TrReENTO

Food Equipment

ELEVATING CULINARY EXCELLENCE

Adjustable Dough Roller

ITEM: 40639 40640
MODEL: BE-IT-0337 BE-IT-0400
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The Perfect Tool for Dough Preparation

Transform your baking experience with our adjustable dough
roller! Effortlessly roll out dough to the perfect thickness
every time. Whether you're making pizza, pastries, or pasta,
this easy-to-use tool ensures uniform results and saves you
time. Built with durable, high-quality materials for long-lasting
performance. Get smooth, professional-grade dough with
minimal effort — the perfect addition to your kitchen!
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Follow us on social media

@trentoequipment
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Authorized Dealer

* Simple and economical machines
* Essential for restaurants that want to prepare pizza quickly

« Adjustable thickness (0.1 - 0.4mm) with 0.2mm increments
make for functionally seamless transition between thickness

* Not set up for the use of electric pedal

F4d WARRANTY Ps NEMA
g_J PARTS AND LABOUR 5-15P
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TrReENTO

ELEVATING CULINARY EXCELLENCE

Adjustable Dough Roller

Technical Specification

[tem 40640

Model BE-IT-0400

Dough Weight 2.8-14.1 0z. / 80-400 g 7.4-21.2 0z./ 210-600 g
Pizza Diameter 5.5"-13.4"/ 140-340 mm 10.2"-15.75"/ 260-400 mm
Power 0.5hp /370 W 0.5hp/370 W
Electrical 110V / 60Hz / 1Ph 110V / 60Hz / 1Ph

Net Weight 48.4 1b. (22 kg.) 57.3 Ib. (26 kg.)
Gross Weight 57.21b. (26 kg.) 64 |b. (30 kg.)
?‘VstDai)me”SiO”S 20.5"x 17.4"x 15" 23" X 17.4" x 15"
Gross Dimensions 21" x 27" x 20" 27" x 20" x 21"



