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MANUALE

= Professional equipment

= Stiffened AISI 304

» Gears in tempered steel turning on ground pins

» Self-lubricating bearings

» Regulator knob with numbered indicator for 10 thicknesses of past sheet
sDifferent sizez cutting tools available

» Easy clean up

= CE approved

» Proudly Made in Italy

b
TECHNICAL SHEET

Max regolazione rulli 0-5

Max larghezza sfoglia 210

Net weight (Kg) 9,3

Gross weight (Kg) 11,5

Dimensions (mm) B.325D. 220 H. 275

Packaging dimensions (mm) B.420D.350H. 370
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