ROLLY

Stendipizza a rulli

Dough rollers
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ITALFORNI

R40P

Due coppie di rulli, struttura in acciaio inox,
pulsantiera digitale a V. 24, termica salvamotore,
comando manuale e a pedale.

Two couples of rolling-pins, stainless steel frame,
digital control panel V24, motor-protector thermal
devices, manual and pedal controls.

Deux couples de roleaux — structure en acier
inox — panneau digital a boutons poussoirs 24 V.
— courant termique protegemoteur — commande
manuelle et a pedale.

Zwei Paar Rollen — aus Edelstahl — digitale
Schalttafel 24 V. — Motorenol — manueller
und Pedalantrieb.

Dos copias de rodillos — estructura en acero
inoxidable — teclado digital a 24 V. — téermico
salva motor — control manual v a pedal

R30/40

Due coppie di rulli, struttura in acciaio inox,
pulsantiera digitale V. 24, termica salvamotore,
predisposti per comando a pedale.

Two couples of rolling-pins, stainless steel frame,
digital control panel V24, motor-protector thermal
devices, predisposed with pedal controls.

Deux couples de roleaux — structure en acier
inox — panneau digital a boutons poussoirs 24 V.
— courant termique protege-moteur — predisposes
pour commande a pédale.

Zwei Paar Rollen — aus Edelstahl — digitale
Schalttafel 24 V. — Motorschutzschalter —
vorgesehen fur Pedalantrieb.

Dos copias de rodillos — estructura en acero
inoxidable — teclado digital a 24 V. — termico
salva motor predispuestos para control a pedal.

R10/30M

Una coppia di rulli regolabili, struttura interamente
In acciaio inox, alberi porta rulli compresi.

A couple of adjustable rollers, frame entirely
in stainless steel, including the roller shafts.

Un couple de roleaux reglableaux, structure
entiérement en acier inox, arbres porte-rouleaux
compris.

Ein einstellbare Paar Rollen, Gehause vollstandig
aus Edelstahl, einschliefilich der Walzenwellen

Una pareja de rodillos regulables,
estructura totalmente en acero inoxidable,
arboles sujetarodillos incluidos.
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ITALFORNI

DATI TECNICI c €
TECHNICAL CHART

Dimension (cm) Peso Alimentazions Potenza Peso porzione impasto Largh. Pizza
Dimensions (cm) ‘Weight Supply Power Dough portion weight Fizza Width

N

V/PhiHz

R40P 69 52 52 44 230/1/50 05/03 50/1000 10/40
R40 80 52 52 44 230/1/50 05/03 50/1000 10/40
R30 70 42 42 34 230/1/50 05/03 S0/700 10/30

R10/30 M 37 42 42 22 230/1/50 05/03 50/700 10/30
©On request models availabls in 60Hz.
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