MawunHbl n 060pyaoBaHNe ANA NPONBOACTBA CBeXell NacTbl

Machines and plants for alimentary pasta




PASTATION

PewleHe BCE B O4HOM
Al in one solution

NPECC-TECTOMEC: 3KcTpyAep C oxnaguTenem 1 CbEmMHan oCb ANA 3ameca,
MPOVI3BOAUT CJIOEHHOE TeCTO.

HABOP HACAOK: cnareTTn, dy3unim, MakkepoHU, KOHKMUAbOHW, 1 MHOT1e
Apyrvie BUAbl NacTbl, MEHAA TONbKO SKCTPYAeP/HaCALKY.

BJTOK [U1A PABUOJIE: npon3soamT pasronu pasHoi Gopmbl 13 BYX IUCTOB
TecTa.

PACKATKA: packaTka TeCTa 4/1a nasaHbu WwiupuHom 200 MM, TeKCTYPYPOBaHHBIMU
BaNVIKaM1 13 HepXaBeloLLelt CTanu 1 peryanpyemon TOWMHbI.

BJIOK PE3KW: 4 Braa Hape3Kku AN NPOov3BOACTBA TanbonHK, GeTTyurHM,
TanbATeNne v nannapaenu.

CYLUNIbHbIW LWKA®: 7 n1acTUKOBbIX PaMoK , pasMepom 60x40, Heobxoaym ans
YAaNEHNA NOBEPXHOCTHOW Baru CO CBeXel NacTbl.

KOHTEWHEP A1 MYKW: MnoTHonpuneraowas WapH1pHas KpbiLLKa,
MOMHOCTBIO M3 HEPXKaBEIOLLen CTanu, BMECTUMOCTb 50 Kr.

OTAENEHUE ANA NPEAMETOB: kyxoHHas yTBapb 1 BCE, UTO HEOOXOAMMO Ans
PaboThI, BCErAa B NOPALKE W MOA PYKOW.

PABOYUIA CTOJT: u3 HepxkaseloLLel CTanu, yaoOHbIN Ha BCex 3Tanax
NPUIrOTOBNEHWA CBEXEN NaCTbl.

MpounsBopautenbHocTb B yac Hourly output
BmectutenbHocTb émkocTy 3ameca Mixer basin capacity
AvnameTtp 3kctpyaepa Die diameter

Fa6apuTHble pasmepbl Dimensions bxpxh

Bec Weight

MoTtpe6naemasa mowHocTb Power consumption

LnpuHa packataHHoro Tecta Sheet width for cutter machine
CraHpapTHasa Hape3ka Standard cuts on cutter machine

LUnpuHa nucta Tecta gna paeuonein Sheet width for ravioli machine

Mutanne Motor volts

MaTeHTOBaHHOE
o6opynoBaHue gna
He60bLUNX MaKapOHHbIX
LiexoB, cynepmMapKeToB,
pecTopaHoOB, arpoTypusma un
racTpoHommu.

Patended solution, the most
useful for Pasta Shops,
Restaurants, Supermarkets,
Farm Holidays and
Delicatessens.

Versione con abbattitore
Blast chiller version

EXTRUDER PASTA MACHINE: with water cooling system on the extruder
head and removable mixing shaft, it produces sheet of pasta.

CUTTER FOR SHORT CUTS: spaghetti, fusill, maccheroni, conchiglioni, casa-
recce and many others shapes of pasta, only changing the dies.

RAVIOLI MACHINE: it produces ravioli with double sheet of pasta and in
differents shapes.

SHETEER: to laminate sheet of pasta for lasagna width 200 mm, with rough
rollers in stainless steel, and adjustable thickness.

CUTTER: with 4 cuts to produce tagliolini, fettuccine, tagliatelle and pappar-
delle.

PRE-DRIER: with 7 plastic frames cm 60x40, it is very useful to remove the
surface moisture of fresh pasta.

CONTAINER FOR FLOUR/BRAN: hinge opening and completely in stainless
steel, it has a capacity of 50 kg.

GLOVE BOX AND CHEST: fundamental to keep all kitchen utensils tidy and
handy.

WORK PLAN: all in steanless steel, it is very usefull for all processes and
manual working.

12/15 kg

8 kg (myka n xugkocTb - flour/bran and liquid)
89 mm

1500 x 800 x1500 mm

270 kg

1,8 kW

200 mm

2-4-8-12 mm

80 mm

230/400V-3F+N 50/60 HZ



Ana Koro npegHasHavyeHa Pastation
For whom is Pastation

JTO ONTVManbHOe pelleHve ANnA Ballen
HebONbLOW NeKapHW 1 racTpoHoMuK. Bcero
150 cm 11y Bac byaeT BCE Heobxoavimoe AN
NPOW3BOACTBa CBEXeW MacTbl: NMCTOBOE
TeCTO AN1A Na3aHbW, AIMHHAA U KOPOTKad
nacta, pasmonu, Tanbatenne, GeTTyyymHu,
nannapaenne,  TanbonuHW.  KyxOHHaA
yTBapb C/lOXeHa B yAOOHble ALMKN, MyKa 1
Kpyrbl BCerga nof pPyKow B KOHTEMHepe Ha
KOnécax.

For your small Pasta Factory and
Gastronomy, it is the ideal solution. With
these 150 cm you will have everything
you need to produce fresh pasta: pasta
for lasagna, short and long pasta, ravioli,
tagliatelle, fettuccine, pappardelle and
noodles. Ordered tools in handy drawers
and flour always ready in the wheeled
container.

PASTATION 370 3anaTeHTOBaHHOE YHWKanbHOe
peleHve [fA  Balero pectopaHa Wm
arpotypusMa. Ha Buay B Balen KyxHe,
AacT  BO3MOXHOCTb  BalMM  KIMEHTam
YBMOETb CBOMMM [J1a3amMW  MOMEHTafbHOe
NPOVI3BOACTBO BKYCHENLLEV CBEXEN NacTbl.

PASTATION is a patented solution, which
will fit perfectly in your Farm or Restaurant.
Its unique style will furnish your kitchen, so
that it will be closed to the customers and
they will have the opportunity to appreciate
the instantaneous production of the
delicious fresh pasta.

370 abconioTHoe HOBLLIECTBO
ansa NPON3BOACTBA Pa3NNYHbIX
GOPMaTOB CBEXEN MacTbl B OOMbLWINX
cynepmapkeTax, KOMMepYeCKmMx
LeHTpax n raCTPOHOMMUYECKMX
BbiCTaBkax.  Mmea  3T0T  nerko
TpaHcnopTabenbHbli  MUHW-LEX MO
NPOW3BOACTBY MaKapoH Ha Konéca, y
Bac OygeT BO3MOXKHOCTb C NETKOCTbIO
YUacTBOBATL B IOObIX MEPONPUATHAX.

In Large Supermarkets,
Shopping Centers and Food
Fairs, it is an innovation in the
fresh pasta’s production and it is
available in different formats. This is
the possibility to have a mini-sliding-
Pasta-factory on wheels, which will
give you the opportunity to easily
participate in any event.



Mpeccbil-TecTtomechbl
Extruders

HacTonbHbIN Npecc-TeCcToMeC NOMHOCTBIO K3 HEPXKaBeloLLen
CTanu 4NA raCTPOHOMMM, PECTOPAHHOB AW HEOOMBLIMX
nekapeH. B Hannumnun: Habop ANA pe3kn KOPOTKOM NacTbl,
3KCTPYAEP, CbEMHaA OCb 3ameca, BOAAHOE OXNaxKaeHne
FONOBKM U BEHTUNALIMA KOHEYHOTO NPOAYKTa

Extruder bench in stainless steel for dough suitable for Gastronomies, Restaurants or small Pasta
factories. Equipment: cutting for short pasta, die for sheet of pasta, removable tree dough, water

cooling on the head and ventilation product output.
Fa6apuTtHbie pa3mepbl Dimensions bxpxh 550 x 650 x 700 mm
Bec Weight 80 kg
MpouseoauTtenbHocTb B Yac Extrusion production 16 kg/h max
Anametp skcTpypaepa Die diameter 89 mm
BmectutenbHoctb Basin capacity 8 kg (MyKa n xugkocTb- flour/bran and liquid)
MoTtpe6bnsaemas mowHocte Power consumption 1 kW
Hanpsaxenne Voltage 230/400V-3F+N 50/60 HZ

[lna Lexos NoO NPON3BOACTBY CBEXEWN MaCTbl, NPON3BOANT
JIMCTOBOE TeCTO ANA NMOAAUM Ha CTAHKM ANA PaBUONEN,
KannenneTTu U aHbONOTTW, @ TaKKe, MEHAA SKCTPYAEP, AIMHHON
1 KOpOTKoW nacTbl. CbéMHas OCb 3aMeca, BOAAHOE OXMaxaeHne
rONOBKY, HAbop ANA Pe3Ku KOPOTKOM NaCTbl, BbIABVKHAA CYLIKa.
[lononHUTEeNbHO: HAMOTUMK NACTbI, OXNaauTesb.

Ideal for laboratory of fresh pasta, this machine produces sheet
of pasta for ravioli, cappelletti and agnolotti. Long and short
pasta with the change of dies. Removable mixing shaft, water
cooling on the head, cutting unit short pasta, drying shrink. Optional: winder for sheet of pasta,

refrigerator.
Fa6aputHbie pa3mepbl Dimensions bxpxh 720 x 740 x 1350 mm
Bec Weight 190 kg
MpousBoautenbHoctb Extrusion production 40 kg/h max
Lunametp s3kcTpypepa Die diameter 109 mm
BmectutenbHoctb Basin capacity 20 kg (myKa v KnpkocTb - flour/bran and liquid)
MoTtpe6bnaemana mowHoctb Power consumption 1,8 kW
Hanpsaxenue Voltage 230/400V-3F+N 50/60 HZ

[peccTecTomec ¢ ABOMHOM EMKOCTBIO C PYUHbIM ONPOKMAbIBAHNEM.
3amMeLunBaeT 1 NPOV3BOANT IMCTOBOE TECTO WMPUHOM 0 40 cm AnA
NoAaum cbipbA Ha GOPMOBOUHbIE CTaHKW. IIMHHaA 1 KOPOTKaA nacTa,
MEHSAA 3KCTPYAeP. BoaAaHoe oxnaxaeHvie ronosKy, Habop AnAa pesku,
CywmTenNb, CbEMHbIE OCK AN1A 3aMeca. [JononHUTENbHO: HAMOTUMK NaCTbl,
OXnaguTenb.

Extruder for dough with double tanks with manual reversal. Kneads
dough and produces up to 40 cm wide to feed forming machines.
Long and short pasta with the change of dies. Cooling water on the head, cutting, drying, mixing
trees removable. Optional: winder for sheet pasta, and refrigerator.

Fa6aputHbie pa3mepbl Dimensions bxpxh 850 x 930 x 1500 mm

Bec Weight 280 kg

MpousBogutenbHoctb Extrusion production 80 kg/h max

OuameTp 3kcTpyaepa Die diameter 139 mm

BmectutenbHoctb Basin capacity 20 kg (MyKa v >KugKocTb - flour/bran and liquid)

MoTpe6nsaemas mowHocte Power consumption 3,2 KW
Hanpsxenune Voltage 230/400V-3F+N 50/60 HZ




Mpeccbl-TecTomecchl
Extruders

[InA NUHWM NPOV3BOACTBA KOPOTKOW M LJIMHHOWM NaCTbl, 3amMeLlVBaeT
1 MPOW3BOANT TECTO BbICOYAMLLIETO KayecTBa LWMPUHOM 0 40 cm

115 N0AauM Ha GOPMOBOUHbIE MALLMHBI, U HE TONBKO. [ANnHHaA 1
KOpOTKan MacTa, MeHaAdA akcTpyaep. ABTOMaTUUECKOe KanoTnpoBaHime,
M3MEHEHNEe CKOPOCTU LWHEKa, CYLUMIKA, CbEMHbIE OCM 3aMeca,
EMKOCTI C 3aKPYNEHHBIMI Kpaamu. [JononHWTeNbHO: HAMOTUMK TecTa,

oXnagntenbs.

For production lines of short and long pasta, kneads dough and produces high quality up to 40
cm wide to feed forming machines and more. Short and long pasta with the change of dies.
Automatic reversal tank, variation of the speed of the cochlea drying, mixing trees removable,
with curved edges. Optional: winder for sheet of pasta and refrigerator.

021l/d —

Fa6apuTtHbie pa3mepbl Dimensions bxpxh 1200 x 1300 x 1520 mm

Bec Weight 450 kg

MpousBogurenbHoctb Extrusion production 200 kg/h max

AvnameTtp 3kcTpyaepa Die diameter 159 mm

BmectutenbHoctb Basin capacity 40 kg (MyKa 1 XMAKOCTb - flour/bran and liquid)
Motpebnaemasa mowHoctb Power consumption 7,5 KW

Hanpsaxenue Voltage 230/400V-3F+N 50/60 HZ

MHayCTpranbHbIn arperat, MOLLHbIN,
YHUBEPCANbHbIV, HALEXHbIN, 4NA
aBTOMATMYECKIMX KOHBENEPOB
NPOM3BOACTBA PA3NINYHBIX HOPMATOB
nacTbl. [IBOMHaA EMKOCTb, CbEMHbIE OCK
3amMeca, pPerynnpoBKa CKOPOCTY LHeKa
C MHBEPTOPOM, HAboP ANA Pe3ku,
oxfaxaeHve ronosku. JononHuTenbHo:
HaMOTUMK TeCTa, OX1anTENb.

Industrial machine, powerful, versatile,

complete, reliable, to use in automatic e
lines for the production of different - i 4
types of pasta. Double bowls, mixing e

. 4
trees removable, adjustable scroll "-_‘--- '
speed with inverter, cutting, head .f'"

cooling. Optional: winder for sheet of

GTF/280-400  asta and refrigerator.

Fa6apuTtHbie pa3mepbl Dimensions bxpxh 1450 x 1350 x 1760 mm

Bec Weight 600 kg

MpousBogutenbHoctb Extrusion production 300 kg/h max

AwnameTtp 3KkcTpyaepa Die diameter 198 mm

BmectutenbHoctb Basin capacity 75 Kg (myka n xngkocts - flour/bran and liquid)
MoTpe6naemas mowHoctb Power consumption 12 kKW

Hanpsaxeune Voltage 230/400V-3F+N 50/60 HZ

ABTOMATUYECKMIT BOAHBI OXM1afANTeNb, MPUIOAHbIM A1A M06Oro T1Mna npecca-rTecTomeca.
INo3BONAET KOHTPONMPOBATL TeMMepaTypy, NPeaoTBPaLLan Neperpes TecTa Ha Bbixoge. [pocToe
NOACOEAVHEHNE B 3aKPBITOM LIEMMN.

Automatic water refrigerator valid for any press / kneader / extruder. Allows to keep under
constant control the temperature of the tube extrusion, avoiding overheating of the dough
in output. Simple connection to a closed circuit.

Mogenb Model RP/1 RP/2

Fa6aputHbie pasmepbl Dimensions bxpxh 380 x 630 x 580 mm 600 x 600 x 1000 mm
Bec Weight 20 kg 50 kg

MoTpe6nsemas mownoctb Power consumption 0,37 KW 1,3 kW

Hanpsxenue Voltage 230V-1F 50/60 HZ 230V-1F 50/60 HZ




dopmaTtbi/ Bugbl NacTbl
Pasta shapes




Spaghetti

Linguine

N°1-0,6 mm

N°2-0,7 mm

N°3-0,8 mm

N°4-0,9 mm

N°5-1,1 mm

N°6-1,3 mm

N°7-1,5 mm

N°8-1,7 mm

N°9-1,9 mm

N°10-2,1 mm

N°11-2,3 mm

N°12-25mm

N°13 -3 mm

N°14 - 3,5 mm

N°15-4 mm

N°20-2 mm

N°21 -3 mm

N°22 -4 mm

dopmaTbi/ BuAbI NacTbl
Pasta shapes

Spaghetti quadri

N°25-1,8 mm

N°26 - 2,5 mm
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N°30-1,8 mm

N°31-2,5 mm

N°32-3,5 mm

N°33-4,5 mm

N°34 -6 mm

N°35-8 mm

N°36-10 mm

N°37 - 12 mm

N°38- 15 mm

N°39-20 mm

N°40 - 25 mm



dopmaTtbi/ Bugbl NacTbl
Pasta shapes

N°67 - 15 mm
N°57 - 20 mm
N°69 - 25 mm
Maccheroni lisci Maccheroni rigati

N°60 - 2,5 mm ’ \

== ==

N°75-4,8 mm N°76 - 6 mm

\ [

N°61-3 mm

N°77 - 8 mm N°78- 10 mm

N°62 -4 mm

N°63 -6 mm N°79-12 mm
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— N°64 - 8 mm

N°80- 15 mm

N°65-10 mm

N°66 - 12 mm N°81-20 mm




dopmaTbi/ BuAbI NacTbl
Pasta shapes

Curvi lisci Curvi rigati

¢

n N°120 N°121 N°130 N°131
N°90-2,5mm 3,2 mm 4,2 mm 4,8 mm 6,5 mMm

N°122 N°132
N°92 -4 mm 6 mm 8,6 mm

N°123 N°133
7,8 mm 10,5 mm
N°115 -8 mm N°116 - 8,8 mm N°124 N°134
9,8 mm 13,5 mm
N°95 - 9,8 mm N°100- 10,5 mm N°125 N°135
12,5 mm 16 mm
N°139 N°144
N°96 - 12,5 mm N°101 - 13,5 mm 7,8 mm 8,6 mm

4

N°140 N°145
N°97 - 15 mm N°102- 16 mm 9,6 mm 10 mm

8



dopmaTtbi/ Bugbl NacTbl
Pasta shapes

Casarecce

N°220 - 8,8 mm

Fusilli
a 3 principi

Conchiglie Conchiglie Trecce

liscie rigate

‘ ‘ N°215 - 8,8 mm
N°160- 15 mm N°170- 15 mm

Fusilli
‘ a 2 principi

N°161-21 mm N°171-21 mm
N°162 - 28 mm N°172-28 mm
N°163 - 35 mm N°173 -35 mm

N°232-12,6 mm

N°239-6,5mm

N°240 -8,4 mm

N°241-10 mm

73 mm
Gnocchetti sardi N°250 N°251 N°252
10,4 mm 10,4 mm 11,4 mm
- Radiatori Ruote
N°195
i N°270
Gnocco 16,5 mm

N°260- 17,5 mm

N°200- 7,8 mm

N°210-27 mm N°261 - 25 mm

N°271 - 25,4 mm



dopmaTbi/ BuAbI NacTbl
Pasta shapes

Pastine
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N°278- 1,7 mm # ,’ ‘ ‘ N°282- 3 mm
N°326 - 6,5 mm nedesemn
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| Rustici

N°400
N°366

N°368

N°397
30 mm

Formato
speciale

N°370

Fusillo Avellinese - Busiata



MawwuHbl ANA NnponsBoACTBa paBuonen
Ravioli machines

HacTONbHbI CTAHOK 18 NPOV3BOACTBA PaBMoNen

ANA PeCTOPaHOB, FACTPOHOMUM 1 HEOONBLLUMX LIEXOB.
[pov3BOANT PaBMON C MACHOW, TBOPOXHOW, 11 PYTMM
TYNaMmn HaunHKK. CoémMHble Npecc-GopMbl PasNNYHOM
BEMMYMHBI. BbIXOZA 1 KONMYECTBO rOTOBOrO MPOAYKTa Ha
KOHBEMep perynupyeTcs B npoLecce paboTbl. B Hannumm: 1
npecc-dopma

Bench ravioli machine for Restaurants, Delicatessens
and small Workshops. Produce ravioli stuffed with
meat, ricotta and spinach and various fantasies.
Interchangeable dies molds with the possibility of
applying other formats. QOutput of the tape product and
amount of the stuffing are adjustable with the machine in function. Equipment: no. 1 mold.

R N/80 —

Fa6apuTtHbie pa3mepbl Dimensions bxpxh 420 x 420 x 760 mm

Bec Weight 25 kg
MpousBoautenbHocTb Buac Hourly output 25 kg/h
LWnpuHa nucratecta Width sheet 80 mm
Motpebnaemasa mowHoctb Consumption power 0,18 kW

Hanpsaxenue Voltage 230/400V-3F 50/60 HZ

ABTOMaTMYECKaA MaLlMHa ANA NPOW3BOACTBA paBwonei

pasNUYHoO GOPMbI 11 BeCa, BLIXOAALLMX MO OTAENBHOCTY,

Kak C MACHOW HaYMHKOW, TaK 1 C TBOPOXXHOW. PaznnuHble

bopmaTbl: KpyrbliA, KBAAPATHBIN, MONY-NyHa, CepaeYKo,

KOoHdeTKa, rprboK, MOKPOIOT pazHOobpa3sHble 3anpoch!

pbiHKa. OHW NpefCTaBneHbl Ha OTAENbHOM CTPaHWLE.

B cocTase:

H  /Be Mapbl KaNMOPOBOUHbIX BANIMKOB NS PETYIMPOBKM
TOMLUMHbI TECTa

B perynvpyemasn nofgaya HaunHKM, HeobxoaMmana aAna
PaboTbl C MArKMMI HaUVHKaMM

B HEKOMMEPYECKWE cmeHHble npecc-Gpopmbl

B aBTOMaTMYeCKan GNIOKMPOBKa B CllydYae OTCYTCTBMA HAUMHKM

B C60p U3NMWKOB

—RN/TS —

Ravioli machine for the production of ravioli of different sizes and weight, detached, both stuffed
with meat or cheese. The various types of format such as round, square, crescent, fish, heart,
candy, fungus, covering the various needs of the market and can be viewed in the attached
brochure. Consisting of:

B Two pairs of rollers calibrators adjustable for adjusting the thickness of the sheet

12

B Power adjustable filling, ideal for machining soft fillings

B Interchangeable molds NON-COMMERCIAL

B Automatic lock in case of absence stuffing

B Recovery of waste
Mopenb Model RN/120-TS RN/170-TS
Fa6apuTtHbie pa3mepbl Dimensions bxpxh 480 x 730 x 1930 mm 640 x 730 x 1930 mm
Bec Weight 135 kg 170 kg
MpousBoauTenbHocTb BYac Hourly output 40 kg/h 90 kg/h
LWnpuHa nucratecta Width sheet 120 mm 170 mm
MoTtpe6bnaemana mowHoctb Power consumption 0,5 kW 0,5 kW
Hanpsxenune Voltage 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ




MawuHbl AnA NPoN3BOACTBa paBMnonen
Ravioli machines

3anaTeHToBaHHaA aBToMaTUYeCKas MalluHa Ans
NPOMBOACTBA PABMONEN, BbIXOAALLMX MO OTAENbHOCTY
C [1BOVIHbBIM JIMCTOM TEeCTa, HEeMpepbiBHasA BUHTOBAA
NOCTaBKa HaUMHKW, PErynMpyemasn B npouecce paboTsl.
He wymHas 1 HanéxHas, cHabxxeHa npecc-popmon

Ha BbIOOP 1 ABYMSA MIACTMACCOBBIMI Kapkaccamu. Mo
3aKa3y fpyrvie GopMbl paBLOnel.

“Patented” automatic ravioli with Double sheet and
separated product, supply continuous filling screw
- and adjustable with the machine in function. Quiet
and reliable, is provided with a mold by choice
and two plastic frames. Other formats Ravioli on

JdS/Nd —

request.
Mogenb Model RN/120-SC
Fa6apuTtHble pasmepbl  Dimensions bxpxh 520 x 730 x 1800 mm
Bec Weight 140 kg
MpousBoauTtenbHocTb Buac Hourly output 60 kg/h
WnpuHa nucratecta Width sheet 120 mm P
MoTtpe6bnaemas mowHoctb Consumption power 1 KW
Hanpsxenne Voltage 230/400V-3F+N 50/60 HZ -
Mopenb Model RN/170-SC RN/220-SC
Fa6aputHbie pasmepbl  Dimensions bxpxh 690 x 730 x 1860 mm 720 x 730 x 1860 mm
Bec Weight 180 kg 210 kg
MpounzeoautenbHocTb B Yac Hourly output 150 kg/h 200 kg/h
WupuHa nucratecta Width sheet 170 mm 220 mm
Motpebnaemas mowHocte Consumption power 1,7 kW 2 kW
Hanpsxenune Voltage 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ

MatwwvHa ans
npomn3BoOaCTBa
pasuonen,
CO3/aHHas
ana bonee

TpeboBaTeNbHbIX MHAYCTPMAMBHDBIX LIEXOB MO NPOW3BOACTBY
110 330 Kr paBvonel pasHbix GOpMATOB Mo KaTasnory.
He3aBncyMbIi GNOK packaTku TecTa, 6ok [O3VPOBKM
N0OOro TUMNA HAYMHKK, CO3AaHMe SKCKIO3UBHBIX GOpM
npogykKTa.

Ravioli machine designed and built for the most
demanding industrial, with production up to 330 kg/h
double sheet ravioli in various formats as in the catalog
and special. Group of rolling pastry independent group
of dosage for any type of filling, product formation with
exclusive molds.

Mopenb Model RN/280-SA RN/320-SA
Fa6aputHbie pa3mepbl Dimensions bxpxh 1000 x 1800 x 1600 mm 1000 x 1800 x 1600 mm
Bec Weight 360 kg 360 kg
MpouseoautenbHoctb B uyac Hourly output 220 kg/h 300 kg/h
BmecTutenbHocTb BopoHkn Hooper capacity 30 kg/h 30 kg/h

LWnpuHa nuctatecta Width sheet 280 mm 320 mm

MoTpe6nsaeman mowHocte Consumption power 1,5 kW 1,5 KW

Hanpsxenne Voltage 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ




dopmatbl paBronen

Cuore F- 22 gr.

T3-25¢r.

M4 -4qr

Pa3mepbl peanbHble. Bec NprbnnanTenbHbli, 3aBUCHT OT TONLLMHBI TECTA U KONMYECTBA HAYMHKM.
Weight aprox. It depends on the thickness of the psta’s sheet and on amount of filling.



dopmatbl paBronen

Pesce - 7 gr.

Fungo - 6 gr.

Caramella - 6 gr.

Fiore - 18 gr.

TR4 - 6 gr.

Cuore - 12¢r.

TR2-18 gr. Q3-30¢r.

Pa3mepbl peanbHble. Bec NprbnnanTenbHblii, 3aB1CUT OT TONLLMHBI TECTA U KONMYECTBA HAYNHKM.
Weight aprox. It depends on the thickness of the psta’s sheet and on amount of filling.



MawuvHa gna npon3BoACTBa KaneJuyieTT!l 1 aHboJNIOTTN (nenbmeHn)
Forming machines for Cappelletti and Agnolotti

MalwvHa ANA NPOM3BOACTBa Kanennettn n
aHbONOTTU (NENbMEHN) C 2 LITAaMMOBKaMU,
ANA ManeHbKMX 1 CpefHNX LIEXOB.
OcobeHHOCTb arperata B CMeHe popmata
KanenneTrtn — aHbONoOTTV B Npouecce
paboTbl. [JoCTynHbl pa3nuuHble GopmaTsl
npn cmeHe npecc-Gopmbl. Perynvposka
Ha4YMHKN 1 NPOABMXKEHWA TeCTa BO BPEMA
PaboThI CTaHKa.

For dining and small Workshops, produces
Cappelletto and Agnolotto stuffed with
meat. Interchangeable with the possibility of applying other formats. Filling and
feed of sheet of pasta adjustable, with the machine in function.

RC/2-N —

Fa6aputHble pasmepbl Dimensions bxpxh 600 x 700 x 1400 mm
Bec Weight 270 kg
MpounzeoautenbHocTb B Yac Hourly output 50 kg/h

lupuHa nuctaTecta Sheet width 132 mm

Motpebnaemas mowHoctb Power consumptioni,2 kW
Hanpsxenne Voltage 230/400V-3F 50/60 HZ

r

cappelletto

agnolotto

MaluvHa ana Npov3BOACTBA KanenneTTu 1
aHbONOTTU (NeNbMeHN) 4 LUTaMNoBKaMu Ana
MHAYCTPYANbHBIX LIEXOB MO MPOM3BOACTBY
MaKapoHHbIX 13aennit. OcobeHHOCTb
arperara 8 cMeHe popmata Kanennertm

— aHbOJIOTTH B MpoLiecce PaboTbi.
JocTynHbl paznnyHble GopmaTsl Npu CMeHe
npecc-Gopmbl. PerynmpoBka HauMHKM 1
NPOABMXEHNA TECTa BO Bpema paboTbl
CTaHKa. B KomnnekTe yCTpOoMCTBO 1A CPe3aHUA U3NNLLKOB.

RC/4-N —

Double sheet machine with separated product, filling and discontinuous press
adjustable motion. Equipment of no. 1 mold under average and n. 2 plastic
frames. Interchangeable dies with other formats.

Fa6aputHbie pasmepbl Dimensions bxpxh 860 x 860 x 1600 mm
Bec Weight 350 kg
MpousBoautenbHocTb BYac Hourly output 120 kg/h

WupuHa nucratecta Width sheet 262 mm

MoTpe6naemana mowHoctb Consumption power 4 kKW
Hanpsaxenue Voltage 230/400V-3F 50/60 HZ
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MawnHa gna nponsBoOACTBa Jla3aHbU 1 KAHHEJUJIOHU
Lasagna and Cannelloni Machine

O0002/N3d —

3anaTeHTOBaHHbIM aBTOMAT A4/1A NPOW3BOACTBA MOAYrOTOBOrO NCTOBOrO TecTa nnn 700 WTyK KaHHeNNoHu B vac . LLUnprHa nucTa TecTa Ha Bxoge 280MM,
perynMpyeTca KONMUYEeCTBO HAUMHKM U ANIMHA KaHHENNOHW. DNeKTpUYecKoe NuTaHve.

“Patented” automatic machine for the production of 700 cannelloni per hour or precooked pasta. Sheet width 280 mm input, sheet thickness, length
and quantity stuffed cannelloni adjustable. Power supply.

Fa6apuTtHbie pa3mepbl Dimensions bxpxh 650 x 1950 x 1950 mm
Bec Weight 320 kg
MpousBoauTenbHocTb B Yac Hourly output 700 pz

LUnpuHa nucratecta Sheet width 280 mm

MoTtpe6bnaemasn mowHoctb Consumption power 7 kKW
Hanpsxenne Voltage 230/400V-3F+N 50/60 HZ




HacTonbHble aBTOMATDbI ANA Hape3Kn
Lutters machine

HacToNbHbLIM aBTOMAT HOBOW KOHLENLUMM
JOMALLHEN HAPEe3KM NIMCTOB TECTa, 8 AIMHHbIX
Hape30B.

Cutter pasta machine for long cuts, without
table, ideal to produce 8 kinds of “fettuccine

casarecce”,
Fa6apuTtHbie pasmepbl Dimensions bxpxh 370 x 370 x 660 mm
Bec Weight 30 kg
MoTtpe6bnaemas mowHoctb Power consumption 0,18 kKW
Hanpsxenne Voltage 230/400V-3F 50/60 HZ

HacTonbHbIN aBTOMAT ANA HAPe3KW, 5 AIMHHBIX
Hape308: 1,25-2-4-6-12 Mm
BO3MOXHOCTb BbIGOPa Hape3Ku.

Cutter machine for long cuts, without table (only
on request) to produce tagliatelle of five widths:
mm1,25-2-4-6-12.

Fa6apuTtHbie pasmepbl Dimensions bxpxh 710 x 260 x 520 mm
Bec Weight 35 kg
WupuHa nuctaTecta Sheet width 300 mm

Motpe6bnaemas mowHoctb Power consumption 0,4 KW
Hanpsaxenue Voltage 230/400V-3F 50/60 HZ

—TR/5-N —

HacTONbHbIM aBTOMAT ANA PaCKaTKX N HAPE3KM 4-X ANIMHHBIX Hape30K 2-4-6-12 MM.
BO3MOXHOCTb BbIOOPa Hape3kn

Cutter machine for long cuts, without table (only on request) to produce Tagliatelle
of four widths: mm 2 -4-6-12.

Fa6apuTtHbie pasmepbl Dimensions bxpxh 550 x 550 x 450 mm
Bec Weight 47 kg

WupuHa nuctaTecta Sheet width 200 mm
MoTpe6bnaemas mowHoctb Consumption power 0,4 KW

Hanpsxenne Voltage 230/400V-3F 50/60 HZ

— TLB/4 —

HacTonbHbIM aBTOMAT ANA packaTki 5

LJIVHHBIX HAape30oK 1,25-2-4-6-12 MM 11 aBTOMaT
[NA Hape3KM TPEX pa3MepOB KBAAPATMKOB.
MaTpuua nog 3akas.

Cutter pasta machine for long and short cuts, "
without table (only on request) to produce e

tagliatelle of five widths: mm 1,25 - 2 - 4 - 6 — 12 - equipped also with an automatic
device to produce three various shapes of little squares pasta.

TRM/5-N -

Fa6apuTtHble pa3mepbl Dimensions bxpxh 460 x 450 x 550 mm
Bec Weight 68 kg

[nvHHaA cTaHfapTHas Hape3ka Standard cuts 1,25-2-4-6-12mm
KBapgpaTHas ctaHaapTHas Hapeska Standard short cuts 4 - 6 - 12 mm

LWvnpuHa nuctatecta Width sheet 300 mm

MoTtpebnaemana mowHoctb Consumption power 0,4 KW

Hanpsxenne Voltage 230/400V-3F 50/60 HZ

1

[es)



MawwnHa gna nponsBoacTsa 6iMHOB
Crépes machine

MatwwHa Ana npov3BoACTBa
KpYrblX v KBagpaTHbIX
ONMHOB, A9 MANEeHbKKX 1
60nbLLNX LieX0B. [TONHOCTbIO
aBTOMaTM3MPOBaHHaH,
npou3soauT Ao 400 WTyK B
yac (kpyrnble aviam. 180 mm)

002/43 —

Machine for crépes round, square or browse continues, suitable for small
and large Pasta factory. Fully automatic has a production of 400 pieces
per hour.

Fa6aputHbie pasmepbl Dimensions bxpxh 510 x (260+520) leHTa koHBeepa/belt x 370
Bec Weight 35 kg
MpousBoautenbHocTb B4ac Hourly output 400 pz

LnpuHa kBagpaTHbIX 6auHoB Width crépes square 180 mm

AunameTp kpyrnbix 6nuHoB Diameter crépes round 180 mm
Motpe6naemana mowHoctb Consumption power 2,6 kKW
Hanpsaxenue Voltage 230V-1F 50/60 HZ

MwunHn MNacrepusarop
LCompact Pasteurizer

Mwuhn MacTepurzatop Ana HeOOMbLWINX KYCTAPHBIX LIEXOB, 1A NacTepmU3aLUnm CBexeit
NacTbl C HAYMHKOW (PABMONK, KaNMeNNeTTH, aHbONOTTI) OT 30 CeKyHT O 3 MUHYT
HaXOX/EHVA B NapOBOIl kamepe. [a30B0e 1 INeKTPUUECKoe NuTaHue. EMKocTb 13
HepaBeloLLen CTanm ana cbopa NpoayKumu. Perynmpyemble Temneparypa 1 CKOpoCTb
KOHBerepa.

MuTanme: GPL - MeTaH - SnekTpuyecTso

Compact Pasteurizer useful for small workshops, for the pasteurization of
fresh filled pasta (ravioli, cappelletti, ravioli) with persistence time in the steam
room from 30 seconds to 3 minutes. Powered by a gas burner or electric
heaters. Frames in steel outlet to collect the product. Temperature
and belt speed adjustable. Power supply: LPG - METHANE -

0slL/Sd —

ELECTRIC.
Fa6apuTHbie pa3mepbl Dimensions bxpxh 1500 x 800 x 1570 mm
Bec Weight 150 kg
MpousBoauTtenbHocTb Buac Hourly output 30 kg
TenpoBas mowHoctb Power 15 kW (rasoBoe nutanme - with gas functioning)
TennoBas mowHocte Power 9 kW (anekTpuueckoe nutanme - electric functioning)
dneKTpuyeckasa mowHoctb Consumption power 1,7 KW
Hanpsxenue Voltage 230/400V-3F+N 50/60 HZ



GN/6-N —
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MawwnHa ana Npon3BoACTBa KNELOK

Gnocchi Machines

MaluvHa Ana Npov3BOACTBA KNELIOK C TPEMst OTBEPCTUAMM, TMaLIKUE UK
prdnNérHble KNELKKM. becnpepbiBHaA Nojaya, aBToMaTyecKkan Nochinka,
perynupyemas pblyarom BefinymHa 1 npopesb NPoayKTa B npouecce paboTbl.
CraHoK paboTaeT ¢ KapTohenbHbIM UK MOYTOTOBBIM TECTOM.

Gnocchi machine with 3 holes, for gnocchi smooth or ridged. Continuous
feed, automatic dusting, size and recess. Product adjustable with setting
wheel and with machine in function. The machine can work either mixtures
with potatoes, prepared or flake.

Fa6aputHbie pa3mepbl Dimensions bxpxh 400 x 650 x 1300 mm
Bec Weight 88 kg
MpousBogutenbHocTb BYac Hourly output 75 kg/h

MoTtpe6bnaemana mowHoctb Consumption Power 0,4 KW
Hanpsaxeune Voltage 230/400V-3F 50/60 HZ

MalumHa Ana NPOM3BOACTBA KNELIOK C LWEeCTbIO OTBEPCTUAMM ANA BOMbLIKX
NPOW3BOACTB. [NafKWiA UK PUGNEHHBIN BanuK Ha BbIOOP, becnpepbiBHasA Noaaya,
perynvpyemasa pblyarom BeIy1Ha 1 Ipopesb NPoAyKTa. ABTOMaTMYECKaA NOChINKa
1 aBTOMATUYECKMIM BO3BPaAT.

Machine for Gnocchi with 6 holes suitable for large productions. Roll smooth
or ridged choice, continuous power, size and notch adjustable graduated
knob. Duster and automatic recovery.

labaputHbie pasmepbl Dimensions bxpxh 600 x 700 x 1500 mm
Bec Weight 200 kg
MpouseoauTtenbHocTb B yac Hourly output 150 kg/h

MoTpe6nsemas mowHocte Power consumption 1,6 KW
Hanpsxenne Voltage 230/400V-3F 50/60 HZ



Annapart gna 3ameca n BapKu KnéLok
Gnocchi Mixers Cookers

STOT CTAHOK NpeAHa3Ha4eH Anda 3ameca v Bapkn

TecTa Ana KNELOoK, MOXeT ObiTb MCMOMb30BaH TakKe ANA NPUroTOBeHNA KpeMoB. BMeCTUTenbHOCTL

25 nuTpoB. B cocTas BxoauT:

B CbEMHaA KacTPIoNA 13 antoMUHKA, YTO NMO3BOMAET PABHOMEPHYIO 1 OIHOPOAHYIO BapKy, 6e3
NPUropaHna TecTa;

B CcbémHas KaTyLKa CNpasnbHOro BpaLLeHus;

B razosad ropenka GPL nnv metaH

Cooker kettle indicated for the dough and baking the dough for the dumplings, also suitable for

the preparation and cooking of creams. Capacity 25 liters pot. Consisting of:

B Removable aluminum pot, which enables a regular cooking and homogeneous, without
which the dough adheres;

B Removable reel with planetary rotation;

B Gas burner LPG or METHANE.

N-GZ2/91—

Fa6aputHbie pa3mepbl Dimensions bxpxh 500 x 700 x 1180 mm
Bec Weight 95 kg
BmectutenbHoctb Tecta Mixer capacity 25 kg

Motpe6naemasa mowHoctb Power consumption 0,4 KW
Hanpsxenune Voltage 230/400V-3F 50/60 HZ

3J'IEKTpI/lL{eCKI/le «CaMOBapKm», HesaMmeHMble B nMLLEBON NPMbIWNEHHOCTH, !
HEO6XOLI,I/IMI:>I ANA NPUrOTOBNEHUA N BaPKW PA3/TNYHbBIX TUMOB MPOAYKTOB!:

KpeMa, BapeHbsd, TeCTa ANA NOHYNKOB, TeCTa ANA KNELLOK, Gelamenn, [-
MNONEHTbI, MACHBIX COYCOB, I'pl/I6HbIX COYyCOB, PM30TTO, N T.A. 3

ANZ/89I

meaoe o
2 fee o

Electric cookers indispensable in the food industry acts in the
preparation and cooking of various types of products: from creams
to jams, from mixing for cream puffs that for the dumplings, the sauce
with “polenta”, from sauce with meat, mushrooms, vegetables to
“risotto”, etc. 4

Moaenb Model 1G/40-2V 1G/80-2V

Fa6apuTtHble pa3mepbl Dimensions bxpxh 1150 x 800 x 1680 mm 1350 x 1050 x 2000 mm
Bec Weight 340 kg 530 kg
BmectutenbHoctb 3ameca Mixer capacity 40 kg/h - 60 It 80 kg/h - 120 It

Motpe6naemasa MowHoctb Consumption Power 8,6 kW 20 kW
Hanpsxenne Voltage 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ
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MalwunHblI ANA NPpon3BoACTBa OpeKbeTTeé N TUNMNYHDbIX
PermoHasibHbIX BNAOB NacTbl
Forming machines for orecchiette and typical shapes of Pasta

3anaTeHTOBaHHbIV aBTOMAT ANA npon3BoACTBa OpeKbeTTe, Kagatennu, (Dy3annv1,

KanyHTu, Tpodue, 1 MHOMMX ApYrx GOpMaToB NacTbl pervioHa Anynun. bnarogapa
cneumanbHoO aMMeHTaLUUK 1 MPOCTON PEryMpOBKe MOXHO NOMYUMTb OYEHB MOXOXKYIO
Ha cienaHHyto BpyYHyto GopMy NacTbl Xenaemoro pasmepa.

“PATENTED” automatic machine for the production of Orecchiette, Cavatelli,
Fusilli, Capunti, Trofie and many other types of typical pasta from Puglia. With the
special power, and simple adjustments, you can get a format similar to that done

by hand in the desired size.

Mopenb Model CV/4-N CV/16-N OR/4-N OR/8-N OR/16-N
Fa6aputHble pasmepbl Dimensions bxpxh mm 800 x 1500 x 1950 1500 x 1850 x 2350 880x1670x 1910 910 x 1710 x 2000 1450 x 1300 x 2350
Bec Weight 180 kg 400 kg 270 kg 320 kg 500 kg
MpounsBogutenbHocTb B Yac Hourly output 35 kg/h 180 kg/h 40 kg 80 kg 180-200 kg
Motpe6naeman MowHoctb Consumption Power 1,3 kW 7,2 KW 1,9 kW 4 KW 7,5 KW

Hanpsxenne Voltage
®opmatbl Shapes

230/400V-3F+N 50/60 HZ

TunuuHble peruoHanbHble - Regional typicals

230/400V-3F+N 50/60 HZ

OpeKbeTTe U TUNUYHbIE permoHanbHble - Orecchiette and regional typicals




Typical regional pasta shapes

\' - - —
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Cavatello di Puglia Fusillo Calabrese

Capunto

Iy

n

Orecchiette

Trofie Strascinato

— T

Fogliette d’'Ulivo

Nlaccheroncini Strozzapreti
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ABTOMATDbI ANA Hape3Kn
Automatic cutter Machines

ABTOMAT AN HAaPE3KM NacTbl C PaCcKaTKOW TecTa
wupuHon 170 mm. Perynupyemasn TONWmHa,
M3MeHAeMan JNMHA HAaPEe3KK, 3aMeHAeMbI O110K C
TPeMA pe3akamu.

Automatic cutter with rolling sheet width 170 mm.
Adjustable thickness, cut variable, group three
cuts with the possibility of substitution.

TL/170 —

460 x 620 x 1430 mm

Fa6aputHbie pa3mepbl Dimensions bxpxh

Bec Weight 130 kg
MpouseoauTtenbHocTb Byac Hourly output 80 kg/h
CraHpapTHble Hapesbl Standard cuts 2-4-6-12
Wupuna nuctratecta Sheet width 170 mm

MoTpe6nsemas mowHocte Consumption Power 0,8 kW
230/400V-3F 50/60 HZ

Hanpsaxenne Voltage

MONHOCTBIO aBTOMATU3VIPOBAHHbIN
CTaHOK ANA YKNaAKM 1 Hape3KM NINCTOB
TecTa. MpeaHasHadyeHa ana cpeaHmnx

¥ 6OMBLIMX LIEXOB MO NMPOU3BOACTKY
MaKapOHHbIX U3AENNiA, NoObIX TUNOB
TanbATeNne, TaNbOANHW, CNareTT anna
KWTappa, nanmnapaenne, MMCTOB TecTa
N9 Na3aHby 1 KaHHENMOHW.

STA —

24

Sheeter  cutter machine  fully
automatic, suitable  for  the
production of large and medium s1/z2 B_D 400
industries of all types of noodles, ;%Eplx.‘:::; :'KL‘Q;‘.I{,‘.“"“"
noodles, spaghetti, pappardelle,  Jrpeanornt STACKER
special typical regional shapes,
lasagne and cannelloni.
Mopgenb Model STA/280 STA/400 S1/280 S1/400
Fa6aputHbie pa3mepbl Dimensions bxpxh 1000x1400x1400 mm 1000x1400x1400 mm 810x1300x1330 mm 930x1300x1330 mm
Bec Weight 230 kg 310 kg 270 kg 290 kg
MpoussoautenbHocTb B yac Hourly output 300 kg/h 350 kg/h 80 kg/h 100 kg/h
CraHpapTHble Hapesbl Standard cuts arichiesta - on request  a richiesta - on request a richiesta - on request a richiesta - on request
LnpuHa nucta tecta Sheet width 280 mm 400 mm 280 mm 400 mm
MoTtpe6bnaemasa mowHocTb Cons. power 2,2 KW 2,2 kW 2,1 kW 2,1 kW
HanpsxeHue Voltage 230/400V-3F+N 50/60 HZ  230/400V-3F+N 50/60 HZ ~ 230/400V-3F+N 50/60 HZ ~ 230/400V-3F+N 50/60 HZ




ABTOMAT ANA pacKaTKu TecTa
Automatic sheeters for pasta

Packatka ¢ AByMA EMKOCTAMM N1 HeOONBLUMX LIEXOB MO NMPOV3BOACTBY MAaKapPOHHbIX U3LeNNIA.
[Mpon3BOANT TECTO BHICOKOTO KauyeCTBa AN1A NOfauv B CTaHKM MO NMPOW3BOACTBY paBUonel,
KannenneTTy, aHbONOTTU, KaHHENTOHM. EMKOCTM TecToMeCh He3aBMUCUMbI, HEOBXOAMMbI ANA
HebOobLUVX 3aMEeCOB, a TakXKe AJ1A CO3[aHVA HeNPepPbIBHOMO NMpoLiecca paboTbl. BosMoxHbI
MaLLVMHbI C OAHON EMKOCTbIO.

Sheeter double bathtub for Small Pasta shops. Produces sheet of high quality, useful for
food forming machines Ravioli, Cappelletti and Agnolotti, Cannelloni. Both bathtub mixers
and independent, are useful for small production or to create a continuous cycle of work.

WI-04L L/3 —

Fa6aputHblie pasmepbl Dimensions bxpxh 900 x 1100 x 1500 (1800) mm
Bec Weight 350 kg

MpounzeoautenbHocTb B Yac Hourly output 60-80 kg/h

BmectutenbHoctb Tecta Kneaders Capacity 20 kg (Bcero-totals)

Wnpuna nuctatecta Sheet width 170 mm

Morpebnaemas mowHoctb Consumption power 2,3 kW
Hanpsxenne Voltage 230/400V-3F 50/60 HZ

ABTOMaTMyUeCKada MaLlvHa Ansa packaTkn TecCta

NPWrofHa ANA NCNoNb30BaHWUA B CPEAHNUX U
6OMbLKX Liexax Mo NMPOW3BOACTBY MAKaPOHHbIX
n3aenunii ana 6ecnpepbiBHONM NOAaYMN MCTOBOTO
TeCTa B MaLUMHbI MO NPOWV3BOACTBY ANIMHHOM
MacTbl, a TaKe Na3aHby, KaHHENNOoHN,
KannenneTTy, TOPTeNNHM, aHbONIOTTH 1 PaBUONW.
BO3MOXHOCTb BbIOOPa MalLVHBI C OAHOW U
ABYMA EMKOCTAMM, WMPUHA NTNCTa TecTa Ao 600mMm.

Automatic sheeter suitable for use in medium
and large Pasta to feed continuously for long
pasta machines and molding machines for
Lasagne, Cannelloni, Cappelletti, Tortellini and
Ravioli. Available in single and double sink up
to 600 mm wide sheet.

Mogenb Model CA/280-N CA/400-N CA/280-N-IM CA/400-N-IM
Fa6apuTHble pasmepbl Dimensions bxpxh (mm) 1100 x 1200 x 1600 1500 x 1200 x 1600 1250 x 1400 x 1700 1700 x 1400 x 1700
Bec Weight 550 kg 700 kg 700 kg 850 kg
MpounsBoauTenbHocTb B wac Hourly output 80-210 kg/h 120-300 kg/h 80-210 kg 120-300 kg
BmectutenbHocTb Tecta Kneaders capacity 38 kg 45 kg 38 kg 45 kg

WnpuHa nuctatecta Sheet width 280 mm 400 mm 280 mm 400 mm
MoTpe6bnaeman mowHocTb Consumption power 3,5 kW 4,5 kW 5,5 kW 5,5 kW

Hanpsxenune Voltage 230/400V-3F 50/60 HZ  230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ
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CneuynanbHble MalUMHbI
Special Machines

3anaTeHTOBaHHasA MallvHa aBToMaT Ana
MPOV3BOACTBA JIMCTOB TeCTa B MONOCKY 13
TPEX LIBETOB. 3 BOPOHKM C aBTOHOMHbIM
WNCTOYHMKOM NTaHua. MNponssoamnt

IMCTbI TeCTa TONLWMHOM B 2 MM ANA
CMOMb30BaHNA B MPOW3BOACTBE PaBMOY,
bapdanne, kannenneTT, aHbONOTTU UK
TanbATenne.

|“I~I{I.

“Patented” Automatic machine for the production of puff pastry strips of three different
. colors. The 3 hoppers have independent engine. Production sheet 2 mm thick to be
= used for the production of ravioli, butterflies, cappelletti, agnolotti or noodles.

Mogenb Model SC/200 SC/300

FabaputHbie pasmepbl Dimensions bxpxh 800x2400x2150 mm 900x2400x2150 mm

Bec Weight 350 kg 500 kg
MpoussogutenbHocTb BuYac Hourly output 80 kg 110kg

LWunpuHa nucratectra Sheet width 200 mm 300 mm

Motpe6bnseman mowHoctb Consumption Power 3 kKW 4 kW

Hanpsxenne Voltage 230/400V-3F+N 50/60 HZ ~ 230/400V-3F+N 50/60 HZ

3amecuTesnb CBEXero TecTa, [‘IpI/II’O,EleII;I ANA Nofayn TeCTa B MallHbI MO NPOV3BOACTBY
OpeKKbeTTe N TUNNYHON perl/lOHaJ'leOl7| nacTbl AI‘IyJ‘Il/Il/L B Hanuumm Takxke 3-x EMKOCTHble
3aMecuTenV Ana coYeTaHna C MallMHaMmM Ans LBeTHoro Tecta. ChEMHble OCK 3ameca AN NErkom
OYNCTKW.
e e 4 “i=4 Mixer for fresh pasta suitable for food machinery
orecchiette and typical regional Puglia machines.
Also available with 3 sections to match the machine
for coloured sheet. Mixing shaft removable for
easy cleaning.

Fa6aputHbie pa3mepbl Dimensions bxpxh 1200x600x1000 mm
Bec Weight 170 kg
MpousBoautenbHocTb B Yac Hourly output 50 kg/h

Motpe6naemana mowHoctb Consumption power 2,2 kW
Hanpsxenne Voltage 230/400V-3F 50/60 HZ

ABTOMaTMYECKasA MallviHa AnA MPOW3BOACTBA CBEXEN NacThl dopmaTa «babouka» pasnmnuHbIX
Pa3MepOoB C aBTOHOMHbIMW UCTOUHMKAMU NUTaHWA, ynpaensemble vHeeptopom. ObpazosaHmne
dopMbl, Hape3sKa 1 BLIBPOC NPOAYKTa MPOUCXOANT MPU KOHTAKTE C aHTUMPUrapHbIM NMOKPLITHEM.
ABTOHOMHa$! fieHTa BO3BPATa M3/MLLKOB.

M

Automatic notching machine for the production of
fresh pasta format BUTTERFLIES in various sizes
with independent motors driven by inverters. Mold
formation, cutting and ejection product with non-stick
coating conforming to the contact with food. Ribbon
trim removal independent.

Mopenb Model MF/3-200 MF/5-300
Fa6apuTHble pasmepbl Dimensions bxpxh 800x900x1600 mm 900x900x1600 mm
Bec Weight 230 kg 260 kg
MpousBoauTtenbHocTb BYac Hourly output 80 kg 120 kg

WupuHa nucratecta Sheet width 200 mm 300 mm
Motpebnaemasn mowHoctb Consumption Power 1,5 kW 1,5 kW

26 HanpsaxeHnue Voltage 230/400V-3F 50/60 HZ  230/400V-3F 50/60 HZ




OcobeHHbI aBTOMATV3MPOBAHHbIN KOHBEEP
ana npounseoactsa OpekKkbeTTe 1 ApYrnx
TUMMYHBIX GOPMATOB MaCTbl PETMOHa

Anynum, NacTepr30BaHHbIX 1 YNMakoBaHHbIX

B MOANOULIMPOBAHHOM aTMOChepe.
MponzsonutensHocTh 400 Kr/uac

Detail of an automatic plant for the
production of QOrecchiette and shapes
typical of Puglia, pasteurized and packaged
in  modified atmosphere. Production
capacity 400 kg/h

|

] .":TI!!P_FVIIHTH-

O6opyanoBaHune

Lines

ABTOMAaTUYECKI KOHBEMED ANA
NPOW3BOACTBA PaCcKaTaHHOW CBEXel MacThl,
dopmat TanbaTenne. [Nporn3BoanTeNbHOCTb
300 Kr/vac

Automatic line for the production of
laminated fresh pasta, noodles shapes.
Production capacity 300 kg /h.

ABTOMATU3MPOBAHHbI
KOHBeMep And Npon3BOACTBa
CBEXe NacTbl 6e3 rnTeHa
TUNNYHBIX GOPMATOB

Anynum, NacTepr3oBaHHbIX

1 YNaKoBaHHbIX B
MOAMOUUMPOBAHHON aTMOChepe
CO CPOKOM FOAHOCTM A0 60 AHEN.
[Mpow3soamnTenbHOCTL 150 Kr/uac

Line for the production of fresh
pasta Gluten Free in shapes
of pasta typical of Puglia,
pasteurized and packaged
in modified atmosphere with
Shel life 60 days. Production
capacity 150 kg /h.
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NMacTtepunsartopbl
Pasteurizers

Yo =
5 ey

MalurHa BbiNONHEeHa NOMHOCTBIO 13 HepXKaBetoLLe ¥
CTanw, ins TennoBo 06paboTkm . r
CBeXel MacTbl 1 NacTbl C HauMHKOM (MacTepur3aums) CUCTEMOW HarpeBaHus

BCTPOEHHOIO B MaLLMHY 6oinepa 1 TennoobMeHHIKa, NOrpy>KEHHOTO B BOAy. [laHHas cucTema
VMCKIOYaeT NoTepn Tenna B OKPY»KatoLLyo Cpey 1 MaKCMManbHO yMeHbLUaeT NMoTpebneHre SHepriy, yBenmuvesas NpoayKTYBHOCTb A0 90/92%. MoKpbITve 30HbI
nacTepu3aumnm Nerko CHUMAeTCA, YTo NO3BONAET

CaHauuio (TpoMmbIBKY) EMKOCTM NPOM3BOACTBA Napa 1 NeHTbl KoHBelepa. [nTaHue: [a3 — MeTaH — [Map.

OCHOBHbIE XapaKTepnCcTNKn:

30Ha NPOM3BOACTBA Napa W MOKPbITUE CAENAHO M3 NaHENEeN HepxaBeloLLEen CTanu 417 MaKCVManbHOM TENNOU30NALMY;

JleHTa KOHBeMepa 13 CeTYaToM HepKaBetoLLEN CTanu, ABMXVMbIA HOKOBBIMM LIENAMM, CKONB3ALMMM MO HANPABNAIOLMM 13 HEPXKABEIOLEN CTany;
CKOPOCTb NEHTbI perynmnpyeTca no Bpemenun npebbiBaHWA B Naposow kamepe ot 0,5 [0 3,5 MvH;

BbITAXKA BNAXHOCTW C PEryInpyembIMy 33[BUKKaMU;

CUCTeMa BO3BpaTa KOHAEeHCaTa, YToObl YAaNUTb HENPUATHBIE YTEUKN KUAKOCTU Ha MO,

30Ha TeNNOBOW CYLWKM C LLIeHTPOOEXHBIMY BEHTUAATOPaMI C GUNBTPOM;

Temnepatypa B kamepe nactepusaunmn 100°C, perynvupyemas;

Temnepatypa BHyTpu npoaykTta 70-90°C perynvipyemas ( B 3aBUCUMOCTM OT NPOAYKTa);

MpUHYMaeMble peLleHA MOKPOIOT NePCOHasbHbIE MOTPEOHOCTM: O6BEM NPOV3BOACTBA, NIMHA NAPOBOI KaMepbl U WMPWHA NEHTLI KOHBelepa.

Machinery, manufactured completely in STAINLEES STEEL, for HEAT TREATMENT of fresh pasta and stuffed pasta (Pasteurization) with heating
system with boiler integrated into the machine and heat exchanger immersed in water. The system adopted eliminates heat loss into the environment
and minimizes the power consumption allowing returns of 90/92%. The coverage of the area of pasteurization easily removable allows the total
SANITIZATION (washing) of the steam production tank and of the belt. Power supply: LPG - METHANE - STEAM.

Technical data:

stainless steel cover with internal insulation and automated opening.

stainless steel condensation collector tank.

stainless steel netting carpet driven by stainless steel side chains travelling in stainless steel guides.
steam injection nozzle groups above and below product.

complete steam control system.

humidity extraction hoods with adjustable hatches.

carpet cleaning brush.

final drying area complete with centrifugal fans and finned heating elements.

motorised traction reducer with speed regulator.

These solutions customized to cover several needs: production quantity, length of steam room and
width of belt.

Modello Model PS/270-G PS/400-G PS/600-G PS/600-V

Fa6aputHbie pa3mepbl Dimensions bxpxh 2700 x 1400 x 1200 4000 x 1400 x 1600 6000 x 1600 x 1600 6000 x 1600 x 1600

Bec Weight 200 kg 500 kg 650 kg 600 kg
MpoaykTuBHocTb Buac Hourly output 60 kg/h 100 kg/h 150 kg/h 150 kg/h

TenpoBas mowHocTb Thermic power 30 kw 34 kW 50 KW 60 KW

MowHoctb Consumption power 3,2 kW 3,5 kW 7kW 7 kW

Larghezza nastro Width belt 600 mm 600 mm 800 mm 800 mm

Lunghezza camera vapore Steam chamber length 1300 mm 2000 mm 3000 mm 3000 mm

Alimentazione Fuctioning GPL-METANO GPL-METANO GPL-METANO VAPORE a 2 bar
Hanpsxenune Voltage 230/400V-3F+N 50/60 HZ ~ 230/400V-3F+N 50/60 HZ ~ 230/400V-3F+N 50/60 HZ ~ 230/400V-3F+N 50/60 HZ




BnbpaunoHHaa mawmnHa (Tpa6atTo)
Pre-dryings

MpenHasHaveHa Ana npenBapuUTenbHOM
CYLWKM CBEXKEN NacTePU30BaHHOM NacTbl

C HaUMHKOW 1N KNéLok. Bubpauus,
BEHTUNALMA 1 NOLOrpeB NO3BONAIOT
npefoTBPATUTL CMMaHVe NPOAYKTa,
COXPaHNUTb M3HaYanbHY0 GOPMY U MOACYWNTb
NOBEPXHOCTb, UTOOLI OBNErUMTb YNAKOBKY,
yAanve NPOLEHT BNaXKHOCTU ANA NPOANeHMA
COXPaHHOCTY.

adl—

Suitable for pre-drying of fresh, stuffed,
pastorizzate. The movement, ventilation
and heating allow the separation of the
product, preserve the original shape
and dry surface, so packaging to easily,
eliminating a percentage of humidity’ and
prolong conservation.

Mopenb Model TB/100 TB/200 TB/300

Fa6apuTtHblie pasmepbl Dimensions bxpxh 2600 x 800 x 1500 mm 2900 x 1000 x 1600 mm 3400 x 1000 x 1650 mm
Bec Weight 280 kg 320 kg 730 kg

MpoaykTusHocTb Byac Hourly output 100 kg/h 200 kg/h 300 kg/h

Pasmep BpyTpeHHei ctpyktypbl Width of looms 420 mm 600 mm 600 mm

Motpebnaemas mowHocts Consumption Power 7,5 kW 7,5 kW 12,5 kW

Hanpsxenune Voltage 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ

Crepunusartop
Sterilizer

OnHokamepHbI cTepunm3atop (20 NOTKOB) CNPOEKTUPOBAH M Peann3oBaH
AN1A TepMryecKon 06paboTKM NULLEBBIX MPOAYKTOB, YNaKOBaHHbIX B MaKeTb
AN NOTOYKM. Kapkac caenaH 13 naHenen Hepxagetoller ctanu AlSI 304,
00paboTaHHbIX NPU BbICOKOW TemnepaType Ana Nyullel TepMon3onaLmm.
[oforpes aneKTpUYeCK MM HarpeBaTenammn. KOHTponb Temnepatypbl v
MPOV3BOLACTBEHHOIO LMKA CTEPUAM3ALMMN LIeHTPANM30BaHbl Ha NynsTe
yNpaBneHya MalnHb.

Cell sterilization 1 trolley (20 frames) designed and built for the heat
treatment of food products packed in bags or trays. Structure performed
with insulated panels at high temperature in sheet AISI 304 for a perfect
thermal insulation. Heating with electric heaters. Temperature control

02/1.5 —

and production cycle sterilization of centralized control panel on the
machine.
Fa6aputHblie pasmepbl Dimensions bxpxh 1360 x 830 x 2400 mm
Bec Weight 310 kg
MpoaykTusHocTb Byac Hourly output 60 kg/h max
Pasmep BpyTpeHHei cTpykTypbl Chassis dimensions ~ 850x600x70 mm
Motpebnaemas mowHocte Consumption power 8 kW
Hanpsaxenune Voltage 230/400V-3F 50/60 HZ
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Cywmnnkn
Driers

Arperat 18 CyLKM NiobbIX BUAOB NAaCTbl ( KOPOTKOW,
ANVNHHOM, C HAYMHKOW, NacTepr30BaHHOM) 10
BO3MOXHOW YMaKOBKM.

OnTMmsaLma NpoLecca CyLLIKK No3BonaeT

Ha NPOTAXKEHUM MHOTVIX NET rapaHTVPOBaTh
abCoNOTHOE KaueCTBO NPOM3BOACTBA MAKAPOHHbBIX
n3gennin. Nporn3BoaNTENBHOCTb LiMKa CYLKN JO
400 r. B coctaBe:

B naHenu TonwmHon 60 MM 13 OLIMHKOBAHHOM
JIMCTOBOWVI CTanu C MNacTUKOBbIM
runoanneprerHsimM nokpbiTvem (FOOD
APPROVED); BHELLHWME CTeHbl 3aMOoHEeHb
NEeHOMNONMYPETaHOM, KOTOPbIV 0becrneynsaeT
Honee BbICOKYIO TEPMO 1 3BYKOU3ONALIIO 1
60NbLUYIO MPOYHOCTb BCEW KOHCTPYKLMM

B 5/1eKTPOHHAA NaHesb yrpasneHus
OCHaLLieHa MrPOMETPOM 1 TEPMOCTATOM /15
ABTOMATUYECKOTO PEryNIMPOBAHIA 3HAUYEHN
BNAXKHOCTW, TEMNEPATYPbl M BEHTUAALMN.
PaboTaeT B 3aaHHOM aBTOMATUYECKOM
pEXMME.

L] aBTOMaTU4eCKMe SKEKTOPbI BNaXKHOCTN

B c6anaHCMPOBaHHbIE NONACTU BEHTUNATOPA
| C HM3KVIM YPOBHEM LLIYM3, TEPMOCTOWIKME,
¢ 60nbLIOM CNOCOBHOCTBIO MPOroHa

. BO3Ayxa, 060PYA0OBaHbI 1A LMKAMYECKOM
| NPEPLIBUCTOCTM 1 06PATHOM CKOPOCTY;
Lt ! Harpes BO3/yxa NPOMUCXOAMT MPO MOMOLLM
| . SNEKTPUYECKMX PE3NCTOPOB UK GaTapen
i TennoobMEHHNKOB Ha ropaYei Bofe.

KONEcuKM AnA ynoobcCTea nepemelleHus, B
KoMnneKTe 25 NOTKOB 13 envt nnn Byka, C
MULLIEBOM TEPMOCTOMKOM NOANIGUPHOW
CeTKOW.

l. L] TeNeXKn yCtaHOB1IEHbI Ha POJIMKOBbIE
1

The machine packs, pre-packs and dries small and large size pasta and pasta with filling. Drying cycle capacity: 400 Kg. The dryer is essential
for the packaging, pre-packaging and drying of small and large-size pasta and for pasta with filling. It also let to dry pasteurised pasta before the
packing phase. The optimization of the drying process over the years has enabled us
to ensure absolute quality in the production of long and short pasta. It is composed
as follows:

B panels (thickness mm 50) composed of steel sheets with anallergic epoxy coating
on the outer surface, filled with polyurethane foam. They guarantee improved
insulation, sound-proofing and a stronger frame.

B function control panel with a hygrometer and a thermostat for the automatic
adjustment of the humidity and temperature values

B automatic humidity discharge

B ventilation system with balanced fans that generate little noise (a few decibels), A _
are heat-proof, can move a significant air quantity and are controlled by a clock
for the intermittent movement and the change in the direction of rotation. The air is heated by means of electrical resistances (hot water heat
exchangers can also be provided; to be separately quoted)

B 7 cart with teflon swivelling wheels; it is equipped with 25 pinewood or beech-wood frames with a food-grade polyester grid where small-
size pasta can be dried.

Mopenb Model VR/25 VR/50 VR/100

Fa6aputHbie pa3mepbl Dimensions bxpxh 1700 x 750 x 2400 mm 1700 x 1400 x 2400 mm 1700 x 2600 x 2400 mm
Bec Weight 280 kg 410 kg 730 kg

JNlotkoB Looms n. 25 - 600 x 1200 mm n. 50 - 600 x 1200 mm n. 100 - 600 x 1200 mm
MpousBoauTenbHocTb yukna cywkmn Drying cycle capacity 75 kg 150 kg 300 kg

MoTpe6nsaeman mowHocte Consumption Power 5 kW 8,6 kW 17 kKW

Hanpsxeune Voltage 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ

30



Cywmnnkn
Driers

Heobxoavma ansa cyLkm
CBEXel NacTbl 1 NacTbl

C HauMHKOM nocne
nacTepusaumm 1o npouecca
YMaKOBKMN.

The use of the cabinet allows
the drying of short pasta,
long and filled, and the
drying of pasta pasteurized
prior to any packaging.

PZ/AdAN —

la6aputHble pasmepbl Dimensions bxpxh 1520 x 840 x 2080 mm
Bec Weight 170 kg

Lunpuna notkoB Width of looms 24 - 700x450x55
MoTtpe6nsemas mowHocts Consumption power 5 kKW

Hanpsxenue Voltage 230/400V-3F 50/60 HZ

MHCTpYyMeHT AnA TOYHOTO M3MepEeHA CofepKaHVA Bnaru Hambonee pacnpoCTPaHeHHbIX TUMOB 3ePHOBLIX Oe3
MCMONb30BaHNA TabnuLbl KOHBEPTALMW. B HacToALLee Bpems 3TOT KapMaHHbBIA MHCTPYMEHT

M3MEPEHWA BNAXHOCTM MOSb3YETCA OFPOMHBIM CPOCOM. OUeHb BBICTPBIN: 38 2 CeKYHAbI AAaéT TOUHOE
KOMMYECTBO BNAKHOCTU Ha XKMAKO-KPUCTaIMUYECKOM AnCrnee.

Instrument for the accurate measurement of moisture of cereals without the use of the conversion table.
It “currently the best selling moisture meter for pasta pocket in the world. Action: in 2 seconds provides
the exact moisture on the LCD display.

[InA HeOONbLIMX LIEXOB MO MPOU3BOACTBY MAKAPOHHbIX M3AENNIA, 3Ta UeTbIpEx-
NOTKOBaA CYLLUMAKaA NO3BONAET yAANNTb MOBEPXHOCTHYIO BNaXXHOCTb CBEXEW NacTbl.

For small pasta, this pre-dryer with 4 drawers will remove surface moisture
of fresh pasta.

P/dd —

Fa6aputHbie pa3mepbl Dimensions bxpxh 840 x 400 x 900 mm
Bec Weight 60 kg
MpopykTuBHoCcTL BuYac Hourly output 10 kg/h

MowHoctb Power 0,03 kW

Hanpsxenne Voltage 230/400V-3F 50/60 HZ

31



Oxnaputenb (Yvnnep)
Blast Chillers

Oxnaputens (Yvnnep) NpocToi B MCNONb30BaHWK, MPaKTUYHBI Be3ze. BoinonHeH
MOMHOCTBIO 13 HepkaBetoLen cTanu AlSI 304 18/10. ABTomaTnyeckasn 1 pyyHasa pasmopo3ska
rOPAYUM ra3oM. INEKTPOHHbIA KOHTPOMb € GyHKUMAMM HACCR 11 3anommHaHna Nporpamm,
OXNaXKaeHne XECTKoe ¥ MArKoe. YNPOLLEHHDBIN JOCTYN K 6NOKY BEHTUAALMM ANA TLATENbHOW
YNCTKW.

~

The Blast par excellence, is easy
o= t0 Use convenience everywhere.
Made of stainless steel AISI 304
18/10. Automatic and manual
defrost by hot gas. Electronic
controller  with  functions and
HACCP program storage, culling
hard and soft. Easy access to
the ventilation unit for thorough
cleaning.

[ysmperatura
ebollizione) muoiono. Soltanto alcune spare resistand
& per la loro sicura eliminazione sono

In questo campo di temperature | Batid
necessar tempi lunghi

65T 1 In questo campo di temperature | batteri si
riproducano, anche se a velocita ridotta
S0°C 20NA PERICOLOSA

37°C l] Intarno ai 37 °C i batteri si moltiplicana

[temp
del sangue] In questo campo di temperature | batteri si
| riproducano, anche se a velocita ridotta

7' 1
o ||| | tnauesto campo ditemperature i barteri
cessana di moltiplicarsi, ma non muoiong

emperatura
condelamento)

manca traduzione

Mogenb Model K5 K10 K15

Fa6apuTHbie pa3mepbl Dimensions bxpxh 820 x 700 x 900 mm 820 x 800 x 1750 mm 820 x 800 x 1950 mm
Pasmoposka Defrosting Gas caldo / Hot gas Gas caldo / Hot gas Gas caldo / Hot gas
Bec Weight 105 kg 200 kg 220 kg

Wupuna notkoe Width of looms 5 - 600x400 10 - 600x400 15 - 600x400

la3 Gas R404a R404a R404a

MoTtpe6bnaemasa mowHoctb Consumption Power 1,5 kKW 2,68 kW 3,3 kW

Hanpsxenne Voltage 230V-1F 50/60 HZ 230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ

C6opHbIe xonoguibHble WKadbl
LComposed unit cold rooms

BbICTpble 1 NpocTble B COOpKe, ANA NoNesHowm
1 PaLUMOHaNbHOM MoWaAN B COTBETCTBUN C
HOPMaTMBaMV T1reHbl 1 OKPY»KatoLLel cpefbl.
B BHellHee MOKpPbITME 13 NaHenel 6enoro
] LMHKONACTLKA
B tonuwwmHa nzonaumm 60-70-100 mm

B BHYTPEHHWIA NON 13 MaHene ceporo
LMHKOMMACTUKa C HeCKOMb3ALLMM 3bdeKToM

B BHYTPEeHHME YrNbl 3aKPYrNeHbl Ha CTbIKax MeXAy CTeHaMu, MOSIoM U1
MOTOSIKOM

B 5KONOrMYeCcKnii NEHONONMYPETaH

Quick and easy to install, for a useful space and rational in compliance
E’ with hygiene and environmental issues.
N

W internal and external covering in white plastic-coated galvanized steel
W insulation thickness mm 60-70-100
| W internal covering in anti-slip grey plastic-coated galvanized steel
B internal rounded corners in the junction between vertical panels
floor and ceiling
water-expanded environment-friendly polyurethane

32



XonoaonnbHNKN
Refrigerators

XonogunbHble Wwkadpbl PAMA 3To arperatbl, KOTOpble NMo3BOMAT
3HAUMTENBHO YMEHBLUMTD PACXOA SHEPTMN, NMPW STOM rapaHTVpyA
6onee TWaTeNbHbI KOHTPOMb 38 XPaHEHWEM MPOAYKTOB.
. | [apaHTVPYIOT MaeanbHYI0 COXPaHHOCTb FOTOBbIX MPOAYKTOB WAV
CbIPbA, CBEXEN NACTbl, FACTPOHOMUM, KOHAUTEPCKNX U3
| 1N MOPOXKEHHOT0. MOPO3WbHbBIN MOHOBNOK C BHELIHVIM
MCNapeHVieM NO3BONAET NOMHOCTLIO UCMONBb30BaTb BHY TPEHHIOO
EMKOCTb, yBEIMUMBAA BO3MOXHOCTb 3arpy3ku. B Hannmuum mogenv pasnuyHom
‘ BmecTuTenbHocTH (700-1400-2300 NMTPOB), C NAOCOBOW 1 MNHYCOBOW TeMAepaTypoW,
WM B KOMOMHMPOBAHHOW BEPCUM C AIBYMSA HE3ABMCVIMBIMM OTCEKaMU ANA PaLMOHaNbHOM
OpraHm3aLmm paboyero mMecTa.

PAMA’s refrigerators provide significant energy by ensuring a more accurate
control over the storage of products. They guarantee a perfect preservation of
food, raw materials, whether they are fresh pasta products, food, pastry and ice
cream. The refrigerator unit with external evaporator allows to have a completely
free internal space and consequently a greater load capacity. There are several
storage capacity (700-1400-2300 liters), with positive and negative temperature or
combined version at two temperatures in completely independent compartments
to organize your workspace in an extremely rational way.

Mogenb Model SM7 SM14
Fa6aputHbie pa3mepbl Dimensions bxpxh 720x800x2120 mm 1440x800x2120 mm
BmectutenbHoctb Capacity 700 It 1400 It
Bec Weight 130 kg 190 kg
= m . - Temnepatypa Temperature -2°+8°C -2°+8°C
M MowHoctb Power 375 kw 415 KW
Hanpsxenune Voltage 280V-1F 50/60 HZ  230V-1F 50/60 HZ

XonogunbHble BNTPWHDbI

Display refrigerators

g Uee

RAL 3020 RAL 1018 RAL 6026 RAL 5013
CTAHZAPTHBIE LiBETA RAL
STANDARD RAL COLOURS
RAL 2008 RAL 9005 RAL 9010

1300

DKonormyeckme, HaaEXHbIE, TUrMeHnYecKre, NoNHOCTLIO NepcoHanm3vpyemble. MpurogHble
ANA NoObIX TOProBbIX NAoLAAEN. VineanbHbl AnA AEMOHCTPALMMN CBEXIMX MPOAYKTOB MUTAHNS,
Kak KOnbachl, MONIOYHbIE N3AENMSA, CBEXIX MAKaPOHHbIX M3ENNIA 1 MPOAYKTOB raCTPOHOMMMN.

920

Ecological, reliable, hygienic, fully customizable. Adapted to all kind of distribution
area. Ideal for the displaying of fresh pre-packed food, like coldcuts, dairy products, 1140
fresh pasta and deli products.

Moaenb Model 200 250 300 350

RAnuna Lenght with side and walls 2020 mm 2500 mm 2980 mm 3700 mm
MuHumanbHas Temnepatypa Min. working temp. +3/+5° +3/ +5° +3/+5° +3/+5°
Hanpaxenune Voltage 230V-1F 50/60 HZ ~ 230V-1F 50/60 HZ ~ 230V-1F 50/60 HZ  230V-1F 50/60 HZ
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Kamepbl BAKYyyMHON YNaKoOBKU
Chamber vacuum packaging machines

VALKO. Favola 50040

B wripokoii ramme BbI6opa Kamep BakyyMHbIX YNaKOBOK MOMXHO HaTV MalUWHbI HEO6XOAMMble
I19: HEBGOMbLLIMX LIEXOB, rAaCTPOHOMMUM, HEBOMbLIMX MPOLYKTOBbIX MarasuHOB, CyrnepMapKeTos.
Cpeny akceccyapos BCE HEOBXOAVMMOE A1A COXPaHeHUs OpraHoNenTUYECKX CBOCTB
NULIEBBIX MPOLYKTOB, YTO 3HAUNTESBHO COKPALLAET OTXObI 1 MOPHY.

From pasta to gastronomy, from small grocery shop at the supermarket and catering,
each can be found in the wide range packer bell that suits you. And among all the

reducing waste and spoilage.

Ba KYYMHbIe€ TepMOoynaKoBLNKN
Thermo-sealing vacuurm machines

YHVBEPCANbHBIN.

y = i
accessories that you need to preserve the organoleptic qualities of the food, dramatically f(di

ALV FRESCR
by 5

[NepenBMKHOW BaKyyMHbBIN TEPMOYMAKOBLYMK C aBTOMATUYECKIM CTApPTOM Ha CKAaTOM BO3AyXe (MaKC.
BblCOTa TOTKa 100 MM, MaKc. LUMpKHa KaTywkn 340 MM, Hacoc 20 m¥h), c 3 00bEM-PEAYKTOPaAMM.

Vacuum thermosealing machine on wheels with autom. start, protective atmosphere, without
sealing plate, without dies, without air compressor, with no. 3 volume reducers and gas tank -
pump 20 m%h (max. tray height 100 mm, max. width of film roll 340 mm)

HanpsxeHnune Voltage

Mogenbo Model UNICA 20
Fa6apuTtHbie pa3mepbl Dimensions bxpxh 450 x 800 x 1290 mm
Bec Weight 125 kg

Hacoc Vacuum pump 20 (mé/h)

Katywka Roll 340 mm

Makc. Bbicota notka Max height of the cup 100 mm
Motpebnaemasa mowHoctb Consumption power 2,2 kKW

230V-1F 50/60 HZ
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KyXOHHbIe MINTbI N nNeyun
Ovens and cookers

Meub, Mcnonbayemas Ha 100% CBOMX BO3MOXHOCTEN, KOMOWMHMPYSA aBTOMATUUECKO.,
PYUHOE MPUrOTOBNEHME, a TakKe NepCOHanbHble MPOrpamMmbl ed NoBapa, Kak
HVIKakas Apyras 06bluHas neys. Bce GyHKUMM B HanMumm B OHOM neym.

Anoven used to 100% of its performance, combining automatic cooking, manual
cooking and the chef’s own personalized programs oven like no other can do.

Bbi6op 113 26 ra3oBbix Mogenei GpoHTanbHbIX pasmepos 450, 900, 1300, 1800 mm. Mogenu ¢ razoBoi nnm
SNEKTPUYECKON BYXOBKOM, BCTPOEHHbIE. BHELHee MOKpbITUE 1 Paboyas MOBEPXHOCTb C 3aKPYrEHHLIMM
yriamu U3 HepasetoLLelt cTanu. HyryHHble pelwéTki co cnelmanbHbiM OAeCTALMM NOKPbITUEM. Topenku ¢
[BOVIHOM KOPOHOW C 3 pa3HbiM1 MOWHOCTAMM (3,5 — 5,5 — 8,5 KBT), uyryHHble

KOMMOPKM, HAKPbITbIE KPbILLKaMM 13 aTyHW ANa CTabunmnsaLmmn BePTUKaNbHOrO MiaMeHu.

Range of 26 gas models, with frontal dimension of 450, 900, 1350, 1800 mm. Available on gas or
electric oven, on open stand, with doors or pass-through. External panelling, extra-thick work top with
radlial corners, made in stainless steel. Grilles of the top in vitrified cast iron. Burners with three different
powers (3,5 - 5.5 - 8,8 Kw), body in cast iron and cap in brass, of the vertical type with stabilised flame.

O6opyaoBaHMe N3 Hep>KaBeLen cTanun
Steel furniture

i

Wnpokwit accopTMeHT 3nemeHToB 06opyAoBaHwa, BKAYaoLwmniA CTonbl — LLKkadbl — PakosuHbl — STaxepkn — [Monkn — HacTeHHble 1 LieHTpanbHble
BbITAXKYM — [lepeABMXKHbIE KOHTEHEPDI ANA NULEBbIX MPOAYKTOB 1 NPOYHbIE MOMKM ANA PECTOPAHOB, 060PYAOBAHME BBINOHEHO 13 HEPXaBEIOLEN CTanm
AlSI 304. Pabouwe ctonbl mpmHor 600 nnv 700 MM Ans ONTUMMU3ALMW MPOCTPAHCTB C BO3MOXKHOCTBIO MEPCOHaNbHOM PacCTaHOBKM, OTIMYHAA OpraHm3auma

pa6OTbI, MaKCMaslbHaA r’nmrmeHa n OnroBeyYyHoCTb.

A wide range of neutral fumishing elements, including sturdily built tables, cabinets, sinks, shelving, wall-mounted hoods and central hoods, wall
units and shelves for food services, dining facilities ans delicatessens, made of AlSI 304 stainless steel. Worktops with depths of 600-700 mm to
make the most of space with flexibility of arrangements, excellent work organization, maximum hygiene and long-lasting durability. 35
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Msacopy6kKa B coueTaHnn C TEPKON

Combined meat mincer and grater

[MpOYHBI KOpMyC C OYHKEPOM 13 HeprKaBetoLLel

CTanm - CbEMHbIN BNOK M3MENbUYEHNS 13 HePXKaBeIoLLIEN CTanw - AUaMeTP MACONPUEMHMKA
52 MM - peayKTop MACOPYOKM CO CLenneHnemM B MacIAHOM BaHHe - nnacTuHa 13
Hep»asetolllel CTanu (0TBEPCTUA 6 MM) 1 CaMO3aTauMBaOLMIACA HOX 13 HEPXKaBeloLLel
CTanu. XapakTepucTrka TepKU: BXOAHOE OTBEPCTME 13 OTIMTOrO MOA faBneHnem
ANMOMUHIA — TEPOUHBIN BaVIK U3 HEPXKABEIOLLE CTann — HKHAA 3alMTHAA pelleTka —
MVKPOBbBIK/IOUATENb Ha pblyare TEPKM

Polished aluminium body with stainless steel hopper - fully removable stainless
steel grinding unit - 52 mm meat inlet - oiled gear motor - enterprice system with
stainless steel plate (6 mm holes) and self-sharpening stainless steel knife supplied.
The grater part features: polished aluminium inlet - stainless steel roller - lower
protection grid - grater presser lever switch.

Moaenb Model 12TG 22TG
Bec Weight 30 kg 48 kg
Motpebnaemas mowHoctb Power consumption 0,75 kW (1HP) 1,1 kW (1,5 HP)

Hanpsaxenue Voltage

230/400V-3F 50/60 HZ 230/400V-3F 50/60 HZ

OBouiepeska (KyTtep)
Lutter

MpouHbI KOpNyC 13 HepxasetoLen ctanu AlSI 430.

[lBrratens v yalla pacnonoXeHbl PAAOM, UTO MO3BONAET U30MPOBATL
Tenno ot 0bpabarbiBaEMOro NpoaykTa (Kpome HanonbHol mogenu C15).
Yalum 13 HepaBeloLen CTanm C TePMUYECKUM SHULLEM U PyUKaMU.
be3onacHoCTb rapaHTUpyeTCa CCTEMON [BYX MUKPOBbBIKITIOUATENEN Ha
KpblLUKe.

KpbllLKa 13 Npo3payHoro cTekno3amenntens (Lexan), uto no3sonaet
OTINUHYI0 BUAUMOCTb BO BPeMs PaboTbl.

[lononHutensHoe oTBepCTME Ha KPbILWKE, AnA A00aBNEHWA MHIPeaNEHTOB.
B Hanmumm: nonatka v nnacTvHa Ana 3aTOUKM Ne3sui

Strong AISI 430 steel construction.

Detached motor and bow! for a better thermal insulation.

S/S bow! with handles and heavy bottom.

Safe operations ensured by a system of micro switches on the lid.
See-through lexan lid.

Lid with opening to add ingredients during operation.

Standard: spatula and sharpening stones.

Mopenb Model Covw

Fa6aputHble pasmepbl Dimensions bxpxh 470 x 330 x 400 mm
Bec Weight 25 kg
BmectutenbHocTb yawm Bowl capacity 9,4 It

Motpe6naeman mowHoctb Consumption power 0,7 KW

Hanpsxenune Voltage 230V-1F 50/60 HZ




3J1eKTp0HHbIe BecCbl 1 KaCCOBble annapaTtbl
Electronic scales and Lash registers
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HacTtonbHbIN cnmpainbH bll TeCTOMEC
Planetary mixers

B [TpoyHanA CTpyKTypa M3 CTanu C MOPOLLKOBbIM MOKPbLITUEM

B 33WMTa YaLlv METANNYECKON HUTbIO

M Jlerko CHMMaemas valla 13 Hepxkaselowen ctanm 304

B [TpefoxpaH1TeNbHOE YCTPOMCTBO MPU OTKPbIBaHM Yaluu

B 3 paboune HacazKu, Nerko 3ameHsemMble

B JlonaTka v KpIoYOoK 13 amioMMHIMETO CrylaBa

B BeHYuK 13 anioMUHKA 1 CTann

B TpEXCKOPOCTHOW MEXaHNYECKMI NepeksitoyaTesb

B CyicTema CHYKEHMA C LUECTEPHAMN 13 HEPXKaBEIOLLe CTanu

B Motop ¢ BeHTURALMEN

Machine body made from large thickness powder coated steel
bowl protection made from metal wire

easy to remove bowl made from stainless steel 304

safety microswitches for the lid and the bowl/

3 easy to remove metal tools: aluminium spatula and hook, steel and
aluminium whisk

3 speed gear

steel gear box

B ventilated motor
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Xouelb OTKPbITb MaKapOHHbIN LeX Uan racCTpoHomMuio?
Do you want to open a pasta factory or a gastronomy?
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becnnaTtHble cemmHapbl O NPOdECCOHANBHOM MCMOAb30BaAHMIN
MALWLIWH ANAa NPOU3BOACTBA NMACTDI

OXJIAQUTENEN (YMUNNEP)

NMAPOKOHBEKLIMOHHbDIX MEYEN

Mbi 6ypem rosoputb 0:

3amecax, HaumMHKax v MCMonb30BaHWM CTaHKOB AN CBEXKEH NMacTbl, BUONOrMUYECKON NacTbl 1 MacTbl 6e3 roTeHa.

[TapOKOHBEKLIMOHHOM Neyn, Kak BbICOKOTEXHNYECKOM LIEHTPE NapOBOW FOTOBKM 418 FaCTPOHOMMM, PECTOPAHOB U MakapOHHbIX LIEXOB.

Annapate NOHWXeHVA TemnepaTypbl U €ro UCNOMb30BaHWM B pecTopaHax, raCTPOHOMIM, KYCTapHbIX U MHAYCTPUanbHbIX MaKapPOHHbIX Liexax 1 dabpukax.
TepmoobpaboTKe NacTbl BO BpeMs NpoLeccos MNactepursaumy, Beicywisanum v Crepunmsaumm.

BaKyyMHOI;I YyNakoBKe CBEXeW NacTbl B CKAaTOM BO3A4yXe Npu NOMOLLM TEPMOYTMAKOBLLMKa AN1A MaKEeTOB W JIOTKOB, JINHNAX aBTOMATUYECKOM YMNakoBKN.

Pa3pa60T|<a>< 11 COAEVCTBMN B MOMCKaX NHAVBMAYaNbHbIX peLLleHVIl7| Cy4dacTnem TexHMKOB CneunanncToB ANA NPOM3BOACTBA Pa3INYHbIX d)OpMaTOB CBeXel NnacTbl

M aBTOMAaTV3MPOBaHHbIX MPON3BOACTBEHHbLIX TINHUN.

Free serninars on the use of professioral:
PASTA MACHINES

BLAST CHILLER

OVEN CONVECTION STEAM

On speak of:

Doughs, fillings and use of all Pasta Machines, Organic Pasta and Gluten Free Pasta.

The Convection Oven Steam as a center of steaming forefront Gastronomies, Restaurants and Pasta factories.

The Blast temperature and its use in the beverage, food and Pasta in workshops and factories.

The heat treatment of the dough as pasteurization, the Drying, the Sterilization.

Vacuum packaging in modified atmosphere fresh pasta with Thermosealing for envelopes and boxes, Automatic packaging lines.

Development and support for custom solutions Specialised technicians to produce special types of fresh pasta and automated production lines
for fresh pasta.
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Tel. +39 06 9587205 - 9570662 Fax +39 06 9588550

www.pamaroma.it info@pamaroma.it

PAMA PARSI MACCHINE S.r.l.

PAMM
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PAMA PARSI MACCHINE S.r.l. Via Maremmana lll, n. 55 - 00030 San Cesareo (Roma) ITALY
Tel. +39 06 9587205 - 9570662 Fax +39 06 9588550 www.pamaroma.it info@pamaroma.it

ights to make changes at any time, changes in the content described for

The Pama Parsi machines S.r.l. reserves the rij

technical or commercial reasons.
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