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BCero, 60/bLlloe BHUMaHWE K
TpeboBaHVsM KJINEHTOB 1 CMOCOBHOCTb
npeobpasoBbiBaTb 3TN TPebOBaHNS B
aBaHrapfHble TEXHUYECKME peLleHns:, a
Tak>Xe - BbiCOKasa oneparvsHas r’mbkocCTb.
HenpepbIBHOM pOCT KOMMaHWK, HaYaBLINIACS
B 1977 rogy, NOATBEP>XAAETCH LIMPOTON
rammbl Npegaraemor NpoayKUun:
obopynoBaHve A1 NpoM3BOACTBA XJ1E6HbIX
nanoyek, obopyaoBaHue s Tapanim
(*6y6nmKmn n3 cnagkoro TecTta), CKopoBapKu
ONs Tapannu, MawnHbl Anst hopMoBaHust
1 packartku TecTa, obopynoBaHue ons
Npon3BOACTBA COEHbIX N3AeNUA N3
TecTa, xiebopesaTeribHble MaLlVHblI,

Cpe,qm MPWYMH ycnexa, LOCTUMHYTOro

MyKonpocevBaTefnbHoe 060pynoBaHue,
obopynoBaHue ans nponssoacTaa xnebHom
KPOLLKM, U NOMHbIE aBTOMaTUYeCKNE NUHNN
0151 Npom3BoaCcTBa X/1ebHOM Nanoyku.
ABTOMaTMYECKas MaLIMHa Ans NPOU3BOACTBA
Xne6Hoi nanoyku (rpuccunn)-mopenb Gr/25-A
OCHalleHa perynvmpyembimM KanaHapoMm Ans
perynnpoBKy paBHOMEPHOCTU TOJILLMHbI
TecTa npu nopaye B akCcTpyaep. Hapeska
TECTOBOrO XryTa MOXET OCYLLECTBNATLCS
NnocpeacTBOM PyYHOrO 3NIEKTPUYECKOrO
ynpasneHns, a npyu NnpoaoIKnNTeIbHOM
hYHKLMOHMPOBaHUN - 3anporpaMmMmpoBaHa
npu nomoLum Tanmepa. Bce getanu
MaLlVHbI, ConprKacarLLecs ¢ TECTOM,
N3roTOBMEHbI U3 HEPXKaBetoLen

ctanu. [pon3BoanNTENBHOCTb MOXET
pocturatb 50 Kr/4ac.

ABTOMaTMYECKasi MalUMHa A1l NPOU3BOACTBA
XneOHbIX nanoyek - mopenb Gr/25-L ocHalleHa
perynmpyemMbiM KanaHapoMm 471 perynnpoBKim
paBHomepHoM TONLWWHBI TECTa Npu nogayve

B aKCTpyAep. Hapeska TecTtoBoro xryra
MOXKET OCYLLIECTBNATLCS MOCPEACTBOM
PY4YHOIO 31IEKTPUYECKOrO YNpaBneHns —
b0 3anporpaMMmpoBaHa npu MOMOLLIA
Tanimepa B cryyae npoaoKUTENBHOMO
dyHKUmMOHMpoBaHus. Bce petann mawmHbl,
conpuKacaroLLMecsi C TECTOM, U3rOTOBJEHbI
13 HEPXKaBEetoLLEN CTanmn — NGO OCHALLIEHbI
cepTUULNPOBAHHBIM MOKPbLITUEM,
npurogHbIM A1 CONpPUKOCHOBEHUS C
MULLEBLIMI NPOAYKTaMu (3MOoKCUA-nonmacTep,
6enoro ugeTa). Npon3BooUTENBHOCTL MOXET
pocTuratb 50 Kr/yac.
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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 @ 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 success of Italpan is based on its attention
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OKCTpyAepbl MaLLMHbI ABASOTCS
B3auMo3ameHsieMbIMU. CKOPOCTb NEHTHI
Ha BbIXO[le MOXHO perynmpoBatb B
3aBUCVMOCTM OT TuNa NPoAyKTa - BO
n3bexkaHne ckannMBaHusi UM Ype3mMepHoro
HaTshkeHust TecToBoro xryta. Cuctema
MOHTaKa — Mpu NOMOLLY KapeTKu -
paspaboTaHa Takum o6pa3oM, 4TobbI

npw NPocToe 060pyAoBaHVe 3aHMano
MUHUMasbHbI 06beM.

OcHoBaHMe MalMHbl Ans hopMOBaHUS U
packatku Tecta LT.P. 500/600 BbInOHEHO

13 NOKPAaLLEHHON NIMCTOBOWN CTanu u
YCTaHOBJIEHO Ha BpaLLaloLLMXCs Koslecax;
6OKOBbIE YaCTUN - U3 aHOAN3VPOBAHHOMO
anomrHus. Bee BpalyaroLecst 4actu
OCHaLLEHbI LIAPUKOMOALWMNMHUKAMM

C ABOMHbLIM YMNIOTHEHNEM.
PekTndrumpoBaHHble cTasibHble LMAMHAPbI
XPOMUPOBaHbI. MNpocTeliiee yCTPONCTBO
MO3BOJISIET C NIErKOCTbIO OCTaHaBINBATb
BEPXHIOIO NIEHTY, NpeBpaLlas MawuHy B
packatbiBaTenb A1 NpuaaHns Kpyriowm
hopMbl HEGObLIMM KycKam TecTa.
MocTaBnseTcsi B KOMMNEKTE C NIEHTON Ans

aBTOMaTMYecKOoln nogayn TecTta B UMNnHOPbI.

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.

ﬂpocr 0Td, HAA4eXHOCTb, Ka4eCTBO -
BOT XapakTepUCTMKM, OT/MYAIOWME HAWMK  MALIMHBI:
TecToOPMOBOYHAA MAWMHA ANA dpaHLy3ckoro BaToHa
«baret», pasorpesatenu Tapannu, ofopyaosaHwe ana
XPYCTALLMX XNeBHBIX Nano4YeK, aBBTOMATUYECKWE MALLWHbI
C PacKaTLIBATENAMMW, MAWKMHLI ANA NepemMonku xneba,
xnebope3km, aBToMaTHyeckie TeCTOhOPMOBOMHBIE MALUMHBI,
MPOCEWBATENH, FOPU3OHTANBHBIE Pe3abHbIE MALWWHBI. Bce oM
Bbl1M CO3AaHBI B COOTBETCTBMM C HOBEMLIMMU CTAHAAPTAMM
Be30nacHOCTM ANA YAOBNETBOPEHMA NOTPeBHOCTEN Kak
MEJIKOrO KYCTAPHOTO, TaK ¥ NPOMBILLIEHHOMO NPOW3BOACTBA.

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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