BERNINI

Doughball rounder

CUPPONE

NNNNNNNNNNNNNNNNNNNNNNNNNNNN

BERNINI



NO Fussc C

CUPPONE

Easily deconstructed
for simple cleaning and
maintenance of the

spiral.
Easily create
perfectly round balls
from 20-900g, £
depending on the ‘90
model you choose. <
Simple on/off

controls with
emergency stop
button for extra
safety.

Castors to easily
move in and out of
your kitchen space.
Braked for additional
safety. Teflon coated
aluminium spiral to
prevent sticking and

Features i



Dough Rounder

External dimensions

H 830 mm
Model BRN280 BRN80O
OOO .
lo ° | Tray width (mm) W 440 505
WL
ooO Ball Size ar. 20 - 300 20 - 900
é% Productivity per Hour Nr. 900 - 1000 900 - 1000
leee
. Volt
Electric Power Supply (50Hz) 13Amp Plug 13Amp Plug
. . kW
/ Maximum Absorption ax 0,37 0,37
@ Net Weight Kg 55 86
- (K) Gross Weight Kg 64 95

H: Height
For use with hydration from 50 to 65%.

Straight fromn mixer to rounder - fermentation should take place after the dough has been rounded.
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Downloads.

Click the icons to access documents.

Installation
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CAD
Drawings.

User & Maintenance
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Spare Parts
Diagrams.

CUPPONE
<1963

Helpful
Videos.
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Units 3-5 Belgrave Industrial Estate
Honeywell Lane

Oldham OL8 2JP

0161 633 5797
sales@llkpizzapros.co.uk

0161 696 0052
service@llkpizzapros.co.uk



