TrReNTO Pasta Machines

ELEVATING CULINARY EXCELLENCE

Avancini La Pastaia
LP5 11lb/hr Countertop Pasta Machine 110 V

ITEM: 48226
MODEL: LP5S

Create your own signature pasta with our
pasta machine.

These pasta extruders are ideal for restaurant and
supermarket applications. Just simply load all ingredients
into the hopper until the dough is extruded through the nozzle
producing perfectly shaped pasta at any given time.

FEATURES:
* Touch control panel
« Part in stainless steel or in food suitable material
+ Mixer and worm running in both rotation direction
+ Easy cleaning due to moving parts easily removable
« Already pre-arranged for PRO automatic cutter
* Noiseless working operations
+ Supplied with:

measuring liquid jug,

die fixing wrench,

extruding pipe stopper.

Accessories

Pro Cutter ‘ 48674
48678

Multi- Tier Trolley
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Follow us on social media
@trentoequipment
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Technical Drawing

8.27” (210 mm) 18.9” (480 mm)
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Technical Specification

ltem 48226
Model LP5
Capacity (per Hour) 11 1b (5 kg.)
Cycle Capacity 41b (1.8 kg.)
Pasta Sheet Width 3.1" (80 mm)
Material Stainless Steel
Power 380 W (0.5 HP)
Electrical 110 V/ 60 Hz/ 1 Ph
Net Weight 53 Ib (24 kg)
9"x19"x 12"

Net Dimensions (WDH)

(210 x 480 x 290 mm)

11.42” (290 mm)



