PASSION FOR DOUGH FRITSCH

ROLLFIX 700 —the “Marathon Machine” for bigger dough batches SHEETING SPEED 60 m/min (100 cm/s)
and tireless permanent operation. With its computer control and
touch-screen display, it is ideal for use in large artisan bakeries and UL WIEA (G310 rtan
mdusma\ companies. Furthermore, the production of especially ROLLER DIAMETER 98 mm
thin dough does not pose a problem.
ROLLER GAP 0.3-50 mm
DOUGH BLOCK PROCESSING up to 20 kg
Gentle and constant dough sheeting
SAFETY GUARD INFEED HEIGHT 85 mm
Production of filo dough
. CONNECTED LOAD 2.2 kw
Easy handling
Robust stainless steel design DIMENSIONS IN WORKING POSITION (L X W X H) 4,320 x 1,220 x 1,310 mm
Hygienic design CONTROL Computer
AUTOMATIC SPOOLING UNIT included
AUTOMATIC FLOUR DUSTER included
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