
33Laminator (6 rolls)32 Laminator (2 rolls)

Laminator is used for sheeting dough. When it is located adjacent too semi automatic rotating 

baking machine, the baker uses it semi-automatically and transfers dough on the baking 

surface handy, after cutting the dough automatically. When Laminator is used in the head of 

tunnel oven, it transfers the dough on the baking surface automatically. In this machine, dough 

thickness is adjustable and its speed is regulated by inverter.

This model of Laminator is used for sheeting of kneaded dough in different 

thickness. The Baker uses it adjacent semi automatically rotating baking machine, 

the kneaded dough is sheeted by passing from two rolls. It maybe has conveyor or 

not. Distance between two rolls is adjustable.
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Six Rolls & One Row 

Six Rolls & Two Rows 
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