
Minimal dough stressing during
the process.

Simple control and maintenance.

Sturdy construction.

Advantages:

Hydraulic
dough dividers
HDS BN and
HDS XPA

dough dividing
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HYDRAULIC DOUGH DIVIDERS HDS BN
AND HDS XPA

Advantages:
Simple control and maintenance.

All machine parts in contact with dough are made

of alimentary irreproachable materials.

Adjustable dough pressing time and number

of divisions (10 or 20 in HDS XPA).

The control of HDS XPA can be performed through

an electronic control board.

Silent operation.

The machine is movable on castors.

Sturdy construction and reliable operation.

MACHINE

Basic version of the HDS BN includes:
- painted platings

Basic version of the HDS XPA includes:
- stainless steel platings

Options for the hydraulic dough
divider HDS BN:
- dividing grid (48 divisions)

HDS BN

Technological and technical characteristics:

The hydraulic dough dividers HDS BN and HDS XPA are used for batch dividing of wheaten and mixed
types of dough. Their design ensures minimal dough stressing during the dividing process.

The difference betwen the two versions is that while the dividing cycle in the BN version is performed
manually through a handle mounted on the front of the machine, the XPA version performs this process
automatically.

HDS XPA

Number of dough divisions without/with grid (pcs)

Dividing range (g)

Max. Machine capacity (pcs/h)

Installed power (kW)

DIMENSIONS:

Machine dimensions (mm) (lxbxh)

Machine dimensions with lifted lid (mm)

Machine weight (kg)

24/48

200-100, 100-500

950

2,23

555x740x1105

1650

175

10/20

400-1600, 200-800

950

2,23

590x700x1130

1520
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Gostol-Gopan d.o.o., Prvomajska 37, 5000 Nova Gorica, Slovenia

info@gostol-gopan.si www.gostol-gopan.si

More information can be obtained by dialing
+386 5 33 07 100 or e-mailing to info@gostol-gopan.si

Phone: +386 5 33 07 100, +386 5 33 07 121 Fax: +386 5 33 07 102
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