
RONDO Burgdorf AG
Heimiswilstrasse 42
3400 Burgdorf/Switzerland
Tel. +41 (0)34 420 81 11
Fax +41 (0)34 420 81 99
info@rondo-online.com

RONDO Schio s.r.l.
Via Lago di Albano, 86
36015 Schio (VI)/Italy
Tel. +39 0445 575 429
Fax +39 0445 575 317
schio@it.rondo-online.com

RONDO GmbH & Co. KG
Hoorwaldstrasse 44
57299 Burbach/Germany
Tel. +49 (0)2736 203-0
Fax +49 (0)2736 203130
info@de.rondo-online.com

RONDO S.à.r.l.
PAE «Les Pins»
67319 Wasselonne cedex/France
Tel. +33 (0)3 88 59 11 88
Fax +33 (0)3 88 59 11 77
info@fr.rondo-online.com

RONDO Ltd.
Unit 7, Chessington Park
Lion Park Avenue
Chessington, Surrey KT9 1ST/UK
Tel. +44 (0)20 8391 1377
Fax +44 (0)20 8391 5878
info@uk.rondo-online.com

000 RONDO Rus
Dmitrovskoe Chaussée 157, str. 4
127411 Moscow/Russia
Tel. +7 (495) 665 67 93
Fax +7 (495) 665 67 94
info@rondo-online.ru

RONDO Asia
Regional Office
No. 14–1 Mezzanine Floor
Jalan 11/116B
Kuchai Entrepreneurs Park
Off Jalan Kuchai Lama
58200 Kuala Lumpur/Malaysia
Tel. +60 3 7984 55 20
Fax +60 3 7984 55 95
info@my.rondo-online.com

RONDO Inc.
51 Joseph Street
Moonachie, N.J. 07074/USA
Tel. +1 201 229 97 00
Fax +1 201 229 00 18
info@us.rondo-online.com

RONDO Inc.
267 Canarctic Drive
Downsview, Ont. M3J 2N7/Canada
Tel. +1 416 650 0220
Fax +1 416 650 9540
info@ca.rondo-online.com
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How is perfection achieved in the end?
By paying attention to quality at the start.

Your dough bands will only be regular if your blocks of dough and 
fat plates have a regular square shape. With regular dough bands, 
you reduce waste and thus lower costs substantially. Using the 
Rondopress, you effortlessly and easily shape dough and fat blocks 
into regular squares. The high pressing force of the Rondopress also 
makes the fat very pliable, resulting in particularly consistent layers 
of fat.

You use the Rondopress to shape consistent blocks of dough 
and fat plates easily and without exertion:

1.	You place pre-weighed dough or a plate of fat into the 
stainless steel pressing chamber.

2.	Close the cover – the pressing operation starts.
3.	The cover opens automatically after the set pressing time 

and the regular square block of dough or the pliable fat 
plate is ready for further processing.

Simple cleaning
The Rondopress is easy and quick to clean:
•	Housing and cover made of stainless steel
•	Easy-to-clean pressing plate

Technical data
Rondopress SHTP.A / SHTP.C

Outer dimensions 650 × 640 × 1200 mm

Pressing chamber 512 × 409 × 135 mm

Supply voltage 200 – 420 V, 50 Hz
220 V, 60 Hz (UL)

Rated power 3.0 kVA

Weight 330 kg

The right to make changes of a technical nature is reserved. The technical safety 
and type-specific instructions in the operating manual must be complied with. 
Prohibition, information and warning signs on the machines are to be complied 
with in accordance with the operating instructions.
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Rondomat-Cutomat
Mechanical dough sheeter and cutter, combines ergo-
nomics with performance capability and hygiene.

Manomat-Cutomat and Automat-Cutomat
Mechanical dough sheeter and cutters with all the 


cutting station. 




