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Cutomat

bines the normal operations of a
dough brake with the final cutting
process nomally completed on a
table

It is now possibie, therefore, to com
plete tha entire process of turning,
gheeting, cutting and finishing such
products as puff, damsh, cralssant
and short pastry on a single machine.
This eliminates the nead 1o real and
transfer thus reducing the work area
by half

Available in Automalt or Synchro for-
mat, it has all the normal SEEWER
RONDO Dough Brake features plus a
slower speed and self tensioning cut-
ting facility to maintain uniform cut-
ting and finishing. A comprehensive
range of cutters ensures the trouble-
free production of a complete range
of pastry lines.

Technical Data

Synohron (handwheal Rolier adjustmant)

Mod SROEISC
Automal [gutom. Roller adjustmant) Mod
Warking langih TR0 e
Langih whan not in use 10 rram
Cosvenyor halt length 815 mm
Max, maching widih 1 100 rmam
Conveyor balt wedth H20 i
Belt speed S04 emiSec
Electrical loads! tension Ax 380V, 50Hz
pOWEr 4] T.‘! BV
Het wasghl 200 kg

Subjmct 10 techmcal changes without notice

S50845C
27RO mm
15440 mim

15 mm

1205 mm
Br0mm

50111 cmiSec.
3= 380V, SO Hz
075 KW

210 kg

@ General view Cutomat
@ Counter-pressure rollars
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