METRO MANILA SHOWROOM: VESMACH Bldg. Km. 19 East Service Rd, Brgy. SMDP, Paraiaque City 1700 PH

TELEFAX: (632)869 3754, (632)869 3755, (632)869 3756, (632)832 8292

CG Marketing GrOUp Inc DAVAO SHOWROOM: Maya St., Ecoland Phase 2, Brgy. Bucana, Matina, Davao City 8000 PH
v - — h TELEFAX: (082)297 6059

our partner in growin... www.vesmach.com / info@vesmach.comAA

Vesmach

YOUR BAKERY SOLUTIONS PROVIDER

©)€8jiiZ Dinamica - Electronic

MODEL : Dinamica 4/EEC

+ Suitable for soft and semi fough dough
« Stainless steel hopper wiht capacity of -
20kg approx.

+ Touch screen control panel with 50
sefting program e

+ PLC for adjustment of weight, -1
production speed and rounding speed ’
+ Long outfeed spreading belts

* Heavy duty flattening board

* Flour duster for moulding station

* Manual collecting belt
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Purpose:

This machine is suited for dividing and rounding a variety of doughs which
undergo further processing to obtain a round, moulded, flattened, or long rolled
shapes

Power 220V, 60Hz

Weight Range 15-35 grams

Hourly Production 800 - 1600 pcs for each row
Type of Piston extra piston sef 1

*We reserve the right fo change all technical specifications.

Pressing Roller at outfeed belt



