R A SUCCESSFUL BAKERY

[LONG DOUGH
MOULDER
KEKEC

ADVANTAGES:
P Loaf shape adjustmet.
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Equipment of successful bakers.




THE RECIPE FOR A SUCCESSFUL BAKERY

LONG DOUGH MOULDER

The long dough moulder KEKEC is designed for moulding rolled loaves (rolled pastry) from wheaten dough.

The machine consists of a centering and moulding unit (foling) and of a dough rolling unit.

There are two different machine types available: KEKEC 1600 RF with a table on the outlet,
and KEKEC 1600 F with a built-in outlet conveyor.

Adjustment possibilities: loaf length, foil width
and length.

Baked loaves, moulded with the KEKEC, have
a crumb of uniform porosity and are narrower
and higher than loaves moulded by other classic

long moulders.

- centring and moulding unit

MACHINE KEKEC 1600 RF KEKEC 1600 F
- flour dredger
- table on the outlet MACHINE CAPACITY (PCS/H) up to 1600 up to 2400
'WEIGHT OF DOUGH MOULDED PIECES (G) 100-2300 100-2300
MOULDING WIDTH (MM) 560 560
- centring and moulding unit D R 1,33 1,33
DIMENSIONS:
- flour dredger
MACHINE DIMENSIONS (MM) (LXHXB) 1900x1050x1500 1900x1050x1500
- outlet conveyor
MACHINE WEIGHT (KG) 373 400
®

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

Gostol-Gopan d.o.o0., 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.
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We reserve the right of product development.



