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u Raviolatrice professionale a stampl
intercambiabill per produrre ravioli di vaci
formati ¢, con I'apposito accessorio,
pnccchi ¢ chicche,

ﬁ Frofessional ravioli machine with
interehangeable maoulds o produce ravioli
of mmny slspes; with the suitable oplicool
devies, makos akeo mroccli and clhooche.

: Raviolra profesional con maoldes
intercambiables para la prodocciin de
ravinlis de dilfercnics fornmaios dodagle 4cl
FOCCROTED pAra Toqais v “chicche™.

u Raviclatrice professionnelle i moules
imlerchangealde pour B praodeciioon de
raviali de différents formats ef, avee
Tac ire alaptd, de g Tii xx e
chicche.

! Tredi-Raviolinascline oo Herstellung
verschicledener Ravioliformen, oir ¢inem
Fusatggeriit kiinnen oan anch Goocchi
il Chicclee herstellen.
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Ll Stampiintercambiabili per ravioli
@8 Interchangeable moulds for ravioli
= Moldes intercambiables para raviolis
LI Moules interchangeables pour ravioli
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DATI TECNICI ¢ TECHNICAL DATA e DATOS TECNICOS e DONNEES
TECHNIQUES e TECHNISCHE DATEN e DADOS TECNICOS

MODULA

MULTIPLA

ESTRO

DUPLA

MICRA

Dimensioni » Dimensions « Medidas
Dimensions « MaRe * Dimensbes

w D H
cm 95 x 45 x 90
(38" x 18" x 36")

W D H
cm 75 x 80 x 100
(30" x 32" x 40”)

W D H
cm 68 x 80 x 45
(27" x 32" x 18”)

W D H
cm 50 x 55 x 100
(20" x 22" x 40”)

W D H
cm30x45x45
(12" x 18" x 18”)

Peso » Weight « Peso
Poids « Gewicht « Peso

kg 117 (258 Ib)

kg 102 (225 Ib)

kg 65 (143 |b)

kg 55 (121 Ib)

kg 30 (66 Ib)

Capacita vasca impastatrice * Mixing
hopper capacity * Capacidad pileta
amasadora Capacité cuve meélangeuse
Aufnahmekapazitat Teigknetschiissel
Capacidade da vasilha da
amassadeira

kg 4 (8,5 Ib)

kg 4 (8,5 Ib)

kg 4 (8,5 Ib)

ssssesnssns

kg 1,5 (3 1b)

Larghezza rulli sfogliatrice * Sheeter

rollers width « Ancho rodillos calibra-

dores = Largeur rouleaux du laminoir
Walzenbreite Teigausrolimaschine
Largura dos rolos da esfolhadeira

mm 200 (7"3/4)

scusssssnee

wescesassse

eesscassose

Tagli taglierina » Cutter sizes « For-
matos corte * Formats coupe-pates
Stanzformen * Cortes maquina
cortadora

mm1,8-6-10

sessssssans

asssssasass

sssavasssse

Larghezza sfoglia ravioli * Ravioli
sheet width » Ancho lamina ravioles
Largeur feuille raviolatrice * Teigblatt-
breite Ravioli Largura folha de massa
dos raviolis

mm 100 (4")

mm 100 (4”)

mm 100 (4")

mm 100 (4")

Produzione pasta in laminazione
Pasta production in lamination * Pro-
duccion pasta laminacion * Produc-
tion en lamination * Produktion Pasta
Laminierung * Produgao laminator

ka/h 12

Produzione pasta in estrusione * Pasta
production in extrusion * Produccion
pasta extrusion « Production en extru-
sion * Produktion Pasta Nudelpresse
Produgdo extrusor

srsssasenns

kg/h 18

kg/h 18

ssssesesnne

kg/h 6

Produzione ravioli * Ravioli production
Produccion ravioli » Production ravioli
Produktion Ravioali * Produgao ravioli

ka/h 25

kalh 25

ka/h 25

Produzione gnocchi * Gnocchi
production * Produccion fiocchi * Pro-
duction gnocchi * Produktion Gnocchi

Produgao nhoques

kg/h 20

kg/h 20

kg/h 20

Assorbimento elettrico * Electric
consumption * Consumo eléctrico
Consommation électrique * Stromver-
brauch * Consumo elétrico

kW 0,65

kW 1,00

kW 0,75

kW 0,4

kW 0,4
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- PIT model isa freh pasta machi- |
ne suitable for restaurants, Kg. 7

hotels, communities, canteens, bakeries and

supermarkets; the pleasant look makes it perfect
to use under the customer’s eyes. It can produce | oroduction per hour (mixing + extrusion)
a lot of different shapes and sizes of fresh pasta, Hg/h 17
like spaghetti, fusilli, bucatini, tagliatelle, mac-

cherond, gnocchetti, and so on, simply replacing
the die. With a special die it can also make pasta | Production per hour (extrusion only)
sheet for lasagne. A simple and well tested

mechanics and a compact electronic panel yield

to a very easy and handy usage. In order to keep |
the machine always in the best hygienic condi- | =™ o - .
tions, the mixing hopper, the mixer, the volute
and the external body are made in AISI 304

stainless steel. Vit
The absence of groves where pasta residuals can Wg. 120
hide makes cleaning very easv. For user safety,

every potentially dangerous part of the machine
is protected by safety switches. The standard Motor
equipment includes the electronic regulation
cutter to make short size pasta

Hp 1

(like fusilli, gnocchetti and maccheroni) and a
stainless steel trolley. P17 can easily be used e wwrh 0.8
together with our ravioli machines in order to
make meat, vegetables or cheese-stuffed ravioli.
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