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Has the function of pressing, rolling and moulding the 2 o 2|2 al g
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dough of loaves to get the diameter and length gl g [Fle g § 2 3|2
[e]
required, ideal for dough moulding of toast, baguettes, 8re ‘23 = |
. . . <| & 2 )
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B With mobile stand for easy moving around 3 o .| El2| S
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®m Non-stick rollers design for easy operation (7)) % © c 2lal e =<
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® Suitable to handle dough weights from 50g to 1.25kg = | €88 Eow c
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® Work productivity is 1200pcs/h @] s O L 3 g~
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Technical Data Long Moulder g cScR3%% =y
® ® Model-Nr. K44-0001AS5
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Moulding range 50-1250g/pcs ~
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Divisions 380-400V, 50Hz, 3N, PE 2 a;) &)
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Weight (kg) 229 i L
Current(A) 1.09
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