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Sprizza SPZ 50 | Hideg tésztanyújtó
SKU: 16626

ADDITIONAL INFORMATION

Weight 160 kg

Dimensions 870 × 700 × 1100 mm

Brand

Packaging dimension (Wi) 700

Packaging dimension (De) 870

Packaging dimension (He) 1100

External size (Wi) 700

External size (De) 820

External size (Hi) 840

Gross weight (kg) 160

Power (W) 750

Net weight (kg) 150

https://thermotechnika.eu/en/attributum/csomagolasi-meret-sze/700-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-me/870-en/
https://thermotechnika.eu/en/attributum/csomagolasi-meret-ma/1100-en/
https://thermotechnika.eu/en/attributum/kulso-meret-sze/700-en-2/
https://thermotechnika.eu/en/attributum/kulso-meret-me/820-en/
https://thermotechnika.eu/en/attributum/kulso-meret-ma/840-en/
https://thermotechnika.eu/en/attributum/brutto-suly-kg/160-en/
https://thermotechnika.eu/en/attributum/teljesitmeny-w/750-en/
https://thermotechnika.eu/en/attributum/netto-suly-kg/150-en/
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PRODUCT DESCRIPTION

SIGMA Sprizza 50 - Coold system pizza spiner is really easy and practical to use and the portions of
dough are always perfectly flattened. The machine is the perfect choice for making a 50 cm pizza.

The original protected microrolling system, rigorously patented, results from a happy original intuition
which was developped and achieved in order to knead the dough in the same way as the hands of an

expert would.
Characteristics:Cold system for spreading the pizza doughPatented micro-rolling systemAdjustable

pizza thicknessAutomatic start and stopCapacity production 200 - 250 pcs/hrETL and EAC certification
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