F BREAD

CONICAL ROUNDERS

To provide the best rounding of hte dough, shape and position of
the pipes covered in teflon have been subect of attentive study.
The machine is also equipped with optionals such as the flour
sprinkler or the hot air blower. The machine is available in
different versions depending on quantity of dough pieces to be
rounded and on whether the machine is employed in workrooms
or factories.
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