AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

DOUGH DIVIDER MOULDER -
Specifications: 30 pieces

PRODUCT CODE NOT STATE™ ! PPRANMD /~ATTA

MODEL CAPACITY PER CYCLE DOUGH PORTION RANGE VOLTAGE
NFK-30 30 pieces 30-100g/PC 380V

PRODUCT OVERVIEW

GATTO NFK-30 Dough Divider Moulder processes 30 pieces per cycle, designed for bread rolls and small loaves. Rated at
380V and 1130W, it handles dough portions from 30-100g. Built for heavy-duty use in bakeries and supermarkets. Dimensions:
640x540x2100mm; weight: 300kg.

KEY FEATURES

Divides and moulds bread rolls and small loaves
Smooth cutting motion
Heavy-duty construction for bakery and supermarket use

TECHNICAL SPECIFICATIONS

BRAND

MODEL NUMBER
DOUGH CAPACITY
CYCLE OUTPUT
ELECTRICAL VOLTAGE
POWER CONSUMPTION
MACHINE WEIGHT

DIMENSIONS \(LXWXH\)

GATTO

NFK-30

30-100g per piece

30 pieces per cycle

380V

1130w

300kg

640x540x2100mm
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