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Info

CALL us for FREE consulting service Tel 091 685 1784 or CHAT with us
on Whatsapp +393518753628

Cod. art. Description Qty Price Discount Amount
CELME/ AFP / COMBI300TN Portioning Rounder 1
COMBI300TR €6’61200

' | - Structure in painted steel - Balls from

g 20t0 3004 -
o Production Kg / h 30 - Three-phase
|~ power supply 400 V - Power
‘ | kw 0.37 + 0.55
Optional :

- Couple of wool rugs

Technical Sheet

The weight of the balls can vary by 10%
Tank capacity Kg 30

Obtainable portions: from 20 g to 300 g depending on the
cone chosen

Weight adjustment with electric photocell

Transparent lid with microswitch

Stainless steel bowl, knives and spiral

Start stop switch with 24 volt control unit

Suitable exclusively for classic pizza dough (flour + water)
Not suitable for special / wholemeal / gluten-free flours

+ Add Product

Different voltages on request
Structure in stainless steel on request
Three-phase power supply 400 V

Power: 370 + 550W

0.49 +0.73 hp

Dimensions cm L 59 x P 110 x H 148
Weight Kg 126

N. 2 cones supplied (g 45mm and 70mm)
CE and RoHS standard
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https://dev.allfoodproject.dgcal.it/en/macchina-formatrice-afpitp700-3708.html
https://dev.allfoodproject.dgcal.it/en/macchina-formatrice-afpitp700-3708.html
https://dev.allfoodproject.dgcal.it/en/preventivo-gratis

~~ AllIFoodProject.com

For countries outside of Italy, shipping costs may vary. We will send you a quotation after
receiving this order confirmation.

Pursuant to Legislative Decree 196/2003 we only use your data for the purpose of communicating with existing commercial relations between us.
Please check your personal data, VAT number and Tax Code. We are not responsible for any errors.
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