA
FOUET MERINGHE MERINGUES
MERINGUE BAISER 0,5Kg 1.5Kg 2,2Kq 3Kg 4,5Kg 6 Kg
BESEN MERENGUE BE3E
BATIDOR PANDISPAGNAN. UOVA  SPONGE CAKE EGG NR.
BEHYMK GENOISE NR. D'OEUF BISKUIT NR. EIER 10 30 45 60 90 120
BIZCOCHONR. HUEVO  BICKBUTBI LA
ALBUMI D'UOVO EGGWHITES
BLANCS D'OEUF EIKLAR 12 32 48 64 9% 128
CLARAS DE HUEVO AMYHBIE GENKW
PURE PUREE
spatoa | PuR piRee 3,5Kg 10Kg 15Kg 20Kg 30Kg 40Kg
SPATULA PURE TioPE
SPATULE FONDENTE FONDANT
2K 6K 9K 12K 18 K 24K
SPACHTEL ;%EQI?TFONDANT imm LIOKONALL 9 9 9 9 9 9
ESPATULA Vo hesd 35K 10 K 15K 20K 30K 40K
b VIANDES FLEISCH
JIONATKA 2 CARNES MACO s J J J J J
PIZZA PIZZA
UNCINO "\ PIZZA PIZZA 2Kg 5Kg 7,5Kg 10Kg 15Kg 20Kg
HOOK . PIZZA TMLLA
CROCHET : PANE BREAD
HAKEN m« :ﬁg 2Kg 6Kg 9Kg 12Kg 18Kg 24 Kg
GANCHO PASTA FROLLA PASTRY
KPIOK PATE BRISEE MURBETEIG 1,5Kg 4Kg 6 Kg 8 Kg 12Kg 16 Kg
PASTA FROLA MECOYHOE TECTO
PASTA PER BIGNE CREAM PUFF PASTRY
PATE A BEIGNETS BEIGNETMASSE 1,51t 41t 6Lt 8 Lt. 12 Lt. 16 Lt.
MASA PARA PETITS-CHOUX  3ABAPHOE TECTO
PASTA PER BRIOCHE BRIOCHE PASTRY
PATE A BRIOCHE BRIOCHETEIG 2Kg 5Kg 7,5Kg 10Kg 15Kg 20Kg
MASA PARA BOLLOS CHOBHOETECTO
PASTAPER CROISSANT  CROISSANT PASTRY
PATE A CROISSANTS CROISSANTTEIG 2Kg 5Kg 7,5Kg 10Kg 15Kg 20 Kg
MASA PARA CROISSANT  TECTO [U1A KPYACCAHOB



NNAHETAPHbI/ TECTOMEC KITCHENAID

KITCHENAID PLANETARY PASTA MAKER |I

i 0 IMPASTATRICI PLANETARIE

AMASADORAS PLANETARIAS KITCHENAID c D e —
KITCHENAID (Fee
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O K5 - Struttura rivestita con vernice antigraffio - 1vasca inox da 4,83 Litri - 3
utensili in dotazione, uncino, spatola e frusta - 1 presa di forza per accessori -
variatore elettronico da 58 a 220 rpm.

K7P - Struttura rivestita con vernice antigraffio bianca - 1vascainoxda 6,9 It - 3
utensili in dotazione, uncino, spatola e frusta lavabili in lavastoviglie - 1 presa di
forza per accessori - variatore elettronico da 40 a 200 rpm (da 0 a 10) - griglia di
protezione vasca - pulsante arresto di emergenza.

Accessori: FGA (tritacarne) - MVSA (affetta-grattugia vedure) - FVSP (passaver-
dura-frutta) - KPRA (sfogliatrice, tagliasfoglia per pasta delux) - KRAV (raviola-
trice) - FPPC ( set composto da 3 accessori: FGA + MVSA + FVSP).

% K5 - Structure lined with scratchproof paint - 1 4.83 litre stainless steel
basin - 3 supplied tools - hook, spatula and whip - 1 accessory socket - 58 - 220
rpm electronic variator.

K7P - Structure coated with white scratch-resistant paint - 1 6.9 litre stainless
steel bowl - 3 supplied tools: dishwasher safe hook, spatula and whisk - T power
take off for accessories - 40-200 rpm electronic switch (from 0 to 10) - bowl
safeguard - emergency stop button.

Accessories: FGA (meat grinder) - MVSA (vegetable slicer-grater) - FVSP (vege-
table fruit strainer) - KPRA (pasta and pizza rolling machine for deluxe pasta)
- KRAV (ravioli maker) - FPPC (3 accessory set: FGA + MVSA + FVSP).

O K5 - Chéssis recouvert de peinture anti-éraflures - 1 cuve inox de 4,83 litres
- 3ustensiles de série, crochet, spatule et fouet - 1 prise de force pour accessoires
- variateur électronique de 58 a 220 rpm.

K7P - Structure revétue de peinture anti-éraflures blanche - 1 cuve inox de 6,9
litres - 3 ustensiles de série, crochet, spatule et fouet lavables en lave-vaisselle -
1 prise de force pour accessoires

- variateur électronique de 40 a 200 rpm. (de 0 a 10) - grille de protection cuve
- bouton d'arrét d’urgence.

Accessoires: FGA (hachoir a viande) - MVSA (trancheuse- répe a légumes) -
FVSP (passe-légumes-fruits) - KPRA (laminoir, roulette a pate delux) - KRAV
(raviolatrice) - FPPC ( ensemble de 3 accessoires : FGA + MVSA + FVSP).

Q K5 - Struktur mit kratzfestem Lack beschichtet - 1 Edelstahlbehilter mit 4,83
Liter Fassungsvermdgen - 3 mitgelieferte Zubehdrteile, Knethaken, Spachtel
und Schneebesen - 1 AuBenantrieb fiir Zubehor - 1 elektrischer
Geschwindigkeitsregler (58 bis 220 Umdrehungen pro Minute).

K7P - Struktur mit Beschichtung aus kratzfestem weillem Lack - 1 Edelstahl-
behélter zu 6,9 | - 3 mitgelieferte spiilmaschinenfeste Zubehdrteile: Knetha-
ken, Spachtel und Schneebesen - 1 AuBenantrieb fiir Zubehor - elektronischer
Drehzahlregler von 40 bis 200 U/min (von 0 bis 10) - Schutzgitter fiir Behalter
- Not-Aus-Schalter.

Zubehdr: FGA (Fleischwolf) - MVSA (Gemiiseschneider und -reibe) - FVSP
(Gemiise- und Obst-Passierer) - KPRA  (Nudelteigausrollmaschine,
Nudelteigschneider fiir ,Delux-Teigwaren”) - KRAV (Ravioli-Maschine) - FPPC
(Set mit 3 Zubehdrteilen: FGA + MVSA + FVSP).

K7p



= IMPASTATRICI PLANETARIE

KITCHENAID

KITCHENAID PLANETARY PASTA MAKER
PETRISSEUSES PLANETAIRES KITCHENAID
RUHRMASCHINEN MIT UMLAUFSYSTEM KITCHENAID
AMASADORAS PLANETARIAS KITCHENAID
NNAHETAPHbI/ TECTOMEC KITCHENAID

KPRA

FGA

KRAV

FVSp

MVSA

10

O K5 - Estructura revestida con pintura antirayado - 1 cuba de acero inoxida-
ble de 4,83 litros - 3 utensilios en dotacién, gancho, espatula y batidor - 1toma
de fuerza para los accesorios - variador electrénico de 58 a 220 r.p.m.

K7P - Estructura revestida con pintura antirayado blanca - 1 cuba inoxidable de
6,91- 3 utensilios en dotacién, gancho, espatula, batidor lavables en lavavajillas
- 1toma de fuerza para accesorios - variador electrénico de 40 a 200 rpm (de O a
10) - rejilla de proteccién de la cuba - botén de parada de emergencia.
Accesorios: FGA (picadora de carne) - MVSA (corta-ralla verduras) - FVSP (licua-
dora verdura-fruta) - KPRA (mdquina de hojaldre, cortadora de hojaldre para
accesorio pasta deluxe) - KRAV (méquina de ravioles) - FPPC (juego compuesto
de tres accesorios: FGA + MVSA + FVSP).

G K5 - Kopryc nokpbIT CTOIiKOIA K MeXaHuueckiM BO3[elicTBUAM Kpackoi;
1 ;exa U3 HepxaBelowleil CTanu emkocTblo 4,83 nutpa, 3 Hacagku B
KOMNIEKTaLun - KpioK, nonaTtka W BeHumk, 1 Ban otbopa MoLLHOCT AnA
JOMONHUTENbHBIX NPUCNOCOBAEHNI, 3NEKTPOHHDIN BapuaTop CKOpoCTi oT 58
110 220 06./MuH.

K7P - Kopnyc nokpbiT CTOIKOA K MexaHuueckum Bo3aeilcTBuaAm benoii
Kpackoil - 1 aexa u3 HepKaBeloweil CTanu emMKocTblo 6,9 11 - 3 Hacaakm
B KOMMIEKTAUMN - KPIOK, NOMaTKa W BEHYUK, NPUroAHble ANA MbiTbA B
MoCyAOMOEYHOI MalumHe - 1 Ban 0T6Opa MOLLHOCTY ANA AOMONHUTENbHBIX
NpUCnocobneHIi - 3neKTPOHHIN Bapuatop ckopocT o1 40 40 200 06./MuH (o1
0 70 10) - 3aLWKMTHaA peLueTKa AeXH - KHOMKa aBapUIAHON 0CTAHOBKM.
Komnnexkmyrowue: FGA (macopybka) - MVSA (Hacagka AnAa Hapesku u
ucTMpanma ooLueii) - FVSP (Hacagka AnA npoTupaHua oBoLueid U GpyKToB) -
KPRA (packatouHas Hacajika, Hacaaka ans GOpMOBKY cneuyanbHbIX COPTOB
MaKapoHHbIX u3genmit) - KRAV (Hacaaka ana npurotoBnenua pasuonn) - FPPC
( KomnnekT U3 3 Hacagok: FGA + MVSA + FVSP).

FPPC = FGA 4+ MVSA + FVSP

'l




KITCHENAID PLANETARY PASTA MAKER
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FURRMASCHIEN NIT UNLAUFSHSTEN KITCHENA IMPASTATRICI PLANETARIE

AHETAPHA TECTOMECKTCHENAID KITCHENAID

MODELLO MODEL
MODELE MODELL K5 K7P

MODELO Mogeb

POTENZA POWER

PUISSANCE LEISTUNG 315W 325W
POTENCIA MOLLIHOCTb

POTENZA RESA POWERYIELD

PUISSANCEFOURNIE ~ ERZIELTE LEISTUNG 315W 1,3HP
RENDIMIENTO DE POTENCIA  MOLLIHOCTb HA BbIXOTE

ALIMENTAZIONE POWER SUPPLY

BRANCHEMENT STROMVERSORGUNG 230V/1N/50-60Hz

ALIMENTACION NOAKTIOYEHHE

UTENSILI T00LS

USTENSILES ZUBEHOR n.3

HERRAMIENTAS HACAIKI

CAPACITAVASCA

HOLDING CAPACITY

CAPACITE CUVE

FASSUNGSVERMOGEN BEHALTER 483Lt(n.1) 69Lt(n.1)
CAPACIDAD CUBA

EMKOCTb [IEXH

DIMENSIONI DIMENSIONS

DIMENSIONS ABMESSUNGEN 390x290x420h (mm) 340x370x420h mm
DIMENSIONES PASMEPbI

PESONETTO NETWEIGHT

POIDS NET NETTOGEWICHT 12,5Kg 13kg
PESONETO BECHETTO

PESO LORDO GROSS WEIGHT

POIDS BRUT BRUTTOGEWICHT 14Kg 14,8kg

PESO BRUTO BECGPYTTO

DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE L'EMBALLAGE 430x340%490 h mm
VERPACKUNGSABMESSUNGEN 390x320x500h (mm)

DIMENSIONES DEL EMBALAJE

PA3MEPbI YTAKOBKM

VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L' EMBALLAGE 3 3
VERPACKUNGSVOLUMEN 0’063 m 0’071 m
VOLUMEN DEL EMBALAJE

OBbEM YMAKOBKM

UNCINO K5
HOOK K5 SPATOLA K5 VASCA K5
SPATULA K5 .’ BOWL K5
FRUSTA K5 -

WHIP K5

SPATOLA K7P -y
SPATULA K7P

FRUSTAK7P
WHIP K7P

VASCAK7P * UNCINOK7P
BOWLK7P HOOK K7P

n



TATRICE A FORCELLA FF/30

FORK KNEADER

PETRISSEUSE A FOURCHE
TEIGKNETMASCHINE MIT GABEL
AMASADORA CON HORQUILLA
BUJIbYATDIN TECTOMEC

POTENZA POWER

PUISSANCE LEISTUNG

POTENCIA MOLLHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG
ALIMENTACION NOAKNIOYEHUE
IMPASTO PER CICLO CYCLEDOUGH

PATE POUR CYCLE TEIG FUR ZYKLUS
MASA POR CICLO KON-BO TECTA 3A LKA
PRODUZIONE ORARIA

HOUR PRODUCTION

PRODUCTION PAR HEURE

STUNDENLEISTUNG

PRODUCCION HORARIA

NOYACOBOE NPOM3BOACTBO

DIMENSIONIVASCA TANK DIMENSIONS
DIMENSIONS CUVE BEHALTERABMESSUNGEN
DIMENSIONES CUBA PASMEPbI IEXI

GIRI FORCELLA FORK REVOLUTIONS
TOURS DE FOURCHE GABELUMDREHUNGEN
VUELTAS HORQUILLA 41C0 060POTOB BUIKN
CAVALLETTO ALTO CON RUOTE

HIGH RACK WITH WHEELS

CHARIOT ELEVE SUR ROUES

HOHER STANDER MIT RADERN

CABALLETE ALTO CON RUEDAS

BbICOKAA CTOVKA HA KONECAX

CAVALLETTO BASSO CON RUOTE
LOW TROLLEY WITH WHEELS
CHARIOT BAS A ROULETTES
TIEFER STANDER MIT RADERN
CABALLETE BAJO CON RUEDAS
HU3KAA MOAICTABKA HA KONECAX

DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN
DIMENSIONES PAMEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT
PESO NETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE ' EMBALLAGE
VERPACKUNGSABMESSUNGEN
DIMENSIONES DEL EMBALAJE

PA3MEPbI YTAKOBKH

VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE L' EMBALLAGE
VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YMAKOBKH

12

0,75 kW (1 HP)
230-400V/3/50Hz

30Kg

90 Kg/h

©500%210h (mm)

30,2 rpm

630x580x670h (mm)

760x470x130h (mm)

650x900x680-1230h (mm)
81Kg

100Kg

1000x700%840h (mm)

0,588 m’

- FF/30 -

() Macchina per diversi tipi di impasto, adatta anche per i piti duri come quelli
all'uovo. Carcassa in vetroresina - vasca e forcella in acciaio inox - microinterrut-
tore di sicurezza su coperchio vasca - timer 0--30 minuti - salvamotore.
Accessori: carrello alto o basso con ruote.

% Machine for various types of dough, even harder ones like egg dough. Fi-
breglass machine body - stainless steel basin and fork - safety micro switch on
basin lid - 0 - 30 minute timer - motor overload cut-out.

Accessories: High or low trolley with wheels.

() Machine pour différents types de pates, méme pour les plus dures comme
la pate aux oeufs. Corps en vitrorésine - cuve et fourche en acier inox - micro-
interrupteur de sécurité sur le couvercle de la cuve - minuterie 0 a 30 minutes
- discontacteur.

Accessoires: chariot haut ou bas sur roues.

Q Maschine fiir verschiedene Teigtypen, auch fiir hértere wie Eier-Teig.
Gehduse in Glasfaserkunststoff - Behdlter und Gabel aus Edelstahl -
Sicherheitsmikroschalter am Behélterdeckel - Timer 0+30 Minuten -
Motorschutzschalter.

Zubehdr: Niedriger oder hoher Wagen mit Radern.

O Mdquina para diferentes tipos de masa, incluso las més duras como las
masas con huevo. (arcasa fibra de vidrio - cuba y horquilla de acero inoxidable
- microinterruptor de sequridad en tapa cuba - temporizador 0--30 minutos -
interruptor de sobrecalentamiento.

Accesorios: Carro alto o bajo con ruedas.

@ Mawnna NpeaHasHaueHa Ais NPUroTOBNIEHNS PAsANYHbIX TUMOB TECTa, B
TOM YMCIIE ¥ CAMOTO KPYTOTO - AMYHOTO. KOpNyC BbIMOMHEH U3 CTEKNOMNACTHIKA,
HEXa U BUKA - U3 HEPXKABElOWel CTau; Ha KpbllUKe [EXM UMEeTca
NpefoXpaHUTENbHbIA MUKPOBBIK/IKUATENb, OCHalleHa TaiiMepom Ha 0-30
MUHYT ¥ 3aLLATOI ABUTATENA OT Neperpy3Ku.

Komnnexmyrowue: BbICOKas UN HU3KAA TENEXKA Ha Konecax.

CARRELLO
TROLLEY

&



PASTA MACHINE
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0 Macchina per impastare ed estrudere impasti all'uovo in diversi formati.
Struttura rivestita con vernice antigraffio - vasca e gancio impastatore in acciaio
inox - elica in lega ottone/bronzo - microinterruttore su coperchio vasca - ver-
sioni MPF4N e MPF8N con raffreddamento della zona di estrusione di serie .
Optional: taglia pasta elettronico per MPF2,5N (di serie su MPF4N e su MPF8N)
- cavalletto (di serie su MPF3N).

Accessori: trafile in lega ottone/bronzo in diversi formati.

% Machine to mix and mould egg pasta in different shapes. Structure lined
with scratchproof paint - stainless steel basin and kneader - brass/bronze alloy
blade - micro switch on basin lid - versions MPF4N and MPF8N with standard
expulsion area cooling.

Optional: Electronic pasta cutter for MPF2.5N (standard on MPF4N and MPF8N)
- stand (standard on MPF8N).

Accessories: Brass/bronze alloy nozzles in different shapes.

O Machine pour pétrir et extruder la pate aux oeufs en différents formats.
Chassis recouvert de peinture anti-éraflures - cuve a crochet pétrisseur en acier
inox - hélice en alliage laiton/bronze - micro-interrupteur sur couvercle de cuve
- versions MPF4N et MPF8N avec refroidissement de la zone d'extrusion de série.
Extras: Coupe-pates électronique pour MPF2,5N (de série sur MPF4N et MPF8N)
- chevalet (de série sur MPF8N).

Accessoires: filiéres en alliage laiton/bronze en différents formats.

Q Maschine zum Kneten und Ausrollen von verschiedenen Teigtypen Eier-
teig in verschiedenen Formaten. Struktur mit kratzfestem Lack beschichtet -
Behalter und Knethaken aus Edelstahl - Schraube in Messing-/Bronzelegierung
- Mikroschalter am Behalterdeckel - Versionen MPF4N und MPF8N serienmaRig
mit Kiihlung des Ausrollbereichs.

Extras: elektrischer Nudelteigschneider fiir MPF2,5N (serienméBig fiir MPF4N
und MPF8N)

Zubehor: Ziehzubehdr in  Messing-/Bronzelegierung in  verschiedenen
Formaten.

O Mdquina para amasar y extrudir masas al huevo con diferentes formatos. MPF2,5N
Estructura revestida con pintura antirayado - cuba y gancho amasador de acero
inoxidable - hélice de aleacion latén/bronce - microinterruptor en tapa cuba -
versiones MPFAN y MPF8N con enfriamiento de serie de la zona de extrusion.
Opcionales: Corta pasta electrénico MPF2,5N (de serie en MPF4N y en MPF8N)
- caballete (de serie en MPF8N).

Accesorios: Extrusor de aleacion laton/bronce de diferentes formatos.

G MawmHa ans 3ameluMBaHus U BbIABAMBAHNA TecTa, B TOM YuUCie
AMYHOrO, ANA GOPMOBKIN U3eNNii Pa3AnuHOro popmarta.

Kopnyc noKpbIT CTOMKOI K MEXaHUUecKUM BO3JeiCTBUAM KPackol, fexa 1
MEeCUbHBIN KPIOK BbIMOHEHbI 113 HEPKABeIOLLel CTanu, BUHT U3 NaTyHHOro/
OpOH30BOr0 (MaBa, Ha KpbllKe AEXW MMEeTCA MpedoXpaHuTeNbHbIN
MUKpoBbIKlouatenb, Mogenin MPFAN u MPF8N cepuiiHo ocHaLLeHbI cucTemoit
OX/NaX/IEHUA 30HbI BblAaBNMBAHUS.

JononHumeneHaa komnaekmayus: IneKTPOHHOE YCTPOICTBO ANA Hape3Ku
MaKapoHHbIX n3genuit ana MPF2,5N (BxoguT B CTaHZapTHYI0 KoMAneKTaLuio
mogeneit MPFAN n MPF8N), cToiika (BXoguT B CTaHAAPTHY KOMMAEKTaLmio
mognenu MPF8N).

Komnnekmytowjue: punbepbl U3 NaTyHHOro/6poH30BOr0 CNNaBa pasnnyHbIX
(opmatos.




PASTA MACHINE

MACHINE A PATE

MASCHINE FUR FRISCHE TEIGWAREN

MAQUINA PARA PASTA FRESCA

MALLIUHA 1S TPUTOTOBNEHNA CBEMUX MAKAPOHHBIX U3AENMiA

= MACCHINE PER

PASTA FRESCA MPF

MODELLO MODEL
MODELE MODELL MPF/1,5N MPF/2,5N MPF/4N MPF/8N
MODELO MOZEb
POTENZA POWER
PUISSANCE LEISTUNG 0,3kW (0,4 HP) 0,37 kW (0,5 HP) 0,75kW (1HP) TKW (1,3 HP)
POTENCIA MOULIHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG 230V/1N/50Hz 230-400V/3/50Hz
ALIMENTACION NOZKTOHEHVIE
CAPACITAVASCA
HOLDING CAPACITY
CAPACITE CUVE
FASSUNGSVERMOGEN BEHALTER 15Kg 2,5Kg 4Kg 8Kg
CAPACIDAD CUBA
EMKOCTb AEKI
PRODUZIONE ORARIA
HOURLY PRODUCTION
PRODUCTION HORAIRE
PRODUKTION PRO STUNDE 5Kg/h 8Kg/h 13Kg/h 25Kg/h
PRODUCCION HORARIA
YACOBAA MIPOM3BOAMTENBHOCTD
TRAFILA NOZZLE
FILIERE MATRIZE @50 mm @57 mm 078 mm
DISCO EXTRUSOR OUIbEPA
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN 250x480x290--460h (mm) ~ 260x600x380--560h (mm) ~ 350x760x450-640h (mm)  450x720x750--990h (mm)
DIMENSIONES PAMEPbI
PESONETTO NETWEIGHT
POIDS NET NETTOGE WICHT 18Kg 29Kg 42Kqg 87Kg
PESONETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT 20Kg 38Kg 51Kg 97 Kg
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO
PACKAGED DIMENSIONS
DIMENSIONS DE I'EMBALLAGE
VAR eear] 590x320x410h (mm) 720x370x580h (mm) 740x460x670h (mm) 1000x800x940h (mm)
DIMENSIONES DEL EMBALAJE
PA3MEPbI YTAKOBKH
VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE ' EMBALLAGE 3 3 3 3
N eI 0,077 m 0,155 m 0,228 m 0,524 m
VOLUMEN DEL EMBALAJE
OBbEM YNAKOBKI
CAVALLETTO
FRAME
;===:.:_:“'
-
» -
-
MODELLO MODEL
MODELE MODELL ACCARMPF
MODELO MOZEb
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN 580x400x560h (mm)
l DIMENSIONES PA3MEPI
PESONETTO NETWEIGHT
POIDS NET NETTOGE WICHT 12,2Kg
PESONETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT 13,6 Kg
PESO BRUTO BECEPYTTO
DIMENSIONI IMBALLO
PACKAGED DIMENSIONS
DIMENSIONS DE I'EMBALLAGE
&t““ VERPACKUNGSABMESSUNGEN 640x430x610h (mm)
Wiy DIMENSIONES DEL EMBALAJE
m'“"-"-“ '|'|| PASMEPbI YITAKOBKI
iy
VOLUME IMBALLO
. PACKAGED VOLUME
F VOLUME DE ' EMBALLAGE 3
MPE /8N VERPACKUNGSVOLUMEN 0,68 m
VOLUMEN DEL EMBALAJE
OBbEM YNAKOBK
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PASTA MACHINE

m:gg:l’:ﬁé\Flg\;iRISCHETEIGWAREN MACCH I N E PE R o

m:ﬁ:u:: Pﬂ‘}llilAﬂpll"VSIFg'lngE;:aMH CBEKVX MAKAPOHHbIX U3 ENUNA PASTA F R ESCA M P F

CASERECCE FUSILLI PAPPARDELLE GNOCCHI BUCATINI

non di patate

E y % not suitable for potatoes %

®@o
ap

MACCHERONI CAPELLI D’ANGELO SPAGHETTI SPAGHETTI ALLA CHITARRA TAGLIOLINI

=_ =

FETTUCCINE PASTA SFOGLIA CANNELLONE BIGOLI SENZA FORI

I DISEGNI DELLE TRAFILE SONO INDICATIVI. IL NUMERO DEI FORI CAMBIA IN BASE AL MODELLO DELLA MACCHINA. / THE MOULD’S DRAWINGS ARE INDICATIVE. THE NUMBER OF THE HOLES DIFFERS IN ACCORDANCE TO THE MODEL OF THE MACHINE.
LES DESSINS DES FILIERES SONT INDICATIFS. LE NOMBRE DE TROUS VARIE SELON LE MODELE DE LA MACHINE. / DIE ENTWURFE DER MATRIZEN SIND UNVERBINDLICH. DIE ANZAHL DER LOCHER UNTERSCHEIDET SICH JE NACH MASCHINENTYP.
LOS DISENOS DE LOS ESTRUSORS SON INDICATIVOS. EL NUMERO DE ORIFICIOS VARTA EN FUNCION DEL MODELO DE MAQUINA. / 3CKW3bl OUbEPbI OKA3ATE/IbHbI. HOMEP OTBEPCTUI U3MEHSAETCA B OCHOBE HA MOZENb ABTOMOBMNS.

MODELLO MODEL

MODELE MODELL MPF/1,5N MPF/2,5N MPF/4N MPF/8N
MODELO MOZENb

CASERECCE 9%x5 mm 9x5 mm 9%x5mm 9x5 mm
FUSILLI 09 mm @9mm 09 mm @9 mm
PAPPARDELLE 16 mm 16 mm 16 mm 16 mm
GNOCCHI

non di patate @ 12mm 0 12mm 0 12mm P 12mm
not suitable for potatoes

BUCATINI @4 mm 04 mm @4 mm 04 mm
MACCHERONI 08,5mm 08,5mm 08,5mm 08,5mm
CAPELLI D’ANGELO 01 mm 01mm 01 mm 01mm
SPAGHETTI 02mm @2mm 02mm @2mm
SPAGHETTI ALLA CHITARRA 2X2mm 2X2 mm 2X2mm 2X2 mm
TAGLIOLINI 3mm 3mm 3mm 3mm
FETTUCCINE 8mm 8 mm 8mm 8 mm
MﬂAE?GUA 135mm 155 mm 155 mm 205 mm
spessore / thickness

MIN 1 mm - MAX 4 mm

CANNELLONE PER RIPIENO @25 mm @25mm @25 mm 30mm

BIGOLI 03 mm @3 mm 03 mm @3 mm
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SFOGLIATRICI - STENDIPIZZA SI

PASTA AND PIZZA ROLLING MACHINE

FORMEUSE A PATE ET A PIZZA

PIZZA- UND NUDELTEIGAUSROLLMASCHINE

MAQUINA EXTENDEDORA DE MASA PARA PASTAY PIZZA
TECTOPACKATOYHAAl MALLMHA — ©OPMOBLLMK MUALILIbI

MODELLO
MODELE
MODELO
POTENZA
PUISSANCE
POTENCIA
ALIMENTAZIONE
BRANCHEMENT

MODEL

MODELL
MOZENb

POWER
LEISTUNG
MOLLIHOCTb
POWER SUPPLY
STROMVERSORGUNG
ALIMENTACION TIOAKITIOYEHUE
LUNGHEZZA RULLI ROLLER LENGTH
LONGUEUR DES ROULEAUX ROLLENLENGE
LARGO RODILLOS [UHA BATIKOB
APERTURA RULLI ROLLER OPENING
OUVERTURE DES ROULEAUX GFFNUNG ROLLEN

ABERTURA RODILLOS 3A30P MEX1Y BANIKAMMI
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN
DIMENSIONES PA3MEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT
PESO NETO BECHETTO

PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT
PESO BRUTO BECBPYTTO
DIMENSIONI IMBALLO

PACKAGED DIMENSIONS

DIMENSIONS DE L' EMBALLAGE
VERPACKUNGSABMESSUNGEN

DIMENSIONES DEL EMBALAJE

PA3MEPbI YMAKOBKI

VOLUME IMBALLO

PACKAGED VOLUME

VOLUME DE L' EMBALLAGE

VERPACKUNGSVOLUMEN
VOLUMEN DEL EMBALAJE
OBbEM YMAKOBKM

ACCESSORI TAGLIASFOGLIA
CUTTING ATTACHMENT
ACCESSOIRES DE COUPE
SCHNITTZUBEHORE
ACCESSORIOS DE CORTE

NPUCNOCOBNEHNA AN HAPE3KM MAKAPOHHbIX U3JENMI

MODELLO
MODELE

MODEL
MODELL

MODELO MOZENb
LARGHEZZADITAGLIO  CUTTING WIDTH
LARGEUR DE COUPE SCHNITTBREITE
ANCHO DE CORTE LIMPUHA PE3KN
TAGLIO UTILE USEFULL CUT
COUPE UTILE NUTZ-SCHNITT
CORTE UTILE MONE3HAA ITUHA PE3KN
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN
DIMENSIONES PAMEPbI

PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT

PESONETO BECHETTO

S1/320 S1/420 S1/520
0,37KkW (0,5 HP)

230V/1N/50Hz — 230-400V/3/50Hz

320mm 420 mm 520 mm
010 mm
580x480 680x480 780x480
x400h (mm) ~ x400h (mm)  x400h (mm)
52Kg 61Kg 70Kg
61Kg 70Kg 79Kg
770x520x580h (mm)
0,232 m’

TP2 TGP4 TGP6  TGP12
2mm  4mm  6mm  12mm
220 mm

295x70x55h (mm)

3,5Kg

SI/420

() Macchina per stendere impasti all'uovo, pizza e piada.

Struttura interamente in acciaio inox - rulli in acciaio inox lucidati a specchio
- pomello di regolazione spessore ultimo passaggio - microinterruttore su co-
perchio di protezione rulli.

Accessori: taglia sfoglia singoli con diverse misure di taglio: 2mm - 4mm - 6mm
-12mm.

& Machine suited to roll eqg, pizza and bread dough.

Structure fully made of stainless steel - mirror polished stainless steel rollers -
last passage thickness adjustment knob - micro switch on roller protection lid.
Accessories: single pasta cutters in various sizes: 2mm - 4mm - 6mm - 12mm.

O Machine pour étendre les pates aux oeufs, la pizza et |a piada.

Chassis entiérement en acier inox - rouleaux en acier inox poli brillant - poignée
de réglage d'épaisseur dernier passage - micro-interrupteur sur couvercle de
protection des rouleaux.

Accessoires: Coupe laminoir individuel a diff érentes mesures de coupe: 2mm -
4mm - 6mm - 12mm.

Q Maschine zum Ausrollen von Eier-, Pizza- und Piadateig.

Struktur komplett aus Edelstahl - Walzen aus Hochglanz-Edelstahl - Knauf zur
Regulierung der Stérke beim letzten Durchgang - Mikroschalter am
Schutzdeckel der Walzen.

Zubehdr: einzelne Nudelteigschneider mit verschiedenen SchnittmaBen: 2mm
-4mm - 6mm - 12mm.

O Mdquina idonea para estirar masas al huevo, pizza y tortillas.

Estructura totalmente de acero inoxidable - rodillos de acero inoxidable pulido
espejo - pomo de regulacion espesor tltimo paso - microinterruptor de protec-
cion rodillos en tapa.

Accesorios: Cortadores de hojaldre para diferentes medidas de corte: 2mm -
4mm - 6mm - 12mm.

G MawwmHa noAxoauT ANA packaTkv AUYHOTO TecTa, Tecta ANA NULLbI 1
TOHKMX NeneLwex.

Kopnyc nonHocTblo BbINOAHEH W3 HepaBeloweli CTanu, Banku - U3
HepaBelolleil  CTanu, OTNONMPOBAHHOA [0  3epKanbHOTO  bnecka,
UMeeTCA pyyka [ANA PerynupoBKM TOMLMHbI HA MOCNEAHEM NPOXOAE,
MUKPOBbIKIIOUaTENb HA KPbILLKE BAsIKOB.

Komnnexkmytowjue: npucnocobnenve Ana HapesKku nnacta Tecta Ha nonocku
Pa3NNyYHbIX pa3MepoB: 2MM - 4MM - 6MM - 12mMM.

517420 + TAGLIASFOGLIA / CUTTING ATTACHMENT



PIZZA ROLLING MACHINE WITH DOUBLE PAIR OF ROLLERS

PIEZATEGAUSROLLMASCHINENIT ZWEIWALZEN STENDIPIZZAADUE =

MAQUINA EXTENDEDORA DE MASA PARA PIZZA CON DOS PARES DE RODILLOS co P P I E D I R U I-I-I F I
TECTOPACKATOYHASAl MALLIWHA ANA NNLLbI C ABYMA NAPAMU BAJTKOB
1) Macchina per stendere impasti di pizza, pane, piada, focacce, ecc. Struttu-  wooeio MODEL
ra interamente in acciaio inox - rulli in resina alimentare - leva di regolazione ~ ¥o:¢ mgﬁgﬁ, FI/32N FI/a2N FIP/42N
spessore su entrambe i gruppi - rulli superiori inclinati (FI/32N-42N) o paralleli  pyeza POWER
(FIP/42N) per realizzare diverse forme. Sistema con micro di sicurezza, posto ~ PUISSANCE LEISTUNG 0,37 kW (0,5 HP)
sul coperchio protezione rulli superiori, che permette il funzionamento solo a ZS:;L‘;'&MNE r(fxﬂ(’sﬂ:m
coperchio chiuso con la stessa funzionalita della pedaliera. BRANCHEMENT STROMVERSORGUNG 230V/1N/50Hz
ALIMENTACION NOAKNIOYEHVE
@ pizza and bread dough rolling machine. Structure fully made of stainless | nciereausx mmnE 320 420mm 420

steel - food safe resin rollers - thickness adjustment lever on both units - up-  LaRcoRoDILLOS LVHA BATIKOB
per tilted rollers (FI/32N-42N) or parallel (FIP/42N) to create different shapes. SES'EL;JSQERDUELSL;OULEAUX g‘::hfj""g";gl'[‘& min 0.3 M - max 5.5 mm
System with micro-switch located on the upper roller protective cover, which  agerurapobiios  3430P MEXIY BATKAMM ! !

allows operation only with the cover closed with the same functionality as the . o 290x510 590x510 590x510

pedal board. BSOS SN X655/775h  X775/895h  x715/835h
DIMENSIONES PA3MEPbI (mm) (mm) (mm)

O Machine pour étendre les pates a pizza, pain, piada, fougasse, etc. Chassis e —

entiérement en acier inox - rouleaux en résine alimentaire - levier de réglage  posner NETTOGEWICHT 36Kg 44Kg 45Kg

d'épaisseur sur les deux groupes - rouleaux supérieurs inclinés (FI/32N-42N)  PEsONET BEGHEND

Y iali ees p f PESO LORDO GROSS WEIGHT

ou pa.ra’IIeIes (,FIP/42N) pour réaliser dlffer.entes formes. System,e.avec micro de  ponserur B 45Kg 53Kg 54Kg

sécurité, placé sur le couvercle de protection des rouleaux supérieurs, qui per-  psoBruo BECEPYTTO

met le fonctionnement seulement lorsque le couvercle est fermé avec la méme ~ DIMENSIONI IMBALLO

fonctionnalité du pédalier. o

. DIMENSIONS DE I EMBALLAGE

VERPACKUNGSABMESSUNGEN 850X650X690h (mm)

. . . . DIMENSIONES DEL EMBALAJE
Q Maschine zum Ausrollen von Pizza-, Brot-, Piada-, Fladenteig etc. Struktur  pi3eps ynarosku

komplett aus Edelstahl - Walzen aus Lebensmittelharz - Hebel zur Regulierung  vowmemeatio

derWalzenstarke an beiden Gruppen - Obere Walzen geneigt (FI/32N-42N) oder zgiﬁ‘“‘f:gg’ft‘;“giu‘\“ ,
parallel (FIP/42N) zur Erstellung verschiedener Formen. System mit Sicherheits-  veeackunesvoLumen 0,381m
mikroschalter an Schutzabdeckung der oberen Walzen, mit dem der Betrieb nur ~ VOLUMENDEL EMBALAJE

. T . . . OBbEM YNAKOBKI
bei geschlossenem Deckel méglich ist; dieselbe Betriebsweise des Pedals.

O Méquina para estirar masa de pizza, pan, tortilla, etc. Estructura completa-
mente de acero inoxidable - rodillos de resina para alimentos - palanca de requ-
lacion espesor en ambos grupos - rodillos superiores inclinados (FI/32N-42N) o
paralelos (FIP/42N) para realizar diferentes formas. Sistema con microinterrup-
tor de sequridad, ubicado en la tapa de proteccion de los rodillos superiores, que
permite el funcionamiento sélo con la tapa cerrada con la misma funcionalidad
del pedal.

@ MalunHa npefHa3HaueHa AN packaTki TecTa nog nuwLy, xne6o-6ynoutble
u3penus, nenewku 1 T.4. Kopnyc nonHoOCTbIO BbIMOMHEH U3 HepXaBeloLueit
CTanu, Banku - 13 NALLEBOFO MONMMEpa, UMEETCA pbluar ANA PerynmpoBKu
TONLLMHbI Ha 0601X y3NaX, BepXHUe BaKu MOTYT pacnonaratbea nog yrnom
(mog. FI/32N-42N) wnu napannensHo (mog. FIP/42N) ana nonyyenus
W3henuin pasnuuHoil Gopmbl. (McTeMa OCHaLLeHa MpOTMBOABAPUIIHBIM
MUKPOBbIKIIOUaTeNeM, KoTopblii pacnooeH Ha 3aLMTHOM KPbILLKe BepXHUX
BaJKOB 11 N03BONIAET PaboTaTh TONbKO NPY 3aKPbITON KpbILLKe ¢ 04MHAKOBOI
GYHKLMOHANBHOCTBI NEfANbHOTO MeXaHN3Ma.

. FIP/42N

FI/32N FI/42N
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= FIM/42 SINGLE ROLLER P1ZZA DOUGH SHEETER
FORMEUSE A PIZZA A UN ROULEAU FIM/42
STE N D I PIZZA PIZZATEIGAUSROLLMASCHINE MIT EINER WALZE FIM/42

MONORULLO FIM/42 N OPACTO\HAR NALIHA CORAHI ATHON F 2

POTENZA POWER () Macchina per stendere impasti di pizza, piada, focacce, ecc. - struttura in-
e a0 0,37kW (0,5HP) teramente in acciaio INOX - singola coppia di rulli in resina alimentare - leva di
ALIMENTAZIONE POWER SUPPLY regolazione stessore.

BRANCHEMENT STROMVERSORGUNG 230V/1N/50Hz

ALIMENTACION MOAKNOYEHNE

LUNGHEZZA RULLI ROLLER LENGTH . . .

ONGUEUR DES ROULEAUX _ROLLENLANGE 420 mm % Machine to roll out dough for pizza, flat bread, focaccia, etc. - structu-
LARGORODITDS AIVHABATOS re made completely in stainless steel - single pair of food safe resin rollers -
APERTURA RULLI ROLLER OPENING . .

OUVERTURE DES ROULEAUX OFFNUNG ROLLEN min 0,3 mm - max 5,5 mm thickness adjustment lever.

ABERTURA RODILLOS 3A30P MEX 1Y BAKAMU

DIMENSIONI DIMENSIONS 560X4']0X445h

DIMENSIONS ABMESSUNGEN mm . , A N .

DIMENSIONES PASMEPbI O Machine pour étendre les pates a pizza, piada, fougasses, etc. - structure
PESONETTO NETWEIGHT . entierement en acier INOX - une paire de rouleaux en résine alimentaire - levier
POIDS NET NETTOGE WICHT z P

PEsp e c e ~ kg de réglage d'épaisseur.

PESO LORDO GROSS WEIGHT

POIDS BRUT BRUTTOGEWICHT 34kg

PESO BRUTO BECBPYTTO . . . .
—————— Q Maschine zum Ausrollen von Pizza-, Brot-, Piada-, Fladenteig usw. -
PACKAGED DIMENSIONS Struktur komplett aus Edelstahl - Einzelnes Walzenpaar aus Lebensmittelharz
DIMENSIONS DE L EMBALLAGE _ o5

———— 750%500x450h (mm) Hebel zur Regelung der Starke.

DIMENSIONES DEL EMBALAJE

PA3MEPbI YTAKOBKY

gt © Maquina para estirar masas de pizza, pasta, etc. - estructura totalmente de

VOLUME DE L'EMBALLAGE 3 acero inoxidable - pareja tinica de rodillos de resina para alimentos - palanca de
VERPACKUNG VOLUMEN 0.168m requlacion del espesor.
VOLUMEN DEL EMBALAJE g p :
OBbEM YMAKOBKM
@ Mawnwa npefHa3HayeHa AnA packaTky Tecta Noz NULLLY, Nenewwkn 1 T.4. -
KOpMYC NOSHOCTbH BLINOMHEH 13 HepXKaBetoLLeil CTany - 0Ha Napa BankoB 13

MULLEBOro NoNKMeEpa - pblyar Ana perynupoBKkit TONLLMHDI.




PASTA ROLL MACHINE IMPERIA

MACHINE A PATE IMPERIA
NUDELTEIGAUSROLLMASCHINE IMPERIA
MAQUINA PARA PASTA IMPERIA
TECTOPACKATOYHAA MALLMHA MOJ. IMPERIA

(imperia)

SFOGLIATRICI IMPERIA

() Macchina per ottenere diversi spessori di sfoglia - struttura in acciaio cro-
mato - rulli in acciaio inox - funzionamento manuale (mod. SM) - funzionamen-
to elettrico (mod. SE).

Accessori: taglia sfoglia singoli con diverse misure di taglio: 1,5mm - 2mm -
4mm - 6,5mm - 12mm.

% Machine that rolls different pasta to varying thickness - chromed steel
structure - stainless steel rollers - manual operations (mod. SM) - electric ope-
rations (mod. SE).

Accessories: Single pasta cutters in various sizes: 1,5mm - 2mm - 4mm - 6,5mm
-12mm.

0 Machine pour obtenir différentes épaisseurs de pate - chassis en acier chro-
mé - rouleaux en acier inox - fonctionnement manuel (mod. SM) - fonctionne-
ment électrique (mod. SE).

Accessoires: Coupe laminoir individuel a différentes mesures de coupe: 1,5mm
-2mm - 4mm - 6,5mm - 12mm.

Q Maschine zur Erstellung verschiedener Teigstarken - Struktur aus
verchromtem Stahl - Walzen aus Edelstahl - Handbetrieb (Mod. SM) - Elektro-
betrieb (Mod. SE).

Zubehdr: Einzelne Nudelteigschneider mit verschiedenen SchnittmaBen:
1,5mm - 2mm - 4mm - 6,5mm - 12mm.

O Mdquina para obtener diferentes espesores de hojaldre - estructura de ace-
ro cromado - rodillos de aciero inoxidable - funcionamiento manual (mod. SM)
- funcionamiento eléctrico (mod. SE).

Accesorios: Cortadores de hojaldre para diferentes medidas de corte: 1,5mm -
2mm - 4mm - 6,5mm - 12mm.

G Mo3gonAeT mofyyaTb MAAcTbl TecTa PasANYHON TONLMHBI, Kopmyc
BbINONHEH W3 XPOMMPOBAHHOI CTanu, NpeanaraeTca ¢ MexaHWueckum
npusogom (Mog. SM) unu ¢ snektponpusogom (mop. SE).

Komnnexmyrowue: npucnocobnexne Ana Hape3ky niacta Tecta Ha Nonocku
pa3nnyHbIX pa3mMepoB: 1,5MM - 2MM - 4MM - 6,5MM - 12MM.

MODELLO MODEL
MODELE MODELL SM/220 SE/220
MODELO MOAEND
POTENZA POWER
PUISSANCE LEISTUNG 290W
POTENCIA MOLLHOCTb
ALIMENTAZIONE POWER SUPPLY
BRANCHEMENT STROMVERSORGUNG 230V/1N/50Hz
ALIMENTACION NIOAKNIOYEHYE
LUNGHEZZA RULLI ROLLER LENGTH
LONGUEUR DES ROULEAUX ROLLENLANGE 220 mm
LARGO RODILLOS ATMHA BATTKOB
APERTURA RULLI ROLLER OPENING
OUVERTURE DES ROULEAUX OFFNUNG ROLLEN 0=5mm
ABERTURARODILLOS  3A30P MEX[1Y BATTKAMU
DIMENSIONI DIMENSIONS
DIMENSIONS ABMESSUNGEN 490x340 350x340
DIMENSIONES PA3MEPbI Xx260h (mm) Xx260h (mm)
PESO NETTO NETWEIGHT
POIDS NET NETTOGE WICHT 10 Kg 15 Kg
PESO NETO BECHETTO
PESO LORDO GROSS WEIGHT
POIDS BRUT BRUTTOGEWICHT 12 Kg 17 Kg
PESO BRUTO BECEPYTTO
DIMENSIONI IMBALLO
PACKAGED DIMENSIONS
DIMENSIONS DE L' EMBALLAGE
VERPACKUNGSABMESSUNGEN 430x360x370h (mm)
DIMENSIONES DEL EMBALAJE
PA3MEPbI YTAKOBKM
VOLUME IMBALLO
PACKAGED VOLUME
VOLUME DE L' EMBALLAGE 3
VERPACKUNGSVOLUMEN 0,057 m
VOLUMEN DEL EMBALAJE
O5bEM YAKOBKM
ACCESSORI TAGLIASFOGLIA
CUTTING ATTACHMENT
ACCESSOIRES DE COUPE
SCHNITTZUBEHORE
ACCESSORIOS DE CORTE
MPUCNOCOBNEHNA ANA HAPE3KWU MAKAPOHHbBIX U3JENUIA
MODELLO MODEL
MODELE MODELL ST1 ST2 ST3  ST4  ST5
MODELO MOAEND
LARGHEZZADITAGLIO  CUTTING WIDTH
LARGEUR DE COUPE SCHNITTBREITE 1,5mm  2mm Amm 6,5mm  12mm
LARGUEZADE CORTE  LLIMPMHA PE3KM
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