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PaboTeTe npeuu3Ho
1 Ce rpuKeTe 3a

BCEKM aeTann.

Work with precision
and take care
ofevery detail. [F—_—_—

Mall1Ha 3a
thopMmoBaHe

Two-cylinder
moulder
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C ROLL pa3roysare
BCSKO TECTO C JIEKOTA
M NPEL3HOCT.




Ta cbyeTaBa 6e3KOMNPOMUCHO KaYeCTBO
W U3[PBLIKNMBOCT BbB BCUYKH BaLLM NPOM3BOACTBA.

MatumHara 3a dopmoBaHe ROLL e npeBb3xofgHa MallmHa , NpoeKTMpaHa
[la rapaHTpa nepdieKTHO pa3TOYeHW pa3nnyHM Mo pasMep xnebueta
n xnsbose OnarofapeHne Ha MpeUM3HOCTTA Ha CBOWTE CMCTEMM 3a
pa3ToyBaHe M BanuoBaHe. [lata febenn XpoMupaHu LMAMHOBbPA U
NOANOXKKNTE OT BbJIHA OCUrypsBaT HEXHO 11 PaBHOMEPHO PasTOuBaHe,
KaTo CbLUEBPEMEHHO Ce 3ara3Ba CTPYKTypaTa Ha TeCToTo.

Tasu HajexpHa ¥ MHOTOpYHKLUMOHANHA MalMHA  OCUrypsBa
DesynpeyHu pesynTaty, KaTo CbLyEBPEMEHHO MUHUMU3MPA OTNAAbLUTE
GnaropapeHue Ha BrpafieHaTa cv cucTeMa npoTve oTnagbuy. C nogsuxHK
TaBM OT HEPbK/1aeMa CTOMaHa U MHOXECTBO HanU4HM HacTpoiiku, ROLL
ce ajanTupa KbM cneyuuyHUTE HYXAU HA BCEKN npodiecHOHanuCT,
npaseitku pabotarta no-necHa u Gbp3a.

ROLL e npoexTupaH a OTrOBOPW Ha HYX[MTE Ha Mekapu, CnaaKapu v
3aHasTYMM, ChYeTaBalKI 3APaBIHA 11 MHOBALMM, 3 [1a M1 NOANOMOrHE B
Cb3[1aBaHETO Ha Hal-100PUTE UM NPOLYKTH.

It combines uncompromising quality
and durability in all your production.

The ROLL moulder is a machine of excellence designed to guarantee perfect
rolled loaves thanks to the precision of its rolling and rolling systems. The
two thick chrome-plated cylinders and the shaved wool mats ensure gentle
and even rolling while respecting the dough structure.

This reliable and versatile machine delivers impeccable results while mini-
mising waste thanks to its integrated anti-waste system. With removable
stainless steel trays and numerous adjustments available, ROLL adapts to
the specific needs of each professional, making work easier and faster.

ROLL is designed to meet the needs of bakers, pastry chefs and artisans,
combining robustness and innovation to support them in creating their
best products.
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@ KAYECTBEHWU NPEAUMCTBA

QUALITATIVE ADVANTAGES

MozxopsLLA 33 BCVYKI HY)KAM Ha NPOGECHOHANHUTE 3aHASTYM

Mpewy3Ho BasnLoBaHe Bnarosapenne Ha febenu XpoMUpaHi ponki

BwAHeHu oy neHTy 3a HexxHa 06paboTka Ha TecToTo

YacTuITe, KOMTO Ca B KOHTaKT C TECTOTO, Ca U3P0TEHM U3LLATIO OT HEPBM1aeMa CTOMaHa

/nearnHa 3a BICOKOKAYECTBEHY PA3TOYEHI PasIAYHM Mo pasmep XnebueTa 1 xisbose

VHTerpipaHa cucTeMa MpoTVB HapackBaHe 3a 06paboTKa Ha MaKy rpamMaxiA

CepmudhmumpaHi MaTepianA 3a IbTbr VBT U U3APBXIMBOCT

[TepchexTHa KoMOMHALS OT 3aPaBIMHA 1 HeXHA 00paboTka

Suitable for all the needs of professional artisans;

Precise rolling thanks to thick chromium-plated rolls;

Wool felt belts for gentle dough processing;

Parts in contact with the dough made entirely of stainless steel;
Ideal for superior rolled loaves;

Integrated anti-scrap system for processing small weights;
Certified materials for long life and durability;

Perfect combination of robustness and gentle processing;
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NMPAKTUMHN NPEAUMCTBA
PRACTICAL ADVANTAGES

KomnakTeH n YHUBEPCA/IEH [M3aifH, nearneH 3a Masku MpOoCTPaHCTBa

[prbupaLLy ce 1 MoaBYKHI TaBY OT HEPLYKAEMA CTOMaHa 3a NIECHO MOYCTBaHE

[Tpe[IHO MOHTVpaHM EMEKTPYECKY KOHTPOMEH 32 MHTYWTVBHA M Bbp3a pabiota

22-N03LMOHHO PEry/IMpaHe Ha MOJN0XKKaTa 33 MaKcMasHa MPEeLM3HOCT

3aKn0yBaLLia Ce ropHa ApbXKa 3a cTabunHa pabota

/1360p 0T pasnnyHN KOHMrypaLyN Ha MacaTa

Compact and versatile design, ideal for small spaces;

Retractable and removable stainless steel trays for easy cleaning;
Front-mounted electrical controls for intuitive and fast operation;
22-position mat adjustment for maximum precision;

Top mat locking handle for stable working;

Choice of different table configurations;

'~ NOMBLAHUTENHNNPEAMMCTBA
PROMOTIONAL ADVANTAGES

[Tpeznara B1coKa NpoK3BOAUTENHOCT C Hait-a06po CHOTHOLLIEHYE LieHa-KayecTBo

CiMBon Ha HaIEXAHOCT U 3APHXIINBOCT

Jneanta onopa 3a Cb3/jaBaHe Ha NepQEKTHO PasToyeHy xabose

It offers high performance with best value for money;
Symbol of reliability and durability;

Ideal support for creating perfect rolled loaves;

BREAD PASTRY
MAKING MAKING

) |

22

PETYTIUPAHE HA
NEHTATA

CARPET
ADJUSTMENT

0

OTNAABLN
B/IATOJAPEHUE HA
CUCTEMATA NPOTUB
HAJIPACKBAHE

WASTE THANKS TO THE
ANTI-WASTE SYSTEM

[locTura
PaBHOMEpHU
Pe3yNTaTh BbPXY
BCAIKO TECTO.

Achieve uniform
results on every
dough.




O MKOHOMMYECKMNPEAVMCTBA
'{_,_‘)“ ECONOMIC ADVANTAGES

[lobpa nHBecTULVS 3a ALATOTPaiiHO 0BopyaBaHe

CvicTeMma rpoTIB PasXLLLEHME, KOSTTO HaMa/IsBa PasXOMTE, CBL{I3aHV C OTNabUmTE
CnectsiBaHe Ha BpEMe 1 Pecypey B eXefiHeBHaTa paboTa

Good investment for long-lasting equipment;

Anti-waste system that reduces costs related to waste;

Saving time and resources in daily work;

SALLUTHA PELLIETKA
OT HEPLXXJAEMA
CTOMAHA.

INOX GRID GUARD.

NOABIKHU U
NPUBMPALLY CE TABH
OT HEPBKIAEMA
CTOMAHA U
TTb3TALLA CE YACT
OT HEPBXIAEMA
CTOMAHA U BPBILALL
CE OTKJIOHHTEN.

REMOVABLE AND
RETRACTABLE INOX
TRAYS AND INOX
SLIPWAY AND RETURN
DIVERTER.

LleHeTe

paborara cu!

Value
your work.

3M1PABA U CUJTHO 3AXBALLIALLLA
I'YMA 3A 3AJIBIDKBAHE HA JIEHTATA.

STRONG AND HIGHLY GRIPPING
RUBBER FOR BELT DRIVING.

TOPHA [IPBIKKA 3A
3AK/OYBAHE HA
NEHTATA.

UPPER BELT
LOCKING KNOB.

~ JIOCTOBU IPBIKKK
. C22M03NLNN HA
HACTPOWKMTE.

LEVER HANDLES
WITH 22 POSITIONS.

311PABU
KONENA.

HEAVY-DUTY WHEELS.




TEXHUYECKU XAPAKTEPUCTUKH

ROLL26/26INOX | FL | PRESS

Mpeanara ce B j8e BEPCUIA, KOUTO MOraT fja Ce
KOMBUHMPAT C I0MbAHUTENHA NPECOBALLA Maca Mo,
FL unu ¢ He3asucuma Maca Mol PRESS

(OopMUpaLLy LANMHAPK OT TBBPA, XPOM € Ab/kiHa 600 MM
CBansemu v npubupaLLy ce TaBM OT HEPbX/IAEMA CTOMaHa
JIeHTWYKM OT U3rNajieHa BbIHa

Yeunenu konena

3[1paBa 1 CUNHO 3axXBalL{allia fyMa 3a 3a/IBV)KBAHE Ha NEHTaTa

CraHzapTHo obopy/BaHe: yCTPoICTBO NPOTUB
WN3XBBPJISHE 1 TOPHO 3aK/IYBAHE Ha NeHTaTa

EnexTpuyecko ynpasneHue oTnpen
JlocTOBYM PBKKY C 22 NO3NLMN HA HACTPONKUTE

VHoKcoB nb3ray u BPbLaLLL OTK/IOHUTEN Ha
TECTOTO, ynpaB/iABaHK 0T NPEMEH NoCcT

BxopHa neTa: ibmknHa 14 cM - PascTosHne Mexay
BXO[IHATA JIEHTa 1 CTOMaHEH!s npeanasuten: 7 cm

Ckoba 3a NOYMCTBAHE Ha FOPHUS LMAUHALP
CranpapTHo Hanpexenue: 400/3 ph/50Hz

MACA 3A [IbJTbl XNAb - npeca
Brpapena Maca 3a iubr xnsi6 - IPECA ¢ Hesasucum MoTop
[LlnpuHa Ha nenTata: 600 MM

Perynunpyema Maca ¢ [jBOIHO NPEAHO 1 3a[HO
perynupate ¢ 13 nosuumum Ha HacTpoiikuTe

Macara ce perynupa no BucounHa: o1 0 1o 5,5 cM
[pubupalua ce TaBa 3a CbOMpaHe Ha NPOAYKTY OT HEPbX/aeMa CTOMaHa
FL Moxe fia ce crbBa Hagony
Kpaka PRESS ¢ perynupyema BucounHa o 15 cM ¢ cTbrka o1 3 ¢

TECHNICAL FEATURES

ROLL26/26INOX | FL | PRESS

Available in two versions to be combined with a complementary
pressing table mod. FL or with independent table mod. PRESS
Moulding cylinders of hard chromium 600 mm long

Removable and retractable inox trays

Belts of smoothed wool

Heavy-duty wheels

Strong and highly gripping rubber for belt driving

Standard equipment: anti-reject device and upper belt locking knob
Eletcrical controls on the front

Lever handles with 22 positions

Inox slipway and return diverter of dough controlled by front lever
Entry belt: 14 cm long - Distance between entry belt and steel guard: 7 cm
Scaper for cleaning of upper cylinder

Standard voltage: 400/3 ph/50Hz

LONG-LOAF TABLE FL - PRESS

FL incorporated long-loaf table - PRESS long-loaf table with independent motor
Belt width: 600 mm

Adjustable table with double front and rear adjustment with 13 positions
Table adjustable in height: from 0 to 5,5 cm

Product-collecting retractable tray of inox steel

FL can be folded to the bottom

PRESS legs adjustable in height up to 15 cm with 3 cm pitch

[lepcheKTHO HaBUTK
NPOAYKTYU BCEKU MbT



ROLL makcumusmpa
Ka4€CTBOTO Ha rotToBns
MPOAYKT [Z~7] OMLN 3A 0BYYEHME

o
(5502
ROLL e chopMOBBYHaTa MaLLIHa, MPOEKTMPaHa CTIELMaHO 23 TRAINING OPTIONS
3a BaC: OTKpUTE MO/ENa, KOMTO Hai-aobpe oTroBaps Ha
BaLLITE NPOWU3BO/CTBEHI HYXKM.

N\ TAPAHTUPAHANOAAPBXKA
DD GUARANTEED SUPPORT

WHAUBUAYATHW KOHCYNTALIMA
TAILOR-MADE CONSULTING

ROLL 26 INOX ROLL 26 ROLL 26 +FL

PRESS

BREAD LINE ROLL 26 INOX / ROLL 26 ROLL 26 INOX / ROLL 26+ FL ROLL 26 INOX / ROLL 26 + PRESS PRESS
Cylinder width mm 600 600 600 600
. 15A1500 15/1500
Capacity d 1571500 + loaves up to 60 cm long +loaves up to 60 cm long A
Dimensions WxDxH  cm 83x84x114,5 83x172x114,5 83x217x114,5 74,5x136,5x90,5
Weight Ke 140 175 201 61

Power kw 0,65 0,65 0,65 018
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BAKERY AND PASTRY EQUIPMENT

Ei Domino S.r.l

A Viale dell'Industria, 96/A
36015 Schio (VI) - ITALY

@ www.dominovi.it
@ www.mamaliev.it
% info@dominovi.it
o +39.0445.315415
&= +39.0445.319378

Follow us on
dominovi.it

€ dominovi.it

Komnatusita cv 3anasea npasoTo f1a NpoMeHst BCAKAKBI N0APOOHOCTY 663 NPeBapuTesHO YBEAOMAEHHE.
The Company reserves the right to alter any details without any prior notice.

[TpoBepete OHNalMH CTpaHMLaTa

Ha npopykTa ROLL Ha dominovi.

it 32 aKTyanM3npaHy JaHHM B
peanHo BpeMe.

Check the online ROLL
product page on dominovi.it
for real time updated data




