
BAKERY, CATERING,
PASTRY, PIZZA EQUIPMENT

Catalogo
Catalogue
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STORIA 

1973 Le origini. 

197  La ri a ani e ta ione eri ti a. 

1974-1985 Lo sviluppo. 

1985-2003 L’esperienza Multinazionale

2004 ad oggi. 



STORY

1973 Origins.

1974 T e rst e i ition. 

1974-1985 Development.

1985-2003 Multinational E perien e. 

 

 

From 2004 till today. 



COSTANTE INNOVAZIONE E RICERCA

LA DIVISIONE SVILUPPO PRODOTTI

IL REPARTO PRODUZIONE

LA DIVISIONE COMMERCIALE 



CONSTANT INNOVATION AND RESEARCH 

THE DEVELOPMENT PRODUCTS DIVISION 

THE PRODUCTION DEPARTMENT 

THE COMMERCIAL DEPARTMENT 
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PRODOTTI PRODUCTS 



MANUALS
VIDEO

ACCOUNTSOFTWARE UPGRADECOMMANDS CHRONOLOGY MODIFICATIONS CHRONOLOGY

DATE AND TIMEALARMSTESTING

RECIPESSETTINGSREMEMOTE CONTROL

<<<<  LOGIN

COCOUNTERS

ADVICE

TECTECNICO

<<< LOGIN USERSER

Command & Diagnostic 

App

Internet 
          of Things



Staff

Direzione 
Management

Ornella Salvadori
President e CEO

Stefano Salvadori
General Manager

Andrea Gno i
R&D Manager

Area Sales 

Managers 

Alessandro S andola

Ne o sa Urosevi

Uffi io Ri am i 

Spare Parts Sales Dept.

Daniela Gno i

Assistente 
Direzione

Management 
assistant

Fran es a Gno i

Vendite 

Sales Dept.

Cristina Gaffuri

Daniela Gno i 

Lu ia Pi uno

Svetlana Zhuravskaya

Produzione 
e pianifi azione 

Produ tion 
& Planning Dept.

Eugenio Cantamessa
Daniela Capitanio
Vittoria Benedetti

Uffi io Te ni o

Te hni al Dept.

Stefano Valotti
Andrea Apollonio

Ilario Bar eno 

Uffi io A uisti

Pur hase Dept.

Giampietro Gia omini

Amministrazione
e Controllo

A ounting 
and Audit

Maria Zam elli
Stefania Bernagozzi



Condizioni di vendita 
General Terms Of Sales

Prodotti 

Ordini

Pagamenti 

Resa 

Trasporto 

Im allo 

Garanzia 

I.V.A. 

Conformità 

Fotografie

SIGMA srl si riserva la fa oltà di effettuare am iamenti 
e o migliorie senza al un preavviso.

Produ ts 

Orders 

Payments 

Delivery Terms

Transport 

Pa king 

Warranty 

Ta es 

Conformity 

Photos 

Sigma srl reserves the right to hange them ithout 
informing.



www.sigmasrl.com



Pizza

EQUIPMENT

14

32

48

Pasti eria
Pastry & Confe tionary

Pani azione
Bakery

Catalogo

 Catalogue



Pizza

Chef Best mi  RF300 

Tauro Divider-rounders Sfera 

Aeromi  Po ermi  

Tramogge 

Red Line 

A for ella A ra i tuffanti Gold Line 

Spezzatri i 
Volumetri he 

Arrotondatri i 
Coni he 



Cuo i rema Ele tri  Cookers Sfogliatri i 

Sprizza Sfogliatri e verti ale 

Green Line Autosvuotanti Silver Line Super Premium 

Ma iste
Ma isteMa  

Her ules Sollevatori  
Planetarie

Ri altatori 

Formatri i  
a 3 ilindri 

Formatri i  
a 2 ilindri

Spezzarrotondatri i Esagonali/Quadre 



16 Chef 18 Best mi  20 A essori 

24 RF300 

26 Cuo i rema 28 Ele tri  Cookers 

30 Sfogliatri i 
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Pasticceria
Pastry & Confectionary

“Chef”
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

 

e l e c t r o n i c  va r i at o r

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Diametro Vasca 

Bo l dimension 

(mm)

Dimensioni

Dimension 

(mm)

CHEF 7,5

CHEF 10

CHEF 20 20

CHEF 20H 20

CHEF 30

CHEF 40

CHEF 60 60
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Pasticceria
Pastry & Confectionary

“Best Mi ”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Diametro Vasca 

Bo l dimension 

(mm)

Dimensioni

Dimension 

(mm)

BM 10

BM 20 20

BM 20H 20

BM 30

BM 40

BM 60 60

BM 80
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Accessori per planetarie
Planetary Mi ers Accessories 

Codice

Code

Descrizione

Description

01175030-1

01098114

01097114

01161011

01095058

01101058

01101159-2

FRUSTE SPECIALI/SPECIAL WIRED WHISKS

01097128

01161016

01095059

01101059

87101190

01175091

01098165

01097224

01161038-1

01095216

01101245

87101158-1

01175092

01098164

01097223

01161039-1

01095217

01101246

01101157-1



Accessori per planetarie
Planetary Mixers Accessories 

Codice

Code

Descrizione

Description

01175043

00003319

00003317

00003322

00003323

00003325

00003281

00003282

00003283

00003285

00003289

00003286

04098109

04200043-1

04161001

04095122-2

04101120-1

04101156-2

01161036

32020859

32020590 60

01101168 BM 

04101263-2  60

04101255-2
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Accessori per planetarie
Planetary Mixers Accessories 

Codice

Code

Descrizione

Description

00003318 BM

51010111 BM

00003501

31000156

31000157 S

31000155

S



Accessori per planetarie
Planetary Mixers Accessories 

Codice

Code

Descrizione

Description

31000041

31000922 D

31000923 D

31000924 D

31000780

31000784

31000921

00003500

31000183

31000037

31000069

31000070

31000071



Pasticceria
Pastry & Confectionary

“RF300”
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CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

OPTIONALS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni

Dimension 

(mm)

RF300
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Pasticceria
Pastry & Confectionary

“Cuocicrema”

CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

“
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S

OPTIONALS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

CC30/2

CC50/1

CC50/2





Pasticceria
Pastry & Confectionary

“Electric Cookers”
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CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

OPTIONALS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

EC30

EC60 60
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Pasticceria
Pastry & Confectionary

“Sfogliatrici”
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Alimenta-

zione

Voltage

Dimensioni aperta

Dimension opened

(mm)

Dimensioni chiusa

Dimension closed

(mm)

Dimensione tappeto

Carpet dimension

(mm)

SFG 500 B

SFG 500 T

SFG 500 TM

SFG 600 TM

SFG 600 TMM 260

SFG 600 TL
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P
IZ

Z
A

34 Tauro 38 Divider-rounders 

42 Sfera 44 Sprizza 

46 Sfogliatrice verticale 





Pizza

“Tauro”

P
IZ

Z
A

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

 



P
IZ

Z
A

Ruote - Wheels

Basamento con ruote

Basement ith heels

Modello

Model
KW

Peso

Weight

(Kg)

Vasca

Bo l 

(Lt.)

Diametro Vasca 

Bo l dimension 

(mm)

Dimensioni

Dimension 

(mm)

Max farina

Max flour 

(Kg)

Min ac ua

Min ater 

(Lt.)

TAURO 12

TAURO 18

TAURO 22

TAURO 22 

(2 Velocità/Speed)

TAURO 25

TAURO 25 

(2 Velocità/Speed)

TAURO 30

TAURO 30 

(2 Velocità/Speed)

TAURO 35

TAURO 35 

(2 Velocità/Speed)

TAURO 40 60

TAURO 40 

(2 Velocità/Speed)
60

TAURO 35 Automatic 

(2 Velocità/Speed)

TAURO 40 Automatic 

(2 Velocità/Speed)
60

TAURO 25 PLUS 

(2 Velocità/Speed)

(Rinforzata/Heavy Duty)

TAURO 35 PLUS 

(2 Velocità/Speed)

(Rinforzata/Heavy Duty)

TAURO 40 PLUS

(2 Velocità/Speed)

(Rinforzata/Heavy Duty)

60



Pizza
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Pizza

P
IZ

Z
A

“DR 14-11 Divider-rounders”

PA
TENTE

D

P
A

T
E N T E D

PATENTED

PA
TENTE

D

P
A

T
E N T E D

PATENTED

Modello

Model

Descrizione

Description
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni

Dimension 

(mm)

D 14

D 11

DR 14

DR 11

ACCESSORI - ACCESSORIES

Gruppo di taglio da 14 pezzi - 14 Sections cutting group

Gruppo di taglio da 11 pezzi - 11 Sections cutting group

Telaio 14 coppette - 14 Tu  plate

Telaio 11 coppette - 11 Tu  plate

Piatto porta porzioni 11/14 segni - Dough plate 11/14 pieces

Bacinella inox per gruppo 14 divisioni - Stainless steel dish for 14 sections

Bacinella inox per gruppo 11 divisioni - Stainless steel dish for 11 sections

Basamento tu olare con ruote - Tu olar asement ith heels

Olio divisorio (fusto da 5 litri) - Releasing oil (5lt. Tank ) 



CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

OPTIONALS

Gruppo Taglio

Section cutting group

Codice coppa

Tu  letter

Colore coppe

Tu  colour

Capacità in gr.  

Range eight gr. (MIN/MAX)

Capacità in once. 

Range eight oz.  (MIN/MAX)

A 

B

D

F

G

N.B. PRIMA DI ORDINARE LA DR, SPECIFICARE IL TIPO DI COPPA SCELTA (Vedi ta ella sottostante)

N.B. PLACING THE ORDER, PLEASE SPECIFY THE KIND OF TUBS YOU NEED (See chart elo )

G
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Pizza

P
IZ

Z
A

“Sfera”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Dimensioni

Dimension 

(mm)

Capacità in gr.  

Range eight gr. 

(MIN/MAX)

Capacità in once. 

Range eight oz.  

(MIN/MAX)

Arrotondatrice

SFERA
60





Pizza

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

“Sprizza”

PA
TENTE

D

P
A

T
E N T E D

PATENTED

P
IZ

Z
A

Modello

Model
KW

Peso

Weight

(Kg)

Dimensioni

Dimension 

(mm)

SPZ 40

SPZ 50

SPZ Automatic

Anello - Ring SPZ40

Anello - Ring SPZ 50 - Automatic

Tappeto - Carpet

Basamento - Basement

Disco in gomma - Ru er disk
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Pizza

P
IZ

Z
A

“Sfogliatrice Verticale”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni aperta

Dimension opened

(mm)

Dimensioni chiusa

Dimension closed

(mm)

Sfogliatrice verticale/Vertical sheeter T 50 

modello trifase/3 phase version
60

Sfogliatrice verticale/Vertical sheeter T 50 

modello monofase/1 phase version
60
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50 Aeromix 52 Po ermix 
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60 Silver Line 64 Super Premium 66 Gold Line 
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72
74

Maciste-MacisteMax 76 Hercules 78 Sollevatori Planetarie
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86 Spezzatrici Volumetriche 88 Arrotondatrici Coniche 90 Spezzarrotondatrici 
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64 Super Premium



82 Tramogge 

54 Red Line 

70 A forcella 

56 Green Line 

68 A racci tuffanti 

58 Autosvuotanti 
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80 Ri altatori 
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98 Formatrici a 3 cilindri 100 Formatrici a 2 cilindri92
94

Esagonali/Quadre 
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Pani cazione
Bakery

“Aeromix”
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CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

÷
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÷

 

÷

 

÷
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÷

 2

÷
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OPTIONALS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Diametro Vasca 

Bo l dimension 

(mm)

Dimensioni

Dimension 

(mm)

Aeromix 7,5

Aeromix 10

Aeromix 20 20

Aeromix 20H 20

Aeromix 30

Aeromix 40

Aeromix 60 60

Aeromix 80

Aeromix 100

Aeromix 120

Aeromix 160
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Pani cazione
Bakery

“Po ermix”
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CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
ACCESSORI

ACCESSORIES

OPTIONALS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Diametro Vasca 

Bo l dimension 

(mm)

Dimensioni

Dimension 

(mm)

Po ermix 60DT 60

Po ermix 70DT

Po ermix 80

Po ermix 100

Po ermix 120

Po ermix 160

Modello

Model

Sollevatore/Bo l lifters DT

Vasca extra/Extra o l DT 60

Vasca extra/Extra o l DT 80

Vasca extra/Extra o l PE 100

Vasca extra/Extra o l PE 120

Vasca extra/Extra o l PE 160

Frusta/Whisk 100 

Frusta/Whisk 120 

Frusta/Whisk 160 

Pala/Blade 100

Pala/Blade 120

Pala/Blade 160

Raschiatore/Scrapers 60-70

Raschiatore/Scrapers 80-160
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Pani cazione
Bakery

“Red Line”

CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

 

OPTIONALS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

Max farina

Max flour 

(Kg)

Min ac ua

Min ater 

(Lt.)

SILVER 50  trifase/3 phase

SILVER 50 monofase/1 phase

SILVER 60  trifase/3 phase

SILVER 60 monofase/1 phase

SILVER 60  PLUS

SILVER 80

SILVER 120

SILVER 160 60

SILVER 160 HD* 60

SILVER 200

SILVER 200 HD*

SILVER 280

SILVER 280 HD*
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Pani cazione
Bakery

“Green Line”

CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

OPTIONALS
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S

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

Max farina

Max flour 

(Kg)

Min ac ua

Min ater 

(Lt.)

GREENLINE 50  

trifase/3 phase

GREENLINE 50 

monofase/1 phase

GREENLINE 60 

trifase/3 phase

GREENLINE 60  

monofase/1 phase

GREENLINE 80

GREENLINE 120
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Pani cazione
Bakery

“Autosvuotanti”
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Modello

Model

Sollevatore

Lifter 

(K )

Impastatrice

Mixer 

(K )

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

SAU B 80

SAU T 80

SAU B 120

SAU T 120

SAU B 160

SAU B 160 HD*

SAU T 160

SAU T 160 HD*

SAU B 200

SAU B 200 HD*

SAU T 200

SAU T 200 HD*

SAU B 280

SAU B 280 HD*

SAU T 280 2000

SAU T 280 HD* 2000



CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

 

OPTIONALS
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Pani cazione
Bakery

“Silver Line”

ACCESSORI - ACCESSORIES
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Modello

Model

Impastatrice

Mixer 

(K )

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

SILVER VE 80

SILVER VE 120

SILVER VE 160

SILVER VE 160 HD*

SILVER VE 200

SILVER VE 200 HD*

SILVER VE 250

SILVER VE 250 HD*

SILVER VE 300

SILVER VE 300 HD*

Modello

Model

Peso

Weight

(Kg)

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

Vasca extra/Extra o l CVE80

Vasca extra/Extra o l CVE120

Vasca extra/Extra o l CVE160 220

Vasca extra/Extra o l CVE200

Vasca extra/Extra o l CVE250

Vasca extra/Extra o l CVE300
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CARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

 

OPTIONALS
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Pani cazione
Bakery

62
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Pani cazione
Bakery
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

“Super Premium”

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

VE 160 SP

VE 200 SP

VE 250 SP

VE 300 SP

Modello

Model

Peso

Weight

(Kg)

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

Vasca extra/Extra o l CVE SP 160

Vasca extra/Extra o l CVE SP 200

Vasca extra/Extra o l CVE SP 250

Vasca extra/Extra o l CVE SP 300
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Pani cazione
Bakery

“Gold Line”

Pani cazioneP
BakeryB

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

GL 160 SF

GL 200 SF

GL 250 SF

GL 300 SF

Tappeto verticale trasporto pasta H 1.900  1 

mt Tappeto orizzontale

Vertical conveyor elt for dough H 1.900

 1 mt Horizontal conveyor elt

Tappeto verticale trasporto pasta H 2.700  1 

mt Tappeto orizzontale

Vertical conveyor elt for dough H 2.700

 1 mt Horizontal conveyor elt

Tappeto orizzontale 1 mt

Horizontal conveyor elt 1 mt

Tappeto orizzontale x 1 mtl aggiuntivo

Horizontal conveyor elt x 1 mtl additional
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Pani cazione
Bakery

“Impastatrici a racci tuffanti”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni

Dimension 

(mm)

IBT 40

IBT 50

IBT 60

IBT 80

IBT 120

IBT 160





Pani cazione
Bakery

 

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

“Impastatrici a Forcella”
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Vasca

Bo l 

(Lt.)

Dimensioni

Dimension 

(mm)

FM125

FM200 200

FM300





Pani cazione
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“Maciste”
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Altezza 
scarico

Discharge 

(mm)

Portata 

Lifting 
capacity

(Kg)

Dimensioni aperto

Dimension opened

(mm)

Dimensioni chiuso

Dimension closed

(mm)

MACISTE 1300 2

MACISTE 1600

MACISTE 1900

MACISTE 2700

H. SCRAPER
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“MacisteMax”
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Altezza 
scarico

Discharge 

(mm)

Portata 

Lifting 
capacity

(Kg)

Dimensioni aperto

Dimension opened

(mm)

Dimensioni chiuso

Dimension closed

(mm)

MACISTE MAX 1600 600

MACISTE MAX 1900 600

MACISTE MAX 2700 660 600

H. SCRAPER





Pani cazione
Bakery

“Hercules”

 

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Altezza 
scarico

Discharge 

(mm)

Portata 

Lifting 
capacity

(Kg)

Dimensioni aperto

Dimension opened

(mm)

Dimensioni chiuso

Dimension closed

(mm)

HERCULES 3600

H. SCRAPER
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Pani cazione
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“Sollevatori per Vasche Planetarie”
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SVP M1 SVP 1 - SVP 2

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Altezza 
scarico

Discharge 

(mm)

Portata 

Lifting 
capacity

(Kg)

Dimensioni aperto

Dimension opened

(mm)

Dimensioni chiuso

Dimension closed

(mm)

SVP M1 

(Manuale-Manual)

SVP 1

SVP 2 2000





Pani cazione
Bakery

“Ri altatori”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Altezza 

scarico

Discharge 

(mm)

Portata 

Lifting 

capacity

(Kg)

Dimensioni aperto

Dimension opened

(mm)

Dimensioni chiuso

Dimension closed

(mm)

SINGLE TIPPER

DOUBLE TIPPER 
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Pani cazione
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“Tramogge”
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Capacità tramoggia

Hopper Capacity

(Lt)

Dimensioni pezzi

Pieces dimension 

(mm)

Dimensioni

Dimension 

(mm)

TRAMOGGE CON TAGLIO A STELLA/STARS CUTTING FEEDING HOPPERS

TR 350

TR 400

TR 500

TRAMOGGE CON TAGLIO A GHIGLIOTTINA/GUILLOTINE CUTTING FEEDING HOPPERS

TR 350G

TR 400G 220

TR 500G

TRAMOGGE CON SBRICIOLATORE/FEEDING HOPPERS WITH CRUMBLER

TR 350SB

TR 400SB

TR 500SB
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TRAMOGGE SPECIALI

SPECIAL FEEDING HOPPERS
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Pani cazione
Bakery

“Spezzatrici Volumetriche”
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

olumetriche”

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni

Dimension 

(mm)

VOLUMETRIC DIVIDER

VOLUMETRIC DIVIDER  R

(con arrotondatore/ ith rounder)
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Pani cazione
Bakery

“Arrotondatrici Coniche”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Pezzi 

Pieces

(gr. Min/Max)

Dimensioni

Dimension 

(mm)

CONICAL T1

CONICAL T2

DOUBLE CONICAL T1 600

DOUBLE CONICAL T2 600
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Pani cazione
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“Spezzarrotondatrici”
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OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model

Descrizione

Description
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

N. divisioni

Pieces nr.

Pezzi 

Pieces

(gr. Min/Max)

Dimensioni

Dimension 

(mm)

SPM 15

SPM 22 22

SPM 30

SPM 30 P

SPM 36

SP 3/4 A 15

SP 3/4 A 22 22

SP 3/4 A 30

SP 3/4 A 30 P

SP 3/4 A 36

SPA 15

SPA 22 22

SPA 30

SPA 30 P

SPA 36
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Pani cazione
Bakery

“Spezzatrici Esagonali ”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model

Descrizione

Description
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

N. divisioni

Pieces nr.

Pezzi 

Pieces

(gr. Min/Max)

Dimensioni

Dimension 

(mm)

SPEZZATRICI ESAGONALI/HEXAGONAL DIVIDERS

SME 37

SE 37





Pani cazione
Bakery

“Spezzatrici Quadre”

 

 

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

“
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Modello

Model

Descrizione

Description
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

N. divisioni

Pieces nr.

Pezzi 

Pieces

(gr. Min/Max)

Dimensioni

Dimension 

(mm)

SPEZZATRICI QUADRE/SQUARE DIVIDERS

SQM 20 20

SQ 20 20

SQ 24

SQ 30

SQ 20 SA 20

SQ 24 SA

SQ 30 SA

SQ 20 SA M 20

SQGSA* 20

PBA
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“Griglie”
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Griglia / Grid 
4 Divisioni / Div.
Pz. singolo / Single pcs.
254x202 mm

Griglia / Grid 
5 Divisioni / Div.

Pz. singolo / Single pcs.
100x400 mm

Griglia / Grid 
8 Divisioni / Div.

Pz. singolo / Single pcs.
250x100 mm

Griglia / Grid 
10 Divisioni / Div.

Pz. singolo / Single pcs.
100x200 mm

Griglia / Grid 
10 Divisioni / Div.

Pz. singolo / Single pcs.
50x400 mm

Griglia / Grid 
16 Divisioni / Div.

Pz. singolo / Single pcs.
250x50 mm

Griglia / Grid 
14 Divisioni / Div.

Pz. singolo / Single pcs.
70x200 mm

Griglia / Grid 
20 Divisioni / Div.

Pz. singolo / Single pcs.
50x200 mm

Griglia / Grid 
15 Divisioni / Div.

Pz. singolo / Single pcs.
170x80 mm

Griglia / Grid 
20 Divisioni / Div.

Pz. singolo / Single pcs.
100x100 mm

Griglia / Grid 
15 Divisioni / Div.

Pz. singolo / Single pcs.
31x400 mm

Griglia / Grid 
24 Divisioni / Div.

Pz. singolo / Single pcs.
134x126x184 mm

Griglia / Grid 
24 Divisioni / Div.

Pz. singolo / Single pcs.
66x125 mm

Griglia / Grid 
40 Divisioni / Div.

Pz. singolo / Single pz.
50x100 mm

Griglia / Grid 
28 Divisioni / Div.

Pz. singolo / Single pcs.
57x126 mm

Griglia / Grid 
40 Divisioni / Div.

Pz. singolo / Single Single pcs.
100x100x140 mm

Griglia / Grid 
80 Divisioni / Div.

Pz. singolo / Single Single pcs.
50x50 mm

Griglia / Grid 
30 Divisioni / Div.

Pz. singolo / Single pz.
80x80 mm

Griglia / Grid 
36 Divisioni / Div.

Pz. singolo / Single pz.
44x162,5 mm
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“Formatrici a 3 cilindri”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS

Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni

Dimension 

(mm)

FB700





Pani cazione
Bakery

“Formatrici a 2 cilindri”

OPTIONALSCARATTERISTICHE TECNICHE GENERALI

GENERAL TECHNICAL CHARACTERISTICS
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Modello

Model
KW

Peso

Weight

(Kg)

Alimentazione

Voltage

Dimensioni

Dimension 

(mm)

F600

TF600
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Im alli
Packaging



Im alli
Packaging

Scatole su pallet

Box on to pallet

Ga ia/ cassa

Cage / Crate

Modello

Model

lengt

mm

idth          

mm

height          

mm

length            

mm

idth          

mm

height          

mm

P
L

A
N

E
TA

R
IE

M
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S

CHEF 7,5

CHEF 10

CHEF 20

CHEF 20 H

CHEF 30

CHEF 40

CHEF 60

BM 10

BM 20

BM 20 H

BM 30

BM 40 

BM 60

BM 80

GRINDERS RF 300

C
U

O
C
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O

R
I

C
O

O
K

E
R

S

CC 30

CC 50

EC 30

EC 60

S
F

O
G

L
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T
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I 

S
H

E
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T
E
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S

SFG 500B 

SFG500T 

SFG500TM 

SFG600TM 

SFG 600 TMM

SFG 600 TL

P
IZ

Z
A

TAURO 12 

TAURO 18 

TAURO 22

TAURO 22 2 V.

TAURO 25

TAURO 25 V

TAURO 30

TAURO 30 2 V

TAURO 35

TAURO 35 2 V

TAURO 40  

TAURO 40 2 V

TAURO 35 A

TAURO 40 A 

TAURO TUBOLAR BASE



Im alli
Packaging

Scatole su pallet

Box on to pallet

Ga ia/ cassa

Cage / Crate

Modello

Model

lengt

mm

idth          

mm

height          

mm

length            

mm

idth          

mm

height          

mm

P
IZ

Z
A

DR 14

DR 11

TUBOLAR BASE 

DR - SPZ

SFERA

SPZ 40

SPZ 50

SPZ Automatic

T 50 

P
L
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N

E
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R
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M
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R
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AEROMIX 7,5

AEROMIX 10

AEROMIX 20

AEROMIX 20 H

AEROMIX 30

AEROMIX 40

AEROMIX 60

AEROMIX 70

AEROMIX 80

AEROMIX 100

AEROMIX 120

AEROMIX 160

AMX 120-160 BOWL 

PE 60 DT 

PE 70 DT 

PE 80 DT 

PE 100

PE 120

PE 160

PE 120-160 BOWL 
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T
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SL 50

SL 60

SL 60 PLUS

SL 80

SL 120

SL 160

SL 200

SL 280

GREENLINE 50

GREENLINE 60

GREENLINE 80

GREENLINE 120



Im alli
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Scatole su pallet

Box on to pallet

Ga ia/ cassa

Cage / Crate

Modello

Model

lengt

mm

idth          

mm

height          

mm

length            

mm

idth          

mm

height          

mm
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SAU-B 120

SAU-T 120

SAU-B 160

SAU-T 160

SAU-B 200

SAU-T 200

SAU-B 280

SAU-T 280
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VE 80

VE 120

VE 160 

VE 200 

VE 250

VE 300 

CVE 80-120

CVE 160-200

CVE 250-300

VE 160 SP

VE 200 SP

VE 250 SP

VE 300 SP

CVE SP 160-200

CVE SP 250-300

GL 160 SF

GL 200 SF

GL 250 SF

GL 300 SF
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IBT 40

IBT 50

IBT 60

IBT 80

IBT120

IBT160

FM125

FM200

FM300
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TR 400

TR 500



Im alli
Packaging

Scatole su pallet

Box on to pallet

Ga ia/ cassa

Cage / Crate

Modello

Model

lengt

mm

idth          

mm

height          

mm

length            

mm

idth          

mm

height          

mm

S
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T
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R
S

MACISTE 1300

MACISTE 1600

MACISTE 1900

MACISTE 2600

MACISTE MAX 1600

MACISTE MAX 1900

MACISTE MAX 2600

HERCULES

SVP M1

SVP 1

SVP 2

SINGLE TIPPER

DOUBLE TIPPER

S
P
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Z
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A
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I 

D
IV

ID
E

R
S

Spezzatrici

volumetriche

Volumetric dividers

CONICAL T1-T2 

DOUBLE CONICAL 

T1-T2

SPM 

SPA

SQ-SQM

SME-SE

F
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A
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M
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D
E

R
S

FB3-700

F600

Tavolo pressoio

Ta le for long loaf 

device
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