AUSTRALIAN

BAKERY AND PIZZA

Rollmatic R65S Semi-Automatic Pastry Sheeter

Description
I I

The new range of Rollmatic sheeters “R” series combines technical, ergonomic and aesthetic solutions which position
this line of products at the the top in the ranking of similar products available on the market.

Semi-automatic sheeter on base with castors also available with in-built cutting system (R65S-T). Folding and extract-
able tables. Work cycle inversion with electric impulse keys and foot control. 4.5" touch screen with 50 work programs
with speeds, cylinder opening and flour duster programming (supplied as option). Cylinder guards with safety micros-
witch and gas spring. Quick belt tensioning and release system. QR (Quick Release) scrapers, patented by Rollmatic).

Flour drawer with safety microswitch

Rollmatic R65S Semi-Automatic Pastry Sheeter Specifications

Frame Powder coated painted steel

Cylinder Width 650 mm

Cylinder Opening 0-50 mm

Variable Speed Yes

Electric Cycle Reversal Yes

Tables Foldable and removable

Table Length 1200-1400-1600-1800 mm

Belt Tightening From front with allen key

Automatic flour duster Yes

Voltage Single Phase, 240V 50Hz -
|

Power 2,0 Kw
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