Pasta Extruder
TR/110

STANDARD FEATURES

Electric pasta maker for production of various shapes of pasta.

Production Capacity from 35~65 Ibs per hour.

Kneeding Capacity 26.4 Ibs. ITEM:
Stainless steel construction.
Double walled mixing bowl.
Safety cut-off switch.
Watgr Cooled PROJECT:
Interchangeable pasta die holder.
Adjustable speed electric knife cutter
Built-in pasta drying fan. DATE:
Mobile rolling cart. '
Pasta tray.

OPTIONS
* Interchangeable pasta die molds i.e,; lasagna, angel hair, Pasta Extruder
spaghetti, linguine, fettuccine. TR/110
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iR Ty PRODUCTION | WEIGHT | SHIP WT. | HORSE
DIMENSION DIMENSION .
MODEL | “wxDxH WxDxH | (perhour) | (Ibs) | (Ibs) | POWER |VOLTAGE|PHASE | HZ | AMPS
(inches) (inches)
TR/M10 18x37x36 |18x23.5x23| 55~65Ibs. 295 345 1.5 220 1 60 g? gg:;
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Rosito and Bisani Imports reserve the right to make changes in design specifications and/or to make additional improvements
in it § products without imposing any obligations upon itself to install them on products previously manufactured. © 2013.



