
Overall Construction
Heavy-duty steel fabricated body construction for •	
durability and long life

Machine body in two-pack paint finish•	

600 mm sheeting rollers finished in  •	
hardened chrome

Fitted with nylon wheels as standard•	

Clear see through guarding as standard •	

Operation
Conveyor feed for high output •	

Variable sheeting thickness selection•	

Variable product length•	

Fitted with green start and red stop as standard•	

Emergency stop fitted•	

Minimum recommended roll weight 30 grams•	

Maximum recommended roll/baguette  •	
weight 200 grams

Note: Machine is not recommended for dough pieces/products 
with weight over 500 grams

Three separate selection settings (side located)•	

Exit tables drop down when not in use•	

Flat hamburger sheeting function•	

In feed conveyor guarded for operator safety•	

Fitted standard with power isolation switch  •	
(side mounted)
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Machine Weight Range / Output
Recommended minimum weight range  •	
35 gram dough pieces

Recommended maximum weight range •	
350 gram dough pieces 

Output up to 720 rolls per hour at  •	
100 grams (manual operation)

Output above 120 grams – 360 dough pieces  •	
per hour maximum 

Specifications
W 935mm x D 1168mm x H 1200mm  •	
(Depth with in feed and exit tables upright) 

400 – 415V, 3P+N+E, 50Hz, .75kW•	

5 pin 10A plug supplied•	

Weight 208kg•	

Additional Technical Information

Power outlet to be located a minimum 1.5m off floor•	

Options
Above machines with pressing plate on a 900mm long  •	
out feed belt (For automatic width extension of products 
such as hot dog rolls and baguettes) Model C40/P 
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