
Main Features
The two cylinder Cronos grinding mill is tool for pastry 
making. It is designed and produced to last. It’s as solid 
and hefty as the two granite rollers that make up its 
basic working parts, guaranteeing a high quality yield. 
The rollers are adjustable to set the gauge of the milled 
product, working on nuts like almonds or walnuts but 
also on chocolate and sugar.

•	 Ground cylinders diameter 15cm -width 30cm made 
of porphyritic granite

•	 Sizable gears in oilbath and always engaged, even 
when the rollers are adjusted to their   widest open 
position

•	 A special device permits the cylinders to be             
re-aligned also after years of wear, by means of a 
simple adjustment

•	 The machine is mounted on wheels for ease of       
movement

CRONOS 2/C

SPECIFICATIONS

DIMENTIONS

DOUBLE-ROLL GRINDING MILL

Voltage

Power

Weight

Plug Supplied

Cylinder Width 

Warranty

External Width

External Depth

External Height

700mm

550mm

1150mm
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400Vac 3 50Hz

1.5 kw

220 kg

No

320mm

4 Year Warranty (2 yr Labour 4 yr Parts)
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We reserve the right to alter specifications without notice.
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