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TECTOAEJIUTEJZIN BAKYYMHDIE NMOPLUHEBDIE
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CTAHOAPTHOE OBOPYAOBAHWME

CEPWUN SD

noaxoauT Aan4d pa6OTbI CTeCToM U3

ctanu Ha 30 Kr u oTBOAALLMM
TpaHCNoOpTEPOM.

TecTtogenuternb BaKyyMHbI NOPLUHEBON

NWEHNYHOW, PXKaHO-NLLEHNYHOW 1 pXXaHoM
MYKM C pasnun4yHoOn BNaXXHOCTbIO TecTa.

J[aHHbI cnocob genenns aBnaeTca wagswmm
Ansa CTpyKTypbl Tecta. MawmnHa cHabxxeHa
3arpy304HON BOPOHKOW N3 HepXaBetoLen

¢ OnekTpoHHOEe perynmpoBaHue CKOpoCTU

# PyyHoe perynvpoBsaHue Beca 3aroToBoK

onunn / AKCECCYAPHDI

# TpaHcnopTHas neHTa ¢ perynmposaHnem BbICOTbI

¢ 1 nnun 2 kaHana Ans oKpyrreHns
ansa 1 vnum 2 nopiHeBoOn MoJeny COOTBETCTBEHHO

¢ 1 1nu 2 nopLuHs

¢ CHuMaloLLeecsl YCTPOMCTBO AJ1 3aKpyriieHunst

¢ ByHkep noa AaBrneHneM

¢ Mykonocbkinaternb C perynmpoBKon

¢ Ckpebok nof TpaHCcnopTepom

¢ [lononHuTernbHas cmaska Ans LunmHapa ¢ KpaHom

¢ [NaHenb Touch Screen 1 AUCTAHLUMOHHBIN NyNbT

AnaA 3anycka / OCTaHOBKM NMUHUM Y U3BMEHEHNS MOLLIHOCTU

¢ HesaBMCKMbIN MOTOP AMS TPAHCMOPTHOW NEHTHI
¢ Kopnyc u3 HepaBetoLLen cTanm
¢ BopoHku Ha 50, 80, 100, 120, 200, 300 kr Tecta

¢ VlHBepTep ANd KoHBenepa

MOMENbHbLIN PSO CEPUU SD
FaGaputsb!
KonuyecTBo nopuHen [AnameTp nopLuHs Bec Tecta MpounsBoauTenbHOCTL Bec MouwHocTb
Mopenb AnuHa LWnpunHa BbicoTa
wTr MM r wT/y Kr kBT MM MM MM

SD60/2 2 60 20-220 1920-4800
SD80/2 2 80 30-370 1920-4800

SD80 1 80 30-370 960-2400

SD100 1 100 50-700 960-2400 520 2,2 703 1803 1106
SD110 1 110 70-850 960-2400

SD120 1 120 90-1000 960-2400

SD130 1 130 130-1200 960-2400




VOLUMETRIC DIVIDERS
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STANDART EQUIPMENT

SD SERIES

Volumetric divider is suitable for working with wheat,
rye-wheat and rye flour with dough moisture content
from 35 to 70%. The dividing method in this machine is
gentle on the structure of the dough. Workpiece weight
from 20 to 1650 gr. and depends on the selected piston
size. The machine is equipped with a 30 kg stainless
steel hopper and a discharge conveyor. Increased
funnels for 50, 80, 100, 120, 150, 160, 200 and 300 kg
of dough are made to order.

¢ Electronic speed regulation

¢ Manual weight regulation

OPTIONS / ACCESSORIES

¢ Conveyor belt, adjustable in height

¢ 1 or 2 channels for rounding for 1 or 2 piston model respectively

¢ 1 or 2 pistons
¢ Removable rounding device
¢ Pressure hopper

# Flour duster with regulating device for released
flour

® Scraper for belt

# Supplementary lubrication system for drum with
tap

¢ Touch-screen and "Start" and "Stop" remote control and power supply
¢ Independent engine of the belt

¢ Stainless steel body

¢ Hoppers for 50, 80, 100, 120, 200, 300 kg of dough

¢ |nverter for conveyor

THE LINEUP SD SERIES
Dimensions
Pistons Width of piston Dough weight Hourly production Weight Power
Model Length Width Height
psc mm gr ps/h kg kw mm mm mm
SD60/2 2 60 20-220 1920-4800
SD80/2 2 80 30-370 1920-4800
SD80 1 80 30-370 960-2400
SD100 1 100 50-700 960-2400 520 2,2 703 1803 1106
SD110 1 110 70-850 960-2400
SD120 1 120 90-1000 960-2400
SD130 1 130 130-1200 960-2400




