FEDEFIAI.y

HOSPITALITY EQUIPMENT =

RMA45TA Pizza Dough Roller

Quick Overview

RM45TA Pizza Dough Roller

THE EXPERIENCE OF TWO HANDS « THE SPEED of MANY
Designed to cold work the dough so as not to alter its
characteristics

30 to 43cm @ pizza base; 210 to 700g

« Stainless Steel bodies

« Only 3 seconds per pizza base

» Meets health & safety regulations

« Foot pedal

e Thermal motor protection

e Two forming passes

« Parallel

« Comes with foot pedal

« Working dough thickness is 1 to 4 mm

Description

RMA45TA Pizza Dough Roller

THE EXPERIENCE OF TWO HANDS » THE SPEED of MANY
Designed to cold work the dough so as not to alter its characteristics
30 to 43cm J pizza base; 210 to 700g

« Stainless Steel bodies

« Only 3 seconds per pizza base

* Meets health & safety regulations

 Foot pedal

e Thermal motor protection

e Two forming passes

* Parallel

» Comes with foot pedal

* Working dough thickness is 1 to 4 mm



https://www.foodequipment.com.au/rm45ta-pizza-dough-roller.html

Your Shipping Specifications

Product Condition New
Net Weight (Kg) 35

Width (mm) 590
Depth (mm) 530
Height (mm) 790

Power 240V, 375W; 1.6A
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