
Built like a tank and with no plastic parts!

The powerful 370watt motor drives two sets of stainless steel core / Delrin 

coated rollers via stainless steel cogs and chain. 

No more silicone-rubber belts or nylon cogs and gears to wear out! The M33 

flattens pizza, piadina, pita and chapata dough without warming or altering 

the characteristics of the dough. 

The patented balance, which does not need any adjustment, accompanies the 

dough from the upper to the lower rollers. The bottom dough scrapers, dough 

chute and plate are easily disassembled by hand for thorough cleaning.
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FEATURES:

Single pass (delivers over 700 bases per 
hour).

Rolls pizza bases any size from 10cm to 
33cm (4” to 13”).

100g – 500g dough ball capacity.

All stainless steel construction. Delrin 
(synthetic) non-stick rollers.

Chain driven stainless steel running gear, 
cogs, etc for long, maintenance free life.

Full safety features including dough 
chute, guards and micro-switch.

Easy to use and clean.

SPECIFICATIONS:

Power: 370watts / 2.5amps / 240v.

Dimensions: 410mm wide x 490mm deep x 
720mm high.

Shipping size: 560mm x 480mm x 800mm.

Weight: 39kg (Shipping weight: 50kg).


