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Arcobaleno Machine Certification

The following machine(s) have been inspected and tested by Arcobaleno 

prior to shipment to customer:

Model number(s): ______________________________________________

Serial Number(s): ______________________________________________

And found to meet the following requirements as certified by the undersigned.

☐ All safety switches and E-stops function properly

☐ Machine power connections are installed correctly and function properly

☐ All covers and guards are present and undamaged

☐ The machine has been run and tested to meet the required standards

☐ An operating manual has been included in the packaging

☐ Appropriate tools have been included in the packaging

☐ The machine has been packaged properly and is free of physical defects

Authorized Arcobaleno Representative Signature: ______________________

      Date: ______________________

ARCOBALENO, LLC  |  160 GREENFIELD ROAD | LANCASTER, PA 17601  | TEL 717.394.1402 ARCOBALENOLLC.COM



SAFETY NOTICE/WARRANTY

This warranty can also be found on page 22.

ARCOBALENO, LLC  |  160 GREENFIELD ROAD | LANCASTER, PA 17601  || TE  717.394.1402 ARCOBALENOLLC.COM

IMPORTANT SAFETY NOTICE
To insure both safe and trouble-free performance, we stress that all personnel that will be involved with 
your new Arcobaleno Pasta Machine must read and understand these instructions before attempting 
to operate this unit. 

LIMITED WARRANTY
Warranty Effective only when Certificate of Acceptance is received.  

Please mail back with enclosed pre-paid envelope.
If not received within 14 days warranty is VOID.

ARCOBALENO, LLC. guarantees this device against defects in workmanship or material under use and 
service for a period of twelve (12) months, which begins upon receipt of machine by the customer. 
All obligations and liabilities under this guarantee are limited to repairing or replacing, at our option, 
F.O.B. our plant of such allegedly defective units as are returned and carrier charges prepaid. All 
repairs or replacements are made subject to factory inspection of returned parts at company plants. 
No liability is accepted for consequential damage which may include but is not limited to: damage or 
failure that has occurred due to misuse, acts of God, damage due to reinstallation labor or improper 
application. This warranty does not include electrical parts. Defects as defined in the above paragraph 
shall not include decomposition by chemical action (corrosion).

In the event that a defect in material or workmanship occurs during the first ninety (90) days of the 
warranty and if Arcobaleno determines that field service is required, Arcobaleno will provide the 
required service and parts free of charge. The buyer will be responsible for and invoiced for all out of 
pocket travel and living expenses incurred by such a service call. After the initial ninety (90) days of the 
warranty, Arcobaleno will service the equipment at the customer’s facility at its prevailing labor rates 
plus expenses. A purchase order will be required for any parts or service ordered under this warranty.

Defects due to materials or manufacturing shall be examined at our expense but if the claim is 
unjustified, all repairs and replacement costs have to be borne by the customer. The guarantee does 
not cover accidental damage, negligence or inappropriate treatment, incorrect use or phenomena not 
depending on the regular functioning or use of this machine.

Guarantee on equipment and accessories furnished by outside manufacturers shall be limited to the 
guarantees of the respective equipment and/or accessory manufacturer for such units. This guarantee 
is null when the machine has been repaired by non-authorized personnel and/or when spare parts 
have been supplied that have not been approved by the manufacturer.

FOR WARRANTY SERVICE
Contact the Arcobaleno warranty service department at (800) 875-7096 or (717) 394-1402 to report
warranty claims before arranging repair or attempting to return the unit to Arcobaleno, LLC.
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Technical Data 

Machine Arcobaleno 4 in1 Pasta Machine:  

Automatic Mixer, Sheeter, Ravioli and Pasta Cutter 

Model AMF160 

Voltage 220V  3 Phase  60 Hz  20 AMP 

Sheet of pasta width 6.3 Inches 

Weight 960lbs 
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1) MAIN SWITCH
To power up the electrical devices turn the main switch to the position “1”
Make sure that the conveyor belt turns towards the external.
When the main switch is at the position “1“, the power on pilot lamp n. 10 is on.
Check if the voltage written on the electrical box matches with your system.

2) EMERGENCY STOP BUTTON
The emergency stop button immediately stops the machine and includes all the electrical devices. Turn the
button to restore the drives.

3) LAMINATION / SHEETING GROUP START AND STOP BUTTON
Pushing the green button, the lamination group will start to work. The red button n. 3 stops the machine.
When the doors of the lamination group are open, the machine does not start.
Check that the conveyor belt turns towards the external.

4) MIXER START AND STOP BUTTON
Pushing the green button, the shaft of the mixer turns. The red button n. 3 stops the revolution of the shaft.
When the lid is open the machine does not start.

5) HANDLE FOR MIXER’S OPENING:
Close the opening at the bottom of the mixer before inserting the ingredients.

6) HANDLE TO ADJUST THE QUANTITY OF STUFFING / FILLING:
Turn this handle to choose the quantity of stuffing in the ravioli. This can be adjusted while the machine is in
use.

7) MANUAL DESCENT OF THE STUFFING PLUNGER
Before starting production, push down on the lever repeatedly to compress the stuffing and to avoid the
production of empty ravioli.

8) THICKNESS OF PASTA
To adjust the thickness of pasta insert a thickness gauge between the rollers, loosen the nuts with a monkey
wrench, insert an Allen spanner in the jack screw and turn it clockwise to reduce the thickness, tighten the
nuts.
Verify with the thickness gauge that both the right and left part of the couples of roller has the same thickness.
Adjust the rollers only when they are empty.
To produce ravioli, set the back couple of rollers at 0.50 mm, the front couple at 0.55 mm.

9) MOLD SAFETY COVERS
Opening one of the covers the ravioli machine stops. If this cover is open the machine will not work.

10) POWER ON PILOT LAMP
This luminous signal indicates that the current is in the electrical box and the main switch no. 1 is at the
position “1”.

11) & 17) THERMAL RELAY PILOT LAMP
When the machine is overworked the thermal overload trips and goes off.
Turn the main switch to the position “0”; open the lid of the electrical box and reset the thermal release.
Check if the fuses are blown and if necessary replace them with one of the same amperage.
If the machine stops after a few minutes call an electrical technician.
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12) STUFFING CLUTCH LEVER
Fold up the lever and turn it until the piston in the stuffing container compresses the stuffing. 
Make sure that the sheet of pasta passes through the mold. Before pushing the green button 
no. 3 place the lever horizontally.

13) TIMER OF THE CUTTING DEVICE
Turn this dial to choose the length of the cut pasta. 
This timer can be adjusted from a minimum of 1 second to a maximum of 10 seconds.

14) PASTA CUTTER SELECTOR
Place the lever up to start the cutting blade.
Let down the lever to stop the blade.

15) CUTTING BLADE WARNING LIGHT
This luminous signal indicates that the cutting blade is turning.

16) RAVIOLI MACHINE START AND STOP BUTTON
Pushing the green button turns the machine on.
When the light is on the ravioli machine is working.
The red button stops the machine.
When one of the safety cover no. 9 is open or the piston in the stuffing container is at the end 
limit, the ravioli machine will not work.
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INSTALLATION, CONNECTION AND SET-UP

The machine is screwed on a wooden pallet and shipped in a wooden box. The machine must be lifted from 
the pallet with an adequate forklift truck, avoiding shocks and collisions.  

Before starting any kind of operation, identify and check the location where the machine will be installed. Be 
sure to keep a safe distance to avoid being hurt in case the machine or one of its parts accidently falls. Ensure 
necessary stability to the machine. Never place the machine on uneven surfaces or where its weight is not well 
supported. Place the machine somewhere with suitable space near the aeration opening of the motor.  

The floor around the machine must always be clean and free of all debris. Lock the wheels before starting 
production. 

1) Connect the machine to 220V THREE PHASE, according to the rating on the machine plate.
Check that the voltage of the machine, which is written on the electrical box, matches to the one foreseen by 
your system.
Attach the right plug to the machine power cable in order to make the electrical connection to the system.
When the plug is connected the power on pilot lamp no.6 is on.

Warning: Hazardous voltage can cause electrical shock and burns. 

Disconnect power before proceeding with any work on the electrical equipment. 

2) Move the main switch no. 1 to the position “1 “, press the green start button no. 2 and verify that the 
conveyor turns towards the external.

NOTE: If it is turning in the opposite direction press the red stop button n. 2 immediately.
In this case, contact an electrician and have them change the supply phase by reversing the black-brown wires 
in the plug.

Conveyor must turn towards 
external, as indicated by the arrow.
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3) Press the green button and then the red button no. 3 and verify that the machine stops. Press the green
button and then emergency stop button n. 2 and verily that the machine stops.
When the emergency stop button is pressed all the electrical drives are disconnected but the tension is still in
the electrical box.
For safety reasons press the emergency stop button during cleaning and maintenance operations.

4) Push the green button no. 4 and verily that the shaft of the mixer turns.
Open the lid and make sure that the machine stops.
The pasta sheet machine does not work when the lid is open.

5) Push the green button no. 16 of the ravioli machine, then push the red button no. 16 and verify that the
machine stops.
Press the green button and the emergency stop button and verily that the machine stops. When the
emergency stop button is pressed all the electrical drives are disconnected but the tension is still in the
electrical box.

6) Push the green button no. 16 of the ravioli machine, lift the safety covers n. 9 and verify that the machine
stops.

WARNING: If the machine does not stop when the emergency button is pushed or if it does not stop 
when the safety covers n. 9 are lifted, stop operation and contact the manufacturer IMMEDIATELY. 
Continued use of the machine can result in serious injury.
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MACHINE WORK CYCLE

Make sure all the parts that will be in contact with pasta and the filling are clean. Verify all the safety devices 
are in the correct position.  
Do not wear clothing that may dangerously get hooked onto moving parts; it is advisable to wear 
appropriate and approved clothing according to anti-accident norms.  
Do not wear rings, necklaces and bracelets.  

This model has been designed and built for lamination of sheet of pasta obtained from raw materials such 
as hard and soft grain flour, eggs and water. 

The flour has to be kneaded with eggs and water.  
The required mixture of water and eggs is 10.5-12.35oz for every 2.2 lb. of flour.
The dough is ready to be laminated when it appears like little coffee beans, a good crumbly mixture. If the 
dough combines into a mass it is too wet, add some more flour and mix again. If it mixture remains very  
dry, add a little more water.  
It is very important to weigh all of the ingredients before inserting them into the mixer.  

MIXING  
Open the lid and verify the mixer door at the bottom of the mixer is closed.  
If it is open, turn the handle no.5.  
Fill the mixer with flour and half part of the water and beaten eggs, close the lid, press the green button no.4 
and after 1 minute add the remained liquid.  
Mix for 10 minutes and verify that the dough is in little granules, let the dough sit for 5 minutes. Mix for 2 
minutes before laminating/sheeting.
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LAMINATION / SHEETING
Turn the handle no. 5 to open the mixer door, push the green button n. 4 and after two minutes push the green 
button n. 3.  
Bring the sheet of pasta near the rolling-pin; settle the position of the micro switch of the conveyor belt to stop 
the machine when the roll of pasta is at the right dimension.  

RAVIOLI MACHINE 
Make sure that the machine is clean and sanitized prior to each use. 
The ravioli machine has been designed and built for the production of ravioli stuffed with meat, vegetable or 
cheese.  

Place the rolling pins with pasta on the proper support  
Open cover no. 9 inserts the ravioli mold with chosen shape 
Close the safety cover no.9. 

ROLLING PIN 

SAFETY 

COVER No. 9 

ROLLING PIN SUPPORT
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Step 1 Feed the dough sheet on the left hand side through the rollers until the sheet forwards onto the 
conveyor belt. 

Step 2 Feed dough sheet on the right side until you see the empty ravioli coming out onto the conveyor belt. 

FIG. A  

Install the filling funnel that matches the mold, making sure that the 
number of holes for the filling funnel is the same number as shapes of 
the ravioli mold.

For example: 3 shaped mold with 3 holes for filling funnel. 

FIG. B 

Install the filling cup until mechanical stop is reached 
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FIG.C 

Pull down the lever no. 12 into action by hand, inserting the disk into 
the filling container until the filling is compressed. 

FIG.D  

Pulling the lever to the horizontal position puts the machine in 

automatic mode. 

Pull on the lever no. 7, checking through the safety cover no 9.  
(Peep-Hole for Filling) that the stuffing reaches the middle of the 
two sheets of pasta. 

In the event that the lever cannot be pushed, due to the cam being 
in the max position, start up and stop the machine to change the 
position of the cam.  

PEEP-HOLE FOR FILLING
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RAVIOLI ADJUSTMENTS 

Check if the quantity of the filling is enough; turn the handle n.6 to increase the quantity.

To change the mold, place the lever n. 12 at the entrance of the filling container, push the green button n. 16 
and produce some ravioli.
Stop the ravioli machine by pushing the red button n. 16.
Take away the sheet of pasta from the rollers and start up the machine until the mold is completely empty.

Take away the filling container and the conveyor, open the cover n. 9, pull out the mold and insert a new 
one.

Before starting the production make sure that the filling conveyor is the right one.
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To adjust the thickness of pasta, pull out the mold from the ravioli machine; loosen the nut A with a monkey 
wrench, and insert the proper wrench and turn screw B to approach the rollers. Check with a thickness 
gauge that both sides of the rollers have the same distance. Tighten the nuts. 

RAVIOLI POSITIONING 

Before producing ravioli with filling, produce ravioli without filling to be certain the filling pocket is in the center 
of the ravioli.  

Switch on the machine. If you see that the positioning of the filling is too low, stop the machine when you see 
the screw on the green roller of the ravioli mold.

Insert the wrench and loosen the screw in the green roller a little, turn up the roller and tighten the set screws. 
Switch on the machine, produce some ravioli and check if the filling pocket is in the center. Repeat the 
operation until the filling pocket is positioned correctly.

If the positioning of the filling is too high up loosen the screws (as per the illustration) in the green roller of the 
mold. Rotate the roller downward and tighten the set screws.   

Lock Nut

Set 
Screw
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CUTTING OF PASTA DEVICE 

Open the safety device no. 9, insert the mould to cut the sheet of pasta, close the safety cover no. 9, insert 
the cutting device.  
Check that the cutting device is well positioned.  
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Open the safety cover a little when the cutting device is positioned to produce pasta. Turn off machine and 
pasta knife and close the safety cover before extracting the pasta cutter device.

NOTE: Adjust the pasta thickness only when the rollers 
are empty! 

To adjust the thickness, turn handle no. 8.
To produce ravioli, the handle must be between 5 and 6. 
Bring the sheet of pasta near the front couple of rollers, switch 
on the machine by pushing the green button no.16. 

Engage the lever no.14, the light no.15 is on. 

Adjust the length of the cut pasta by turning the timer no.13. 

Before extracting the cutting device, switch off the machine and 
the pasta knife and close the safety cover.  

To replace the cutting mold, open the safety cover and extract the mold. 
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PROBLEMS AND THEIR SOLUTIONS

If the machine does not work: 

• Verify that the plug is connected to the main system.
• Check that the main switch no. 1 is at the position “1”.
• Verify that both emergency stop buttons no.2 are not still pressed.
• Check if the safety covers of the lamination rollers are closed.
• Check if the lid of the mixer is closed.
• Verify if the micro switch of the conveyor belt is still pressed.
• Check if the fuses are blown.
• Verify the fuses of the main system plug are not blown.
• Verify the safety cover no.9 is closed
• Verify the filling /stuffing piston in the stuffing container is at the beginning or at the end of the stroke

If the cutting device does not work: 

• Verify that the cutting device is positioned correctly.
• Check if the safety cover is open.
• Check if the selector n. 14 is engaged.

If the ravioli mold does not turn: 

• Check if the mold is in the correct position.
• Check if the safety covers are closed.
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CLEANING 

Always cut off the power supply before cleaning.  
Place the main switch at the position “0” Push the emergency stop button n. 2.
Never use knives or screwdrivers to remove little parts of dough from the machine. Never use a jet of water 
to clean the structure of the machine, use a wet cloth to clean the whole structure.  
Ravioli mold cannot be washed under running water or in a dishwasher, if necessary to use a wet cloth.

MIXER SHAFT: 

1. Stop the mixer shaft when the external paddle is up.
2. Open the lid of the mixer.
3. Lift the safety bar and, with a 17mm wrench, unscrew the screw which locks the shaft.
4. Lift the shaft starting from the unlocked part.

WARNING: After cleaning the locking screw MUST be returned to its place and securely tightened. Failure to 
do so can result in damage to the machine.
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MIXER DOOR 

Lift the black knob and pull it toward the outside. To replace, lean it on the guide, lift the knob and release 
when the mixer door has been positioned.  

To take away residue of dough among the rollers rotate the locks of the lamination group’s 
doors.  

The ravioli mold cannot be washed under running water or in a dishwasher. 
This will cause irreparable damages which will comprise the use.  

If ravioli mold must be cleaned, turn the mold manually and wipe it with a cloth.

Wash the filling conveyor and container under running water and clean the white disk with a wet cloth. 

For hygienic reasons, all parts in contact with pasta and filling must be carefully cleaned. 

We suggest you do not leave filling in the conveyor. 

The machine and molds cannot be cleaned with a water jet. It is necessary to use a wet cloth.

Door Safety Lock
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RECIPES 

Weigh the ingredients before inserting them in the mixer. 

To prepare the dough for the production of ravioli, follow this ratio: 

Flour 100% 

Liquids (eggs and water) 35% 

EXAMPLE: 

Durum flour and “00” flour 100% 1000g 

5 eggs - 50 grams each 25% 250g 

Water 10% 100g 

TOTAL: 135% 1350g 

To prepare the dough for the production of long pasta, follow this ratio: 

Flour 100 

Liquids (eggs and water) 30% 

EXAMPLE: 

Durum flour and “00” flour 100% 1000g 

5 eggs 25% 250g 

Water 5% 50g 

TOTAL: 130% 1300g 

MUSHROOMS FILLING 

Ricotta Cheese 2.2 lbs 

Mushrooms 3.5 oz 

Egg 1 

Salt and Pepper 

Mince the cooked mushrooms and add egg, spices and some bread crumbs. 

SALMON FILLING 

Ricotta Cheese 6.75 lbs 

Salmon 21.2 oz 

Bread Crumbs 7.05 oz 

Cream 7.05 oz 

Tomato Sauce .70 oz 

Egg 1 

Salt 1.75oz 

Pepper 1 teaspoon 

Mince the salmon; add the ingredients and two spoons of Cognac or Brandy. 
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SAFETY / GENERAL INFORMATION AND CONDITIONS OF GUARANTEE 

To insure both safe and trouble-free performance, we stress that all personnel that will be involved with your 

Arcobaleno AMF160 must read and understand these instructions before attempting to operate this unit.  

To ensure proper operation it is advisable to read this manual carefully before use.  
The manual forms part of the machine, it is an essential instrument for the usage, care and maintenance of the 
machine.  
It must be kept in good condition for the whole time in which the machine is being used and may be destroyed 
only after the machine is demolished. If it should get lost or sold to a new owner a copy may be requested by 
calling 717-394-1402 or 1-800-875-7096. 
The manual reflects the technical qualities of the machine when purchased and cannot be considered 
inadequate only because new versions have been issued on the basis of new experiences.  
The manufacturer has the right to improve future machines and relating manuals without having the duty to 
update old machines and manuals except for extraordinary cases.  
If the machine is sold, this manual must be handed over to the new user.  
The customer has the duty to check if the location of the machine is in conformity with the norms foreseen by 
the national and local legislation.  
Read the instructions carefully; procedures and instructions must be fully observed.  
Make sure that all safety locations and screens are free from obstacles and that all safety devices work 
efficiently.  
Before turning the machine on, it is IMPORTANT that the operator learns all the positions and duties of all 
controls. Furthermore he / she must learn how to carry out all the operations described in this manual, 
assuring him / her to have well understood all the safety procedures and to apply them during usage and 
maintenance of the machine.  
These rules and observations must be carefully observed.  

The manufacture declines any responsibility if tampering on safety devices will cause any sort of accident on 
people or things and/or bad operation of the machine.  
Non-qualified personnel are not authorized to maneuver, carry out an inspection or tamper with the machine. It 
is absolutely prohibited to operate the machine without the safety devices; it is absolutely prohibited to remove 
the safety devices.  

The manufacturer will not be responsible for the following: 

• Improper usage of the machine
• unqualified personnel controlling the machine
• usage of the machine not respecting the local or specific laws
• unauthorized modifications or tampering
• usage of inappropriate or non-original spare parts.

It is absolutely prohibited to operate the machine without the safety 
devices and to remove the safety devices. 

When ordering spare parts, please provide the following information:

Model Number and Serial Number



SAFETY NOTICE/WARRANTY

This warranty can also be found at the beginning of the manual.
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IMPORTANT SAFETY NOTICE
To insure both safe and trouble-free performance, we stress that all personnel that will be involved with 
your new Arcobaleno Pasta Machine must read and understand these instructions before attempting 
to operate this unit. 

LIMITED WARRANTY
Warranty Effective only when Certificate of Acceptance is received.  

Please mail back with enclosed pre-paid envelope.
If not received within 14 days warranty is VOID.

ARCOBALENO, LLC. guarantees this device against defects in workmanship or material under use and 
service for a period of twelve (12) months, which begins upon receipt of machine by the customer. 
All obligations and liabilities under this guarantee are limited to repairing or replacing, at our option, 
F.O.B. our plant of such allegedly defective units as are returned and carrier charges prepaid. All 
repairs or replacements are made subject to factory inspection of returned parts at company plants. 
No liability is accepted for consequential damage which may include but is not limited to: damage or 
failure that has occurred due to misuse, acts of God, damage due to reinstallation labor or improper 
application. This warranty does not include electrical parts. Defects as defined in the above paragraph 
shall not include decomposition by chemical action (corrosion).

In the event that a defect in material or workmanship occurs during the first ninety (90) days of the 
warranty and if Arcobaleno determines that field service is required, Arcobaleno will provide the 
required service and parts free of charge. The buyer will be responsible for and invoiced for all out of 
pocket travel and living expenses incurred by such a service call. After the initial ninety (90) days of the 
warranty, Arcobaleno will service the equipment at the customer’s facility at its prevailing labor rates 
plus expenses. A purchase order will be required for any parts or service ordered under this warranty.

Defects due to materials or manufacturing shall be examined at our expense but if the claim is 
unjustified, all repairs and replacement costs have to be borne by the customer. The guarantee does 
not cover accidental damage, negligence or inappropriate treatment, incorrect use or phenomena not 
depending on the regular functioning or use of this machine.

Guarantee on equipment and accessories furnished by outside manufacturers shall be limited to the 
guarantees of the respective equipment and/or accessory manufacturer for such units. This guarantee 
is null when the machine has been repaired by non-authorized personnel and/or when spare parts 
have been supplied that have not been approved by the manufacturer.

FOR WARRANTY SERVICE
Contact the Arcobaleno warranty service department at (800) 875-7096 or (717) 394-1402 to report
warranty claims before arranging repair or attempting to return the unit to Arcobaleno, LLC.
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