
IGF Arrotondatrice ARR 801 Rounding Machine

Description

The ARR series rounding machines are indispensable tools for 
pizzerias, bakeries and pastry shops, facilitating work and 
considerably reducing preparation times.

They round portions of dough for bread, pizza and desserts from 
20 to 800 grams.

The Arrotondatrice ARR 801 creates perfect balls, using a rising 
movement of the portions of dough through the auger.

They do not stress and do not heat the dough without altering its 
properties in any way.

The machines has a stainless steel shell and auger in aluminium 
or Teflon coated aluminium are very robust, easy to use and fast 
to clean, all the components meet the hygiene and safety 
standards.

50 - 52 Norcal Road Nunawading, Victoria, Australia 3131

+61 (03) 9878 6900 +61 (03) 9878 6966 sales@abpatlas.com.au

IGF Arrotondatrice ARR 801 Rounding Machine Specifications


