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Industria 4.0

• Rolling machine perfect for rolling 
pizzas,focacce (flat bread), bread, piadina etc.

• Rolling is done cold so as not to alter the 
properties of the dough

• The thickness and diameter of the dough can be 
easily adjusted according to the user’s specific 
needs.

• AISI 304 stainless steel body
• Drive shafts in AISI 304 stainless steel
• Hand guards in AISI 304 stainless steel with 

rounded edge for easy reintroduction
• Easy adjustable thickness by plastic knobs
• Heavy - duty Stainless steell gears transmission
• Cushioned engine fixing system to reduce noise 

and vibrations

with optional pedal controls

• Additional forced ventilation for intense and 
prolonged use

• Hermetic reducers in oil bath
• Easy removable lower roller scrapers for 

cleaning made of anodised aluminum

Plus version
• Easy removable upper aluminium  rollers 

scraper for cleaning

• Easy detachable upper and lower rollers 
protections, provided with micro switch 

• Easy detachable ceramic slide for efficient and 
fast cleanability 

• Stainless steel IP 67 controls with NVR

Optional:
• Pedal arrangement for Plus versions
• SRCS wifi control board

• Stendipizza ideali per spianare pizze, focacce, 
pane, piadine ecc.

• La lavorazione si svolge a freddo per non 
alterare le proprietà dell’impasto

• Lo spessore e il diametro della pasta si 
possono facilmente regolare in base alle 
singole esigenze dell’utilizzatore

• Costruzione in acciaio inox AISI 304 
• Perni di trascinamento in acciaio inox AISI 304
• Protezione salvamano in acciaio inox AISI 304 

con bordo arrotondato per agevolare la seconda 
e terza passata

• Manopole regolazione spessore rulli in plastica
• Resistente sistema di trasmissione ad 

ingranaggi in acciaio temperato a lunga durata
• Sistema di fissaggio motore ammortizzato per 

ridurre rumorosità e vibrazioni
• Ventilazione forzata aggiuntiva per un uso 

intenso e prolungato
• Riduttori ermetici a bagno d’olio
• Raschiatori rullo inferiore in alluminio 

anodizzato facilmente smontabili per una 
efficiente pulizia

Versione Plus
• Raschiatori rullo superiore in alluminio 

anodizzato facilmente smontabili per una 
efficiente pulizia

• Protezione rulli superiori ed inferiori smontabile 
con manopoline asservite da microinterruttore

• Scivolo CERAMICATO facilmente rimovibile per 
una veloce e perfetta pulizia anche sul retro

• Pulsanti inox IP67 con NVR

Opzioni:
• Pedaliera per versioni Plus
• SRCS scheda controllo remoto

con pedaliera opzionale

pizza rolling machine
stendipizza
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with immediate action;
- automatic piston return when motor stops;
- S/steel IP 67 protected controls;
- high-precision oil flow controller;
- standard rubber wheels;
- oil tank with level gauge.

Optional:

• SRCS wifi control board

• Simple and functional, the hydraulic vertical sausage fillers feature a 
powerful  hydraulic system that operates at a pressure of 120 bars.

• Manufactured entirely from stainless steel, the machine can be 
completely disassembled for easy cleaning without requiring 
tools. It features characteristics typical of higher category models:
- fully stainless steel cover and piston;
- silicone gaskets that act inside the cylinder for better seal and 

longer life of the gasket;
- hermetic protection of the hydraulic cylinder;
- stainless steel piston rod;
- polished and rounded stainless steel cylinder, without 

obligatory direction;
- powerful and silent ventilated motor operating at 2.800 rpm 

Industria 4.0

IS 15-25-35-50 IDRA
vertical hydraulic sausage stuffers

IS 25 IDRA

Lavorazione carne - Meat processors
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A B C D E KG

watt/Hp mm mm mm mm mm mm kg mm kg

P-ROLL 320/1 240/0.33 1ph 320 410 315 470 460 390 29 750x400x510 32

P-ROLL 320/2 240/0.33 1ph 220/320 410 315 470 460 715 40.5 750x580x1005 52.5

P-ROLL 420/1 240/0.33 1ph 420 510 315 610 460 390 29 750x400x510 32

P-ROLL 420/2 240/0.33 1ph 220/420 510 315 570 460 800 47.5 750x580x1005 59.5

P-ROLL 420 RP 240/0.33 1ph 320/420 510 315 570 460 690 48.5 750x580x1005 60.5

P-ROLL 420/1 PLUS

A B
C D

E

Metal gears transmission

Sistema di trasmissione ad ingranaggi 
metallici 

Comandi IP 54 per versioni standard Comandi in acciaio inox IP 67 per 
versioni Plus

Manopole regolazione spessore rulli 
in plastica

Protezione salvamano con bordo arrotondato

Standard versions with IP 54 controls
Plus versions with IP 67 stainless 
steel controls

Adjustable thickness by plastic knobs

 Optional

Pedaliera per versioni Plus
Pedal controls for Plus versions

Hand guards with rounded edges

P-ROLL 320/2 PLUS
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with immediate action;
- automatic piston return when motor stops;
- S/steel IP 67 protected controls;
- high-precision oil flow controller;
- standard rubber wheels;
- oil tank with level gauge.

Optional:

• SRCS wifi control board

• Simple and functional, the hydraulic vertical sausage fillers feature a 
powerful  hydraulic system that operates at a pressure of 120 bars.

• Manufactured entirely from stainless steel, the machine can be 
completely disassembled for easy cleaning without requiring 
tools. It features characteristics typical of higher category models:
- fully stainless steel cover and piston;
- silicone gaskets that act inside the cylinder for better seal and 

longer life of the gasket;
- hermetic protection of the hydraulic cylinder;
- stainless steel piston rod;
- polished and rounded stainless steel cylinder, without 

obligatory direction;
- powerful and silent ventilated motor operating at 2.800 rpm 
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