ApxaHrenbck (8182)63-90-72
ActaHa (7172)727-132
ActpaxaHb (8512)99-46-04
Baprayn (3852)73-04-60
Benropon (4722)40-23-64
BpsHck (4832)59-03-52
BnapvsocTok (423)249-28-31
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

DOUGH ROLLING

MACHINES

MBaHoBO (4932)77-34-06
Mxesck (3412)26-03-58
VpkyTck  (395)279-98-46
KasaHb (843)206-01-48
Kanunwurpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Ivneuk (4742)52-20-81

Kuprusus (996)312-96-26-47 KasaxctaH (772)734-952-31

Marnutoropck  (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuit Hosropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16

Mepmb (342)205-81-47
PoctoB-Ha-floHy (863)308-18-15
PsizaHb  (4912)46-61-64
Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapatoB (845)249-38-78
Cesactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CwmoneHck (4812)29-41-54
Coun (862)225-72-31
CraBpononb (8652)20-65-13

TapxukuctaH (992)427-82-92-69

www.senoven.nt-rt.ru || sve@nt-rt.ru

Cypryt (3462)77-98-35
TBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbaHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xabaposck (4212)92-98-04
YensbuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Apocnaenb  (4852)69-52-93
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Dimensions
(W*D*H) mm

Net Weight

Roller Lenght-
Diameter

Maximum
Dough Weight

Power

SM-30

410*450*640

32kg

300mm-50mm

250gr

SM-40

510*550*740

39kg

400mm-50mm

7009r

Electric (0,37kW) Electric (0,37kW)

Featuring a classic sturdy look,
Smart dough rolling machines
come with fully stainless body,

two rollers, and 30 or 40 cm roller

op
K

tions for different applications.
nown for their silent, vibration-
free operation and low energy

consumption, Smart dough rolling
machines are also easy to install,

operate and clean.

Dimensions
(W*D*H) mm

Net Weight

Roller Lenght-
Diameter

Maximum
Dough Weight

Power

In addition to their sleek and
innovative look, Hamurex dough
rolling machines come with fully
stainless body, double rollers, and 30
or 40 cm roller options for different
applications. Known for their silent,
vibration-free operation and low
energy consumption, Hamurex
dough rolling machines are also easy
to install, operate and clean.

HX-30

420*460*660

32kg

300mm-50mm

250gr

Electric
(0,37kW)

HX-40

HAMUREX

530*500*770

39kg

400mm-50mm

7009r

Electric
(0,37kW)

7



SM-300 SM-450 SM-600

g = - -
SM-30 SINGLE  SM-40 SINGLE _ : S : _ SINGLE  SINGLE  SINGLE SINGLE PLUS

Dimensions N N N N - r o oy = T RS 1 Dimensions 440*470 590*470 740*470
(W*D*H) mm 410*390*370 520*390*370 £3 £ : . 1 | ” (W*D*H) mm *440 *440 *440

Net Weight 22kg 23kg 5 o, ,_,..-_- : } = — . - gt Net Weight 34kg 40kg 47kg SM-3UU

Roller Lenght-

Diameter 300mm-50mm 400mMm-50mm : ‘ o2 Wy f '1._“: = # Roller Lenght- 300mm- 450mm- 600mm-

Diameter 70mm 70mm 70mm

Maximum T e f : .
Dough Weight  2°09" 700gr i \ = - - ggﬁg”&‘eight 1000gr 15009r 2000gr

Power Electric (0,22kW) Electric (0,22kW) Electric Electric Electric

Power (0,37kW)  (0,37kW)  (0,37kW)

Our products f
both your mind e
business at ease -

To offer reliable solutions
to the fast food industry,
we use high-quality
materials including dust
resistant motors and
components in our designs.
All intermediate parts like
rollers are manufactured
and quality-checked in our
own facilities.

Ideal for simpler or smaller doughs
like plain pita, Single dough rolling
machines come with fully stainless
body and 30 or 40 cm roller
options for different applications.
Known for their silent, vibration-
free operation and low energy
consumption, Single dough rolling
machines are also easy to install,
operate and clean.
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SM-55YH SM-60YH

H 0 R I ZO N TAL . —_- Dimensions (W*D*H) mm 120*760*620
Dimensions rEans “BZO* -
(W*D*H) mm 930*580*550 990*630*550 : i HORIZONTAL
LM B Net Weight 100kg
Net Weight 64kg 68kg -

Roller Lenght-Diameter 600mm-66mm

SM_55YH Roller Lenght- 550mm-66mm  600mm-66mm - 1 Y [ SR 6 o -
Diameter -~ = ﬁr_ | . ok
_Diameter  CVUTTRRT BEEMITERMM = Rl | T Maximum Dough Weight 4
Maximum . pS0ar - 1 ; 2 aximum Dough Weight 450gr SM_6U 3YH
SM-60YH Dough Weight 9 9 a3, ewer o oaokw -

Electric Electric Power Electric (0,80kW)
Power -

(0,55kW) (0,55kW)

Speed up and standardize
dough preparation

Ideal for phyllo applications, Horizontal dough rolling machines can also be used-_
for rolling large sized pizza doughs. They come with fully stainless body, twg.

or three roller options, and speed control for rolling different types of*dough. ;
Known for their silent, vibration-free operation and low energy consumption, i
Horizontal dough rolling machines are easy to install, operate and clean. ;

Our fine thinking mlndset
produces reliable and -
innovative solutions

To offer reliable solutions to the fast food industry, we use
high-quality materials including dust resistant motors and
components in our designs. . All intermediate parts like rollers
are manufactured and quality-checked in our .own facilities.




ApxaHrenbck (8182)63-90-72
ActaHa (7172)727-132
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
Bpsinck  (4832)59-03-52
BnagmBoctok (423)249-28-31
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
ExkaTepuHbypr (343)384-55-89

MBaHoBo (4932)77-34-06
MxeBck (3412)26-03-58
MpkyTtck (395)279-98-46
KasaHb (843)206-01-48
Kanunuhrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Iivneuk (4742)52-20-81

Kupruauna (996)312-96-26-47 KasaxctaH (772)734-952-31

MarnuTtoropck  (3519)55-03-13
Mockea (495)268-04-70
MypmaHck  (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
Hosoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PsizaHb  (4912)46-61-64
Camapa (846)206-03-16
CankT-MeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
Ceactononb (8692)22-31-93
Cumdbepononb  (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13

Tapxukucta (992)427-82-92-69

www.senoven.nt-rt.ru || sve@nt-rt.ru

Cypryt (3462)77-98-35
TeBepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnbsiHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xabaposck (4212)92-98-04
YensbuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Apocnasnb (4852)69-52-93
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