


CPM 160-200-280 CPM 50-60 CPM 80-180 



 

SF 500-600LT 

Our machine is functional, sturdy and easy to use. It is a versatile 

reliable piece of equipment which will adapt to the work 
requirements of small and medium productions. The materials used 

and minimum maintenance required for optimum results make our 

puff pastry machine a valuable asset to your confectionery shop. 
On request, the sheeter can be supplied in STAINLESS STEEL 



 

SF 500-600L 

Our machine is functional, sturdy and easy to use. It is a versatile reliable piece of 

equipment which will adapt to the work requirements of small and medium productions. 
The materials used and minimum maintenance required for optimum results make our puff 

pastry machine a valuable asset to your confectionery shop. 

On request, the sheeter can be supplied in STAINLESS STEEL 



 

SF500 dough sheeter have been designed for use in small and medium 

pastry labo, bakeries and catering. The machine is very strong and 

easy to use; any operator is able to work with; the cleaning is very 

easy and quick as well; SF500 on base is a complete and reliable 

sheeter, suitable to meet any requirement; all the range is CE 

approved. 

SF 500BL 





 

CPL 40-20 CPL 60 CPL 20 



 

CPL 80 

GENERAL TECHNICAL CHARACTERISTICS: 

belt speed variator – 7 speeds 

high and constant torque at all speeds 

three-phase motor with three-phase input 

stainless steel feet onfloor standing planetary 

mixers 

standard equipment: spiral, blade and whisk 

manual operation or with timer 

Stainless steel , turning and removable grid  







CPM TABLE 







CPT 430 - 540 

 

 

CUTTER FOR BREAD MANUAL AND AUTOMATIC 

The common characteristics of the two models are: 

The load of the Bread with this medello takes place from the rear side of the machine 

The maximum Cutting width is 450 mm 

The tension of the cutting blades is adjusted with the appropriate screws 

Lo Standard cutting thickness is 11 mm as a step but upon express request made at the time of the order, 

there can be steps of 9-12.5 or 14mm 

The maximum height of the bread to be cut is 16 cm (or 33 cm of diameter if the shape of the Bread was 

round) 

Includes the safety devices required by EEC regulations, such as the emergency STOP button, located on the 

front and top of the machine 

The standard power supply is 400V / 50/3 Phases but can be, on specific order, modified according to the 

needs of the various countries of use. 

The Automatic model allows starting with the start button and 2 different operating speeds are allowed 



“DOX 25 – DOX25M” 

The DOX 25M (photo) is an electronic water doser-mixer 

with external hydraulics and thermostatically controlled; 

the temperature is to be set with a knob on the 

thermostatic mixing valve: this keeps the set temperature 
even in case of changes in the inlet temperatures. Suitable 

for artisan bakeries, the DOX 25M optimizes the water 

dosing process, ensuring accuracy and repeatability of 

quantity and temperature with error margins lower than 

1% on the dosing and 1.5 °C on the temperature. The last 
settings are always kept in memory. The model DOX 

25 offers only the dosing function, without the 

temperature control. The DOX can be controlled remotely 

via serial interface or remote commands. 

“DOX 30 – DOX30M” 

The DOX 30M is an electronic water doser-mixer with the 

hydraulics partially integrated; the temperature is to be set 

by a knob on the thermostatic mixing valve: this keeps the 

set temperature even in case of changes in the inlets 
temperatures and presurres. 

Suitable for artisan medium and small sized bakeries, 

the DOX 30Mmakes it possible to optimize the water dosing 

process, ensuring accuracy and repeatability of quantity and 

temperature with error margins lower than 1% on the 
dosing and 1.5 °C on the temperature. Thanks to its light 

and integrated structure, it is easy to install in any room, 

even of small size. The last settings are always kept in 

memory. The model DOX 30 offers only the dosing function, 

without the temperature control. The DOX can be controlled 
remotely via the serial interface or the remote commands. 

“DOMIX 35” 

The DOMIX 35 is an electronic water doser mixer with 

thermostatic regulation of the temperature and with the 

hydraulic part fully integrated. The temperature is adjusted by 

means of the knob that controls a thermostatic mixing valve. 
This is able to maintain the set temperature even in case of 

variations of the inlets temperatures and pressures. The last 

settings are always kept in memory. Suitable for artisan 

bakeries, the DOMIX 35 optimizes the water dosing process, 

ensuring accuracy and repeatability of quantity and 
temperature with an error tolerance lower than 1% on the dose 

and 1 °C on the temperature. Due to its robust integrated structure and compact dimensions it’s easy to install it in any 
room, even of small size. The DOMIX can be controlled also via 

the remote commands. 





 

Able to eliminate all impuri- ties and is specially studied to 

oxygen the flavour. 

Mounted on wheels with a locking device, equipped with a 

revolving exit system. 

In the basic model the flour comes out at 104 cm from floor 

level (on request the height can be modified). 

Can be inspected on both sides. Sifting capacity 100 Kg every 5’. 



 

Automatic bun rounding dividers are machines that cut a piece of raw dough into small 

portions and, using an oscillating plate, subsequently roll each piece to obtain balls of the 

same weight and shape, all in a few seconds. 

GENERAL FEATURES 

Hydraulic machine, with two cylinders for pressing, one cylinder for cutting and one for 

rounding. Control panel that allows adjustment of pressing, rounding and shaping chamber 

opening times. Knife cleaning button. Can store up to 10 different programs and language can be changed according to the user’s needs. 
The machine is supplied with 3 plates. 



 

The Semi-automatic bun rounding dividers are machines that cut a piece of raw dough into 

small portions and, using an oscillating plate, subsequently roll each piece to obtain balls of 

the same weight and shape, all in a few seconds! 

GENERAL FEATURES 

Mechanical machine. Pressing, cutting and rounding are carried out with levers, while the 

shaping chamber is adjusted using a joystick with numerical scale. The machine is supplied 

with 3 plates. 



 



 





POWER ROLL is the ideal machine to roll out only cold dough for the preparation of pizzas, bread, 

pasta for firdt courses, flat loaves and cakes and others, of various forms obtaining the thickness 
and diameters required. Two pairs of adjustable rollers for you to get a sheet of dough as many 

millimeters thick as you like, and for abtaining a round sheet. Ideal for a professional use for small 

and medium production. 
TECHNICAL SPECIFICATIONS 

equipped for pedal control 
separate roller protectors for an easier and safer work 

transformers have gears made of special resins 

digital control panel 
body entirely made of steel 

internal reinforcements to prevent the frame from bending 
the electric system and the safety devices are conform the the european regulations 


