R R N
(2) Dough filled into the funnel 4 F = 3~ g H
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ModelZ] #5. Mega-Star
Dough dividing™ 4 - 8 B £ ¥ : 25-150g

5 2 .
Capacity2 2.£: 4 rows{é@q #6800 piece/h (5) Perfect round moulding of doughi%.= 12 48

(6) Final position can be freely chosen 4 v
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5 rows@%“% 8500 piece/h

6 rows@ﬁk : 10200 piece/h
Dimension ¢ <} 2056x920x1702 WxDxH(mm)
Electricals 7 % 400/3/50, 2.4kW
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Combination for your own system ¥ ¥ %] 2 52 & 23 % F 2 5L
- Proofer, forming unit, curing unit, long mouldmg dewce cutting unit, panning unit and etc
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E F’ Dough dividing square and round item® » []35/ 2543
Q-! “ Capacity 2 2 € : 9000 piece/h

Dimension 2 1 6835x905x2477 WxDxH(mm)
Electricals €. ;& 400/3/50, 4.6kW

(1) Comfortable operation via touch screen # * i

(3) Gentle dough feeding thanks to suction-division
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(4) Exact weight setting through sectional box pro-
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