DIVIDER-ROUNDER

BAKERY EQUIPMENT

KAR-AUT

Description: Machines purposely
designed for dividing and rounding e
dough for buns and rolls.

AUTOMATIC VERSION

KAR-AUT 3065-3062-3062S

» Automatic setting of pressing and
rounding time.

> Head and dividing ring easily
removable for cleaning.

» Easy adjustment and service
operations.

* Machine mounted on wheels.

> Moulding plates made of non-toxic
plastic material.

SEMI-AUTOMATIC VERSION

KAR3065-3022-3062-3062S

> Dough pressing by a lever until the dough is completely
divided. The dough batch must be weighed before pressing.

»Head and dividing ring easily removable for cleaning.

» Easy adjustment and service operations.

* Machine mounted on wheels.

» Moulding plates made of non-toxic plastic material.
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B TECHNICAL DATA KAR 3065 KAR 3022 KAR 3062 KAR 3062S
.. Pieces n° 15 22 30 30
Pieces weight g 100-260 50-180 30-100 40-130
Dimensions cm 64X64X145 64X64X145 61X59X201 64X64X145
[ | Weight kg 250 250 250 250
[ | I-. Power KW 0,55 0,55 0,55 0,55
.. TECHNICAL DATA KAR-AUT 3065 | KAR-AUT 3022 | KAR-AUT 3062 | KAR-AUT 3062S
Pieces n° 15 22 30 36
Pieces weight g 100-260 50-180 40-130 34-110
Dimensions cm 64X64X138 64X64X138 64X64X138 64X64X138
Weight kg 300 300 300 300
Power kW 0,75 0,75 0,75 0,75
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