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Pizza shaping machine - PRA33

Quick Overview
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¢ High thermal conductivity non-stick plates

¢ Easy to adjust dough thickness

* Plate temperature 130 to 170E&#x9A;C

* Pressing time: from 0.1 to 1.5 sec (Recommended
dough temp. 6 to 20°C)

¢ Interlocked safety guard & start button (the machine
cannot start until the grid is closed)

e Simple operation

e Stainless steel body

Description

Pizza Shaping Machine - PRA33

High thermal conductivity non-stick plates

Easy to adjust dough thickness

Plate temperature 130 to 170?C

3 Phase Outlet

Pressing time: from 0.1 to 1.5 sec (Recommended dough temp. 6 to 20°C)

Interlocked safety guard & start button (the machine cannot start until the grid is closed)
Simple operation

Stainless steel body

Dimensions (WxDxH mm): 470x590x830

2 Years Parts and Labour Warranty



https://www.foodequipment.com.au/pizza-shaping-machine-pra33.html

Your Shipping Specifications

Net Weight (Kg) 96

Width (mm) 470

Depth (mm) 590

Height (mm) 830

Packing Width (mm) 520

Packing Depth (mm) 600

Packing Height (mm) 900

Power 415V, 4750/10W/A

Warranty 2 Years Parts and Labour
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