AYTOMATH KOIITOAIAIPETIKH
MHXANH (ZYT'OKOIITIKH)

VOLUMETRIC DOUGH DIVIDER

e 14

META®OPIKH TAINIA

(ANABATOPIO) : META®OPIKH TAINIA (ANABATOPIO) Tumog AZ-1

Xoi
CONVE'YOR BELT - / Tg":l?xdvnuu autd mapahappdvel Ta Tepdya ané my £E0d0 e

Korrodiapetikng Mnyaviiq Kai T oTpoyyuAOToLEl HEPIKWS, (DOTE
va givat katdhna ya m Mnxavr MAaong ®pat{ohag (MAaotikn).
Yrdpyet duvardnta va rpooappocbel n BEon Tou oUPGWVA [E TN
B€an twv Pnyavnudtey e Ta ornoia ouvepydletar, kat avahoya pe
Tov dlaBEayo XWpo 0To EPYAcTpLo.

Baoikdg EEomAiopdg

* ZwANvVWTOg oKEAETOC,

* Mnyaviopdg akeupwpatog {Uung.

* Metagopikr tawia tepayiwv {0ung ndyoug 3 xIA.

* Tpoyol yia €UkoAn petakivnan.

CONVEYOR BELT AZ-1 Model AZ-1

Use

This simple machine receives the dough pieces of the Volumetric
Divider, partly rounds them and transfers them to the Moulder. The
Conveyor Belt can be placed according to the position of the machin-
ery with which it works.

Standard Equipment

* Metal tube frame.

* Flour sieve.

* Conveyor belt of 3 mm thickness.

* Castor wheels.

Texvikd Xapakrnpiotikd@ Technical Specifications AZ-1

AIAZTAZEIZ HAEKTPIKA METE@H BAPOZ
DIMENSIONS (cm) ELECTRICAL OUTPUT WEIGHT

Mnkog | MAdrog | Ywog KW
Length | Width | Height

Volt | Hz (Kg)

143 49 150 0,75 | 400 | 50 66

1.43 49
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AYTOMATH KONTOAIAIPETIKH MHXANH (ZYTOKONTIKH)
Tumog ZK-14

Xprion
Autépatn ko kat Swipeon {0ung oe Tepdyla ioou Gykou
(Bapoug).

Aeiroupyio

Mpokewtat ya pnydvnua autdpamg daipeong kat kormg kdbe
gidoug {oung.

Tpopodoteital Xelpokivnta n and avatpenopevo Tayu{upwmipLo,
Kat propet va tpogodotioel Ty unyavr mhdong epat{oiag pEow
me Hetagoplknig tawiag (AZ-1), n ar’ eubeiag my Pnyavi mAdang
KapBehlou (kwvou). Emiong propel va ouvduaotei oe
OAOKANPWUEVT Ypappn mapaywyng {0ung, rou nephappavet;
Tayu{upwtiplo, Avatporr Tayulupwmpiou, Kortodlapetikn,
Kwvo, Mpootéga kat MAQOTIKN.

H Aettoupyia tou ompiletal omnv khaooikn péBodo diaipeong g
{Upng og TepdyLa long moodrag (Gykou), ouvenwg Bdpoug, pe m
xpron d0o epBOAwv, evig mpowbnTikoU kat evdg petpikol Ta
omoia Aeltoupyolv OToOUS avtigTolyoug Bahdpoug, mpowbnong
{UNG Kat OYKOUETPNONG {UKNG.

H apyn Aettoupyiag tou pnxavnpartog eivat we &ne :

1. H Q0un tpogodoteital péow mg Xodvng Mpooaywyng otov
@dhayo npowdnang {UUNG.

2. To €upoho mpowdnong Upung mpowBei nogdmra {Uung atov
OYKOHETPIKG BAhapo evw mapahinia n Aenida komig aroywpidel
TNV NMogOTNTA QUTH and Tov UndAoIno 6yko {Upng.

3. H OyKop€Tpnam emIuyyXavetal P YPApUIKY HETATOTION TOu
LETPIKOU €HROAOU OTOV OYKOHETPIKG BAAGHO TOU METPIKOU
glpoAoU. Katomv o OYKOUETPIKGS BAAapog KAtEPYETal Kat dtav
(pBAoEeL oV KATW BEON TO HETPIKG EPBOAD OTIPWYVEL OPILOVTILG TO
TENAy10 {UUNg oV PETAQOPIKN Tawia eEaywyng.

4. H Ywpnukomia Tou OYKOPETplKoU Bakdpou eival
auEopeloUpeVT Kat opieTal ano 1o KETPIKO EpBoAo, avdahoya pe
T0 embupntd Bdpog (u€yebog) Twv Tepayiwv. H augopeiwan
Tou HeyEBoug Twv Tepayiwv yivetal ypriyopa kat arhd pe
BorBeia Tou PuBjuioTh, mou BpiokeTtal 0To PrpooTivo PHEPOS Tou
unyavrparog. Ta tepdyla priopolv va €xouv Bapog amé 90 wg
1400 gr. pe Mové Metpikd ‘Eppodo. MNa tepdyla Pdpoug
pikpdtepou twv 100 gr. (30-100 gr.) anatteitat n xprion Awmiou
MeTpwou EppoAou, riou datiBetal wg emumieov eEdptmua, kat
emBupia Tou ayopaot. To umdpyov Movd Metpikd ‘Eppoho
avtikaBiotarat elkoha kat ypriyopa pe 10 AmMAG Metpiko
‘EpBoAo amnd Tov (310 T XpROTN TOU Unyaviuatog katd BouAnan.
0 korrtodlapeTikGg pnyaviopsg Awmaivetal autopdtwg ota €&
TAEov anapaitmra onyeia Tou and avthia €& KUAiVBpwY, WOTE
va e£aopaiifeTal opain AEIToOUpYIa TWV KIVOUPEVWY HEPWV.

Baoikdg EEomhiopdg
* Metpikd €upoho pe duvatdmra kormg 900 Tepayiwv avd wpa,
Bdpoug 80-1400g.

* Avoteidwm Xoavn Tpogodoaiag {upng xwpnukdtmrag 65kg.
* Metagopikr} Tawia eEaywyng tepayiwv {uung nayxoug 3mm.
* Autépatn avthia ehaiou €81 (6) epBoAwv.
* AvakUkhwaon ehaiou.

* Aenida kormig avoEeidwm. b
* Tkehetoq and ydAupa kataokeuwv, St-37, maxoug &
10mm. b
* AvoEeidwn eEwtepikn enévduan.

* MARPNG NAEKTPOAOYIKGS TVAKAC KAl XELOTHPIO. b

* Mnxaviopéc anooUpnAeEnS Tou NAEKTPOpELWTHpa, TUTIOU Cob-
bler, yia mv mepintwon mnou karowo (§€vo) avTikeilevo epmiakel
HETQ 0T pnxavnua.

* Tpoyol yla eUkoAn petakivnan.

MpoaipeTikog EZonmAiopdg

* Metpikd €upoio (Bumhd) pe duvatdtnta kormg 1.800 tepayinv
ava wpa, papoug 30 - 100g

* Xodavn tpopodoaiag {upng avoteidwm, ywpnukomrag 200kg

* Aufopelwmpag atpopav 50-100 RPM.

* Metpnmg tepayiwy.

VOLUMETRIC DOUGH DIVIDER Model ZK-14

Use

Automatic division of dough into pieces of equal volume and weight.

Operation

This machine is used for the automatic volumetric division of every type of dough into
pieces of equal weight.

It can receive dough manually or from the automatic spiral mixer-lifting device. The
Volumetric Divider can co-operate with the Moulder, by way of the Conveyor Belt,
(AZ-1). Also it can co-operate perfectly with a complete production line including:
Spiral mixer, spiral mixer Tilting device, Rounder, Intermediate Prover and moulder.

The operation of the machine is based upon the most common method of dividing
the dough to equal pieces in volume, and therefore in weight by means of two pis-
tons, the Main (propulsion) Piston in the Main Chamber and the Metric Piston in the
Metric Chamber, as follows:

1. The dough is loaded into the loading hopper by lifting the protection guard.

2. Then is passing through the Inlet Funnel and from there into the Dough Chamber.
3. The Main Piston moves part of the dough into the Volumetric Chamber while the
Cutting Blade separates it from the bulk of dough in the Dough Chamber.

4. The volumetric (equal weight) dividing of dough is achieved by a linear displace-
ment of the Metric Piston into the Metric Chamber. Following that, the Metric
Chamber descends and the Metric Piston pushes the dough pieces harizontally to the
discharge conveyor belt.

5. The dough capacity of the Metric Chamber is adjustable on the Metric Piston
according to the size (weight) of dough pieces desired. The adjustment of the Metric
Piston is made by way of a hand wheel in the upper frontal part of the machine. The
Single Metric Piston can give dough pieces of 90-1400 gr in weight. In order to obtain
dough pieces of less than 100 gr in weight, a Double Metric Piston is required. The
Double Metric Piston is provided as a spare part on demand. The Single Metric Piston
can be replaced with a Double Metric Piston easily and fast by the operator when
needed.

A six-cylinder pump lubricates automatically the six most important parts of the cut-
ting mechanism with paraffin oil, ensuring smooth operation.
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Standard Equipment

Metric piston of hourly production capacity of 900 pieces of 80-1400g weight.
Stainless steel loading hopper with 65 kg dough capacity.

Conveyor belt of 3mm thickness for delivery of dough pieces.

Six (6) pistons oil pump.

Qil recycling unit.

Stainless steel Cutting Blade

Frame made of mild steel, St-37, of 10mm thickness.

Stainless steel external panels.

Complete electrical board adequately protected and insulated from the machine
casing.

* Clutch-type safety mechanism which isolates the motor in the event that a foreign
body is engaged into the machine.

* Accident-prevention protection.

* Castor wheels.

* % ¥ ok * ¥ ¥ ¥ ®

Optional Equipment

* Double metric piston for the production of dough pieces of 30-100g, with an hourly
capacity of 1800 pieces.

* Stainless steel loading hopper of 200kg dough capacity.

* Vario-gear motor 50-100 RPM.

* Piece counter.
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Texvika Xapakmmpiomikd Technical Specifications ZK-14

AIAZTAZEIZ HAEKTPIKA METEGH BAPOZ
DIMENSIONS (cm) ELECTRICAL OUTPUT WEIGHT
Mrkog | MAdrog | Yyog
Length | Width | Height KW Volt Hz (Kg)
113 62 148 1,1 400 | 50 550
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