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Vesmach

YOUR BAKERY SOLUTIONS PROVIDER

#ESisie Divider Rounder DINAMICA

Features:

= 2 chambers easily interchangeable
= The machine is supplied with one rounding
chamber to be chosen
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Dinaifhca

Electromechanical Touch screen
control panel. control panel.
Purpose:

For the production of round bread, hamburger, pita and pizza. The machine, suitable
to work soft and semi-tough doughs, is equipped with stainless steel hopper for a capacity of
20 Kg. approx. It works at 25 strokes/min.

Specifications I

Power 220V, 60Hz

Weight Range 15-35 grams

Hourly Production 800 - 1600 pcs for each row £
Pressing Roller at outfeed belt 8
Grams 4 pockets 5 pockets 6 pockets Pockets Grams per hour up to %
15-22 gr 110-125 gr. 80-92¢gr. | 95-110gr 2% 200 - 350 gr. 3000 %
22-30 gr 125-140 gr. |+ 92-105 gr. 3 100 - 250 gr. 4500 5
30-42 gr 140-160gr. | 105-118 gr. 4 20-180 gr. 6000 2
42 - 55 gr 160-180¢gr. | 118-130gr. 5 20-130 gr. 7500 =
55-68 gr 6 20-110 gr. 9000 ;i)
68 -80 gr 2
80 - 95 gr
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