Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnapusocTok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpaa (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

UxeBck (3412)26-03-58
WBaHoBO (4932)77-34-06
WpkyTck (395)279-98-46
KasaHnb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nuneuk (4742)52-20-81

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwuxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHb6ypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Pasanb (4912)46-61-64

Camapa (846)206-03-16

CapaHck (8342)22-96-24
CaHnkT-lNMeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54

Coum (862)225-72-31
CraBpononek (8652)20-65-13
ChIKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35

TamboB (4752)50-40-97

TBepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TomeHb (3452)66-21-18
YnaH-Ypa (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
XabGapoBck (4212)92-98-04
Yebokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83

AkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

Kuprusua (996)312-96-26-47 Poccua (495)268-04-70 Kasaxcran (772)734-952-31
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HDenutenun tecta rmapasnuyeckun Divimach

Semi-automatic hydraulic divider

Performances

e Dough pressing & dividing
(10/20)

e Rectangular stainless steel
bowl Use
e Bowl volume: 29,4 litres

e Dough capacity mini. : 4 kg

e Dough capacity maxi. : 20 kg

The Divimach hydraulic divider is designed to divide a previously weighed dough chunk into
equal dough pieces. The AG and AGP are pre-fitted to receive a grid designed to make
buns, ciabattas, triangles, etc.

The advantages Operating principle

Once weighted, the dough is placed in the bowl. Once the lid is closed, the locking, dough
pressing and division cycles are automatically run. Then, double milling blades on the bot-
tom of the bowl lift to divide the dough into equal weight dough pieces. The machine is
automatically unlocked at the end of the cycle.

A gasket and an ingenious air vent system reduce air and flour dust escaping. The shape of
the dough pieces therefore offers better rounding and moulding quality. Once the dough has
been cut, the tray moves back up to allow easy grasp of the dough pieces. Divimach starts
automatically by activating the lid or a button on the control panel.

¢ No unnecessary pressure on the dough
¢ No risk of tearing the dough

e Favours better rounding and moulding
as the dough pieces are all identical

e Silent

e Easy to clean thanks to its smooth sur-
face and the automatic release of the
blades

Constructi
* Possibility of adapting a grid to cut the onstruction

dough into buns, square or rectangular
loaves, triangles on the AG and AGP.

e Electric locking of the blades to prevent
the tray from rising

e Reduces flour dust thanks to a gasket
between the top of the bowl and the
anti-adherent plate of the lid

¢ «Soft Dough» (medium pressure) function on AP and AGDP models

e Electric locking of the blades to prevent their release when the tray lifts up
* Dual effect jack to guarantee perfect return of the main tray and the blades
e Easy cleaning by rapid dismantling of the pushers

e Machine frame fitted on directional castors

e Power: 1.8 kW

* « « Important notes:

The Divimach could be fitted with an optional selector to regulate pressure corresponding to
hard dough and soft dough. This upgrade of the A model towards the AP and the AG model
towards the AGDP can be done subsequently, without having to return the machine to the
factory.
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Divimach semi-automatic hydraulic divider

Divimach A standard

Divimach AG with grid adaptation

Divimach AP dual pressure

Divimach AGDP with grid adaptation and dual

pressurew

General features (indicative values)

Model

Grid 6 parts (166 x 200 mm)

Grid 6 parts (513 x 65 mm)

Grid 8 parts (513 x 50 mm)

Grid 10 parts (50 X 400 mm)

Grid 16 parts (62 x 200 mm)

Grid 40 divisions (100 X 50 mm)

Grid 40 triangles (B = 100 mm x H = 100 mm)

Grid 40 divisions (50 X 100 mm)

Grid 80 divisions ( 50 X 50 mm)

Divimach A

Divimach AG

Divimach AP
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8 parts 40 divisions

=

10 parts

80 divisions

* For fermented
dough

The baker can use
a transfer plate to
remove the dough
Packing pieces

=

16 parts

Divimach AGDP

Number of divisions 10/20 10/20 10/20 10/20

Bow! depth (mm) 140 140 140 140

Bowl dimensions (mm) 513 x 410 513 x 410 513 x 410 513 x 410

400/ 10 400/ 10 400/ 10 400/ 10

Mini. 200/ 20 200/ 20 200/ 20 200/ 20

\Weight of dough pieces (g) / 2000/ 10 2000/ 10 2000/ 10 2000/ 10

Number of division Maxi. 1000/ 20 1000/ 20 1000/ 20 1000/ 20

Non-stick pusher plate dimensions (mm) 100 x 100 100 x 100 100 x 100 100 x 100

Dough capacity : mini. (kg of dough) 4 4 4 4

Dough capacity : maxi. (kg of dough) 20 20 20 20

Output (p/h) 900 - 1250 900 - 1250 900 - 1250 900 - 1250

Power (kW) 1,8 1,8 1,8 1,8

Loading height (mm) 1000 1000 1000 1000

Overall D x B x F (mm) 630 x 890 x 1140 630 x 890 x 1140 630 x 890 x 1140 | 630 x 890 x 1140

Height lid raised C’ (mm) 1860 1860 1860 1860

Footprint D x A (mm) 630 x 820 630 x 820 630 x 820 630 x 820

Net weight (kg) 380 380 380 380

Soft Dough (medium pressure) No No Yes Yes
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ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04

BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
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BnapuBocTtok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
ExaTepuHOGypr (343)384-55-89

WBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraHn (3522)50-90-47
INuneuk (4742)52-20-81

Kupruauna (996)312-96-26-47

MockBa (495)268-04-70
MypmaHck (8152)59-64-93

Ha6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
HoBoky3HeuUk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosnbpbcek (3496)41-32-12

OMcK (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70
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PoctoB-Ha-floHy (863)308-18-15
PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CankT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CMmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35

Tam6oB (4752)50-40-97

KasaxcraH (772)734-952-31

TonbATk (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Yna (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yepa (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
AxyTek (4112)23-90-97
flpocnaBnb (4852)69-52-93
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