INDUSTRIAL PASTA EXTRUDER

SHAPES CATALOG FOR MODELS:
AEX50 + AEX90/90M - AEX130/130M + AEX440/440M

AEX50 AEX90 AEX90M AEX130 AEX130M AEX440
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AEX50

PUSHING BEYOND EXCELLENCE

ARIA

STANDARD FEATURES

« Mixer + Extruder

« Industrial grade with temperature readout
- Water cooling on extruding chamber

AEX90/AEX90M

GIA/GIA-M

THE ARTISAN

STANDARD FEATURES

NEW MODEL FEATURES

- Variable speed on mixing + extruding
- Different cutting speeds for pasta shape sizes
« Touch screen control with preset recipes for consistency

« Mixer + Extruder (Extra mixer on AEX90M)

« Electronic cutting knife for short pastas

« Industrial grade with temperature readout
« Water cooling on extruding chamber

TECH SPECS AEX90 AEX90M
TECHNICAL SPECIEICATIONS Hourly Production | Up to 90 Ibs Up to 110 Ibs
Hourly Production Up t050 Ibs Flour Volume 221bs 221bs
+18 Ibs (top mixer)
Flour Volume 1 lbs
Mixer Production 30 Ibs 30 Ibs per batch
Mixer Production 15 Ibs

(flour + liquid)

(flour + liquid)

+ 24 Ibs (top mixer)

Water Line

1/4” 60 psi max cold water

Electrical Power

220/3*/60Hz
*3ph must be balanced within 2%

AEX130M

IN LOVE WITH PASTA

CHIARA-M

STANDARD FEATURES

*3ph must be
balanced within 2%

Water Line 1/4” 60 psi max 1/4” 60 psi max
cold water cold water
Electrical Power 220/3*/60Hz 220/3*/60Hz

*3ph must be
balanced within 2%

- Extra mixer for continuous production
« Industrial grade with temperature readout
« Water cooling on extruding chamber

TECHNICAL SPECIFICATIONS

Hourly Production Up to 200 Ibs
FRONT MIXER Flour Volume | 34 Ibs

FRONT MIXER Production 44 |bs per batch
TOP MIXER Flour Volume 27 Ibs

TOP MIXER Production

25 Ibs per batch

Water Line

1/2" BARB outlet & inlet hose connec-

tion. Outlet connects to waste line &
inlet connects to water line.

Electrical Power

220/3*/60Hz
*3ph must be balanced within 2%

AEX440/440M

FACTORY DUTY

DANIELLA-M

STANDARD FEATURES

« Industrial production

« Extra mixer for continuous production

AEX440 TECHNICAL SPECIFICATIONS

Hourly Production

Up to 400 Ibs

Flour Volume

110 Ibs

Mixer Production (flour + liquid)

145 Ibs per batch

AEX440M TECHNICAL SPECIFICATIONS

Hourly Production

Up to 440 Ibs

FRONT MIXER Flour Volume

10 Ibs

FRONT MIXER Production (flour + liquid)

1lbs per batch

TOP MIXER Flour Volume

65 Ibs

TOP MIXER Production (flour + liquid)

85 Ibs per batch
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AEX130

IN LOVE WITH PASTA

CHIARA

STANDARD FEATURES

« Mixer + Extruder
« Industrial grade with temperature readout
- Water cooling on extruding chamber

TECHNICAL SPECIFICATIONS

Hourly Production Up to 1301bs
Flour Volume 34 Ibs
Mixer Production 40 Ibs

(flour + liquid)

1/2” BARB outlet & inlet hose con-
nection. Outlet connects to waste
line & inlet connects to water line.

Water Line

220/3*/60Hz
*3ph must be balanced within 2%

Electrical Power

OPTIONAL ATTACHMENT
Automatic lasagna sheet
spooler for AEX30, AEX50, AEX-
90/90M & AEX130/130M.

REFWCT

KEEP IT CHILL

FREDDO

STANDARD FEATURES

« Mobile water system connects to

industrial extruders including models

AEX50, AEX90, AEX130 and AMFE50

Maintains consistent product from

beginning to end

Temperature control on machine will automatically
operate the pump to maintain preset temperature

TECHNICAL SPECIFICATIONS

Electrical Power 120V/1/60Hz, 4.4 Amps

Water Specification | 1part glycol to

5 parts distilled water

Chiller Hose 1/2” BARB (flexible hose
Connection suggested)
BTU’s of Cooling 5115 BTU’s

Machine Dimension | 25"W x 14"D x 42.25"H
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#4 0.9 mm #20 2x1.2mm

#5 11 mm #20A 2.6 x 1.5 mm
#6 1.3 mm #21 3x 16 mm
#21A 3.5x1.6 mm
#7 1.5 mm
#22 4 x1.6 mm
#8 1.7 mm
#9 1.9 mm
#10 21 mm

#11 2.3 mm

#23 15 mm
#12 2.5mm #24 O mm

#26 2.5 mm

#27 3 mm
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#30 1.8 mm

#31 2.5 mm
#32 3.5 mm
#33 45 mm
#34 6 mm
#35 8 mm
#36 10 mm
#37 12 mm
#38 15 mm
#38/02 17 mm
#39 20 mm
#40 25 mm

#263 22 mm Sagnarelli
[with ridges]
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MAFALDE

#60 2.5 mm #61 3 mm #62A 5 mm
4.8 mm #71 6 mm #72 6.5 mm
[W|th ridges] [2 mm wall thickness] [1.4 mm wall thickness]
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CANNOLICHI/ZITI/PACCHERI
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#67 15 mm

#67/02 17 mm #68 20 mm #69 25 mm #70 25 mm

RIGATONI

m O

#73 12 mm #73/02 13 mm #73/04 11 mm

[1.4 mm wall thickness]

#76 6 mm. #77 '8 mm #78 10 mm #79 12 mm
[with ridges] [with ridges] [with ridges]

[with ridges]

#80 15 mm

[with ridges] #81 20 mm #82  25mm

[with ridges]

[with ridges]

#85 10.5 mm

#83 26.5 mm #84 23 mm [1.05 mm' wa!l thickness]
[1.4 mm wall thickness] [with ridges]

. [1.3 mm wall thickness]
[with ridges]

[with ridges]

#86 13.5 mm #87 17.5 mm
[115 mm wall thickness] [1.2 mm wall thickness]
[with ridges] [with ridges]
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#93 3.8 mm

[with ridges]

#110 [with ridges]
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#94 7.8 mm #95 9.8 mm
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#99 8.6 mm #100 10.5 mm

[with ridges]
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[with ridges]

#112 [with ridges]
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#96 12.5 mm #97 15 mm
#101 13.5 mm #102 16 mm

[with ridges] [with ridges]
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#1136 mm #114 7 mm #115 8 mm #116 8.8 mm
[with ridges] [with ridges]
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#1170 9 mm #117R 10 mm #118 12.5 mm #119  13.5 mm
[with ridges] [with ridges]
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#264 11.4 mm #386 10 mm #392
Trene Trene [with ridges]

[with ridges]
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#120 #121 #122 #123 #124 #125 #126

3.2 mm 4.2 mm 6 mm 7.8 mm 9.8 mm 12.5 mm 15 mm
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#130 #131 #132 #133 #134 #135
4.8 mm 6.5 mm 8.6 mm 10.5 mm 13.5 mm 16 mm

“

#138 6.2 mm #139 7.8 mm #140 9.6 mm

A w r *w . - 8

#143 7 mm #144 8.6 mm #145 10 mm

[with ridges] [with ridges] [with ridges]
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SHELLS
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#159 10 mm #160 15 mm #161 21 mm #162 28 mm #163 35 mm

SHELLS [(wiTH RIDGES]

#169 10 mm #170 15 mm #171 21 mm

[with ridges] [with ridges] [with ridges]

#172 28 mm #173 35 mm

[with ridges] [with ridges] #180 73 mm

[with ridges]

ORECCHIETTE

#181 18 mm #182 18 mm #183 22 mm
[with ridges]
#184 22 mm #185 26.5 mm #186 26.5 mm
[with ridges] [with ridges] [with ridges]
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#189 7.5 mm #190/02 16 mm #190 12 mm #191 19 mm #192 19 mm
[with ridges] [with ridges] [with ridges] [with ridges] [with ridges]

#192/04 19 mm #193 19.5 mm #194 24 mm
- #195 24.5 mm
[with ridges] [with ridges]

[with ridges]

#198 35 mm #199 24 mm
[with ridges]
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#208 18 mm #209 18 mm #210 27 mm

[with ridges]

\*‘lu 1 5”

#2111 27 mm #388
[with ridges]
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#214 #215 #216 #219 #220 #221
6.4 mm 8.8 mm 14.2 mm 7.8 mm 8.8 mm 12 mm

#222 #223 #224 #225 #227 #230
9 mm [4P] 9 mm [4P] 13 mm [4P] 14.2 mm 12 mm 7 mm [2P]
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#231 #232 #233 #234 #239 #240
9.8 mm [2P] 12.6 mm [2P] 13 mm [2P] 15.5 mm [2P] 6.5 mm [3P] 8.4 mm [3P]
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#241 #242 #243 #244 #246 #200 7.8 mm
10 mm [3P] 15.5 mm [2P] 13 mm [3P] 12.6 mm [2P] 10.5 mm [3P] Amori Cavatappi

[with ridges]
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#454

#368 10.5 mm #380 #366
Rustic Gemelli Rustic Fusilli Rustic Fusilli
[with ridges]
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#278 1.7 mm

#288 3.7 mm

#305 6.5 x 2.1 mm

#312 12 x 2.7 mm

#325 5.2 mm

SIXTEEN

#280 2.3 mm

#307 8.4 x 2.2 mm

#318 6 x 3 mm

#326 6.5 mm

#281 2.7 mm

#292 4.6 mm

#308 7.7 x 2.6 mm

#320 6 x 8.3 mm

#327 7.5 mm
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#282 3 mm

#295 4.4 mm

#309 8.8 x 2.7 mm

#324 4.5 mm

#330 5.5 mm




#331 5.5 mm #332 5.5 mm #333 3.5 mm #334 7.5 mm

#337 7.5 mm #339 7.5 mm #342 6.5 mm #343 7 mm
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#344 6.8 mm #345 9 mm #346 6 mm #347 10 mm
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#348 10 mm #349 10 mm #350 10 mm
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#250 10.4 mm #251 10.4 mm

#249 1.4 mm
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Campanelle
#252 1.4
[with ridges] mm
Campanelle

Trottole

#253 27.5 mm #254 11 mm g
#256 18 mm #258 12.5 mm

Gigli [with ridges]
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#260 17.5 mm #261 25 mm #2615
#362 10 mm
Radiatori
Rustic Torchio
[with ridges]
t‘”‘fhh ’ I
) ‘ } f :I
4 vA U/t
; !i A *
#265 17.4 mm | e Via
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Fiori #266 14.5 mm ” ;Q-
[with ridges] Ricciolini ;
#267 8.3 mm #273 6.5 mm
Garganelli Garganelli
[with ridges] [with ridges]
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#270 #271 #272
#268 6.6 mm. 16.5 mm 25.4 mm 28 mm #364

Messinesi

#378

#390
#395
Spaccatelli #394 #399 8.8 mm

#60s
Lasagna Sheet Die
with Adjustable thickness

Dough Width: 6.25”

#400 P oata Rolimg < Adjustable Thickness: 1/32” - 1/4”

Pasta Rolling
Conveyor Belt
shown with Lasagna
Sheet Die
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ON SHAPES, ON SHAPES, ON SHAPES

Visit us online at ARCOBALENOLLC.COM and click
on EXTRUDER + MIXER (INDUSTRIAL) under Products
to view our digital pasta shapes catalog.
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| ARCOBALENO LANCASTER HEADQUARTERS
WE LOVE VISITORS!

ARCOBALENO’S ONLOCATION TEST KITCHEN
COME MAKE PASTA WITH US!

THE ONLY FULL-SERVICE PASTA MACHINE MANUFACTURER IN NORTH AMERICA!

Paste is for ’M’”’?’/

ARCOBALENO

PASTA EQUIPMENT

NS_0219

160 GREENFIELD ROAD | LANCASTER, PA 17601

ARCOBALENOLLC.COM | 717.394.1402 ©OYWE O @ARCOBALENOPASTA




