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Technical data

ECOMOM STH 03

Hollgr lamgth SO0 prism
[amaeter of rollom 84 rrum
Raotler gap 01,5 =30 mim)
‘Working length 1R00 rrm
Max machine widin BS0 mm
Leerrgth writh tables ralsad TO0
Speod of discharge conveslor. 57 cm/sac

Elpoincal lbpds

tansion Jx 2200080 V50 He
oW " HP 0.375 W)
Hat weight BOkg

fmproved guality of vour pastry products
Tha freg-moving infeed belt prevems Gule
matically Gy teanng of «doubling up- ol
wour doughn. Therolong, avan the most ool
cola gought can bo shadtod out n @ fast
uniisrm gng effortless manpar
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Easy maintonance and cloaning

Al empdrtant componants are mading
noeessibla lor propor claaning. The sorap-
ars of the shealing folars can be removed in
soponds, withoul kools, Tor L'.HII"' cl'EHr'lirlg




ECONOM, the small machine,
that relieves you from the
strenuous task of sheeting.

High productivity

Oough pestes up to 12 1B cah be shoetod
aut Quickly and gantly on tha ECONCM. The
iislak MO|iemtrriet 8 @y @ peec s Pt
ducing vinilorm dowgh sheeia for pracducis
with higher yvields and bettér uniformity in
shapes mncd wel gt

The ECONMOM can sasily sheetl out Puff
Pastry, Danish and Croissand Dough, as
well as Cookie and Shorl Bread Dough,
Ples, Pirza, Yeast Donuts and Marzipan

Simple opermtion
The ECONCM can be opemied Dy anvone, it
& Al eany

Satety features

Thy ECOMNOM camphea with thia mast stin
gont salaty and sanitanon egulations. Spe-
ail satdly gu.'mj-. protect the hands of he
oparmor from the shigeting rollers

Minimal space reguirements

Space ts af A premum amywhara. 5o The
ECONDOM Is constiucied n such & wey thal
wlil fit even indo the smalest area, Alter use.
the two conveyor tables can be Iited up
reducing the iangth ol the machineg 1o 275
mehes Ih eating position




