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MAQUINARIA PIZZERIA Y PANADERIA

LAMINADORAS

- Diseiadas para extender la masa de pizzas, pan, tortitas,
etc, con gran ahorro de tiempo y sin necesidad de personal
especializado

«Seintroducen las bolas de masa ligeramente enharinadas
y las transforma en discos (o rectangulos) listos para ser
aderezados
» Modelos disponibles para conseguir diametros de 14 a 43 cms.
« Espesor de disco regulable de 1a 4 mm de grosor

« Componentes en contacto con la masa fabricados en material
certificado para uso alimentario

« Funcionamiento mediante pedal eléctrico (opcional) excepto
modelo M35A

» Modelos RM Con grupo de rodillo superior inclinado. Para la
produccion de bases circulares. Panel de mandos digital

« Modelos TA Grupo de rodillo superior paralelo al inferior. Para
la produccion de bases circulares o rectangulares. Panel de
mandos digital

Mod. RM32A
» Modelo M35A Maquina mono-rodillo de reducido tamaiio. Se
obtiene el espesor de masa deseado con una o varias pasadas.
Panel de mandos analdgico
Mod. M35A Mod. RM35A Mod. RM42TA

MODELO M35A RM32A RM35A RM42A RM42TA RM45TA
Peso de la masa (gr) 80/400 80/210 80/400 210/600 210/600 210/700
Diametro Pizza (cm) 14/34 14/31 14/34 26/40 26/40 30/43
Alimentacion (V) 230V 1Ph 50 Hz
Potencia (Kw) 0,37 0,37 0,37 0,37 0,37 0,37
Dimensiones (mm) 520 x 440 x 390 420 x 470 x 650 460 x 480 x 630 530x470x790 530x520x 690 590 x 550 x 670
Peso neto (Kg) 22 27 27 35 35 38
Opcion pedal -- 50€ 50€ 50€
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Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 80 to 210 grams - DOUGH DIAMETER: from 14 to 31 cm

Code Model Dimensions LxWxH cm
PO5R024033 RM32 A «— 42 47 I o5
Control

Digital

Weight Kg

Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024
(Pn)— ltalia WWW.pizzagroup.com



Code Model

Dough Roller osnozeoss  RM32 A

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 80 to 400 grams - DOUGH DIAMETER: from 14 to 34 cm

Code Model Dimensions LxWxH cm
PO5R024034 RM35 A «— 46 " 48 I 03
Control

Digital

Weight Kg

27

Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024
(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 210 to 600 grams - DOUGH DIAMETER: from 26 to 40 cm

Code Model Dimensions LxWxH cm
PO5R024035 RM42 A « b3 " 47 I /79
Control

Digital

Weight Kg

Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024
(Pn)— ltalia WWW.pizzagroup.com



Dough Roller ...

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code

S66CI154002
[ ] ] Via Carnia 15, Z.ILP.R. info@pizzagroup.co irmo Adaiornamento
.. PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000

(Pn)— ltalia WWW.piZzzagroup.co
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