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LH 600

LAMINADOR SHEET

The LH600 is a device for rolling dough continuously both virgin 

mass, cut or incorporating impasto cane mass.

Thanks to its large diameter rollers (Ø400mm) with a super finish? 

Cial matt coated treat- ment of Chemical Nickel-art FDA approval do, 

and micro perforated this equipment produces between 2500/3000 

Kg more per hour (depending on the thickness of the dough), it may 

be used in trains and trains two rolling mills 3, and can also be 

incorporated into fully automated lines.

Due to its speed and variable thickness controlled from a digital 

command panel achieves an easy operation.

LH600 thickness varies from 0 to 50mm, ensuring uniformity and 

quality of product throughout the process. Designed from the

inside to withstand 

great efforts in the laminate the LH600 is ideal for continuous 

production on large scales.
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VERSIONS AVAILABLE

2 train stations laminate. 3 train stations laminate. 

Incorporation into automatic lines. Adaptation for mass 

calibration accuracy.

LH 600

LAMINADOR SHEET 

All points of contact with the product are fully approved health and ensuring 

the best quality and safety for the product. This also has safety standards last 

generation has security grills for staff at all entrances to the rollers. It has 

installed a motor and reducer 5.5 Hp Italians giving you her? Cient strength 

and robustness for continuous use and processing of any type of dough. 

(Virgin, clipping, filling).

In rolling mills 2 and 3 modules rolling stations LH600 they are linked linearly 

with conveyor belts that carry safely e? Cient module granular product. The 

conveyor belts are constructed entirely of stainless steel and the band are 

sanitary and antibacterials.

The LH600 are equipped with inspection windows to display all moving 

components and to make a quick inspection without opening covers.

3 x 380 V 50/60 Hz 3 x 220 

V 50/60 Hz

1400 Kg 

1.25 x 1.00 x 1.90 meters 

TECHNICAL 

INFORMATION: ACCESSORIES

Superior Auto floured floured 

Lower and Upper Automatic

Automatic detection of product smutting

Mass Automatic Cutter

Punteras speed automatic correction

Generator dough cutting rolls tapes 

automatic interconnection long variable 

automatic strips as needed


