Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 80 to 210 grams - DOUGH DIAMETER: from 14 to 31 cm

Code Model Dimensions LxWxH cm
PO5R024033 RM32 A «— 42 " 47 I 65
Control

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

(] ] Via Carnia 15, Z.ILP.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller osnozeoss  RM32 A

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller .. Rus2a

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 80 to 400 grams - DOUGH DIAMETER: from 14 to 34 cm

Code Model Dimensions LxWxH cm
PO5M025004 M 3 5 A — 52 V 4 4 I 3 9
Control

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60
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[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
[ ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller rosmozsoos M35 A

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller .. Visa

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 80 to 400 grams - DOUGH DIAMETER: from 14 to 34 cm

Code Model Dimensions LxWxH cm
PO5R024034 R M 35 A — 46 V 48 I 63
Control

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

(] ] Via Carnia 15, Z.ILP.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller osmozeoss  RM35 A

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller ... Bussa

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 210 to 600 grams - DOUGH DIAMETER: from 26 to 40 cm

Code Model Dimensions LxWxH cm
PO5M025005 M 42 A — 59 V 44 I 39
Control

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60
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[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller e Va2

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller e Va2

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 210 to 600 grams - DOUGH DIAMETER: from 26 to 40 cm

Code Model Dimensions LxWxH cm
PO5R024035 RM42 A « b3 " 47 I /9
Control

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

(] ] Via Carnia 15, Z.ILP.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller rosnozsoss  RMA2 A

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller .. Rua2a

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 210 to 600 grams - DOUGH DIAMETER: from 26 to 40 cm

POSRP24016 R M 42 TA — 53 V 52 I 6 9

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller ossrzscs  RM42 TA

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller ... FuazTa

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 210 to 600 grams - DOUGH DIAMETER: from 26 to 40 cm

Code Model Dimensions LxWxH cm
vosrozaose RM4AD A «— 57 |/ 55 | 77
Control

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

& 0.37 230 IN+T 50/60

(] ] Via Carnia 15, Z.ILP.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller rosmozeoss  RM45 A

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller .. Fuasa

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller

WEIGHT OF DOUGH PORTION PRODUCED: from 210 to 600 grams - DOUGH DIAMETER: from 26 to 40 cm

POSRP24017 RM45 TA — 59 V 55 I 67

Digital

Weight Kg
Total Power KW Voltage V Phases Ph Frequency Hz

0.37 230 IN+T 50/60

[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com




Code Model

Dough Roller ossrzsor  RM4A5 TA

General Features

Customize the dough Facilitates the rolling out With the convenient Choose between one or
thickness using the of bread, pizza, and electric pedal, you can two pairs of rollers,
adjustment levers, from focaccia dough even further speed up the parallel or oblique,

0.4 mm to 4 mm. when cold. machine's use. according to your needs.
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento

(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 11.01.2024

(Pn)— ltalia WWW.pizzagroup.com



Dough Roller .. Ruasta

Options

ELECTRIC PEDAL
ELECTRIC PEDAL TO AUTOMATE THE USE OF THE DOUGH ROLLER

Code
©
S66CI154002
[ ] ] Via Carnia 15, Z.I.P.R. info@pizzagroup.com Ultimo aggiornamento
(] ] PIZZAGROUP 33078 San Vito al Tagliamento +39 0434 857000 1.01.2024

(Pn)— ltalia WWW.pizzagroup.com
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