/ HENIDORA
¥

; N

ion-de numero d%s
icor
ade engrase con co mo%
minimo.
(aproximadamente 1 litro por cada 10
horas de trabajo).
- Error maximo de pesaje 2% (masa fresca

sin fermentar).
- Cubiertas de acero inoxidable.

- Tolva de 80, 100, 150, 200L. de
capacidad.

- Mando a distancia.

- Regulacion de peso motorizado.

- Cinta transportadora con motor indepen-
diente.( posibilidad de doblar el peso
maximo).

- Cernedor eléctrico.

- Divides bread dough (with wheat flour,
water, salt and yeast, for doughs with
other ingredients ask us first).

- This systems offers a good weighing

accuracy. Gentle dough treatment. Datos Técnicos | Technical Data
- The machine can divide dough with a
water content, between 50% and _65%- DIMENSIONES / DIMENSIONS MM. MODELO / MODEL PESO /WEIGHT
SRR E SO e AR DI el Largo Total / Lenght 1.850  Piston 40 10/100 Gr.
- Greasing system with minimum ) )
consumption. Ancho Total / Width 800 Piston 60 20/200 Gr.
(approximately 1 liter for every 10 Piston 80 30/300 Gr.
working hours). Piston 90 40/400 Gr.

- Maximum weighing error 2% (unfermen-
ted fresh dough).

Piston 110 60/600 Gr.

- Stainless steel covers. Piston 120 100/1000 Gr.
Piston 135 140/1300 Gr.
Piston 150 200/1800 Gr.

- Hopper of 80, 100, 150, 200 L Piston 160 400/2000 Gr.
capacity.
- Remote control. Productividad / Productivity - 1.080 Min. / 2.400 Max. Piezas Hora / Pieces Hour
- Weight regulation motor actioned. Velocidad Adecuada / Appropriate speed / 1.800 Piezas Hora / Pieces Hour
- Conveyor belt with independent motor: Potencia / Power - 1.5 Kw.
possibility of doubling the maximum Voltaje / Voltage - 230/ 400 V.

weight. Frecuencia / Frequency - 50 / 60 Hz.
- Flour sifter with motor. Peso / Weight - 630 Kg.




