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HAMUR KESME VE TARTMA MAKINASI

VOLUMETRIC DOUGH DIVIDER

Bu makinada bulunan kesme tamburu ve emis pis-
tonu sayesinde hamur &érselenmeden ve sikistiril-
madan kesilir. En hassas hamur gesidini bile el ile
keser gibi yipratmadan isler. Hamur ile temas eden
metal ylzeyler otomatik olarak gida uyumlu yag
ile yaglanir, bdylece makinanin hassasiyet ve uzun
6murlt gcalismasi saglanir. Hamur hunisi ve kaportalar
paslanmaz gelikten imal edilmistir. Bu makinada kes-
me sistemini temizleme geregdi yoktur. Gramaj ayar-
lamasi manuel veya dijital olarak yapilabilmektedir.

This compact machine has a dividing drum intake pis-
ton therefore ensures careful dough handling at min-
imum pressure and warming of dough. It divides even
sensitive dough as gently as by hand. All dough-touch-
ing parts are automatically lubricated with food com-
patible oil which enhances accuracy and log service
life. The hopper is made of stainless steel. Weight of
dough can be adjusted as manually or digital.
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KKAPASITE/ CAPACITY ADET / SAAT
CALISMA ARALIGI / DOUGH DIVIDING RANGE ar
BUNKER KAPASITESI / BUNKER CAPACITY ke
GENISLIK / WIDTH (W) mm
UZUNLUK/ LENGTH (L) mm
YOUKSEKLIK / HEIGHT (H) mm
HAMUR GIKIS YOKSEKLIGI / HEIGHT OF DOUGH EXIT (H1) mm
GRAMA] AYAR SISTEMI / WEIGHT ADJUSTING SYSTEM mm
ELEKTRIK GUCU / ELECTRICAL POWER Kw
MAKINE AGIRLIGI / WEIGHT OF MACHINE ke
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2000-4000 1000-2000 1000-2000 1000-2000
40-120 50-200 100-600 200-1000
60 60 60 60
610 670 670 670
1400 1400 1400 1400
1550 1550 1550 1550
950 950 950 950
Manuel veya Dijital ~ Manuel veya Dijital ~ Manuel veya Dijital ~ Manuel veya Dijital
15 15 15 15
500 450 450 450
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