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— 2~3 seconds ready Pizza Base
— Ready to Use with Cold Dough
— Perfect Rounded Pizza Base

— Anti Dough Stick Materia

— Easy to Clean

— User Friendly Design

— Build Body Desing

— ©28~®35cm Pizza Base

- 180 Pizza / Hour

- Non-Stick Surface
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k% Hz

HEHBE Rated voltage (V)
FEINZER Power (W)
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FEERIAE Product Certification

$=H#I8 Control Arm

£ Platter Arm

3£ Upper Platter

& Upper Membrane
$BAEM Worktor Membr

F{K Main body

HEf Adjustable leg
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The ambient temperature of the pizza press
is designed for producing pizza bases from
®28cm to ®35cm in a professional way.

With the goal of reducing or even
eliminating monotonous work steps during
preparation and production with the aim of
improving efficiency and increasing the
production of high quality pizza bases in a
short time.

Pizzaformer has special technology
invented by Swedish Experts and
engineers.

The Pizzaformer pressing membrane is

adaptable for each kind of dough within the
humidity from 30% and up to 70%.

-
-

FEE
Plan View

IEXLE Front View

655

&
g e |

933

MRE Side View

830

==

105

933

[ s s s |

780

AN

268




