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Prismafood AR300P Automatic Pizza Dough Rounder – 800 Pieces/hr

Model / SKU: AR300P
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DOCUMENT NOTICE

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://www.foodequipment.com.au/md_productpdf/index/generate/product/4675/store/7/



     Automatic Pizza Dough Rounder -
AR300P 
 
Quick Overview
  

AR300P Automatic Pizza Dough Rounder

The fastest way to ball dough, designed for an easy and
intuitive use

This professional machine enables the rounding of dough
loaves to make pizza.

This tool with its compact size is also ideal for handicraft
enterprises and pizzerias.

This machine correctly rounds dough portions.

Prismafood rounders are innovative equipment conceived for
an excellent dough making.

They are made in Italy, designed for an easy and intuitive use,
basically different because of their constructive solidity and
reliability.

 
  Description

  

AR300P Automatic Pizza Dough Rounder

The fastest way to ball dough, designed for an easy and intuitive use

This professional machine enables the rounding of dough loaves to make pizza.
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This tool with its compact size is also ideal for handicraft enterprises and pizzerias.

This machine correctly rounds dough portions.

Prismafood rounders are innovative equipment conceived for an excellent dough making.

They are made in Italy, designed for an easy and intuitive use, basically different because of their constructive solidity and
reliability.

Dough portion from 50 to 280g, up to 800 pieces per hour

3 Phase Outlet

Wheels included

Made in Italy

 

 

 

2 Years Parts and Labour Warranty
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Your Shipping Specifications
 

Product Condition New 

Net Weight (Kg) 55

Width (mm) 510

Depth (mm) 510

Height (mm) 750

Packing Width (mm) 470

Packing Depth (mm) 710

Packing Height (mm) 990

Power 415V; 300W; 1.6A

Warranty 2 Years Parts and Labour
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