AUSTRALIAN

BAKERY AND PIZZA

Rollmatic BULL 60 & 60P Programmable

Description

The simplicity in construction guarantees quick and simple maintenance. The use of an
electronic inverter protects the motor from possible overloads and enables the operator
to find the ideal mixing speed for any product. Easy to clean thanks to the removable
grid and easy to use with the interchangeable tools, with or without removing the bowl.

The frame is made of thick painted steel, and parts making contact with the food are
stainless steel or compatible materials.

Bull 60

A machine of medium/high size and capacity. Adjustable speed with inverter.
Optional bowl reduction kit from 60 to 40 and from 60 to 20 litres. Manual bowl
lifting or electrical(optional). Powerful and effective response in any situation.
Tools included. Stainless steel bowl.

Removable protection grid for easy cleaning. Timer. For artisanal productions,
confectioners and baker shops.

Features common to all the mixers.

® Bowl and tools in stainless steel.
® Enamelled steel structure (on request, stainless steel is also
® possible).
e Bowl lifting/lowering system for 60 models.
e Safety cover devices. h
e Front control panel with speed variator.
Capacity 60 60
Dimensions Depth 940 940
Width 690 690
Height 1460 1460
Net Weight 262 kg 262 kg
Power 22 kw 2.2 kW
Voltage 415V 415V
Optional
60 to 40 It
Bowl Reduction
60 to 20t
Electronic Bowl Lift & Trolley Includes Electric Bowl Lift and Trolley
Warranty 1 Year
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