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Rondostar ECO

What makes you successful?
A strong base.

The Rondostar ECO is the basic electronic RONDO model with the 
highest performance, ideal for sheeting and booking. It is extremely 
reliable, ruggedly constructed, easy to operate and quick to clean. 
You use it in your bakery to produce a great many dough blocks and 
dough bands of high quality every day.

For over 60 years now, RONDO has been successfully producing 
dough sheeters. The extensive experience and expertise are also 
reflected in the Rondostar ECO – for example in the proven, high-
performance drive. Dough-how & more performance at a low price.

Rondostar ECO will convince you:

• Attractive price
• High-performance
• Modern and simple operation
• Colour touchscreen
• Sturdy design
• High degree of reliability
• Simple cleaning

attractive price
rugged

user friendly
reliable

Technical data
Rondostar ECO SFE 6605.E0 SFE 6607.E0 SFE 6607H.E0

Version Stainless steel Stainless steel Stainless steel

Model Base Base Base

Automatic reeler Without Without With

Automatic flour duster optional optional optional

Width of conveyor belts 640 mm 640 mm 640 mm

Table length overall 2720 mm 3320 mm 3490 mm

Roller length 660 mm 660 mm 660 mm

Safety guard opening 90 mm 90 mm 90 mm

Roller gap 0.2 – 45 mm 0.2 – 45 mm 0.2 – 45 mm

Roller gap reduction By motor:
• 100 programs
• Manual

By motor:
• 100 programs
• Manual

By motor:
• 100 programs
• Manual 

Speed of discharge conveyor 85 cm/s 85 cm/s 85 cm/s

Rated power 2.0 kVA / 1.2 kW 2.0 kVA / 1.2 kW 2.0 kVA / 1.2 kW

Supply voltage 3 × 200 – 460 V, 
50/60 Hz

3 × 200 – 460 V, 
50/60 Hz

3 × 200 – 460 V, 
50/60 Hz

Required floor space (in mm)
•  in working position, 

catch pans extended
• in resting position

1255 × 3100

1255 × 1780

1255 × 3700

1255 × 2050

1255 × 3700

1255 × 2930

Weight 235 kg 255 kg 295 kg

Options • Flour catch pans
• Blue belts
• Blue scrapers

• Metal scrapers
•  Pneumatic springs and inlet rollers for safety 

guards
• Feet for ship equipment

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.

Reliable reversing
Clean photoelectric cells are a requirement for the reliable function 
of electronic dough sheeters. RONDO photoelectric cells are cleaned 
automatically with every reverse movement.

Automatic flour duster
The automatic flour duster (option) dusts 
your dough band with flour precisely and 
evenly. This significantly minimises the 
amount of flour used.

Gentle reeling
Without any appreciable tension, you reel 
your dough band with the automatic 
reeler (option).

Simple operation
Irrespective of who works with the Rondostar ECO – the quality of 
your dough blocks and dough bands is always the same. A colour 
touchscreen with large, language-independent symbols makes op-
eration simple.

Rondostar ECO
SFE6607.E0


