TRENTQ Pasta Machines

ELEVATING CULINARY EXCELLENCE

Heavy-Duty Floor Model Pasta Machines

ITEM: 13364 49118 13397 13236 13440 16643 13286
MODEL: PM-IT-0008 PM-IT-0012 PM-IT-0015 PM-IT-0025-T PM-IT-0040 PM-IT-0025 PM-IT-0080

49118
13364

13440

FEATURES:

« Efficiently extrudes pasta

+ Simple and convenient to use
+ Cutting assembly included

+ Dies are sold separately
+ Water cooling system for
continuous operations
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Delicious pasta, anytime v

These pasta extruders are ideal for restaurant

. . . *Cooling System: Back of units with this feature are equipped with water supply
an(_j supermarket appllcatlons' JU?t Slmply Ioa'd in/outlets. Please connect one with cold water, with the other as drain (certified
all ingredients into the hopper until the dough is plumber required). In/outlets are identical and either side can be used as supply
extruded through the nozzle producing perfectly or drain.

shaped pasta at any given time.
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Follow us on social media

@trentoequipment
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Only for Items: 13364, 13397,
16643 & 13236

Authorized Dealer




Pasta Machines

TRENTO

ELEVATING CULINARY EXCELLENCE

Technical Specification

Features 26.5 Ib/hr - 3/4 HP 33 Ib/hr-1HP 55 Ib/hr - 1 Phase 55 Ib/hr - 3 Phase
Item 13364* 49118 13397* 16643* 13236*
Model ITE)'\(;I(-)S ITi)I\(;I%Z PM-IT-0015 PM-IT-0025 PM-IT-0025-T
Tank Capacity 11 Ib. (5 kg.) 13 1b. (6 kg.) 26 Ib. (12 kg.)

Output Per Hour 26.51b. (12 kg.) ‘ 331b. (15 kg.) 55 Ib. (25 kg.)

Power 560 W/ 0.75 hp 750 W /1 hp 1120 W /1.5 hp

Electrical 110V / 60Hz / 1Ph ‘ 220V / 60Hz / 1Ph ‘ 208V / 60Hz / 3Ph
Net Weight 149 Ib. (68 kg.) 242.5|b. (110 kg.) 297.6 Ib. (135.27 kg.)

Net Dimensions (WDH)

12.59” x 29.52" x 28.54"
(320 x 750 x 725 mm)

14.96" x 35.4" x 34.6"
380 x 900 x 880 mm

18" x 36.6" x 32.23"
460 x 930 x 895 mm

Gross Weight

153 Ib. (69 kg.)

290 Ib. (131 kg.)

347 Ib. (157.72 kg.)

Gross Dimensions (WDH)

18" x 29" x 41"
457 x 736 x 1041 mm

36" x 17" x 43"
914 x 431 x 1092 mm

20.5" x 37" x 41"
520 x 939 x 1041 mm

Height With Trolley

54.52" (1385 mm)

57.48" (1460 mm)

58" (1475 mm)

Plug Type

5-15P 6-15P

6-15P L15-20P

Cooling System

Technical Specification

No ‘ Yes Yes

Yes Yes

Features 88 Ib/hr Dual Tank Capacity and 1.5 HP 176 Ib/hr and 5.5 HP
Iltem 13440* 13286*

Model PM-IT-0040 PM-IT-0080
Tk Gty First Tank: 26.45 Ib. (12 kg.) 110 Ib. (50 kg.)

Second Tank: 17.6 Ib. (38.8 kg.)

Output Per Hour

88 Ib. (40 kg.)

176 Ib. (80 kg.)

Worm: 4100 W / 5.5 hp

Py TIZDH 79 i Motor for Paddle: 1860 W / 2.5 hp
Electrical 208V / 60Hz / 3Ph
Net Weight 385 Ib. (175 kg.) 948 Ib. (430 kg.)

Net Dimensions (WDH)

22" x 41.33" x 37.4"
(560 x 1050 x 950 mm)

33" x53.14" x 63"
(840 x 1350 x 1600 mm)

Gross Weight

430 Ib. (195 kg.)

990 Ib. (450 kg.)

Gross Dimensions (WDH)

28" x 37" x 44"

1016 x 1524 x 1828 mm

(711 x 940 x 1117 mm) 40" x 60" x 72"
Height With Trolley 59.84" (1520 mm) =
Plug Type L15-20P L 15-20P
Cooling System Yes Yes

*Cutting assembly included. Dies are sold separately

*Cutting assembly included. Dies are sold separately. SPECIAL ORDER PRODUCT. For continuous operation, combining the NS TR Conveyor Belt and
the MS 80 Pasta Mixer can produce a maximum output of 330 Ib. (150 kg) per hour.

Specifications subject to change without notice. ltems may not be exactly as shown.



