
Discovering the Future of Food

Pivots 150 degrees

The operating panel 
pivots 360 degrees

Hopper Capacity
110ℓ 

● STRESS FREE, Accurate Dividing● 1 or 2 Row-System
● Safe and Hygienic Design● User-friendly Operation 

STRESS FREE SYSTEM and GRAVIMETRIC METHOD

Gently and Accurately Divides Dough

-TWIN DIVIDER

V4-TWIN DIVIDER 1000

Working Table ＊Option

The Twin Divider accurately portions the dough sheet at a desired weight or 
length. Ideal for production of smaller products.

VX222

 1000

Production Capacity: 1000 kg/h *
DIVIDING RANGE:       　150 - 1200 g             75 - 600 g

*When the ''V-Roller'' width is set at 145 mm （Option）
*V-Roller : Dough Feeding Roller

1-row 2-rows

Bread Making Machine
stand-alone machine
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Length
Width
Height
Weight
Electrical Capacity
Air
Hopper Capacity
V-Roller Width

Production Capacity 800 kg/h＊1 (1000kg/h Max＊2)

10 mm - 30 mm
130 mm - 150 mm

150 - 1200 g
30 pcs./min

65 mm - 75 mm

  75 - 600 g
60 pcs./min（30 pcs./min x2）

2560 mm
950mm

2050 mm
900 kg 

0.932 kW
0.5 MPa, 70ℓ/m

110ℓ
Standard: 130 mm / Optional: 115 mm, 145 mm

1-row 2-rows
Dough Outlet Width
Dough Outlet Height
Dividing Range
Output Speed (Max)

The production specs may vary depending on the dough condition and characteristics.
＊1 V-Roller Width set at W130mm
＊2 V-Roller Width set at W145mm

Dimensions

Options

Specifications

V-Roller Width : 115 mm V-Roller Width : 145 mm

Changeable Roller Width and 
Adjustable Thickness 

Switch the
 ''V-Rollers''

Adjust the 
''V-Roller-Clearance'' 

by the Operating panel

Dough width adjustment made easy by just switching
the V-Rollers

V-Rollers

Dough

Accurate Weighing and Cutting System 
Select from 1 or 2 rows without switching blades

2 rows operation

Non-operation sideOperation side

1 row operation

Conveyor belt and parts 
can be easily removed 
or installed

 Side covers open from both sides
 - easy access, easy cleaning and maintenance 

Easy Cleaning & Maintenance

Connected after the Divider. Produces divided dough into a 
complete round shape with a smooth surface for a high 
quality finish. 

Connected to the Divider. Work tables on both sides are 
very handy for finishing up the products, putting the 
dough piece into tins or on 
the baking pans.
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WORKING TABLE CONVEYOR CUP ROUNDER SR002


