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TECTOAEJIUTENIN-OKPYTINMUTENTIN TMAOPABJINMECKUE
CEPUA SPA

- HoBble cucTembl, KoTopble elle 6onblle NoBbIWatoT
LLleHHOCTb Hallero o6opyaoBaHUs, NO3BONSAOT
npenoTBpaTUTb ONacHble CUTyaunn Npu BbIMOSHEHWUN
rnoBCceaHEBHbIX 3aa4, He MeLLasi U He 3aMenss paboTy.

TecTooenuTenn-okpyrinnTenun no3BonsoT pa3pesaTtb
KyCOK TecTa Ha HebonblLu1e nopuun 1 3atem, bnarogaps
KayatoLeMycs NoTKy, CBopaYMBaTh KaXKabll OTAENbHbIN
Kycoyek anst GoOpMUpOBaHNS LLAPUKOB paBHOMO Beca U
dopMbl BCErO 3a HECKONbKO CEKYHA.
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NCIMOJ1Ib3YEMbIE MATEPUAJbI

¢ CBapHOM Kapkac U3 oKpalleHHOM cTanu

¢ O6n1LUOBKa M3 OKpALUEHHOM CTanu unm HepXxaBetoLLen ctanu

< [1exu 1 ronoBKkn 13 antoMMHUEBOTO crniaBa aHTukopodan MG5 ¢ TBepabiM aHOANMPOBaAHUEM
¢ Hoxu 1 pelueTku 13 HepxkasetoLel ctanu mapku AlS1 304

¢ BHyTpeHHSs1 NOBEPXHOCTb KPbILLKU 1 NMPECCOB 13 NuLeBoro nonuatuneHa PE500

¢ Yawu n3 nuwesoro nonuatuneHa PETG

¢ Xrimmn4yecku HUKennpoBaHHOe afltoMMHUeBOE KOJbLO
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MOAEABHBIN PAA ABTOMATUYECKMX TECTOAEAUTEAEN-OKPYTAUTEAEN

Macca tecta MIN Macca tecta MAX Obwan smecTy- Nouacosan Bec OuameTtp
Mogens MoCTb npou3BOAUTENLHOCTL
r r Kr wT/y Kr MM
SPA A11 180 500 55 1300 245 400
SPA A15 150 360 55 1800 245 400
SPA A18 120 280 5 2100 245 400
SPA A22 60 220 5 2600 245 400
SPA A30 40 135 4 3600 245 400
SPA A36 34 110 4 4300 245 400
SPA A30s 25 90 2,7 3600 245 340
SPA A52 12 40 2 6200 245 340
MOAEABHbBIM PAA MOAYABTOMATUYECKMX TECTO AEAUTEAEN-OKPYTAUTEAEN
Macca TecTa Macca Tecta 0611435 BMECTUMOCTS MouacoBasn Bec AnameTp
Mogent MIN MAX nNpou3BOANTENbLHOCTb
r r Kr wT/y Kr MM
SPA SA11 180 500 55 1300 245 400
SPA SA15 150 360 55 1800 245 400
SPA SA18 120 280 5 2100 245 400
SPA SA22 60 220 5 2600 245 400
SPA SA30 40 135 4 3600 245 400
SPA SA36 34 110 4 4300 245 400
SPA SA30s 25 90 2,7 3600 245 340
SPA SA52 12 40 2 6200 245 340
MOAEABHbBIM PIA PYYHBIX TECTOAEAUTEAEM-OKPYTAUTEAEM
Macca TtecTta Macca TecTta O6wasn MouyacoBas Bec Anametp
Mogent MIN MAX BMECTUMOCTb NpPouU3BOAUTENbHOCTb
r r Kr wT/y Kr MM
SPA M11 180 500 55 1300 220 400
SPA M15 150 360 55 1800 220 400
SPA M18 120 280 5 2100 220 400
SPA M22 60 220 5 2600 220 400
SPA M30 40 135 4 3600 220 400
SPA M36 34 110 4 4300 220 400
SPA M30s 25 90 2,7 3600 220 340
SPA M52 12 40 2 6200 220 340




HUDRAULIC BUN ROUNDING DIVIDERS
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MATERIALS USED

SPA SERIES

Is a matter which does not allow compromises nor
shortcuts: peace of mind while being hard at work is
priceless. Here are new safety features from Vitella that
further enhance the overall performance our machines.
They are designed to prevent hazards in daily operations,
without hindering nor slowing down the work itself.

Bun rounding dividers are machines that cut a piece of
raw dough into small portions and, using an oscillating
plate, subsequently roll each piece to obtain balls of the
same weight and shape, all in a few seconds.
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¢ Frame in electro-welded, painted steel

# Coating in painted steel or stainless steel

# Basins in anticorodal aluminium MG5 with anodising

* Knives and grids in stainless steel 304

* Inner cover surface and presses in polyethylene for foodstuff use PE500
* Plates in polyethylene for foodstuff use PETG

< Ring in aluminium with chemical nickel-plating
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THE LINEUP AUTOMATIC BUN ROUNDING DIVIDERS

Basin capacity

Hourly capacity

Weight MIN Weight MAX Weight Head diameter
Model
gr gr gr pz/h kg mm
SPA A11 180 500 55 1300 245 400
SPA A15 150 360 55 1800 245 400
SPA A18 120 280 5 2100 245 400
SPA A22 60 220 5 2600 245 400
SPA A30 40 135 4 3600 245 400
SPA A36 34 110 4 4300 245 400
SPA A30s 25 90 2,7 3600 245 340
SPA A52 12 40 2 6200 245 340
THE LINEUP SEMI AUTOMATIC BUN ROUNDING DIVIDERS
Weight MIN Weight MAX Basin capacity Hourly capacity Weight Head diameter
Model
gr gr gr pz/h kg mm
SPA SA11 180 500 55 1300 245 400
SPA SA15 150 360 55 1800 245 400
SPA SA18 120 280 5 2100 245 400
SPA SA22 60 220 5 2600 245 400
SPA SA30 40 135 4 3600 245 400
SPA SA36 34 110 4 4300 245 400
SPA SA30s 25 90 2,7 3600 245 340
SPA SA52 12 40 2 6200 245 340
THE LINEUP MANUAL BUN ROUNDING DIVIDERS

Weight MIN Weight MAX Basin capacity Hourly capacity Weight Head diameter
Model gr gr gr pz/h kg mm
SPA M11 180 500 55 1300 220 400
SPA M15 150 360 55 1800 220 400
SPA M18 120 280 5 2100 220 400
SPA M22 60 220 5 2600 220 400
SPA M30 40 135 4 3600 220 400
SPA M36 34 110 4 4300 220 400
SPA M30s 25 90 2,7 3600 220 340
SPA M52 12 40 2 6200 220 340




