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TECTOAEJIUTEJZIN BAKYYMHDIE NMOPLUHEBDIE

CTAHOAPTHOE OBOPYAOBAHWE

CEPUUN SDT

TecTtogenutesib BakyyMHbIN NOPLUHEBOM NOAXOANT
Anga paboTbl C TECTOM U3 MLLEHNUYHON, pPXXaHo-
NMWEHNYHON U PXXaHOW MYKU

C pasnnU4yHOM BNaXXHOCTbLIO TecTa. [aHHbI cnocob
AeneHus aBnseTcs Wwagsawmm gnsa CTPYKTypbl TecTa.
MawwnHa cHabXXeHa 3arpy304HON BOPOHKOW 13
HepxxasetoLien ctanm Ha 30 Kr n oTBOAALMM
TpaHCMopTEPOM.

¢ OnekTpoHHOE perynupoBaHne CKopocTy

* quHoe perynupoBsaHune Beca 3arotoBok

onunnm / AKCECCYAPbI

¢ TpaHcnopTHasi NeHTa C perynMpoBaHneM BbICOTbI

¢ 1 unun 2 nopHsA

¢ ByHkep nop AaBneHvem

¢ Mykonocblinarternb € peryfmpoBKom

¢ Ckpebok noA TpaHCcnopTepom

¢ [lononHutenbHasi cMaska Arist LUnnMHApa ¢ KpaHom

¢ [NaHenb Touch Screen 1 ANCTaHLMOHHbBIN NynbT
Ons 3anycka / OCTaHOBKM JIMHUM N UBMEHEHUST MOLLIHOCTH

¢ HesaBuCUMbIN MOTOP A5 TPAHCNOPTHOW NEHTbI
¢ Kopnyc 13 HepxxaBetoLel ctanm
4 BopoHkun Ha 50, 80, 100, 120, 150, 160, 200, 300 kr TecTa

¢ lHBepTep And KoHBenepa

MOJENbHbIV PS4 CEPUN SDT
FaGaputhbi
KonuuectBo nopuwHen [AnameTp nopiuHsa Bec Tecta MpounssoguTenbHOCTL Bec MowHocTb
Mopenb OnuvHa LWnpuna BbicoTa
wr MM r wr/y Kr KBT MM MM MM
SDT60/2 2 60 20-220 1920-4800
SDT80/2 2 80 30-370 1920-4800
SDT80 1 80 30-370 960-2400
SDT100 1 100 50-700 960-2400
520 2,2 563 1802 1167
SDT110 1 110 70-850 960-2400
SDT120 1 120 90-1000 960-2400
SDT130 1 130 130-1200 960-2400
SDT140 1 140 170-1400 960-2400
SDT150 1 150 200-1650 960-2400




VOLUMETRIC DIVIDERS

STANDART EQUIPMENT

SDT SERIES

EN

Volumetric divider is suitable for working with wheat,
rye-wheat and rye flour with dough moisture content
from 35 to 70%. The dividing method in this machine is
gentle on the structure of the dough. Workpiece weight
from 20 to 1650 gr. and depends on the selected piston
size. The machine is equipped with a 30 kg stainless
steel hopper and a discharge conveyor. Increased
funnels for 50, 80, 100, 120, 150, 160, 200 and 300 kg

of dough are made to order.

# Electronic speed regulation

¢ Manual weight regulation

OPTIONS / ACCESSORIES

¢ Conveyor belt, adjustable in height

¢ 1 or 2 pistons

¢ Pressure hopper

¢ Flour duster with regulating device for released

flour
¢ Scraper for belt

# Inverter for conveyor

¢ Touch-screen and "Start" and "Stop" remote control and power supply
¢ Independent engine of the belt

¢ Stainless steel body

# Hoppers for 50, 80, 100, 120, 150, 160, 200, 300 kg of dough

¢ Supplementary lubrication system for drum with tap

THE LINEUP SDT SERIES
Dimensions
Pistons Width of piston Dough weight Hourly production Weight Power
Model Length Width Height
psc mm gr ps/h kg kw mm mm mm

SDT60/2 2 60 20-220 1920-4800
SDT80/2 2 80 30-370 1920-4800
SDT80 1 80 30-370 960-2400
SDT100 1 100 50-700 960-2400

520 2,2 563 1802 1167
SDT110 1 110 70-850 960-2400
SDT120 1 120 90-1000 960-2400
SDT130 1 130 130-1200 960-2400
SDT140 1 140 170-1400 960-2400
SDT150 1 150 200-1650 960-2400




