»SF600D ~ SF600VD

Sfogliatrici da pavimento _ Floor dough sheeters _ Laminoirs a poser au sol
Laminadoras de masa para el suelo _ TecTtopackaToyHble MawwnHbl HanonbHble

Macchine adatte a laboratori di pasticceria,
panifici, ristoranti, gastronomie e pizzerie.

CARATTERISTICHE:
- larghezza tappeto 600 mm
- lunghezza piani 850, 1000, 1200, 1400 e 1600 mm
- pannello comandi elettromeccanico
- n. 2 mattarelli in dotazione
- abbassamento cilindri di laminazione: manuale
- visualizzazione digitale dello spessore
di laminazione
- regolazione precisa dello spessore
- raschiatori facilmente amovibili
- velocita dei tappeti fissa (SF600D)
o variabile (SF600VD)
- piani rialzabili per limitare al massimo I'ingombro
quando la macchina non & in uso
(esclusa su SF600DX1600 e SFE00VDX1600)
- inversione del senso di laminazione tramite
leva e pedale
- struttura in acciaio verniciato a polveri
epossidiche (in acciaio inox su richiesta)

OPTIONAL:
- sfarinatore automatico
- mattarello aggiuntivo

Ideal machines for pastry shop, bakeries,
restaurants, delicatessens and pizzerias.

FEATURES:
- conveyor belt width 600 mm
- table length 850, 1000, 1200, 1400 or 1600 mm
- electromechanical control panel
- n. 2 rolling pins dough included
- roller gap reduction: manual
- digital display for lamination thickness
- precise thickness regulation
- fixed speed of conveyor belts (SF600D)
or variable (SF600VD)
- raised tables to limit the overall dimensions when
the machine is not in use
(excluded SFE00DX1600 and SF600VDX1600)
- reverse laminating direction by handle and pedal
- body in epoxy painted steel
{on request in stainless steel)
- easily removable scrapers

OPTIONAL:
- automatic flour duster
- rolling pin (additional)

Machines indiquées pour les laboratoires
des patisseries et des boulangeries, les
restaurants, les traiteurs et les pizzerias

CARACTERISTIQUES:

- largeur tapis 600 mm

- longueur plans 850, 1000, 1200, 1400 ou 1600 mm

- tableau de commande électromécanique

- 2 rouleaux a patisserie fournis

- abaissement des cylindres de laminage: manuel

- affichage numérique de I'épaisseur du laminage

- réglage précis de |'épaisseur

- racloirs facilement amovibles

- vitesse des tapis fixe (SF600D)
ou variable (SF600VD)

- plans rehaussables pour limiter au maximum le
gabarit lorsque la machine n'est pas utilisée
(sauf sur les modeles SFBO0DX1600 et
SF600VDX1600)

- inversion du sens de laminage au moyen
d'un levier et d'une pédale

- structure en acier peint & la poudre époxy
(en acier inox sur demande)

EN OPTION:
- saupoudroir a farine automatique
- rouleau a péatisserie (supplémentaire)
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SF600D _ 850 - 1000 - 1200 - 1400



Maquinas indicadas para pastelerias, panade-
rias, restaurantes, cafeterias y pizzerias.

CARACTERISTICAS:

- anchura bandas 600 mm

- longitud pisos 850, 1000, 1200, 1400 o 1600 mm

- panel de mandos electromecanico

- 2 rodillos

- descenso cilindros de laminacién: manual

- visualisacion digital de espesor de laminacion

- regulacion precisa del espesor

- rascadores faciles de extraer

- velocidad de las bandas fila (SFE00D)

0 variable (SFE00VD)

- pisos elevables para limitar al méximo las
dimensiones cuando la méguina no esta en uso
(excluida en SFE00DX1600 y SFE00VDX1600)

- inversion del sentido de laminacion a través
de la palanca y pedal

- estructura de acero pintada con polvos
epoxidicos (de acero inoxidable bajo pedido)

OPCIONAL:
- harinador automético
- rodillo (adicional)

TecTopackaToyHbieé MAWWHbI WUAeaANbHbl ANA
KOHAUTEPCKUX, NeKapPeH, PeCTOPAHOB, KynuHa-
Pwii, MALLePUIA.

OMUCAHME:

- lWWMpuHa TpaHcnopTepa - 600 Mm

- AnvHa ogHoro TpaHcnopTepa 850, 1000, 1200,
1400, 1600 mm

- BIIEKTPOMEXaHHECKAN NaHEb YNpaBeHns

- ABE CKaTKV BXOOSAT B CTAHAAPTHYIO KOMMIEKTaLMIO

- YMeHELLEHME 3a30pa PacKaTbIBaoLLVX LIWMHOPOB
BPYHHyto ~ ~

- LMPOBON AUCTINEN C UHOVKALWEN TOMLLMHDI
packaTku

- TOYHas PEryNpPOoBKa TONWHBI

- CKOPOCTb KOHBEVEPHDBIX JIEHT (UKCUMPOBaHHasA
(SFB00D) wn perympyemas nNpy NoMoLLM
Bapuartopa (SFE00VD)

- TPaHCMOoPTEPbI NOOHUMAIOTCS BO BPEMS NPOCTOEB
3a nokrtoseHrem SFE00DX1 600 n SF600VDX1600

- PEBEPC KOHBENEPHDBIX NTEHT NMPY NMOMOLLW pbiHara
1 nefam

- KOPIMYC U3 OKPaLLEHHOM CTanu (Mo 8anpocy U3
HEPXXABEIOLLEN CTanV)

- CKpebKM, KOTOPbIE NIENKO OBCNYKUBATL
(BBIHVMMAIOTCS NP NOMOLLIM (PPOHTANEBHOTO PhiHara)

onumu:
- aBTOMATUHECKas NOACKINKA MyKoI
- ONQMNHUTENBHANA CKarka

szm
bakery and pastry equipment

SF600D _ 1600



»SF600D ~ SF600VD

Sfogliatrici da pavimento _ Floor dough sheeters _ Laminoirs a poser au sol
Laminadoras de masa para el suelo _ TecTtopackaToyHble MawwnHbl HanonbHble

Codice macchina
Machine code

Larghezza tappeto

SF600VD
Pannello comandi con velocita variabile
Control panel with variable speed

SF600DX850  SF600DX1000

Conveyor belt width m
Lunghezza piano

Tablge length mn
Velocita tappeto in uscita t/min.
Speed of discharge conveyor belt mimin
Velocita tappeto in entrata t/min.
Speed of infeed conveyor belt mLmin
Diametro rulli di laminazione mm
Diameter of laminating rollers

Apertura rulli di laminazione mm
Roller gap

Potenza motore KW
Motor power

Voltaggio standard V/PH/H
Stangard voltage ‘
Peso macchina Kg
Machine weight
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szm
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SF600D
SF600VD
SF600VDX1400+PST
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SF600D - 1600
SF600VD - 1600
SF600VDX1600+PST

FAST700P
FAST700PAV
FAST700P+PST
FAST700PAV+PST
FAST700
FAST700+PST




Codice macchina

Machine code A B C ) E F G H I L
0BDX500 20
450BDX700 520 =
450BVDX500 i —
A50BVDX700 f g
0DX700 :
OVDX500
OVDX700
00BD 0
00BDX1000
00BVDX850
00BVDX1000
00DX850 | ‘
00DX1000 |
00D 00 ’
00VD 0 ’ ‘
00VDX1000 |
00VD 00 ‘ ' ‘
00DX850 ‘ I ‘
00DX1000 ‘ | ‘ ‘
00D 00 ‘
00DX1400 ‘
00DX1600 ‘ | ‘ ‘
00VDX850 | ‘
00VDX1000 ‘
00VD 00 ‘ ‘
500VDX1400 ‘
00VDX1600
600VDX1400
600VD 00 | ‘ ‘
0OP 00 ;
00 000 ‘
DOPA 00 ‘ ‘
00 000
OOP 00
00 000
00P 00
DOPA 000+P
00 00
00X2000
00 00+P
00X2000+P






