Description

Machine Reference

This superb table-top moulder is the ideal machine for the small
bakery and will provide perfect moulding for loaves and all Reference Model

morning goods. FGOO7 Mini Moulder

Fully adjustable sheeting rolls allow the Mini Moulder to be
adjusted for dough pieces of varying consistency and size, ranging
from 28g (10z) - 900g (2Ib). Special pressure boards and dough
path inserts are available to increase the machine’s versatility
making it ideal for the production of finger rolls.

Cleaning the machine is easy. All outer surfaces are constructed
of high quality stainless steel.

Features

* Fully adjustable sheeting rolls

* |deal for production of finger rolls with additional presure
board/side guides

¢ |deal machine for the small bakery
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Dimensions:

Height:

Height on stand:
Width:

Width on stand:
Depth:

Weight:

Weight on stand:
Power:

Capacity:

Dough piece weight range:

Dough piece length:
Output:

889mm

1651mm

343mm

584mm

1054mm

110kg

129kg

Single or 3 Phase and neutral, 0.37 kW

28g - 900g (1o0z - 2Ib)
152mm (6”)
Up to 1000 items per hour

specifications

MONO Equipment * Swansea West Industrial Park « Queensway ¢ SA5 4EB « UK.
Tel: 01792 564000 (Sales) ¢ +44 1792 564004 (International Sales)

01792 561234 (Switchboard) ¢ Fax: 01792 561016

E-mail: sales@monoequip.com ¢ www.monoequip.com

As it is our policy to improve our machines continuously, we reserve the right to change specifications without prior notice. 7445/indn/12.06
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