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SPECIFICATIONS

ROLLERS: 4“ Diameter  x  23” long
Synthetic rollers and scrapers

BEARINGS: All sealed heavy duty ball bearings
SPROCKETS: Keyway and setscrew attached

Totally enclosed roller chain drive

MOTOR: ½ HP gearhead drive, 1 Ph / 115V /  60Hz

SHIPPING WEIGHT: Approximately  280 lbs.

DIMENSIONS: 30” L  x  31” W  x  22½” H
INFEED PAN: 18” Long

OPTIONS Wheel-a-way stand

1 Ph / 115/220V / 50 Hz

Pizzerias - Restaurants
Bakeries - Caterers - Food Service SIMPLEX  PR14

Bench Sheeter

 Cinnamon rolls
 Danish pastry
 Doughnut dough
 Pasta
 Perogie dough
 Pie crusts
 Pizza crusts
  Puff pastry

FOR SHEETING:

OUTSTANDING FEATURES:
 Easy to clean
 Single pass action
 23” sheeting width
 Gentle sheeting 4” diameter rollers
 Heavy duty “Stainless Steel” design
 Easy to remove scraper assemblies
 Totally enclosed chain and sprocket drive
 Quick change index system for dough rollers

The SIMPLEX PR-14  features 4“ diameter rollers
and a heavy duty all stainless steel construction
for accurate sheeting.

Sheeting is made easy with this compact
counter top design, and back strain is reduced
since rolling pin work is minimized or eliminated.

The quick change index system instantly
changes the gap between the dough rollers.

All BLOEMHOF sheeters feature a totally
enclosed drive system for a safe, reliable and
sanitary operation.

SAFE        LABOUR SAVING        FAST
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