
PARAMOUNT

Features & Bene�ts

Floor Pastry Sheeter

Supplied on wheels

Forward and reverse hand & foot 
operating controls

Emergency stop button front mounted

Bakery

Simple operation

Fitted with safety guards

Heavy duty construction



PARAMOUNT

TECHNICAL DATA

In line with policy to continually develop and improve its products, Mo�at reserves the 
right to change speci�cations and design without notice.

Melbourne
740 Springvale Road
Mulgrave, Victoria 3170
Telephone (613) 9518 3888
Facsimile (613) 9518 3833
Email: vsales@mo�at.com.au

Sydney
Telephone (612) 8833 4111
Facsimile (612) 8833 4122
Email: nswsales@mo�at.com.au

Adelaide
Telephone 1800 023 953
Facsimile (613) 9518 3833
Email: vsales@mo�at.com.au

Auckland, New Zealand
Telephone (649) 574 3150
Facsimile (649) 574 3159
Email: sales@mo�at.co.nz
Web: www.mo�at.co.nz

Christchurch, New Zealand
Telephone (643) 389 1007
Facsimile (643) 389 1276
Email: sales@mo�at.co.nz
Web: www.mo�at.co.nz

National Sales Hotline
Toll Free 1800 023 953

Perth
Telephone (618) 9202 6820
Email: vsales@mo�at.com.au

Replacement Parts
(Australia Wide)
Toll Free 1800 337 963

Brisbane
Telephone (617) 3630 8600
Facsimile (617) 3630 8623
Email: qldsales@mo�at.com.au

National 24 Hour Service Hotline
(Australia Wide)
Toll Free 1800 622 216

www.mo�at.com.au

Floor Pastry Sheeter

Foot operating controls

Hand operating controls

 Speci�cations
•  415V, 3 P + E, 0.75kW, 4 pin 10 amp plug

 
    

•  Professional sheeter for any kind of dough
 

•  Weight 260kg

    

Machine Details

•  Large scale production capabilities
•  Suitable for bakeries, patisseries, hotels
   & restaurants
 

 

•  1400mm conveyor table length

    

•  1 - 50mm roller gap

    
Dimensions

 Additional Technical Information

•  3480mm W x 1040mm D x 1270mm H 
    

•  Power outlet to be located a minimum 1.5m off floor

Model Number SM-630E

Fitted with safety guards


