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Dough divider

This B 84 type is & robust and very solid machine, which can be incorporated into every dough make-up
plant. The machine, which divides the doughpieces very exactly, consists of the following main parts:
® dough hopper

# suction chamber

® dividing chamber

® discharge conveyor

® driving.

Dough hopper
The conically shaped hopper, made of stainless steel, ensures asmooth supply of the dough to the suction
chamber. The hopper has a contents of about 80 kgs dough

Suction chamber

The suction chamber consists of a heavy, stainless steel, horizontally moving knife and a big piston, which
are moving forward and backward in the suction chamber with a very accurate tolerance. In the suction
chamber is sucked a quantity of dough, corresponding with the size of this chamber

Divicing chamber

The dividing chamber is located in an up- and downwards moving slide and is provided with an adjustatle
piston for the reguiation of the strokes. As soon as the knite has closed the suction chamber, the piston will
be moving forwards and the slide upwards, so that the dividing chamber is released. Under pressure of tho
big piston the dividing Chamber is filled with dough, while the dividing piston is pushed against the stop
Due to the adjusting posaibility of the dividing piston the weight of the final dough piece can be controlled
exactly. The piston is moved backward and forward by means of a special crank mechanism. In this
transmission |s used a heavy spiral spring. When the piston has almost come atihe end of itsstroke, while
the dividing chamber is filled, it keeps the dough under pressure for some time. This results in a reliable
and uniform filling of the dividing chamber

Dough discharge conveyor

When the dividing chamber is camplatealy filled, the slide goes down. When the slide has reached its lowast
position, the dough piece is placed on the conveyor, Simultaneously the slide closes the suction chamber
The horizontal knife and the piston move backwards and a new cyele will be starting. The divided piece is
pul on a plastified belt and transported to the conical rounder

Driving

The maching is driven by a 0,75 kW motor 1400 cycles/min

The various parts are driven with the aid of a ¥ belt and chain transmissions.
The motor is thermally secured, so that the motor will not be blown

The machine can be executed with an adjustable pulley or a speed regulator

Lubrication and maintenance

The machine is provided wilth dustproof and grease lilled ball bearings, which do not need any
maintenance. The dividing mechanism has to be greased continuously and is equipped therefore with an
oilpump. From a reservoir of plexiglass, the lubrication is conducted with plastic lines to the respective
sliding surfaces. The greasing occurs therelore automatically, The dividing mechanism iz easily
ramavable for maintenance purposes: no tools required. Both narrow sides have doors, which make the
machine accessible

Salety
The motor is thermally secured against overloading. Moreover the two cover plates have an elactrical
panel safety, if these panels are lifted. the machine will be switched off

General dala
® Weight range;
(pased on specific weight = 1)
Type A 350 - 1700 grs
Type B 200 - 1300 grs
Type C 400 - 2000 grs
Type D 100 - 950 grs.
The doughweight is adjustable by means of a handwhesl; scale indication

p.l.e.



® Capscity per hour with « n adjustable pulley
1. 60 - 910 pieces per kour
2. 8680 - 1200 pieces per hour
31200 - 1680 pieces par hour

& Capacity per hour with Berges spesdregulator
1. 600 - 1360 pieces per hour
2. 800 - 1880 pieces par hour



