COMBIMAX

Combination Pasta
Extruder-based and Ravioli machine.
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COMBIMAX | 103-COMBIMAX

Combimax is the combined pasta machine designed by Italgi for any pasta related
business looking for a single machine able to make several kinds of pasta, with high
production in a limited size.

Combimax can produce:

-tagliatelle, maccheroni, fusilli, penne and more shapes of pasta...

-sheet for lasagne; with a suitable die;

-ravioli with different shapes thanks to the interchangeable moulds and the
possibil ity to prepare the sheet rollers for ravioli group with the automatic
dough roller.

The machine is built in AISI 304 stainless steel and is assembled on a trolley to store
it in corner when not in use.

The double sheet ravioli group makes a wide range of different shapes and sizes of
ravioli, either square, round, triangle or half-moon. The ravioli come out already
separated by the machine.
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Sheet wrapper accessory Optional chiller
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Ravioli production




Technical Data

Macchine pem pasta

Noo 5 Capelli d'angelo (1,1 mm)

Nee 8 Spaghetti (1,7 mm)
Noo 10 Spaghetti (2,1 mm)
@ Nee 13 Bigoli - Pici (3 mm)

Nee 21 Linguine (3x1,5 mm)
Noe 31 Tagliolini (2,5 mm)
Noo 34 Tagliatelle (6 mm)

Noc 38 Pappardelle (15 mm)

N« 55 Mafaldine (12 mm)

N 61 Bucatini (3 mm)

['— No 64 Maccheroni lisci (8 mm)
Noc 77 Maccheroni rigati (8 mm)
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Interchangeable moulds for ravioli

Noo 24 Spaghetti chitarra (2 mm)

Noo 116 Penne rigate

(8,8 mm)
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28 mm (1" 1/8) 43 mm (1" 3/4)
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83x70 mm (3" 1/4) 42 mm (1" 3/4)

55 mm (2" 1/8)

60x50 mm (2" x 2"3/4)

Dimensions

Weight kg 102
Mixing hopper capacity kg 4
Ravioli sheet width mm 100
Pasta production in extrusion kg/h 18
Ravioli production kg/h 25
Gnocchi production kg/h 20
Electric consumption kW 1,20

Voltage
Voltage

208V - 3ph - 60Hz
240V - 1ph - 60Hz

WxDxH cm 78 x 81 x 100

Euro-Milan reserves the right to modify the characteristics of the products illustrated in this publication without prior notice.

We accept no liability for misprints and other errors. There may be colour deviations due to the printing process.
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