© Tables T series

Production of croissant, pain au chocolat,

mini strudel and puff pastry products

The T series tables are developed on the needs

of small and medium-sized workshops, which
need a simple and effective tool

to speed up the production of croissants, pain

au chocolat, mini strudel and puff pastry products
generally. Thanks to the input calibrator,

available as an option, the

maximum precision of the sheet thickness is
ensured to maintain a standard weight piece
after piece.

Thanks to the customization of any
component of the table, each customer can
get maximum efficiency for his own
laboratory.

Cutting station
with rollers

Ideal for manual filling or wrapping
of puff pastry products.
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Bonrorpapn (844)278-03-48
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https://teknostamap.nt-rt.ru/ || tpd@nt-rt.ru

TonbaTTn (8482)63-91-07
Tomck (3822)98-41-53
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Ydpa (347)229-48-12
XabapoBck (4212)92-98-04
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flpocnaBnb (4852)69-52-93

Automatic
Trays for the flour duster
worker help
Images only have a
demonstration purpose,
contact our dealer to have a .
customized offer thlonal:
input
calibrator

Technical sheet

Tables T series U.M.
Table length mm 2000/3000/4000/5000/6000
Belt length mm 650
Electrcal absorption Kw 0,25
Voltage \Y 220/380
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