SUCCESSFUL BAKERY
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ADVANTAGES:

» Minimal dough stressing during
the process.

> Simple control and maintenance.

> Sturdy construction.
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Equipment of successful bakers.




THE RECIPE FOR A SUCCESSFUL BAKERY

HYDRAULIC DOUGH DIVIDERS
AND

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.

Simple control and maintenance.

All machine parts in contact with dough are made | dl %

of alimentary irreproachable materials.
o]

Adjustable dough pressing time and number o

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. ﬁ U

Sturdy construction and reliable operation.

- painted platings
MACHINE HDS BN HDS XPA
NUMBER OF DOUGH DIVISIONS WITHOUT/WITH GRID (PCS) 24/48 10/20

- stainless steel platings DIVIDING RANGE (G) 200-100, 100-500 400-1600, 200-800
Max. MACHINE CAPACITY (PCS/H) 950 950
INSTALLED POWER (KW) 2,23 2,23
DIMENSIONS:

- dIVldll’lg grid (48 divisions) MACHINE DIMENSIONS (MM) (LXBXH) 555x740x1105 590x700x1130
MACHINE DIMENSIONS WITH LIFTED LID (MM) 1650 1520
MACHINE WEIGHT (KG) 175 355

MORE INFORMATION CAN BE OBTAINED BY DIALING
+386 5 33 07 100 OR E-MAILING TO INFO@GOSTOL-GOPAN.SI

Gostol-Gopan d.o.o., Prvomajska 37, 5000 Nova Gorica, Slovenia
Phone: +386 5 33 07 100, +386 5 33 07 121 Fax: +386 5 33 07 102 info@gostol-gopan.si www.gostol-gopan.si

Equipment of successful bakers.

PRODUKCIJA MOVERA

We reserve the right of product development.



