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MnxavEg KoTtig tPolovtwy {oXopOTAACTLKNAG

Cake & confection cutting machine

MHXANHMATA ZAXAPOINAAXTIKHZ

Pastry Machines




Autopato Komtikd Mpoidviwv ZaxapomAaotikng Movtélo Pastrytech SP1
Cake & Confection Cutting Machine Model Pastrytech SP1

Kawotopog Texvoloyia - Méylotn Mapaywyn

H autopatn punxavn Komng mpoioviwyv {axopomAACTIKAG
Pastrytech SP1 emutpémnet ta uPnAdTEPA TPOTUTIA TTOLOTNTOG OTNV KOT TWV
npotovtwv Lax/KNC.

Elvat edobiacpévn pe Eyxpwun o006vn adng pe TOANEC EMIAOYEG
TIPOYPOAULOTIONOU TIOU ETUTPENMOUV TNV Slapopdwon Twv OSLaoTACEWV
KOTING KAl 0moBnKeEV O TOUG OE UV UEG.

Elvat kataokevaopévn pe uvPnAng molwotntag uAka (Avofeidwto atodAl,
avodelwpévo aloupivio, TEPAOV Tpodpilpwy), EXEL UKPO UEyEBOC Kal eival
g€UKOAN oTNV Xpnon.

To tpaméldl eival KWOUMUEVO Kol Ta Tpoiovia koPovial oTlG €MBUUNTEG
SlaoTtdoelg KoL oTLG 2 KateuBUuvaoeLg xapn otnv otpodn TN MAAKAS Katd 909.

H unxavn pmopet va koPel oxedov kabe mpoiov {oxapOomAAoTIKAG OTWG
TMAOTEG, TOUPTEC, TOAOTAKLA, MNAOTITEG, KOPMOUG, TAPTEG, brownies,
ermbopmia, cheese cakes, UMApPeg dSnUNTPLOKWY, KEIK, Tipapool, fruit cakes
K. o€ KABe oxnua OmMwG Tplywvo, TeTpdywvo Kal opBoywvio
napaAAnAoypapo.

‘Eva dAAO peyAdAo TTAEOVEKTNUA TNG KNXAVACS €lval n duvatotnta va yivel n
Komn aneuBeiag péoa oto TaPaKL LG XPrRong mpaypo moAl Xpriollo ot
gpyootaota {ox/KAG.




Autopato Komtikod Mpoidviwv ZaxapomAaotikng Movtélo Pastrytech SP1
Cake & Confection Cutting Machine Model Pastrytech SP1

Innovative technology — Maximum manufacture

Pastrytech SP1 offers automatic cut in any dimension. The
automatic cake & confection cutting machine Pastrytech SP1
provides the highest quality standards in cake & confection cutting. It
is equipped with a colored touch screen with many programming
options which allow you the setup of the cutting dimensions and
their storage in its memory.

Pastrytech SP1 is made of high quality materials (stainless steel,
aluminium anodizing, food Teflon). It is small in size and it is easy to
use.

The table is moving and the products are cut in the desirable
dimensions in both directions thanks to the 902 turn of the plate.

The machine can cut almost every pastry-making product like cream
cakes, cakes, little cream cakes, apple pies, kopuog, tarts, brownies,
desserts, cheese cakes, cereal bars, tiramisu, fruit cakes, etc. in every
shape like triangle, square and rectangle.

Another advantage of the machine is its ability to cut the product
directly in the disposable baking tray which is very useful in the
pastry-making factories.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Pastrytech SP-1

Mhdka Komng: Cutting plate: 50x35¢cm

Taon: Electrical supply: 400/50/3

loyuc (kw): Installed power (kw): 2

Bdpoc (kg): Weight (kg): 205

AlaoTdoeLC; Dimensions: 120x92x160cm
HIGHLIGHTS

* AUTOMOTO KOTITLKO pnXavnua ywo €i6n {oxapomAaoTIKAG

* Cake & Confection cutting machine

* Eyxpwpn 006vn adnc 7' mpoypapOTIOMOU TNG KOTIC KoL EAEYXOU TWV
AeLToupyLwv

* Colored touch screen of 7 for programming the cutting and for function control

* Amo6Onkeuon 500 pvnuwv

* 500 memories storage

* Mrnopel va ko el aneuBeiag péoa og TaPAKL pLOG XprRong
* The cutting can be done directly in the disposable baking tray




Kormtiko yla Maotakia Movtélo Incocut 60
Confection Cutting Machine Model Incocut 60

To KOTTIKO yla taoTtakia Incocut 60 EMITPETEL TNV KOTIH OAOKANPNC
TIAQKOLC JLE TIAOTAKLO EUKOAQL KOlL Ypryopa.

Mrmopet va €xeL KaAoUTtLa KOTtH G o€ SLaoTAOELG W 60x40cm.
Eival kataokevaopévo pe uPnAng molotnTag UALKA Omwe avoéeidbwto
atodAL AlSI 304 kat tedpAov Tpodipwy, EXEL LLKPO HEYEBOC, Asttoupyel

HE a€pa KaL lval EUKOAO aTnV Xpnon.

Katw amo tnv mAdka KOt ¢ UTIAPpXEL adaLPETO CUPTAPL YL TA
TplppaTa.

OL xopbE£G KoM G elval EUKOAEG TNV AVTLKATACTACN OTIOTE AUTO
XPELAOTEL, EVW TO EEKIVNUA YIVETAL LE TO TTATNA 2 KOU UITLWV
TauToOXpOoVa YLa TNV AcPAAELD TOU XELPLOTH.




Kormtiko yla Maotakia Movtélo Incocut 60
Confection Cutting Machine Model Incocut 60

The Confection Cutting Machine Incocut 60 can cut a whole plate of
little cream cakes easily and quickly.

It can have 60x40cm cutting moulds. It is made of high quality
materials like stainless steel AlSI 304 and food Teflon.

It is small in size, it functions with air and it is easy to use.

Under the cutting plate there is a removable drawer for the crumbs.

The cutting strings are easy to be replaced whenever it is needed
whereas the machine starts working with the simultaneous push of
two buttons for the operator’s safety.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Incocut 60
MAdka Kormngc: Cutting plate: 60x40cm
Aépac: Air: Nai
Bapoc (kg): Weight (kg): 95
Alaotdoelc: Dimensions: 100x65x100cm

HIGHLIGHTS

*  Mrmopel va ko el TAaKa o€ SLooTaoel Ewg 60x40cm.
* It can cut a 60x40 cm plate.

* 2 KOUMTILA yla TO EgKivnua yla TNV aopAAELQ TOU XELPLOTN
* Two starting buttons for the operator’s safety

e KOMTIKO HNXAavnua yLo TV KOTtH TMAAKAC UE TTACTAKLA OTLG EMOUUNTEG SLAOTACELG.
* Cutting machine for the cutting of a plate with little cream cakes in the desirable
dimensions
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