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TABLETOP DOUGH SHEETER

MACMKS500T
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PRODUCT FEATURES

Reliable, sturdy, efficient. dough sheeters are designed and built to guarantee exceptionally easy and functional use in accordance with all
the international safety standards. all models meet the highest demands of restaurants, hotels, confectioners and small and medium sized
bakeries.

Aluminium die-cast shoulders and casing

Possibility of working all types of dough, obtaining very thin results

Galvanised hard chrome plated, ground and polished cylinders

Easy to remove scrapers, for quick and efficient cleaning

Adjustable belt speeds to prevent dough wrinkling

Folding tables to reduce machine space when not in use

Low voltage electrical system with dual commands (hand and foot pedal)

Accident prevention safety guards connected to the electrical system by limit switches

Machine mounted on wheels making it fully mobile

TECHNICAL SPECIFICATIONS

Dimensions . Weight Power .
Model (WxDxH) Belt size (kg) (W) Electrical
MACMK500T 1000x900x440 500x710 63 0.37 230V /60 Hz
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