DIGITAI. SCAI.ES DUAL PLATFORM

The perfect dough - every time!

Weigh out all your ingredients accurately to make the perfect dough - every time.

Small platform with dish for determining the correct amount of yeast, salt, etc. - accurate down to a
tenth of a gram. Large platform for weighing the finished dough, so your finished pizza is the size you
want it to be.

Dual LCD display to see both platform measurements simultaneously.

SPECIFICATIONS

¢ Dual digital scale in stainless steel
with anti-fingerprint oil

e Two platforms:
176.4 x 173.5mm / 70 x 70 mm

e Dual LCD-display shows you both
platform measurements simultaneously

e \Weight units: kg, g, ml, OZ, Ib, oz

e Custom tray for the small platform,
for yeast, salt, herbs or seasoning

e High precision strain gauge
sensor system

e Powersaving auto-off function

e |ndicator for low battery / overload

e Power 2x 1,56 V AAA batteries

e Dimensions: W 276 x D 180 x H 25 mm

\.

WEIGH WITH EXTREME ACCURACY

Weight capacity on the large platform: Weight capacity on the small platform:

Max.10kg / min. 1g Max. 1kg / min. 0,1g

Accuracy: +0.2%+1g Accuracy: 0-5009: +0.5g / 500g-1000g : +1g
"
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