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Technical Data I

Features I

Options I

e Stainless steel body
e Base with casters (painted or stainless steel)
e Motorized infeed and outlet belt

Gemini Bakery Equipment Company
9990 Gantry Road
Philadelphia, PA 19115—1002
(215) 673-3520 Fax: (215) 673-3944

sales@geminibe.com

www.geminibe.com

Shaping of any type of dough ball from 1.75 oz. to 2.64 Ibs.
2 large-diameter rolling cylinders and one prerolling cylinder
Instant reading of rolling and extension adjustments by direct mechanical control
Retractable reception table
Rolling and extension controls positioned on the left or right (to be specified)
Adjustable belt tension
Feed belt
43.31 inches delivery belt (others on request)

dimensions without notice

Electrical Weight Dimensions
Ibs.
volts | ph | Hz [amps | HP | Plug | Weight | Weight Height with base Height Depth | Width
with without without
base base base
220 | 3 |60| 3.1 (0.5] 17 ft.
NEMA 396 352 60.24” to 68.11” | 27.17” | 27.17” | 38.39”

In an effort to consistently upgrade our products,
we reserve the right to change specifications and
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