Penne

Detail Introduction ;

f _—— C“{ ig@f.:.‘f ‘:if
SN : .;r" - - %B,'.*L.
)

T AW 25
\‘t* e

- N -; - N "y
i i
— - — r
e Il \\!’ d y | ’ >
j.l_ i A y ;-I' - é‘. ;: b
A\ = . 3 -

N5 - (ﬁ* AT "\
# ; -@\\‘ B ¥ ﬁ o - ‘&
\.“TN&\A_# F 2 """\ 5 1’_ik w Ty | - i

f \\: - \\“‘ = — . ’mmf- oy S Y v’ ."._ ; I {

\“--& ! y A\, y . p—— _ f

Italians, and especially from the south (Lazio region), are big fans of eating pasta. La penne is a delicit
pasta, as easy to cook as spaghetti. La penne is made of eggs and wheat flour, which means it's glute
Macaroni Production Machine is used to make macaroni products. The macaroni machine is a crucia
in the pasta making process. To produce high quality macaroni, high-end macaroni machines are nee
Therefore, if you are an owner of a pasta business and wish to equip your company with high quality
macaroni production machine, it is important that you possess certain knowledge about the macaro!
production process, kinds of pasta machines market and their manufacturing reviews, technical para
The market of macaroni production machine is hot these years, causing more and more interest in n
production machine. And macaroni production machines have been popular in all sectors of the proc
background. The world has been a long time development, combining the various kinds of food style
the macaroni tastes and shape, and provide consumers with different products to choose.

The machine's design, which is miniaturized, greatly improves the product capacity and greatly imprc
productivity. First use of this machine, can significantly improve the efficiency of macaroni productiot
Because with the machine macaroni products per person per day can reach 10kgs to 15kgs, so empl

do a better work efficiency of more than 30%.


https://loyalfoodmachinery.com/penne/
https://www.foodmachineryint.com/

