
VERTICAL DOUGH 
SHEETER
TKCU-CDS30

STANDARD FEATURES
Counter model, 30 cm diameter

 This pizza dough flattener ensures uniform thickness 
across the dough, providing consistent results every 
time, perfect for making professional-quality pizzas.

 Capable of flattening dough up to 30cm in diameter, 
it accommodates a variety of pizza sizes, making it 
versatile for different customer needs.

 Featuring adjustable dough thickness regulation, 
this machine allows precise control over the dough 
thickness, ensuring optimal results for different types 
of pizzas.

 Made from high-quality stainless steel, this dough 
flattener is built to last, offering durability, easy 
cleaning, and reliability in busy commercial kitchens.

PRODUCT SPECIFICATIONS
Dimensions 53 x 48 x 56 cm

Power 0.37 kW

Voltage 220 V / 50 Hz

Dough weight 50 ~ 500 g

Pizza diameter 30 cm
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