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BREADSTICKS MACHINE

A breadstick machine is equipped with sheeting rollers to prepare pieces of dough with varying length and thickness.
Breadsticks machine is suitable to work with both soft and hard dough.

v
THE ECONOMIC BREADSTICKS MACHINE MODEL GR/25 E

Considered as one of the best machines, the GR/25 E guarantees hygiene because every surface that makes contact
with the dough is made of Teflon or stainless steel. The GR/25 E has interchangeable dies with the only intervention on
the two knobs. The cut of dough is performed by using manual control while the trolley utilizes most of the volume
space in the rest position.

OTHER BREADSTICKS MACHINE MODELS

There are different models for producing various products i.e. Model C (4-24 mm thickness), Model B for biscuits and
Model S for making rolled pasta.

Further information and details:
breadsticks machine | commercial bakery equipment
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