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

KSO20-24-30-01
HYDRAULIC SQUARE DIVIDER

TECHNICAL DATA KSO20 KSO24 KSO30 KSO01
Capacity kg 16 16 16 16
Pieces n° 20 24 30 1
Pieces weight gr 150-800 120-650 90-530
Dimensions cm 67x64x115 67x64x115 67x64x115 67x64x115
Weight kg 380 380 380 380
Power kW 0,75 0,75 0,75 0,75

Description: Machine purposely designed for dividing dough 
for baguettes and long loaves.
Fabricated steel structure.
Bowl, knives and plate cover of 18/10 stainless steel.
Pressing pads in food plastic material.
Operated by hydraulic system with pressure 
adjustment.
Knives cleaning function.
Machine mounted on wheels

Optional:
 Multiple knives system
 Digital control

KSO01 press for butter and margarine: 
version without dividing knives. 
Tank dimensions: cm 40x50x10h. 
Suitable to � atten butter or margarine


