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Prismafood Pizza Dough Roller -
DSA420RP

Quick Overview

® Stainless steel that makes the application of the Pasta
sheet machine durable and reliable

* Modern design has a robust configuration and durable
internal components, which allow a prolonged term of
smooth operation.

* Foot pedal included

* Electromechanical Control System

* Thickness adjustable from 0 toA 4 mm

Description
DOUGH ROLLERS

Prismafood Pizza Dough Roller - DSA420RP

40cm @ Pizza Base

* Stainless steel that makes the application of the Pasta sheet machine durable and reliable

* Modern design has a robust configuration and durable internal components, which allow a prolonged term of smooth
operation.

* Foot pedal included

* Electromechanical Control System

Thickness adjustable from 0 to 4 mm

Dimension: 540mmWx 410Dx 680H, 38kg
Power: 230V, 50/60 Hz; 10A outlet required

Made In Italy.

Foot Pedal Included.
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The rolling machine enables saving time in the working process and does not need specialised operators. It has been designed to
quickly shape the dough for pizza, bread, cakes, little pies, etc. It works without warming the dough, keeping its characteristics

unaltered. Both the thickness and diameter of the disc are adjustable (O - 4mm). All the machines are guaranteed for 1 year against
mechanical manufacturing faults.

2 Years Parts and Labour Warranty
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Your Shipping Specifications

Product Condition
Net Weight (Kg)
Width (mm)

Depth (mm)

Height (mm)

Packing Width (mm)
Packing Depth (mm)
Packing Height (mm)
Power

Warranty

New

38

540

410

680

610

680

1040

230V, 50/60 Hz; 10A outlet required

2 Years Parts and Labour
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