
Since 1972 

Pastry Sheeter 
Floor Standing SSO Models 

SSO675 Manomat 

‘A’ Frame Models 
 
 The dough sheeter with maximum 
flexibility.  These models with roller open-
ings 45 mm and conveyor widths of 
650mm can be supplied  with either painted 
or stainless steel base.  When not in use the 
conveyors can be hinged-up and the whole 
machine moved.  An ideal model for busi-
nesses with space problems. 

SSO685 Automat SSO687 Automat 

No two bakeries are the same... 
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Creative Technology and Service for the Baking Industry 

In an effort to consistently upgrade our     
products, we reserve the right to change     
specifications and dimensions without notice. 

The flour hopper has a 4 kg capacity and 
the new “soft feel” material makes it 
user and cleaning friendly. 

Automatic flour duster:  Alternatively all mod-
els can be fitted with automatic dusters.  These 
are both adjustable for quantity and width.  A 
uniform dusting pattern reduces flour consump-
tion by up to 30% and a curtain prevents flour 
egress into the working environment 

Now with 45mm opening rollers and correspond-
ingly higher safety guard openings these models can 
now take larger dough billets considerably increas-
ing their production capabilities. 

SSO 675 Technical data SSO 675 Manomat SSO677 Manomat SSO685Automat SSO687 Automat 

Substructure A-frame A-frame A-frame A-frame 

Autom. Flour duster option option option option 

Width of conv. Belts 25” 25” 25” 25” 

Table length overall 107 3/32” 130 3/4” 107 3/32” 130 3/4” 

Roller length 26” 26” 26” 26” 

Roller gap 1/64”-1 3/4” 1/64”-1 3/4” 1/64”-1 3/4” 1/64”-1 3/4” 

Speed of discharge 
conv. 

23 5/8”/second 23 5/8”/sec. 23 5/8”/sec. 23 5/8”/sec. 

Rated power 1,5 kVA 1,5 kVA 1,5kVA 1,5dVA 

Supply voltage 3x220V, 60Hz idem idem idem 

Req. floor-space  in 
working position, catch 
pans extended 

48”x126” 48”x149 5/8” 48”x126” 48”x149 5/8” 

Req. floor-space in rest-
ing position 

48”x56 3/4” 48x69 3/8” 48”x56 3/4” 48”x69 3/8” 


