Ita=ailPan

macchine per panifici pasticcerie
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Simplicity, Reliability and Quality
these are the features that distinguish our
machines: baguette moulders, taralli warmers,
grissini machines, automatic machines with
sheeter, mills, bench bread slicers, sheeter
moulders, flour sieves and cutters, all built to
meet the needs of both small artisans and large
industries in accordance with the very latest
safety regulations.
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Italpan

Via Braglio, 68 - 36015 Schio (Vicenza) Italy

Tel: +39 0445 31 42 36 - Fax: +39 0445 31 42 37
~ info@italpan.com - www.italpan.com
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The success of Italpan is based on its attention to its
clients’ needs and its ability to transform them into
advanced technical solutions, as well as its great
flexibility of operation. Growth has been constant since
the company was founded in 1977, and the range of
products it now offers on the market is further proof of
its dynamism: machines for bread sticks and taralli, taralli
boilers, loaf moulders and rollers, dough sheeters, bread
cutters, flour sifters, crumbers and fully automatic lines for
the production of bread sticks.

The Automatic Grissini Machine MOD. GR/25-A is a
mass-supplied with adjustable press so as to make even
the thickness of dough when entering in the die. The cut
of dough can be carried out by manual electric control
or through programming by timer for continuous duty. All
surfaces in touch with dough are in Stainless Steel. Output
can achieve 50 kg per hour.

The Automatic Grissini Machine MOD. GR/25-L is a
mass-supplied with adjustable press so as to make even
the thickness of dough when entering in the die. The cut
dough can be carried out by manual or electric control
or through programming by timer for continuous duty. All
surfaces in touch with the dough are in Stainless Steel,
Teflon or treated through “Nihar Process” (American
patent replacing the chromothickness). Output can
achieve 50 kg/h.

Dies are easily interchangeable with the intervention of
two knobs. The speed of the exit belt is adjustable to
be adapted to every type of product in order to avoid
stretching or accumulation of the dough. The assembling
system on the trolley has been studied to take a minimum
amount of space in a rest position.

The Sheeter Moulder L.T.P. 500/600 - Painted steel
sheet bedplate, mounted on castors. Anodized aluminium
sides. Ball bearings with double seal on all rotating parts.
Ground and thickness chrome-plated steel rollers. A
simple device stops the upper belt and the machine
becomes a roll unit for the upper belt and the machine
becomes a roll unit for the rolling of small quantities of
dough. The machine is supplied with infeed belt for the
automatic feed of the dough into the rollers.
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