
CL 300 
epóxi

CL 300 
inox CL 390 

2 kg 2 kg 7 kg

66 rpm 66 rpm 75 rpm

1/4 Cv 1/2 Cv 1 Cv

0,18 kWh 0,36 kWh 0,73 kWh

350x645x400 350x645x400 560x380x740 
560x1200x740**

42 kg 42 kg 52 kg
62 kg**

DV 30 DV 36

2,4 kg 2,8 kg

480x385x480
1310x385x480*

480x430x480
1310x430x480*

45kg
51kg*

56kg
62kg*

MP 250 MPS 350 MPS 500

Breads of up to  500g Breads of up to 500g Breads of up to 500g

1/4 HP 1/4 HP 1/4 HP

0.35 kWh 0.35 kWh 0.35 kWh

15.8"x28.7"x18.5" 22.8"x29.5"x43.7" 29.1x29.5"x43.7

154lb 198.4lb 265lb

BREAD MOLDER

Bakery and bread making

To mold breads rolling the dough. Ideal for bakeries and the like.

MPS 250 - Without pedestal 
MPS 350 - With pedestal 
MPS 500 - With pedestal

Faster and economical patented felt exchange system.
Fairing steel plate.
Low noise level.
MPS 350 models with pedestal and MPS 500 in stainless steel.



AMC 18

1/2 Cv

180 mm

400 kg/h

0,62 kW

540x205x450

18 kg

SF 248 SF 310

1.0 Cv 2 Cv

0,5x16x2480 0,5x16x3100

700x855 830x920

1662x850x870 1662x980x1000

105 kg 150 kg

MCR 10 MCR 22

1/2 Cv 1,25 Cv

10 22

120 kg/h 200 kg/h

0,55 kWh 1,10 kWh

355x320x590 450x320x720

39 kg 53 kg

KEY

Product Code

Capacity - dough/production

Power

Consumption

Gas Consumption

Single Phase Consumption

Three Phase Consumption

Voltage

Amperage

Conveyor capacity

Diameter of the Disc

Rotation per minute

Weight

Dimensions:
Height x Width x Length




