DUPLA

Ravioli and gnocchi machine
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Project
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MODEL |ITEM CODE
DUPLA | 103-DUPLA

Professional ravioli machine with interchangeable moulds to produce ravioli of many
shapes; with the suitable optional device, makes also gnocchi and chicche.

Ravioli production Gnocchi production
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Technical Data |
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Interchangeable moulds for ravioli i 4
83x70 mm (3" 1/4) 42mm (1"3/4) 60x50 mm (2" x 2"3/4)

Dimensions WxDxH c¢m 50 x 55 x 100 cm
Weight kg 55 Kg (121 Ib)

Ravioli sheet width 100 mm (4")

Pasta production in extrusion kg/h 18

Ravioli production kg/h 25

Gnocchi production kg/h 20

Electric consumption kW 0,4

Voltage 208V - 3ph - 60Hz

Voltage 240V - 1ph - 60Hz
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