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CONYCA Conical Rounder 

 
 

 

 
 

 

Main features 

 Stainless steel covers and plating 

 Electric adjustable flour duster in stainless steel 

 Simple coupling to any production line 

 Generous 4 m rounding channel 

 Channels and cone are Teflon coated to prevent dough sticking 

 Hot and cold air blowing available as option 

 Construction of machine ensures durability with minimal maintenance 

 On wheels with brakes for easy mobility and sufficient ground clearance 

 Soft start-up of the machine to ensure a stable position in the production line 
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 DESCRIPTION NOTES 

 

Conyca 0.5 
Useful for: 
 100÷500 gr 

Conyca 1.2 
Useful for: 
 200÷1200 gr 

Conyca 1.8 
Useful for: 
 400÷1800 gr 

 

Conyca Agyla 

Useful for: 
 30÷2000 gr 
 Adjustable rounding channels for 

better shapes 
 Production over 2600 pcs/hr 
 Industrial use 
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Model 

Max 
speed 

Weight range 
Channel 
length 

Total power 
(400/50-3) 

Weight  
(with the 
shipment 

crate) 

pc/hr 
Up to 

gr mm kWh kg 

Conyca 0.5 

2600 

100÷500 

4000 
0,75 

* (3,0) 
245 

(360) 
Conyca 1.2 200÷1200 

Conyca 1.8 400÷1800 

Conyca Agyla 5000 30÷2000 7000 
1,5 

*(4,0) 
750 

(860) 

 
(*) = optional hot and cold air blower 

Machine 
Packaged dimensions 

(mm) 

Energy consumption 
(Ampere) 

V. 400/50-3 

Conyca 1200 x 1000 h=1700 1,9 

Conyca Agyla 1400 x 1700 h=2180 7,0 

OPTIONS 
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Conyca 
Hot and cold air 
blower with 
thermostat 
 

Useful for: 
 Very sticky dough  

Conyca Agyla 

“ 
“ 

 

Conyca 
Full stainless steel 
structure 
 

Useful for: 
 High humidity work environment 

Conyca Agyla 

“ 
“ 


