Hamur Kesme ve Tartma Makinesi
Volumetric Dough Divider

Porlanmaz hamur kesme tartma makinesi seri
Uretim yapan isletmelere hamur islemede ¢ok
buyik yardimi olup kesme tamburu ve emis
pistonu sayesinde hamuru sikistirmadan ve
yipratmadan istenilen gramajda el ile keser gibi
kesmektedir. Kesme esnasinda yaglama sistemi
bitin ylizeyleri gidaya uyumlu yag ile otomatik
olarak yaglamaktadir, boylece makinenin daha
uzun dmurli olmasi saglanir. Hamur kesme
sistemini temizleme geregi yoktur. Gramaj
ayarlamasi manuel ya da otomatik olarak tuslar
aracihgiyla da yapilabilir ayrica adet sayaci
sayesinde otomatik deger verilip istenilen degere
makine ulastiginda otomatikman durur. Bunun
yani sira hiz kontorli de istege bagli olarak
takilmaktadir. Gelistirilmis filtre sistemi ile yagin
icerisine kacan un, hamur benzeri maddeler piston
ve tambura ulagmalarini engellemektedir boylece
makinenin dmri daha da uzamis ve ekmekginin
Uretimi aksamamaktadir. Tekerleri sayesinde
kolayca hareket ettirilebilmektedir. Hamur hunisi
ve dis kapaklar paslanmaz ¢elikten imal edilmistir.

Kapasite
Capacity
MpowvssoguTenbHOCTL

Calisma araligi / Piston Capi
Dough dividing range / Piston diameter
Macca TecToBbIx 3arotoBoK / [lnameTp nopLuHA

Bunker kapasitesi
Hopper capacity
EmKocTb 6yHKepa
Genislik (W)
Width (W)
LWnpuHa (W)
Uzunluk (L /LT1)
Length (L/L1)
OnuHa (L/L1)

Yikseklik (H)

Height (H)

Bbicota (H)

Hamur cikis ytksekligi (H1)
Height of dough exit (H1)
BbicoTa Bbixoga TecTa (H1)

Gramaj ayar sistemi

Weight adjusting system
Cuctema perynvpoBKM Maccbl
Elektrik glict

Electrical power
dneKkTpunyeckas MOLHOCTb
Makine agirhg

Weight of machine

Macca obopyfoBaHus

adet/saat
pcs/h 1000 - 2000
WT./Y
v/ mm 50-200/@70
g/mm 80 - 400/ @90
?/mm 100-600/@ 110
200 - 1000/ @ 130
kg
kg 60 - 150
Kr
mm
mm 665
MM
mm
mm 1780/ 1400
MM
mm
mm 1520
MM
mm
mm 1000 + 80
MM
Manuel veya Dijital
Analogue or Digital
PyuHas unm undposas
Kw
Kw 1.5
KBT
kg
kg 400
Kr
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Porlnamaz volumetric dough divider machine,
which is the latest system of the dough processing
technology, cuts the dough at the requested
weight without pressing and harming the dough.
All the surfaces contacting the dough are made

of stainless steel. It cuts the dough with its weight
due to the vacuum generated by piston cylinder
movement. The lubrication system is automatically
operated. Thus, the machinery is provided to have
longer life. All surfaces are lubricated with the

oil which is compatible of food. The adjustment

of weight can be optionally manufactured both
manually and mechanically. The hopper is made of
stainless steel. Weight of dough can be adjusted as
manually or digital.

Imalatgi firma haber vermeksizin degisiklik yapma hakkini sakli tutar.
Manufacturer reserves the right to change specifications without prior notice.

[ln3aiH BakyyMHOro Tectogenutens
(TecTopenvTenbHasa MallnHa), NpeaHasHaveH

[NA pasfeneHns TecTa Ha YacTu paBHOM MacCbl.
Bnarogaps gBMKeHVAM LAAVHAPa B MOPLUHe
obpa3syeTca BaKyymHas cucTema, obecneunBatoLias
TOYHOCTb AeneHus. TecTo Hape3aeTcs 6e3
cTpecca, CKMMaHuA 1 paspbia. besynpeyHas
TOYHOCTb JefneHuns CUcTeMa CMa3Kuy BCex AeTtanen
paboTaeT aBTOMaTNYeCKU, YTO CMOCOBCTBYET
6onee gnuTtenbHom pabote 06opyaoBaHUs.

Bce noBepxHocTy geTaneit o6opyaoBaHua
CMa3blBalOTCA MAC/IOM, FOAHbBIM /1A MULLEeBO
npoayKuuu. Bec Tecta MOXXHO oTperynmpoBatb
Kak aBTOMAaTMYeCKH, Tak U BPYUHYto. B npouecce
pPaboTbl BO3MOXXHO 3/1EKTPOHHOE perynnpoBaHme
BapuaTop CKOPOCTY. BHellHe KanoTbl 1 Bce YacTu
C KOTOPbIMM KOHTAKTVpPYyeT 1 conpurikacaeTca
TecTo cAenaHbl 13 HepXkaBetoLelt ctanu. PaboTtaet
6ecLuymHO 1 6e3 BUbpaLmmn. SKOHOMHbIV PacXop
3NeKTpo3Hepruu. Jlerkas uncTka v o6paboTka
netanen.

lMpowu3ssoaunTenb ocTaBnAeT 3a CO60M NPaBO N3MEHATL TEXHUYECKME XapaKTepUCTUKN 6e3 NpeaBapuTeNibHOTO yBeOMIeHNA



