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Technical Features

Dividing and rounding are carried out in a automatic way
Very precise in the dividing and weight range
Produces a perfect rounded dough piece
The shafts and all moving parts are perfectly submerged in a oil bath
Easy to adjust for different weight ranges
Machine head can be easy tilted for easy cleaning
Fully cast construction for greater strength and durability
Occupies minimum space.

Available in 2 Models 30 divisions.

Weight range from 30 to 120 grams.

Stainless steel dividing knifes.

Easy maintenance, no lubrication required
3 moulding plates supplied with the machine
An output of up to 10,000 buns per hour

Model Number of [ Dough weight|  Technical details
pieces range in gram
415v, 50hz, 1.125kw
SM -3A-30 30 30 - 100 Width 760mm
Depth 625mm
Height 1,540mm
SM - 4A -30 30 40 - 120 Weight 560kg




