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Pasta Shapes not shown to scale.

ASE60
AUTOMATING HANDMADE!

☐ Pasta trays - Perforated - Dim: 15.5˝W x 23.5˝D x 2.75˝H

☐ Pasta trays - Solid - Dim: 15.5˝W x 23.5˝D x 2.75˝H

☐ APC8 Mobile pasta cart with 8 trays
☐ APC20 Mobile pasta cart with 20 trays

OPTIONAL FEATURES & ACCESSORIES

A U T O M AT I N G  H A N D M A D E 
S P E C I A LT Y  S H A P E S !
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STANDARD FEATURES

■ Free standing model
■ Produces a variety of handmade specialty shapes  
   (sold separately): orecchiette, orecchioni, strascinati,  
   ricciarelli, cavatelli, foglie, maccheroni al pettine lunghi, 
   strozzapreti, fagiolini, maccheroni al ferro, calabresi  
   diagonali, trofie (genovesi), & more 
■ Easy to use
■ Ergonomic, compact design
■ 110V with Nema 5-15 Plug
■ Factory and on-location training. The Only Full-Service
    Pasta Machine Manufacturer in North America!

ASE60
Free Standing

Orecchiette

Maccheroni Al Ferro Trofie (Genovesi)Strascinati

Cavatelli Calabresi DiagonaliFagiolini

Strozzapreti

■ WARRANTY
	 One Year: For more information 
    visit arcobalenollc.com/warranty.html
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■ TRY BEFORE YOU BUY
    In an effort to ensure success, we maintain a test 
    kitchen where you can have your very own recipe 
    tested for quality! Call for details.
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Model ASE60

Hourly Production Up to 60 lbs/hr

Electrical Power 110V/1/60Hz   7 Amps

Nema Plug 5-15

Machine Dimensions 31˝W x 45.25˝D x 60˝H

Shipping Dimensions 36˝W x 53˝D x 68˝H

Machine Weight 510 lbs

Shipping Weight 780 lbs

Shipping Class 85

ASE60
TECHNICAL SPECIFICATIONS

A U T O M AT I N G  H A N D M A D E 
S P E C I A LT Y  S H A P E S !

1. ASE60 w/ mixing and forming 
2. Conveyor to Pasteurization unit 
3. Pasteurization unit 
4. Pasta Dryer 
5. Conveyor to Pasta trays

Make Your Pasta Program
   INDUSTRIAL
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■ PASTEURIZATION 
	� Did you know? Pasteurization uses heat to extend 

the shelf-life of fresh pasta by 20-40%. 
	 From 3 days to 90 days of fresh pasta! 

■ PASTA DRYERS
	� Did you know? Using a fan to control temperature 

and humidity, pasta dries from the inside out. 
	 Evenly dried pasta within minutes!  




