Pasta Sheeter with Mixer, Cutter, Ravioli Maker

PASTABIZ KOMBY16O
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Automatic pasta cutter

The Komby is an automatic pasta sheeter/laminator that produces a 160mm (6.3”) sheet of pasta. The built
in mixer mixes the pasta dough and then runs it through its patented rollers to create a silky smooth sheet
of pasta. The sheets can be ran through the full size ravioli maker creating different ravioli shapes and sizes
by changing the ravioli mould. Cutting cassettes can be inserted to cut the pasta to various widths including
popular cuts such as fettuccine and pappardelle. An adjustable timer automatically cuts the pasta to length.

FEATURES OPTIONAL ATTACHMENTS

> High volume pasta Dough Sheeter/Laminator
» Built-In Dough Mixer

> Automatic Ravioli Maker with Interchangeable Ravioli . ]
Moulds 2. Cutting Cassettes: Automatically cut flat pastas

to width with the optional interchangeable cutting
cassettes

1. Ravioli Moulds: Create raviolis in various shapes and
sizes with optional interchangeable ravioli moulds.

> Automatic Pasta Cutter with Interchangeable Cutting
Cassettes

» Two Perforated Pasta Drying Trays
> Optional Double Vat model for Continuous Production
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TECHNICAL SPECIFICATIONS

Model
SKU
Length

Width
Height

Weight

Features

Package Includes

NOTES
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Komby 160
Komby 160
5277

37”
71 ”

860 Ibs

Pasta Sheeter with Mixer, Cutter, Ravioli Maker

KOMBY 160

Pasta Production: 65 Ibs/hr (30 kg/hr)
Ravioli Production: 150 Ibs/hr (70 kg/hr)
Power: 220 Volt, Three Phase
Warranty: 1 year limited

Komby 160 Pasta Sheeter with Mixer, Cutter, Ravioli Maker
Two Perforated Pasta Drying Trays
Power Cord (no plug installed)

Owners Manual
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