SPECIFICATIONS:

PEID PASTA EXTRUDER

Bring a little bit of Italy home, or to your small restaurant
with the IPE1O counter-top pasta extruder. With a pro-
duction of 10Lbs of pasta per hour, a counter top extruder
provides an opportunity to add fresh pasta to the menu
or the dinner plate without a large resource or space
commitment.

With a huge selection of dies to make any shape or style
of pasta, they provide great flexibility in a compact, cost
effective machine.

815 Alness St. Toronto Ont.
M3J 2H8, Canada

c(PS)us

QPSApproved
Features:
e Basin/hopper made from 316 stainless steel
« Extruder body & stand made from painted steel
e Brass dies
« Stainless Steel auger
« Water resistant body
« Dies and auger are removable for cleaning
« Easy to access basin and mixer for cleaning
« Mixing & Extruding in one process

«Made in Italy
Options:
« Huge selection of dies available

¢ Custom colours available

T: 647.577.3477 - F: 647.977.9214

T .ca / www.italie ca




P10 - Pasta Extruder

z Q|

d ~
i

ms"

44.5m

©©© 1%" [Ij
29.5em
‘- ) v ) 4 -
X 812" 115 i
183%4" 41.5m
< >
)
I
Capacity & Output Electrical
Specification IPE10 Model Power | Voltage | Amps | Phase | Plug
35Lb IPET0 | 04HP  0.3Kw | 120V 60Hz | 4 | 1 | NEMA 5-15P @
Hopper Capacity . Note: Cable length is 6" / 182cm
1.5Kg Model Information
10Lb Dimensions Inch Dimensions cm Weight
Output/Hour Model
4.5Kg w D H w D H Lb Kg
IPE10 8% 8% %4 215 475 295 39.69 18
Shipping Information
Dimensions Inch Dimensions cm Weight
Model
W D H W D H Lb Kg
IPE10 122 23 16% 32 58.5 41.5 441 20

Italiana FoodTech reserves the right fo modify the
technical data and models without notification

Find Italiana FoodTech on AutoQuotes
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