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©Moulding and discharging air. )

© The dough can be stretched during moulding.

© Applications: toast, bread, buns, baguettes and
various other kinds of dough.

( B AL
\ =
le ‘f' S
320B 320N
BTSRRI a—Amee TR g—AmtE
Short Dough Moulder Reversible Dough Moulder CE
(MiEHE - SRR (ERTH O Y - B)TANMERTVAREN)

(MR - IeZEH)

O iEH MACHINE SPECIFICATION

Model (B5%) |Conveyor Spec. (i52%) | HP (557]) | Roller Spec. (%) | Length (&) | Width () | Height () [N.W. (($8) G.W. (E§)
320A.320A S/S| 350 x 1435 mm M2HP |76 x290 mm | 90 cm 58cm | 108 cm | 120 kg | 150 kg

320B.320B S/S| 360x14365mm | 1/2HP [#76x290mm| 90cm | 68cm | 120cm | 180 kg | 165 kg

320N.320N S/S| 360x1436mm | 1/2HP [#76x290mm| 90cm | 68cm [ 120cm | 130 kg | 165 kg

#8/S: Coating plates are replaced by stainless steel plates. #S/S : HEBRISREMICUR TN -




