MalunHa ons packaTtblBaHUA TecTa
Dough Roll Out Machines




Model : HA - 30 | HA - 40

MawwHa ansa packatbiBaHus Tecta / Dough Roll Out Machine

Vicnonb3yeTcs B NpoM3BOACTBE MULILbI, MaXMamkyH, Muae, nasaiia u Apyrnx My4HbIX
u3genuin. Banvk moxeT ObITb HACTPOEH Ha MENKYHO W KpymHyto 0BpaboTky, bnarogaps yemy \
MOXHO perynmpoBaTh AnaMeTp packaTbiBaHWs TecTa.

bnarogaps BO3MOXHOCTW NErkoro 1 BbICTPOro MCMONMb30BaHUSA, MOXHO packaTbiBaTh
TECTO MMHUMYM 3a 3, MakcuMyM 3a 5 cekyHa. Y Hac umeetcs mogens HA-30 nHA-40.

It is used for lahmacun, pizza, flat bread, thin bread and other dough spreading applications.

Roller thickness adjustments are allowed and thus dough is spread to the desired diameter. ¢ ik ;
Dough can be spread minimum in 3 and maximum in 5 seconds by virtue of its fast and easy usage _*@r-
feature. There are two models as HA- 30 and HA - 40.

MotpebneHne mowHocTtn / Power Consumption

HA-30 32 kr 0,37 kKW /2,5A 220V /50Ty 100-210r 19-29 cm

HA- 40 42 xr 0,37 kW/2,5A 220V /50y 100-700r 26 -40cm

Paamepsbl ToBapa / Product Dimensions

A (WupuHa / Length ) 410 Mm 510 Mm B
B : ( BbicoTa / Height ) 540 mm 670 Mm
C : ( TonwwHa / Width ) 385 mm 480 Mm
OcHoBHble xapaktepuctukn / General Features
* MonHoCTbI0 HePXKaBELMIA KOPMYC U COOTBETCTBME HOPMaM MMI1eHbl U caHuTapum * Fully stainless body and other machine elements pursuant to food norms,
* Brnarogapsi BO3MOXHOCTU JIErKOO VCTONb30BaHusl, He TpeByeTcsl MPUCYTCTBIE KBANMMULIMPOBAHHOTO TEXHUYECKOTO. * Our machine does not require qualified staff due to easy of use.
* INlerkocTb B 06CNY>XMBaHUN U O4UCTKE * Its maintenance and cleaning is easy.
* Pabota 6e3 3Byka 1 BUGpauum * Voiceless and non-vibrating operation.
* MoxHO ycTaHaBnMBaTb Ha CTore, 3a CHET KOMMNAKTHbLIX pa3MepoB * Feature of operating on set thanks to its dimensions.
* OKoHOMUS BpeMeHu, Bnarogapst 6eicTpoi 1 adekTBHOM paboTe * Save from time with rapid and efficient operation.
* Huskuii pacxop aHeprum * Feature of adjusting the dough thickness and diameter.
* MapaHTnA 2 roga * Low Energy Consumption
* Service Warranty
PekomeHgauum k ucnonb3oBanuio / Usage Recommendations
* MpuBoanTCA B packaTaHHbIN BUA NyTeM HaXaTusi pyKoW Ha Kpyr Tecta * Dough globe is being made flay by pressing with hands.
* TecTo BBOAMTCSI B NPOCTPAHCTBO MEXAy Banvkamu (BEpXHUM) * This dough is passed from (upper) rolling pin gap.
* TecTo BbIXOAWT MO CTanu B packaTaHHOM BMAE, NepeBOpavnBaeTCs 1 BbIXOAUT, * The dough at middle way sheet is turned as in the figure as passed in parallel

napannenbHo rpynne Banukos to output (Bottom) rolling pin 2oup.



Model : HA - 55 | HA- 60

3anacHas Mawwmna [ina Packateisanus Toukoro Tecta / Dough Roll Out Machine

[laHHas MoZenb MOXET UCMOMb30BaTLCA NPU packaTbiBaHWUM TOHKOMO Cros TecTa Ans
MaHTbl, JOMALLHEN anLum 1 NpoumMX NogoOHbIX MyYHbIX M3LenuiA. Banuku moryt
HacTpamBaTbCs Ha TOHKYIO 1 TONCTYH packaTtky TecTa, bnarogaps Yemy MOXHO
rnomny4artb TECTO HYXHOro AmameTpa. 3a cHeT ObICTPOIA 1 nerkor paboTsl,
MaLLmHa cnocobHa packaTbiBaTb TECTO MUHUMYM 32 6, MakcuMyMm 3a 8 cekyHz.
Wwmetotcss mogenm HA- 55 n HA- 60.

It is used at thin dough spare rool out, homemade ravioli, macaroni,and
other dough roll out applications. Thinness and thickness can be made roller
settings, so that the dough can be used to open in the desired diameter. . —
With fast and easy to use minimum 6, maximum 8 seconds can be done on the dough'.._lu w
HA- 55 and HA - 60 as we have two models.

MotpebneHne mowHocTn / Power Consumption

Ww W Doush Weight | ovaned oy oancir

HA - 55 63 kr 0,55 kW /3,7A 220V /50Ty 100 - 2000 r 26 - 55cm

HA - 60 68 kr 0,55 kW /3,7 A 220V /50Ty 100 - 2000 r 26 - 60 cm

A

PekomeHgauum B ucnonb3oBaHun / Product Dimensions

B
A ( WvpmHa / Length 765 Mm 810 Mm
(Lwp gth ) . 2.

B : ( BbicoTa / Height ) 540 mm 540 mm "
C : ( TonwwmHa / Width ) 510 mm 565 mm . G
OcHoBHble xapaktepuctukun / General Features
* Bnarofapsi HOBOMY Au3aiiHy Mofernb cTana Gosnee (PyHKUMOHamNbLHOM, YA0BHON 1 KOMNaKTHO. [51si Hee He TpeByeTcst MHOro Mecta * Renewed the more useful and space saving design provides.
* Bnarogapsi HOBOW CTPYKType Banunka MMeeTCs BO3MOXHOCTb MaKCUMarbHOro packaTblBaHWs Tecta * New construction with roller on maximum dough facilities,
* CucTema Ha Korecukax, crnocobHas packatbiBaTh B N060M HanpasneHun * All aspects of system disks with brake can move,
* MONMHOCTBLIO HEPXXaBEIOLLMI KOPNYC U COOTBETCTBUE HOPMaM MIMEHbI U CaHUTapuUn * Fully stainless body and other machine elements pursuant to food norms,
* Briarofapsi BO3MOXHOCTM JIETKOrO UCMOMb30BaHusi, He TpeByeTcs NpucyTCTBUE KBanMMLMPOBAHHOIO TexHUYeckoro cneuranucta  * Our machine does not require qualified staff due to easy of use.
* JlerkocTb B 0GCNYXMBAHUN U O4UCTKE * Its maintenance and cleaning is easy
* Pabota 6e3 3Byka v BUGpauumn * Voiceless and non-vibrating operation.
* MoXHO ycTaHaBnMBaTh Ha CTOre, 3a CHET KOMMaKTHbIX Pa3MepoB * Feature of operating on set thanks to its dimensions.
* DkoHoMUS BpeMeHu, Bnarogaps 6bicTpoi 1 addekTuBHOI paboTte * Save from time with rapid and efficient operation.
* BO3MOXHOCTb HacTpaunBaHus TOMLLMHBI TECTa U AnamMeTpa packaTtku * Feature of adjusting the dough thickness and diameter.
* Huakuii pacxop aHeprum * Low Energy Consumption
* FapaHTus 2 roga * Service Warranty
PekomeHgauumn B ucnonb3oBanuun / Usage Recommendations
* CnepyeT CUNbHO HaXkaTb Ha NPOCTPaAHCTBO BO3ne Banuka, kyaa Beoautca Tecto  * Dough globe must be pressed in reatness close to entry rolling pin width.
* TecTo NpoxoauT Yepes Banuk, Ha KOTOPbIV NPOM3BOAUTCA HaxaTue * Pressed globe is passed from the entry rolling pin as in the figure.

p P P p [¢] p: y g p 9
* TecTo B BUe LIMPOKOIO SMINUNCa BbIBOAUTCS U3 BTOPOTO Barvka 1 NpOXoauT Hepes * Dough in shape of long wide elliptic is passed from the output rolling pin at direction

Cl'le[:ly}OLLlI/IVI BasnvK B HanpasIieHNUN YKa3aHHbIX CTPErokK, Ha 3TOM npoueaypa 3asepLuaeTcs. of arrows in middle Way sheet and ro”ing out is Comp|eted'



Model : HA - 60.3

MawwHa ns PackateiBaHusa ToHkoro Tecta / Dough Roll Out Machine

[laHHast Mogenb MOXET UCMONb30BaTLCA MPU packaTbiBaHUM TOHKOMO Cros Tecta Ans
MaHTbl, JOMaLLHEN nantuy 1 npoumx nogobHbIX MYYHbIX M3aenuid. Banuku moryt . N

HacTpauBaTLCS Ha TOHKYHO U TONCTYIO packaTky TecTa, 6rarogapst Yemy MOXHO
nosyyaTb TECTO HY)XHOTO AnameTpa. 3a c4eT GbICTPOI 1 Nerkoit paboTsl,
MalUvHa CnocoBHa packaTbiBaTb TECTO MUHUMYM 3a 12, MakcumyMm 3a 15 cekyHa.

It is used at thin dough spare rool out, homemade ravioli, macaroni,and other
dough roll out applications. Thinness and thickness can be made roller settings, g - :
so that the dough can be used to open in the desired diameter. With fast and easy |3 - g L -] ﬂ
to use minimum 12, maximum 15 seconds can be done on the dough. = ~ | 7

MoTpebneHne mowHocTn / Power Consumption

HA-60.3 99 kr 0,55 kW /3,7A 220V /50y 100 - 2000 r 26 -60 cm
0,25 kW /2,4 A

Pa3smepsbl ToBapa / Product Dimensions

RPN

A: ( WwnpwuHa / Length ) 1170 mm
B : ( Bbicota / Height ) 555 Mm
C : ( TonwwmHa / Width ) 615 Mm

OcHoBHble xapaktepucTukn / General Features

* MNoNHOCTbIO HEpPXXaBEIOLLMI KOPMYC Y COOTBETCTBIE HOPMaM TMIMEHbl U CaHUTapumn * Fully stainfess body and other machine elements pursuant to food norms,

* Bnarofapsi BO3MOXHOCTH FIETKOTO UCMOMNb30BaHusi, He TpeByeTcsi NpucyTCTBME KBanuuLmMpoBaHHOrO TexHudeckoro cneuvanucta * Our machine does not require qualified staff due to easy of use.

* JlerkocTb B 06CMy>XMBaHWUM U O4UCTKE * Its maintenance and cleaning is easy

* Pabota 6e3 3Byka v BUGpauum * Voiceless and non-vibrating operation.

* MoXHO ycTaHaBnvBaTh Ha CTOMe, 3a CHET KOMMaKTHbLIX pa3MepoB * Feature of operating on set thanks to its dimensions.

* OkoHoMUSA BpemeHu, Bnarogaps GbicTpoi n adpcekTnBHoO paboTte * Save from time with rapid and efficient operation.

* BO3MOXXHOCTb HacTpauBaHwsi TOMLWMHBI TECTA U AMaMeTpa packaTku * Feature of adjusting the dough thickness and diameter.
* Huakuid pacxop aHeprm * Low Energy Consumption

* lapaHTus 2 roga * Service Warranty

PekomeHgaunn B ucnonb3oBanumn / Usage Recommendations

* CneayeT CUIbHO HaxaTb Ha MPOCTPaHCTBO BO3re Banwvika, kyaa Beoautcst Tecto  * Dough globe must be pressed in reatness close to entry rolling pin width.

* dopma TecTa BbiGUpaeTcs Npy BBOAE B Banuk * Pressed globe is passed from the entry rolling pin as in the figure.

* TecTo, NOCTyNMBLLEE Yepe3 BXOAHOW Banwuk, napannesnbHo NepeBoanTcs Ha * The dough came from the entry rolling pin is passed from the second rolling pin by
BTOPOW BanvK, NepeBopavnBaeTcs n NpoXoauT Yepes Hero. being turned as to be parallel to second rolling pin.

* TecTo B BMAE LLUMPOKOTO 3Mmnca BbIBOAWUTCS U3 BTOPOro Banuvka v NpoxoauT * Dough in shape of long wide elliptic is passed from the second output rolling pin at

Yyepes criedytoLnii BariMK B HaNpaBneHnn ykasaHHbIX CTPenoK, Ha aToM npouegypa  direction of arrows in middle way sheet and rolling out is completed.
3aBepLiaercs.



