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BAKERY AND PASTRY EQUIPMENT

DIRO | SPQ | SPE

bread line

spezzatrici | dividers | divisoras | diviseuses | aenutenn




spezza-arrotondatrici | divider-rounders

s (| e e DIROIS{A Dmozzf DIRO30:A DIRO1SSfA DIROZZSA DIROBOS.A D.IRO15 . DIRO22 DIRO30
automatic | automatic | automatic | % automatic | % automatic | % automatic |semiautomatic | semiautomatic | semiautomatic
nr. divisioni | pieces 15 22 30 15 22 30 15 22 30
ar grammatura | weight range* 100/260 50/180 40/135 100/260 50/180 40/135 100/260 50/180 40/135
Kg capacita | capacity 1,5/4 1,1/4 1,2/4 1,5/4 1,1/4 1,2/4 1,5/4 1,1/4 1,2/4
pz/H  prod. oraria | hourly produ.* 2700 3800 5400 1800 2600 3600 1200 1900 2700
cm o testata | head @ 40 40 40 40 40 40 40 40 40
cm  profondita testata | head depth 6,5 6,5 6,5 6,5 6,5 6,5 6,5 6,5 6,5
Wing dim. mac. | machine dim. 60,5x66x142  60,5x66x142 | 60,5x66x142 = 66,5x66x142  66,5x66x142 = 66,5x66x142 = 67x60x203 | 67x60x203 = 67x60x203
Kg peso mac. | machine weight 230 230 230 230 230 230 173 173 173
Kw potenza | power 13 13 13 13 13 13 0,55 0,55 0,55

*dati di massima | indicative data

spezzatrici quadre | square dividers

datitenic | techrical data automati iomte | samsmomatic | somitomstlc | vt
nr. divisioni | pieces 20 30 20 30 20
gr grammatura | weight range* 150/800 90/530 150/800 90/530 80/350
Kg capacita | capacity 3/16 3/16 3/16 3/16 1,6/7
pz./H prod. oraria | hourly production* 1.800 2.700 1.200 1.800 1.000
cm dim. pressino | press dim. 10x10x10 8x8x10 10x10x10 8x8x10 8x8x7
cm dim. vasca | basin dim. 51,2x40,9x10 49,5x41,2x10 51,2x40,9x10 49,5x41,2x10 40,8x32,6x7
W)flgan dim. macchina | machine dim. 60,5x65,5x109,5 60,5x65,5x109,5 60,5x71x109,5 60,5x71x109,5 65,5x73x108,5
Kg peso macchina | machine weight 205 205 205 205 150
Kw potenza | power 0,75 0,75 0,75 0,75 -

*dati di massima | indicative data

spezzatrici esagonali | hexagonal dividers

dati tecnici | technical data SPES"f SPEyMA S.PE37SA q SP,E37MSA, SPESTM
automatic automatic semiautomatic semiautomatic manual
nr. divisioni | pieces 37 37 37 37 37 37
ar grammatura | weight rang* 30/130 40/150 30/130 40/150 30/130 40/150
Kg capacita | capacity 1,1/4,8 1,5/5,5 1,1/4,8 1,5/5,5 1,1/4,8 1,5/5,5
pz./H prod. oraria | hourly prod.* 3300 3300 2200 2200 2200 2200
cm dim. pressino | press dim. 5,7x7,5 6,2x7,5 5,7x7,5 6,2x7,5 5,7x7,5 6,2x7,5
cm dim. vasca | basin dim. 34x7,5 36,8x7,5 34x7,5 36,8x7,5 34x7,5 36,8x7,5
W:I?XH dim. mac. | machine dim. 60,5x65,5x109,5 60,5x65,5x109,5 60,5x71x109,5 60,5x71x109,5 65,5x73x108,5 65,5x73x108,5
Kg peso mac. | machine weight 205 205 205 205 150 150
Kw potenza | power 0,75 0,75 0,75 0,75 - -

*dati di massima | indicative data
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DIRO | SPQ | SPE

bread line
spezzatrici quadre-esagonali e spezza-arrotondatrici

| square-hexagonal dividers and divider-rounders

| divisoras cuadras-hexagonales y divisoras/boleadoras

| diviseuses carrées-hexagonales et diviseuse-bouleuses

| BenuTenb KBagpaTHBIN-WECTIYTONbHDIA 1 [leNnTeNb-0KPYrnTeNb TecTa

CARATTESTICHE: disponibili nelle versioni automatica,
semiautomatica e manuale / struttura in acciaio verniciato/
voltaggio standard: 400V-3Ph-50 Hz / conformita norme CE. Mod.
SPQ - spezzatrici quadre: per pasta per baguette e filoni / vasca e
coltelli in acciaio inox / pressini in polietilene alimentare. Mod. SPE
- spezzatrici esagonali: per pasta per pane soffiato e arrotolato /
vasca e coltelli in acciaio inox / pressini in polietilene alimentare.
Mod. DIRO - spezza-arrotondatrici: per pasta per pane arrotondato
/ vasca e coltelli in acciaio inox / nr. 3 piatti in polietilene alimentare
| FEATURES: avalilable in the automatic, semiautomatic and manual
versions / structure of painted steel / standard voltage: 400V-3Ph-50
Hz / conformity to CE norms. Mod. SPQ - square dividers: for baguette
and long loaves dough / basin and knives of inox steel / presses of
polyethylene for food purpose. Mod. SPE - hexagonal dividers: for
puffed and rolled bread dough / basin and knives of inox steel / presses
of polyethylene for food purpose. Mod. DIRO - divider-rounders: for
rounded bread dough / basin and knives of inox steel / nr. 3 plates of
polyethylene for food purpose | CARACTERISTICAS: disponible
en las versiones automaticas, semiautomaticas y manuales /
estructura de acero pintado / voltaje estandar: 400V-3Ph-50 Hz /
DIRO 15-22-30 conformidad con las normas CE. Mod. SPQ - divisoras cuadras:
para dividir masa para baguette y panes largos / cuba y laminas
de acero inoxidable / prensa de polietileno para uso alimentario.
Mod. SPE - divisoras hexagonal: para dividir masa para pan
soplado y enrollado / cuba y laminas de acero inoxidable / prensa
de polietileno para uso alimentario. Mod. DIRO - divisoras/
boleadoras: para dividir y moldear rollos de pan / cuba y laminas
de acero inoxidable / nr. 3 platos prensa de polietileno para uso
alimentario | CARACTERISTIQUES: disponible dans les versions
automatiques, semi-automatiques et manuelles / structure d’acier
peint / tension standard: 400V-3Ph-50 Hz / conformité aux normes
CE. Mod. SPQ - diviseuses carrées: pour couper pate pour baguettes
et pains longs / cuve et couteaux en acier inox / presseurs de
polyéthylene alimentaire. Mod. SPE - diviseuses hexagonales: pour
couper pate pour pain soufflé et roulé / cuve et couteaux en acier
inox / presseurs de polyéthylene alimentaire. Mod. DIRO - diviseuse-
bouleuses: pour couper et arrondir pate pour obtenir des boules / cuve
SPQ 20A-30A et couteaux en acier inox / nr. 3 plaques de polyéthylene alimentaire
SPE 37A-MA | TEXHUMECKME XAPAKTEPUCTUKE: npepacTtaBneHbl mopgenu
aBTOMaTMyeckue, Moy-aBTOMaTUYeCKU U pyyHble / Kopmnyc
M3 OKpalleHHON cTanu/ cTaHAapTHOe HanpsxeHue: 400B-3-
50y / coorBercTBUE cTaHfgaptam CE. Mogenb. SPQ - penutenb
KBafpaTHbIX U3genuii: uspenve ana 6aretoB M 1.4. / eMKOCTb 1
HOXW 13 HepKaBeloLen ctanu / npykumHon npecc. Mogenb. SPE -
AenuTenb LWeCTUYroNbHbIN: 3[enne Ana KpyribiX 3aroToBOK U T.4,.
/ @MKOCTb U HOXW N3 HepXKaBeloLlen cTany / NpyKUMHON npecc.
Mopenb. DIRO - penutenb-oKpyrnuenb: usgenue c KpyribiMu
3arotoBKamy / eMKOCTb U HOXUM U3 HepXkaBetowwen ctanu / N°3
nopHoca 13 nonnkap6oHaTta Ana 3aroToBoK
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BAKERY AND PASTRY EQUIPMENT
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