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KPS Bakery Equipment  Via Umberto Giordano, 3 | 36016 Thiene (VI) Italy | Tel +390445362231 | +393318293924
www.kpsbakeryequipment.com | info@kpsbakeryequipment.com

KSO37-37M
HYDRAULIC HEXAGONAL DIVIDER

TECHNICAL DATA KSO37 KSO37M
Capacity gr 4800 5500
Pieces n° 37 37
Pieces weight gr 30-130 40-150
Dimensions cm 62x64x115 62x64x115
Weight kg 310 310
Power kW 0,75 0,75

Description: Semi-Automatic machine particularly suitable for 
dividing dough for “rosetta” rolled and round bread.

 Fabricated steel structure.
 Bowl, knives and plate cover of 18/10 stainless steel.
 Pressing pads in food plastic material.
 Operated by hydraulic system.
 Knives cleaning mode
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