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RAV-M2
RAVIOLI MACHINE 

Description: “Ravioli” machine with 
interchangeable moulds. 

“Ravioli” machine with interchangeable moulds. 
 Mould replacemente is simple and quick.
 The sheet of pasta can be produced by presses  

 or rollers. Dough thickness is adjustable.
 Ravioli can be produced with any type of soft  

 stuf� ng such as meat, cheese or vegetables.
 The stuf� ng quantity can be easily adjusted
 Supplied with 1 standard ravioli mould 

 (other are available upon request) and 
 stainless steel trolley.

Optional:
Special dies to connect RAV-M2 machine with 
pasta machines PAST-M 12 and 50.

TECHNICAL DATA RAV-M2
Sheet width mm 120
Output kg/hour 50
Dimensions cm 70x60x170
Weight kg 110
Power kW 0,55
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