
The Ballmatic 300 is a  pizza and bread 
dough rounder. It  has been designed to 
give the possibility to any operator, even 
those who have never worked in a pizze-
ria, to round dough portions from 20 to 
300 grams with a single machine, with-
out the need to have to replace parts 
during work.

The machine is very compact and it can 
be stored under a table after work.
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