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MHXANEZ NMAPATQrHz TAPTAz
PIE & TART MACHINES

MHXANHMATA ZAXAPOTAAZTIKHX

Pastry Machines




Erutpanélia Mnxavi Napaywyng Taptag Movtélo Tartomatic M-220
Table Top Pie & Tart Machine Model Tartomatic M-220

To povtéAo Tartomatic M-220 sival pa eTTpormelLo NUL-auTOUOTN
TIVEULOLTLKY) LLNXOLVE) LE OUUTTAYEC HEYEBOC KOTAAANAN yLO TTOpayWYN
TAPTOC.

H mapaywyn tng pmopet va eival ewg 400 TepdyLa ava wpa Ko ivat
arAn ko GALKR oTnV XpAon Tn¢ KoL ypriyopn otnv mopaywyn.

Eival kataokevaopévn e UPNANC IToLOTNTOC UALKA OTTWG
avoteibwto atodAl AlSI 304 kat tepAov Tpodipwv.

Eival n povn emrpamédia pnxovn Taptagc mou Unopel va popdorolel
0N amo 40mm ew¢ 220mm o€ oTPOYYUAQ N TETpAYWVA KAAOUTILAL.

H aAAayr Twv KaAouTtilwy gival eUKOAN KoL ypriyopn Xwpig va
armattouvtal epyaAsia.

Kata tnv popdomnoinon n emumAéov LUpn kOBetal amo to KaAourtl
evw OlaBtel emiong cuoTnua amokoAAnong tne ¢opuac.




Erutpanélia Mnxavi Napaywyng Taptag Movtélo Tartomatic M-220
Table Top Pie & Tart Machine Model Tartomatic M-220

Tartomatic M-220 is a table-top semiautomatic pneumatic machine
with compact size, suitable for pie & tart manufacturing.

Tartomatic M-220 can manufacture up to 400 pieces per hour. It is
simple and user friendly and quick in manufacture.

It is made of high quality materials like stainless steel AISI 304 and
food Teflon.

It is the only table-top pie & tart machine which can shape the dough
from 40mm to 220mm in round or square moulds.

The change of the moulds is easy and fast and it does not require any
tools.

During the shaping the extra dough is cut by the mould and it has also
got a detachment system of the mould.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Tartomatic M-220

MéyeBog Kahouttiwv: Mould sizes: 40 - 220mm

loyug (kw): Installed Power (kw) : 0,9

Alaotacelc; Dimensions: 45x45x80cm
HIGHLIGHTS

Erutpamnéda pnxavi katdAAnAn yia Stapdpdwon taptag, pnAomitag, nitag o pey€n amnd 40mm
£w¢ 220mm.

Table-top machine suitable for shaping tarts, apple pies, pies in sizes from 40mm to 220mm
PuBuog mapaywync 400 TAPTEC TNV WPA.
Manufacture rate : 400 tarts per hour

MpoalpeTiKA Beppalvopeva KAAOUTILO KOL LE AEPQ YLa EUKOAOTEPN amokOAANnon tng LUuNC.
Optional heated moulds with air, too, for easier detachment of the dough

MaveA evdeifewv Asttoupylag Kat EAEyXou TNG LNXOVAG.
Function indications and machine check panel




Mnxavn Mapaywynig Taptac Movtélo Tartomatic M-320
Pie & Tart Machine Model Tartomatic M-320

To povtélo Tartomatic M-320 gival pa emtpamedia NUL-QUTOUATN
TIVEUMLOTIKI) LNXOVA UE CUUTTOYEG LEYEDOG KATAAANAN YL
Tiapaywyn Taptac.

H mapaywyn tng pmopel va eivat ewg 400 TepdyLla ava wpa Kot
glval amAn kat GpLulikr) oTnv Xprion tng Kat ypriyopn otnv mapaywyn.

Elval kataokevaopevn pe uPnAng moldTNTOG UALKA OTIWG
avoéeibwto atodAt AlSI 304 kat tepAov tpodpipwy.

Elval n povn emtpamedia pnxovn TapTag Tou UopEL va
pnopdormolel Oun ard 80mm ewc¢ 320mm o€ oTPOYYUAQ N
TETPAYWVA KAAOUTILAL.

H aAAayr) Twv KaAouTilwy gival eUKOAN KoL ypriyopn Xwpig va
arotouvtol epyaieia.




Mnxavn Mapaywynig Taptac Movtélo Tartomatic M-320
Pie & Tart Machine Model Tartomatic M-320

Tartomatic M-320 is a table-top semiautomatic pneumatic
machine with compact size, suitable for pie & tart
manufacturing.

Tartomatic M-320 can manufacture up to 400 pieces per hour. It
is simple and user friendly and quick in manufacture.

It is made of high quality materials like stainless steel AlSI 304
and food Teflon.

It is the only table-top pie & tart machine which can shape the
dough from 80mm to 320mm in round or square moulds.

The change of the moulds is easy and fast and it does not require
any tools.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Tartomatic M-320

MéyeBoc Kahourtuwv: Mould sizes: 80 - 320mm

layoc (kw): Installed Power (kw) : 1

AlaoTaoelc: Dimensions: 65x70x130cm
HIGHLIGHTS

Mnxovn KataAAnAn yia dtapdpdwaon Taptag, LNAOTLTAC, Tiitag o€ HeYEON amo 80mm £wg
320mm.
Machine suitable for shaping tarts, apple pies, pies in sizes from 80mm to 320mm

PuBuocg mapaywyng 400 TAPTEC TNV WPA.
Manufacture rate : 400 tarts per hour

MpoalpeTikd Bepualvopeva KAAOUTILO KOL LE A€ YLa EUKOAOTEPN armokOAAnon tng LUUNG.
Optional heated moulds with air, too, for easier detachment of the dough

MaveA evoeifewv Aettoupylag Kat EAEYXOU TNG LNXAVAG.
Function indications and machine check panel
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