f Pasta machine, motorised 220 mm
- Frame iin stainless steal , all the parts wich are in contact with the
'*g_{. dough are also in stainless steel.
i - Adjustement of the thickness from the sheet.
- Waming device io profec the roller.
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« Accessory fo cut pasta 1,5 mm.

» Accessory to cut pasia 2 mm.

# Apcessory 1o cut pasta dmm.

* Accessory to cut pasta 6,5 mm.

« Apcessory to cut pasta 12 mm,




Freparation of dough for tagliatelle:
50 % de farina type 00,
50 % de semolina (hard),

7110 eggs per kg,

ou

100 % semolina,

5 eggs per kg de semoule + water,

Mould during 15 minutes with 33 % humidity.

Combinated dough moulder "multifunction®

= Manufactured entirely in stainless stesl

= This machine has been produced for a pasta production with
raw matenals ke farina type 00, adding eggs and/or water
and even spinach for green pasta or tomatoes for red pasia.

= Basically this machine has been produced to flatten pasta
leaves, thickness 170 mm (adjustabley, and for the cutting
of kong pasta 2 mm et 6 mm.
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Combinated dough crusher and moulder "multifunction"

- Manufactured entirely in stainless steel

- This machine has been produced for a pasta production with
raw materials like farina type 00, adding eggs and/or water
and even spinach for green pasta or 1omatoes for red pasta,

- Basically it's produced to mould pasta (capacity basin 4 kg fari-
na) and to flatten pasia leaves, thickness 170 mm (adjustable).
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during 15 minutes with 33 % humiity.




Preparation of semolina pasta:

Type: rigatoni, fusilli, conchiglie, spaghetti,...

For this type of pasta we use exclusively hard
semoling and 30 - 33% water. In case of useing
different types of farina, mix first before adding water.
As wished, you can add 2 gr of salt per kg of farina,
if dissolved in water first, to avoid lumps.

"Automatic® pasta machine Gkg/h

- Manufactured entirely in stainless steel.

= This machine has been produced for a pasta production with
raw materiaks ke farina type 00, adding eqos and'or water
and even spinach for green pasta or tomatoes for red pasta.

- Bagically, it allows to mould pasta (capacity of the basin:
2 kg taring), as well as automatic production of pasta
{hard semolina) (production & kg/h).

- Knife for automatic cutting of short or long pasta,

- Adjustable welocity

- Standard delivered with 4 matrixes.

F
S0Mc00x250 08 06 400-220v3 2V 015

- Ay



Preparation of semolina pasta:

Type: rigatoni, fusilli, conchiglie, spaghetti,...

For this type of pasta we use exclusively hard
semalina and 30 - 33% water, In case of useing
different types of farina, mix first before adding water.
Az wished, you can add 2 gr of salt per kg of farina,
if dissolved in water first, to avoid lumps.

"Automatic® pasta machine 810 kg/h

- Manufactured enfirely in stainless steel

= This machine has been produced for a pasta production with
raw materials ike fanna type 00, adding eggs and'or water
and even spinach for green pasta or tomatoes for red pasta.

= Basically, it allows to mould pasta (capacity of the basin;
3 kg farina), as well a5 automatc production of pasta
(hard semaling) (production 810 kgh).

= Knife for automatic cutting of shor or long pasta,

- Adjustable velocity,

- Standard delivered with 4 matrixes

= Ventilator undemeath fo dry to fresh pasta, once finished
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"Automatic" pasta machine 15-18 kg/h

Preparation of semolina pasta: - Manufactured entirely in stainless stegl.
Type: rigatoni, fusilli, conchiglie, spaghetti.... - Thies machine has been produced for a pasta production with
For this type of pasta we use exclusively hard raw materials [ike farina type 00, adding eggs andfor water and
semolina and 30 - 33% water, In case of usaing even spinach for green pasta o tomatoes for red pasta.
different types of farina, mix first before adding water. - Basically, it allows to moubd pasta (capacity of the basin: 6 kg
As wished, you can add 2 gr of salt per kg of farina, farina), as well a5 aufomatic production of pasta (hard semaling)
if dissotved in water first, to avoid lumps. iproduction 15/18 kg/M).

- Knife for autormatic cutting of short or long pasta,

- Adjustable velocity.

- Standard delivered with 4 matrives.
- Ventilator undemeath to dry to fresh pasta, once finished.
- Delivered with frame with swivel castors.
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Préparation de pites de semoule:

In case of useing different types of farina, mix first

before adding water. As wished, you can add 2 grof . . ;

salt per kg of farina, if dissolved in water first, to Masomatic’ pasta Mggrine S-S0 kg

avoid lumps. - Manufactured entirely in stainless steel
- This maching has been produced for a pasta production with raw mate-
rals ke fanina typa 00, adding eggs and'or water and even spinach for
green pasta or bomatoss for red pasta.
- Basically, it alkows to mould pasta (capacity of the basin: 12 kg fanna), as well
as automatic production of pasta (hard semaoling) (production 2535 kgh).
= Knife for automatic cutling of shart or long pasta.
- Adjustabla valocity.
- Standard deliverad with 4 matrixes

= Mentilator underneath 1o dry 1o fresh pasta, once finished
= Coaling through cooling group
- Deliverad with frame with swivel castors
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Bavioli 34x40 mm

RAV-20-20
» Ravioli 20x20 mm

RAV-34-40
* Ravioli 34x40 mm

RAV-40-50
* Ravioli 40x50 mm

RAV-34-95
Rawioli 3485 mm

RAV-80-80
Ravioli 8080 mm

RAV-70-70-70
Ravioli 707 0x70 mm

Grocchi “big”

Gnocchi “small™

 Tagliatelle



Ravioli 34x40 mm

IMP-GL17

Mixer, capacity 3 kg

| GP-6KG+CP |

Unit with mixer (6 ko)




