R A SUCCESSFUL BAKERY

CRESCENT
ROLLS MOULDER
NANOS 500 P

ADVANTAGES:

» Moulds crescent rolls of different
shapes.

» Can be used for dough sheeting
as well.
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THE RECIPE FOR A SUCCESSFUL BAKERY
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CRESCENT ROLLS MOULDER

The NANOS 500 P moulder is designed for moulding different rolled pastry from wheaten dough.

Continuous regulation of the inlet rollers and
both the upper and lower belts enable moulding

of various shapes of rolled pastry.
Can be used for dough sheeting as well.

A special unit for rolled dough pieces extension

is mounted on the machine's outlet.
The flour dredger with adjustable flour
dredging intensity prevents sticking of the

moulded dough pieces.

The machine is movable on wheels.
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L
- inlet and outlet conveyors §
. . . <
- unit for folled dough pieces extension MACHINE capacITY (pes/t) up to 6000 §
MOULDED DOUGH PIECES WEIGHT (G) 40-500 g
MOULDED LENGTH (MM) 3450 E\
BELT WIDTH (MM) 500 §‘
INSTALLED POWER (KW) 0,75 .&:
DIMENSIONS: 8
MACHINE DIMENSIONS (MM) (LXBXH) 1550x1050x1285 %
MACHINE WEIGHT (KG) 200 §
®

MORE INFORMATION CAN BE OBTAINED BY DIALING

+386 5 33 07 100 OR E-MAILING TO INFO@GOSTOL-GOPAN.SI Equipment of successful bakers.

Gostol-Gopan d.o.o0., Prvomajska 37, 5000 Nova Gorica, Slovenia
Phone: +386 5 33 07 100, +386 5 33 07 121 Fax: +386 5 33 07 102 info@gostol-gopan.si www.gostol-gopan.si



