Strong Pie Roller

Two pie rollers to choose from
depending on the length of the roll

NEW

PXC

A long-selling model wi
durability and ease of use,
such as when used for along
time or when thick bread
dough is passed through

Pie roller to stretch dough

for bread and sweets

new

PVMM
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Models for mass production




Two pie rollers to choose from depending on the length of the roll
new new

P 0 &PMM

Wide Roller Clearance
The roller clearance can be widely adjusted from 0.5mm to 25mm.
In particular, it is ideal for the production of croissants and Danish
doughs, which are produced while cooling during production.

A long-lasting chassis and transmission system design.
This machine, widely used by major bakeries, features a robust chassis
structure designed to handle heavy workloads.Compared to our previous
models, the shaft around the transmission part is thicker, offering
superior durability.
This advanced model is recommended for those who are considering
using it for a long time.

Optional moulder function

The PXC type can be used as a moulder type if the optional pressurizer
and dough dosing device are attached.

Dimensional Drawing (Units: mm)
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The total length can be selected from the following four
patterns depending on the combination of regular size and
short size table
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Standard Specifications (Units: mm)

Model |Roller length| Roller Diam. Roller gap | Working dimensions | Dimensions-Closed | Dough Capacity | Motor Weight

PXC | 430 120 | 0.5 ~ 25| 2,300x750x1,140 |1,200x750x1,300 | 3kg  |**0.Zkw| 240kg
PMM | 550 120 | 0.5 ~ 25| 3,000x850x1,140 [1,250x850x1,760 5kg 290 75kw 300kg
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