PIZZA SHAPING
MACHINE

The T40 Pizza Shaping Machine is a next-
generation, industrial-grade solution designed
to standardize and streamline pizza
production.

Features:

» Stainless Steel Construction: Built with high-
quality stainless steel, the T40 offers robust
durability, easy cleaning, and long-lasting
performance in any food production environment.

» Tilt Entrance Design: The tilt entrance allows for
easy loading and unloading of pizza dough,
improving workflow and minimizing manual effort.

» Safe Food Resin Rollers: Equipped with food-
grade resin rollers, the T40 ensures that your pizza
dough remains safe and free from contamination,
meeting the highest food safety standards.

e Adjustable Pizza Diameter (10-40 cm): Versatile

and adaptable, the T40 accommodates various
pizza sizes, from personal pies to large family-sized
pizzas.

T40 » Transparent Cover with Shaft Visibility: The

transparent cover allows operators to monitor the
shaping results every time.

Pizza Size (mm) 100 - 400 W

Power (W) 390 3 N \

% machine's performance, ensuring consistent

Voltage (V) 110/220 pf I

f"J'.
Ot rerater (i 370 x 565 x 715 ﬂ/

Net Weight (Kg) 39 /1!
* Designs and specifications are subject to change for improvement without prior notice
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