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Cod: 1049

Pasta machine production 15-18 Kg/h

Description

These automatic machines are highly reliable and suitable for processing all types of flour and
semolina; they are particularly suitable for the production of short and long pasta with a simple
change of the die. They are medium production machines, recommended for restaurants,
agritourisms, pizzerias, delicatessens and fresh pasta sales and tasting activities. Their operation
is simple and efficient. They have an external structure in anodised aluminium and the parts in
contact with the dough in stainless steel. They are equipped with a control panel and comply with
current accident prevention regulations. Complete with 4 bronze dies, automatic rotary pasta
cutter, fan, one sieve, water cooling.

Dimensions

Dimensioni esterne 450x620x1140 mm



Technical data

Alimentazione
Capacita vasca
Peso

Potenza Elettrica

Electric
6 kg

108 kg
1.1 kw
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