


Pie Roller for Sheeting Bread and
Confectionery Dough

Whatis a Pie Roller?

Itis a machine that uniformly sheets bread and confectioneryrdpugh. .
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Itis composed of two rollers (top and hottom) and conveyor belts on both side$: " -

The dough carried by the conveyor passes through the gap between the top and bottom rollers, 48
set by the operator.The conveyor belt can reciprocate from side to side, so you can gradually lower
the upper roller to finish the dough to the desired thickness.Sheeting, which becomes more labor-
intensive as the quantity inereases and is difficult to do uniformly by hand, can be easily

accomplished with a pie roller.

It can be used in a variety of applications, including Danish pastries, pies, sablé, and cookies.

The newly introduced PRA model offers improved
usability, hygiene, and safety, all while keeping the
price affordable.

This standard model is attractive due to the use of
stainless steel for all parts that come into contact
with the dough and the lightweight design, which
enhances both ease of handling and power.

The IR model is the first standard pie roller with an all-stainless steel design,
taking into account the growing concern for hygiene in recent years It is also
equipped with new features that allow for easy and safe cleaning.

The pie roller lineup includes five models: the PXC model, reliable for long
hours of use in stores; the compact PRT model; and the PMM model, ideal

for mass production and factory use.

Latest standard model

Special Stainless Steel Model

Reliable and powerful model

Pie Roller PRA

Pie Roller IR

Pie Roller PXC
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Roll spacing The exterior is made‘
up to 32mm of stainless steel
Dough Capacity Stainless Steel

_about3kg Roll

Foot switch Overall length
‘ included selectable
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The exterior is made|

of stainless steel

Roll spacing Stainless Steel
up to 32mm Roll
[ Dough Capacity ] ‘ Overalllength
about 3 kg selectable
Foot switch Adjuatable
included operating speed
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Combined moulder
‘ option

Roll spacing Stainless Steel
up to 25mm Roll

[ Dough Capacity } ‘ Overall length

about 3 kg selectable
' Foot switch l Adjuatable
included operating speed

Special orders are aceepted

For any requests regarding the pie roller,
such as extending the roll width, changing
the total length, or adjusting the height,
please feel free to consult with us.

Custom machine i\i_
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example o]

Pie roller for
line production

Compact tabletop model Medium-sized model suitable
for mass production
Pie Roller PRT| |Pie RollerPM
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The exterior is made|
of stainless steel
Roll spacing ‘ Roll sqacing‘ [ Stainless Steel
up to 20mm up to 25mm Roll
Dough Capacity Stainless Steel [ Dough Capacity } [0\ erall length
about 1.2 kg __ Roll N about 5 kg selectable
Foot swilc) Dedicated stand Footswilch | [ Adjuatable
‘E option included ‘npomlmg speed




All pie roller models currentlys

stailil.ess steel rollers.

Since the lollers come into the most contact with the
_duug.h,-%.use.stainless.steel.r(% s.l;e.el.l.mmate.eunenw
about ¢oating peeling. Stainless steel rollers are o
——en-ly-gu nd-in-high-end-m; Js nes-due-to-theie eest
_ mayl_g this an 1mp0r nt factor when.choosing a model:
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. 7flneluded With all ple roller mode‘is,jallows lmth ‘hands to be free,
. making operatmn very convenient. Itis easﬂy replaceable witha -

_ conneeter att‘aehment Gl b

‘-Safety Guard e Lyt
.".The safety guard, whleh prevents hands or other 0b]eets
" from entering the rollers’ is now ' made of stainless steel
on all models. The PXC and PMM models feature i
_'-detachable guard whlle other models use a. llft up type.,

INwide olicustomizable available
With our in-house manufacturing capabilities, we deliver the perfect machine tailored to
each customer's needs.
In addition to the standard specifications, we offer a wide range of free and paid options.
For more details on each option, please contact us.

Power Plu ¥} 3
e (e 5
3-phase 20-amp 250W
straight type plug hook-type plug

Machines with a 200-velt specification come standard with a grounded 3-phase 20-amp 250W
straight type plug.If you prefer a hook-type plug, please let us know when placing your order.

Machine Total Length

For machines with selectable total lengths, you can choose from the dimensions listed in the
catalog. Please select based on your layout and intended use.
The PRT model is available in only one size.

Conveyor Belt

In addition to the standard cotton belt, we also offer an easy-
to-clean, non-stick resin belt, as well as a highly durable resin
belt that is convenient for cutting dough directly on the belt.

Electrical Specifications

n addition to the standard three-phase 200-volt specification, please feel free to consult us
about household 100-volt power supplies or 380-volt specifications for overseas use.
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- W Foot switc Overallleng'th The exterior is made]
up to 32mm included sele(td])le of stainless steel |
6CC CrC

s 4 ‘k‘
w

|)0“2|1 ¢ ﬂl’d("t‘ Adjuatable btamless Steel
‘ about 3 kg operating speed

be easily attached
and detached.

Equipped withaicleaning
operation'mode.

1.Raise the right guard: : 2.Press the clean button.
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By making cleaning

easier, it has become

even safer.

Even with the safety guard
raised, the rollers can rotate
slowly, allowing for safe,
quick, and easy cleaning.

The rollers rotate at an ultra-low speed only
while the switch is pressed.

During cleaning mode operation, the rollers only
rotate in a direction that prevents pinching.



through, making the work more effi

1ing can be done quickly and safel;
e Nﬂ:mediately. :

Dimensional Drawing (Units: mm) There is a standard L-size table and an M-size table

that is 15 cm shorter than the L-size.

By combining L-size and M-size, you can choose the
total machine length from the following four
options.

o 04
Total Width 735

Length = 2,300 ( No. 1)

Roller length| Roller Diam. Roller gap | Working dimensions | Dimensions-Closed | Dough Capacity | Motor Weight
200V 3P
| IR_| 450 | 120 0.5~ 32| 2,300x735x1,340|1,225x735x1,415 | _3kg [ Fiw| 195kg_




Pie Roller [

- g Tpe K ely us y
- or chain bakeries.

[ Adjuatable " (Stainless Steel Moulder dualuse | g,
| about3kg operating speed Roll option available e P,

Clearance
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' widely adjusted from 0.5mm to 25mm. \!

1 of eroissants and Danish ; i
iring production. o

ansmission system desi

a robust chassis structure‘ '

.
a long time.
Dimensional Drawing (Units: mm)

S onn Overall length vie
Total Length = 2,300 (Total Length No. 1)

The total length can be selected from the following four
patterns depending on the combination of regular size and

5 short size table
‘ ‘ No.T (L-L) No.2 (L-M)
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Roller length| Roller Diam. Roller gap | Working dimensions | Dimensions-Closed | Dough Capacity | Motor
430 120 | 0.5 ~ 25| 2,300x750x1,140 |1,200x750x1,300 |  3kg 200 Fxw
550 120 | 0.5 ~ 25( 3,000x850x1,140 [1,250x850x1,760 200" 75kw

OPTION

You can use the pie roller as a moulder

Complete pressurization device oo P Q

It can be used as a moulder mold that is Device

Dough dosing |
convenient for molding bread and dock pans ﬁ\. de(;lilfel; osing / TrayStand
|
. . e = »
Dough dosing device T | T 2t
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It can be put directly into the roll

when degassing small dough balls

Product Tray

The pressurization device and dough loading
device are exclusive options for the PXC type
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Roll spacing Overall length m
up to 25mm selectable ] )
Dough Capacity Adjuatable Stainless Steel | | The exterior is made
about 5 kg opegllting speed ‘ of stainless steel

Miimi-Pie [Rolller
Roll spacing Dedicated Stand
up to 20nim option available
Dough Capacity Stainless Steel ‘ 00V Specificatio
about 1.2 kg Roll option available

Dimensional Drawing (Units: mm)

OPTION

Dedicated Stand

100V household power
supply specifications
are also available as oplions.

Standard Specifications (Units: mm) 590

| Modet |Rote tength Roller Diam, Rolter gap Motor | weight
200v 3P
| 100 |o0.5-~18[1,680x590x495| 760x590x745 | 1.2kg |"¥Fw| 85kg




New pie roller launched

PRA
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Standard Specifications (Units: mm)

m Roller length| Roller Diam. Roller gap | Working dimensions | Dimensions-Closed | Dough Capacity Weight

| PRA_| 430 | 120 [0.5-18

% The total length can be selected from four sizes at no additional cost, based on the combination of standard and short-type belts on both sides

The new pie rollers offer satisfactory ease of use, improved
hygiene and increased safety while keeping costs down.

All metal parts that may come into contact with the dough
are made of stainless steel.

Improved ease of handling and enhanced power through the
weight reduction of each component.

Various options are available, such as a manual roll rotation
system that enhances efficiency and safety during cleaning.

2,300x640x1,150 | 880x640x1,720 | 3kg  |**%.Hkw| 150kg |
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The chain on the side of the
rolls is also covered with a
stainless steel cover,
improving both safety and
hygiene

For product details and the E '.‘E: E m Masaki Machinel'y C()., Ltd.

latest information, please visi "I.r:tb "

our website. If you are using & =dg=*
L}

smartphone, please use the
QR code on the right. E ey

318 Sunahara, Koshigaya City, Saitama Prefecture, 343-0803, Japan
|$ TEL +81-48-974-3121 FAX+81-48-975-8576

https://www.masakipr.com/

=l 8 The contents of this catalog are subject to change without notice.

This catalog was created inSeptember 2024.




