
PizzartPizzart
TM

By Unisource

Increase Your Quality with Old World Technology

Features:

•  Produces 7200 dough balls per hour

• Produces sizes from .05 oz. - 36 oz.

 •  Creates air tight dough balls with uniform  
round shapes & sizes, as if it was rolled by hand

• One-man operations

• Save labor and increase production

• CE Approved. Conforms with UL standard

• 24/7 nationwide service

OPTIONS:

• Compact table top size fits in tight spaces

INTRODUCING THE HEAVY DUTY

Vertical Pizza Divider & Rounder

DIVIDER ROUNDER

Direct Phone & Service: (516) 527-3309   •   (888) 443-7014   •   info@unisourcefoodequipment.com   •   pizzartconcepts.com
170 Wilbur Place, Suite 300, Bohemia, New York, 11716
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DOUGH
WT. RANGE

DOUGH
CAPACITY DIMENSIONS WEIGHT POWER

.70-28 oz. 88 lbs. 21” x 35” x 26” (L x W x H) 154 lbs. 208/60/3 Phase, 13.7 Amps or
220/60/3 Phase, 16.5 Amps

DOUGH
WT. RANGE

DOUGH
PER/HR DIMENSIONS WEIGHT POWER

.05-36 oz. 7200 21” x 14” x 30” (L x W x H) 132 lbs. 208/60/3 Phase, 13.7 Amps or
220/60/3 Phase, 18.4 Amps

PLUNGER 
SIZE

DOUGH
WEIGHT

30 .7 - 2.1 oz.

40 2.1 - 3.5 oz.

45 3.7 - 4.5 oz.

50 4.2 - 5.6, 10.5 - 15.87 oz.

55 5.2 - 7 oz.

60 7.5 - 10.58, 14.1 - 21.16 oz.

70 21.16  - 28.2 oz.

DIVIDER

Divider and Rounder Available to Purchase Separately
CALL FOR DETAILS

ROUNDER

UNI-PAL-1300K SERIES (Includes Divider and Rounder Unit)

Increase Your Quality with Old World Technology

INTRODUCING THE HEAVY DUTY

Vertical Pizza Divider & Rounder
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