Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnapuBocTtok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

WxeBck (3412)26-03-58
MBaHoBO (4932)77-34-06
WpkyTek (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Poccusa (495)268-04-70

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Psasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CrtaBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tamb6oB (4752)50-40-97

KasaxcraH (772)734-952-31

TBepb (4822)63-31-35
TonbaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynaun-Yp3 (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
YeBokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBel (8202)49-02-64
Ywura (3022)38-34-83
AKyTCK (4112)23-90-97
Apocnaenb (4852)69-52-93

https://bongard.nt-rt.ru || bdi@nt-rt.ru

TecTopackaTo4yHble mawunHbl Rhea

Dough sheeters

Characteristics Use
« Belt width : 500 / 600 mm The Rhea mechanical dough sheeter enables any type of dough to be turned and pinned.
e Table length: 750, 1000, 1400 mm
e Table top or floor type models

e Rhea 600 LC: with cutting station

Operating principle

Before each pass, the user adjusts the thickness setting of the rolled dough by means of a
lever that controls the cylinder spacing.

This setting is visible on a graduated arc. The speed difference in the belts positioned at
the cylinder inlet and outlet helps ensure a rolling step without any jamming or tearing of
the dough. At the end of the operation, the rolled dough is easily recovered thanks to the
mobile roller positioned at the end of the belt.

The advantages

- “Easy pass” rollers for a sheeting process
without any risk of dough tearing
- Possibility of sheeting dough billets

weighing up to 8 kg, on a 600-mm width )
belt Construction

¢ Rolling cylinders in chrome steel, diameter 80 mm for a high level of precision
o Stainless steel base frame coated with food-grade epoxy

e Synthetic belt

» 2 fold-up tables for all models, except for 600LC (1 fold-up table)

e Easy to clean and removable dough scrapers

e 1 aluminium dough band recovery roller

e 2 "Easy pass" rollers

e Ease of use:

- “Easy pass” rollers

- Very straightforward thickness adjustment
- Stainless steel dough catch pans

- Double “hand or foot” control that adapts

to the user’s preferences (base-mounted
models)
- New ergonomic cutting station

Table top model:

* Base frame mounted on castors

* Stainless steel removable flour tank

e Dual “hand/foot” controls on floor type models
o Stainless steel dough catch pans

e Ease of cleaning:
- removable flour tank
- Flour recovery tray (floor type model)

o Safety features compliant with the EC
Standard

- 24V control circuit

- Safety audit

Cutting station model SLC :
o Fitted with a Cutting station with a tool storage rack fitted with castors
» Variable cutting speed adjustment switch



https://bongard.nt-rt.ru
mailto:bdi@nt-rt.ru

Rhea Dough sheeters

Models 500T 500 TL 500 500 L 600 600 L 600 LC
Main characteristics
Belt width (mm) 500 500 500 500 600 600 600
Table length (mm) 500 750 750 1000 1000 1400 1400
Type of support Table top Floor type
Driven input and output conveyors ] u u [ ] ] ] u
Cutting station <> <& < < < <> u
Variable speed drive 1 K3 < <> <> 3 ]
Ergonomics
Fold-up tables for storage * u u u u u u u
Built-in stationary flour tank | n <> RS RS LS o
Removable flour tank - & n ] [ ] [ ] [ ]
Stainless steel dough catch pans ] ] ] ] [ | ] ]
Dual “hand and foot” controls 3 < | ] | n ]
Fitted with ?:Cg\lluer:;nrg?;ough band - - - - - - -
Flour recovery tray 3 < ] ] ] ] ]
Storage rack for cutting tools < < < K 3 < | ]
2 “Easy Pass” rollers ] | ] ] | ] ] ]
Power supply voltage

THREE-PHASE 400 V 50 Hz ] u ] ] ] [ ] <
SINGLE-PHASE 230 V 50-60 Hz K3 <& < < <> < [ ]
THREE-PHASE 230 V 50 Hz [m} [m] (m} m] m} [m} <
THREE-PHASE 208 V 60 Hz [m} O (m} m] m} [m] <
Packaging (including fumigation treatment as a standard feature, compliant with international Standard NIMP 15)
Pallet with plastic protection film ] ] ] [ | ] ] ]
Closed wooden crate € € € € € € €
Latticed wooden crate € € € € € € €

Accessories for Rhea 600 LC*

Designation

Raw products weights

Dimensions (mm)

Base

Height

mini

(9)

maxi

1st tool: shape cutting

2nd tool: dough strip cutting

Rhea - 3 rows triangle cutter 130 183 50 80
Rhea - 4 rows triangle cutter 110 137 35 45
Rhea - 3 rows triangle cutter 200 180 82 112
Rhea - 5 rows triangle cutter base 80 110 20 27
Rhea - rectangular cross cutter 110 - 50 80
Rhea - rectangular cross cutter 130 - 70 100
Rhea - 4 round and smoothed cutters @ 140 - 65 85
Rhea - 5 round and smoothed cutters @ 100 - 30 50
Rhea - 4 round and ribbed cutters @ 140 - 65 85
Rhea - 5 round and ribbed cutters @ 100 - 30 50
Rhea - 5 oval and smoothed cutters 180 90 50 90
Rhea - 5 oval and ribbed cutters 180 90 50 90
Rhea - strip cutter 6 discs ok

* It is necessary to install a dough strip cutter while using triangle or rectangular cross cutters

**the number of discs and the spacing between rows have to be adapted on the required shape

Rhea Dough sheeters

For other shapes, consult us

Technical features

Model
Belt width (mm) 500 500 500 500 600 600 600
Table length (mm) 500 750 750 1000 1000 1400 1400
Motor power (for 3PH 400 V at 50 Hz) (kW) 0,55 0,55 0,55 0,55 0,75 0,75 1
Net weight (kg) 130 140 220 230 240 250 300
Dough roller diameter (mm) 80
Roller gap opening (mm) 1-47

Minimum - maximum dough billet weight (kg) 0,5-4 0,5-6 0,5-8 0,5-8




Models 500TL
A Belt width (mm) 500 500 500 500 600 600 600
B Total depth (mm) 865 865 910 910 1010 1010 1010
¢ Total width in working position (mm) 1530 2150 2100 2475 2475 3221 3221
D Total width in storage position (mm) 1165 1395 1243 1389 1389 1460 2663
E Working height (mm) 215 215 900 900 900 900 900
F Total height in working position (mm) 690 690 1160 1160 1160 1160 1160
G Total height in storage position (mm) 985 985 1685 1685 1685 1685 2093

Emballage

Mainland (Cardboard box

on palett)

Model

Width (mm) 1113 1113 1113 1113 1113 1113 1113
Lenght (mm) 1170 1170 1170 1170 1170 1170 1170
Height (mm) 840 1100 1300 1700 1300 1740 1840
Weight (kg) 150 160 250 250 260 270 320

Anmatbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBelleHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnapguBocTok (423)249-28-31
Bnapukaeka3s (8672)28-90-48
Bnaaummp (4922) 49-43-18
Bonrorpaa (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

MxkeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
Kasaub (843)206-01-48
Kanununrpaa (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
Konomna (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HuxHuit HoBropopa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Honbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHb6ypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3saBoack (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70
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Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24

CaHkT-lNMeTepbypr (812)309-46-40

CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryTt (3462)77-98-35
Tam6oB (4752)50-40-97

KasaxcraH (772)734-952-31

Ex. Rhea
600 LC

Teepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynau-Yas (3012)59-97-51
YnbaHoBeck (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
YurTa (3022)38-34-83
AxyTek (4112)23-90-97
ApocnaeBnk (4852)69-52-93
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