PRODUCT INFORMATION SHEET

PASTRY SHEETER

FLOOR MODEL

Designed to meet the demands of both small

o [ ]
patisseries and large industrial bakeries, the BT502 Com pl Ia nt Wlth
Floor Model Pastry Sheeter combines efficiency with Au Stl" a I i an Safety

simplicity. Crafted for user-friendly operation and

compliant with Australian Safety Standards, it Sta nd a rds

ensures a secure and productive baking environment.

For seamless pastry preparation, the Carlyle Pastry

Sheeter offers flexibility for various pastry thicknesses

with a maximum 40mm gap between rollers. « Foldable design for space efficiency
o Adjustable gap between rollers

The inclusion of a dedicated flour tray and slide-out o Efficient pastry handling

pastry-catching trays ensures a clean and organised + Convenient flour tray

» Replacement belts available
e Durable construction
o Safety guards

work surface.

Featuring an aluminium roll-up pin and integrated
safety guards you can easily fold the pastry sheeter for
convenient storage when not in use, optimising your
workspace.

Safety

e Roller lock out
« Emergency stop button

Model Power Belt Size | Height | Width | Length Specifications
(mm) (mm) (mm) (mm)
BT502-M | SPMae | cieo000 | 900 | 800 | 2100 * Motor
415V 0.5Hp e Roller dimensions
BTs02-L | CSPhase | on0400 | 900 | 910 | 2480 * Adjustment increments
415V THp o Dimension when folded
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