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SIF1200
FLOUR SIFTER

Description: Necessary to 
remove all impurities of the 
� our and get a softer and 
homogeneous dough.

 Fabricated steel structure.
 Equipped with a revolving  

 tube, with variable height 
 upon request, to pass the 
 sieved � our directly to the 
 mixing tank.
 Mounted on wheels 

 for easy motion.

TECHNICAL DATA SIF120
Output kg/hour 1200
Dimensions cm 80x140x143
Weight kg 170
Power kW 0,3




