RONDO

Data Sheet

Features:

e 10.1” touch screen for operation

e Easy to use software with built-in assis-
tance system and recipe saving

e Built to last up to 30 years

e One year of parts and service warranty

Technical Data

RONDO RONDOSTAR SHEETER
MODEL SSH6727 and SSH6727H

e Processes dough blocks as heavy as 27
Ibs., at a rate of 441 Ibs. per hour

SSHé6727 SSH6727H
RondostarPro  Rondostar Pro
Version Non-rusting Non-rusting
stainless steel stainless steel
Conveyor Belt Width 640 mm (257) 640 mm (257)
Roller Gap 0.2 -45mm 0.2 -45mm
(1764” - 13/4”) (1764” - 13/4”)
Roller Diameter 84 mm (3.3") 84 mm (3.3”)
Sheeting speed 10 - 85cm/s 10 - 85cm/s
(4 -33in/s) (4 -33in/s)
Dimensions:
e In working position 03670 x 1260 mm #3670 x 1260 mm
(145” x 50”) (145” x 50”)
e |n resting position 02190 x 1260 mm 02950 x 1260 mm
(86" x50”) (116” x 507)
Automatic Dough No Yes

Reeler

100 State Street Moonachie, NJ 07074 USA (201) 229-9700 Fax: (201) 229-9878

Dimensions: SSH6727 SSH6727H
Rondostar Pro Rondostar Pro
Net weight: 300 kg 315 kg
(662 Lbs.) (695 Lbs.)
Shipping Weight: 376 kg 421 kg
(828 Lbs.) (927 Lbs.)
Crate Dimensions:  60”x45”x67” 60"x45"x67”

Electrical:

220 VAC, 3 phase, 60Hz, 5.3 Amps
Supplied with Power cord and NEMA L15-20 Plug
Special electrics also available.
UL Listed and CE certified
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RONDO

1. Central control unit

2. Flour Depositor

3. Dough reeler brackets
4. Dough catch pan

5. Flour catch pan

3617 142"

219086”

-

o

w o

Scale

SSH6727 195
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RONDO

1. Central control unit

2. Flour Depositor

3. Dough reeler brackets
4. Dough catch pan

5. Flour catch pan

6. Automatic dough reeler

Scale

SSH6727H 195
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