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Italian manufacturer invents pizza
dough-stretching device

An Italian firm has invented a dough stretching device imitates the hand movements and
techniques of pizza chefs.

Ecor International's new OperaPrima system is designed to reduce the time spent prepping
artisan pizzas, as it can stretch 200 pizzas an hour.
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Ecor International’'s communication director, Giovanna Lucietto said: “We wanted to create an
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