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Commercial Noodle Maker o

This commercial noodle maker is designed for efficient and consistent noodle production. It },““ ‘o \@
features stainless steel rollers for precise dough thickness adjustment and a robust construction a _/,e\
for durability in a commercial kitchen environment.

ADDITIONAL IMAGES

Product Overview

The Right Machine
To make the Bright Noodles.

With exquisitely polished solid roller

repeated pressing contributes o deicacy

Exquisitely polished solid rollers ensure repeated pressing for delicate and flexible dough.

Professional Commercial Noodle Maker

This high-performance noodle presser is designed for demanding commercial environments like noodle shops and dumpling houses. Featuring
a robust 304 stainless steel roller and a chain-driven system, it ensures quiet and efficient dough processing. The machine delivers consistent
results by repeatedly kneading dough to develop gluten, resulting in smooth, flexible, and high-quality noodles.

Key Performance Metrics

Performance Highlights

20 kg/h 30 kg/h 1100 W 69 r/min

Min Capacity Max Capacity Input Power Roller Speed
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Technical Specifications

Model AG25S

Voltage 220V / 50Hz

Roller Length 190 mm

Net Weight 69 kg

Dimensions (W*D*H) 390 x 330 x 860 mm

Construction & Safety

HARGSUN COMMERCIAL NOODLE PRESSER

It comes out strands of soft

noodreg'ﬁnder the strain.

Heavy-duty construction designed to produce strands of soft noodles under high strain.

Premium Materials

» 304 Stainless Steel Rollers

» Mirror Stainless Steel Body

» Cast Iron Vertical Plate

» National Standard Copper Wire Motor

Safety & Stability Magnetic Control Switch, Chain Driving System, External Grinding Roller, Rust-Proof
Construction

Operation & Versatility

Work out Various Food Material

Self-control adjustment knob allows for precise thickness settings from thin to thick.

Available Noodle Blade Attachments

Blade Type Dimensions

Square 1.5mm/3mm
Round 2mm / 3mm
Daoxiao 6mm / 8mm
Thickness Adjustment Manual adjustment knob for precise thin to thick dough control.
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Applications

We wish every delicacy to be your favorite.

Itis suitable for Breakfast Shop, Dumpling House, Noodle Shop and so forth.

T\

Perfectly suited for high-volume environments like breakfast shops and noodle houses.

Ideal For
Breakfast Shops « Dumpling Houses ¢ Noodle Shops « Commercial Kitchens
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