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Rullo taglia croissants triplo RC2T - doppio RC2D - singolo RC1, RC2, RC3, RC4, RC5  
Triple RC2T - double RC2D - single RC1, RC2, RC3, RC4, RC5 cutting roller for croissants

Rouleau pour couper les croissants triple RC2T - double RC2D - single RC1, RC2, RC3, RC4, RC5
Rodillos para cortar croissants triple RC2T - doble RC2D - single RC1, RC2, RC3, RC4, RC5

RC1 70x110

RC2 110x150

RC3 180x140

RC4 180x200

RC5 140x200

RC2D 110x150

RC2T 110x150
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vedi legenda simboli - see symbols legend
voir la legende symboles - ver la leyenda symboles
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MK500B

MK500T 1000x900x440 420x900x440 63 - 500x60 0  38 0,37 1

MK500B 1810x640x860 520x830x860 115 500x710 500x60 0  38 1 1

MK500B/E 1810x640x860 520x830x860 115 500x710 500x60 0  38 1 1

MK500BL 2290x640x860 520x830x1100 115 500x950 500x60 0  38 1 1
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vedi legenda simboli - see symbols legend - voir la legende symboles - ver la leyenda symboles

 MINI LINEA CROISSANT CROISSANT MINI LINE MINI LIGNE CROISSANT LINEA PEQUEÑA CROISSANTE

sfogliatrici pastry sheeters laminoir laminadoraswww.bakerymachine.it

MK500T

MK500B/E

 La pasta laminata allo spessore desiderato puo’ essere avvolta nell’apposito mattarello
The laminate dough at thickness wanted can be rolled on rolling-pin
La pâte laminee peux être roulee dans le rouleau
La masa laminada puede ser enrollada en el rodillo




