P17

Pasta machine (Pasta extruder)
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P17 is a pasta machines suitable for restaurants, hotels, communities, bakeries and supermarkets; the
pleasant look makes it perfect to be used in front of the customer.

It makes a lot of different shapes and sizes of fresh pasta like spaghetti, bucatini, fusilli, maccheroni,
tagliatelle. With a special die it also makes penne or pasta sheets for lasagne.

The machine is very easy to use and service, thanks to the simple and reliable mechanics and the com-
pact electronic panel. In order to keep the machine in the best hygienic conditions and make it last
longer, the mixing hopper, the worm gear, the mixing arm and the body are made of AlISI 304 stainless
steel. The absence of groves where food residuals can hide make it very quick to clean. For user safety,
every potentially harmful part of the pasta machines have suitable safety protection.

The pasta extruder is available 208 Volts/three phase/60Hz or 240 Volts single phase/60Hz. The standard equip-
ment includes the electronic cutter for short pasta (like fusilli, gnocchetti, maccheroni...), a stainless steel trolley

and a fan for superficial drying of pasta.
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Technical Data

Noo 5 Capelli d'angelo (1,1 mm) ; —
Noo 8 Spaghetti (1,7 mm)
Noo 10 Spaghetti (2,1 mm)

& Nee 13 Bigoli - Pici (3 mm)

Noo 24 Spaghetti chitarra (2 mm) Ne 116 Penne rigate
Noo 21 Linguine (3x1,5 mm) (8,8 mm)
Noo 31 Tagliolini (2,5 mm)
. Nec 34 Tagliatelle (6 mm)
N 38 Pappardelle (15 mm)
N 55 Mafaldine (12 mm)
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N 61 Bucatini (3 mm) S e
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N« 101 Canestri rigati

$

Noe 260 Spumoni Noe 251 Trottole Noo 252 Gigli N« 267 Torchietti

Dimensions WxDxH cm 36 x 98 x 144
Weight kg 120

Mixing hopper capacity kg 7

Pasta production in extrusion kg/h 25:30

Electric consumption kW 1,1

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

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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