SPECIFICATIONS:

SAVIOLT MAKERS

[RM-A & [RM-M

The Italiana FoodTech Ravioli Maker is available in both a Features:
manual, or automatic version. On the manual machine, the
dough is fed through the machine with a hand crank, the
automatic version does it all with the push of a button. With

o Made in ltaly
« Make 50 to 150 ravioli per minute

seven high quality ravioli molds to choose from, these ravioli « Easyfo clean stainless steel surfaces
makers produce pasta in a selection of different sizes and « Capable of producing a large variety of ravioli shapes.
shapes to suit your needs and tastes. « Veryeasyto use, just pick your dough and your filling, and go!

« Available in both a manual hand cranked version, and
electric powered versions




~avioll Makers

IRM-A

Automatic Ravioli Maker

IRM-M

Manual Ravioli Maker

Ravioli Mold Specifications
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Shape Dimensions (In) Dimensions (cm)
Square axi% 35x35 Cable length: 6 /182cm @
Small Rectangle 2x1% 50x40 Plug Type: NEMA 5-15P
Large Rectangle 2%x2Y> 70x60 ) )
o Moo 2 0 Electrical Information
Small Circle @15 @35 Model | Motor Voltage | Phase
Large Circle @ 2% 760 IRM-A 0.18 Kw (0.24Hp) 220v ‘ 1
Triangle 2%ix2% 70x70 IRM-M N/A N/A N/A
Model Information Shipping Information
Dimensions Inch Dimensions cm Weight Dimensions Inch Dimensions cm Weight
Model Model
D H W D H Lb D H W D H Lb Kg
IRM-A 15% 217 26 40.2 455 66 97 IRM-A 21 25 34 53.5 63 86 130 59
IRM-M | 15% 18 26 40.2 25 66 74 IRM-M 21 17 34 535 43 86 108 49

The manufacturer reserves the right to
modify the technical data and models
without previous notice

ITALIANA Foodtech

815 Alness St. Toronto Ont. M3J 2H8 Canada

T. 647.577.3477 - F. 647.977.9214
info@italiana.ca / www.italiana.ca




