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Fresh Noodle-Making Machine

Europe’s first and only fresh noodle-making machine, which
makes delicious, high quality fresh noodles of all types, has
just arrived from Japan! Easy to use and easy to clean - this
machine could revolutionize your business.

Fresher noodles make better noodle dishes and
this machine makes the freshest possible noodles of
all fypes. You can even create your own unique
noodle variations by adding different ingredients.

All the noodle types blow, and many others too, can be made with this one machine.

Chanpon . Yakisoba
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Perfect technology for perfect noodles.

Value - Perfect noodles at a minimum production cost.

Quality - Makes noodles of an extremely high, ‘skilled craftsmman-made’ quality.
Operation - Can be operated easily without prior experience of noodle making.
Cleaning - \ery quick and easy to clean.

Enfertaining - The machine’s operation makes great entertainment to customers.

Product name: Noodle Machine

Production capacity: 200 meals/hour

Electric consumption: 0.9kw

Dimensions for Installation: W703mm x D1523mm x H1257mm
Weight: 500kg

Super Maki in action

This single machine makes all types of Japanese noodles.
And what’smore, the moodle it makes are of a very high
quality and all these can be served in hot or cold soup,
stir-fried, and in many other ways.

1) Put flour and water.  2) Place a container.  3) Make dough. 4) Make flat. 5) Cutting. 6) Complete.

Noodle Machine Dimentions

426 (mixer)
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