TRUFROST &BUTLER

Pizza Dough Rollers

Butler Pizza Dough Rollers are designed to compress the dough between the rotating rollers. They are ideal for producing
smooth and consistent dough sheets in the required thickness. Two pairs of parallel and adjustable rollers to allow for
variation in thickness of pizza dough and for either square or rectangular sheet. You can obtain a round sheet by just turning
the dough around 90° once it comes out of the upper rollers and before it enters the lower rollers.

Technical Specifications C€
Dimensions (W x D x H) Electricals Remarks

PDR-40 037 kw 30 kgs. 540 x 550 x 650 mm 220V / 50 Hz. Pizza Diameter 400 mm / Dough Weight 50g - 500g

Specifications are subject to change without prior notice due to continuous product development
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