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Dough sheeter (Foor standing)
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The SHE model sheeter is compact and with a design that
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allows the operator to work comfortably. The mechanics keep some key points, but they are also renewed, allowing the

customer less maintenance and greater resistance.

The goal is to make this range even more solid and intuitive, thus facilitating the operator especially in routine cleaning.
The dough sheeter is perfect for multiple applications: from pastry shops to hotels, catering, etc. Existing options have
been made even more advanced
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TIPO SHE50B075B |[SHE50B100B |[SHE50B120B | SHE60B100B | SHE60B120B | SHE60B140B E FE
A (mm) 905 905 905 905 905 905
B (mm) 1355 1355 1355 1355 1355 1355 i : \ -
C(mm) 1820 2095 2535 2095 2535 2945 s % :
- ——
D (mm) 2070 2340 2790 2340 2790 3215 P
E (mm) 980 980 980 1080 1080 1080
F (mm) 820 820 820 920 920 920 o .4 - :
G (mm) 1125 1225 1460 1225 1460 1660
H (mm) 1640 1760 1960 1760 1960 2130
Apertura cilindri 40 40 40 40 40 40
Cylinders opening (mm)
Diametro cilindri
Cylinders diameter (mm) 80 80 80 80 80 80
Larghezza nastri
Conveyor belts width (mm) 00 =00 200 500 500 600
Potenza Power (kw) 0,55 0,55 0,55 0,75 0,75 0,75
Potenza Power (hp) 0,75 0,75 0,75 1 1 1
Peso Weight (kg) 170 175 180 180 185 190
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