TXA AUT + AL - MR650 ZelaietQ  szmge e s g
| Maquinas de panaderia www.zelaieta.com

Bakery machines

Alimentation

Line designed for production
Hopper

of high hydration breads
(65-85% hydration)

Vertical and Horizontal
"Plaf - Plaf” System

Seed Flour
Duster

Due to its special process of long
rest, strength flours, we
allows to produce high quality breads
and varied formats

Laminati Lamination
amination Roller 1

Roller 2

Multiroll

Automatic tipper capacity: Longitudinal

80-125 Kgs Cutting Discs " Automatic

Tipper

Production: Separator Strings
550-700 Kgs dough/hour

Types of bread:
Ciabatta in all its formats
as a rustic bread with and without
tips, buns, minis, etc
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